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Histoéria vydavania ¢asopisu

1959-1961
V roku 1958 Vyskumny ustav mraziarensky patrii do ZdruZzenia méasového a mraziarenského

priemyslu a mal celo$tatnu pésobnost. Jeho vyskum sa zameriaval hlavne na oblast chladiarenskych
a mraziarenskych teplét. Vedenie Ustavu hladalo moznosti ako informovat cely potravinarsky
priemysel, pofnohospodarstvo a obchod o nahromadenych vysledkoch v uvedenej oblasti
a o moznostiach vyuzitia chladu pri uchove a vyrobe potravin.

V roku 1959 s tymto ciefom Ustav zalal vydavat Informacie Vyskumného ustavu mraziarenského [1],
v ktorom sa referovalo o dosiahnutych vysledkoch a o svetovom stave vyuZitia chladiarenskych

a mraziarenskych teplét pri Uchove a vyrobe potravin.

1962-1981

Po viac ako troch rokoch vydavania Informacii sa vedenie vtedajSieho Ustavu, na Cele s riaditefom
Doc. Ing. Stefanom Sulcom, CSc., rozhodlo zlepsit publicisticki formu Informacii a s pomocou
p. Varka, vtedajSieho riaditefa n. p. Mraziry Praha, zaCalo vydavat Bulletin Vyskumného ustavu
mraziarenského vo forme ¢asopisu.

Casopis si dal za ciel informovat o &innosti Ustavu anajma o vysledkoch vyskumnych prac,
uverejiiovat pévodné prace z chladiarensko-mraziarenského odvetvia, resp. vynimoéne aj z inych
odvetvi potravinarskeho priemyslu, rozsSirovat aktualne vedecko-technické a ekonomické informacie,
prindSat najzaujimavejSie preklady, resp. skratené vytahy zo zahraniénych literarnych zdrojov,
umoznit vymenu skusenosti poprednych pracovnikov a zlepSovatelov z jednotlivych zavodov
chladiarensko-mraziarenského priemyslu a rozSirovat’ poznatky zo Studijnych ciest v zahranici [2].
Prvé Cislo Bulletinu vySlo v 1. polroku 1962 pri prilezitosti 10. vyroCia zaloZenia Ustavu. Publikované
prace dostali odbornu Upravu a hlavné vysledky boli uvedené v suhrne, v jazyku ruskom a nemeckom.
Novovytvorend redakéna rada sprisnila vyber ¢lankov, aby sa dosiahla vySSia urovefi a tym dosiahol
aj vacsi zaujem o vysledky ustavu.

Pri zrode Casopisu stali okrem riaditela Ustavu najma Ing. Eva Bystricka, vediuca Odborového
strediska vedecko-technickych a ekonomickych informacii, ktora sa stala hlavnou redaktorkou,
pracovnik tohto strediska Dr. Jan Gazdik, ktory bol tajomnikom Redak¢nej rady a organizatorom prac
suviasich so zrodom €asopisu a Doc. Dr. Jan Arpai, CSc., veduci mikrobiologického oddelenia. Okrem
uvedenych pracovnikov boli do ¢&innosti v Redakénej rade zapojeni najma Ing. Miroslav Behun,
Ing. Jozef Birtok, Ing. Stefan Burak a Ing. Karol Heidinger [3].

Casopis vychadzal $tyrikrat roéne v pravidelnom rozsahu 48 stran. Od roku 1964 vychadzal pod
nazvom Bulletin Vyskumného ustavu pre konzervéciu potravin, v rokoch 1965-1968 ako Bulletin
Ustredného vyskumného Ustavu potravinarskeho, poboéky Bratislava a od roku 1969 do roku 1981
ako Bulletin Vyskumného ustavu potravinarskeho.

Casopis uverejfioval prispevky pracovnikov priemyslu, ale aj od zahraniénych prispievatelov najma
z NDR, Madarska, Polska a Sovietskeho zvazu.

Redakéna rada vynakladala snahu spolupracovat pri vydavani €asopisu s dalSimi organizaciami

vedecko-vyskumnej zakladne, vysokymi Skolami, Ceskoslovenskou akadémiou vied, Slovenskou



akadémiou vied, Ministerstvom polnohospodérstva a vyzivy SSR a potravinarskej praxe, avsak len
formou ziskavania prispevkov. Tejto €innosti sa darilo najma v rokoch 1976-1980, kedy vo vacsej
miere publikovali najméa pracovnici odborovej vedecko-vyskumnej zakladne, Chemicko-technologicke;j
fakulty SVST a predovsetkym ti, ktori boli zapojeni do rieSenia uloh ustavu.

Vykonnym a technickym redaktorom bol od zadiatku vydavania vroku 1962 az do roku 1989
(27 rokov) pan Jozef Bielik.

1982-2005

Od r. 1982, ked ustav viedol Ing. Alexander Szokolay, DrSc., Bulletin zacal vychadzat pod nazvom
Bulletin potravinarskeho vyskumu a stal sa prvym vedeckym potravinarskym €asopisom a celostatnou
posobnostou. Ako piSu vo svojom prispevku k decéniu ¢asopisu Ing. Milan Kovac¢ a Ing. Alexander
Szokolay, DrSc. [4], ,objavil sa nenapadne, v tej istej farbe ako vychadzal ustavny Bulletin, iba
podnadpis sa zmenil, ¢im sa podarilo vyhnut komplikovanému schvalovaniu podfa vtedajsieho
tlacového zakona.”

Casopis dostal moznost ziskat medzinarodny ohlas prostrednictvom bibliografickej databazy Food
Science and Technology Abstracts (FSTA). Od roku 1993 sa zaznamy uverejnenych Clankov zacali
objavovat v databaze FAO — AGRIS. V roku 1999 ponuku abstrahovat €asopis prijali aj Chemical
Scientific Abstracts (CAS), CABI Publishing (CAB Abstracts), Cambridge Scientific Abstracts (CSA),

Leatherhead Food Research Association.

2006

Od roku 2006 Casopis zacal vychadzat' v angli¢tine pod novym nazvom Journal of Food and Nutrition
Research. V novom zlozeni RedakCnej rady ziskali vasSie zastupenie odbornici zo zahranidia.
Formalne i obsahové zmeny viedli k zaradeniu JFNR medzi Casopisy abstrahované v prestiznych

medzinarodnych databazach Science Citation Index a SCOPUS.
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3. Burak, S.: 20. vyrodie nasho asopisu. Bulletin Vyskumného Ustavu potravinarskeho, 20, 1981, &. 4, s. 1-2.

4. Kovag, M. - Szokolay, A.: Decénium nasho ¢asopisu. Bulletin potravinarskeho vyskumu, 31(11), 1992, €.
s. 1-2.
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Abstrahovanie/indexovanie v bibliografickych databazach

Producent

Databaza

Abstrahované
od roku

FAO
(spracovatel za SR:
UVTIP,Nitra)

Agricultural Research Information System (AGRIS)

1993

CABI Publishing,
Wallingford, UK

CAB Abstracts
AgBiotech News and Information
Animal Production Database
Dairy Science Abstracts
Field Crop Abstracts
Horticultural Science Abstracts

Nutrition Abstracts and Reviews Series A - Human

and Experimental
Nutrition Abstracts and Reviews Series B
- Livestock Feeds and Feeding
Pig News and Information
Plant Breeding Abstracts
Plant Genetic Resources Abstracts
Plant Genetics and Breeding Database
Postharvest News and Information
Potato Abstracts
Review of Aromatic and Medicinal Plants
Review of Medical and Veterinary Mycology
Rice Abstracts
Sugar Industry Abstracts
Wheat, Barley and Triticale Abstracts

databazy pristupné cez internet:
AgBiotechNet

Animal Science Database

Nutrition and Food Sciences Database

Global Health
Parasitology Database

1999

Cambridge Scientific
Abstracts,
Bethesda, Maryland, USA

Cambridge Scientific Abstracts (CSA)
Biotechnology and Bioengineering Abstracts
Chemoreception Abstracts
Health and Safety Science Abstracts
Risk Abstracts

1999

Chemical Abstracts Service,
Columbus, Ohio, USA

Chemical Abstracts Service (CAS)

1999

Elsevier B.V.
Amsterdam, NL

EMBiology
EMCare
SCOPUS

2007

IFIS Publishing, Reading, UK

Food Science and Technology Abstracts (FSTA)

1982

Leatherhead Food Research
Association,
Leatherhead, UK

Foodline Science (Food Beverage Science and
Technology Abstracts)

1999

Thomson Scientific
Philadelphia, Pennsylvania,
USA,

Journal Citation Reports / Science Edition
Science Citation Index Expanded (SciSearch®)

2006




Clenovia Redakénej rady a Rady pre vedecki spolupracu

RR — ¢len Redakénej rady, RVS — ¢len Rady

re vedecku spolupracu

pocet

Meno Pracovisko ¢lenstvo ¢len poznamka
rokov

Arpai, Jan VUP* 1962-1968 7 RR

Augustin, Jozef FCHPT STU* 1984-1988 5 RVS

Behun, Miroslav VUP* 1962-1975 13 RR
Central Food Research

Biacs, Péter (H) Institute KEKI, Budapest, 1983-2005 23 RVS
Hungary

Birtok, Jozef VUP* 1962-1963 2 RR
Vyskumny ustav

Bobis, Ladislav hydinarskeho priemyslu, 1982-1988 7 RVS
Bratislava

Burak, Stefan VUP* 1962-1995 | 34 RR

Dandar, Alexander FCHPT STU* 1982-2005 24 RR
Vyskumny Ustav

Dédek, Miroslav potravinarskeho pramyslu, 1983-1991 9 RVS
Praha

. . FCHPT STU*, Chemicka

Drdak, Milan fakulta VUT Brno 1982-2002 21 RR

Dubravicky, Jozef FCHPT STU* 1986-1991 6 RR
Vyskumny Ustav

Farkas, Jan vinohradnicky a vinarsky, 1982-1988 7 RVS
Bratislava

Farkas, Pavel Monoprix, Bratislava 2006- 2 RR

Fenwick, Roger G. Institute of Food Research,

(UK) Norwich, United Kingdom 2006- 2 RR
Fakulta potravinarské a

. . biochemické technologie

Filip, Vladimir (CZ) VSCHT, Praha, Ceska 2006- 2 RR
republika

Forsthoffer, Julius VU LIKO 1986-1988 3 RVS

i - . 1982-1991,

Gorner, Fridrich FCHPT STU 1995-2005 21 RVS

Gregorovi¢, Anton 1983-1986 4 RR

Grodovsky, Michal vUP* 1966-1980 15 RR

Heidinger, Karol VUP* 1962-1973 12 RR

Heissenberger, Federal Environment Agency, )

Andreas (A) Wien, Austria 2006 2 RR

Herian, Karol Vyskumny Gstav 19872003 | 17 | RR
mliekarensky, Zilina

Holéikova, Kristina vUP 1992-2005 14 RR

Hronéek, Jan FCHPT STU* 1982-1986 5 RR

Jager, FrantiSek 1969-1975 7 RR

. Vyvojové pracovisko }

Jajcay, Jozef Masového priemyslu GRT 1982-1991 10 RR

Kacenak, Igor 1969-1975 7 RR

Kalas, Jozef 1987-1988 2 RR
Vyskumny Ustav

Karpi$, Ladislav hydinarskeho priemyslu, 1982-1990 9 RR
Bratislava

Kasc¢ak, Jan 1987-1988 2 RVS

Klempa, Stefan VU LIKO 1982-1986 5 RVS




pocet

Meno Pracovisko ¢lenstvo ¢len poznamka
rokov
Kogan, Anton VVZ - Slovenska zdravotnicka | 1996 12 | RR
univerzita, Bratislava
Kole&aniova, Viera |VUP* 1966-1973 8 RR
Kolosta, Miroslay | /yskumny ustav 20042005 | 2 RR
mliekarensky, Zilina
Koman, Vaclav FCHPT STU* 1982-1991 10 RVS
) 1988-2004
Kovag, Milan VUP 1983-2005 23 RR [riaditel Ustavu,
1992-2005 Séfredaktor
Kovacicova, Jana vUP 1992 1 RR
Kréal, Zdenék 1982-1986 5 RVS
Krémar, Stanislav VU LIKO 1982-1988 7 RR
Krkoskova, VUP 1975-1981 | 7 RR
Bernadetta
Kruzliak, Peter VSE, Bratislava 1982-1986 5 RVS
Kubiczova, Alzbeta 1989-1991 3 RVS
Kuchta, Tomas vUP 2006- 2 RR
Lukacka, Jozef Vyskumny Ustav Zivocisnej | 4q95 1995 | 4 RR
vyroby, Nitra
Matus, Anton 1982-1991 10 RVS
Némec, Jaroslav 1983-1987 5 RR
Németh, Kitti vUP 2005- 3 RR
Rubislaw Consulting,
Nesvadba, Paul (UK) Aberdeen, United Kingdom 2006- 2 RR
Orel, Josef 1992 1 RVS
Palo, Vladimir FCHPT STU* 1982-2005 24 RR
Paulovicova, Zlatica |VUP 19751980 | 6 | RR | 19751980
riaditelka Ustavu
Petrikova, Darina VU LIKO 1982-2005 24 RR
Institut fur
Pfannhauser, Werner | Lebensmittelchemie und —
(A) technologie, Technische 1992 16 RVS
Universitat Graz, Austria
Institute of Animal
Piskula, Mariusz (PL) | Reproduction and Food 2006- 2 RR
Research, Olsztyn, Poland
Fakulta potravinarské a
Pokorny, Jan (CZ) biochemické technologie 1992 16 RVS
VSCHT, Praha
Polanyi, Ervin 1966-1968 3 RR
Polasek, Milan 1976-1981 6 RR
Polivka, Ludovit FCHPT STU* 1987-1991 5 RR
Pramuk, Michal 1982-1986 5 RR
Pribela, Alexander FCHPT STU* 1982-2005 24 RVS
Repkova, Veronika |VUP 1980-1990 11 RR
Rosinova, Ministerstvo
Magdaléna pbdohospodarstva SR 1996-2005 10 RVS
Sabo, Bohumil vUP 1982-1994 13 RR
Salkova, Zuzana vUP 1981-2005 25 RR
Schaller, Rudolf 1982-1985 4 RVS
Centrallnstitut fir Ernahrung
Schmandke,Horst | o xademie in Potsdam- 1986-1991 | 6 RVS

(D)

Rehbriicke, DDR




pocet

Meno Pracovisko ¢lenstvo rokov ¢len poznamka
Schmidt, Stefan FCHPT STU* 1989- 19 RR
Siekel, Peter vUP 1996- 12 RR
. L hool of Biotechnol

(SP")V a, Cristina, L. M. | oo O S Cattis 2006- 2 | RR

Portuguesa, Porto, Portugal

Faculty of Chemical and
Simon-Sarkadi, Livia Eﬁsggsl,ﬂsirf”?eciﬂg?fge; and | 2006- 2 RR
(H) Economics, Budapest,

Hungary
Strmiska, Frantisek |VUP 1982-2005 24 IE\?S odr. 1992 ¢len RVS

1981-1987
Szokolay, Alexander |VUP 1981- | 27 | R% qggg‘ﬂs‘gﬁagfé dseda RR.
1992-2005 ¢len RVS

Sajbidor, Jan FCHPT STU* 2006- 2 RR
Sarvari, Ladislav 1986-1988 3 RVS
Sepitka, Andrej VUP* 1966-1975 | 10 RR
Simko, Peter VUP 1996- 12 RR ggf:égggg CJENR
Simon, Peter FCHPT STU* 2006- 2 RR
Simath, Jozef Chemicky ustav SAV 1988-1991 4 RVS
Sinkova, Terézia vUP 1992-2005 | 14 RR
Skarka, Bohuslav FCHPT STU* 1982-1999 18 R%/RS odr. 1992 ¢len RR
Sorman, Ladislav FCHPT STU* 1982-1987 6 RVS
épaéinsky, Ladislav 1986 1 RVS
Sturdik, Ernest FCHPT STU* 1992-2005 14 RR
Subik, Julius Prirodovedecka fakulta UK 1992-2005 14 RVS
Sulc, Stefan VUP* 1962-1974 13 RR | 1958-1974 riaditel ustavu
Tomasek, Karol VUP 1987-2005 19 RR
Tvarozek, Vlastimil | VUP 1976-1981 6 RR
Valik, Lubomir FCHPT STU* 2006- 2 RR
VaniSova, lvana 1982-1984 3 RR
Vavrik, Alojz VUP* 1975-1988 14 RR

Fakulta potravinarské a
Voldfich, Michal (CZ) f’,‘ggﬁ{“‘g:ae;aecg’;‘gfag'e 2006- 2 RR

republika

. University of Veterinar

Wagner, Martin (A) Medicine),/ Wien, Austri); 2006- 2 RR
Zavodsky, Ladislav 1976-1981 6 RR
Zemanovi¢, Jaroslav |FCHPT STU* 1992-2005 14 RR
Zemek, Juraj 1982-1988 7 RR
Zimka, Vincent 1982-1988 7 RVS
Zvachova, Klara 1977-1978 2 RR
Zila, Leo$ 1989-1991 3 RR

*Uvedeny je su€asny nazov organizacie.




Séfredaktor

1962-1974 Doc. Ing. Stefan Sulc, CSc.
1975-1980 Ing. Zlatica Paulovi¢ova
1981-1991 Ing. Alexander Szokolay, DrSc.
1992- 2005 Ing. Milan Kovac, CSc.
2006- Prof. Ing. Peter Simko, DrSc.
Zastupca sSéfredaktora
2006- RNDr. Tomas Kuchta, CSc.
Tajomnik Redakénej rady
1962-1968 Dr. Jan Gazdik
1969-1980 Eleonéra Cerverova
1982-1987 Ing. Vincent Karovi¢, CSc.
1988-1991 Ing. Stefan Burak
1992 Ing. Jana Kovacicova, CSc.
1993-2004 Ing. Kristina HolCikova, CSc.
Zodpovedny redaktor
1962-1976 Ing. Eva Bystricka
1977-1980 Eleonora Cervefova
1981-1983 prom. fil. Adela Danielova
1984-1990 Ing. Veronika Repkova
1992-1995 Ing. Kristina Hol&ikova, CSc.
1996- Ing. Zuzana Lichnerova
Redaktor
1986 Maria Casnochovéa
1987-1988 Katarina Chvostalova
1989-1991 Marta Lukovinyova
1992-1994 Anna Skacelova
1995 Méario Podr




Vykonny a technicky redaktor

1962-1989 Jozef Bielik
1990-1992 Gabriela Bednafikova
1993- Ing. Zuzana Lichnerova

Jazykové korektury
Korektura slovenského jazyka

1962-1995 ? (informacie nedostupné)
1996-1998 Prof. Ing. Bohumil Skarka, DrSc.
1998-2005 Ing. Darina Petrikova, CSc.

Korektura anglického jazyka

1962-1997 ? (informacie nedostupné)
1998-2000 Ing. Terézia Sinkova, CSc.
2000-2005 RNDr. Tomas Kuchta, CSc.
2005-2006 MUDr. Milan Erban
2006-2007 Ing. Peter Zalupsky, PhD.
2007- RNDr. Toma$ Kuchta, CSc.
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Recenzenti ¢lankov

(udaje za roky 1995-2007, informacie spred r. 1995 su nedostupné)

Recenzent

Pocet recenzovanych ¢lankov

Augustin Jozef, Prof. Ing. DrSc.

2

Bales$ Vladimir, Prof. Ing. CSc.

Baxa Stanislav, Ing. CSc.

Béderova Alzbeta, MUDr. CSc.

Bilska Vladimira, RNDr. PhD.

BiroSova Zuzana, Ing. CSc.

Bomba Alojz, MVDr. PhD.

Boro$ Vladimir, Ing. CSc.

BreZna Barbora, Ing.

Bujdakova Helena, Doc. RNDr. CSc.

Bujnovsky Radoslav, Ing. CSc.

Cibulkova Zuzana, Ing. PhD.

Dandar Alexander, Prof. Ing. DrSc.

Dasko Lubomir, Ing.

Dobias Jaroslav, Doc. Ing. CSc.

Dobos Andrej, Ing. CSc.

Dodok Ladislav, Doc. Ing. CSc.

Drahovska Hana, RNDr. PhD.

Drdak Milan, Prof. Ing. DrSc.

Drobna, Beata, Ing. CSc.

Fallico Biagio, Dr. (Taliansko)

Farkas Pavel, RNDr. CSc.

Farka$ Vladimir, Doc. Ing. DrSc.

FiSera Miroslav, Doc. Ing. CSc.

Godany Andrej, Ing. CSc.

Gokmen Vural, Assoc. Prof. Dr. (Turecko)

Gaorner Fridrich, Prof. Dr. Ing. DrSc.

Greifova Maria, Ing. CSc.

WO W[_OAINm~RAR|AAa~[O|AA Al Dd

Herian Karol, Ing. CSc.

—
N

Hirsch Jan, Ing. DrSc.

Hojerova Jarmila, Ing. CSc.

Hromadkova Zdenka, Ing. PhD.

HruSkova Marie, Doc. Ing. CSc.

Chriastel Ladislav, Doc. Ing. CSc.

Jasso Igor, Prof. Ing. CSc.

Kaclikova Eva, Ing. CSc.

Kajaba Igo, MUDr. CSc.

Karovi¢ové Jolana, Doc. Ing. PhD.

Kmet Vladimir, Prof. MVDr. DrSc.

Koc¢an Anton, Ing. CSc.

Kogan, Grigorij, Ing. DrSc.

Koleséarova Eva, Ing. CSc.

JEE G S N ) NG J [RSSE \py [UE \g) S Ny (RN N IR U Y (O ) 5. N IR N [\ [ SN
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Recenzent

Pocet recenzovanych ¢lankov

Komprda Tomas, Prof. MVDr. CSc.

1

Koreriovska Maria, RNDr.

Ko8utzky Jozef, MVDr. DrSc.

Kova¢ Milan, Ing. CSc.

Krkoskova Bernadetta, Ing. CSc.

Kubinec Rébert, RNDr. CSc.

Kuchta Tomas, RNDr. CSc.

Kuniak Ludovit, Ing. CSc.

Labuda Jozef, Prof. Ing. DrSc.

Langer Pavol, MUDr. DrSc.

Langfelder Ivan, Doc. Ing. CSc.

Madari¢ Alexander, Ing. CSc.

Malik Fedor, Prof. Ing. DrSc.

Mariassyova Magda, Ing. CSc.

Michalik Ivan, Prof. DrSc.

Michalik Peter, Ing.

Mocak Jan, Prof. Ing. DrSc.

Mraz Igor, Ing. CSc.

Muchova Zdenka, Prof. Ing. CSc.

Nesvadba Paul, Dr. (UK)

Ondrei¢ka Rudolf, Ing. CSc.

Palo Vladimir, Doc. Ing. CSc.

Pangallo Domenico, Dr. PhD.

Panghyova Elena, Ing.

Pazlarova Jarmila, Doc. RNDr. CSc.

Petrikova Darina, Ing. CSc.

Pieckova E., Ing. MPH PhD.

Pipek Petr, Doc. Ing. CSc.

Piskula Mariusz, Dr. PhD. (Pol'sko)

Plockova Milada, Doc. Ing. CSc.

Pokorny Jan, Prof. Ing. DrSc.

Polivka Ludovit, Doc. Ing. CSc.

Polonsky Jan, Doc. Ing. CSc.

Polovka Martin, Ing. PhD.

Polovkova Julia, Ing.

Preclik FrantiSek, Ing.

Pribela Alexander, Prof. Ing. DrSc.

Rosipal Stefan, MUDr.

Salkova Zuzana, Ing. CSc.

Sedlackova Bibiana, Ing. CSc.

g N N A D I T N N I R Y Y N D VR Y S R ST =S ROt RO ) RN N PG I i O NG (NG IR NG ) R N R R R TR SIS

Seman Milan, RNDr. CSc.

—_

Schmidt Stefan, Doc. Ing. CSc. 16
Siekel Peter, RNDr. CSc. 10
Simon-Sarkadi Livia, Dr. (Madarsko) 1
Sitkey Vladimir, Ing. CSc. 2

Sojak Ladislav, Prof. Ing. DrSc.

—_
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Recenzent

Pocet recenzovanych ¢lankov

Staruch Ladislav, Ing. CSc.

1

Strmiska FrantiSek, Prof. RNDr. CSc.

Stuchlik Stanislav, RNDr. CSc.

Suhaj Milan, Ing. CSc.

Szemes Vojtech, Ing. CSc.

N[O = |—

Szokolay Alexander, Ing. DrSc.

—_
©

Sajbidor J., Prof. Ing. DrSc.

Silhar Stanislav, Doc. Ing. CSc.

Simko Peter, Prof. Ing. DrSc.

Simon Peter, Prof. Ing. DrSc.

Simuth Jozef, Ing. DrSc.

Sinkova Terézia, Ing. CSc.

Skarka Bohumil, Prof. Ing. DrSc.

Sramkova Katarina, Ing.

Sturdik Ernest, Doc. Ing. CSc.

O|=|IN[O[= M NN

Subik Julius, Prof. RNDr. DrSc.

-
o

Svorc Jozef, Ing. CSc.

Takacsova Maria, Doc. Ing. CSc.

Tekefl Jozef, Doc. Ing. CSc.

Terzi Valeria, Dr. (ltaly)

Timko Jozef, Doc. Ing. DrSc.

Tomasek Karol, Ing. CSc.

Toma&ka Martin, Ing. PhD.

Uhnak Jan, Ing. CSc.

Ursinyova Monika, Ing. CSc.
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(Vorzeichnis der Forschungsabschlussberichte im Institut flir Gefriertechnik geléster Forschungsprobleme)

s. 83-84

Cislo 2/ Issue 2

Sledovanie vplyvu blanSirovania a chladenia na nutri€ni hodnotu a enzymaticku aktivitu Spenatu
(Beeinflussung des Blanschierens und der Kiihlung auf den Nahrwert und die enzymatische Aktivitat von Spinat)
Sulc, 8. - Krsakova, K.

s. 1-12

Zmeny vitaminu C a vitaminu B1 - tiaminu u mrazenych detskych jedal
(C-Vitamin und B1 (Thiamin) - Verlanderungen bei den gedrorenen Kindergerichten)
Lifkova, Z.

s. 13-17

Matematicko-Statisticky rozbor zavislosti kinetiky rastu baktérii po zmrazovani
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Arpai, J. - Grofova, M. - Banhegyiova, M.

s. 18-36
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Vanék, B.

s. 1-4
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Heidinger, F.
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bei tiefen Temperaturen)

Banhegyiova, M. - Rubinova, E.

s. 17-28

Porcované mrazené maso
(Portioniertes gefrorenes Fleisch)
Duchon, T. - Vrablicova, D.
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Zpravy

(Berichte)
s. 46-48
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Vplyv nizkych tepl6t na katepsiny mésa post mortem

(Einfluss tiefer Temperaturen auf die Fleischkatepsine post mortem)
Stein, I. - Klempova, F. - Morarova, E.

s. 1-10

Stabilita kyselina l-askorbovej
(Die Stabilitat der I-Askorbinsauere)
Sulc, S. - Hurajova-Tirscherova, J.
s. 11-19

O niektorych zakladnych otazkach technologickych ¢asti sublimaéného susenia potravin
(Einige grundsétzliche Fragen der technologischen Teile der Gefriertrocknung von Lebensmitteln)
Palenkar, P.
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(Dle Trocknungsmdglichkeiten der Lebensmittel mittels Schallwellen)
Behun, M.

s. 25-30

Radiacna konzervacia potravin z hl'adiska zdravotnickeho
(Strahlungskonservierung der Lebensmittel vom Standpunkt des Gesundheitswesens)
BartoSkova, M. - Birtok, J.

s. 31-38

Treba lepSie vyuzivat’ patentovu literataru
(Eine bessere Ausnitzung der Patentliteratur)
s. 39-48
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Cislo 1 /Issue 1

O ¢innosti Vyskumného Ustavu mraziarenského v jubilejnom roku 1962
(Tatikgeit des Forschungsinstitutes fiir Gefriertechnik imJubilaumsjahr 1962)
Sulc, S.

s. 1-2

O vplyve spdsobu zmrazovania na akost’ a na mikrobiologicku nezavadnost’ masa
(Einfluss der Art des Tauens auf die Qualitat und mikrobielle Unschadlichkeit von Fleisch)
Arpai, J.

s. 3-15

Automatizacia Spenatového pretlaku
(Automatisierung der Spinatpureerzeugung)
Heidinger, K.

s. 16-23

Fotoelektricky riadené zariadenie pre automatizovanie hraskovej linky
(Photoelektrisch gesteurte ANlage fiir die Automatisierung der Erbsenerzeugungsstrasse)
Janko, K.

s. 24-31

Zo spravy "Studijna cesta vo Svédsku"
(Aus dem Bericht "Studienreise in Sweden")
Benke, G.

s. 3244

Zaznamy zo zahranicnej literatary
(Berichte aus dem Auslandschriftum)
s. 45-48

Cislo 2/ Issue 2

Kontinualne meranie a regulovanie obsahu susSiny Spenatového pretlaku
(Kontinuelles Messen und Regulieren des Trockensubstanzinhaltes von Spinatpliree)
Birtok, J.

s. 1-15

Automatizacia linky na zeleny hrasok

(Die Automatisierung der Erbsenverarbeitungsstrasse)
Heidinger, K. - Janko, K.

s. 16-22

Sledovanie rastu baktérii v potravinach v zavislosti od vplyvu a dizky doby skladovania za chladu

(Uber das Bakterienwachstum in Lebensmitteln bei Ké&lte in abhangigkeit vom Temperatureinfluss und
Lagerungsdauer)

Arpai, J. - Grofova, M.

s. 23-34

Literarna studia o manipulacii s materidlom v mraziarenskych zavodoch
(Literaturstudie Uber die Materialmanipulation in Kiihlhausern)

Lifka, E.

s. 35-49

Zaznamy zo zahranic€nej literatary
(Berichte aus dem Auslandschriftum)
s. 50-52

Cislo 3/ Issue 3
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Doterajsie poznatky o posobeni vysSich a nadmernych davok vitaminu C

(Die bisherigen Erkenntnisse Uber den Einfluss von grossen und tibermassigen Dosen des C-Vitamins)
Vozar, L.

s. 1-13

Vplyv ultrazvukovych vin na stabilitu vitaminu C a aktivitu peroxydazy

(Der Einfluss der Ultraschallwellen auf die Stabilitat des Vitamin C und die Peroxydaseaktivitat)
Behun, M.

s. 14-20

Technolégia sublimaéného susenia a vysledky lyofilizacie ovocia a zeleniny

(Technologie der Gefriertrocknung und die Ergebnisse des Studiums von Gefriertrocknung des Obstes und
Gemdises)

Krébes, T. - Palenkar, P. - Stangova, A.

s. 21-28

Vplyv chladiarenskych tepl6t na nutricni hodnotu a enzymaticku aktivitu u listovej zeleniny
(Der Einfluss der Kihlttemperaturen auf den Nahrwert und die enzymatische Aktivitat von Blattgemuise)
Sulc, 8.

s. 29-37

Prispevok k poznaniu vplyvu nizkych teplét na aktivitu glykolytickych enzymov mésa

(Beitrag zur Kenntnis des Einflusses von niedrigen Temperaturen aif die Aktivitat der glykolytischen Enzyme von
Fleisch)

Stein, I. - Klempova, F. - Morarova, E.

s. 38-49

Zistenie najvyhodnejsich kritérii pri pokusnej vyrobe krupicovych flameri
(Feststellung der optimalen Kriterien bei der Entwicklungsproduktion von Griessflameri)
Lifkova, Z.

s. 50-53

Zaznamy zo zahranicnej literatury
(Berichte aus dem Auslandschriftum)
s. 54-56

Cislo 4 / Issue 4

Preslov s. Urbana, vediceho odboru rozvoja vedy a techniky Ministerstva potravinarskeho priemyslu v
Prahe
s. 1-4

O vyzname chladu v potravinarstve (z prilezitosti konferencie)
s. 5-14

Chladici zafizeni s nucenou cirkulaci chladiva v zavodech potravinaiského primysiu
Vogl, J.

s. 15-25

v Cestine (in Czech)

Pokusné podklady k navrhu novej technolégie glazurovania mrazeného masa
Arpai, J.
s. 26-39

Referat na konferenci o vyuziti chladu v potravinarském primyslu
Filip, C.

s. 40-45

v Eestine (in Czech)

Chlad a jeho vyuziti v masném primyslu

Petficek, J.

s. 46-50

v ¢estine (in Czech)

Technika chlazeni v maloobchodé
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s. 51-55
v Eestine (in Czech)

Diskusni prispévek zastupce podniku zahraniéniho obchodu Koospol
s. 56-58
v Eestine (in Czech)

Chladici technika v potravinarstvi (Diskusny prispevok s. P. Novotného, zastupcu n. p. Frigera v Koline)
s. 59-61
v ¢estine (in Czech)

Funkéné poziadavky na domace chladni¢ky (Diskusny prispevok s. Cabalku, zastupcu n. p. Chladnic¢ka
v Zlatych Moravciach)
s. 62-64
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Cislo 1/ Issue 1

Najblizsie ulohy Vyskumného ustavu pre konzervaciu potravin
Sulc, S.
s. 1-5

Z kongresu Mezinarodniho ustavu chladirenského v Mnichové
Vanék, B.

s. 6-9

v Cestine (in Czech)

Moznosti devitalisace patogennich mikroorganisma a vyvojovych stadii paraziti v mase chladirenskymi
nebo mrazirenskymi teplotami

Matyas, Z.

s. 10-15

v Eestine (in Czech)

Problémy zmrazovania mlieka
Gorner, F. - Krébes, T. - Knoppova-Gregusova, V.
s. 16-28

ZkuSenosti s vyuzivanim chladiciho a mraziciho zafizeni ve spotiebnich druzstvech
s. 29-32
v ¢estine (in Czech)

Chladenie ako zakladna podmienka hygieny lahko skazitel'nych potravin
Hudec, I.
s. 33-40

Vyuzitie chladu v hydinarskom priemysle
Bobis, L.
s. 41-44

Problémy skladovania Eokolady a cukroviniek pri nizkych teplotach
Barica, S.
s. 45-46

Enzymaticka analyza v mraziarenskom priemysle
Stein, I.
s. 47-50

Stabilita kyseliny lI-askorbovej u lyofilizovanych produktov poc¢as skladovania
Behun, M.
s. 51-54

Vplyv technolégie na nutricné hodnoty pri vyrobe mrazenych hotovych jedal
Kole¢aniova, V.
s. 55-60

K problematike zmrazovania potravin pomocou tekutého dusika
Bystricka, E.
s. 61-63

O vedecko-technicko-ekonomickej propagande
Gazdik, J.
s. 64-0

Diskusné prispevky
s. 65-68
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Zaverec¢né uznesenia konferencie o pouzivani chladu v potravinarstve
s. 69

Cislo 2/ Issue 2

Neue Perspektiven fiir die Gefriertrocknung von Lebensmitteln in der DDR
(Nové perspektivy lyofilizacie potravin v NDR)

Anter, W. - Hoffmann, R. - Scharnbeck, M.

s. 73-80

v nemcine (in German)

Vysledky hodnotenia sort jahdd vo VUKP

(Ergebnisse der Erdbeerensortenbewertung im Forchungsinstitut fir die Lebensmittelkonservierung)
Sulc, 8. - Pallova, J.

s. 81-96

Diskutujeme o potrebe mikrobiologickych noriem

(Zur Diskusion Uber die Nottwendigkeit mikrobieller Normen)
Arpai, J.

s. 97-108

Vplyv podmienok skladovania na sublimaéne suSené ovocie a zeleninu

(Der Einfluss von Lagerungsbedingungen auf gefriergetrocknetes Obst und Gemiise)
Behun, M. - Palenkar, P. - étangové, A. - Hinterbuchnerova, M.

s. 109-115

Vplyv blansirovania na aktivitu lipoxydazy (lipooxydazy a lipazy) glycerol ester hydrolazy

(Der Einfluss von Blanschierung auf die Lipoxydaseaktivitdt (Lipoxygenase) und Lipase (Glyzerollster der
Hydrolase) griiner Erbsen)

Klempova, F. - Stein, I.

s. 116-121

Pouzitie tekutého dusika na chladenie prepravnych vozidiel

(Die Anwendung von fliisigem Stickstoff zum Kihlen der Transportfahrzeuge)
Anter, W. - Hoffmann, R.

s. 122-126

Cislo 3 /Issue 3

Sledovanie biochemickych zmien pocas skladovania pri teplote —18 °C

(Studium der biochemischen Veranderungen wahrend der Lagerung bei der Temperatu von —18 °C)
Sulc, S.

s. 129-152

Pouzivané mérici metody pfi sublimaénim suseni

(Die bei der Gefriertrocknung angewandten Messmethoden)
Horejsi, V.

s. 153-159

v Cestine (in Czech)

Zvoz Spenatu v ohradovych paletach do mraziarenskych zavodov
(Spinatzufuhr in die Kiihlhauser in Umzaunungspaletten)

Lifka, E.

s. 160-170

Praktické skusenosti s automatizaciou vyrobnych liniek pri vyrobe potravin

(Praktische Erfahrungen mit der Automatisierung der Produktionsstrassen bei der Lebensmittelerzeugung)
Heidinger, K.

s. 171-173

Fluidizaéné zmrazovanie potravin
(Leensmittelgefrierung durch das Fluidisierungsverfahren)
Bystricka, E.

s. 174-179
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Zaznamy zo zahranic€nej literatary
(Berichte aus dem Auslandschriftum)
s. 180-0

Cislo 4 / Issue 4

Vplyv znizenej inkubacnej teploty na syntézu nukelovych kyselin a bielkoviny u mezofilnych
a psychrofilnych baktérii

(Der Einfluss suboptimaler Inkubationstemperaturen auf die Synthese der Nucleinsauren und Proteine mesophiler
und psychrophiler Bakterien)

Arpai, J. - LeSkova, Z. - Longauerova, D.

s. 183-193

Untersuchung von Feuchtigkeitsbestimmungsmethoden auf ihre Andwendbarkeit fiir die Restwasser-
bestimmung gefriergetrockneter Lebensmittel

(VySetrovanie metdd stanovenia vihkosti a ich pouzitelnost pre stanovenie zvyskovej vody sublimaéne susenych
potravin)

Scharnbeck, M.

s. 194-210

v nemcine (in German)

Hodnotenie niektorych potravin z hfadiska obsahu beta-karoténu, celkovych karotenoidov a vitaminu A
(Auswertung einiger Lebensmittel von Standpunkt der Beta-Karotene, totaler Karotenoide und Vitamin A)
Kovacova, K.

s. 211-217

Technicko-ekonomicky rozbor nakladov na sublimaéné susenie vymrazom
(Technisch-6konomische Analyse der Gefriertrocknungskosten)

Burék, S. - Repkova, V.

s. 218-222

Poznamky zo IV. medzinarodného kurzu o lyofilizacii v Lyone
(Bemerkungen vom V. Internationalen Kurs der Lyophilisation in Lyon)
Behun, M.

s. 223-234

Zaznamy zo zahranicnej literatury
(Berichte aus dem Auslandschriftum)
s. 235-237

Zoznam prac uverejnenych v roénikoch L.-lll.
s. 238-240
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vol. 4, 1965

Cislo 1 /Issue 1

Aktualne otazky potravinarskej vedy, vyskumu a Skolstva

(Aktuelle Fragen der Lebensmittelwissenschaft, Forschung und Schulwesen)
Vasatko, J. - Gorner, F.

s. 1-13

Navrh linky na vyrobu mrazeného Spenatového pretlaku o vykone 5 t/h

(Fertigungstrasse fiir die Erzeugung des tiefkiihlten Sprinat-Plreé mit einer Kapazitat von 5 T/St.)
Heidinger, K.

s. 14-25

Zvoz suroviny do konzervarenskych a mraziarenskych zavodov a jej skladovanie v ohradovych paletach
(Rohstoffzufuhr in die Konservenbetriebe und die Kuhlhduser und die Lagerung von Rohstoffen in
Umzaunungspaletten)

Lifka, E.

s. 26-38

BlanSirovanie Spenatu v pare a chladenie priamym stykom s vodou

(Uber das Dampfblanschieren von Spinat und dessen Abkiihlung durch direktem Kontakt mit dem Kiihlwasser)
Mihalik, J. - Mandikova, J.

s. 39-46

Cislo 2/ Issue 2

Na privitanie
(For welcoming)
Sulc, 8.

s. 1-6

Enzymatické procesy v lyofilizovanych potravinach
(Enzymatic processes in freeze-dried food)

Stein, I. - Klempova, F. - Grajciar, |.

s. 7-14

Pouzitie plynovej chromatografie pri stanoveni vone sublimaéne susenej zeleniny a ovocia
(Use of gas chromatography at determination of odour in freeze-dried vegetables and fruit)
Behun, M. - Hriviak, J.

s. 15-20

Sledovanie oxidacie kyseliny I-askorbovej v pritomnosti peroxidaz pri nizkych teplotach
(Investigation of I-ascorbic acid oxidation in presence of peroxidases at low temperatures)
Sulc, 8. - Krkoskova, B.

s. 21-33

Kvantitativne sledovanie vplyvu nizkych tepl6t na baktérie
(Quantitative investigation of low temperatures influence on bacteria)
Arpai, J. - Banhegyiova, M. - Grofova, M. - Longauerova, D.

s. 34-44

Samocinné ovladacie zariadenie pre vyrobnu linku na Spenatovy pretlak
(Automatic control device for production line of spinach puree)

Janko, K.

s. 45-54

Vyuzitie amylézy a jej derivatov na pripravu novych jedlych obalovych hmét

(Utilization of amylosis and its derivatives for preparation of new edible packing materials)
Polanyi, E.
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s. 55-65

K problematike efektivnosti niektorych vyskumnych uloh byvalého Vyskumného ustavu pre konzervaciu
potravin z r. 1963/64

(To problems of effectiveness of some research tasks of former Research institute for Food Preservation)

Burak, S.

s. 67-70

Prehlad novych konzervaénych metéd
(Review of new preserving methods)
Bystricka, E.

s. 71-74

Z konferencie o vyskume a vyrobe polotovarov a hotovych pokrmov

(From Conference about research and production of semiproducts and prepared foods)
Gazdik, J.

s. 75-83

Zoznam zavereénych zprav vyrieSenych vyskumnych uloh v ustave
(List of final reports of solved research themes solved in Institute)
Cerveriova, E.

s. 84-91

Cislo 3 /Issue 3

V Cisle su publikované materialy prednesené na konferencii s tematikou vyskumu a vyroby polotovarov
a hotovych jedal 21. a 22. aprila 1965 v Bratislave.

Otvorenie konferencie

(Zur Einleitung der Konferenz)
Sepitka, A.

s. 1-2

Rozvoj potravinarskeho priemyslu a hlavné smery vyzivy obyvatel'stva

(Entwicklung der Lebensmittelindustrie bis zum jahre 1970 und die Hauptrichtlinien der Ernahrung der
Bevdlkerung)

Krumplik, M.

s. 3-10

Uloha potravinafského primyslu a vefejného stravovani ve vyrobé hotovych jidel a polotovarti

(Aufgabe der Lebensmittelindustrie und der o6ffentlichen Verpflegung bei der Erzeugung von halbfertigen
Gerichten und Fertiggerichten)

Kaspar, J.

s. 11-14

v Cestine (in Czech)

Terajsi stav a vyhlady pre vyrobu polotovarov a hotovych jedal

(Derzeitiger Stand und die Aussichten fir die Herstellung halbfertiger Gerichte und Fertiggerichte)
Belicka, M.

s. 15-18

Moznosti vyuziti polotovard a hotovych pokrmt ve vyzivé ozbrojenych sil
(Mdglichkeiten der Ausnitzung von halbfertigen Gerichten bei den Streitkraften)
Svitak, J.

s. 19-22

v ¢estine (in Czech)

Suéasné problémy hygieny pri vyskume a vyrobe polotovarov a hotovych jedal

(Gegenwartige Probleme der hygiene in der Forschung und Herstellung der hlabfertigen Gerichte und
Fertiggerichte)

Kurz, J. - Kurzova, A.

s. 23-26

Stav a perspektiva vyroby zmrazenych hotovych pokrmt a polotovaru
(Perspektiven der Erzeugung von tiefkihlten Fertiggerichten)
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Hruby, J.
s. 27-31
v ¢estine (in Czech)

Perspektivy dalSiho rozvoje vyroby polotovarii a hotovych kidel ve vztahu k rozvoji jednotlivych forem
verejného stravovani

(Perspektiven der witeren Entwicklung der Erzeugung von halbfertigen Gerichten und Fertichgerichten im Bezug
zur Entwicklung einiger Formen der 6ffentlichen Ernahrung)

Libal, L.

s. 32-37

v Cestine (in Czech)

Vyroba polotovart a hotovych jidel v masném primysiu

(Herstellung der halbfertigen Gerichte und Fertichgerichte in der Fleischindustrie)
Petficek, M.

s. 38-39

v Eestine (in Czech)

Kritéria koncentracie v spoloénom stravovani a moznosti delby prace medzi spoloénym stravovanim a
potravinarskym priemyslom

(Kriterien der Erzeugungskonzentration in der gemeinsamen Verplegung und die Mdglichkeiten der Arbeitsteilung
zwischen der Gemeinschaftsverpflegung und der Lebensmittelindustrie)

Kruzliak, P. - Snis¢ak, V.

s. 40-46

Mechanizace vyroby polotovart

(Mechanisierung der Erzeugung halbfertiger Gerichte und Fertiggerichte)
Ponka, J.

s. 47-48

v Eestine (in Czech)

Kuchyiniské polotovary konzervarenského pramyslu
(Halbfertige Gerichte der Konservierungsindustrie)
Hlavacek, J.

s. 49-51

v ¢estine (in Czech)

Vplyv suroviny na kvalitu hydinovych a zverinovych konzerv

(Einfluss der Rohstoffes auf die Qualitat der Gefligelund Wildbretkonserven und die Beziehung der technisch-
wirtschaftlichen Normen zu den staatlichen Normen)

Novotny, T.

s. 52-55

Potravinarsky vyzkum koordinovany v ramci RVHP

(Lebensmittelforschung koordiniert imRahmen des Rates der gemeinsamen Wirtschaftshilfe)
Schneider, J.

s. 56-58

v Eestine (in Czech)

Perspektivy vyskumu a vyroby polotovarov a hotovych jedal do roku 1980

(Perspektivn der Forschung und der Erzeugung der halbfertigen Gerichte und Fertiggerichte bis zum Jahre 1980)
Sulc, S.

s. 59-64

Problematika vystavby experimentalniho provozu centralni vyrobny polotovara v Brné

(Problematik des Aufbaues von experimentellem Betrieb der zentralen Erzeugung der halbfertigen Gerichte in
Brno)

Jupa, H.

s. 65-70

v Eestine (in Czech)

Vyroba polotovarov a hotovych jedal v hydinarskom priemysle
(Herstellung halbfertiger Gerichte und Fertiggerichte in der Geflligelindustrie)
Bobis, L. - Karpis, L.

s. 71-80
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Retence vitamint pfi vyrobé polotovara a hotovych jidel
(Problematik des Vitaminwertes von halbfertigen Gerichten)
Svabensky, O.

s. 81-83

v ¢estine (in Czech)

Zhodnotenie sortimentu mrazenych hotovych jedal po stranke nutri¢nej a technologickej

(Auswertung des gleichzeitigen Sortimentes der tiefgekihlten Fertiggerichte vom Standpunkt des Nahrwertes und
der Technologie)

VaSicova-Kostolanska, J.

s. 84-90

Moznosti vyroby sublimaéne susenych jedal

(Mdglichkeiten der Erzeugung von gefriergetrockneten Gerichten)
Kole¢aniova, V. - Behun, M. - Palenkar, P.

s. 91-96

Sterilovana jidla

(Technologische Voraussetzungen der Herstellung von sterilisierten halbfertigen Gerichten und Fertiggerichten)
Balastik, J.

s. 97-102

v Cestine (in Czech)

K problému akosti hotovych jedal

(Zur Problematik der Qualitat von Fertiggerichten)
Sorman, L. - Strmiska, F.

s. 103-104

Rozvoz vyrobki centralnich vyroben polotovari do sité odbératelskych zavodu

(Verfrachtung der Erzeugnisse der zentralen Produktion der halbfertigen Gerichte in das Netz der
Abnehmerbetriebe)

Kopecky, J.

s. 105-109

v ¢estine (in Czech)

Sporulaty - hlavny mikrobiologicky problém hotovych jedal a polotovarov

(Sporenbildende Mikroben - brennendes mikrobiologisches Problem der Fertiggerichte und halbfertiger Gerichte)
Arpai, J. - Banhegyiova, M. - Grofova, M.

s. 110-114

Polotovary ve vefejném stravovani

(Halbfertige Gerichte in der Gemeinschaftsverpflegung)
Hospr, J.

s. 115-117

v Eestine (in Czech)

Zaverec¢né odporucania
(Schlussempfehlungen der Konferenz)
s. 118

Zaznamy zo zahranicnej literatury
(Berichte aus dem Auslandschriftum)
s. 119-120

Cislo 4 / Issue 4

Vyhodnotenie realizacie optimalnych podmienok pre manipulaciu a vnatrozavodnu dopravu pri vyrobe a
dlhodobom skladovani bravéovej masti

(Auswertung der Realisation optimaler Gedingungen flr die mechanisierte Férderung und den innerbetrieblichen
Transport bei der Erzeugung und langfristiger Lagerung von Schweinefett)

Lifka, E. - Repkova, V. - Sabo, I.

s. 1-16

Vplyv sacharézy na enzymaticku oxidaciu kyseliny I-askorbovej pri teplote —18 °C
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(Einfluss von Sacharese auf die enzymatische Oxydation der I-Askorbinsaure bei der Temperatur von —18 °C)
Sulc, S. - KrkoSkova, B. - Pallova, J.
s. 17-26

Komprimacia sublima¢ne susenych produktov a jej vplyv na rehydrataciu
(Komprimierung der gefriergetrockneter Produkte und ihr Einfluss aud die Rehydrierung)
Palenkar, P. - Stangova, A.

s. 27-31

Verpackungsprobleme bei gefreiegetrockneten Lebensmitteln
(Problémy obalov pri sublimagne susenych potravinach)

Anter, W. - Hoffmann, R. - Scharnbeck, M. - Moring, E.

s. 32-36

v nemcine (in German)

Niektoré aspekty pouzitia kyseliny mlie€nej v potravinarstve

(Einige Aspekte der Anwedung von Milchsaure inder Lebensmittelindustrie)
Sepitka, A.

s. 37-43

Sympézium Medzinarodného chladiarenského tstavu (lIF) v Ceskoslovensku (Refrisym)
(Symposium des Internationalen Kihlungsinstitutes (lIF) in der Tschechoslowakei (Refrisym))
s. 44-46

Sledovanie strat aromatickych zloziek v sublimaéne susenych produktoch
(Studium der Verluste von aromatischen Bestandteilen in gefriergetrockneten Produkten)
Behun, M. - Hriviak, J.

s. 47-50

O stabilite nukleovych kyselin (RNA a DNA) v zmrazenych a lyofilizovanych mikrobialnych bunkach
(Stabilitat der Nucleinsduren (RNS und DNS) in tiefkiihlten und gefriergetrockneten mikrobiellen Zellen)
Arpai, J.

s. 51-53

Metody delenia a kvantitativheho stanovenia nukleovych kyselin
(Methoden der Teilung und der quantitativer Bestimmung von Nucleinsauren)
LeSkova, Z. - Longauerova, D.

s. 54-63

O seminari potravinarskej mikrobiolégie
(Tagung Uber die Lebensmittemikrobiologie)
s. 64

Zaznamy zo zahranicnej literatury
(Berichte aus dem Auslanschriftum)
s. 65-66
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Bulletin Ustredného vyskumného ustavu potravinarskeho priemyslu,
vol. 5, 1966

Cislo 1/ Issue 1

K zahajeni mnohostranné spoluprace na feseni Ukolu - "Vyzkum moznosti a vypracovani novych metod
zmrazovani potravin"

(Zu Beginn der vielseitigen Zusammenarbeit bei der Losung der Aufgabe "Forschung der Mdoglichkeiten und
Ausarbeitung der neuen Methoden der Lebensmitteltiefkiihlung")

Urban, J.

s.1-2

v Eestine (in Czech)

Vplyv teploty na oxidaciu kyseliny lI-askorbovej v pritomnosti peroxidaz

(Einfluss der Temperatur auf die Oxydation der |-Askorbinsaure in Anwesenheit von Peroxydasen)
Sulc, 8. - Krkogkova, B.

s. 3-16

Enzymatické procesy pri nizkych teplotach
(Enzymatische Prozesse bei niedrigen Temperaturen)
Stein, I. - Klempova, F. - Grajciar, .

s. 17-23

O Specifickom u€inku zmrazovania tekutym dusikom na mikroorganizmy
(Spezifischer Einfluss des Gefrierens mit fliissiggem Stickstoff auf Mikroorganismen)
Arpai, J. - TomiSova, J.

s. 24-29

Skladovanie tekutého CO2 v tankoch
(Lagerung von fliissigem CO2 in Behaltern)
Dvorak, Z. - Jager, F.

s. 30-36

Vplyv nizkych a velmi nizkych tepl6t na niektoré druhy obalovych materialov

(Uber den Einfluss von niedrigen und extrem-niedrigen Temperaturen auf verschiedene Verpackungsmaterialen)
Polanyi, E. - Copek, W. - Zlatna, E.

s. 37-45

Vyskum kontejnerovej dopravy mrazenych potravin

(Forschung des Transportes von tiefkiilten Lebensmitteln in Containern)
Sulc, 8. - Belesova, T.

s. 46-58

Rozborova ¢innost’ a sposob jej vykonavania v ramci informacnej sustavy
(Analysentétigkeit und Methode der Ausfiihrung im Rahmen des Informationssystems)

Cervenova, E.
s. 59-61

Zaznamy zo zahranicnej literatary
(Berichte aus dem Auslandschriftum)
S. 62-64

Cislo 2/ Issue 2

Moznosti aplikacie teérie prechodnych procesov toku tepla na ohrievanie a chladenie potravin
(Applikationsmdglichkeiten der Theorie der vorlibergehenden Prozesse des Warmedurch-flusses auf die
Erwarmung und Kiihlung von Lebensmitteln)

Sepitka, A.

s. 1-9

Predpoved’ trvanlivosti hydinového méasa podla vysledku reduktazovej skusky
(Vorhersage der Haltbarkeit von Gefligelfleisch nach dem Ergebnis der Reduktaseprifung)
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Simkovicova, H. - Gérner, F. - Chavkova, V.
s. 10-13

O mikrobiologickom vySetrovani sublimaéne susenych potravin
(Mikrobiologische Untersuchungen gefriegetrockneter Lebensmittel)
Arpai, J. - Banhegyiova, M.

s. 14-22

Stanovenie chlorofylu v surovinach a vyrobkoch potravinarskeho priemyslu
(Bestimmung von Chorophyll in Rohstoffen und den Erzeugnissen der Lebensmittelindustrie)
Grodovsky, M. - Hrbalova, M.

s. 23-28

Niektoré ekonomické aspekty centralnej vyroby hotovych pokrmov
(Einige 6konomische Aspekte der zentralen Herstellung von fertigen Speisen)
Repkova, V.

s. 29-33

Stanovenie optimalnych podmienok pre manipulaciu a vnatrozavodnu dopravu pri vyrobe a skladovani
mrazeného méasa

(Bestimmung der optimalen Gedingungen fiir die Manipulation und den innerbetrieblichen Transport bei der
Herstellung und Lagerung von Gefrierfleisch in Blécken-Literaturstudie)

Lifka, E.

s. 34-51

Zaznamy zo zahraniénej literatury
(Berichte aus dem Auslandschriftum)
s. 52-54

Cislo 3/ Issue 3

Rizeni metabolismu sklizenych plodin béhem chladirenského skladovani
(Regulierung des Metabolismus der geernteten Friichte wahrend der Kiihllagerung)
Kopec, K.

s. 1-6

v Cestine (in Czech)

Studium vplyvu zmrazovania na vznik bakterialnej rezistencie
(Untersuchungen Uber den Einfluss von Gefrieren auf die Resistenz von Bakterien)
Arpai, J. - Banhegyiova, M. - Grofova, M. - TomiSova, J.

s. 7-15

Vplyv dizky éasu blansirovania, velkosti krajania a mraziarenského skladovania na enzymaticku aktivitu a
nutriéni hodnotu karotky

(Der Einfluss der Blanchierdauer, der Aufteilungsgrosse und der Tiefklihllagerungszeit auf die enzymatische
Aktivitat und Nahrwert der Karotten)

Sulc, 8.

s. 16-23

Die Vakuum-Gefriertrocknung, ein neuzeitliches Verfahren der Lebensmittel-Konservierung und deren
industrielle Anwendung im In-und Ausland

(Vakuové suSenie vymrazov, moderny spbsob konzervovania potravin a jeho priemyselné vyuzitie doma
a v zahranici)

Anter, W.

s. 24-30

v nemcine (in German)

Sublimacéné susenie tvarohu

(Gefriertrocknung von Quark)

Behun, M. - Palenkar, P. - Pricelova, A. - Stangova, A.
s. 31-35

Metody pre urcovanie zrelosti hrasku
(Methoden zur Bestimmung der Reife von Erbsen)
Mihalik, J.
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s. 36-42

Ideové navrhy na zakladné linky a technologické postupy pre skupinu zlozitych jedal méasovo-
zeleninovych a mleté polievkové méso

(Ideelle Vorschlage fir grundsatzliche Fertigungsstrassen und techonologische Verfahren fir die eine Gruppe
zusammengesetzter Speisen aus Fleisch und Gemiise und von gemahlenem Suppenfleisch)
VaSicova-Kostolanska, J.

s. 43-48

Nové a zlepsSené spdsoby uchovy ryb a rybacich vyrobkov

(neue verbesserte Verfahren zur Konservierung von Fisch und Fischprodukten)
Bystricka, E.

s. 49-54

Zaznamy zo zahraniénej literatury
(Berichte aus dem Auslandschriftum)
s. 55-56

Cislo 4 / Issue 4

Vplyv ionizujuceho ziarenia na oxidované tuky. I. Vplyv gama-ziarenia na metylester kyseliny linolovej
(Der Einfluss von ionisierender Strahlung auf oxydierte Fette. I. Der Einfluss der Gamma-Strahlung auf das
Methylester der Linolensaure)

Gazo, M. - Salkova, Z. - Cech, R.

s. 1-8

Aktivity enzymov v nevodnom prostredi

(Die Aktivitat der Enzyme in wasserfreiem Millieu)
Stein, I. - Grajciar, I.

s. 9-19

Vplyv technologickych podmienok (teploty) na sublimaéne suseny vajeény obsah

(Der einfluss von technologiscgen Gedingungen (der Temperatur) aud den gefriergetrockneten Elinhalt.)
Behun, M. - Kacenak, I.

s. 20-25

"Aromatické Cislo" - ukazovatel kvality sublimaéne suseného ovocia a zeleniny
("Aromatische Zahl" - Anzeiger der Qualitat des gefriergetrockneten Obstes und Gemuses)
Tomovova, A. - Behun, M.

s. 26-29

Vyhodnotenie sort zeleninovej papriky
(Die Bewertung der Paprikasorten)

Sulc, 8. - Dobrikova, J.

s. 30-38

Vplyv skrobu na stabilizaciu akosti sublimacne susenych hotovych jedal

(Der Einfluss von Starke auf die Stabilisierung der Qualitat von gefriergetrockneten fertigen Gerichten)
Kole¢aniova, V. - Hriadelova, O. - Gierat, J.

s. 39-48

Stadium zlozenia nukleovych kyselin niektorych potravinarsky vyznamnych mikroorganizmov

(Studium der Zusammensetzung der Nucleinsauren von lebensmitteltechnisch bedeutsamen Mikroorganismen)
Arpai, J. - LeSkova, Z.

s. 49-60

Niektoré skusenosti s pokusnym zavedenim automatizacie v potravinarskej vyrobe

(Einige Erfahrungen mit der experimentellen Einfiihrung der Automatisierung mit der Lebensmittelerzeugung)
Janko, K.

s.61-73

DoterajsSia centralizacia vyroby v spoloénom stravovani a jej d'al$i vyvoj v potravinarskom priemysle
(Bisherige Zentralisierung der Erzeugung in der Gemeinschaftsverpflegung und ihre weiter Entwicklung in der
Lebensmittelindustrie)

Repkova, V.
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s. 74-78

Vysledky koordinacie niektorych planov vyskumnej &innosti Ustredného vyskumného ustavu
potravinarskehopriemyslu v RVHP

(Die Ergebnisse der Koordinierung einiger Plane der Forschungstatigkeit des Zentralen Forschungsinstitutes fir
die Lebensmittelindustrie im Rat der gegenseitigen Wirtschaftshilfe)

Burak, S.

s. 79-81

Zaznamy zo zahranicnej literatury
(Berichte aus dem Auslandschriftum)
s. 82-84
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Bulletin Ustredného vyskumného ustavu potravinarskeho priemyslu,
vol. 6, 1967

Cislo 1/ Issue 1

Enzymy v potravinarskom priemysle
(Enzymes in food processing industry)
Stein, I.

s. 1-7

Vplyv ionizujuceho Zziarenia na oxidované tuky. Il. Zmeny poc¢as uskladnenia metylesteru kyseliny
linolovej oziareného gama-luémi

(The influence of ionizing radiation on oxidized fats. Il. changes of linolic acid methylester radiated by gamma-
rays) ;

Gazo, M. - Salkova, Z. - Cech, R.

s. 8-14

Chemické zmeny pri zreni turistickej trvanlivej a preSovskej salamy
(Chemical changes during maturation of some sausages)

Dubravicky, J.

s. 15-22

VIiv hemoglobinu na oxidaci veprového sadla. I. Sledovani prabéhu oxidace
(Haemoglobin influence on the oxidation of the pork lard. |. Observation of the oxidation)
Pazlar, M. - Ko€ova, P. - Jordakova, Z. - Pokorny, J.

s. 23-37

v ¢estine (in Czech)

VIiv hemoglobinu na oxidaci vepfového sadla. Il. Statistické vyhodnoceni vlivu hemoglobinu na vztahy
sledovanych vlastnosti

(Haemoglobin influence on the oxidation of the pork lard. Il. Statistical evaluation of the haemoglobin influence on
relations of observed properties)

Pazlar, M. - Ko€ova, P. - Jordakova, Z. - Pokorny, J.

s. 38-46

v Cestine (in Czech)

Vplyv tepelnych podmienok susenia na kvalitu potravinarskeho produktu
(The influence of heat drying conditions on the quality of food products)
Sepitka, A. - Schunova, V.

s. 47-55

Linka na spracovanie zelenej fazul'ky
(Production line for green beans processing)
Heidinger, K.

s. 56-59

Zo zahranicnej literatury
(Abstracts from foreign literature)
s. 60-62

Cislo 2 / Issue 2

Kinetika degradacie chlorofylu
(Kinetics of the chlorophyl degradation)
Grodovsky, M. - Hrbalova, M.

s. 1-4

Glykolyticka sustava enzymov niektorych lyofilizovanych potravin
(Glycolytic system in some freeze-dried foods)

Klempova, F. - Stein, I.

s. 5-8
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Kinematika zariadenia na individualnu selekciu potravinarskej suroviny pri hromadnej vyrobe podla
vonkajsej geometrie

(Kinematics of the device for individual selection of the food raw materials in the mass production on the basis of
external geometry)

Tomasch, P.

s. 9-19

Hygroskopické vlastnosti susenej toruly
(Hygroscopic properties of dried fodder-yeast)

Sepitka, A.
s. 20-25

Aplikacia vysokofrekvenéného ohrevu v technolégii potravin
(Application of high-frequency heating in food technology)
Vasicova-Kostolanska, J.

s. 26-30

O mechanizme ucinnosti konzervaénych agensov
(Mechanism of the preserving reagents effect)

Arpai, J. - LeSkova, Z.

s. 31-36

Vplyv sanitacie zariadenia k ziskavaniu ov€ieho mlieka na kvalitu vyrabaného hrudkového syra
(Influence of the sheep milking device sanitation on the quality of produced cheese)

Porubiakova, J. - Prekopp, I.

s. 37-43

Sucasna situacia sanitacie v potravinarskom priemysle
(Contemporaneous state of the sanitation in the food processing)
Hudec, I.

s. 44-51

Host’ z Velkej Britanie v UVUPP, poboéke v Bratislave
(Guest from United Kingdom in Central Research Institute of Food Industry in Bratislava)
s. 52-53

Zo zahranicnej literatury
(Abstracts from foreign literature)
s. 54-56

Cislo 3/ Issue 3

Kinetika enzymatickych reakcii v lyofilizovanych potravinach
(Kinetics of the enzymatic reaction in freeze-dried foods)

Stein, I. - Klempova, F.

s. 1-7

Vyvoj lyofilizaénich zafizeni v CSSR
(Development of freeze-drying equipment in CSSR)
Hofrejsi, V.

s. 8-12

v Eestine (in Czech)

Stand und Perspektiven der Gefriertrockung von Lebensmitteln
(State and perspectives of foods freeze-drying)

Wartemann, W. - Scharnbeck, M.

s. 13-19

v nemcine (in German)

Davkovani, briketovani a baleni sublima¢né susenych potravin
(Dosing, briquetting and packing of the freeze-dried foods)
Cepelik, F.

s. 20-29

v Cestine (in Czech)
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Zmény sublimaéné suseného masa pfri skladovani
(Changes of the freeze-dried meat during the storage)
Svabensky, O.

s. 30-32

v Cestine (in Czech)

Diléi vysledky hodnoceni vyroby sublimaéné susenych potravin v CSSR
(Partial results in the evaluation of the freeze-dried production in CSSR)
Schneider, J.

s. 33-36

v Cestine (in Czech)

Obaly pro lyofilizované potraviny
(Packing of the freeze-dried foods)
Pdhony, K.

s. 37-39

v Eestine (in Czech)

Poznatky zo sublimaéného susenia ovocia a zeleniny
(Some experiences about fruit and vegetables freeze-drying)
Palenkar, P.

s. 40-44

Fyzikalno-chemické a technické zaklady mrazovej sublimacie
(Physico-chemical and technical fundaments of the freeze-drying)
Arpai, J.
s. 45-52

Vplyv gama-ziarenia na tukovu zlozku hovadzieho masa
(Influence of the gamma-radiation on the fat components in the beef)
Salkov4, Z. - Cech, R. - Koi$ova, A.

s. 53-58

Zaznamy zo zahraniénej literatury
(Abstracts from foreign literature)
s. 59-62

Cislo 4 / Issue 4

Vplyv roéznej skladovacej teploty na uchovu antokyanovych farbiv jahéd

(Influence of different storage temperature on the preservation of anthocyan dyes in the strawberries)
Krkoskova, B. - Sulc, S.

s. 1-6

Heterocyklické prirodzené farebné latky a ich vyznam v potravinach
(Heterocyclic pigment substances and their importance in the food-stuffs)
Sepitka, A. - Vasicova, J.

s. 7-17

Zaznamy zo zahranicnej literatury
(Abstracts from foreign literature)
s. 17

K niektorym problémom stavby elektronicko-mechanickych zariadeni pre triedenie podla vonkajsej
geometrie

(Some problems of the electronic-mechanical equipments construction for sizing by external geometry)

Tomasch, P. - Janko, K. - Kugera, A. - Zvalo, M.

s. 18-26

Prispevok k hodnoteniu niektorych obalovych materidlov z hPadiska ich pouzitia na balenie mrazenych
potravin

(Contribution tosome packing materials evaluation from the standpoint of their use for frozen foods packing)
Polanyi, E.

s. 27-38
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Uchova potravin v upravenej atmosfére
(Foods preservation in controlled atmosphere)
Bystricka, E.

s. 39-46

Klimatotechnolégia v potravinarstve
(Foods climato-technology)

Kacenak, I.

s. 47-50

Z porady Specialistov v konzervovani potravin v ramci RVHP
(From meeting of specialists in foods preservation from countries of Council for Mutual Economic Help)
s. 51-53

Zprava o konferencii

(Conference report)
s. 54-56
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Bulletin Ustredného vyskumného ustavu potravinarskeho priemyslu,
vol. 7, 1968

Cislo 1 /Issue 1

Vplyv premenlivej teploty na tchovu ¢erstvého masa
(Influence of variable temperature of meat freshness preservation)
Sulc, 8. - Beleova, T. - Bederkova, K.

s. 3-7

Vyskum lyofilizacie potravin v Mad’arsku
(Research of foods freeze-drying in Hungary)
Almasi, E. - Szanto, G.

s. 8-11

Vplyv teploty a rychlosti vzduchu na kvalitu vysusenej mrkvy
(Influence of temperature and air rate on dried carrot quality)
Sepitka, A. - Siska, S. - Schunova, V.

s. 12-24

Porovnanie vplyvu dlhodobého zmrazovania na identifikaéné znaky kmenov Staphylococcus aureus,
izolovanych z mrazenych a nemrazenych potravin

(Comparison of longperiod storage influence on identification characteristics of Staphylococcus aureus strains
isolated from freezed and unfreezed foods)

Arpai, J.

s. 25-32

Niektoré vysledky z upravy atmosféry v skladovej technologii
(Some results in controlled atmosphere storage technology)
Tvarozek, V. - Pongracz, G.

s. 33-43

Chladena zelezniéna doprava - kombinacia suchého 'adu s mokrym fadom
(Refrigerated railway transport)

Jager, F.

s. 44-53

Zaznamy zo zahraniénej literatury
(Abstracts from foreign literature)
s. 54-56

Cislo 2/ Issue 2

Perspektivy konzervovania potravin dehydrataciou
(Perspectives of foods preservation by dehydration)
Sepitka, A.

s. 1-12

Kiihlung von Transportfahrzeugen mit fliissigem Stickstoff

(Chladenie dopravnikov tekutym dusikom; Chilled transport by liquid nitrogen)
Hoffmann, R. - Anter, W.

s. 13-21

v nemcine (in German)

Zaznamy zo zahraniénej literatury
(Abstracts from foreign literature)
s. 21

Vplyv faktorov na aktivitu peroxidaz
(Factors influence on peroxidase activity)
Sulc, S. - Zvacova, A. - JakSova, E.
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s. 22-32

Sledovanie prchavych zloziek v mase oziarenom gama-luémi
(Investigation of volatile compounds in the meat irradiated by gamma-rays)
Salkova, Z. - Gierat, J.

s. 33-38

Problematika korézie a pouzitia konzervovanych plechoviek
(Problems of the corosion and use of cans)

Kacenak, I.

s. 39-43

Enzymy v potravinach
(Enzymes in foods)
Bystricka, E.

s. 44-46

Cislo 3/ Issue 3

Tepelna degradacia chlorofylu
(The thermic degradation of chlorophyl)
Grodovsky, M. - Hrbalova, M.

s.1-5

Vplyv zmrazovania v tekutom dusiku a réznej skladovacej teploty na enzymaticku oxidaciu kyseliny I-
askorbovej

(The influence of liquid nitrogen freezing and of different storage temperature on enzymatic oxidation of l-ascorbic
acid)

Sulc, S. - Krkoskova, B.

s. 6-14

Expanzné susenie mrkvy a kalerabov
(Expansive drying of carrots and kohl-rabi)
Sepitka, A. - Siska, S. - Schunova, V.

s. 15-22

Sklady pre velkokapacitnu dlhodobu tichovu ovocia a zeleniny
(The large capacity long-term storage of fruit and vegetables)
Tvarozek, V.

s. 23-27

PreSetrenie spdsobilosti potravin oSetrenych fungicidnou latkou p-brémfenylizotiokyanatom (PBFI) pre
ucely konzumu

(Study of capability of foods treated by fungicide substances p-bromophenyl-isothiocyanate (PBFI) for
consumption)

Pongréacz, G. - Cech, R.

s. 28-37

BlanSirovanie Spenatu dielektrickym mikrovinnym ohrevom
(Blanching of spinach by dielectric microwave heating)
Vasicova-Kostolanska, J.

s. 38-43

The storing of fruit
(Skladovanie ovocia)

Sulc, 8. - Tomash, P.

s. 44-51

v angli¢tine (in English)
Koroézia v potravinarstve
(Corrosion in food industry)
Kacenak, I.

s. 52-55

Zaznamy zo zahranic€nej literatary
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(Abstracts from foreign literature)
s. 56-58

Cislo 4 / Issue 4

Sledovanie vplyvu niektorych faktorov na uchovu farbiva éervenej kapusty

(Research into the effect of some factors affecting the preservation of colour in red cabbage)
Krkoskova, B.

s.1-5

Kontrola prevadzky v modernej prizemnej mraziarni

(Keeping check on the operation of a modern ground-floor freezing plant)
Fritzsche, C.

s. 6-16

Mikrovinny dielektricky ohrev pri blansSirovani karfiolu
(Microwave dielectric heating in the blanching of cauliflower)
Vasicova-Kostolanska, J.

s. 17-22

Zmeny v madse oziarenom gama-liémi v roztoku zmesi soli

(Changes in meat irradiated with gamma-rays in a solution of salt mixtures)
Salkova, Z. - Cech, R.

s. 23-27

O jednostrannej ¢ize jednoduchej regulacii skladovych atmosfér
(About the onesized, or simple control of storage atmospheres)
Tvarozek, V.

s. 28-39

INRYBPROM 68
(INRYBPROM '68)
Tomasch, P.

s. 40-43

Predpoklady automatizacie v potravinarskom priemysle
(Prerequisites of automation in the food industry)

Janko, K.

s. 44-47

Ekonomicka tvaha o skladovani jabik
(Economic deliberation on the storage of apples)
Burak, S. - Repkova, V.

s. 48-54

Stadium vhodnosti odrody mrkvy pre susenie
(A study into the apritude of carrots for drying)
Sepitka, A. - Siska, S. - Schunova, V.

s. 55-61

Z porady Specialistov o zmrazovani potravin v ramci RVHP

(From the conference of specialists on food freezing, within framework of the Organization of Mutual Economic
Aid)

S. 62-63

Zaznamy zo zahraniénej literatury
(Abstracts from foreign literature)
s. 64-66
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Bulletin Slovenskej pol'nohospodarskej akadémie —
Vyskumného ustavu potravinarskeho, vol. 8, 1969

Cislo 1/ Issue 1

O cinnosti ustavu v roku 1968
(The activities of our Institute 1968)
Burak, S.

s. 1-4

Mikrovinovy ohrev ovocnych stiav
(Microwave heating of fruit juices)
Grodovsky, M.

s. 5-10

Farebné zmeny sublimaéne susSenych jahéd a malin vo vztahu k zvySkovej vihkosti a €asu skladovania
(Color changes of sublimation-dried strawberries and raspberries in relationship to remainder humidity and
storage time)

Palenkar, P.

s. 11-14

Porovnanie susenia cerstvej a skladovanej mrkvy
(Comparison of drying up the fresh and stored carrots)
Sepitka, A. - Siska, S. - Schunova, V.

s. 15-24

K sucasnej a perspektivnej problematike konzervarenského priemyslu
(About contemporary problems of canning industry)

Repkova, V.

s. 25-32

Praca s uzivatelmi informacii
(Work with the users of information)
Cerveniova, E.

s. 33-42

Zaznamy zo zahranicnej literatary
(Abstracts from foreign literature)
s. 43-44

Cislo 2/ Issue 2

Termokinetika fluidného zmrazovania
(Thermokinetics of fluid freezing)
Medarik, K.

s. 1-7

Vplyv premenlivej teploty na tchovu bravéového méasa

(The influence of variable temperature upon the preservation of pork meat)
Sulc, 8. - BeleSova, T. - Bederkova, K.

s. 8-21

Kryogénny zmrazova¢ potravin
(Cryogenic freezer of food)
Jager, F. - Sulc, S.

s. 22-26

Pésobenie vysokofrekvenénej energie na mikroorganizmy
(The effect of high-frequency energy upon microorganisms)
Tomisova, J.

s. 27-35
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Stanovenie optimalnych podmienok pre manipulaciu a vnutrozavodnu dopravu pri vyrobe a skladovani
masla

(The determination of optimal conditions for the handling of internal transport during the production and storage of
butter)

Horvath, F.

s. 36-47

Zoznam zaverecénych sprav vyrieSenych vyskumnych tloh v naSom ustave za poslednych péat’ rokov
(List of final reports solved in our Institute during last five years)

Cervetiova, E.

s. 48-49

Zaznamy zo zahraniénej literatury
(Abstracts from foreign literature)
s. 50-52

Cislo 3/ Issue 3

K patdesiatinam doc. ing. Stefana Sulca
(The fiftieth anniversary of Assoc. prof. Stefan Sulc)
s.1-2

Vyhodnotenie skladovacich pokusov sublimaéne susenych potravin

(The evaluation of experiments with the storage of food desiccated by sublimation)
Palenkar, P. - Stangova, A.

s. 3-8

Vyuzitie infracerveného ziarenia v potravinarskom priemysle
(The utilization of infra-red radiation in the food industry)

Sepitka, A.

s. 9-14

Nas sposob uplatnenia interferometrie pri skladovych pokusoch
(Our way of applying interferometry in storage experiments)
Tvarozek, V.

s. 15-21

Stabilita vitaminu C v rastlinnom materiali a hotovych jedlach pocas predpripravy,skladovania a
zohrievania

(The stability of vitamin C in vegetable material and in prepared food during processing, storage and reheating)
Schunova, V.

s. 22-26

Odolnost’ obalov z bieleho plechu voci stazenym klimatickym podmienkam
(The resistence of white-metal sheet package against hard climatic conditions)
Kacenak, I.

s. 27-35

Pouzitie mikrovinného dielektrického ohrevu pri spracovani zemiakovych hranolkov
(The application of micro-wave dielectric heating in the production of potato sticks)
VaSicova-Kostolanska, J.

s. 36-41

Zuzitkovanie kimnych datli a trstinovej melasy na vyrobu dusikatého krmiva v rozvojovych krajinach

(The utilizaiton of fodder-dates and sugar-cane molasses for the production of nitric food in the developing
countries)

Dudikova, E.

s. 42-47

Automatizacia v potravinarskom priemysle
(Automatic level control device)

Janko, K.

s. 48-56

Studijna - najmé rozborova a tvoriva éinnost’ vo VTEI
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(Research activity,mainly analytic and inventive work in department for scientific and technical information)
Bystricka, E.
s. 57-61

Zaznamy zo zahranicnej literatury
(Abstracts from foreign literature)
s. 62-64

Cislo 4 / Issue 4

Prirodné a syntetické izotiokyanaty ako antibakterialne latky
(Natural and synthetic isothiocyanates as antibacterial agens)
Nemec, P. - Drobnica, L. - Ondreji¢kova, O.

s.1-8

Stadium enzymatickej aktivity peroxidaz
(Study of the enzymatic activity of peroxidases)
Sulc, 8. - Zvadova, A.

s. 9-12

Vyznam vnutornych podmienok susenia pre vyber optimalneho spdésobu susenia. Susenie mrkvy o
réznych rozmeroch krajania

(The importance of internal conditions of drying for selection of the optimal method of drying. Drying of carrot, cut
into various thickness)

Sepitka, A. - Siska, S.

s. 13-19

Mikrovinovy ohrev ovocnych stiav. Zmeny antokyaninovych farbiv
(Microwave heating of fruit juices. Changes of anthocyanine pigments)
Grodovsky, M. - Hrbalova, M.

s. 20-23

Kombinovany uc¢inok ionizujuceho ziarenia a chladu na udrznost’ masa
(Combined effect of ionizing radiation and cold on preservation of meat)
Salkova, Z.

s. 24-28

Hodnotenie vplyvu mikrobiologického stavu akosti masla na trvanlivost’ skladovaného masla
(Evaluation of the effect of microbiological state of butter quality on durability of stored butter)
TomiSova, J.

s. 29-35

Plynovochromatograficka metéda hodnotenia kvality skladovanych jabik
(Quality evaluation of stored apples by gas chromatography)

Hrivnak, J. - Pavlikova, A.

s. 36-40

Zmrstitelné folie a ich uplatnenie v potravinarskom priemysle
(Shrinkable foils and their use in food industry)

Kozmal, V.

s. 41-46

Nemocnhiéné stravovanie mrazenymi jedlami (preklad)
(The use of frozen foods in hospital catering (translation))
Hronova, Z.

s. 47-54

Zaznamy zo zahranicnej literatury
(Abstracts from foreign literature)
s. 55-56
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Bulletin Slovenskej pol'nohospodarskej akadémie —
Vyskumného ustavu potravinarskeho, vol. 9, 1970

Cislo 1/ Issue 1

Cislo obsahuje prednasky zo sympézia s medzinarodnou udastou ,O optimalnych spdsoboch zhodnocovania
ovocia a zeleniny®, ktoré sa konalo 16. a 17. aprila 1970 v Starom Smokovci.

K 20. vyroéiu jubilea SPA - Vyskumného ustavu potravinarskeho

(20th anniversary of Slovak Agricultural Academy - Food Research Institute)
Malovcova, M.

s. 1-4

Pdsobenie vysokofrekvenénej energie na mikroorganizmy
(Effect of high-frequency energy upon microorganisms)
TomisSova, J.

s. 5-15

Mikrobialna korézia bieleho plechu
(Microbial corosion of tinplate)
Kacenak, I. - TomiSova, J.

s. 16-21

Hydroperoxidazy niektorych druhov drobného ovocia
(Hydroperoxidases of some fine fruit varieties)

Sulc, 8.

s. 22-39

Vplyv teploty na aktivitu enzymov v niektorych druhoch ovocia a zeleniny
(Temperature influence on enzymes activity in some varieties of fruit and vegetables)
Klempova, F. - Sulekova, M. - Juréovicova, A.

s. 40-47

Chladiarenska doprava pomocou kvapalného dusika
(Cool transport using liquid nitrogen)

Skarek, L. - Jager, F.

s. 48-51

Problematika rozpeniovania potravin pre penové susenie
(Problems of food foaming in foam drying)

Sepitka, A.

s. 52-57

Zaznamy zo zahranic€nej literatary
(Abstracts from foreign literature)
s. 57-0

Od susenia k dehydratacii potravin
(From drying to dehadration of foods)
Bystricka, E.

s. 58-62

Cislo 2/ Issue 2

Vplyv stupna zrelosti na enzymaticku aktivitu peroxidaz
(Influence of maturity degree on enzymatic activity of perosidases)
Sulc, 8. - Jaksova, E.

s. 1-7

Stadium susenia karotky (Nantes) $krobenej bonbonarskym sirupom o réznej koncentracii
(Study of carrot’s drying (Nantes) starched with candy syrup of various concentration)

Sepitka, A. - Siska, S.

s. 8-11
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Objektivne zmeny v zakladnych zlozkach potravin vplyvom ionizujiceho ziarenia
(Objective changes in essential components of foods influence by ionizing irradiation)
Salkova, Z.

s. 12-19

Chemické metody sledovani zmén lipida v mrazirensky skladovaném vepfovém mase
(Chemical methods of examined changes in lipids of freezed and stored pork meat)
Kopecky, A. - Davidkova, E.

s. 20-23

v Cestine (in Czech)

Vplyv teploty na koréziu bieleho plechu

(Influence of temperature on the corrosion of tinplate)
Kacenak, I.

s. 24-30

Tepelné opracovani masnych vyrobki z hlediska snizeni kancerogennich latek
(Heat processing of meat products from aspect of lowering carcinogenic substances)
Rusz, J.

s. 31-38

v Cestine (in Czech)

Neue Erkenntnisse beim Kiihlen und Gefrieren von Lebensmitteln mit fllissigem Stickstoff
(New findings in foods refrigeration and freezing by liquid nitrogen)

Trappmann, W.

s. 3947

v nemcine (in German)

Zaznamy zo zahranicnej literatury
(Abstracts from foreign literature)
s. 48-0

Cislo 3 /Issue 3

Kombinované postupy inaktivace bakterialnich spor
(Combine methods of the bacteriological spores inactivation)
Vinter, V.

s. 1-6

v ¢estine (in Czech)

Prispevok k hodnoteniu mikrobiologického obrazu pri rychlom a pomalom zmrazovani masla v drobnom
baleni

(Contribution to the microbiological picture evaluation by quick and slow butter freezing in retail packages)
Pdédova, M.

s. 7-13

Stadium termodynamickych podmienok susenia zeleru, zelenej fazulky, listov $penatu a hiib
(Thermodynamic conditions study of the celery, green beans, spinach leaves and mushrooms dehydration)
Sepitka, A. - Siska, S.

s. 14-24

Mechanizacia a €iastoéna automatizacia pri zmrazovani ovocia a zeleniny v zmrazovacich ohradach
(Mechanization and automation by fruits and vegetables freezing in freezing enclosures)

Brichta, K. - Horvath, F.

s. 25-32

Zariadenia na samocinnu regulaciu hladiny. Predpoklady automatizacie v potravinarskom priemysile Il
(Equipment for automatic level regulation)

Janko, K.

s. 33-41

Prispevok k vyvoju novych obalovych prostriedkov
(Contribution to the development of new packaging materials)
Tvarozek, V.

47



Bulletin Slovenskej pofnohospodarskej akadémie — Vyskumného Ustavu potravinarskeho, vol. 9, 1970

s. 42-52

Zaznamy zo zahraniénej literatury
(Abstracts from foreign literature)
s. 53-54

Cislo 4 / Issue 4

Nové sposoby uchovy a spracovania ovocia a zeleniny

(New methods of preservation and processing fruit and vegetables)
Sulc, 8.

s.1-8

Prispevok k vyuzitiu elektronickej regulacie vlhkosti v chladiarnach
(Contribution to profit electronic regulation of humidity in food stores)
Tvarozek, V.

s. 9-13

Balenie mrazenych potravin
(Frozen foods packaging)
Hruby, J.

s. 14-19

Aplikacia reverznej osmoézy pri koncentracii ovocnych stiav
(Osmotic processes like preserving methods)

Tamchyna, J.

s. 20-28

Susenie zeleniny fluidnym spésobom
(Drying of vegetables by fluidization)
Sepitka, A.

s. 29-36

Nové prvky v konstrukcii chladiarenskych skladov v CSSR
(Progressive methods of cold stores construction in Czechoslovakia)
Jager, F.

s. 37-43

Prispevok k niektorym ekonomickym a organizaénym problémom zhodnocovania ovocia
(Contribution to some economic and organisational problems of fruit evaluation)

Horniak, V.

s. 44-50

Nové chladiarenské sklady v Mad’arsku
(New refrigerated warehouses in Hungary)
Lehoczky, P.

s. 51-63

Rozbor ekonomickych vysledkov skladového hospodarstva JRD Trhové Myto v skladovej sezéne 1969/70
(Analysis of economic results in store management of Unified Agricultural Cooperative at Trhové Myto in storing
season 1969/70)

Czomor, G.

s. 64-68
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Bulletin Vyskumného ustavu potravinarskeho
Slovenskej pofnohospodarskej akadémie, vol. 10, 1971

Cislo 1/ Issue 1
Vzt'ah mnozstva vo vode rozpustnych latok a technologického rezimu vyroby balenych zmrazovanych

kurciat
(Dependence of water-soluble matters amount and technologicla conditions of frozen packaged chicken

production)
Dobi$, L. - Schaller - Herbertova
s. 1-7

Vplyv tepelnej tpravy na vyzivni hodnotu miasa
(Influence of heat treatments on nutritive value of meat)
Schunova, V. - Kole¢aniova, V.

s. 8-13

Studium rozperiovania potravin pre penové susenie
(Study of foam making of food for foam drying)

Sepitka, A. - Klindova, M.

s. 14-21

K problematike zmrazovania a sublimaéného susenia kavy
(Problems of freezing and freeze-drying of the coffee)
Stangova, A.

s. 22-24

Enzymatické systémy, ktoré sa zacastiiuju zrenia a krehnutia masa
(Enzymatic systems participating in meat ageing and its tenderizing)
Bystricka, E.

s. 25-34

O koordinacii vyskumnych uloh astavu v RVHP

(Coordination of Institute's research works in Council of Mutual Economic Aid)
Burak, S.

s. 35-36

Prehlad vysledkov vedeckovyskumnych uloh Vyskumného ustavu potravinarskeho SPA za rok 1969
a 1970

(Survey of results of scientific research works of Food Research Institute of Slovac Agricultural Academy for years
1969 and 1970)

Cervenova, E.

s. 37-45

Novinky zo zahrani¢nej literatury
(Abstracts from foreign literature)
s. 46-48

Cislo 2 / Issue 2

K patdesiatke Komunistickej strany Ceskoslovenska
(To the fiftith Anniversary of the Comunist’s Party of Czechoslovakia)
s. 1-2

K 50. narodeninam Prof. Ing. Dr. Fridricha Gérnera
(To the 50-years jubilee of Prof. Ing. Dr. Fridrich Gérner)
s. 3-4

Moznosti vyuzitia technolégie zmrazovania kvapalnym dusikom v mliekarenstve
(To the 50-years jubilee of Prof. Ing. Dr. Fridrich Gorner)

Krkoskova, B.

s. 5-11
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Obalové materialy a ich vyvoj

(Packing materials and their development)
Kacenak, I.

s. 12-20

Variacie moznosti spracovania trody jabik s prihliadnutim na podmienky pestovatela
(Variations of potentialities at processing apples with regard to the conditions of cultivators)
Pis, E.

s. 21-26

Vyskum moznosti uplatnenia elektroaerosélov na predizenie tichovy potravinarskych surovin
(Research of alternatives in applying electroaerosols for prolongation of preservation of food raw materials)
Tvarozek, V. - Dudikova, E.

s. 27-40

Pektolytické enzymy z fermentacie kyseliny citronovej
(Pectolytic enzymes from fermentation of citric acid)
Krémar, S.

s. 41-44

Ekonomické hodnotenie nakladov na blansirovanie zeleniny a tepelné spracovanie kuréiat za pouzitia
vysokofrekvenéného zariadenia o vykone 15 kW

(Economic evaluation of costs for blanching of vegetables and for heat processing of chicken by use of high-
frequency equipment with output of 15 kW)

Repkova, V.

s.45-48

Cislo 3/ Issue 3

K 50-roénému jubileu nasej Séfredaktorky (Eva Bystricka)
(To 50th jubilee of our editor-in-chief (Eva Bystricka))
s. 1-2

Studium niektorych enzymov a zmien prebiehajticich pri zreni misa
(Study of some enzymes and changes passing through the meat maturation)
Klempova, F. - Sulekova, M.

s. 3-19

Vplyv rychlosti zmrazovania na enzymaticku oxidaciu kyseliny L-askorbovej
(Influence of freezing rate on enzymatic oxidation of L-ascorbic acid)

Krkoskova, B. - Sulc, S.

s. 20-28

Nové smery dehydratacie potravin
(New trends of food dehydration)
Sepitka, A.

s. 29-33

Mikrobiologické rozbory susenej zeleniny a ovocia
(Microbiological analyses of dried vegetables and fruit)
TomiSova, J.

s. 34-40

Docasna ochrana bieleho plechu
(Temporary protection of tinned plate)
Kacenak, I.

s.41-48

Skusenosti s Uchovou vajec v izotermickom sklade JRD Trhové Myto

(Experiences with eggs storage in isothermic store of Agricultural cooperative in Trhové Myto)
Csomor, G.

s. 49-52

Novinky zo zahranic¢nej literatury
(Abstracts from foreign literature)
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s. 53-56

Cislo 4 / Issue 4

Fluidné zmrazovanie
(Fluidized bed freezing)
Mecdarik, K.

s. 1-9

Mikrovinovy sporak GUM 2S ako prietokovy pastér
(Microwave stove GUM 28 as through-flow pasteurizer)
Grodovsky, M.

s. 10-15

Znizenie obsahu tuku v mrazenych zemiakovych hranoléekoch
(Reduction of fat content in frozen potato chips)
VasSicova-Kostolanska, J.

s. 16-21

Prednosti susenia hub v prefukovanej vrstve

(Advantages of mushrooms dehydration in blowing-through layer)
Sepitka, A.

s. 22-29

RieSenia na odstranenie primfzania potravin v skladackach na vostinové podlozky
(Solution for removal of freezing of foods in folding boxes for honeycomb bases)

Brichta, K. - Horvath, F.

s. 30-34

Chladiarensky sklad v Kameniénej uvedeny do prevadzky
(Cooling store in Kameni¢na brought into operation)

Polasek, M.

s. 35-38

Molekularno-biologické aspekty konzervovania potravin
(Molecular-biological aspects of food preservation)

Pdédova, M.

s. 39-41

Pouzitie skvapalnenych plynov ako média pri zmrazovani potravinarskych vyrobkov
(Application of liquefied gases as a medium by freezing of food-stuff products)

Bystricka, E.

s. 42-48

Novinky zo zahrani¢nej literatury
(Abstracts from foreign literature)
s. 49-52
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Slovenskej polnohospodarskej akadémie, vol. 11, 1972

Cislo 1/ Issue 1

K 10. vyro¢iu nasho Bulletinu
(The 10-th anniversary of our Bulletin)
s.1-2

Elektroforeticka analyza isoenzymu v potravinarstvi. I. Konstrukce aparatury pro ploSnou elektroforézu
(Electrophoretic separation of isoenzymes in food. |. An apparatus for vertical flat-sheet electrophoresis)
Sicho, V. - Rutova, B.

s. 3-9

v Eestine (in Czech)

Moznosti pouzitia ionizujiceho ziarenia pri tchove zeleniny a ovocia
(Gamma-radiation - the possibility of its using for fruit and vegetables)
Salkova, Z.

s. 10-15

Sledovanie vyskytu aflatoxinov v potravinarskych surovinach dovazanych z rozvojovych krajin
(Survey of aflatoxin presence in food raw-materials imported from underdeveloped countries)
Dudikova, E.

s. 16-22

Ekonomicka efektivnost’ vyskumnej €innosti Vyskumného ustavu potravinarskeho SPA v Bratislave

(The economical effectiveness of research activities at the Food Research Institute of Slovak Agricultural
Academy (SAA) in Bratislava)

Burak, S.

s. 23-27

O pokusoch rezervného skladovania citrusovych plodov na Slovensku
(The experiments with reserve storage of citrus fruits in Slovakia)

Tvarozek, V.

s. 28-33

Dlhodobé skladovanie citrusovych plodov na Slovensku
(Long-term storage of citrus fruits in Slovakia)

Buc, J.

s. 34-37

Forma a spdsob prenasania vedeckych poznatkov do praxe

(The form and the way of applying the scientific results in the practice)
Sulc, 8. - Jager, F.

s. 38-45

Nové zdroje bielkovin
(New sources of proteins)
Cerveniova, E.

s. 46-50

Prehlad vysledkov vedecko-vyskumnych uloh Vyskumného ustavu potravinarskeho SPA za rok 1971

(The survey of scientific-research results in the Food Industry Research Institute of Slovak Agricultural Academy
in 1971)

s. 51-54

Novinky zo zahrani¢nej literatury
(Abstracts from foreign literature)
s. 55-58

Cislo 2 / Issue 2
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Moznosti ovlivnéni germinace a postgerminacnich syntetickych aktivit bakteridlnich spor a jejich
prakticky vyznam

(The possibility to influence the germination and the postgerminative activity of bacterial spores and its practical
sense)

Vinter, V.

s. 1-13

v Cestine (in Czech)

Moznosti aplikacle antimilkrébnych latok prl tchove potravin
(Application possibilities of antimicrobial substances for food preserving)
Behuni, M.

s. 14-20

Pouzitiie plynovej chromatografie pri $tudiu kvality skladovanych jabik
(Application of gas chromatography at the study of the quality of stored apples)
Hrivihak, J. - Pavlikova, A.

s. 21-29

Vyskum a vyvoj technolégie mrazenych polotovarov a hotovych diétnych pokrmov pre nemocnic¢né
stravovanie

(Research and development of the technology of frozen semifinished food and ready diet food for hospital
boarding)

Kole¢aniova, V. - Palenkar, P.

s. 30-33

K problematike ohrevu mrazenych jedal
(The problem of warming of the frozen food)
Polasek, M.

s. 34-42

Ekonomické zhodnotenle zavedenia olejového hospodarstva a zariadeni na samo¢innu regulaclu hladiny
oleja v rybnych zavodoch

(Evaluatlon of the effectivity of oil economy and the equipment for self-regulation of oil level in the fish industry)
Repkova, V.

s. 43-46

Vysledky spoluprace Vyskumného ustavu potravinarskeho v RVHP v rokoch 1966-1970 a dalSia €innost’ v
rokoch 1971-1975

(Results of the co-operatlon of the Research Institute for food in the CMEA (Council of Mutual Economic Aid) in
the years 1966-1970 and fur ther actlvities in the years 1971-1975)

Burak, S.

s. 47-49

Novinky zo zahrani¢nej literatury
(Abstracts from foreign literature)
s. 50-52

Cislo 3 /Issue 3

Stadium teploty a éasu na inaktivaciu hydroperoxidaz vo vzt'ahu k zmyslovym a nutriénym faktorom

(A study of the influence of heat and time on inactivation of hydroperoxidases in relation to the sensuous and
nutritive factors)

Sulc, 8.

s. 1-10

Novy zplisob chlazeni vétSich objeml mléka
(New way of cooling larger volumes of milk)
Horejsi, V.

s. 11-17

v Eestine (in Czech)

Rozvoj potravinarskeho priemyslu a jeho perspektivy - poziadavka racionalnej vyzivy
(Development of food industry and its prospects - a requirement of national nourishment)
Pis, E.

s. 18-21
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Enzymatické systémy, ktoré sa zGi€¢astiuju zrenia a krehnutia mésa. Il
(Enzymatic systems which take part at the ageing and tenderizing process of meat. II)
Bystricka, E.

s. 22-28

Konzervovanle obilia
(Preservation of corn)
Cerveriova, E.

s. 29-37

Vhodnost’ pouzitia nevratnych obalov
(Convenience of use of non-reversible packings)
Kacenak, I.

s. 38-42

Novinky zo zahrani¢nej literatury
(Abstracts from foreign literature)
s. 43-46

Cislo 4 / Issue 4

K 50. narodeninam Ing. Ladislava Bobisa, CSc.
(The 50th jubilee of Ing. Ladislav Bobis, CSc.)
s. 1-2

Reologické vlastnosti pien z marhulového pretlaku
(The rheological properties of apricot purée foam)
Varyova, M.

s. 3-13

Mikrovinova pasterizacia ovocnych stiav
(The microwave pasteurization of fruit juices)
Grodovsky, M.

s. 14-20

Vplyv zmrazovania a mraziarenského skladovania na niektoré vlastnosti smotany
(The influence of freezing and cold storage on some properties of cream)

Krkoskova, B.

s. 21-31

Mikrobiologické problémy kulinarne pripravenych zmrazenych hotovych jedal
(The microbiological problems of cuisineprepared frozen foods)

Sepitkova, J.

s. 32-39

Balenie ovocia a zeleniny do zmrast'ovacej PE folie
(The shrinkwrapping of fruit and vegetables)

Kacenak, I.

s. 40-48

Konzultacla Specialistov témy 2.1 a 4.3 RVHP v roku 1972

(The consultations of specialists for the theme 2.1. and 4.3. CMEA (Council of Mutual Economic Aid) in the year
1972)

s. 49-0

Novinky zo zahrani¢nej literatury
(Abstracts from foreign literature)
s. 50-52
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Bulletin Vyskumného ustavu potravinarskeho
Slovenskej polnohospodarskej akadémie, vol. 12, 1973

Cislo 1/ Issue 1

K pat'desiatinam s. Ing. Pavla Pagaca, CSc.
(The fiftieth anniversary of Ing. Pavol Pagac¢, CSc.)
s. 1-2

O ¢innosti Vyskumného ustavu potravinarskeho SPA za rok 1972

(The activities of the Food Industry Research Institute of Slovak Agricultural Academy in 1972)
Burak, S.

s.3-5

Vyznam neenzymatického hnédnuti v technologii netidrznych potravin
(The importance of non-enzymatic browning in the technology of spoilable foods)
Kyzlink, V.

s. 6-9

v Cestine (in Czech)

Susenie zeleniny vo fluidnej vrstve
(The drying of vegetables in fluid layer)
Nevenkin, S.

s. 10-15

Vyuzitite vysokofrekvenénej energie pre ohrev kvapalnych produktov (mlieka)
(The application of the microwave energy on the heating of liquid products (milk))
Ondrisekova, M. - Grodovsky, M.

s. 16-26

Vyroba mrazeného Spenatu na kontinualnej linke
(The production of frozen spinach on the continueus line)
Martis, F.

s. 27-32

Chaldiarensky sklad ovocia a zeleniny na SM Stitnik
(The fruit and vegetable cold store in Stitnik)

Jager, F.

s. 3343

Prispevok k valorizacii neStandardného ovocia
(The contribution to the non-standard fruit valorization)
Holly, M.

s. 44-46

Prehlad vysledkov vedecko-vyskumnych tloh Vyskumného ustavu potravinarskeho SPA za rok 1972

(The survey of scientific-research results in the Food Industry Research Institute of Slovak Agricultural Academy
in 1972)

s. 47-51

Novinky zo zahranic¢nej literatury
(Abstracts from foreign literature)
s. 52-56

Cislo 2 / Issue 2
K 60. narodeninam s. Karola Janka
(The 60th jubilee of Karol Janko)
s. 1-2

Vplyv davky ionizujuceho ziarenia na stabilitu tukov
(The effect of the irradiation dose on the stability of fats)
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Salkova, Z.
s. 3-11

Vyber vhodnych metod sledovania akosti mrazeného masla

(The selection of the suitable methods for testing the frozen butter quality)
Krkoskova, B. - Grznarova, A.

s. 12-20

Vliv tepelnych $okt a iradiace na germinabilitu, senzitizaci a prezivani bakterialnich spor

(The effect of heat shocks and irradiation on the germinability, senzitization and survival of bacterial spores)
Stastna, J. - Vinter, V. - Babi¢ka, J. - Legkova, Z.

s. 21-36

v Eestine (in Czech)

Sirsie rozvedenie vyznamu biologického obsahu kvasiniek vo vztahu k vyzive

(Broader analysis of the importance of the biological content of the yeast cells in relation to the nutrition)
Pis, E.

s. 37-42

Skladovanie ovocia a zeleniny v ionizovanom ovzdusi

(The storing of the fruits and vegetables in ionized atmosphere)
Tvarozek, V.

s. 43-48

Poznatky zo zahrani€nych ciest do NDR a RSR

(The experiences from study journeys to GDR and RSR (German Democratic republic and Roman Socialistic
Repubilic))

Kacenak, .

s. 49-52

Novinky zo zahrani¢nej literatury
(Abstracts from foreign literature)
s. 53-56

Cislo 3-4 / Issue 3-4

Urcéovanie rychlosti skupenskej premeny pri zmrazovani potravin
(The state transformation rate determination at the food freezing)
Mecarik, K.

s. 1-11

Sledovanie akosti mraziarenského masla po vyskladneni
(The frozen butter quality after its unloading)

Krkoskova, B. - Grznarova, A.

s. 12-19

Uplatnenie mikrovinového ohrevu pri spracovani ovocia na polotovary

(The applicaiton of microwave heating by the fruit processing into the semi-finished products)
VasSicova-Kostolanska, J.

s. 20-31

Vyznam priepustnosti obalov pre potravinarsku obalovu techniku

(The importance of hte permeability of the packings for the food packaging technics)
Kacenak, I.

s. 32-37

Skusenosti so stanovenim kyseliny L-askorbovej, kyseliny L-dehydroaskorbovej a redukténov
(Experiences with the determination of the L-ascorbic acid, L-dehydroascorbic acid and the reductones)
Kapusnikova, M.

s. 38-46

Vyroba ovocnych stiav
(The fruit juices production)
Cerveniova, E.

s. 47-50
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Vplyv rychlosti a skladovacej teploty na oxidaciu tuku a zmeny Struktiry masla a smotany

(The influence of freezing rate and storage temperature on fat oxidation and structure of butter and cream)
Krkoskova, B. - Gorner, F.

s. 51-59

Poznatky z vyskumu technolégie mrazenych diétnych pokrmov

(The knowledges from the research of technology of frozen dietetic meals)
Palenkar, P.

s. 60-65

l. zjazd absolventov potravinarskych studijnych odborov Chemickotechnologickej fakulty Slovenskej
vysokej Skoly technickej, nositelky Radu republiky

(1st Meeting of food branches graduates of Faculty of Chemical Technology of Slovak Polytechnical University,
Order of Republic winner)

Smirnov, V.

s. 66-67

Z cinnosti organov RVHP v potravinarskom priemysle
(About the activity of the COMECON organs in the food industry)
s. 68-69

Nasi jubilanti
(To the jubilee of our research workers)
s. 70-0

Novinky zo zahranic¢nej literatury
(Abstracts from foreign literature)
s. 71-75
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Slovenskej pofnohospodarskej akadémie, vol. 13, 1974

Cislo 1-2 / Issue 1-2

Dvoijcislo vyslo ako zbornik prednasok z konferencie ,Vyroba mrazenych hotovych jedal a polotovarov®, ktora sa
konala 16. a 17. novembra 1973 v PieStanoch

Otvorenie konferencie
(Opening of the conference)
s. 1-2

Perspektivy rozvoja vyroby hotovych pokrmov a polotovaov na priemyselnej baze

(The perspective development of the prepared and semi-prepared foods production on industrial bases)
Sinko, J.

s. 3-6

Predpoklady na zabezpecenie velkovyroby hotovych pokrmov a polotovarov v Slovenskej socialistickej
republike

(Assumptions for assurance of the largescale production of ready-to-serve meals and semi-products in Slovak
socialistic republic)

Mlynarovi¢

s. 7-14

Podiel vyskumu na zabezpecovani vyroby hotovych pokrmov a polotovarov
(The research part in semi-prepared and prepared foods production)

Sulc, 8.

s. 15-23

Svetovy trend pri rieSeni problematiky spoloéného stravovania
(World-wide trend in the solution of the problems of communal alimentation)
Bystricka, E.

s. 24-36

Perspektivy vyuziti primyslové vyrabénych hotovych pokrmu ve zdravotnickych zafizenich
(The perspectives of utilizing the industrially produced prepared foods in the hospitals)

Dobersky, P.

s. 37-40

Perspektivy vyuzitia priemyselne vyrabanych hotovych pokrmov v Skolskom stravovani
(The perspectives of the utilizing the prepared foods industrially produced in the school boarding)
Gara, K.

s. 41-47

Vplyv réznych spésobov zmrazovania na kvalitu hovadzieho mésa
(The influence of various freezing methods upon beef quality)
Kominarskaja, A. K.

s. 48-52

Uwagi do rozmrazania migsa w urzadzeniach przemystowych
(The meat defrosting in the industrial equipments)

Urbaniak, M. A. - Jerzykowski, J. T.

s. 53-63

v polstine (in Polish)

Sortiment zmrazenych polotovart a hotovych jidel

(The assortiment of the frozen semi-prepared and prepared foods)
Smotlacha, M.

s. 64-69

v Cestine (in Czech)

Predpoklady na zavedenie vyroby mrazenych hotovych pokrmov a polotovarov v mraziarskom zavode
Bratislava
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(The assumption for introducing the production of frozen prepared and semi-prepared foods in freezing plant in
Bratislava)

Klempa, S.
s. 70-74

Poznatky z rieSenia mraziarskej technolégie pripravy mrazenych pokrmov

(The informations of the solution of the freezing technology of the frozen foods preparation)
Palenkar, P. - Hriadelova, O.

s. 75-80

Vyrobni linky na vyrobu hotovych jidel a polotovart

(The production lines for the semi-prepared and prepared foods)
Burian, J.

s. 81-95

v ¢estine (in Czech)

Obalové materialy z hfadiska mraziarskej uchovy potravin
(Packaging materials from the standpoint of foods freezing preservation)
Kacenak, .

s. 96-103

Zkusenosti s rozmrazovanim zmrazenych hotovych pokrmt za pouziti vysokofrekvenéniho ohievu
(The experiences with the defrosting of the prepared frozen foods by using the high-frequency heating)
Pelnarova, L.

s. 104-114

v Eestine (in Czech)

Zhodnoceni raznych zplsobu rozmrazovani a ohfevu zmrazenych dietnich jidel
(The valorization of the different defrosting and heating methods of the frozen diets)
Fuchsova, A.

s. 115-120

v ¢estine (in Czech)

Mraziarske zariadenia a distribuény predaj mrazenych hotovych vyrobkov u nas a v zahranici

(The freezing equipments and the distribution sale of frozen prepared foods in our and in foreign countries)
Kuba, P.

s. 121-123

Mrazirenské zafizeni pro skladovani a distribuci mrazenych hotovych pokrmi u nas a v zahranici

(The freezing equipments for the storage and distribution of frozen prepared foods in our and in foreign countries)
Skfivan

s. 124-132

v Eestine (in Czech)

Zmeny v mrazenych hotovych pokrmoch pocas skladovania
(The changes in the frozen prepared foods during the storage)
Palenkar, P. - Kapusnikova, M.

s. 133-136

Porovnanie nutritivnej hodnoty mrazenych a sterilizovanych hotovych pokrmov
(The nutritive value comparison of the frozen and sterilized prepared foods)
Petrikova, D. - Pavlikova, A.

s. 137-140

Mikrobiolégia mrazenych potravin
(Microbiology of frozen food)
Leskova, Z. - Subik, J. - Behan, M.
s. 141-152

Teplovzdusné rozmrazovacie zariadenie
(The airheating defrosting equipment)
Polasek, M.

s. 153-164
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Cislo 3/ Issue 3

Problém zivotného prostredia
(The problem of living environment)
Busa, J.

s. 1-6

Vyskumné prace Centralneho vyskumného uUstavu potravinarskeho priemyslu v Budapesti za r. 1972
(The activity of the Hungarian Central food research institute in 1972)

Simek, F.

s. 7-16

Fyziologické a biochemické aspekty kli€enia spoér vliaknitych hub

(The physiologic and biochemic aspects of the fibre mushrooms spores germination)
Behun, M. - Subik, J.

s. 17-24

Studium zrenia misa za rozliénych podmienok

(The study of meat riping under the different conditions)
Klempova, F.

s. 25-33

Pokrok v zahust'ovani a dehydratacii kvapalnych potravin

(The progress in the concentration and the dehydration of the liquid foods)
Sepitka, A.

s. 34-46

Polarografické stanovenie kyseliny L-askorbovej
(The L-ascorbic acid polarographic determination)
Lazar, E.

s. 47-51

Prehlad vysledkov vedecko-vyskumnych tloh Vyskumného Ustavu potravinarskeho SPA za rok 1973
(Survey of the scientific-research results in the Food Industry Research Institutes Slovak Agricultural Academy in
1973)

s. 52-55

Novinky zo zahrani¢nej literatury
(Abstracts from foreign literature)
s. 56-59

Cislo 4 / Issue 4

Some remarks on the defreezing of meat in industrial conditions
(Poznamky k rozmrazovaniu masa v priemyselnych podmienkach)
Urbaniak, M. A. - Jerzykowski, J. W.

s. 1-11

v angli¢tine (in English)

Praktické aspekty teplotnich zasahd do priibéhu germinace a postgerminaéniho vyvoje bakterialnich spor
(Practical aspects of the changes of the germination and outgrowth of spores induced by the changes of the
cultivation temperature)

Stastna, J. - Vinter, V. - Babi¢ka, J. - Leskova, Z.

s. 12-27

v ¢estine (in Czech)

Nutriéné hodnotenie hotovych mrazenych jedal
(The nutritive evaluation of the frozen prepared dishes)
Thalmeinerova, A.

s. 28-40

Uplatnenie automatického penetrometra na objektivhe meranie konzistencie plodin
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(The objective measurement of the products consistency by the use of automatic penetrometer)
Tvarozek, V.
s. 41-47

Obaly a obalova technika v potravinarstve
(The packing and technique in the food industry)
Kacenak, I.

s. 48-53

Novinky zo zahrani¢nej literatury
(Abstracts from foreign literature)
s. 54-57
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Cislo 1-2 / Issue 1-2
Dvojcislo vyslo ako zbornik prednasok z medzinarodnej konferencie ,Progresivne spdsoby konzervacie potravin®,
ktora sa konala 4. a 5. juna 1974 v Starom Smokovci

Predhovor
(Opening of the conference)
s. 1-0

Vyuziti enzymové analyzy v potravinarstvi

(The exertion of enzyme analysis in the food industry)
Sicho, V.

s. 2-6

v Cestine (in Czech)

Vliv ¢initelt prostredi na kliceni bakteridonich spor a na jejich dalSi vyvoj

(Influence of environment agents on germination of bacterial spored for their further development)
Vinter, V. a kol.

s. 7-19

v ¢estine (in Czech)

Vyznam a zpUsoby konzervace potravin chladem
(Significance and ways of food conservation by cooling)
Dvorak, Z.

s. 20-25

v Cestine (in Czech)

The applications of high frequency field in food industry
(Vyuzitie vysokofrekvenéného pola v potravinarskom priemysle)
Demeczky, M.

s. 26-39

v angli¢tine (in English)

Teoretické zaklady sterilizacie a nové smery v sterilizacnej technike

(Theoretical principles of sterilization and new tendencies in the technique of sterilization)
Sorman, L.

s. 40-52

Dehydratacia ako progresivny spdsob uschory potravin
(Dehydratation as the progressive method of the food preservation)
Sepitka, A.

s. 53-89

Pouziti tlakovych a teplotnich razu v potravinarském pramysilu, zvlaste v procesu suseni
(The use of pressure and temperature impacts in food industry especially in drying process)
Kopfiva, M. - Adam, M.

s. 90-103

v Eestine (in Czech)

Teoretické zaklady vyuzitia mikrovinového ohrevu v potravinarskom priemysle
(The theoretical principles of microwave heating utilization in the food industry)
Grodovsky, M.

s. 104-111

Moznosti pouzitia mikrovinového ohrevu pri priemyselnom spracovani potravin
(Possibilities of the use of microwave heating at industrial processing of foods)
Vasicova-Kostolanska, J.

s. 112-116

Vyuzitie membranovych procesov pri konzervacii potravin
(Utilization of membrane processes during conservation of foods)
Brokes, P.
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s. 117-118

Nové zplsoby tvarovani potravinarskych vyrobkt
(New ways of shaping of food products)

Skarek, L.

s. 119-126

v Cestine (in Czech)

Diskusny prispevok generalneho riaditela LIKO s. Jana Marcelyho
(The discussion contribution of general director LIKO Jan Marcely)
s. 127-128

Vyuzitie chladu pri tchove potravin

(The exertion of cooling for food preservation)
Sulc, S.

s. 129-137

Zmrazovanie kvapalnych potravin
(The freezing of liquid fuodstuffs)
Polasek, M.

s. 138-143

Freezing with liquid nitrogen
(Freezing with liquid nitrogen)
Pap, L.

s. 144-146

Chladiarensky automobil $1203 vychladzovany a pohaiiany kvapalnym propanom
(The cooling motocar $1203 being cooled and driven by the liquid propan)

Jager, F - Lang, R.

s. 147-154

Nova metéda defrostacie potravinarskych produktov
(New method of defreezing of food products)

Mihalik, J.

s. 155-159

Vyuzitie biokonzervacie v potravinarskom priemysle
(The exertion of bioconservation in the food industry)
Ginterova, A.

s. 160-164

Moznost’ vyuzitia ionizujuceho ziarenia na uchovu potravin
(Possibility of utilization of ion-radiation for the preservation of foods)
Salkova, Z.

s. 165-172

Pouzitie nizinu v potravinarstve
(The use of nisin in food industry)
Hanula, P.
s. 173-177

Vplyv elektroionizacie na kinetiku zrenia plodin
(Influence of electroionizaiton on crops ripening kinetics)
Tvarozek, V.

s. 178-181

Niektoré aspekty pouzitia antifungalnych latok v potravinarstve
(Some aspects of the use of antifungal matters in food industry)
Behuri, M. - Subik, J. - Dudikova, E.

s. 182-187

Vyuzitie progresivnych surovin v mlynsko-pekarenskom priemysle - diskusny pnspevok s. Platenika
(The exertion of the progressive raw matters in mill-bakery industry - the discussion contribution of c. Platenik)
s. 188-189
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Cislo 3-4/ Issue 3-4

Stadium hnednutia potravin v modelovom systéme 1,4-benzochinénu a kazeinu
(Food browning study in the 1,4-benzoquinone and casein model system)

Pokorny, J. - HegediSova, B. - Nguyen-thien, L.

s. 1-9

Mechanizmus ucinku antifungalnych antibiotik
(Mechanizm of the effect of antifungal antibiotics)
Subik, J.

s. 10-21

Erndhrungstoxikologische Probleme beim Einsatz von Verpackungswerkstoffen aus Plasten
(Nutritive toxicological problems by using plastics as packing materials)

Uhde, W. J.

s. 22-30

v nemcine (in German)

Racionalizacia a inovacia v obalovej technike potravinarskeho priemyslu
(Packing technique rationalization and innovation in food industry)

Kacenak, .

s. 31-35

Prispevok k studiu sledovania skutoéného obsahu vitaminu C v tepelne opracovanych potravinach
(Contribution to the study of the real C vitamin content following in heat treated foods)

Kapusnikova, M. - Krkoskova, B.

s. 36-44

Novinky zo zahranic¢nej literatury
(Abstracts from foreign literature)
s. 45-48
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Cislo 1 /Issue 1

Prispevok ku kvantitativnemu uréovaniu farbiv v koreninovej paprike
(The contribution for quantitative colour determination in the red pepper)
Haspelova-Horvatovicova, A. - HoriCkova, B.

s. 1-8

Progresivny spésob vyroby mletej koreninovej papriky a jej vlastnosti

(The progressive method for the ground red pepper production and its properties)
Sepitka, A.

s. 9-18

K problematike vhodnej metédy extrakcie mlieéneho tuku
(The problem of the suitable extraction method of the milk fat)
Krkoskova, B. - Crkonova, H.

s. 19-26

Endogénna respiracia nehomogenizovaného materialu

(The endogeneous respiration of the non-homogeneous materlal)
Tvarozek, V. - Moravkova, O.

s. 27-38

Antimikrobialne dezinfekéné latky a ich aplikacia v potravinarstve

(The antimicrobiological desinfection substances and their application in food industry)
Sepitkova, J.

s. 39-44

Vyuzitie mikroorganizmov pri rieSeni problému hladu

(The utilizing of the microorganisms in solving the starving problem)
Bojfianska, A.

s. 45-53

Zo zahranicnej literatury
(Abstracts from foreign literature)
s. 54-58

Cislo 2 / Issue 2

Zmeny Struktury triglyceridovych molekul bravéového tuku spésobené gama-ziarenim
(Triglyceride molecules structure changes in the porc fat caused by the gama-radiation)
Salkova, Z. - Koman, V.

s. 1-8

Pouzitie Butacorinu na ochranu kovovych obalov na potravinarske vyrobky proti koroézii
(Use of Butacorine f'or food product metal wrapping protection against corosion)

Kacenak, .

s. 9-18

Kombinované spoésoby ohrevu v potravinarstve
(The combined heating methods in the food industry)
VaSicova-Kostolanska, J.

s. 19-23

Porovnanie nutriénej hmoty pokrmov pripravenych priemyselne a pokrmov pripravenych podla noriem
verejného stravovania

(Comparison of nutritive values in commercial prepared meals with meals prepared according the catering norms)
Thalmeinerova, A.

s. 24-35

Meranie ionizacie v skladovom ovzdusi
(The storage atmosphere ionization measurement)
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Tvarozek, V.
s. 36-41

Volatilné fungicidne latky a ich aplikacia v potravinarstve
(Volatile fungicid substances and their application in food industry)
Sepitkova, J.

s. 42-46

Cislo 3 /Issue 3

Zmeny chemickej Struktiry mrazeného masla
(The structure changes in the frozen butter)
Krkoskova, B.

s. 1-9

Vplyv teploty a €asu na aktivitu mitochondrialnej ATP-azy a respirac¢nu aktivitu mitochondrii pe¢ene
(Temperature and time effect on the mitochondrial ATP-ase and on the respiration activity of the liver
mitochondria)

Klempova, F. - Cepkova, V.

s. 10-18

Prispevok k problematike analytickych metéd
(The problems of the quick analytical methods)
Tvarozek, V. - Warenich, J.

s. 19-25

Forschritte und neue Problemstellungen auf dem Gebiete der Warenpfege
(Progresses and new problems in the area of the good protectings)

Grundke, G.

s. 26-38

v nemcine (in German)

Prispevok k studiu aromatickych latok potravin
(Contribution to the study of the aromatic compounds)
Cupakova, M.

s. 3945

Novinky zo zahrani¢nej literatury
(Abstracts from foreign literature)
s. 46-48

Cislo 4 / Issue 4

Agropotravinarsky komplex a objektivnhe posudzovanie jeho vysledkov

(The agriculture and food industry complex and the objective evaluation of its results)
Paulovigova, Z. - Burak, S.

s. 1-5

Porovnanie koncentracie jednotlivych aminokyselin s6jovej muky a rozli€nych druhov masa
(The comparison of individual amino acids in soy meal with their concentration in different meat konds)
Thalmainerova, A. - Kovacova, K.

s. 6-13

Kombinacia plynovej chromatografie a hmotnostnej spektrometrie
(Combination of gas chromatography (GC) and of mass spectrometry (MS) methods)
Lazar, E.

s. 14-29

Uplatnenie dielektrického a mikrovinového ohrevu pri rozmrazovani potravin
(The application of the dielectric and microwave heating in food defrosting)

Vavrik, A.

s. 30-36

Sucasné perspektivy metody Cistenia odpadovych vod zo zavodov potravinarskeho priemyslu
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(The contemporaneus and the perspective methods of food industry plant waters cleaning)
Vavrik, A. - Oleks$ak, J.
s. 37-43

Vyuzitie kvapalného propanu pri chladiarenskej automobilovej doprave
(The use of the liquid propan in refrigerated automobil transport)

Jager, F.

s. 44-52

Spolupraca Vyskumného ustavu potravinarského s niektorymi organizaciami v 6. patrocnici
(The collaboration of the Food Research Institute with some organizations in the 6th 5-year plan)
Paulovicova, Z.

s. 53-60
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Cislo 1 /Issue 1

Prispevok k formulovaniu cielov pre komplexny vyskum v oblasti potravinarskej sanitacie

(The contribution to the formulation of aims for the complex research in the area of food industry sanitation)
Krébes, T.

s. 1-7

Vyvoj tabuliek zlozenia a vyzivovych hodnét pozivatin

(The development of the food composition "tables" and of the food values)
Strmiska, F. - Hol¢ikova, K. - Strmiskova, G.

s. 8-22

Stadium vplyvu rychlosti chladenia na frakcionaciu mlieéneho tuku
(The cooling effect rate study on the fractionating of the milk fat)
Krkoskova, B. - Cupakova, M.

s. 23-30

Uplatnenie neméasovych bielkovin pri vyrobe masovych vyrobkov
(The application of non-meat proteins in the meat products production)
Bartekova, Z. - Dubravicky, J. - Strmiskova, G.

s. 31-38

Rozvoj chladenej prepravy niektorych polnohospodarskych produktov a potravinarskych vyrobkov
(Some agricultural and food products cooled transport development)

Bystricka, E.

s. 39-48

Konzultacie Specialistov krajin ¢lenskych sStatov RVHP, zucastnenych na rieSeni udloh-tém v
mnohostrannej spolupraci roku 1976

(The consultations of COMECON member-country specialists participating insolving the task themes in
multilateral cooperation in the year 1976)

s. 49-54

Cislo 2/ Issue 2

Sledovanie kinetiky tvorby uhlovodikov v oziarenom zivo€iSnom tuku

(The kinetics following of the hydrocarbons production in the irradiated animal fat)
Salkova, Z. - Sojak, L.

s. 1-9

Vypocet latkovej bilancie na operativhe riadenie zvarenia cukrovin pri zhorSenej kvalite zakladnej
suroviny

(The materials balance calculation for regime control in the boiling house at basic raw material quality change for
the worse)

Zavodsky, Z.

s. 10-21

Prispevok k stanoveniu aminokyselin tryptofanu a cystinu v potravinarskych vyrobkoch
(Contribution to the determination of tryptophane and cistine amino acids in food products)
Thalmeinerova, A.

s. 22-30

Uplatnenie polyfosfatov pri vyrobe masovych vyrobkov
(The application of polyphosphates in meat products production)
Strmiskova, G. - Dubravicky, J. - Bartekova, Z.

s. 31-38

Hodnotenie kvality laboratémych vysledkov
(Quality evaluation of laboratory results)
Vacova, T.

s. 39-46
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Oznacovanie potravinarskych vyrobkov
(The designation of food products)
Bystricka, E.

s. 47-53

Cislo 3/ Issue 3

Derivaty karbonylkyanidfenylhydrazénu a ich vplyv na rast a metabolizmus mikrobialnych buniek

(The derivatives of carbonyl cyanide phenylhydrazone and their influence on growth and metabolism of microbial
cells)

Subik, J. - Greksakova, O. - Greksak, M. - Takacsova, G.

s. 1-15

Mechanizacia v expedicii pekarenskych vyrobkov
(The mechanization in baker products expedition)
Polasek, M. - Hodur, S.

s. 16-29

Intenzifikacia chladenia chleba a ostatnych pekarenskych vyrobkov
(The intensification of bread and other baker products cooling)

Chriastel, L.

s. 30-37

Ingredencie v cerealnej technoldgii a ich pouzitie

(The ingredients in cereal technology and their application)
Dodok, L. - Mérova, E.

s. 38-46

Minimalizacia odpadov pri vyrobe cukru

(The minimalization of wastes in sugar production)
Studnicky, J.

s. 47-54

Cislo 4 / Issue 4

Ulohy Vyskumného Ustavu potravinarskeho vo vztahu k plneniu zaverov 7. pléna UV KSC
(The tasks of Food Research Institute in dependence of 7. plenum UV KSC conclusions performace)
Burak, S. - Krkogkova, B.

s. 1-2

O luminiscencnej analyze potravinarskych surovin a vyrobkov
(The luminescent analysis of food-raw materials and products)
Tvarozek, V. - Mihalkovi¢ova, L. - Varenich, J.

s. 3-11

Laboratérna kontrola akosti potravinarskych vyrobkov

(The importance of Laboratory control rationalization in food industry)
Vacova, T.

s. 12-19

Obohatenie cerealnych vyrobkov netradiénymi surovinami
(The cereal products enrichment by non-traditional raw materials)
Moérova, E. - Dodok, L.

s. 20-27

Izolacia, stanovenie a identifikacia aromatickych latok
(Isolation, determination, identification of aromatic substances)
Cupakova, M.

s. 28-34

Dvojstranna spolupraca Vyskumného ustavu potravinarskeho so socialistickymi krajinami
(Bilateral co-operation of Food Research Institute with socialist countries)
Burak, S.
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s. 35-36

O vysledkoch konzultacie Specialistov témy 4.8 mnohostrannej spoluprace v ramci RVHP
(The results from specialists consultation of multilateral co-operation theme 4.8. in RVHP)
Vavrik, A.

s. 37-38

Komplexna racionalizacna brigada pomaha skratit’ cyklus: vyskum — vyvoj - vyuzitie
(The complex rationalization brigade helps cycle: research — development - exertion to shorten)
Polasek, M.

s. 39-40

Poznatky zo Studijného pobytu vo varSavskych pekarnach
(The experience from research journey to Warsaw bakeries)
Polasek, M.

s. 41-42

K nedozitym 60. narodeninam doc. RNDr. Jana Arpaia, CSc.
(At the occasion of deseased Doc. RNDr. Jan Arpai, CSc. 60 birthday)
s. 43-44
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Cislo 1 /Issue 1

Zefektiviiovanie vyskumu a jeho realizacie vybranymi riadiacimi ¢innost'ami
(Efficiency of the research and his realization through selected managing activities)
Paulovicova, Z.

s. 1-4

Pokroky vo vyskume biochemického ucinku vybratych-antimikrébnych latok a mechanizmov rezistencie
mikroorganizmov proti nim

(Progress in biochemical effect research of selected antimicrobial agents and mechanisms of microorganisms
resistance to them)

Subik, J.

s. 5-11

Koncentraty vSetkych mlieénych bielkovin
(The concentrates of all milk proteins)
Barabas, J. - Kréal, Z.

s. 12-20

Kinetika krystalizacie a rychlost’ skupenskej premeny pri zmrazovani potravin
(Kinetics of crystallization and state transformation rate in food freezing)

Mecarik, K. - Havelsky, V.

s. 21-32

Moznosti nahrady cukru ako sladidla

(The facilities of sugar substitution as sweetener)
Vacova, T. - Cervenova, E.

s. 33-39

Cislo 2/ Issue 2

K 50. narodeninam Ing.vétefana Buraka
(To 50th birthday of Ing. Stefan Burak)
s. 1-2

Termodynamické rovnovahy v roztoku sacharézy z hfadiska cukrovarnickej technoldgie
(Thermodynamic balances in sucrose solution from standpoint of sugar industry technology)
Zavodsky, L.

s. 3-20

Vyznam a moznosti znizovania spotreby cukru v potravinarskej vyrobe
(The importance and facilities of sugar consumption lowering in food production)
Vacova, T. - Cerveriova, E.

s. 21-28

Mikrovinova pasterizacia piva
(Microwave beer pasteurization)
Grodovsky, M. - Tomasek, K.

s. 29-34

Antimikrébne latky v dezinfekénych procesoch
(Antimicrobial agents in desinfection processes)
Subik, J.

s. 35-42

Novinky zo zahrani€nej literatuary
(Abstracts from foreign literature)
s. 43-46

Cislo 3/ Issue 3
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K zivotnému jubileu s. Ing. Alojza Vavrika
(To jubilee of life of Ing. Alojz Vavrik)
s. 1

K Sest'desiatinam prof. Antona Rasku
(On the 60th birthday of Prof. Anton Rasko)
s. 1-2

Hlavné ulohy rieSené vo Vyskumnom ustave potravinarskom v 6. patrocnici
(The principal tasks solved in Food Research Institute in 6th five-year plan)
Paulovicova, Z.

s. 3-8

Vyuzitie osmézy v potravinarskom priemysle
(The utilization of osmosis in food industry)
Brokes, P.

s. 9-21

Moznosti lepSieho zhodnotenia mlie€éneho tuku
(The possibilities of better evaluation of milk fat)
Krkoskova, B. - Cupakova, M.

s. 22-28

Moznosti vyuzitia koncentratov vSetkych mlieénych bielkovin
(The utilization possibilities of all milk proteins concentrates)
Krcal, Z. - Barabas, J.

s. 29-33

Stadium vplyvu kysnutia a zrenia na prezivanie neziaducich mikroorganizmov v ovéom hrudkovom syre
(The study of fermentation and ripening influence on surviving of undesirable microorganisms in sheep cloddy
cheese)

Prekoppova, J. - Slottova, A.

s. 34-39

Vyskum a vyvoj sterilizovanych pokrmov vo velkom baleni
(Research and development of sterilized dishes in big packing)
Hanula, P. - Kole¢aniova, V.

s. 40-45

K problematike d'alSieho rozvoja cukrovarnickeho priemyslu
(To problems of further development in sugar industry)

Vacova, T. - Cerveriova, E.

s. 46-50

Cislo 4 / Issue 4

Rezistencia mikroorganizmov k antifugalnym latkam: biochemicky a geneticky zaklad rezistencie
kvasiniek k mucidinu

(Resistence of microorganismus to antifugal agents: biochemical and genetic background of resistence of yeast to
mucidin)

Subik, J. - Takécsova, G.

s. 2-17

Vplyv zmien teploty v postgerminaénom stadiu na rast a zivotaschopnost’ buniek Bacillus cereus

(The influence of temperature changes in postgerminating phase upon growth and vitality of Bacillus cereus cells)
LesSkova, Z.

s. 18-23

Rozmrazovanie mikrovinovou energiou
(Microwave energy de-freezing)

Vavrik, A.

s. 24-35

Vakuové chladenie chleba
(Vacuum cooling of bread)
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Chriastel, L.
s. 36-40

Zariadenie na pocitanie a davkovanie chleba do prepravnych obalov
(Equipment for counting and dosing of bread to transporting containers)
Polasek, M.

s. 41-53

Interdisciplinarne prepojenie potravinarskej technolégie a techniky
(Interdisciplinary overchanging of food technology and technique)
Vacova, T. - KrkoSkova, B.

s. 54-60
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Bulletin Vyskumného ustavu potravinarskeho, vol. 18, 1979

Cislo 1 /Issue 1

K zivotnému jubileu s. Marie Malovcovej
(To jubilee of life of Mrs Marie Malovcova)
s. 1-2

Problémy riadenia v mnohovrstvovom hierarchickom systéme
(Problems of management in multilayer hierarchy system)

Uliny, J. - Vavrik, A.

s. 3-13

Penetrometrické hodnoty konzistencie zeleniny a ovocia domaceho pévodu
(Penetrometric values of vegetable and fruit consistency of inland provenance)
Tvarozek, V.

s. 14-23

K problematike rychleho stanovenia obsahu tuku v mlieku a mlie€énych produktov
(To problems of quick statement of fat content in milk and milk products)

Krkoskova, B. - Simkova, E.

s. 24-29

Moznosti predizenia trvanlivosti konzumného mlieka
(Facilities for prolonging the durability of the consumption milk)
Kr&al, Z. - Prekopova, J.

s. 30-40

Prispevok k stuadiu chemického zlozenia vybranych potravinarskych vyrobkov
(Contribution for study of choice food products chemical composition)
Thalmeinerova, A.

s. 41-48

Soucasny stav ozarovani odpadt a potravin
(Irradiation of waste and food at the present time)
Horacek, P.

s. 49-55

v Cestine (in Czech)

Cislo 2 / Issue 2

Nekonvenény pristup k rieSeniu problémov mnohovrstvovych hierarchickych systémov
(Non conventional access to problems solution of multilayer hierarchic systems)

Uliény, J. - Vavrik, A.

s.1-8

Vplyv heterocyklickych N-alkylaminoxidov na rast a metabolizmus mikrobalnych buniek
(Effect of heterocyclic N-alkyl amine oxides on the growth and metabolism of microbial cells)
Subik, J. - Takacsova, B.

s. 9-24

Mikrovinovy ohrev pri kysnuti cesta
(Microwave heating at dough fermentation)
VaSicova, J.

s. 25-32

Netradi¢né vyuzitie mlieéneho tuku v novom sortimente nizkoenergetickych natierok
(Non traditional utilization of milk fat in new assortment of low energy pastes)

Krkoskova, B. - Vacova, T.

s. 33-38

Vybrané poznatky zo suéasného vyskumu vyuzitia ionizujuceho ziarenia v potravinarstve
(Assorted informations from contemporaneous research of ionizing radiation utilization in food industry)
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Salkova, Z.
s. 39-48

Vyznam sledovania bielkovin a pribuznych latok pre kontrolu akosti pozivatin
(Following significance of proteins and related substances for eatables quality control)
Vacova, T.

s. 49-52

Cislo 3 /Issue 3

K Zivotnému jubileu Ing. FrantiSky Klempovej
(To the life jubilee of Ing. FrantiSka Klempova)
s. 1

Porovnanie ucinkov jednorazovej a trvalej ionizacie na stabilizaciu kvality vybranych
polnohospodarskych a potravinarskych surovin

(Effects comparison of impact and permanent ionization to quality stabilization of selected agricultural and food
raw materials)

Tvarozek, V. - Skalny, J. - Lukag, P. - Mihalkovi¢ova, L.

s. 3-19

Biochemické aspekty cytolytickej aktivity antimikrébne aktivnych aminoxidov
(Biochemical aspects of cytolytic activity of antimicrobially active amine oxides)
Takacsova, G. - Subik, J.

s. 21-25

Vzt'ah sorpénych vlastnosti k baleniu chleba

(The relation of sorption qualities to bread packaging)
Kacenak, .

s. 27-39

Optimalizace kombinované degradace celul6zovych materialti ozarenim a enzymovou hydrolyzou
(Combined degradation optimization of cellulose materials through ionization and enzyme hydrolysis)
Duchacek, V. - Bludovsky, R.

s. 41-49

v Cestine (in Czech)

Potreba vody a produkcia odpadovych vod v mliekarenskom priemysle
(Water need and production of waste waters in dairy industry)

Kojnokova, E.

s. 51-59

Cislo 4 / Issue 4

Inhibicia rastu a metabolizmu mikroorganizmov N,N-dimetyl-1-metyldodecylaminoxidom

(Inhibition of the growth and metabolism of microorganisms by N,N-dimetyl-1-metyldodecylamine-N-oxide)
Subik, J. - Takacsova, G.

s. 1-5

Spoésoby hodnotenia farby rajéinového pretlaku
(Evaluation methods of tomato ketchup colour)
Drdak, M. - Pribela, A. - GajdoSikova, J.

s. 7-14

Fotometrické stanovenie bielkovin v pekarenskych vyrobkoch
(Photometric determination of proteins in bakery products)
Grodovsky, M.

s. 15-21

Sledovanie zmien obsahu mastnych kyselm poc¢as extrizneho spracovania kukurice
(Following changes of fatty acids contents during maize extrusion processing)

Moérova, E. - Takacsova, M. - Dodok, L.

s. 23-30
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Aplikacia monoglyceridovych emulgatorov pri vyrobe mrazenych smotanovych krémov
(Application of monoglyceride emulsifiers in production of frozen ice creams)

Vacova, T. - Krkoskova, B.

s. 31-34

Vyskyt mikroorganizmov pri vyrobe chleba
(Occurrence of microorganisms at bread production)
Jurikova, K. - Subik, J.

s. 35-39

Nutriéné vlastnosti vyrobkov zo séjovych bielkovin. I. Nutricna hodnota séjovych bielkovin
(Nutritive qualities of products from soybean proteins. I. Nutritive value of soybean proteins)
Strmiskova, G. - Dubravicky, J. - Bartekova., Z.

s. 41-47

Racionalizacia spotreby energie v potravinarskom priemysle
(Rationalization of energy consumption in food industry)

Sepitka, A.

s. 49-54

Prispevok Vyskumného ustavu potravinarskeho k rieSeniu problematiky cCistenia odpadovych vod
potravinarskeho priemyslu

(Food research institute contribution in problems solution of waste water treatment in food industry)

Oleksak, J.

s. 55-63
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Bulletin Vyskumného ustavu potravinarskeho, vol. 19, 1980

Cislo 1 /Issue 1

Vplyv technologickych parametrov frakcionacie mlieéneho tuku na fyzikalne vlastnosti frakcii
(The technological parameters influence of milk fat fractionation on the physical qualities of fractions)
Krkoskova, B. - Vacova, T.

s. 1-7

Vplyv rozlicnych technologickych faktorov na vlastnosti susenych koncentratov vsetkych mlieénych
bielkovin

(The influence of different technological factors on qualities of dried concentrates of milk proteins)

Barabas, J.

s. 8-16

Nutriéné vlastnosti vyrobkov zo séjovych bielkovin. Il. Faktory obmedzujiuce nutricni hodnotu bielkovin
sdje

(Nutritive qualities of products from soya proteins.Il. Factors limiting nutritive value of soya proteins)

Strmiskova, G. - Dubravicky, J. - Bartekova, Z.

s. 17-22

Chutnost’ mlieéneho tuku. I. Prehl'ad poznatkov o chuti a voni mlie€neho tuku
(The flavour of milk fat. I. The survey of knowledge about milk fat flavour and odour)
Cupakova, M. - Palo, V.

s. 23-28

Aminoxidy, ich chemické a biologické vlastnosti
(Aminooxides, their chemical and biological properties)
Subik, J. - Subikova, V.

s. 29-38

Cislo 2/ Issue 2

Fotometrické stanovenie farby rajéinovych pretlakov
(Photometric determination of ketchup colour)

Pribela, A. - Drdak, M. - Klempa, S.

s.1-8

Vplyv technologickych parametrov frakcionacie mlieéneho tuku na chemické zlozenie frakcii
(Influence of technological parameters of milk fat fractionation on chemical structure of fractions)
Krkoskova, B. - Vacova, T.

s. 9-15

Chutnost’ mlieéneho tuku. II. Stadium charakteru arémy maslového tuku a jeho frakcii
(The flavour of milk fat. Il. The study of flavour character of butter fat and its fractions)
Cupakova, M. - Palo, V. - Coplakova, M.

s. 17-22

Analyticko-numerické rieSenie zmrazovania homogénnych materialov
(The analytical-numeric solution of freezing homogenous materials)
Mecarik, K.

s. 23-31

Princip a moznosti aplikacie luminometrie
(Principle and application possibilities of luminometry)
Subik, J. - Subikova, V.

s. 33-36

Uplatnenie koncentracie s6jovej bielkoviny pri vyrobe modelovych vyrobkov na baze bravéového méasa
(Applying of spya protein concentrate in production of model products on the base of pork meat)

Bartekova, Z. - Dubravicky, J. - Strmiskova, G. - Dudasova, S.

s. 37-48
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Stiudium predpokladov uplatnenia automatizovanych systémov riadenia vo vybranom potravinarskom
zavode - Riadenie kvality

(The presuppositions study for applying of automatized controlsystems in representative food plant - Control of
quality)

Bolfova, J.

s. 49-54

Cislo 3 /Issue 3

K Zzivotnému jubileu Ing. Vladimira Smirnova
(Jubilee of Ing. Vladimir Smirnov)
s. 1-2

Tovaroznalecky luminoskop na objektivhe hodnotenie kvality
(Technological luminoscope for objective quality evaluation)
Tvarozek, V.

s. 3-11

Problémy objektivheho hodnotenia kvality chleba
(The problems of objective bread quality evaluation)
Kacenak, I.

s. 13-27

Aplikacia stabilizatorov pri vyrobe mrazenych smotanovych krémov
(The application of stabilizers in production of icecreams)

Vacova, T. - Krkoskova, B.

s. 29-34

Uplatnenie polyfosfatovych aditiv pri vyrobe modelovych vyrobkov na baze bravéového mésa
(Applying of polyphosphate additives in production of model products on the base of pork meat)
Strmiskova, G. - Dubravicky, J. - Bartekova, Z.

s. 35-45

Zmena kryoanabioticky konzervovanych potravin pocas ich skladovania
(The changes of frozen foods during their storage)

Prugarova, A.

s. 47-56

Vyuzitie farebnych diferencii na hodnotenie rajéinového pretlaku
(The exploitation of coloured differences on ketchup colour evaluation)
Drdak, M. - Pribela, A. - Petrikova, D.

s. 57-61

Cislo 4 / Issue 4

K 30. vyroc€iu zalozenia Vyskumného ustavu potravinarskeho
(To the 30th anniversary of the Food Research Institute foundation)
Paulovicova, Z.

s.1-3

Vyskum progresivnych metéd kontroly kvality surovin a vyrobkov

(The progressive methods research of quality control of raw materials and products)
Tvarozek, V. a kol.

s. 5-10

Pokroky vo vyskume novych biocidnych latok a regulaénych mechanizmov mikrobalnych buniek
(The advances in research of biocidal substances and regulating mechanisms of microbial cells)

Subik, J.

s. 11-17

Vyskum vybranych procesov vo vidzbe na inovaciu a zvysenie vyzivovych vlastnosti vyrobkov s vyuzitim
Sirokoprofilovych a netradiénych surovin

(Research of selected processes in structure to innovation and increase of nutritive qualities of products with
utilization of wide-profiled and untraditional raw materials)

Krkoskova, B. a kol.
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s. 19-26

Vyskum a vyvoj kontinualizacie pekarskych liniek vo faze od pece po expediciu

(The research and development of bakery lines continuation in the phase from furnace up to expedition)
Polasek, M. a kol.

s. 27-32

Vyuzitie novych fyzikalnych principov a poznatkov v potravinarskom priemysle
(The utilization of new principles and knowledge in food industry)

Vavrik, A.

s. 33-38

Overovanie uplatnenia ionizujiceho ziarenia u skladovanej zeleniny a ovocia
(The applying verification of ionizing radiation in storaged vegetables and fruit)
Salkova, Z.

s. 39-43

Prispevok ku skvalitneniu cukrovarnickej technologie
(The contribution to the quality improvement of sugar industry)
Zavodsky, L. a kol.

s. 45-50
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Bulletin Vyskumného ustavu potravinarskeho, vol. 20, 1981

Cislo 1 /Issue 1

Vplyv pridavku srvatky a mlieénych bielkovin na fyzikalne a chemické vlastnosti masovych vyrobvkov
(An influence of the whey and milk proteins' addition on physical and chemical properties of the meat products)
Krkoskova, B. - Baranova, M.

s. 1-6

Vplyv kvality nakupovanej suroviny na kvalitu trvanlivého mlieka

(The influence of purchased raw material quality on the quality of durable milk)
Kréal, Z. - Prekoppova, J. - Slottova, A.

s. 7-13

Vyskum podmienok efektivnej inaktivacie mikroorganizmov N,N-dimetyl-1-metyldodecylaminoxidom

(The research of the effective inactivation conditions of microorganisms by N,N-dimethyl-1-methyldodecylamine
oxide)

Subik, J. - Ledkova, Z. - Gbelska, Y. - Dudikova, E. - Takacsova, G.

s. 15-25

Prispevok k studiu vplyvu zmrazovania na vyslednu kvalitu a skladovaciu stabilitu potravin
(An contribution to the study of freezing influence on resulting quality and storage stability of foods)
Prugarova, A.

s. 27-33

Regeneracia oplachovych odpadovych véd z umyvaciek flias a ich recirkulacia
(The reconditioning of rinsing waste waters from bottle washers and their recirculation)
Oleksak, J.

s. 35-41

Mutagénna aktivita antimikrébnych latok a spésoby jej detekcie

(The mutagenic activity of antimicrobial substances and the methods of its detection)
Horvathova, R.

s. 43-52

Cislo 2/ Issue 2

Studium optimalizacie technologickych procesov vyroby mrazenych smotanovych krémov
(The optimalizaiton study of technological processes of the icecream production)

Vacova, T. - KrkoSkova, B. - Baranova, M.

s. 1-7

Regulacia rastu neziaducej mikrofléry na povrchu surovych trvanlivych masovych vyrobkov
(The growth regulation of an undesirable microflora on the surface of raw durable meat products)
Subik, J. - Jurikova, K.

s. 9-17

Geneticka aktivita kyseliny 3-(5-nitro-2-furi)akrilovej u kvasiniek
(The genetic activity of 3-(5-nitro-2-furyl) acrylic acid in yeast)
Horvathova, R. - Subik, J.

s. 19-28

Stanovenie lipofilnych vitaminov vysokotlakovou kvapalinovou chromatografiou. I.

(A determination of the lipophile vitamins by the high-pressure liquid chromatography method. 1.)
Spafar, M. - Grodovsky, M.

s. 29-32

Vplyv pridavku polyfosfatovych aditiv na akost’ parkov oby€ajnych
(An influence of the polyphosphate additives addition on the usual sausages quality)

Strmiskova, G. - Dubravicky, J. - Bartekova, Z.
s. 33-41

Riadenie mnohovrstvovych hierarchickych systémov v podmienkach neurcitosti
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(The control of the multilayer hierarchic systems in indeterminancy conditions)
Uliény, J. - Vavrik, A.
s. 43-50

K Zivotnému jubileu Dr. Ing. Ladislava Zavodského
(On the 60th birthday anniversary of Dr. Ing. Ladislav Zavodsky)
s. 51-52

K Zzivotnému jubileu Ing. Teodora Krébesa
(On the 50th birthday anniversary of Ing. Teodor Krébes)
s. 53-54

Cislo 3 /Issue 3

Karbonylové zluéeniny v mlie€nom tuku a jeho frakciach
(The carbonyl compounds in milk fat and in its fractions)
Cupakova, M. - Palo, V.

s. 1-6

Moznosti vyuzitia Skrobov pri vyrobe masovych vyrobkov

(The utilization possibilities of starches in the production of meat products)
Klempova, F. - Palenkarova, S.

s. 7-13

Studium zmien obsahu vitaminov B1, B2 a B6 a niektorych mikrobiologickych ukazovatelov pri réznych
sposoboch termosterilizacie hrachu

(The study of capacity changes of vitamins B1, B2 and B6 and some microbiologic coefficients in various methods
of the peas thermosterilization)

Hozova, B. - Sorman, L.

s. 15-21

Stanovenie lipofilnych vitaminov vysokotlakovou kvapalinovou chromatografiou. Il.

(A determination of the lipophile vitamins by the high-pressure liquid chromatography method. Il.)
Spaniar, M. - Grodovsky, M.

s. 23-27

Vyuzitie elektrofyzikalnych metéd pri tepelnej Gprave potravin zivociSneho pévodu
(Utilization of electrophysical methods in the thermal treatment of animal origin food)
Smirnov, V. - SUrova, E. - Uherova, R. - Takacsova, M.

s. 29-36

Odpadni vody mlékarenského primyslu a jejich ¢isténi
(The waste waters in dairy industry and their cleaning)
Svoboda, M.

s. 37-51

v Cestine (in Czech)

Cislo 4 / Issue 4

20. vyrocie nasho casopisu

(The 20th anniversary of our Bulletin)
Burak, S.

s.1-2

Problémy balenia oziarenych potravin
(The packaging problems of irradiated foods)
Kacenak, .

s. 3-16

Rychle stanovenie kazeinu

(The fast determination of casein)

Vacova, T. - Bubeliniova, E. - Klimentova, E.
s. 17-21
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Oxidativne zmeny skladovanych mrazenych potravin
(The oxidative changes of storaged frozen foods)
Prugarova, A. - Sorman, L.

s. 23-29

Vplyv tazkych kovov na stabilitu kyseliny askorbovej

(The influence of heavy metals on the stability of ascorbic acid)
Balazikova, M. - Drdak,M.

s. 31-35

Kvalita a trvanlivost’ natierok na baze mlie¢neho tuku
(The quality and durability of spreads on the basis of milk fat)
Krkoskova, B. - Vacova, T.

s. 37-43

Inaktivovana ovsena muka a sledovanie jej fyzikalnochemickych ukazovatelov po€as skladovania
(The inactivated oatmeal and following of the physico-chemical indicators during storage)

Morova, E. - Dodok, L. - Strova, E.

s. 45-49

Uginok kovov na reakcie neenzymatického hnednutia

(The effect of metals on the reactions of non-enzymatic brownings)
Drdak, M. - Balazikova, M.

s. 51-56

Progresivny spésob ziskavania cibulovych praskov, granuli a vio€iek fluidnou technolégiou
(The progressive method for obtaining of onion powder, granules, flakes with fluid technology)
Hor¢in, V. - Simekova, E. - Baluch, J.

s. 57-60

Zlozenie a biologicka hodnota niektorych neméasovych bielkovin pouzivanych pri vyrobe masovych
vyrobkov

(The structure and biological value of some non-meat proteins used in production of meat products)

Buchtova, V. - Dubravicky, J. - Bartekova, Z. - Strmiskova, G.

s. 61-65

Instantna ovsena muka

(The instant oat meal)

Morova, E. - Dodok, L. - Strova, E. - Buchtova, V.
s. 67-71

K zivotnému jubileu Ing. Zlatice Paulovic¢ovej
(To the life anniversary of Ing. Zlatica PauloviCova)
s. 73-74

K sedemdesiatinam prof. Ing. dr. Gustava Janicka, DrSc.
(On the 70th birthday of Prof. Ing. Dr. Gustav Jani¢ek, DrSc.)
s. 75-76
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Bulletin potravinarskeho vyskumu, vol. 21, 1982

Cislo 1 /Issue 1

Prihovor k prvému ¢islu nového celoslovenského vedeckého ¢Easopisu ,Bulletin potravinarskeho
vyskumu*

(An adress to 1st number of the new Slovak Scientific journal ,Bulletin potravinarskeho vyskumu®)

Szokolay, A.

s. 1-2

Komplexna ochrana akosti pozivatin
(A complex protection of eatables quality)
Szokolay, A.

s. 3-8

Stav vyskumu a perspektivy zakladného vyskumu v oblasti potravinarskej chémie na Slovensku
(The research state and basic research perspectives in the range of food chemistry in Slovakia)
Pribela, A. - Sorman, L. - Skarka, B.

s. 9-18

Prispevok k moznosti modelovania jedlych tukov na zvoleny stihm vyslednych vlastnosti. I. Uvodné
poznatky a prace

(A contribution to modelling possibilities of edible fats on chosen complex of resulting properties. |. Preliminary
knowledge and works)

Koman, V.

s. 19-36

Vyuzitie ultrafiltraéného zariadenia VU LIKO pri spracovani enzymov

(An utilization of the ultrafiltration equipment in the Research Institute LIKO in processing of enzymes)
Hlavacka, V. - Svorka, M. - ViSacky, V.

s. 37-44

Distribucia aromatickych latok vo frakciach z rozdielnych druhov mlieéneho tuku
(A distribution of aromatic substances in the fractions from different kinds of milk)
Cupakova, M.

s. 45-52

Studium optimalnych podmienok tepelnej sterilizacie hotového pokrmu ,,Fazulovy privarok® v baleni P
5/1 pre spolo¢né stravovanie

(A study of optimal conditions in heat sterilization of prepared meal ,Fazulovy privarok” (bean-dope) in packaging
P 5/1 for food service)

Mraz, I.

s. 53-52

Biochemické vlastnosti kvasiniek Saccharomyces cerevisiae so znizenym obsahom fosfatidylserinu
(Biochemical properties of the Saccharomyces cerevisiae yeasts with lowered phosphatidylserine content)
Gbelska, Y. - Kovag, L. - Subik, J.

s. 69-82

Cislo 2 / Issue 2

Ing. Ladislav Bobis, CSc., riaditel Vyskumného ustavu hydinarskeho priemyslu, Bratislava, 60-rocny
(Ing. Ladislav Bobi§, CSc., Director of the Research Institute of Poultry, Bratislava, 60 years old)

Szokolay, A.

s. 1-3

Prispevok k moznostiam modelovania jedlych tukov na zvoleny suhrn vyslednych vlastnosti. Il.
Uplatnenie Struktur triacylglycerolov

(Contribution to modelling possibilities of edible fats on chosen complex of resulting properties. Il. Application of
triacylglycerol structures)

Koman, V. - Csicsyova, M.

s. 5-18

83



Bulletin potravinarskeho vyskumu, vol. 27, 1982

Molekularnobiologické zaklady rezistencie mikroorganizmov proti antifungalnym latkam
(Molecular-biological background of the resistance of microorganisms to antifungal agents)
Takacsova, G. - Subik, J.

s. 19-31

Vplyv teploty a dizky zahrevu na kvalitu tekutého ovocia sladeného fruktézou a xylézou

(Influence of temperature and heating time on the quality of liquid fruits sweetened with fructose and xylose)
Drdak, M. - Oravcova, V. - Jurkovicova, M.

s. 33-43

Vplyv inaktivovanej ovsenej muky na kvalitu lepku, cesta a susienok
(The influence of inactivated oat flour on gluten, dough and crackers quality)
Dodok, L. - Mérova, E. - Gallova-Adaszova, M.

s. 45-48

Skusenosti so skladovanim ovsenych susienok
(Experiences with the storage of oat crackers)
Dodok, L. - Mérova, E. - Surova, E.

s. 49-52

Zariadenie na rozmerovu kontrolu chleba
(Equipment for dimensional bread control)
Polasek, M. - Kucera, A.

s. 53-57

Pésobenie fyzikalnych a chemickych vplyvov na funkéné a mechanické vlastnosti ultrafiltraénych
membran X-50-25-60

(Effect of physical and chemical influences on the functional and mechanical properties of ultrafiltering
membranes X-50-25-60 59)

Brokes, P. - Hlavacka, V.

s. 59-67

Novy stabilizaéno-filtracny prostriedok na vyrobu piva vyrabany z domacich surovin
(New stabilizing filtering agent for beer production produced from inland raw materials)
Tomasek, K. - Turaz, K.

s. 69-74

Cislo 3/ Issue 3

K normam a kvalite potravin
(Standards and quality of foods)
Hronéek, J. - Husakova, M.

s. 1-16

Rychly a citlivy sposob diferenciacie zivych a mrtvych buniek kvasiniek
(Quick and sensitive method of differentiation of living and dead yeast cells)
Subik, J.

s. 17-21

Vyuzitie spektrofotometrie pri hodnoteni arémy jabik

(Ultraviolet spectrophotometry utilization in an evaluation of apples aromas)
Pribela, A.

s. 23-29

Kinetika penového susenia rajciakového pretlaku pri znizenom tlaku a konstantnych teplotach
(Foam-drying kinetics of ketchup at lowered pressure and at constant temperatures)

Sepitka, A.

s. 31-37

Vplyv energetického stavu mitochondrii na indukovanu syntézu alfa-D-glukozid-glukohydrolazy v
bunkach kvasiniek Saccharomyces cerevisiae

(The influence of mitochondria energy state on induced synthesis of alpha-D-glucoside-glucohydrolase in
Saccharomyces cerevisiae cells)

Dudikova, E. - Legkova, Z. - Subik, J.

s. 39-45
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Regeneracia odpadovych vod a ich recirkulacia
(Reconditioning of waste waters and their recirculation)
Oleksak, J.

s. 47-56

Stidium produkcie a zlozenia odpadovych véd pivovaru Vyhne aTopoléany

(A study of the production and composition of waste waters in the breweries of Vyhne and Topol€any)
Suhaj, M. - Krko$kova, B.

s. 57-65

Ulohy vodného hospodarstva a tiéelnost’ zavadzania noriem potreby vody
(Problems of water system and effectiveness of applying standard supply requirements)
Barancova, E. - Vavrik, A.

s.67-72

Vysokokapacitna linka RVHP na opracovanie 6000 kusov kur¢iat za hodinu

(High-capacity line for dressing 6000 chickens per hour developed on the basis of CMEA cooperation)
Bobis, L.

s. 73-79

Potravinarsky vyskum v Japonsku
(Food research in Japan)

Bendova, K.

s. 81-82

K zivotnému jubileu Ing. Miroslava Behuna
(To the life anniversary of Ing. Miroslav Behur)
s. 83-84

Cislo 4 / Issue 4

Overenie strukturnej analyzy triacylglycerolovych tukov a olejov pouzitim Grignardovho ¢inidla

(A verification of the structural analysis of triacylglycerol fats and oils by utilization of the Grignard reagent)
Koman, V. - Hojerova, J. - Zahoransky, M.

s. 1-9

Bioprocesy a ¢as
(Bioprocesses and time)
Hrongek, J.

s. 11-23

Sledovanie kyselin vo vine izotachoforézou

(Acid determination in wineby means of isotachophoresis)
Farkas, J. - Koval, M. - Polonsky, J.

s. 25-32

Vplyv zlozenia kukuriéného vyluhu na produkciu alfa-amylazy kulturou Bacillus subtilis
(The influence of fermenting medium composition on alpha-amylase production by Bacillus subtilis)
Zemek, J. - Augustin, J. - Kuniak, L. - Bu¢kova, O.

s. 33-42

Rychly postup mineralizacie pri stanoveni celkového dusika Kjeldahlovou metédou
(Quick process of mineralization in determining total nitrogen by the Kjeldahl method)
Vacova, T. - Pribela, A.

s. 43-47

Biochemické a technologické zaklady vyroby vina ,,sherry“ v Moldavskej SSR

(Biochemical and technological principles of the ,Sherry“ wine production in the Moldavian Soviet Socialist
Repubilic)

Kozub, G. I.

s. 49-60

Stanovenie dusiénanov v mrazenej zelenine pomocou iénovoselektivnej dusiénanovej elektrédy CRYTUR
(Determination of nitrates in frozen vegetables by means of the ion-selective electrode CRYTUR)
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Prugarova, A. - Hnathova, S.
s. 61-66
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Cislo 1 /Issue 1

Identifikacia a stanovenie chlérovanych fenolov v pozivatinach plynovou chromatografiou
(Identification and determination of chlorinated phenols in eatables by means of gas chromatography)
Klimentova, E. - Uhnak, J. - Veningerova, M.

s. 1-8

Stanovenie kysellny vinnej vysokotlakovou kvapalinovou chromatografiou a kolorimetrickou metédou
(Determination of tartaric acid by means of high-pressure liquid chromatography and by the colorimetric method)
Spafiar, M. - Cupakova, M. - Perenyi, J.

s. 9-14

Porovnanie stanovenia rezidui prometrynu v zemiakoch a mrkve chronometrickou metédou zalozenou na
inhibicii Hillovej reakcie a vysokotlakovou kvapalinovou chromatografiou

(Comparative analysis of prometryne residues in potatoes and carrots by a chronometric method based on the
inhibition of the Hill reaction and by high-pressure liquid chromatography)

Tekel, J. - Spafiar, M. - Kovag, J.

s. 15-20

Farbiva bazy ¢iernej (Sambucus nigra). I. Vlastnosti a stanovenle farbiv bazy ¢iernej
(Cornmon elder (Sambucus nigra) dyes. |. Characteristics and determination of common elder dyes)
Drdak, M. - Greif, G. - Farkasova, J.

s. 21-28

Farbiva bazy ¢iernej (Sambucus nigra). ll. Postup spracovanda bazy ¢lernej na koncentrat farbiv
(Common elder (Sambucus nigra) dyes. Il. The method of processing common elder to dyes concentrate)
Drdak, M. - Malik, F. - Silharova, A. - Greif, G.

s. 29-35

Testovanie oxygenaénych parametrov modelu aktivacie €istenla odpadovych véd
(Testing of oxygenation parameters of an activation model in waste water treatment)
Krkoskova, B. - Suhaj, M.

s. 37-43

Rozsirena moznost’ uréovania selektivity hydrogenovanych triacylglycerolov
(Wide-range possibility of determining the selectivity of hydrogenated triacylglycerols)
Koman, V. - Csicsayova, M. - Galik, M.

s. 45-47

Ing. Stefan Klempa, riaditel Vyskumného tGstavu LIKO, 60-roény

(Ing. Stefan Klempa, Director of the Research Institute LIKO, 60 years old)
Szokolay, A.

s. 49-50

Doc. Ing. Jan Farkas, CSc., veduci vedecky pracovnik, 60-ro¢ny
(Doc. Ing. Jan Farka$, CSc., leading research worker, 60 years old)
Karovic, V.

s. 51-53

K zivotnému jubileu Ing. Vlastimila Tvarozka, CSc.

(On the occalslon of the life anniversary of Ing. Vlastimil Tvarozek, CSc.)
Burak, S.

s. 55-0

Cislo 2/ Issue 2

Stidium vplyvu tenzidov a substratu na produkciu celulaz hubou Trichoderma viride HV 4

(A study of tenside and substrate influence on the production of cellulases by the fungus Trichoderma viride HV 4)
Vollek, V. - Kogalkova, I. - Skarka, B.

s. 57-64
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Verifikacia mikrometédy na stanovenie jédového cisla

(A verification of the micromethod for iodine value determination)
Schmidt, 8. - Koman, V.

s. 65-70

Charakteristicka a defektna chutnost’ mlieka
(Characteristic and defective milk flavour)

Palo, V.

s. 71-81

Uplatnenie reolégie pri hodnoteni stability potravinarskych emulzii
(Application of rheology in evaluating the stability of food-industry emulsions)
Vacova, T. - Hoza, M. - Hozova, K.

s. 83-92

Charakteristika odpadovych véd pivovarov Vyhne a Topol'éany
(Characteristics of waste waters from the breweries Vyhne and Topol¢any)
Krkoskova, B. - Suhaj, M.

s. 93-99

Vyuzitie ozénu na dezinfekciu oplachovacich vod z umyvaciek flia§ pivovarského priemyslu
(Ozone utilization for disinfection of rinsing waters from bottle washers in brewing industry)
Oleksak, J.

s. 101-106

Uloha biochemického inzinierstva v rozvoji biotechnolégii
(Position of biochemical engineering in biotechnology development)
Bales, V.

s. 107-111

Vyznam a pouzitie kyseliny ribonukleovej z drozdia
(Importance and utilization of ribonucleic acid from yeast)
Pis, E.

s. 113-117

Retrospektivne hodnotenie vyvojovych tendencii v klimatotechnologii
(A retrospective evaluation of evolutionary tendencies in climatotechnology)
Tvarozek, V.

s. 119-127

Cislo 3/ Issue 3

Biotechnoldgie a ich vyznam v potravinarskom priemysle
(Biotechnologies and their significance in food industry)
Szokolay, A.

s. 129-133

Stav problematiky a vyroby jedlych tukov a olejov. I. Uvodné poznatky a prace

(Problems and situation in the production of edible fats and oils. I. Introductory information and research)
Koman, V.

s. 135-147

Farbivd bazy ciernej (Sambucus nigra). lll. Porovnanie stability farbiv v surovej, pasterizovanej a
fermentovanej St'ave

(Dyes of elder (Sambucus nigra). Ill. Comparation of dyes' stability in raw, pasteurized and fermented juice)
Drdak, M. - Hayden, J.

s. 149-155

Farbiva bazy Ciernej (Sambucus nigra). IV. Stabilita farbiv v roztokoch so zvySenou koncentraciou cukru
(Dyes of elder (Sambucus nigra). 1V. Stability of dyes in solution with an increased concentration of sugar)
Drdak, M. - Hayden, J.

s. 157-165

Stanovenie zinku, kadmia a olova v ovoci a zelenine metédou atémovej absorpénej spektometrie
(Determination of zinc, cadmium and lead in fruits and vegetables by atomic absorptive spectrometry method)
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Bubeliniova, E. - Rippel, A.
s. 167-174

Emulzie mlie€neho tuku stabilizované laktoproteinatmi
(Emulsions of milk fat sterilized by lactoproteinates)
Krkoskova, B.

s. 175-183

Obsah kyseliny askorbovej a beta-karotinu v réznych odrodach zeleninovej papriky konzervovanej
sterilizovanim

(Contents of ascorbic acid and beta-carotene in different varieties of vegetable pepper preserved by sterilization)
ValSikova, M. - Chrenko, J.

s. 185-190

Zmeny v zastupeni mastnych kyselin v lipidoch maku a makovych plniek po€as skladovania
(Changes in the ratio ot fatty acids present in lipids ot poppy and poppy-fillings during storage)
Surova, E. - Smirnov, V.

s. 191-195

Navrh struktiry a parametrov optimalne riadiaceho ¢lena pre programovu regulaciu vakuového chladenia
chleba

(Design of the structure and parameters of an optimal regulating block for time-pattern control of bread vacuum
cooling)

Danko, J.

s. 197-206

Potlacdovanie rozvoja biologickych narastov na chladiacich okruhoch potravinarskych zavodov
(Suppression ot biological expansion development on cooling circuits of food plants)

Oleksak, J. - Eged, S.

s. 207-213

Cislo 4 / Issue 4

Dusi¢nan a dusitan v mlieku a mlieénych vyrobkoch
(Nitrates and nitrites in milk and milk products)

Gorner, F. - Madari¢, A.

s. 217-231

Zastapenie Pb, Cd, Hg a As v skladovanom (sudovanom) ov€éom syre
(Levels of Pb, Cd, Hg and As in stored (storage cask) sheep cheese)
Palo, V. - Preclik, F. - JanCova, O.

s. 233-237

Sledovanie zmien rychlosti hydrogenacie v zavislosti od katalytickych inhibitorov
(Study on hydrogenation rate in dependence on catalytic inhibitors)

Koman, V. - Prokaj, J. - Schmidt, 8.

s. 239-250

Stanovenie aktivit hydrolaz biopolymérov tabletovymi chromolytickymi testami
(Determination of activities of biopolymer hydrolases by tablet chromolytic tests)
Zemek, J. - Kuniak, L.

s. 251-261

Metéda na posudenie spracovania zelenych €asti plodov pri vyrobe mietej koreninovej papriky
(A method for processing appreciation of the green parts of fruits in production of ground red pepper)
Drdak, M. - Zemkova, M.

s. 263-267

Hodnotenie mikrobiologickej kvality nakupovaného mlieka
(An evaluation of microbiological quality of commercial milk)
Prekoppova, J. - Kréal, Z.

s. 269-277

Vplyv interferujucich ionov Cd2+ na stanovenie olova idnovoselektivhou elektrédou Crytur 82-17
(The influence of interfering Cd2+ ions on lead determination by the ion-selective electrode Crytur 82-17)
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Vacova, T. - Prugarova, A. - Kovacg, M.
s. 279-288

Doc. Ing. Bohumil Skarka, CSc., veduci Katedry technickej mikrobiolégie a biochémie CHTF SVST
pat'desiatnikom

(Bohumil Skarka - The Head Department on Technical Microbiology and Biochemistry - CHTF SVST Bratislava -
50 years old)

s. 289-290

Ing. Jozef Jajcay, CSc, veduci Vyvojového pracoviska Masového priemyslu GRT 50-ro¢ny

(To the 50th birthday anniversary of Jozef Jajcay, the Chief of Meat Industry Development (General Trust
Direction))

s. 291-292
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Cislo 1 /Issue 1

Problematika obsahu jédu v pozivatinach, najma v mlieku. I. éast’
(Problems concerning iodine content in eatables - milk in particular. |. part)
Gorner, F. - Knopp. J. - Havelka, B.

s. 1-10

Biochemické a genetické aspekty regulacie metabolickej aktivity pekarskych kvasiniek vo vztahu ku
kvasnym procesom v ceste

(Biochemical and genetical aspects concerning metabolic activity control of the baker's yeast with respect to
process of fermentation of dough)

Subik, J.

s. 11-34

Vyuzitie arémy povrchového mazu syra Niva na ochutenie taveného syra
(Aroma utilization of the surface paste of "Niva" cheese for adding flavour to melted cheese)

Palo, V. - Hostin, S. - Hangai, S. - Bako, B.
s. 35-40

Mykoflora muky, krupice a strahanky
(Mycoflora of flour semiloma and bread-crumbs)
Jesenska, Z. - Havranekova, D. - éajbidorova’, .
s. 41-52

Stanovenie rezidui herbicidov v cukrovej repe a produktoch jej technologického spracovania. Il.
(Detection of residues of herbicides in sugar beet and in products of its technological processing)
Tekel, J.

s. 53-62

Stanovenie fenolovych latok v adenych masovych vyrobkoch
(Determination of phenol substances in smoked meat products)
Surova, E. - LeSko, J. - Uhlarova, H.

s. 63-70

Analyza fenolovej frakcie udiacich preparatov kombinaciou plynovej chromatografie s hmotnostnou
spektrometriou (GLC-MS)

(Analysis of phenol fraction of preparations for smoking meat using a combination of gas chromatography with
mass spectrometry (GLC-MS))

Slrova, E. - LeSko, J. - Dubravicky, J. - Smirnov, V.

s. 71-80

Redaktor Jozef Bielik 70-ro¢ny
(Editor Jozef Bielik celebrating his 70th birthday anniversary)
s. 81-0

Cislo 2/ Issue 2

Problematika obsahu jéodu v pozivatinach, najma v mlieku. Il. ¢ast’
(Problems concerning iodine content in eatables - milk in particular. Il. part)
Gorner, F. - Knopp. J. - Havelka, B.

s. 85-94

Metoda na HSGC analyzu 'ahko prchavych latok v mlieénych vyrobkoch
(Method for HSGC analysis of easily volatile substances in molk and milk products)
Palo, V. - Kanatova, M. - Hrachovec, T.

s. 95-104

Otazky trans-izomérov mastnych kyselin z pohladu hydrogenacie a vlastnosti katalyzatorov
(Problems concerning trans-isomers of fatty acids from aspect of hydrogenation and properties of catalysts)
Koman, V.

s. 105-122
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Porovnanie stanovenia chlorizadénu v repnom cukre chronometrickou metédou a vysokotlakovou
kvapalinovou chromatografiou

(Comparison of chronometric method and the high-pressure liquid chromatographic method applied to determine
the residues of chlorizadone in beet sugar)

Tekel, J. - Spafiar, M. - Kovagitova, J. - Kovag, M.

s. 123-130

Farbiva bazy ciernej (Sambucus nigra). V. Stabilita farbiv v roztokoch so zvySenou koncentraciou
etylyalkoholu

(Dyes of black elder (Sambucus nigra). V. Stability of dyes in solution with an increased concentration of
ethylalcohol)

Drdak, M. - Kukuckova, B.

s. 131-136

Moznosti stanovenia celkového obsahu karbonylovych zliéenin v udiacich preparatoch
(Ways to determine the total contents of carbonyl compounds in substances for smoked food)
Strmiskova, G. - Smirnov, V. - Dubravicky, J.

s. 137-146

Sméry rozvoje vyroby potravinaiskych vyrobkii komplexnim vyuzitim surovin a snizenim jejich ztrat
(Development tendencies in food industry production by up-grading the utilization and decreasing wastes of raw
materials)

Perlin, C. - Kastankova, J.

s. 147-158

v Eestine (in Czech)

Biotechnologické aspekty Cistenia potravinarskych odpadovych véd
(Biotechnological aspects of puryfying waste waters from food industry plants)
Suhaj, M. - Krkoskova, B.

s. 159-170

Cislo 3/ Issue 3

Trendy v potravinarskej mikrobiologii
(Trends in food industry microbiology)
Antal, M. - Gorner, F. - Simkovicova, H.
s. 173-182

Stadium vlastnosti niektorych zahraniénych a domacich polyfosfatovych pripravkov pouzivanych v
masovom priemysle

(The study of properties of some made abroad and domestic polyphosphate preparations used in meet industry)
Strmiskova, G. - Dubravicky, J. - Bartekova, Z.

s. 183-196

Stadium vyskytu penicilii v cerealiach
(The study of penicillia occurrence in cereals)
Jesenska, Z. - Sepitkova, J.

s. 197-208

Ultrafiltracia na necelul6zovych membranach typu PL
(Ultrafiltration using PL-type noncellulosic membranes)
Dendis, J. - Brokes, P.

s. 209-224

Farbiva bazy ¢iernej (Sambucus nigra). VI. 1zolacia frakcii farbiv a ich vlastnosti
(Dyes of black elder (Sambucus nigra). VI. Isolation of dyes' fractions and their properties)
Drdak, M. - Vorsova, R.

s. 225-234

Sekundarne trans-izoméry mastnych kyselin z pohl'adu ich biologickych viastnosti
(Secondary trans-isomers of fatty acids from the aspect of their biologicla properties)
Koman, V.

s. 235-252
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Informacia o 2. celostatnej konferencii Aditive latky v pozivatinach
(Information on the 2nd Czechoslovak Conference Additive Materials in Eatables)
Vacova, T. - Dubravicky, J.

s. 253-256

Za dr. Hedvigou Simkovicovou
(Commemorating dr. Hedviga Simkovicova)
s. 257

Cislo 4 / Issue 4

Pozdrav jubilantovi
(Greeting to the jubilee)
Szokolay, A.

s. 261-262

Predstavujeme 25-ro€ny Centralny vyskumny ustav potravinarsky v Budapesti
(Information about the 25-year-old Central Food Research Institute in Budapest)
Biacs, P. - Varsanyi, |. - Batai, T.

s. 263-274

Mikrobiologicka stabilita potravin konzervovanych kombinovanymi metédami
(Microbiological stability of food preserved by combined conservation methods)
Hozova, B. - Sorman, L.

s. 275-286

Niektoré moznosti biotechnologického vyuzitia lipidov
(Some possibilities of biotechnological utilization of lipides)
Sajbidor, J.
s. 287-292

Prispevok kmoznosti jednoduchsieho uréovania tuhych podielov v jedlych tukoch
(Contribution to a more simple identification of solid components in edible fats)
Hojerova, J. - Koman, V.

s. 293-304

Zmeny antokyaninovych farbiv poc¢as skladovania sirupu
(Changes of antokyanine dyes in juice during storage)
Pribela, A. - DaniSova, C. - Holestakova, J.

s. 305-312

Stabilita koncentratu farbiv z ervenej repy
(Concentrate stability of the dyes obtained from redbeet)
Drdak, M. - Nas¢akova, M.

s. 313-322

Stanovenie fenolov v udivej aréme ziskanej destilaciou drevného dechtu
(Determination of phenols in smoke aroma produced by wood tar distillation)
Sdarova, E. - Smirnov, V. - Krupgik, J. - Dubravicky, J.

s. 323-332

Vysledky testovania pouzitelnosti i6novoselektivnej elektrédy Crytur na stanovenie olova v pozivatinach
(Outcome of the tests on the applicability of the ionic selective electrode Crytur for the determination of lead in
foodstuffs)

Vacova, T. - Prugarova, A. - Kovag, M.

s. 333-340

Analyza karbonylovych zlti€enin v koncentratoch jablkovej arémy
(Analysis of carbonyl compounds in apple aroma concentrates)
Valasek, P. - Pribela, A.

s. 341-348

Sucha fazul'a ako konzervarenska surovina
(Dry bean - a suitable foodstuff for food preservation industry)
Hor¢in, V.
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s. 349-356

Porovnavanie zivhych péd na uréenie kvasiniek a plesni v syroch
(Comparison of nutrient media to determine yeasts and moulds in cheese)
Prekoppova, J.

s. 357-362

Niektoré problémy modelovania rastu a produkcie metabolitov

(On some problems of modelling the growth and production of metabolites)
Bales, V. - Halama, D.

s. 363-370

Uspory energie v potravinarskom priemysle s minimalnymi narokmi na investicie
(Energy economy in food industry with minimum investments)

Sepitka, A. - Sepitkova, J.

s. 371-379

Moznost’ urcovania rychlostnych konstant v maximalnom reakénom modeli procesu parcialnej
katalytickej hydrogenacie

(The possibility of determining rate constants in a maximum reaction model of the process of partial catalytic
hydrogenation)

Koman, V. - Gonda, P.

s. 381-383

Inhibiény u€inok siry na rychlost’ katalytickej hydrogenacie rastlinnych olejov
(Inhibitive effect of sulfur on the rate of catalytic hydrogenation in vegetable oils)
Koman, V. - Prokaj, J. - Krizan, A.

s. 385-387

K zivotnému jubileu prof. Ing. Ladislava Sormana, CSc.

(On the occasion ofthe jubilee of Prof. Ing. Ladislav Sorman, CSc.)
Szokolay, A. - Karovi¢, V.

s. 389-390

Doc. Ing. Stefan Sulc, CSc., 65-roény

(Assoc. Ing. Stefan Sulc, CSc. - 65th anniversary)
Szokolay, A. - Karovi¢, V.

s. 391-392

T. Krébes - A. Stangova: Priruéka pre racionalizaciu éistenia v potravinarskej sanitacii

(T. Krébes - A. Stangova: Manual on cleaning rationalization in food industry sanitation (in Slovak))
Gorner, F.

s. 393

recenzia (review)

A. Sepitka: Susenie v potravinarskom priemysle

(A. Sepitka: Process of drying in food industry (in Slovak))
Tvarozek, V.

s. 394

recenzia (review)

Special issue

Foreword to the first special issue of the "Bulletin of Food Research”
(Prihovor k prvému $pecialnemu Cislu ¢asopisu Bulletin potravinarskeho vyskumu)
Szokolay, A.

s.3

v angli¢tine (in English)

Thermal resistance of the Bacillus subtilis microorganism in food processed by preservation
(Tepelna rezistencia mikroorganizmu Bacillus subtilis v konzervarensky spracuvanych potravinach)
Sorman, V. - Hozov3, B. - Stupakova, V.

s. 5-14

v angli¢tine (in English)
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Study of lipide structures from the aspects of their nutritive value and technological quality
(Struktary lipidov vo vztahu k ich vyzZivovej hodnote a technologickej kvalite)

Koman, V.

s. 15-22

v angli¢tine (in English)

Application of headspace analysis in dairying
(Pouzitie headspace analyzy v mliekarstve)
Palo, V.

s. 23-44

v angli¢tine (in English)

Conversion of D-glucose to D-fructose catalyzed by yeasts and yeast-like organisms
(Spdsob pripravy D-fruktézy z D-glukdzy pri pouziti kvasinkovych mikroorganizmov)
Zemek, J. - Kadlecikova, B. - Kuniak, L. - Kuéar, S. - Kockova-Kratochvilova, A.

s. 45-54

v angli¢tine (in English)

Beziehung zwischen dem Gehalt der extrahierbaren Farbstoffe und der Farbe des gemahiten
Gewiirzpaprikas

(Vztah medzi obsahom extrahovatelnych farbiv a farbou mletej koreninovej papriky)

Drdak, M. - Sorman, L. - Zemkova, M.

s. 55-64

v nemcine (in German)

Contribution to the possibility of graphic-numerical expression of hydrogenated fats' selectivity by means
of a "complex value" method

(Prispevok k moznosti graficko-numerického spdsobu vyjadrovania selektivity hydrogenovanych tukov metédou
"komplexnej hodnoty")

Koman, V.

s. 65-78

v angli¢tine (in English)

L. Rosival - A. Szokolay et al.: Foreign substances in food
(L. Rosival - A. Szokolay a kol.: Cudzorodé latky v pozivatinach)
Sorman, L.

s.79

recenzia, v angli¢tine (review, in English)
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Cislo 1 /Issue 1

Niektoré mikrobiologické otazky cukrarenskych krémov
(Some microbiological problems concerning confectionary creams)
Hrabakova, J. - Gorner, F. - Buzinkayova, D.

s. 3-10

Pouzitie diferen¢nej pulznej rozpust'acej voltametrie pri monitorizacii obsahu olova v cukre. I.
(Application of differential pulse stripping voltametry in monitoring the content of lead in sugar. 1.)
Prugarova, A. - Kovac, M.

s. 11-17

Vplyv séjovych a mlieénych bielkovinovych prisad na technologické a senzorické vlastnosti vyrobku
Luncheon meat pork - Vikend

(Influence of soya and milk additives on technologic and sensoric properties of the product "Luncheon meat pork -
Weekend")

Bartekova, Z. - Dubravicky, J. - Strmiskova, G. - Simunidova, A. - Buchtova, V.

s. 19-31

Stadium zlozenia kyselinovej frakcie udiacich preparatov

(Study of the composition of the acidic fraction of smoking substances)
Bartekova, Z. - Sdrova, E. - Smirnov, V. - Dubravicky, J. - Michalova, K.
s. 33-42

Uginok polyfosfatovych aditiv na akost’ hovidzej salamy
(Effect of polyphosphate additives on the quality of beef salami)
Strmiskova, G. - Dubravicky, J. - Bartekova, Z.

s. 43-51

K 60. narodeninam doc. RNDr. FrantiSka Strmisku, CSc.
(To the 60th birthday of Doc. RNDr. FrantiSek Strmiska, CSc.)
Burak, S.

s. 53-54

) Cislo 2-3 / Issue 2-3
Cislo venované Ing. Alexandrovi Szokolayovi, DrSc., riaditelovi Vyskumného Ustavu potravinarskeho v Bratislave
pri prilezitosti jeho Zivotného jubilea

Ing. Alexander Szokolay, DrSc., riaditel Vyskumného uUstavu potravinarskeho, Sest'desiatnikom
(Ing. Alexander Szokolay, DrSc., director of the Food Research Institute, 60-year-old)

Gorner, F.

s. 59-62

Pouziti beta-galaktozidazy v potravinarském primysiu
(The use of beta-galactosidase in food industry)

Dédek, M. - Kminkova, M. - Kuéera, J.

s. 63-68

v Cestine (in Czech)

Objektivne hodnotenie zakalu ovocnych stiav
(An objective evaluation of the turbidity of fruit juices)
Pribela, A. - Karkalikova, M. - DaniSova, C.

s. 69-79

Otazky zdanlivej aktivacnej energie hydrogenacie rastlinnych olejov
(Questions on apparent activation energy in the hydrogenation of vegetable oils)
Koman, V. - Majer&ak, J. - Sajbidor, J.

s. 81-92

Dynamika rezidui hexachlérbenzénu v potravinovom ret'azci po¢as dlhodobého skladovania
(Dynamics of hexachlorbenzene residues in food chain during long-term investigation)
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Uhnak, J. - Veningerova, M. - Madari¢, A.
s. 93-103

Stanovenie obsahu N-nitrozodimetylaminu v pivovarnickom slade a pive metédou plynovej
chromatografie a hmotnostnej spektrometrie

(Determination of N-nitrosodimethylamine in brewery malt and beer using the methods of gas chromatography
and mass spectrometry)

Ruéka, I. - Ko¢an, A. - Madaric, A.

s. 105-111

Stanovenie ortuti vo vajciach bezplamenovou atémovou absorpénou spektrometriou
(Determination of mercury in eggs using the method of flameless atomic absorption spectrometry)
Palusova, O. - Ursinyova, M. - Rippel, A.

s. 113-119

Laboratérne stadium rezidui hexachlérbenzénu v péde a podzemnych vodach
(Laboratory study of hexachlorbenzene in soil and underground waters)

Mahelova, H. - Uhnak, J. - Kudli¢kova, J.

s. 121-126

Chemické zmeny v jedlych tukoch pocas posobenia tepla a ionizujliceho zZiarenia. I. Sledovanie obsahu
mastnych kyselin a oxidacnej stability

(Chemical changes of edible fats when subjected to heat and ionizing radiation. I. Investigation of the content of
fatty acids and oxidation stability)

Kalag, J. - Salkova, Z. - BiroSova, Z.

s. 127-135

Znehodnotenie konzervarenskych vyrobkov mikroskopickymi hubami
(Deterioration of tinned foodstuffs by microscopic fungi)

Petrikova, D. - Jesenska, Z. - Janakova, V.

s. 137-141

Analyza mykoflory sladovnickeho jaémena a sladu. I. Pol'né mikromycéty
(Analysis of the mycoflora of malt barley and malt. I. Field micromycetes)
Sepitkova, J. - Jesenska, Z.

s. 143-151

Stadium adsorpcie rezidui herbicidov na aktivnom uhli pri technologickom spracovani cukrovej repy
(Adsorption of herbicide residues on charcoal at technological processing of sugar beet)

Tekel, J. - Kovaci¢ova, J. - Kovag, J.

s. 153-161

Analytické porovnanie dvoch spdsobov ziskavania sacharézy z cukrovej repy vzhfadom na obsah
aminokyselin a organickych kyselin. I.

(Analytical comparison of two technologies of obtaining sucrose from sugar beet with respect to the content of
amino acids and organic acids. 1.)

Spaniar, M. - Janéekova, Z. - Kovag, M.

s. 163-171

Emulgaéné vlastnosti izolovanych mlie€nych bielkovin
(Emulsifying properties of separated lactoproteins)
Krkoskova, B.

s. 173-186

Stanovenie organickych kyselin v ovoci kapilarnou izotachoforézou
(Determination of organic acids in fruits by capillary isotachophoresis)
Bubeliniova, E. - Kovac¢, M.

s. 181-184

Cislo 4 / Issue 4

Moznosti pouzitia vysokoucinnej kvapalinovej chromatografie pri uréovani stupna znehodnotenia tukov
pocas smazenia

(Application possibilities of high-performance liquid chromatography in determining the degradation degree of fats
when heated)
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Jelinkova, N. - Kalag, J. - Uhnak, J.
s. 191-197

Stanovenie polycyklickych aromatickych uhlovodikov v kvapalnych udiacich preparatoch plynovou
chromatografiou
(Determination of polycyclic aromatic hydrocarbons in smoke-flavour liquid substances by means of gas-liquid

chromatography)
Uherova, R. - Hriviiak, J. - Smirnov, V.
s. 199-208

Zluéeniny vyvolavyjuce sladku chut. I. Sladké bielkoviny
(Compounds inducing sweet taste. |. Sweet proteins)
KrutoSikova, A. - Uher, M. - Kovag, M. - Kovag, J.

s. 209-216

Kyslomlieéna termorezistentna mikroflora tepelne oSetreného mlieka
(Acidophilous milk thermoresistant microflora in pasteurized milk)
Prekoppova, J. - Kontova, M.

s. 217-227

Stanovenie fenolov v extraktoch a koncentratoch udivej aromy
(Identification of phenols in extracts and concentrates of smoke flavour)
Smirnov, V. - Slrova, E. - Krup¢ik, J.

s. 229-237

Identifikacie karbonylovych zluéenin v destilatoch drevného dechtu
(Identification of carbonyl compounds in wood tar distillates)

Strmiskova, G. - Slirova, E. - Holotik, S. - Dubravicky, J. - Smirnov, V.
s. 239-246

Stanovenie stupia substiticie karboxymetylcelulézy
(Determination of the substitution degree of carboxymethyl cellulose)
Vacova, T. - KrkoSkova, B.

S. 247-256

Ovplyvinovanie kvality pol'nohospodarskych plodin v okoli priemyselnych zavodov

(Agents influencing the quality of agricultural crops grown in the surroundings of industrial factories)
Rippel, A. - Palusova, O.

s. 257-262

Zhodnotenie VII. sympoézia o aromatickych latkach v pozivatinach (Banska Bystrica, 19.-20. februar 1985)
(Evaluating the VIIth Symposium on Aromatic Substances in Foodstuffs (Banska Bystrica, February 19-20, 1985))
Palo, V.

s. 263-264

IV. celostatna konferencia "Riadenie kvality potravinarskych surovin a vyrobkov"
(The IVth State conference on the quality control in foodstuffs and products of food industry)
Holgikova, K. - Simonova, E.

s. 265-269

Ing. Anton Suchanek, Sest'desiatnikom
(Ing. Anton Suchanek is sixty years old)
Szokolay, A.

s. 269

Ing. Vincent Karovi¢, CSc., 65-ro¢ny

(The 65th birthday anniversary of Ing. Vincent Karovi¢, CSc.)
Szokolay, A.

s. 270-271

Za Dr. Ing. Ladislavom Zavodskym
(Commemorating Dr. Ing. Ladislav Zavodsky)
Szokolay, A.

s. 272-273
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Cislo 1 /Issue 1

Fermentované potraviny
(Fermented foods)

Biacs, P.

s. 1-13

Zluéeniny vyvolavajuce skladku chut. Il. Aspartam a jeho analogy
(The compounds inducing sweet taste. Il. Aspartame and its analogues)
KrutoSikova, A. - Uher, M. - Kovag, M. - Kovag, J.

s. 15-29

Analytické porovnanie dvoch spodsobov ziskavania sacharézy z cukrovej repy vzhfadom na obsah
sacharidowv. Il.

(Analytical comparison of the two ways of obtaining sucrose from sugar beet from the aspect of the content of
saccharides. Il.)

Kovag, M. - Jandekova, Z. - Spariar, M.

s. 31-40

Sledovanie ubytku organickych kyselin v jablkach skladovanych na vyrobu detskej vyzivy kapilarnou
izotachoforézou

(Observation of the organic acid decrease in apples stored for the production of infant fruit food by capillary
isotachophoresis)

Sochorova, V. - Juréova, M.

s. 41-47

RozSirena moznost’ objektivnej optimalizacie nasad a vlastnosti mydiel

(The extended possibility concerning the objective optimization of charges and soap properties)
Koman, V.

s. 49-64

Vplyv nahrady HZV méasa neméasovymi bielkovinami na biologicki hodnotu bielkovin vyrobku Luncheon
meat pork - Vikend

(The influence of substituting the non-meat proteins for hind part of the beef production meat on the biological
value of the product Luncheon pork meat - Vikend)

Buchtova, V. - Dubravicky, J. - Bartekova, Z. - Paskova, D.

S. 65-74

Stanovenie t'azkych kovov v biologickom materiali atdbmovou absorpénou spektrometriou po extraéhom
skoncentrovani

(Determination of heavy metals in biological material by means of atomic absorption spectrometry after extraction
concentration)

épankové, M. - Dudova, L. - Smirnova, L.

s. 75-81

Optimalizacie zmesi m latok o n zlozkach pomocou pocitaca
(Optimization of mixture of m substances with n components by computer)
Sudrova, E. - Slra, P. - Kohaut, P.

s. 83-89

Prirodné a syntetické latky sladkej chuti (Veda 1985)
(Natural and synthetic substances of sweet taste (Veda 1985))
Gorner, F.

s. 90

recenzia (review)

Ing. Alfonz Marko, CSc., 60-rocny
(Ing. Alfonz Marko, CSc., 60 years old)
Matus, A.

s. 91
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Ing. Jualius Forsthoffer, CSc., 50-roény
(Ing. Julius Forsthoffer, CSc., 50 years old)
Szokolay, A.

s. 93-94

Doc. Ing. Jan Hroncek, CSc., 60-rocny
(Doc. Ing. Jan Hronc¢ek, CSc., 60 years old)
s. 95-96

Cislo 2 / Issue 2

Fyzikalnochemicka charakteristika bielkovin bébu Vicia faba
(Physico-chemical characteristics of Vicia faba bean proteins)
Schmandke, H.

s. 101-115

Pouzitie diferen€nej pulznej rozpust'acej voltametrie pri monitorizacii obsahu olova v cukre. Il
(The use of differential pulse stripping voltametry at monitoring the lead content in sugar. Il.)
Prugarova, A. - Kovag, M.

s. 117-122

Zluéeniny vyvolavajuce sladku chut. lll. Prirodné organické latky
(The compounds inducing sweet taste. Ill. Natural organic substances)
Uher, M. - KrutoSikova, A. - Kovag, M. - Kovag, J.

s. 123-139

Fuzaria v sladovnickom jaémeni a v slade
(Fusaria in malting barley and malt)
Sepitkova, J. - Jesenska, Z.

s. 141-152

Stadium novsich spdsobov vyhodnotenia niektorych metéd senzorickej analyzy potravin
(The study of new ways of evaluating some methods of sensory analysis in foodstuffs)
Karovicova, J. - Manasova, |I.

s. 153-164

Niektoré poznatky o farbeni baktérii podla Grama

(Some facts concerning the dyeing of bacteria according to Gram)
Buzinkayova, D.

s. 165-174

Kinetika rastu biomasy

(Kinetics of the growth of microbial mass)
Chriastel, L.

s. 175-183

Analyza a navrh zariadenia na nastrek a davkovanie vinnych kalov do desolvatacnej kolony
(Analysis and design of the equipment for injecting and dosing wine sludges in desolvation column)
Danko, J.

s. 185-198

Doc. Ing. Miroslav Dédek, DrSc. riaditel Vyskumného ustavu potravinarskeho priemyslu sa doziva 60
rokov

(Assoc. Prof. Ing. Miroslav Dédek, DrSc., Director of the Research Institute of Food Industry is sixty years old)
Szokolay, A.

s. 199-200

Cislo 3/ Issue 3

Moderna potravinarska technolégia a racionalna vyziva
(Modern food technology and rational nutrition)

Gorner, F.

s. 205-219
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Zluceniny vyvolavajuce skladka chut'. IV. Syntetické sladidla
(The compounds inducing sweet taste. IV. Synthetic sweeteners)
Uher, M. - KrutoSikova, A. - Kovag, M. - Kovag, J.

s. 221-240

Analyza mykofléry sladovnickeho jaémena a sladu. Il. Skladiskové mikromycéty
(Analysis of the mycoflora in malt barley and malt. Il. Store-room micromycetes)
Sepitkova, J. - Jesenska, Z.

s. 241-253

Vliv bakterialnich proteaz na aktivitu jogurtové kultury

(The effect of bacterial proteases on the activity of yoghurt culture)
Lukasova, J.

s. 255-261

v Eestine (in Czech)

Kombinovany uéinok termosterilizacie a ionizujuceho ziarenia na uchovatelnost’ konzervovanych
potravin

(The combined effect of thermosterilization and ionizing radiation on the storing stability of preserved foods)
Hozova, B. - Sorman, L. - Salkova, Z. - FazekaSova, H.

s. 263-273

Studium karbonylovych zlGéenin v Gdiacich preparatoch

(Study of the carbonyl compounds in smoking preparations)

Strmiskova, G. - Surova, E. - Simko, P. - Smirnov, V. - Dubravicky, J. - Kulichova, A.
s. 275-284

Stadium fazového diagramu vody a podvojnej zliéeniny D-glukézy s chloridom sodnym
(Study of the phase diagram of water and the double compound of D-glucose with sodium chloride)
Smelik, A. - Simko, P.

s. 285-289

Sledovanie zlozenia vinnych destilatov plynovou chromatografiou
(Study of the wine distillates composition by gas chromatography)
Sedlackova, B. - Dobos, A. - Matusova, A.

s. 291-300

Vlastnosti fosforeénych monoesterov Skrobu
(Properties of monostarch phosphates)

Vacova, T.

s. 301-311

Regeneracia kalu pri modelovani €istenia odpadovych véd z mraziarenského priemyslu
(Sludge regeneration in modelling the waste waters treatmetnfrom freezing industry)
Hlavacka, V. - Bures, V.

s. 313-327

Polychlorované bifenyly - aktualny problém v kontaminacii potravin a Zivotného prostredia
(Polychlorinated biphenyls - an actual topic concerning the contamination of foodstuffs and environment)
Kovacicova, J.

s. 329-338

Amino acid composition and biological value of cereal proteins (Akadémiai Kiado 1985)
(Amino acid composition and biological value of cereal proteins (Akadémiai Kiad6 1985))
Holas, J.

s. 339

recenzia (review)

Blahozelanie vzacnemu jubilantovi, namestnikovi ministra polnohospodarstva a vyzivy SSR, sudruhovi
Ing. Ladislavovi Cupikovi

(Congratulations to the anniversary of the honoured Dipl.-Ing. Ladislav Cupik, deputy minister of agriculture and
food of the SSR)

Szokolay, A.

s. 341
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Clen korespondent CSAV a SAV Milan Repas, riaditel Chemického tGstavu CCHV SAV, 60-ro¢ny

(The 60th anniversary of Milan Repas, corresponding member of the Czechoslovak and Slovak Academies of
Sciences, Director of the Chemical Institute of the Centre of Chemical Sciences, SAV)

Szokolay, A.

s. 343-344

Cislo 4 / Issue 4

Kombinovany ucinok termosterilizacie a ionizujuceho ziarenia na folacin v konzervovanych potravinach
(The combined effect of thermosterilization and ionizing radiation on folacin in canned foods)

Hozova, B. - Sorman, L.

s. 351-356

Zluceniny vyvolavajuce skladku chut’. V. Syntetické organické latky
(The compounds inducing sweet taste. V. Synthetic organic substances)
Uher, M. - KrutoSikova, A. - Kovag, M. - Kovag, J.

s. 357-364

Stanovenie karbonylovych zliu€enin v idenych masovych vyrobkoch
(Determination of carbonyl compounds in smoked meat products)
Strmiskova, G. - Holotik, 8. - Simko, P. - Dubravicky, J.

s. 365-372

Cistota karboxymetylcelulézy
(Purity of carboxymethylcellulose)
Vacova, T.

s. 373-378

Mastné kyseliny letného masla vyrobeného v Ceskoslovensku v rokoch 1968 a 1983
(Fatty acids of the summer butter produced in Czechoslovakia in the years 1968 and 1983)
Palo, V.

s. 379-384

Organoleptické vlastnosti masovych vyrobkov aromatizovanych udiacimi preparatmi. l. Aplikacia
tekutych udiacich preparatov do mieSanky

(Organoleptic properties of meat products aromatized by smoking preparations. I. Application of liquid smoking
preparations in the mixture)

Bartekova, Z. - Smirnov, V. - Dubravicky, J. - Nevrklova, J.

s. 385-392

Organoleptické vlastnosti masovych vyrobkov aromatizovanych udiacimi preparatmi. Il. Aplikacia
tekutych udiacich preparatov na obaly

(Organoleptic properties of meat products aromatized by smoking preparations. I. Application of liquid smoking
preparations for packings)

Smirnov, V. - Bartekova, Z. - Dubravicky, J. - Hrozova, J.

s. 393-400

Novsie metody a sposoby vyhodnotenia vysledkov senzorickej analyzy

(The more recent methods and ways of evaluating the results of sensory analysis)
KaroviCova, J. - Manasova, .

s. 401-414

Novy numericky spdsob uréovania aktivity priemyselnych katalyzatorov hydrogenacie triacylglycerolov
(The new numerical method of activity determination in industrial hydrogenation catalyzers of triacylglycerols)
Koman, V. - Rais, I. - Csicsayova, M. - Sladek, J.

s. 415-423

Distribucia olova a kadmia v technologickom procese vyroby rastlinnych olejov
(Distribution of lead and cadmium in the technological process of vegetable oil production)
Prugarova, A. - Kovag, M. - éplhééek, R.

s. 425-434

Vybrané nutri€ne vyznamné mineralne latky v masovych natierkach
(The chosen nutritionally significant mineral substances in meat spreads)
Strmiskova, G. - Smirnov, V.
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s. 435-441

Modelové Cistenie pivovarskych odpadovych véd. I. Aktivaény spésob
(Model treatment of brewery waste waters. 1.)

Krkoskova, B. - Suhaj, M.

s. 443-449

Moznost' hodnotenia akosti pol'nohospodarskych produktov pre potravinarsky priemysel pomocou
hodnotovych ukazovatelov

(The possibility of evaluating the quality of agricultural products for food industry by means of value indicators)
Hoppej, L.

s. 451-457

Informacia z lll. celostatnej konferencie "Aditivne latky v pozivatinach”
(Information from IlIrd all-state conference "Additives in foodstuffs")
Vacova, T. - Dubravicky, J.

s. 459-462

Cestné uznania a ceny CSAZ
(Appreciations of honour and prices of the Czechoslovak Agricultural Academy)
s. 463-464

Doc. dr. Ing. Julius Studnicky, CSc., Sest'desiatnikom
(Assoc. Prof. Dr. Ing. Julius Studnicky, CSc., is sixty years old)
Dandar, A.

s. 465-466

K Sest'desiatinam Ing. Zdenka Kréala, CSc., riaditela VU mliekarskeho priemyslu Zilina

(Ing. Zdenek Kéal, CSc., director of Research Institute of Dairy Industry in Zilina celebrating his 60th anniversary)
Szokolay, A.

s. 467-468

K nedozitym 60. narodeninam Doc. Ing. Andreja Zelnika, CSc.

(At the occasion of deseased Doc. Ing. Andrej Zelnik, CSc. 60th birthday)
Szokolay, A. - Jelemensky, K.

s. 469-0

Special issue

Potential sources of defect milk flavour
(Potencialne zdroje defektnej chutnosti mlieka)
Palo, V.

s. 1-12

v angli¢tine (in English)

Hydrothermal stability of the new sweetener acesulfame K
(Hydrotermicka stabilita nového sladidla acesulfamu K)

Suhaj, M. - Kovag, M. - Uher, M. - Vacova, T.

s. 13-21

v angli¢tine (in English)

Metabolism of reserve saccharides in the industrial strains of baker’s yeast
(Metabolizmus zasobnych sacharidov priemyslenych kmerov pekarskych kvasiniek)
Dudikova, E. - Subik, J.

s. 23-33

v angli¢tine (in English)

Storage of liquid fruits sweetened by sorbitol, fructose and sucrose (Die Lagerung sorbit-, fructose- und
sacchrosegesiissten fliissigen Obstes)

(Skladovanie tekutého ovocia sladeného sorbitom, fruktézou a sacharézou)

Drdak, M. - Oravcova, V.

s. 35-45

v nemcine (in German)

Short-chain fatty acids as metabolic inhibitors and a carbon source for yeasts
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(NizSie mastné kyseliny ako inhibitory metabolizmu a zdroje uhlika pre kvasinky)
Smogrovigova, D. - Augustin, J. - Halama, D.

s. 47-53

v angli¢tine (in English)

An apparatus for the determination of induction periods of fat and oil oxidation
(Aparatura na stanovenie indukénej periddy oxidacie tukov a olejov)

Simon, P. - Schmidt, S. - Koman, V.

s. 55-63

v angli¢tine (in English)

Microbial transformation of bikaverin, a metabolite produced by fungi
(Mikrobialna transformacia bikaverinu, metabolitu produkovaného hubami)
Fuska, J. - Proksa, B. - Fuskova, A. - Sturdikova, M.

s. 65-69

v angli¢tine (in English)

Mutagen analysis by the SOS chromotest

(Mutagénna analyza SOS chromotestom)

Sturdik, E. - Befiova, M. - Miertus, S. - Balaz, S. - Sturdikova, M. - Sladkova, V. - Svorc, J.
s. 71-80

v angli¢tine (in English)
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Cislo 1 /Issue 1

Inhibi¢né latky v mlieku
(Inhibitory substances in milk)
Gorner, F.

s. 1-10

Vplyv udenia na obsah a zastupenie karbonylovych zli€enin v jemnej salame

(The effect of smoking on the content and representation of carbonyl compounds in flue salami)
Strmiskova, G. - Simko, P. - Holotik, S. - Dubravicky, J. - Smirnov, V.

s. 11-20

Spektralna charakteristika acesulfamu K
(Spectral characteristic of acesulfame K)
Suhaj, M. - Spaniar, M. - Kovag, M.

s. 21-37

Porovnanie dvoch spdsobov ziskavania sacharézy z cukrovej repy vzhfadom na obsah betainu. Ill.
(Comparison of two ways of the saccharose winning from sugar beet regarding to the betaine content. Ill.)
Spaniar, M. - Kovagé, M. - Janéekova, Z. - Kozar, |.

s. 29-37

Standardna zmes na hodnotenie farby sladiny a piva
(Standard mixture for the colour evaluating of wort and beer)
Dubayova, K. - Pribela, A.

s. 39-48

Sledovanie zmien dusikatych latok vplyvom termosterilizacie potravin vyuzitim metédy planovania
experimentu

(The changes of nitrogenous compounds under the usinh of food thermosterilization evaluated by Response
Surface Methodology)

Sorman, L. - Dudasova, S. - Dudas, J.

s. 49-54

Vplyv kombinacie ionizujuceho ziarenia a termosterilizacie na zmeny obsahu sulfhydrylovych skupin,
myoglobinu a amoniaku v hovadzom mase

(The effect of combining the ionizing radiation and thermosterilization on changes in the content of sulfhydryl
groups, myoglobin and ammonia in beef meat)

Sorman, L. - Rajniakova, A. - Hozova, B.

s. 55-62

Zmeny kyseliny L-askorbovej a aktivity peroxidazy pocas réznych spésobov termosterilizacie hrasku
(The changes of L-ascorbic acid and the peroxidase activity during various modes of peas sterilization)
Rajniakova, A. - Sorman, L.

s. 63-70

Vplyv kombinacie ionizujiceho Ziarenia a tepelnej konzervacie na zmeny lipidov hovddzieho méasa
(The effect of the ionizing radiation in combination with thermosterilization on the changes of beef lipids)
Sorman, L.. - Rajniakova, A. - Salkova, Z.

s. 71-76

Biometrické hodnotenie stanovenia poc¢tu baktérii v susenom odstredenom mlieku
(Biometric evaluation of bacteria quantity in dried skim milk)

ValluSova, M. - Gorner, F.

s. 77-83

Modelové Cistenie pivovarskych odpadovych véad. Il. Biologické narastové reaktory
(Model treatment of brewery waste waters. |l. Biological growth reactors)

Suhaj, M. - Krko$kova, B.

s. 85-90
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Modelové Cistenie pivovarskych odpadovych véd. lll. Kombinované spdsoby Cistenia
(Model treatment of brewery waste waters. 1ll. Combined methods of the waste water treatment)
Suhaj, M. - Krkoskova, B.

s. 91-96

Sucasny stav v analyze aditivnych latok

(The state of the art of the analysis in the sphere of additives)
Vacova, T. - Szokolay, A. - Kovag, M.

s. 97-104

Prof. Ing. dr. Gustav Jani¢ek, DrSc. 75-roény

(Prof. Ing. dr. Gustav Janicek, DrSc., celebrates his 75th birthday)
Szokolay, A.

s. 105-106

Cislo 2/ Issue 2

Stadium zmien myoglobinu v hovidzom mise vplyvom réznych spdsobov termosterilizacie
(Study of the changes of myoglobin in beef affected by various modes of thermosterilization)
Sorman, L. - Rajniakova, A.

s. 113-119

Stabilizaény Gc¢inok hydrokoloidov na mlieéne bielkoviny
(Stabilizing effects of hydrocolloids on milk proteins)
Krkoskova, B.

s. 121-129

Stadium obsahu kadmia v kakaovych semenach a kakaovom prasku
(Study of cadmium content in cocoa beans and cocoa powder)
Prugarova, A. - Kovag, M.

s. 131-137

Stabilita farbiv mletej koreninovej papriky
(The stability of powdered red pepper pigments)
Kirthyova, E. - DaniSova, C.

s. 139-145

K problematike vyskytu mikromycét a aflatoxinu B1 v sladovnickom jaémeni a slade zo zatvy roku 1985
(The occurrence of micromycetes and aflatoxin B1 in malting barley and malt obtained from the 1985 harvest)
Sepitkova, J. - Marko, A. - Jesenska, Z.

s. 147-157

Laktoperoxidazovy komplex v mlieku
(The lactoperoxidase complex in milk)
Gorner, F. - Antal, M.

s. 159-162

Porovnanie dvoch technolégii vyroby cukru z hfadiska sledovania koncentracie farebnych latok

(The comparison of two technologies of sugar production owing to the investigation of the concentration of
coloured matters)

Spaniar, M. - Kovaé, M. - Jansekova, Z.

s. 163-171

Zahust'ovanie vajeéného bielka na Spiralovych ultrafiltraénych membranach
(Concentration of egg white by ultrafiltration on a spiral membrane)

Kerekréty, J. - Karpi$, L. - Mravcova, |.

s. 173-187

Modelové Cistenie pivovarskych odpadovych vod. IV. Navrh technolégie Cistenia
(Model treatment of brewery waste waters. V. The proposal of the treatment technology)
Krkoskova, B. - Suhaj, M.

s. 189-195

Chemické zlozenie biokalov z €istiarni odpadovych véd potravinarskych zavodov. .
(Chemical composition of biological sludges from the sewage treatment plants of food works. I.)
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Barancova, E. - Suhaj, M.
s. 197-202

K zivotnému jubileu Ing. Ladislava BobiSa, CSc.
(To the life anniversary of Ing. Ladislav Bobis, CSc.)
Szokolay, A. - Strmiska, F.

s. 203-204

Ing. Ladislav Sarvari, CSc., 50-roény

(Ing. Ladislav Sarvari, CSc., celebrating his 50th birthday anniversary)
Szokolay, A.

s. 205-206

Za Ing. Eduardom Lifkom, CSc.

(In memoriam Ing. Eduard Lifka, CSc.)
Karovic, V.

s. 207

Cislo 3-4 / Issue 3-4

Optimalizacia niektorych paramentrov citronovej fermentacie kvasinkou Candida lipolytica 106 na n-
alkanoch

(The optimalization of some parameters of citric fermentation using the Candida lipolytica 106 yeast cultivated on
n-alkanes)

Skarka, B. - Ujhelyiova, L.

s. 213-216

Vplyv tenzidov na produkciu celulaz vliaknitou hubou Trichoderma viride
(The influence of tensides on the cellulases production by Trichoderma viride)
Skarka, B. - Zemanovic, J.

s. 217-222

Rekombinacia mitochondrialnych génov a hybridizacia kvasiniek
(The recombination of mitochondrial genes and the hybridization of yeasts)
Obernauerova, M. - Subik, J.

s. 223-234

Regulacia alfa-glukozidazy a beta-D-fruktofuranozidazy v priemyselnych kmenoch pekarskych kvasiniek
a priprava rekombinantov nadprodukujtcich tieto enzymy

(Regulation of alpha-glucosidase and beta-D-fructofuranosidase in industrial strains of baker's yeast and the
preparation of recombinants over-producing these enzymes)

Obernauerova, M. - Subik, J.

s. 235-250

Arémové latky v pozivatinach
(Flavouring agents in food)
Gorner, F.

s. 251-261

Standardizacia spektrofotometrov Spekol 10
(Standardization of spectrophotometers "Spekol 10")
Dzatkova-Dubayova, K. - Pribela, A.

s. 263-273

Tvorba kyseliny mliecnej po¢as fermentacie mlieénych vyrobkov
(The lactic acid formation during the fermentation of milk products)
Bubeliniova, E. - Kovac, M.

s. 275-281

Il. Zhodnotenie kvality biokalov z ciastiarni odpadovych vod potravinarskeho priemyslu vzhfadom na
obsah aminokyselin a vitaminov

(Il. The quality evaluation of biological sludges from the sewage treatment plants in food industry owing to the
content of amino acids and vitamins)

Barancova, E. - Suhaj, M.

s. 283-288
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Charakterizacia olejov zo semien vybranych druhov ovocia
(Properties of oils pressed from the seeds of chosen fruit sorts)
Schmidt, S. - Canigova, M. - Sevcova, J.

s. 289-297

Jojoba

(Yoyoba)

Koman, V. - Komanova, E. - Taleb-Bendiab, S. A.
s. 299-300

Yoyoba

(Jojoba)

Koman, V. - Komanova, E. - Taleb-Bendiab, S. A.
s. 301-302

v angli¢tine (in English)

Technology and biochemistry of wine (Gordon and Breach Science Publishers 1988)
(Technology and biochemistry of wine (Gordon and Breach Science Publishers 1988))
Karovic, V.

s. 303-304

recenzia (review)

Doc. Ing. Vaclav Koman, DrSc., 60-ro¢ny

(Doc. Ing. Vaclav Koman, DrSc., celebrates his 60th anniversary)
Szokolay, A.

s. 305-306

Doc. Ing. Alexander Dandar, CSc., 50-ro¢ny
(Doc. Ing. Alexander Dandar, CSc., 50 years old)
Szokolay, A.

s. 307-308
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Cislo 1-2 / Issue 1-2

Izolacia farbiv z bazy chabzdovej (Sambucus ebulus L.)
(Isolation of pigments from elderberry (Sambucus ebulus L.))
Mariassyova, M. - Pribela, A. - Drdak, M.

s. 1-8

Vznik derivatov tiofénu v Maillardovych a pyrolytickych reakciach
(Fromation of thiophene derivatives in Maillard’s and pyrolytic reactions)
Kovag, M. - Uher, M. - Rajniakova, O. - Kovag, J.

s. 9-22

Stanovenie acesulfamu K metédou kapilarnej izotachoforézy

(The determination of acesulfam K using the capillary isotachophoresis)
Bubeliniova, E. - Suhaj, M. - Kovag, M.

s. 23-30

Vplyv vybranych zloziek potravin na stabilitu syntetického sladidla acesulfamu K. I. Aminokyseliny
(The effect of some food components on the stability of artificial sweetener Acesulfam K. I. Amino acids)
Suhaj, M. - Kovag, M.

s. 31-36

Vplyv vybranych zloziek potravin na stabilitu syntetického sladidla acesulfamu K. Il. Hydroxykarboxylové
a dikarboxylové kyseliny

(The effect of some food components on the stability of artificial sweetener Acesulfam K. Il. Hydroxycarboxyl and
dicarboxyl acids)

Suhaj, M. - Kovac, M.

s. 37-44

Hodnotenie aromatickych latok €iernych ribezli
(Evaluation of black currant aromatic compounds)
Pribela, A. - Pavlikova, K. - Budayova, Z.

s. 45-54

Vhodnost’ tuzemskych aromatickych rastlin na pripravu bylinnych sirupov
(Convenience of inland aromatic plants for preparing of herb syrups)

DaniSova, C. - MiloSovicova, A.

s. 55-64

Stanovenie koncentracie Ni-katalyzatora pri hydrogenacii triacylglycerolov malou vypoé&tovou technikou
(The determination of Ni-catalyst concentration during the triacylglycerol hydrogenation using the minor computer
technique)

Koman, V.

s. 65-74

Struktarna analyzy lipidov. I. Hypotézy polohovej distribticie mastnych kyselin v triacylglyceroloch
(Structural analysis of lipids. I. Hypotheses of position distribution of fatty acids in triacylglycerols)
Schmidt, S.

s. 75-82

Charakterizacia olejov zo semien niektorych druhov plodovej zeleniny
(Properties of oils pressed from the seeds of some fruiting vegetables)
Canigova, M. - Schmidt, S. - Koman, V.

s. 81-88

Kinetika sedimentacie jatoc¢nej krvi po koagulacii rozli€cnymi €inidlami
(Sedimentation kinetics of slaughter’s blood after coagulation by various agents)
Krkoskova, B. - épitélnikové, L.

s. 89-98

Vplyv rastovych faktorov na produkciu celulaz vlaknitou hubou Trichoderma viride
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(Influence of growth factors on the cellulase production using fibrous fungus Trichoderma viride)
Skarka, B. - Barathova, H. - Vollek, V. - Zemanovic, J.
s. 99-106

Priprava mutantov kvasinky Candida lipolytica 106, hyperproducentoc kyseliny citrénovej na n-alkanoch
(The yeast Candida lipolytica 106 and the preparation of its mutants-hyperproducers of citric acid on n.alkanes)
Skarka, B. - Ujhelyiova, L.

s. 107-112

Aspergillus oryzae IV-477, CCM 8005 - novy producent amylaz
(Aspergillus oryzae 1V-477, CCM 8005 - the new producer of amylases)
Vollek, V. - Skarka, B. - Majerikova, I. - Canigova, M.

s. 113-120

Analyza latok s antibakterialnou aktivitou v enzymovych pripravkoch mikrobialneho pévodu
(Analysis of agents with the antibacterial activity in enzyme preparations of microbial origin)
Jurikova, K. - Subik, J.

s. 121-128

Dynamika obsahu stafylokokov pri suseni cestovin
(Dynamics of staphylococci content at pasta drying)

Gorner, F. - Tomanova, E. - RoSkaninova, N. - Buzinkayova, D.
s. 129-134

Povrchova saprofyticka mykofléra pivovarskych sladov
(Surface saprophytic mycoflora of brewer’s malt)

Sepitkova, J. - Jesenska, Z.

s. 135-142

Mikrobiologické hodnotenie aktivovanych kalov z €istiarni odpadovych véd vybranych potravinarskych
zavodov

(Microbiological evaluation of biological sludges from sewage treatment plants in food industry)

Simkova, M. - Dudova, D.

s. 143-148

lll. Zhodnotenie kvality biokalov z Cistiarni odpadovych voéd potravinarskeho priemyslu z hl'adiska obsahu
mineralnych latok

(. The quality evaluation of biological sludges from sewage treatment plant in food industry from the viewpoint of
mineral matter content)

Suhaj, M. - Barancov, E. - Splhagek, R.

s. 149-154

Vyuzitie respirometrie pri sledovani Cistenia odpadovych vod potravinarskeho priemyslu
(Using of the respirometric method at controlling waste water treatment from food industry)
Hlavacka, V. - Grgac, P. - Bures, V.

s. 155-166

Efektivnost’ oddelovacieho testu na stanovenie stupfia mycetickej kontaminacie obilnych zin
(Efficiency of separating test used for the determination of an extent of mycetic grain contamination)
Gratzlova, J. - Jesenska, Z. - Sepitkova, J.

s. 167-172

Monitorizacia cudzorodych latok v potravinovom ret'azci
(Monitoring of contaminants in food chain)

Salkova, Z. - Kovag, M. - Szokolay, A.

s. 173-178

Vplyv technologického spracovania na rezidua etylén-bis-ditiokarbaminanovych fungicidov v potravinach
(The influence of technological processing on residues of ethylene-bis-dithiocarbamate fungicides in food)
Kovadicova, J.

s. 179-186

Sucéasné kritéria toxikologického hodnotenia aditivnych latok do pozivatin
(Current criteria for the toxicological evaluation of food additives)

Vargova, M.

s. 187-196
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Jojoba. Jej lipidovy a proteinovy podiel
(Yoyoba. Content of lipids and proteins)
Koman. V. - Taleb-Bendiab, S. A. - Valla, M.
s. 197-210

5. celostatna konferencia "Riadenie kvality potravinarskych surovin a vyrobkov"

(The 5th State Conference on the Quality Control in Foodstuffs and Products in Food Industry)
Hodekova, J. - Mrazova, M.

s. 211-214

Doc. Ing. Jan Farkas, CSc., 65-ro¢ny

(The 65th birthday anniversary of Assoc. Prof. Ing. Jan Farka$, CSc.)
Szokolay, A.

s. 215-216

K Sest'desiatinam prof. Ing. Alexandra Pribelu, DrSc.
(To the 60th birthday of Prof. Ing. Alexander Pribela, DrSc.)
Szokolay, A.

s.217-218

K 60. narodeninam Ing. Stefana Buraka
(To the 60th birthday of Ing. Stefan Burak)
Szokolay, A.

s. 219-220

Za Prof. Ing. Ladislavom Sormanom, CSc.
(Commemorating Prof. Ing. Ladislav Sorman, CSc.)
Szokolay, A.

s. 221

Cislo 3-4 / Issue 3-4

Vyskum v oblasti akosti pozivatin a biochemickych technolégii vo VUP ako zakladny predpoklad VTR
Szokolay, A. - Kovag, M.
s. 289-295

Srachtenie priemyselnych kmeriov pekarskych kvasiniek

(Improvement of industrial strains of baker’s yeast)

Subik, J. - Obernaueriva, M. - Gbelska, Y. - Dudikova, E. - Greco, G. - Jurikova, K. - Leskova, Z.
s. 297-328

Spésob pripravy koncentratov invertazy
(Mode of invertase concentrates production)
Obernauerova, M. - Subik, J.

s. 329-336

Biochemické vlastnosti kmena S. cerevisiae nadprodukujiceho invertazu
(Biochemical properties of the strain S. cerevisiae overproducing the invertase)
Obernauerova, M. - Subik, J.

s. 337-348

Uschova produkénych kvasinkovych druhov v kvapalnom dusiku
(Storage of production yeast species in liquid nitrogen)

Breierova, E. - Kockova-Kratochvilova, A.

s. 349-354

Vyskyt kvasiniek a kvasinkovitych organizmov v syroch typu camembert
(The occurrence of yeasts and yeast-like organisms in cheeses of type camembert)
Slavikova, E. - Kovacovska, R. - Kockova-Kratochvilova, A. - Haskova, B.

s. 355-364

Vyznam termorezistentnych mikroorganizmov a metédy ich stanovenia
(Importance of thermoresistant microorganisms and methods of their determination)
Prekoppova, J. - Havlova, J. - Ji€inska, E.
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s. 365-372

Overenie vhodnosti pouzitia novovyvinutych susenych zivnych péd na stanovenie mikroorganizmov
(Verification of the suitability of new developed dried culture mediums for determination of microorganisms)
Hozova, B. - Simek, |.

s. 373-381

Radioimunoanalytické sledovanie vyskytu aflatoxinu M1 v mlieku
(Radioimmunoassay determination of aflatoxin M1 in milk)

Marko, A. - Kovacg, M.

s. 383-387

Aminokyselinové zlozenie ako charakteristika akosti citrusovych nealkoholickych napojov
(Aminoacids composition as a characterization of citrus soft drinks quality)

Kovag, M. - Sinkova, T. - Ikrényiova, M.

s. 389-394

Vyuzitie deriva¢nej spektrofotometrie pri stanoveni acesulfamu K v nealkoholickych napojoch
(Employment of derivative spectrophotometry for determination of acesulfam K in soft drinks)

Suhaj, M. - Kovag, M.

s. 395-402

Analyza kvasenej kapusty kapilarnou izotachoforézou
(Analysis of sauerkraut by capillary isotachophoresis)
Karovi€ova, J. - Polonsky, J. - Drdak, M.

s. 403-414

Stanovenie kyseliny vinnej v kvasniénych vinnych kaloch rychlou fotometrickou metédou a
izotachoforézou

(Determination of tartaric acid in yeast wine sludges using rapid photometric method and isotachophoresis)
Kolesarova, E. - Bubeliniova, E.

s. 409-414

Vyhodnotenie niektorych metéd senzorickej analyzy
(Evaluation of some methods of sensory analysis)
Karovi€ova, J. - Drdak, M. - Kusy, P.

s. 415-424

Stanovenie tepelnych vlastnosti tukov NMR spektrometriou
(Determination of temperature characteristics of fats by NMR spectrometry)
Klas, J. - Schmidt, S. - Goljer, |.

s. 425-430

Vplyv distribucie vodika na hydrogenaciu oleja monoénového typu
(Effects of hydrogen distribution on monoene oil)

Celkova, A. - Kavuliak, B. - Schmidt, S.

s. 431-438

Strukturna analyza lipidov. Il. Enzymova deacylécia triacylglycerolov pankreatickou lipazou
(Structural analysis of lipids. Il. Enzymatic deacylation of triacylglycerols by pancreatic lipase)
Schmidt, S. - Bystricka, M.

s. 439-447

Fortifikacia masovych vyrobkov nenasytenymi mastnymi kyselinami
(Fortification of meat products by unsaturated fat acids)

Hojerova, J. - Wunderova, A. - Rokos$na, Z. - Lackova, A.

s. 449-456

Rezidua polychlorovanych bifenyli (PCB) v mléce a mléénych vyrobcich
(Polychlorinated biphenyls (PCB) residues in milk and milk products)
Vavrova, M. - Mikulik, A.

s. 457-463

v Eestine (in Czech)

Vyskyt a optimalizace stanoveni rezidui polychlorovanych bifenylti (PCB) v potravinach a surovinach
zivo¢isného plivodu
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(Occurence and optimalization of the determination of polychlorinated biphenyls (PCB) residues in food and raw
material of animal origin)

Vavrova, M. - Mikulik, A.

s. 465-471

v Cestine (in Czech)

Vplyv kombinovanej konzervacie na retenciu kyseliny L-askorbovej, skupin -SH a zmeny senzorickych
vlastnosti vo vyrobku karfiol v slanom naleve

(Influence of combined preservation on retention of L-ascorbic acid, -SH groups and the changes of sensoric
properties in the product cauliflower in salt pickle)

Rajniakova, A. - Sorman, L. - Kiss, R.

s. 473-483

Vplyv udiaceho preparatu, polyfosfatov a mechanicky separovaného méasa na mineralne zlozenie masovej
natierky

(The influence of smoking preparations, polyphosphates and mechanically separated meat on mineral content of
meat spread)

Strmiskova, G. - Dubravicky, J. - Staruch, L.

s. 485-494

Aminokyselinové zlozenie koagulatov jato¢nej krvi
(Aminoacid structure of slaughter-house blood coagulates)
Krkoskova, B. - Kunova, Z. - épitélnikové, L.

s. 495-504

Reologické vlastnosti oblatkovych ciest
(Rheological properties of waffle dough)
Dzugasova, J. - Dodok, L. - Szabova, A.

s. 505-512

Vznik patélankovych dusikatych heterocyklickych zlu¢enin v Maillardovych a pyrolyzovych reakciach
(Formation of five-member nitrogen containing heterocyclic compounds in Maillard and pyrolytic reactions)
Kovag, M. - Rajniakova, O. - Uher, M. - Kovag, J.

s. 513-524

Metoda NIR v potravinarskej analyze
(NIR method in food analysis)

Sinkova, T. - Pastierova, E. - Kovag, M.
s. 525-529

Moznosti pouzitia metody FIA v potravinarskej analyze
(Possibilities of emplying FIA method in food analysis)
Sinkova, T. - Jedlickova, S. - Kovag, M.

s. 531-535

Modelové Cistenie odpadovych vod potravinarskeho priemyslu s vyuzitim principu kinetickej selekcie
(Model treatment of food waste wafers using the princip of kinetic selection)

Hlavacka, V.

s. 537-552

K zivotnému jubileu Ing. Dariny Petrikovej, CSc.
(To the life anniversary of Ing. Darina Petrikova, CSc.)
Szokolay, A.

s. 553-554

Ing. Stefan Klempa, 65-roény
(Ing. Stefan Klempa, 65 years old)
Szokolay, A.

s. 555-556
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Cislo 1-2 / Issue 1-2

Prirodné farbiva. I. Flavonoidy
(Natural colours. I. Flavonoids)
Pribela, A. - Mariassyova, M.

s. 1-11

Prirodné farbiva. Il. Antokyaniny a betalainy
(Natural colours. Il. Anthocyanines and betalains)
Pribela, A. - Maridssyova, M.

s. 13-26

Skumanie moznosti uchovatelnosti niektorych vitaminov B pri aplikacii netradiénych metéd konzervacie
(Investigation on storing ability of some B vitamins by application of non-traditional preservation methods)
Hozova, B. - Sorman, L.

s. 27-34

Vyuzitie derivaénej spektrofotometrie pri analyze niektorych prirodnych a aditivnych zloziek pozivatin
(Use of derivative spectrophotometry in the analysis of some natural food components and food additives)
Suhaj, M. - Kovag, M.

s. 35-44

Frakcionacia a vyuzitie komponentov pekarskeho drozdia
(Fractionation and utilization of baker's yeast components)
Kollar, R. - Sturdik, E. - Sajbidor, J. - Sandula, J. - Krémaf, S. - Forsthoffer, J.

s. 45-56

Izolacia a biochemicka charakterizacia glukézaoxidazy Aspergillus niger pre potravinarske a analytické
vyuzitie

(Isolation and biochemical characterization of glucose oxidase from Aspergillus niger for food and analytical
utilization)

Stredansky, M. - Ciferska, G. - Sturdik, E. - Barath, Z. - Rosenberg, M. - Ko&an, J. - Mastihuba, V.
s. 57-70

Potravinarske vyuzitie glukézaoxidazy a katalazy z Aspergillus niger

(Utilization of glucose oxidase and catalase from Aspergillus niger in food industry)

Stredansky, M. - Ciferska, G. - Sturdik, E. - Rosenberg, M. - Kovag, J. - Kremnicky, L. - Vavrek, R.
s. 71-79

Kontrola fermentacnej vyroby kyseliny glutamovej
(Control of fermentation production of glutamic acid)
Jendrichovska, M. - Sabo, B.

s. 81-90

Plazmidové profily mliekarenskych kultur
(Plasmide profiles of dairy cultures)

Samek, Z. - Burian, J. - Saxa, V.

s. 91-95

Organoleptické vlastnosti tekutych udiacich preparatov UTP
(Organoleptic properties of liquid smoking preparations UTP)
Bartekova, Z. - Smirnov, V. - Dubravicky, J. - Staruch, L.

s. 97-107

Sledovanie vplyvu niektorych aditiv na organoleptické vlastnosti natierok "Pasta z tdeného méasa"
(Study of influence of some additives on organoleptic properties of spreads "Smoked meat paste")
Bartekova, Z. - Dubravicky, J. - Smirnov, V. - Hlavata, G.

s. 109-119

Stanovenie rezidui mocovinovych herbicidov v polnohospodarskych plodinach chromatografiou na
tenkych vrstvach
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(Analysis of the residues of phenylurea herbicides in agricultural crops by thin-layer chromatography)
Schultzova, K. - Tekel, J. - Kovacicova, J.
s. 121-127

Overenie antimikrobialnej ucinnosti vybranych aditivnych latok
(Verification of antimicrobial effectives of some additives)
Kovanicova, V. - Dudasova, S. - Michalkova, J.

s. 129-134

Stanovenie obsahu niklu v sustave olej-niklovy katalyzator na kremeline
(Ni-content determination in oil-nickel catalyst system on silica)

Celkova, A. - Schmidt, S.

s. 135-140

Vplyv tepelnej zat'aze na kvalitativne zmeny oleja pri priprave pirézkov
(Influence of the thermal burden on qualitative fat changes at frying piroges)
Kalag, J. - Kirchhoffova, A. - Gianits, L.

s. 141-147

Mykologické problémy v konzervarenskej technolégii
(Mycological problems in canning technology)

Sepitkové, J. - Harga$, V. - Jesenska, Z.

s. 149-158

Stabilita emulzii na pripravu oblatkovych ciest
(Stability of emulsion for preparation of waffle dough)
Dzugasova, J. - Dodok, L. - Kivanova, J. - Viszlaiova, S.
s. 159-167

Stanovenie acesulfamu K v nealkoholickych napojoch metédou HPLC
(Determination of acesulfam K in soft drinks by HPLC)

Ferencik, B. - Suhaj, M. - Kova¢, M.

s. 169-173

Cislo 3 /Issue 3

Obsah antokyaninov v odrodach ¢ervenych a éiernych ribezli
(Anthocyanins contents in red and black currant varieties)
Pribela, A. - DaniSova, C. - Jedlickova, S. - Pecho, L.

s. 181-188

Delenie antokyaninov ¢ervenych vin HPLC za vyuzitia izokratickej eltucie
(Separation of red wines anthocyanins by HPLC using isocratic elution)
Drdak, M. - Daucik, P. - Kubasky, J.

s. 189-196

Stanovenie aktivity alfa-amylazy v enzymovych preparatoch
(Determination of alpha-amylase activity in enzyme preparations)
Dudikova, E. - Subik, J.

s. 197-211

Stanovenie susiny a tuku v kukurici pomocou Infrapidu 61
(Determination of dry matter and fat in maize using Infrapid 61)
Sinkova, T. - Pastierova, E. - Kovag, M.

s. 213-220

Karbonylové zlu€eniny v idenych a aromatizovanych masovych vyrobkoch
(Carbonyl compounds in smoke-dried and flavoured meat products)

Strmiskova, G. - Dubravicky, J.

s. 221-226

Priebeh Maillardovych reakcii v potravinach
(Maillard reactions course in food)

Kovag, M. - Uher, M. - Rajniakova, O.

s. 227-233
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Gélotvorné vilastnosti krvnej plazmy
(Gelling properties of blood plasma)
Krkoskova, B. - Dudikova, Z.

s. 235-241

Produkty glukénovej fermentacie vyuzitelné v potravinarstve
(Products of gluconic fermentation utilizable in food industry)
Rosenberg, M. - Sturdik, E. - Rosenbergova, |. - Stredansky, M.
s. 243-252

Vplyv netradiénychmetéd konzervacie (fytoncidy a termosterilizacia) na mikrobiologické a nutricné
vlastnosti potravin

(The influence of non-traditional preservation methods (phytoncides and thermosterilization) on the
microbiological and nutritional properties of food)

Hozova, B. - Drdak, M. - Rajniakova, A.

s. 253-263

Fermentacna vyroba kyseliny glutamovej
(Fermentation production of glutamic acid)
Simkova, M. - Spitalnikova, L.

s. 265-270

Struktirna analyza lipidov. lll. Stereo$pecificka analyza glycerolipidov fosfolipazou A2 z véelieho jedu
(Structural analysis of lipids. lll. Stereospecific analysis of glycerolipids by phospholipase A2 from bee venom)
Schmidt, S. - Juhasz, O. - Koman, V. - Skarka, B.

s. 271-284

Oxidaéna stabilita tukov pocas zahrevu
(Oxidation stability of fats at heating)
Hojerova, J. - Grmanova, V. - Rokosna, Z.
s. 285-295

Zlozenie mastnych kyselin piatich rodov viaknitych mikromycét
(Fatty acid composition in five species belonging to micromycetes)
Sajbidor, J.

s. 297-302

Sledovanie dynamiky vyskytu kadmia, olova a zinku pri technologickom spractvani mlieka
(Investigation on the dynamics of some metals at technological processing of milk)

Papajova, H. - Hermanova, V.

s. 303-308

Mineralne zlozenie odtuénenych hovadzich kosti po mechanickej separacii masa. I. Makroelementy
(Mineral composition of defatted beef bones after mechanical separation of meat. . Macroelements)
Strmiskova, G. - Dubravicky, J. - Mikécziova, Z.

s. 309-315

Mineralne zlozenie odtuénenych hovadzich kosti po mechanickej separacii masa. Il. Mikroelementy
(Mineral composition of defatted beef bones after mechanical separation of meat. Il. Microelements)
Strmiskova, G. - Dubravicky, J. - Zvada, P. - Mikécziova, Z.

s.317-323

Ing. Michal Valachovi¢ Sest'desiatroény
(Ing. Michal Valachovi¢ 60 years old)
s. 325-326

K Zivotnému jubileu Stefana Schmidta
(On Stefan Shmidt’s life anniversary)
s. 327-328

Jozef Bielik 75-ro¢ny
(Jozef Blelik - 75 years old)
Burak, S.

s. 329
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Cislo 4 / Issue 4

Pektolytické enzymy a metody stanovenia ich aktivity

(Pectolytic enzymes and the methods of the determination of their activity)
Jurikova, K.

s. 337-350

Pouzitie ionexovej chromatografie pri purifikacii enzymu
(Utilization of ion-exchange chromatography for enzyme purification)
Janekova, K. - Horvathova, J. - Sabo, B.

s. 351-358

Bacillus cereus v pozivatinach
(Bacillus cereus in foods)
Pieckova, E. - Tomanova, E.

s. 359-365

Vyuzitie kapilarnej izotachoforézy na stanovenie organickych kyselin vo fermentaénych roztokoch
kyseliny glutamovej

(Utilization of capillary isotachophoresis for the determination of organic acids in fermentation solutions of
glutamic acid)

Jendrichovska, M. - Sabo, B.

s. 367-374

Chut'ové vlastnosti syntetického sladidla acesulfamu K
(Flavour properties of the synthetic sweetener acesulfam K)
Suhaj, M. - Kovag, M.

s. 375-381

Zmeny lipidov a senzorickych vlastnosti potravin pri kombinovanej konzervacii (termosterilizacia +
ionizujuce ziarenie)

(Changes in lipids and in sensoric characteristics at combined preservation (thermosterilisation + ionizing
radiation))

Rajniakova, A. - Sorman, L. - Hozov4, B. - Salkova, Z.

s. 383-394

Vplyv parcialnej katalytickej hydrogenacie na strukturu triacylglycerolov repkového oleja
(The influence of partial catalytic hydrogenation on the structure of triacylglycerols in rape seed oil)
Schmidt, S. - Bohov, P. - Majercak, J.

s. 395-404

Sonochemické uéinky ultrazvuku na hydrogenaciu olivového oleja
(Sonochemical effects of ultrasound on hydrogenation of olive oil)
Celkova, A. - Schmidt, S. - Bohov, P.

s. 405-415

Kineticka studia hydrogenacie sIlne¢nicového oleja
(A kinetic study on hydrogenation of sunflower oil)
Celkova, A. - Simon, P. - Schmidt, S. - Bohov, P.

s. 417-425

Programovy prispevok k chromatografickému stadiu zlozenia a Struktur éterickych olejov
(Program contribution to chromatographic study of the composition and structure of aetheric oils)
Koman, V.
s. 427-440

Natierky pre priamy konzum na baze bravéovej masti a sIne€nicového oleja
(Direct consumption spreads on the basis of pork lard and sunflower oil)
Hojerova, J. - Wunderova, A. - Lackova, A.

s. 441-448

K zZivotnému jubileu doc. Ing. Stefana Sulca, CSc.
(The anniversary of Assoc. prof. Ing. Stefan Sulc, CSc.)
s. 451-452

l. celostatna konferencia "Banka dat o pozivatinach"
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(The 1st all-state conference "Food Data Bank")
Hol&ikova, K.
s. 453-456
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Cislo 1 /Issue 1

Nové spektralne techniky v analyze potravin
(New spectral techniques in food analysis)
Pribela, A. - Kovag, M.

s. 1-10

Vplyv vnutornej a vonkajsej difuzie na konverziu substratu v reaktore s imobilizovanymi enzymami

(The influence of internal and external diffusions on the conversion of substrate in a reactor with immobilized
enzymes)

Bales, V.

s. 11-19

Studium vazieb tazkych kovov v pozivatinach. I. Vazby olova a kadmia na lepkové bielkoviny p$eniénej
muky

(Investigation of the heavy metals bonds in foods. I. Leaf and cadmium bonds to gluten proteins of wheat flour)
Prugarova, A. - Kovag, M.

s. 21-26

Vyuzitie tlakovej vrstvovej chromatografie (OPLC) v analyze rezidui herbicidov
(Utilization of overpressure layer chromatography (OPLC) in the analysis of herbicide residues)
Tekel, J. - Schultzova, K. - Kovacicova, J.

s. 27-34

Listerioza z hlfadiska mliekarenskej technolégie
(Listeriosis from the aspect of dairy technology)
Antal, M. - Gérner, F.

s. 35-38

Pohlad na akost’ vybranych potravinarskych surovin z mykologického hladiska
(The quality of selected raw materials from mycological aspect)

Sepitkova, J. - Marko, A. - Jesenska, Z.

s. 39-54

Stabilita acesulfamu K vo vybranych potravinarskych vyrobkoch
(Stability of acesulfam K in some food products)

Suhaj, M. - Ferencik, B. - Bubeliniova, E. - Kovacg, M.

s. 55-65

Stanovenie fosfore€nanov a citranov v syroch kapilarnou izotachoforézou
(Determination of phosphates and citrates in cheese by capillary isotachophoresis)
Bubeliniova, E. - Suhaj, M. - Kovag, M.

s. 67-71

Vznik pyridinov a pyrazinov v Maillardovych a pyrolytickych reakciach
(The formation of pyridines and pyrazines in Maillard and pyrolytic reactions)
Kovag, M. - Uher, M. - Rajniakova, O. - Kovag, J.

s. 73-88

Identifikacia zloziek éterickych olejov relativnymi adsorpénymi indexmi
(Identification of the components of etheric oils using the relative adsorption indices)
Koman, V. - Taleb-Bendiab S. A. - Menni, F. B.

s. 89-105

Spracovanie keratinovych latok z mésového priemyslu alkalickou tepelnou a tlakovou hydrolyzou
(Processing of keratine compounds by both alkaline thermal and pressure hydrolyses in meat industry)
Luciak, M. - Jajcay, J.

s. 105-114

Studium stability karbonylovych zltéenin v udiacich preparatoch UTP1 v procese skladovania
(Investigation of the stability of carbonyl compounds in the smoking preparations UTP1 during storage)
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Strmiskova, G. - Dubravicky, J.
s. 115-120

Organoleptické vlastnosti udiaceho preparatu UTP1 v r6znych modelovych podmienkach skladovania
(Organoleptic properties of the smoking preparation UTP1 in different model storing conditions)

Bartekova, Z. - Dubravicky, J. - Staruch, L. - Machala, M.

s. 121-126

Vplyv vybranych faktorov na vlastnosti oblatok

(The influence of selected factors on the quality of wafers)
Dzugasova, J. - Dodok, L. - Bendakova, L.

s. 127-137

20. vyrocie a IV. zjazd Slovenskej spolo¢nosti pre polnhohospodarske, lesnicke, potravinarske a
veterinarne vedy pri SAV - vedecka konferencia potravinarskej sekcie

(20th anniversary and IVth Congress of the Slovak Society for the Agricultural, Forestry, Food and Veterinary
Sciences of the Slovak Academy of Sciences - Scientific Conference of the Food Section)

Dubravicky, J.

s. 139-144

K 65. narodeninam doc RNDr. FrantiSka Strmisku, CSc.
(To the 65th anniversary of doc. RNDr. FrantiSek Strmiska, CSc.)
s. 145-146

K Sest'desiatinam Ing. Andreja éepjtku, CSc.
(The 60th anniversary of Ing. Andrej Sepitka, CSc.)
s. 147-148

K Sest'desiatinam doc. Ing. Jozefa Dubravického, CSc.
(Congratulation to the 60th anniversary of doc. Ing. Jozef Dubravicky, CSc.)
s. 149-150

Cislo 2/ Issue 2

K 40. vyrociu zalozenia Vyskumného ustavu potravinarskeho
(The 40th anniversary of the establishment of Food Research Institute)
Burak, S.

s. 157-158

Stanovenie aktivity glukoamylazy v enzymoch pre potravinarsky priemysel
(Determination of the activity of glucoamylase in enzymes for food industry)
Dudikova, E. - Subik, J.

s. 159-169

Spektrofotometrické stanovenie syntetickych farbiv v pudingovych praskoch
(Spectrophotometric determination of synthetic colours in puding powders)
Sinkova, T. - Stanova, M. - Suhaj, M.

s. 171-176

Senzorické ucinky udiaceho preparatu UTP 1 vo fermentovanych méasovych vyrobkoch
(Sensoric effects of the smoking preparation UTP 1 on fermented meat products)

Bartekova, Z. - Dubravicky, J. - Mahcala, M.

s. 177-188

Vyuzitie glycinu pri netradi€nej metéde konzervacie. I. Vplyv glycinu na koncentraciu niektorych
dusikatych latok

(Utilization of glycine in a non-traditional preservation method. |. The influence of glycine on the concentration of
some nitrogenous compounds)

Rajniakova, A. - Buchtova, V. - Sorman, L. - Drdak, M.

s. 189-198

Zpusoby pripravy vzorku tukd pro stanoveni stopovych mnozstvi kovi
(Preparation of fat samples for the determination of trace amounts of metals)

Winterova, L. - Schmidt, S.
s. 199-206
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v Eestine (in Czech)

Sposoby metylacie vyssich mastnych kyselin
(Methylation methods of higher fatty acids)
Schmidt, S. - Kovag, M.

s. 207-214

Charakteristika mastnych kyselin lipidov vybranych masovych natierok
(Characterization of the fatty acids in lipids of some meat-based spreads)
Takacsova, M. - Smirnov, V. - Krupgik, J.

s. 215-220

Charakteristika lipidov v jelenich a hovadzich kostiach, Spiku a loji
(Characteristics of lipids in both red deer and cattle bones, bone marrow and suet)
Takacsova, M. - Filadelfiova, T.

s. 221-227

6. celostatna konferencia "Riadenie kvality potravinarskych surovin a vyrobkov"

(The 6th National Conference on "Quality Management of Food Raw Materials and Products")
Petrikova, A.

s. 229-232

K 65. narodeninam Ing. Alexandra Szokolaya, DrSc.
(The 65th anniversary of Ing. Alexander Szokolay, DrSc.)
s. 233-234

Cislo 3-4 / Issue 3-4

Sladkost’ - stereochemicka vlastnost’

(Sweet taste as the stereochemical characteristic)
KrutoSikova, A. - Uher, M. - Kovag, M.

s. 237-250

Metédy na analyzu aspartamu
(Methods for the analysis of aspartame)
Verstappen, T. A. - Miltenburg, S. M. S.
s. 251-264

Hydrotermicky rozklad acesulfamu K a identifikacia jeho degradaénych produktov
(Hydrothermic decomposition of acesulfam K and the identification of its degradation products)
Suhaj, M. - Farkas, P. - Kovag, M.

s. 265-275

Vplyv technologickych parametrov na stabilitu sladidla acesulfamu K. I. Efekt pociatocnej koncentracie,
iénovej sily a pH

(Influence of technological parameters on stability of acesulfam K sweetener. |. Effect of initial concentration, ionic
strenght and pH)

Suhaj, M. - Kova¢, M.

s. 277-285

Vplyv technologickych parametrov na stabilitu sladidla acesulfamu K. Il. Efekt teploty a aktivacna energia
(Influence of technological parameters on stability of acesulfam K sweetener. Il. Effect of temperature and the
activation energy)

Suhaj, M. - Kovag, M.

s. 287-295

Oxidace lipidti a sensoricka jakost semen maku

(Oxidation of lipids and sensory quality of poppyseed)

Pokorny, J. - Meshendani, T. - Panek, J. - Novakova, M. - Davidek, J.
s. 297-307

v Cestine (in Czech)

Derivaéno-spektrofotometrické stanovenie kyseliny sorbovej v niektorych potravinarskych vyrobkoch
(Derivative-spectrophotometric determination of sorbic acid in some food products)
Suhaj, M. - Bubeliniova, E.
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s. 309-315

Sledovanie tvorby a premien aromatickych latok pri spracovani cesnaku

(The study of garlic flavouring agents, their formation and conversion during the garlic processing)
Hradsky, P. - Farka$, P. - Kovag, M.

s. 317-324

Uginnost hydrogenaénych katalyzatorov
(Efficiency of hydrogenation catalysts)
Celkova, A. - Schmidt, S.

s. 325-330

Spracovanie jatoénej krvi koagulaciou
(Processing of slaughter blood by coagulation)
Krkoskova, B. - Spitélnikové, L.

s. 331-342

Vplyv nastreku krvnej plazmy na vlastnosti masovych vyrobkov
(The effect of blood plasma feedstock on properties of meat products)
Hatalova, R. - Jajcay, J. - Luciak, M. - Lackova, A.

s. 343-351

Aktivita vody korky nebaleného a baleného chleba

(Water activity in crust of unpacked and packed loaves of bread)
Valik, L. - Gorner, F. - Jesenska, Z. - Fabriciova, A.

s. 353-360

Systém automatizovaného spracovania dat z monitoringu cudzorodych latok
(System of automatized data processing from the monitoring of contaminants)
BiroSova, Z. - Strmiska, F. - Salgovitova, D. - Kliman, M.

s. 361-364

Vyznam potravinarskej obalovej techniky
(Importance of food package technology)
Kacenak, I.

s. 365-371

Informacia o 22. zasadani Vyboru Codex Alimentarius pre potravinarske aditivne latky a kontaminanty
(Information on the 22nd Session of Codex Alimentarius Committee for food additives and contaminants)
Sinkova, T.

s. 373-379

Srdecny pozdrav doc. Ing. Vladimirovi Palovi, CSc., k jeho 60. narodeninam
(Congratulation to the 60th anniversary of Assoc. Prof. Ing. Vladimir Palo, CSc.)
Skarka, B.

s. 381-382

K Zivotnému jubileu Ing. Vladimira Smirnova, CSc.
(Ing. Vladimir SMirnov, CSc., celebrates his 60th anniversary)
s. 383-384

K zivotnému jubileu Ing. Bernadetty Krkoskovej, CSc.
(Congratulation to the anniversary of Ing. Bernadetta Krkoskova, CSc.)
s. 385-386

K zivotnému jubileu Ing. Igora Kaéenaka, CSc.

(The 50th anniversary of Ing. Igor Kaceriak, CSc.)
s. 387-388
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Cislo 1-2 / Issue 1-2

Vyvoj potravinarskeho studia na Chemickotechnologickej fakulte STU v Bratislave
(Development of Food Study at the Chemical Faculty of the Slovak Technical University in Bratislava)
Pribela, A. - Skarka, B.

s. 1-4

Sucasna medzinarodna stratégia v oblasti obmedzovania kontaminacie pozivatin polychlérovanymi
bifenylmi

(Present international strategy for limiting of food contamination py PCB)

Sinkova, T.

s. 5-10

Farba technickych cukrovych roztokov. I. Charakterizacia farebnych latok
(Colour of technical sugar solutions. |. Characterization of colour agents)
Dandar, A. - Matula, S.

s. 11-19

Prchavé latky kvetov bazy chabzdovej
(Volatile substances in danewort flowers)
Pribela, A. - Rokosova, D. - Farkas, P.

s. 21-32

Enzymova elektroda pro stanoveni laktosy
(Enzyme electrode for the lactose determination)
Vrbova, E. - Peckova, J. - Marek, M. - Bfezina, P.
s. 33-41

v Eestine (in Czech)

Prispevok k spektrofotometrickym metédam stanovenia chininu v tonizujtcich napojoch
(Contribution to spectrophotometric methods of quinine determination in tonic beverages)
Suhaj, M.

s. 43-51

Stanovenie dusi¢nanov v zelenine
(Determination of nitrates in vegetables)
Karovi€ova, J. - Polonsky, J. - Drdak, M.
s. 53-57

Aplikacia soli hlinika v cukrovarskej analytike a technolégii
(Application of aluminium salts in both sugar-beet analysis and technology)
Halasova, G. - Pasakova-Mihaliakova, A.

s. 59-67

Vybrané nutri€ne vyznamné mineralne latky v rybach a rybich vyrobkoch
(Mineral matters in fish and fish products according to their nutritional importance)
Strmiskova, G. - Smirnov, V.

s. 69-77

Studium obsahu vybranych stopovych prvkov hlivy ustricovitej
(Contents of some trace elements in oyster mushrooms)
Strmiskova, G. - Zvada, P.

s. 79-84

Vplyv hlivy ustricovitej na zlozenie a vlastnosti vyrobkov typu jemnej salamy

(The effect of oyster mushroom on composition and properties of products belonging to a type of a fine sausage)
Strmiskova, G. - Dubravicky, J. - Banhegyiova, E.

s. 85-93

Organoleptické vlastnosti vyrobku Klobasova zmes s UTP 1 po skladovani
(Organoleptic properties of the sausage flavoured minced meat the UTP 1 preparation after storage)
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Bartekova, Z. - Dubravicky, J. - Smirnov, V. - Strmiskova, G. - Staruch, L.
s. 95-103

Stabilita fenolickych latok kvapalného udiaceho preparatu UTP 1
(Stability of phenolic components in the UTP 1 liquid smoking preparation)
Staruch, L. - Dubravicky, J. - Smirnov, V. - Bednar, M.

s. 105-110

Vyt'aznost’ Skrobu z r6znych hybridov kukurice
(Starch yield from various corn hybrides)
Sopkovcik, M. - Smelikova, Z.

s. 111-117

Ukazatelé pfi posuzovani zmén Vitolanu z hlediska hygienického
(Indicators for an evaluation of Vitolan changes from the hygienic point of view)
Svabova, M.

s. 119-123

v ¢estine (in Czech)

System of nomographic charts used for the control of industrial process of non-isothermic catalytic
triacylglycerol hydrogenation

(Sustava nomogramov pre moznosti regulovania priemyselného procesu neizotermickej katalytickej hydrogenacie
triacylglycerolov)

Koman, V. - Danielova, E. - Rais, I.

s. 125-142

v angli¢tine (in English)

Vyber vhodnych odréd zemiakov uréenych na vyrobu zemiakovych lupienkov
(Selection of suitable potato varieties used for potato chips production)

Smelikova, Z. - Sopkov¢ik, M. - Wernerova, A.

s. 143-150

Cislicové meracie pristroje neelektrickych veli¢in. I. Cislicovy snimaé prietoku

(Digital measuring instruments for non-electric constants measurements. |. Digital reader of flow)
Danko, J.

s. 151-160

Dusikaté hnojiva a technologicka kvalita cukrovej repy
(Nitrogenous fertilizers and technological quality of sugar beet)
Medved, M.

s. 161-168

Grundlagen der Lebensmittelmikrobiologie (VEB FAchbuchverlag 1989)
(Grundlagen der Lebensmittelmikrobiologie (VEB FAchbuchverlag 1989))
Gorner, F.

s. 169-170

recenzia (review)

K sedemdesiatinam prof. Ing. dr. Fridricha Gornera, DrSc.
(The 70th anniversary of Prof. Ing. dr. Fridrich Gérner, DrSc.)
s. 171-173

K Sest'desiatinam Ing. Teodora Krébesa
(Celebration of the 60th anniversary of Ing. Teodor Krébes)
s. 174-175

Cislo 3/ Issue 3

Kryoskopia v mliekarstve
(Cryoscopy in dairy industry)
Palo, V.

s. 189-199

Vyuzitie glycinu pri netradi¢nej metdde konzervacie. Il. Vplyv kombinovanej konzervacie na sulfhydrylové
skupiny
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(Utilization of glycine in the unusual conservation method. Il. The influence of the combined conservation on
sulfhydryl groups)

Rajniakova, A. - Hozova, B. - Drdak, M. - Takacsova, M.

s. 201-208

Organické kyseliny bazy chabzdovej a ¢iernej
(Organic acids of both danewort and elderberry)
Karovi€ova, J. - Rosenberg, M. - Polonsky, J. - Pribela, A.
s. 209-216

Optimalizacia podmienok rozdelenia antokyaninov ¢ervenych vin HPLC
(Conditions optimalization of the anthocyanines separation in red wines using the HPLC)
Drdak, M. - Daugik, P. - Karovigova, J. - Simko, P. - Rajniakova, A.

s. 217-229

Stalost’ sladidla Sunett v nealkoholickych napojoch poc€as skladovania
(The stability of sweetener Sunett in soft-drinks during storage)

Suhaj, M. - Ferencik, B. - Sabova, B.

s. 231-237

Struktury triacylglycerolov repkového oleja
(Triacylglycerol structures of rapeseed oil)
Schmidt, S. - Hojerova, J. - Bystricka, M.

s. 239-246

Aktivita vody, vihkost' a rast Staphylococcus aureus pri suSeni cestovin
(Water activity, humidity and growing of Staphylococcus aureus during pasta drying)
Valik, L. - Gorner, F.

s. 247-254

Stanovenie enzymovej aktivity v makach amylografickymi metédami
(Determination of enzyme activity in flours using the amylographic methods)
MatyasSova, N. - Poprac, J. - Mérova, E.

s. 255-262

Stanovenie bielkovin v suSenom mlieku metédou NIR
(Determination of proteins in milk powder using the NIR method)
Pastierova, E.

s. 263-269

Taxonomia kvasiniek a kvasinkovitych organizmov (Alfa 1990)
(Taxondmia kvasiniek a kvasinkovitych organizmov (Alfa 1990))
Kovacovska, R.

s. 271-272

recenzia (review)

Cislo 4 / Issue 4

Vyuzitie dietylesteru kyseliny vinnej v potravinarstve

(The usage of tartaric acid diethylester in food industry)

Kolesarova, E. - Sabo, B. - Jendrichovskd, M. - Kroupova, E. - Matyasova, D.
s. 277-284

Izolacia a charakterizacia horkych latok konzervovanej cukety (Cucurbita pepo giromontia)
(Isolation and characterization of bitter substances of canned cucurbit (Cucurbita pepo giromontia))
Farkas$, P. - Hradsky, P. - Suchy, V.

s. 285-289

Enzymova hydrolyza proteinov
(Enzymatic hydrolysis of proteins)
Zemanovié, J. - Sillova, J. - Stoflova, D.
s. 291-297

Enzymova hydrolyza kazeinu v membranovom reaktore
(Enzymatic hydrolysis of casein in a membrane reactor)
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Zemanovi¢, J. - Stoflova, D. - Sillova, J.
s. 299-304

Zlozenie organickych kyselin v sladovom kvete
(Composition of organic acids in malt culms)
Karoviova, J. - Polonsky, J. - Pribela, A. - Vitkova, M.
s. 305-310

Stanovenie benzo(a)pyrénu v susenom sladovom kvete
(Determination of benzo(a)pyrene in dried malt culms)
Simko, P. - Pribela, A. - Knezo, J.

s. 311-316

Tvorba hnedych produktov pri kyslej hydrolyze sladového kvetu
(Formation of products of browning by acid hydrolysis of malt culms)
Pribela, A. - Pavloviova, E.

s. 317-323

Rozdelenie antokyaninov ¢ervenych vin gradientovou HPLC
(Separation of anthocyanines from red wine sorts using the HPLC gradient)
Drdak, M. - Daucik, P. - Kubasky, J. - Karoviova, J.

s. 325-333

Poskodenie DNA latkami rozpustenymi vo vode z propolisu a flavonoidu kvercetinu v pritomnosti Cu2+
(DNA damage by water-soluble substances from propolis and flavonoide quercetin in the presence of Cu2+)
Simuth, J.

s. 335-341

Frakcionacia stuzeného repkového oleja
(Fractionation of hardened rapeseed oil)
Schmidt, S. - Hojerova, J.

s. 343-351

Vlastnosti a chemické zlozenie laskavca (Amaranthus L.)

(Properties and chemical composition of amaranth (Amaranthus L.))

Dodok, L. - Ali, M. A. - Halasova, G. - Buchtova, V. - Polacek, I. - Hozova, B.
s. 353-360

Cislicové meracie pristroje neelektrickych veliéin, II. Cislicovy snimaé teploty

(Digital measuring instruments of non-elecrical constants measurements. Il. Digital temperature sensing unit)
Danko, J.

s. 361-371

The contribution to the hydrogenated triacylglycerols differentiations in assistance with the sets of
numerical-graphical characters

(Prispevok k diferenciacii hydrogenovanych triacylglycerolov pomocou suboru numericko-grafickych znakov)
Koman, V. - Koman, J.

s. 373-376

v angli¢tine (in English)
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Cislo 1 /Issue 1

Stanovenie aktivity hlavnych celulolytickych enzymov v potravinarskych a krmovinarskych enzymovych
preparatoch

(Main cellulolytic enzymes activity determination in food and feed enzyme preparations)

Dudikova, E.

s. 3-17

Génové sondy, ich priprava a pouzitie v potravinarskej mikrobiolégii
(Gene probes, their preparation and application in food microbiology)
Jurikova, K.

s. 19-33

Vplyv organickych kyselin na stabilitu betaninu

(Organic acids influence on the betanine stability)

Altamirano, R. C. - Drdak, M. - Simon, P. - Rajniakova, A. - Karovicova, J.
s. 35-41

Produkcia hnedych farebnych latok enzymovou hydrolyzou sladového kvetu
(Formation of brown-coloured substances by enzymatic hydrolysis of malting germs)
Pribela, A. - Pavlovi¢ova, E.

s. 43-48

Nukleotidy a bielkoviny ako ochrana DNA pred jej poSkodenim kvercetinom v pritomnosti Cu2+
(Nucleotides and proteins as DNA protection before its damage by quercetine in the presence of Cu2+)
Kubigova, L. - Simuth, J.

s. 49-56

Vyuzitie fytoncidov horéice v procese konzervacie potravin

(Mustard phytoncides utilization in the process of food preservation)

Rajniakova, A. - Drdak, M. - Buchtova, V. - Takacsova, M. - Hozova, B. - Korcova, D.
s. 57-64

Reologické vlastnosti ciest z muky laskavca bielosemenného (Amaranthus hypochondriacus)
(Rheological properties of pastes from amaranth (Amaranthus hypochondriacus) flour)

Ali, M. A. - Dodok, L. - Halasova, G.

s. 65-70

Zlozenie sacharidov v zrne laskavca metlinatého (Amaranthus cruentus)
(Saccharides composition in amaranth (Amaranthus creuntus) grains)
Halasova, G. - Dodok, L. - Smelik, A. - Greif, G.

s. 71-78

Izolacia skrobu zo zrna laskavca metlinatého (Amaranthus cruentus)
(Isolation of starch in amaranth (Amaranthus cruentus) grain)

Halasova, G. - Dodok, L. - Lokaj, J. - Smelik, A. - Vollek, V.

s. 79-87

Pozdrav jubilantovi Ing. Janovi Uhnakovi, CSc.
(Congratulation to jubilant Ing. Jan Uhnak, CSc.)
s. 89

K zivotnému jubileu Ing. Kristiny Hol¢ikovej, CSc.

(Congratulation to jubilant Ing. Kristina Hol€ikova, CSc.)
s. 90-91

Cislo 2/ Issue 2

Prirodné farbiva. lll. Chlorofyly
(Natural colours. Ill. Chlorophyls)
Pribela, A. - Takacsova, M.

127



Bulletin potravinarskeho vyskumu, vol. 37, 1992

s. 97-110

Vyuzitie kapilarnej izotachoforézy na stanovenie niektorych syntetickych farbiv.
(Capillary isotachophoresis utilization for the determination of some synthetic dyestuffs)
Karovigova, J. - Polonsky, J. - Pribela, A. - Simko, P.

s. 111-118

Spektrofotometrické sledovanie tvorby diacetylu pri kultivaciach mikroorganizmov Lactococcus lactis
ssp. Lactis

(Spectrophotometric determination of diacetyl produced during the cultivation of the microorganisms Lactococcus
Lactis ssp. lactis)

Korenova, J. - Jendrichovska, M.

s. 119-123

Stanovenie tazkych kovov v kyseline octovej
(Determination of heavy metals in acetic acid)
Simko, P. - Gergely, S. - Drdak, M. - Karoviéova, J.
s. 125-129

Vplyv aktivity vody (av) na prezivanie niektorych salmonel
(Effect of water activity (aw) on the survival of some salmonellae)
Valik, L. - Gorner, F.

s. 131-136

Inhibicia modelovych mikroorganizmov udiacim preparatom UTP-1
(Inhibition of model microorganisms by smoking preparation UTP-1)
Hozova, B. - Smirnov, V. - Staruch, L. - Rapant, J.

s. 137-143

Vplyv hlivy ustricovitej a idiaceho preparatu na organoleptické vlastnosti masovej natierky
(Effect of oyster fungus and smoking preparation on organoleptic properties of meat spread)
Bartekova, Z. - Dubravicky, J. - Banyiova, P.

s. 145-153

Vplyv biokonzervacie na mikrobiologické, biochemické, nutricné a senzorické vlastnosti potravin
(Effect of biopreservation on microbiological, biochemical, nutritional and organoleptic properties of foods)
Hozova, B. - Takacsova, M.

s. 155-166

Niektoré aspekty merania a regulacie pH v bioreaktoroch
(Some aspects of pH-value measuring and control in bioreactors)
Zemanovicova, A. - BakoSova, M. - KarSaiova, M. - Zemanovic, J.
s. 167-173

Zivotné jubileum Ing. Jany Kovacdiéovej, CSc.
(Congratulation to jubilant Ing. Jana Kovacic¢ova, CSc.)
s. 175-176

Cislo 3 /Issue 3

Moznosti vyuzitia izomeraz a oxidoreduktaz na pripravu L-hex6z a ketohexé6z

(Possibilities of use of isomerases and oxidoreductases for the preparation of L-hexoses and ketohexoses)
Mastihuba, V. - Uher, M.

s. 179-186

Vysokouc€inna kvapalinova chromatografia triacylglycerolov
(Highperformance liquid chromatography of triacylglycerols)
Schmidt, S. - Hurtova, S.

s. 187-194

Stanovenie polycyklickych aromatickych uhFovodikov v kyseline octovej
(Determination of polycyclic aromatic hydrocarbons (PAH) in acetic acid)
Simko, P. - Novotny, L. - Drdak, M. - Karovi€ova, J.

s. 195-200

128



Bulletin potravinarskeho vyskumu, vol. 37, 1992

Stabilita farbiv z Eervenej repy na Skrobovom nosici

(Red beet stability on starch carrier)

Drdak, M. - Altamirano, R. C. - Mérova, E. - Smelik, A. - Rajniakova, A. - Preclik, L.
s. 201-206

Fermentacia St'avy z ¢ervenej repy roznymi kmenmi Saccharomyces cerevisiae
(Red beet juice fermentation by various strains of Saccharomyces cerevisiae)

Drdak, M. - Altamirano, R. C. - Rajniakova, A. - Vollek, V. - Canigova’, M. - Benkovska, D.
s. 207-215

Zvysenie vyt'aznosti Stiav a farbiv bazy chabzdovej enzymovymi preparatmi

(Increase in the yield of juice and colouring matters from danewortberry by means of enzymatic preparations)
Kovacova, M. - Pribela, A. - Kozarova, |.

s. 217-224

Regulacia prietoku v sustave s dopravnym oneskorenim
(Flow control as time-delay system)

Zemanovicova, A. - BakoSova, M. - KarSaiova, M.

s. 225-230

Stanovenie vody v kasovitych vyrobkoch snima¢om vihkosti
(Determination of water in pappy products by the humidity sensor)
Danko, J.

s. 231-240

24. zasadnutie Kédexového vyboru pre aditiva a kontaminanty
(24th Session of the Codex Committee for additives and contaminants)
Sinkova, T.

S. 241-245

Cislo 4 / Issue 4

Vplyv aktivity vody na rast a tvorbu proteinaz Brevibacterium linens

(Influence of water activity on growth and production of Brevibacterium linens proteinases)
Zemanovic, J. - Valik, L. - Gorner, F.

s. 249-256

Vplyv aktivity vody a teploty na rast Streptococcus thermophilus a produkciu kyselin

(Influence of water activity and temperature on Streptococcus thermophilus growth and production of acids)
Valik, L. - Pazitna, G. - Gorner, F.

s. 257-268

Organické kyseliny po mlieénej fermentacii zeleniny
(Organic acids after lactic fermentation of vegetables)
Karovi€ova, J. - Drdak, M. - Polonsky, J. - Canigové, M.
s. 269-275

Uginok kyseliny askorbovej na technologické vlastnosti cesta
(Effect of ascorbic acid on technological properties of dough)
Moérova, E. - Kiralova, J.

s. 277-284

Vplyv Startovacich kultar a udiaceho preparatu na organoleptické vlastnosti Malokarpatskej salamy
(Effect of starting cultures and smoking preparation on organoleptic properties of the product Malokarpatska
salama)

Bartekova, Z. - Staruch, L. - Uherova, R. - Makarova, Z.

s. 285-295

Obsah mineralnych latok v réznych typoch Malokarpatskej salamy
(Mineral matters content in various types of the product Malokarpatska salama)
Strmiskova, G. - Staruch, L. - Dubravicky, J.

s. 297-304

Riadenie modelu realneho procesu mikropoc¢itacom
(Real-time model control by microcomputer)
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Danko, J. - Prokop, R.
s. 305-317

Zluc€eniny vyvolavajuce sladku chut'. VI. Nesacharé6zové sacharidy
(Compounds developing sweet taste. VI. Non-sucrose saccharides)
KrutoSikova, A. - Uher, M. - Kovac, M.

s. 319-339

Zluceniny vyvolavajuce sladku chut. Vil. Extrémne sladké derivaty guanidinu
(Compounds developing sweet taste. VII. Extremely sweet derivatives of guanidine)
Uher, M. - KrutoSikova, A. - Kovag, M.

s. 341-344

Chutnost’ srvatky
(Whey flavour)

Palo, V. - Plackova, L.
s. 345-352

Predstavujeme vam (publikacie "International INstitute of Refrigeration™)
(We present to you (publications of "International INstitute of Refrigeration™))
s. 353-354

K Zivotnému jubileu Ing. Karola Heriana, CSc.
(Congratulation to jubilant Ing. Karol Herian, CSc.)
s. 355

Doc. Ing. Vaclav Koman, DrSc., 65-rocny

(Doc. Ing. Vaclav Koman, DrSc., 65 years old)
s. 356
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Cislo 1 /Issue 1

Vyuzitie horciéného oleja pri aseptickom uskladneni mrkvovej drene
(Utilization of mustard oil in aseptic preservation of carrote pulp)

Drdak, M. - Rajniakova, A.

s. 1-5

Vyuzitie fytoncidov cesnaku na konzervovanie potravin
(Garlic phytoncides utilisation in food preservation)
Rajniakova, A. - Drdak, M. - Buchtova, V. - Korcov4, D.

s. 7-15

Vplyv vybranych efektorov na termostabilitu beta-galaktozidazy Kluyveromyces marxianus
(Selected effectors influence on thermostability of beta-galactosidase from Kluyveromyces marxianus)
Tomaska, M. - Stredansky, M. - Sturdik, E.

s. 17-24

Biokatalytické reaktory s dvoma kvapalnymi fazami
(Biocatalytic reactors with two liquid phases)

Bales, V. - Seftikova, R. - llleova, V.

s. 25-33

Adaptivne Cislicové riadenie pH v laboratérnom fermentore LF-3
(Discrete-time adaptive control of laboratory fermenter LF-3)
Zemanovicova, A. - Mikla, M. - BakoSova, M. - KarSaiova, M.

s. 35-46

Diskrétna realizacia a metédy nastavovania parametrov PID regulatorov
(Discrete realization and methods of PID regulator parameters adjustment)
Danko, J. - Prokop, R.

s. 47-60

Vplyv zlozenia prirodnych substratov na produkciu kyseliny arachidénovej styrmi kmerfmi rodu
Mucoracea

(Influence of natural substrate composition on arachidonic acid production by strains of Mucoraceae line)
Stredanska, S. - Sajbidor, J.

s. 61-66

Antioxidaéné ucinky niektorych fytoncidov korenin
(Antioxidant effect of some seasoning phytoncides)
Takacsova, M. - Pribela, A.

s. 67-73

Systémy hodnotenia aditivnych latok v potravinarstve
(Additive evaluating system in food industry)

Sinkova, T.

s. 75-80

Enzymové premeny triacylglycerolov
(Enzyme changes of triacylglycerols)
Hurtova, S. - Zemanovig, J. - Schmidt, S.
s. 81-88

Poznatky o Skrobe
(Knowledge about starch)
Teperova, D.

s. 89-96

Niektoré aspekty pouzitia kyseliny kojovej v potravinarstve

(Some aspects of kojic acid application in food production)
Hozova, B. - Uherova, R.
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s. 97-105

Cislo 2/ Issue 2

Streptokoky z hl'adiska systematickej bakteriologie
(Streprococci from the systematic bacteriology point of view.)
Gorner, F. - Zemanovic, J.

s. 109-116

Biotechnologicka produkcia aromatickych latok
(Biotechnological production of flavour matters)
Vandak, D. - Sturdik, E.

s. 117-130

Steroidné glykoalkaloidy rajéin
(Tomato steroid glycoalkaloides)
Drdak, M. - Valachova, J.

s. 131-139

Metody stanovenia steroidnych glykoalkaloidov rajcin
(Determination methods of tomato steroid glycoalkaloides)
Valachova, J. - Drdak, M.

s. 141-146

Mikrobiologicko-biochemické aspekty spracovania srvatky
(Microbiologic-biochemical aspects of whey treatment)
Tomaska, M. - Sturdik, E.

s. 147-159

Dusikaté latky vo vodnom extrakte skladovaného (sudovaného) ovéieho syra
(Nitrogenous matters in water extract of stored (barrelled) sheep’s cheese)

Palo, V. - Polakova, A. - Serafinova, T. - Buchtova, V.

s. 161-165

Uginok hydrotermickych procesov na vznik hnedych farbiv v sladovom kvete
(The effect of hydrothermic processes on brown pigments creation in malt flower)
Pribela, A. - Kovacova, M. - Piry, J. - Sakacova, M.

s. 167-174

Ubytok koncentracie polycyklickych aromatickych uhfovodikov v kvapalnych tdiacich preparatoch
(Decrease of polycyclic aromatic hydrocarbons concentration in liquid curing preparations)

Simko, P. - Brunckova, B.

s. 175-182

Vyvoj derivatov kyseliny kojovej ako protikvasinkovych latok s potencidlnou moznost'ou vyuzitia pri
stabilizacii vina

(Development of kojic acid derivatives as antifermenting matters with potential possibility of utilization during wine
stabilizing)

Ujhelyova, R. - Sturdik, E. - Kovag, J. - Balaz, S. - Uher, M. - Koneény, V.

s. 183-194

Sposob regulacie biokonzervacie zeleniny

(The way of regulation of vegetable biopreservation)

Drdak, M. - Karoviova, J. - Rajniakova, A. - Simko, P. - Vollek, V. - Har§anyiova, K.
s. 195-201

K zivotnému jubileu Ing. Terézie Sinkovej, CSc.
(Congratulation to jubilant Ing. Terézia Sinkova, CSc.)
s. 203-0

Ing. Karol Tomasek - 60-rocny

(Ing. Karol Tomasek - 60 years old)

s. 205-206

Ing. Stefan Burak - 65-roény
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(Ing. Stefan Burak - 65 years old)
s. 207

K 70. narodeninam Ing. étefang Klempu
(To the 70th anniversary of Ing. Stefan Klempa)
s. 209

Cislo 3-4 / Issue 3-4

Bakterialne toxiny vyskytujlice sa v potravinach
(Bacterial toxins occuring in foods)

Pribela, A. - Sinkova, T.

s. 213-220

Nové vyrobky s pridavkom vlakniny

(New products with an addition of fiber)
Skarka, B. - Polivka, L. - Galis, O. - Palenik, P.
s. 221-233

Stanovenie aktivity beta-glukanazy v enzymovych preparatoch pre potravinarstvo
(Determination of beta-glucanase activity in enzyme preparations for food industry)
Dudikova, E.

s. 235-245

Izolacia a charakterizacia kmenov baktériipre mlie€ne kvasenie zeleniny
(Isolation and characterization of bacterial strains for lactic fermentation of vegetables)
Kuchta, T. - Polivka, L.

S. 247-256

Priprava zmrazenych a lyofilizovanych kultur baktérii pre kvasenie zeleniny
(Preparation of frozen and freeze-dried cultures of bacteria for vegetables fermentation)
RadoSovska, R. - Kuchta, T.

s. 257-262

Produkcia kyseliny L-mlie€nej a gama-linolénovej pomocou vilaknitych hub rodu Rhizopus
(Production of L-lactic acid and gama-linolenic acid by Rhizopus spp.)

Kristofikova, L. - Rosenberg, M. - Sturdik, E.

s. 263-274

Modifikacia triacylglycerolov procesom chemickej preesterifikacie
(Modification of triacylglycerols by the process of chemical preesterification)

Hurtova, S. - Schmidt, S. - Zemanovic, J.
s. 275-285

Vyuzitie kyseliny kojovej v potravinarskom priemysle

(Kojic acid utilization in food industry)

Uherova, R. - Uher, M. - Rajniakova, O. - Bartekova, Z. - Hozova, B.
s. 287-293

Peptidy vo vodnom extrakte skladovaného (sudovaného) ovéieho syra
(Peptides in water extract of stored (barreled) sheep’s cheese)

Palo, V. - Gasperik, J. - Cenkerova, N. - Buchtova, V.

s. 295-301

Vplyv teploty a pH na stabilitu antokyaninovych farbiv v koncentratoch bazy chabzdovej
(Temperature and pH effect on anthocyanin pigments stability in danewort concentrates)
Kovadova, M. - Pribela, A. - Durmisova, A. - Kozarova, .

s. 303-313

Vplyv pridavku pohanky na kvalitu pekarskych vyrobkov
(Buckwheat addition effect on bakerproducts quality)
Moérova, E. - Zauskova, P.

s. 315-324

Biologické redukcie alkylheteroarylketonov
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(Biological reductions of alkylheteroarylketones)
Mastihuba, V. - Uher, M.
s. 325-329

Zivotné jubileum Ing. Dariny Petrikovej, CSc.
(Congratulation to jubilant Ing. Darina Petrikova, CSc.)
s. 331

Prof. Ing. Bohumilvékérka, DrSc. - Sest'desiatro¢ny
(Prof. Ing. Bohumil Skarka, DrSc. - 60 years old)
s. 333

Prof. Ing. Alexander Pribela, DrSc. - 65-rocny
(Prof. Ing. Alexander Pribela, DrSc. - 65 years old)
s. 335-336

Ing. Jozef Jajcay, CSc. - Sest'desiatnik
(Ing. Jozef Jajcay, CSc. - sexagenarian)
s. 337
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Cislo 1-2 / Issue 1-2

Realizacia systému AQA pri kontrole potravin
(Implementation of AQA system in food control)
Sinkova, T. - Kovag, M.

s. 1-5

Systémy a latky inhibujuce rast a metabolizmus mikroorganizmov v pozivatinach
(Systems and substances inhibiting a growth and metabolism of microorganisms in food stuffs)
Gorner, F. - Greifova, M.

s. 7-19

Vyuzitie vlaknitych hub rodov Aspergillus a Rhizopus pre produkciu potravinarsky vyznamnych latok
(Use of fibrous fungi of Aspergillus and Rhizopus genus for the production of food-important stuffs)
Rosenberg, M. - Kristofikova, L. - Sluger, D.

s.21-30

Biotechnologicka vyroba kyseliny octovej
(Biotechnological production of acetic acid)
Svitel, J. - Sturdik, E.

s. 31-43

Mykotoxiny v potravinach
(Mycotoxins in foods)
Sinkova, T. - Pribela, A.

s. 45-55

Polymerazova ret'azova reakcia, princip a vyuzitie na detekciu mikroorganizmov
(Polymerase chain reaction (PCR), principle and usage for a detection of microorganisms)
Zigova, M. - Jurikova, K. - Stefanovicova, A.

s. 57-68

Vzt'ah obsahu NaCl k aktivite vody v syroch

(Relation between NaCl content and water activity in cheese)
Valik, L. - Gorner, F.

s. 69-75

Vzt'ah aktivity vody k zreniu syrov

(Relation between water activity and ageing of cheese)
Valik, L. - Goérner, F.

s. 77-83

Priprava kvasenych zeleninovych Salatov pomocou baktérii mlie€neho kvasenia
(Fermented vegetable salads prepared using lactic acid bacteria starters)

Kuchta, T. - RadoSovska, R. - Glon¢akova, B. - Belicova, A. - Lopasovska, J.

s. 85-90

Kyselina benzoova ako substrat pre rast kvasiniek
(Benzoic acid as a substrate for a growth of yeast)
Augustin, J. - Muncnerova, D. - Slavikova, E. - Giblakova, E.
s. 91-97

Dynamika rastu mikroorganizmov v suSenom mlieku v zavislosti od vihkosti
(Dependance of dynamics of the growth of microorganisms in dried milk upon humidity)
Greifova, M. - Gorner, F.

s. 99-109

Povrchovoaktivne vlastnosti roztokov niektorych proteinov
(Surface active properties of solutions of some proteins)
Zemanovic, J. - Valik, L.

s. 111-117
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Aplikacia prirodnych zltych pigmentov do potravinarskych vyrobkov
(Application of natural yellow pigments in food products)

Danigova, C. - Sarocka, |.

s. 119-126

Aroénia ciernoploda - perspektivna surovina na vyrobu potravinarskych farbiv
(Aronia melanocarpa - perspective feedstock for the production of food dyestuffs)
Kintlerova, A. - Mariassyova, M. - Silhar, S.

s. 127-131

Zmeny arémovych latok vin pocas skladovania

(Changes in flavouring agents of wines during storage process)
Sedlackova, B.

s. 133-141

Vyuzitie fytoncidov ¢ierneho korenia pri konzervacii potravin
(Application of phytoncides of black pepper in preservation of foods)
Rajniakova, A. - Drdak, M. - Buchtova, V. - Hozova, B.

s. 143-151

Doc. Ing. Ludovit Polivka, CSc. - Sest'desiatnik
(Doc. Ing. Ludovit Polivka, CSc. - sexagenarian)
s. 153-154

Cislo 3-4 / Issue 3-4

Mikrobiologicka akost’ surovin a finalnych vyrobkov mlynsko-pekarskeho priemyslu
(Microbiological quality of raw matterial and final products of milling and baking industry)
Hozova, B. - Zemanovic, J. - Dodok, L.

s. 159-176

Navrh spésobu riadenia priemyselnych bioprocesov
(Proposition of the control design for industrial bioprocesses)
Mészaros, A. - Dostal, P. - Lednicky, P.

s. 177-186

Chutnost’ srvatky pripravenej rozdielnymi zakysovymi kultirami
(Tastiness of whey prepared by different fermenting cultures)

Palo, V. - Minichova, K.

s. 187-193

Vyber kmenov Lactobacillus species na mlie€nu fermentaciu zeleniny
(Selection of Lactobacillus sp. strains for lactic fermentation of vegetables)
Drdak, M. - Karovi€ova, J. - Greif, G. - Rajniakova, A.

s. 195-203

Vplyv glycerolu, glukézy a NaCl na rast Brevibacterium linens
(Influence of glycerol, glucose and NaCl on Brevibacterium linens growth)
Valik, L. - Zemanovic, J. - Gorner, F.

s. 205-212

Podiel spor aerébnych sporulujucich baktérii v celkovom pocte baktérii v odstredenom susenom mlieku
(Spores share of aerobic sporulating bacteria in total number of bacteria in centrifuged dried milk)

Greifova, M. - Gérner, F. - Susoliakova, L.

s. 213-220

Sledovanie procesu interesterifikacie tukov metédou vysokoucéinnej kvapalinovej chromatografie
(Observing of interesterification process by HPLC)

Hurtova, S. - Zemanovi¢, J. - Sekretar, S. - Schmidt, S.

s. 221-236

Charakteristika prchavych latok vodného extraktu ovéieho syra
(Volatile matters characteristics of sheep’s cheese water extract)
Palo, V. - Serafinova, T. - Hriviak, J. - Bystricky, L.
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S. 237-242

Arénia ciernoploda z pohl'adu zastupenia jednotlivych nutriénych zloziek

(Aronia melanocarpa from the point of view of individual nutritive compounds abundance.)
Bartekova, Z. - Staruch, L. - Buchtova, V. - Uherova, R.

S. 243-251

Trichromatické hodnotenie zmien farby fermentovanej salamy pocas zrenia
(Trichromatic evaluation of colour changes of meat and meat products)

Paulen, A. - Staruch, L. - Suhaj, M.

s. 253-262

Fortifikacia cestovin pohankovou mukou
(Buck-wheat flour fortification of pasta)
Moérova, E. - Zauskova, P. - Buchtova, V.

s. 263-270

K zivotnému jubileu Prof. RNDr. Juliusa éqbika, DrSc.
(Congratulation to jubilant Prof. RNDr. Julius Subik, DrSc.)
s. 271-272

Doc. Ing. Stefan Sulc, CSc. - 75-roény
(Doc. Ing. Stefan Sulc, CSc. - 75 years old)
s. 273
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Cislo 1-2 / Issue 1-2

The future of food and agricultural biotechnology
(Buducnost biotechnoldgii v potravinarstve a pofnohospodarstve)
Doi, R. H.

s. 1-8

v angli¢tine (in English)

Stabilization of enzyme proteins using knowledge on thermophiles and thermophile enzymes

(Stabilizacia enzymovych proteinov s vyuzitim poznatkov o termofilnych mirkoorganizmoch a termofilnych
enzymoch)

Oshima, T.

s. 9-18

v angli¢tine (in English)

Enzymova a kysla hydrolyza inulinu
(Enzymatic and acid hydrolysis of inulin)
Samek, Z. - Silhar, S. - Polivka, L.

s. 19-24

Proteinazy Brevibacterium linens
(Proteinases of Brevibacterium linens)
Tomaschova, J. - Zemanovic, J.

s. 25-30

Polosucha kultivacia vlaknitych hub c¢elade Mucoraceaea biotechnologicka produkcia mikrobialnych
lipidov s obsahom polynenasytenych mastnych kyselin

(Semi-dry cultivation of fibrous fungi of Mucoraceae family and biotechnological production of microbial lipids
containing polyunsaturated fatty acids)

Slugen, D.

s. 31-38

Vplyv nizkych koncentracii dekontaminaénych prostriedkov na rast mikrobialnych kontaminantov
(Impact of low concentrations of decontaminants on the growth of microbial contaminants)

Polivka, L. - Ruzi¢kova, A.

s. 39-47

Antokyanové farbivo ako potencialny bifidogénny faktor
(Anthocyan colouring agent as a potential bifidogenic factor)
Polivka, L. - Skérka, B. - Kintlerova, A. - Silhar, S.

s. 49-54

Stadium stability zItého pigmentu z Cartamus Tinctorius L. v niektorych potravinarskych vyrobkoch
(Study of the stability of yellow pigment from Cartamus Tinctorius L. in some food products)

Danigova, C. - Subinova, I.

s. 55-62

Chemické zlozenie sladovnickeho mlata

(Chemical composition of malt brewer’s grains)

Danisova, C. - Fedyveresova, H. - Hofbauerova, H. - Buchtova, V.
s. 63-72

Optimalizacia energetickej hodnoty potravin aplikaciou tukovych nahrad
(Optimization of calorific value of foods by applying lipids substituents)

Suhaj, M. - KrkoSkova, B.

s. 73-82

Kontaminacia potravinového ret'azca na Slovensku fluoridmi. I. Vyskyt fluoridov v zivotnom prostredi
(Contamination of food chain in Slovakia by fluorides. I. Fluorides occurance in environment)

Suhaj, M. - Skoumalova, O. - Bartalska, A.

s. 83-89
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Prehlad vyskytu kadmia v pozivatinach
(Survey of occurrence of cadmium in the food)
Salgovigova, D. - Steinova, J. - Krizova, S.

s. 91-95

Prof. RNDr. FrantiSek Strmiska, CSc. - 70 ro¢ny
(Prof. RNDr. FrantiSek Strmiska, CSc. - 70 years old)
s. 97-98

Zivotné jubileum Doc. Ing. J. Dubravického, CSc.
(Congratulation to jubilant Doc. Ing. J. Dubravicky, CSc.)
s. 99-100

K zivotnému jubileu Prof. Ing. Jozefa Augustina, DrSc.
(Congratulation to jubilant Prof. Ing. Jozef Augustin, DrSc.)
s. 101-102

Ing. Jaroslav Zemanovi€, CSc. - 60 roény
(Ing. Jaroslav Zemanovi¢, CSc. - 60 years old)
s. 103-104

Cislo 3-4 / Issue 3-4

Vyskyt a vznik biogénnych aminov v potravinach
(Occurence and origin of biogenic amines in food)
Kolesarova, E.

s. 109-122

Predpovedna mikrobiologia
(Predictive microbiology)
Valik, L. - Goérner, F.

s. 123-134

Detekcia salmonel polymerazovou ret'azovou reakciou
(Salmonella detection by the polymerase chain reaction)
Zigova, M. - Stefanovitova, A. - Rijpens, N. - Kuchta, T.

s. 135-139

Hodnotenie imunochemickej metédy detekcie salmonel s pouzitim komeréne dostupnych systémov
(Evaluation of the immunochemical detection of salmonella using commercial systems)

Majerikova, I. - Kuchta, T.

s. 141-146

Hodnotenie potravinarskych prirodnych farbiv. I. Antokyaniny z bazy c¢iernej Sambucus nigra na
praskovych nosi¢och

(Evaluation of food natural dyes. |. Anthocyanins of Sambucus nigra on powder carrying agent)

Sinkova, T. - Kovaé, M. - Oravkinova, A. - Silhar, S. - Suhaj, M. - Belajova, E.

s. 147-158

Sledovanie distribucie kovov pri frakcionacii pSeniénej muky
(Observation of metal distribution in wheat flour fractionation)
Polacekova, O. - Koreriovska, M. - Zauskova, P.

s. 159-164

Sledovanie zmien obsahu trans-2-hexenalu v siedmich kultivaroch viniéa hroznorodého pocas
vegetacného obdobia

(Production of trans-2-hexenal in seven sorts of Vitis vinifera)

Sajbidor, J. - Malik, F. - Lesko, J. - Jermarova, N.

s. 165-169

Kyslomlieéne vyrobky s pridavkom expandovanej psenice
(Sour milk products with addition of expanded wheat)
Krkoskova, B.

s. 171-177
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Moznosti filtracie vystupného signalu snimacov koncentracie
(Possibilities of filtration of concentration sensors output signals)
Vasickaninova, A. - Zemanovicova, A.

s. 179-186

Informacény systém ISAN o automatickych analyzatoroch
(Information system of automatic analysers)

Zemanovicova, A. - BakoSova, M. - KarSaiova, M.

s. 187-194

Prehlad metéd stanovenia etanoltolerancie
(Ethanoltolerance: definition and measurement)
Ciesarova, Z. - Smogrovitova, D.

s. 195-199

K zivotnému jubileu Ing. Alexandra Szokolaya, DrSc.
(Congratulation to jubilant Ing. Alexander Szokolay, DrSc.)
s.201-0

Zdravica Ing. Vladimirovi Smirnovovi, CSc. k jeho 65. narodeninam
(Congratulation to Ing. Vladimir Smirnov, CSc. - 65 years old)
s. 203-204

Doc. Ing. Vladimir Palo, CSc. - 65 roény
(Doc. Ing. Vladimir Palo, CSc. - 65 years old)
s. 205-206

K zivotnému jubileu Doc. Ing. Ladislava Dodoka, CSc.
(Congratulation to jubilant Ing. Ladislav Dodok, CSc.)
s. 207-208

K zivotnému jubileu Ing. Bernadetty Krkoskovej, CSc.
(Congratulation to jubilant Ing. Bernadetta Krko$kova, CSc.)
s. 209
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Cislo 1-2 / Issue 1-2

Charakteristické prchavé aromatické latky fermentovaného maceratu kvetov bazy ciernej (Sambucus
nigraL.)

(Characteristic volatile aroma compounds of fermented elder (Sambucus nigra L.) flowers macerate)

Farkas, P. - Sadecka, J. - Kintlerova, A. - Kovac¢, M. - Silhar, S.

s. 1-6

Hodnotenie potravinarskych prirodnych farbiv. Il. Antokyaniny z hrozna a porovnanie s antokyaninmi z
bazy €iernej Sambucus nigra

(Evaluation of natural food colours. Il. Anthocyanins from red grapes and their comparison with the ones from
common elder)

Sinkova, T. - Kovag, M. - Oravkinova, A. - Silhar, S. - Suhaj, M. - Belajova, E.

s. 7-13

Vyjadrovanie senzorickej aktivity horkych latok
(Characterization of sensoric activity of bitter substances)
Pribela, A. - Kovadova, M. - Frank, V. - Dandar, A.

s. 15-22

Kryoskopické studium zrenia syrov
(Cryoscopic study of cheese ripening)
Palo, V. - Narvaria, B. S.

s. 23-26

Biotin vo vybranych cerealnych vyrobkoch
(Biotin in selected cereal products)

Uherova, R. - Krélova, A.

s. 27-31

Kontaminacia potravinarskeho retazca na Slovensku fluoridmi. Il. Stanovenie fluoridov metédou
kapilarnej izotachoforézy a ionovo selektivnou elektrédou

(Contamination of food chain in Slovakia by fluorides. Il. The fluoride determination by capillary isotachophoresis
and ion selective electrode)

Suhaj, M. - Zauskova, P.

s. 33-38

Stanovenie arzénu v potravinach dennej spotreby
(Determination of arsenic in foods)

Korenovska, M. - Zauskova, P. - Polacekova, O.

s. 39-43

Odhad rizika a uzitku pri posudzovani pridavnych a kontaminujucich latok v pozivatinach
(Risk and benefit assessment at food additives and contaminants evaluation)

Szokolay, A. - Truskova, I.

s. 45-50

Vznik, analyza a vyskyt polycyklickych aromatickych uhlfovodikov v idenych masovych vyrobkoch
(Formation, analysis and occurrence of polycyclic aromatic hydrocarbons in smoked meat products)
Simko, P.

s. 51-56

Prehlad vyskytu dusi€énanov v zelenine a zemiakoch
(Survey of occurrence of nitrates in vegetable and potatoes)
Salgovigova, D. - BiroSova, Z. - Steinova, J.

s. 57-62

Kontaminacia potravinového ret'azca chlérovanymi fenolmi. I. Prehl'ad o situacii vo svete a u nas
(Chlorinated phenols as food contaminants. |. Review on the situation in the world and in our country)
Lukacsova, M. - Veningerova, M. - Uhnék, J. - Zemanovic, J.

s. 63-69
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Slovenska potravinova banka dat a moznosti jej vyuzitia v Narodnom programe podpory zdravia
(Slovak food data bank and possibilities of its utilization in the National health support program)
Hol&ikova, K. - Simonova, E. - Kovacikova, E. - Vojtas§akova, E. - Kutka, J.

s. 71-77

Metédy merania aktivity vody
(Methods of water activity determination)
Valik, L. - Gorner, F.

s. 79-85

Analytické metody na stanovenie vlakniny v potravinach
(Analytical methods for the determination of dietary fibre in foods)
Petrikova, D.

s. 87-92

Prof. Dr. Ing. Fridrich Gérner, DrSc. - 75-roény
(Prof. Dr. Ing. Fridrich Gérner, DrSc. - 75 years old)
s. 93-0

Doc. Dr. Ing. Julius Studnicky, CSc. - sedemdesiatnikom
(Doc. Dr. Ing. Julius Studnicky, CSc. - septuagenarian)
s. 95-96

Cislo 3 /Issue 3

Pigment from Aronia melanocarpa var. Nero and optimal extraction conditions

(Farbivo z arénie Ciernoplodej (Aronia melanocarpa var. Nero) a optimalne podmienky jeho extrakcie)

Fuchs, H. - Kraemer-Schafhalter, A. - Pfannhauser, W. - Silhar, S. - Kintlerova, A. - Mariassyova, M. - Kovag, M.
s. 101-110

v angli¢tine (in English)

Kyselina vinna - priprava a pouzitie v potravinarskom priemysle
(Tartaric acid - preparation and application in food industry)

Mikova, H. - Rosenberg, M. - Kristofikova, L.

s. 111-119

Analyza sterolov v séjovych odtuénenych mukach a proteinovych pripravkoch plynovou chromatografiou
(Analysis of sterols in soy defatted flours and protein products by gas chromatography)

Kuchta, T. - Farkas, P. - Lékaova, C. - Kubinec, R.

s. 121-125

Stanovenie biogénnych aminov vo vine metédou HPLC
(Determination of biogenic amines in wine by HPLC)
Belajova, E. - Kolesarova, E.

s. 127-134

Tvorba extracelularnych organickych kyselin mutantami kvasiniek Saccharomyces cerevisiae
(Production of extracellular organic acids by yeast mutants of Saccharomyces cerevisiae)

Kaclikova, E.

s. 135-144

Mechanizmus hypocholesterolemického efektu hlivy ustricovitej (Pleureotus ostreatus) u potkana s
hypercholesterolémiou

(Mechanism of hypocholesterolemic effect of dietary oyster mushroom (Pleureotus ostreatus) in
hypercholesterolemic rats)

Bobek, P. - Ozdin, L. - Kuniak, L. - Hromadova, M.

s. 145-156

Medzinarodna vedecka konferencia "Food Packaging: Ensuring the Safety and Quality of Foods™
(International Scientific Conference "Food Packaging: Ensuring the Safety and Quality of Foods")
Simko, P.

s. 157-158

Mykotoxiny (Vysoka vojenska Skola pozemniho vojska 1996)
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(Mycotoxins (Vysoka vojenska $kola pozemniho vojska 1996))
Gorner, F.

s. 159

recenzia (review)

Ing. Ludovit Mol¢an - 65-ro€ny
(Ing. Ludovit Mol&an - 65 years old)
s. 161

K jubileu Ing. Anny Prugarovej, CSc.
(Congratulation to jubilant Ing. Anna Prugarova, CSc.)
s. 163

Cislo 4 / Issue 4

Mikrobialna priprava kyseliny jablénej a jej pouzitie
(Microbial production and use of malic acid)

Mikova, H. - Rosenberg, M. - Kristofikova, L.

s. 169-180

Priemyselné vyuzitie octovych baktérii a charakterizacia génov zodpovednych za produkciu
biotechnologicky vyznamnych produktov

(Industrial use of acetic acid bacteria and characterization of the genes responsible for production of
biotechnologically significant products)

Bilska, V.

s. 181-191

Purifikacia extracelularnych proteinaz Brevibacterium linens ATCC 9172
(Purification of extracellular proteinases from Brevibacterium linens ATCC 9172)
Tomaschova, J. - Hampel, W. - Zemanovig¢, J.

s. 193-200

Fermentované vyrobky na baze mlieka a bielkovin zo strukovin
(Fermented products based on milk with legume proteins)
Krkoskova, B. - Simkova, M.

s. 201-206

Vplyv rastlinnych extraktov na obsah lipidu a zlozenie mastnych kyselin vlaknitej huby Mortierella alpina
(The influence of plant extracts on lipid content and fatty acid composition of filamentous fungus Mortierella
alpina)

Huong, L. M. - Sajbidor, J.

s. 207-213

Kontaminacia potravinového ret'azca chlérovanymi fenolmi. Il. Expozicia detskej populacie chléorovanym
fenolom

(Chlorinated phenols as food contaminants. 1l. Exposition of children’s population to chlorinated phenols)
Lukacsova, M. - Veningerova, M. - Uhnék, J. - Zemanovic, J.

s. 215-223

Fuzzy riadenie sustav s dopravnym oneskorenim
(Fuzzy control of time delay systems)
ZemanoviCova, A. - KarSaiova, M.

s. 225-229

Handbook of Food Analysis (Marcel Dekker Inc. 1996))
(Handbook of Food Analysis (Marcel Dekker Inc. 1996)))
Szokolay, A.

s. 231-232

recenzia (review)

Carotenoids (Birkhduser Verlag AG 1995-1996)
(Carotenoids (Birkhauser Verlag AG 1995-1996))
Hol&ikova, K.

s. 233-234

recenzia (review)
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Zaklady potravinarskych technologii (Malé centrum 1996)
(Zaklady potravinarskych technolégii (Malé centrum 1996))
Petrikova, D.

s. 235

recenzia (review)
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Cislo 1 /Issue 1

Sledovanie arzénu v obilninach, ovoci a zelenine na Slovensku v rokoch 1993-1996
(Monitoring of arsenic in cereals, fruits, and vegetables in Slovakia in 1993-1996)
Korerovska, M. - Zauskova, P.

s. 1-8

Analyza prometrynu v lieCivych rastlinach spojenim preparativnej izotachoforézy s plynovou
chromatografiou

(Analysis of prometryne residues in plant samples coupling preparative isotachophoresis and gas
chromatography)

Kubinec, R. - Marék, J. - Grausova, J. - Dankova, M. - Kaniansky, D. - Steklag, M.

s. 9-20

Purifikacia a separacia extracelularnych proteinaz Brevibacterium linens ATCC 9172
(Purification and separation of extracellular proteinases of Brevibacterium linens ATCC 9172)
Tomaschova, J. - Buchinger, W. - Zemanovi¢, J. - Hampel, W.

s. 21-26

Rast plesni v odstredenom suSenom mlieku v zavislosti od jeho vihkosti

(Dependence of micromycetal growth and dried skim milk alterations on humidity of milk powder)
Greifova, M. - Valik, L. - Gorner, F. - Svedova, E.

s. 27-33

Volny folacin v kojeneckej vyzive

(Free folacin in infant formula)

Horkuli€ova, M. - Uherova, R. - Pokorny, J. - Mizner, D.
s. 35-40

Erytritol - nové sladidlo

(Erythritol - a new sweetener)

Kristofikova, L. - Rosenberg, M. - Mikova, H.:
s. 41-49

Senzorické hodnotenie mlieéne fermentovanych zeleninovych stiav
(Sensory evaluation of lactic acid fermented vegetable juices)
Karovi¢ova, J. - Greif, G. - Simuth, T.

s. 51-61

Ing. Jan Uhnak, CSc. 65-ro¢ny
(Ing. Jan Uhnak, CSc. 65 years old)
s. 63

Cislo 2/ Issue 2

New trends in estimating food quality
(Nové trendy hodnotenia kvality potravin)
Pfannhauser, W.

s. 93-101

v angli¢tine (in English)

Fytochemicka substancia - alylizotiokyanat
(Phytochemical substance - allyl isothiocyanate)
Uher, M. - Rajniakova, O. - Uherova, R. - Kovac, M.
s. 103-111

Stanovenie glukézy a laktézy v mlieku mikrobialnym biosenzorom
(Determination of glucose and lactose in milk by a microbial biosensor)
Tkag, J. - Svitel, J.

s. 113-121
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Stadium textuary nizkoenergetickych tukovych vyrobkov
(Texture study of low-energy fat products)

Krkoskova, B. - Macova, E.

s. 123-130

Sledovanie distribucie vybranych prvkov v amarante
(Observation of selected elements distribution in amaranth)
Koreriovska, M. - Zauskova, P. - Polacekova, O.

s. 131-139

Kontaminacia potravinového ret'azca fluoridmi na Slovensku. lll. Vysledky monitorizacie fluoridov za roky
sledovania 1993 - 1996

(Contamination of food chain by fluorides in Slovakia. Ill. Results of fluoride monitoring in 1993 - 1996)

Zauskova, P. - Suhaj, M.

s. 141-145

Gratulujeme Ing. Kristine Hol¢ikovej, CSc.
(Congratulations to Ing. Kristina Hol¢ikova, CSc.)
s. 147

Ing. Karol Herian, CSc. - 55-roény
(Ing. Karol Herian, CSc. - 55-years old)
s. 149

Cislo 3 /Issue 3

Mikrobialna priprava monaskovych farbiv a ich potravinarske aplikacie
(Microbial production of monascus pigments and their food application)
Slugen, D. - Sturdikova, M. - Rosenberg, M.

s. 155-169

Bakteriofagy a priemyselné fermentacie
(Bacteriophages and industrial fermentations)
Macor, M.

s. 171-190

Vyuzitie bakteriofaga P1 pri in vivo klonovani
(Use of bacteriophage P1 for in vivo cloning)
Macor, M. - Vizvaryova, M. - Turfa, J.

s. 191-200

Mikrobiologia hydrokoloidov a podobnych latok
(Microbiology of hydrocolloids and similar materials)
Valik, L. - Frank, V. - Wohlgemuth, R. - Gorner, F.
s. 201-214

Vsiakavost’ mlieka
(Soakage ability of milk)
Palo, V. - Hrickova, J.
s. 215-220

Cislo 4 / Issue 4

Predikcia v potravinarskej mikrobiologii
(Prediction in food microbiology)

Valik, L.

s. 225-236

Inhibition of mould growth and spore production by Lactobacillus acidophilus CH5 metabolites)
(Inhibice rastu plisni a jejich sporulace metabolity kmene Lactobacillus acidophilus CH5)

Plockova, M. - Tomanova, J. - Chumchalova, J.

s. 237-247

v angli¢tine (in English)
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Prezivanie mikroorganizmov v skladovanych amarantovych susSienkach vyrobenych 2z radiaéne
osSetreného zrna amarantu

(Survival of microorganisms in stored amaranth biscuits

produced from irradiated amaranth grain)

Hozova, B. - Dodok, L. - Valik, L.

s. 249-256

Zluceniny vyvolavajuce sladku chut'. VIil. N-Acylaspartylové sladidla s vysokou sladivost'ou
(Compounds developing sweet taste. VIIl. New high-potency N-acylaspartyl sweeteners)
KrutoSikova, A. - Uher, M. - Kovag, M.

s. 257-263

Charakterizacia laboratorne pripraveného hypoalergénneho pripravku na baze kravského mlieka
(Characteristics of a hypoalergenic laboratory preparation from cow milk)

Hermanova, V. - Strapac, I. - Gasperik, J. - Tomaska, M.

s. 265-271

Enzymova hydrolyza bielkovin hrachu
(Enzymatic hydrolysis of pea proteins)
Krkogkova, B. - Simkova, M. - Straznicka, H.
s. 273-281

K zivotnému jubileu Prof. Ing. Vaclava Komana, DrSc.
(Congratulation to jubilant Prof. Ing. Vaclav Koman, DrSc.)
S. 283-284

Doc. Ing. Alexander Dandar, DrSc. - 60 roény
(Doc. Ing. Alexander Dandar, DrSc. - 60 years old)
s. 285-286

Doc. Ing. Ernest Sturdik, CSc. - 50 roény
(Doc. Ing. Ernest Sturdik, CSc. - 50 years old)
s. 287
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Cislo 1 /Issue 1

Antioxidaéné vlastnosti niektorych korenin
(Antioxidative properties of some spices)

Takacsova, M. - Vinh, N. D. - Nhat, D. M. - Pribela, A.
s. 1-10

Selén v potravinach a moznost’ jeho suplementacie u slovenskej populacie
(Selenium in foodstuffs and the possibility of its supplementation to humans in Slovakia)
Madaric, A. - Kadrabova, J.

s. 11-17

Enzymova hydrolyza proteinov pri vyrobe potravin
(Enzyme hydrolysis of proteins in food production)
Lukacova, V. - Zemanovic, J.

s. 19-31

Activity of beta-galactosidase in immobilized cells of tomato

(Aktivita beta-galaktozidazy v imobilizovanych bunkach raj¢iaka)

Podr, J. - Stano, J. - Tintemann, H. - Micieta, K. - Andriamainty, F. - Klimecky, A.
s. 33-40

v angli¢tine (in English)

Prchavé aromatické latky vhodné na autentifikaciu bielych odrodovych vin
(Volatile aroma compounds suitable for authentication of white varietal wines)
Petka, J. - Farkas, P. - Sadecka, J. - Kovac, M.

s. 41-46

Sledovanie vybranych kovov v amarantovych vyrobkoch
(Study on selected metals in amaranth products)
Korenovska, M. - Zauskova, P. - Dodok, L.

s. 47-52

Sledovanie obsahu fluéru v pozivatinach v oblasti Ziaru nad Hronom v rokoch 1986-1997
(Monitoring of fluorine in foodstuffs within the district of Ziar nad Hronom in 1986-1997)
Schwarz, M.

s. 53-64

Doc. Ing. Jan Farkas, CSc. 75-rocny
(Doc. Ing. Jan Farkas, CSc. 75 years old)
s. 65

K zivotnému jubileu Doc. Ing. Jaroslava Prugara, DrSc.
(Congratulation to jubilant Doc. Ing. Jaroslav Prugar, DrSc.)
s. 67

Cislo 2/ Issue 2

Analyza rizika z hl'adiska HACCP a prediktivna mikrobiolégia
(Risk analysis and predictive microbiology from the HACCP viewpoint)
Gorner, F. - Valik, L.

s. 71-82

Metédy na rychly dékaz salmonel v potravinach
(Methods for rapid detection of salmonella in food)
Kuchta, T. - Vrablova, D.

s. 83-88

Biosenzory a ich aplikacie v analyze potravin
(Biosensors and their applications in food analysis)
Tkag, J. - Sturdik, E. - Svitel, J.
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s. 89-107

Izolacia a identifikacia silic korenin

(Isolation and identification of spice essential oils)
Takacsova, M. - Nhat, D. M. - Vinh, N. D. - Pribela, A.
s. 109-117

Vplyv tokoferolov na stabilitu farby fermentovanych masovych vyrobkov
(Tocopherol effect on colour stability of fermented meat products)

Staruch, L. - Belej, M.

s. 119-126

Aktivita alfa-galaktozidazy v imobilizovanych bunkach rajciaka

(Activity of alpha-galactosidase in immobilized tomato cells)

Poodr, J. - Stano, J. - Neubert, K. - Cizmarik, J. - Andriamainty, F. - Borovkov, N.
s. 127-134

Ing. Stefan Klempa - 75-roény
(Ing. Stefan Klempa 75 years old)
s. 135

K 70. narodeninam Ing. Stefana Buraka
(To the 70th anniversary of Ing. Stefan Burak)
Krkoskova, B.

s. 137

Cislo 3 /Issue 3

Prehlad o kontaminacii potravinového ret'azca estermi kyseliny ftalovej
(Survey of food chain contamination with phtalic acid esters)

Cepéek, J. - Prachar, V. - Uhnak, J.

s. 141-151

Doékaz salmonel v potravinach metéodami zalozenymi na polymerazovej ret'azovej reakcii
(Detection of salmonella in food by methods based upon the polymerase chain reaction)
Kuchta, T. - Stefanovi¢ova, A. - Drahovska, H.

s. 153-161

Fungal growth modelling: the effect of water activity on Penicillium roqueforti
(Modelovanie rastu viaknitych hub: vplyv aktivity vody na Penicillium roqueforti)
Valik, L. - Baranyi, J. - Gérner, F.

s. 163-172

v angli¢tine (in English)

Modelovanie rastu Neosartorya fischeri v zavislosti od aktivity vody
(Growth modelling of Neosartorya fischeri with respect to water activity)
Valik, L. - Pieckova, E. - Gorner, F. - Szabdova, A.

s. 173-182

Vyuzitie izotopu dusika 15N na stadium kumulacie dusi¢énanov v zelenine
(Utilization of nitrogen 15N isotope to study of acummulation of nitrate in vegetables)
Medved, M. - Pechova, B. - Miklovi¢, D. - Prugar, J.

s. 183-188

Vplyv hroznovych vyliskov v krmive na lipidy séra a pe€ene a na antioxidaény stav organizmu potkana
(Effect of grape pomace-containing diet on serum and liver lipids and on antioxidation status of rats)

Bobek, P.

s. 189-196

Obsah kovov v semenach sinecnice a repky olejnej v rokoch 1994-1996
(Metal contents in rapeseeds and sunflower seeds in 1994-1996)

Koreriovska, M. - Polacekova, O.
s. 197-203

Zivotné jubileum Ing. Dariny Petrikovej, CSc.
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(Congratulation to jubilant Ing. Darina Petrikova, CSc.)
s. 205

Prof. Ing. Alexander Pribela, DrSc. - 70 roény
(Prof. Ing. Alexander Pribela, DrSc. - 70 years old)
s. 207-208

Cislo 4 / Issue 4

Charakteristika ov€ieho mlieka
(Characterization of ewe milk)
Palo, V.

s. 211-218

Pouziti luminometru pfi stanoveni celkového po¢tu mikroorganismtl v syrovém miéce
(Bioluminescence assay in determination of total number of microorganisms in raw milk)
Vytfasova, J. - Lendakova, M.

s. 219-227

v ¢estine (in Czech)

Urychlenie dékazu listérii v syroch pouzitim imunomagnetickej separacie a polymerazovej retazovej
reakcie

(Rapid detection of Listeria in cheese using immunomagnetic separation and polymerase chain reaction)
Kaclikova, E. - Kolencikova, B. - Stefanovicova, A. - Kuchta, T.

s. 229-236

Vplyv pritomnosti Bacillus cereus na konzistenciu miesaného jogurtu
(Influence of Bacillus cereus on consistency of stirred yoghurt)

Greifova, M. - Valik, L. - Meciarova, M. - Gorner, F.

s. 237-245

Zdroje a priprava potravinovej vlakniny
(Sources and preparation of dietary fibre)
Mariassyova, M. - Simekova, E.

s. 247-256

Antioxida¢ny ucinok extraktov z repkovych a pupalkovych Srotov
(Antioxidative activity of rapeseed meal and evening primrose seed meal extracts)
Schmidt, 8. - Niklov3, I. - Sekretar, S.

s. 257-265

Pouzitie extrakcie na tuhej faze (SPE) na izolaciu polycyklickych aromatickych uhl'ovodikov z pitnej vody
(Use of solid phase extraction (SPE) for isolation of polycyclic aromatic hydrocarbons from drinking water)
Belajova, E.

s. 267-280

Kapitoly z historie éeskoslovenské mikrobiologie (Ceskoslovenska spoleénost mikrobiologicka 1998)
(Chapters from the history of czechoslovak microbiology (Ceskoslovenska spole&nost mikrobiologicka 1998))
Gorner, F.

s. 281

recenzia (review)
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Cislo 1 /Issue 1

Hodnotenie horkej chuti extraktov z bylin

(Evaluation of the bitter taste of herb extracts)

Pribela, A. - Takacsova, M. - Kovacova, M. - Podhajeczka, D.
s. 1-8

Doznievanie horkej chuti extraktov z rastlin

(Ceasing of bitter taste in plant extracts) .

Pribela, A. - Kovacova, M. - Takacsova, M. - Podhajeczkd, D. - Skrovankova, S.
s. 9-15

Vplyv extraktov z niektorych bylin a korenin na stabilitu repkového oleja
(Influence of extracts from some herbs and spices on stability of rapeseed oil)
Takacsova, M. - Kristianova, K. - Vinh, N. D. - Nhat, D. M.

s. 17-24

Vplyv jablkovych vyliskov na hypercholesterolémiu a karcinogenézu hrubého €reva u potkana
(Apple pomace effect on hypercholesterolemia and colon carcinogenesis in rat)

Bobek, P. - Galbavy, S.
s. 25-35

Typizacia salmonel polymerazovou ret'azovou reakciou orientovanou na repetetivne extragénové
palindrémy
(Typing of Salmonella spp. using the polymerase chain reaction oriented to repetetive extragenic palindromes)

Stefanovi€ova, A. - Piknova, L. - Rijpens, N. - Satko, J. - Kuchta, T.
s. 37-44

Schopnost’ Escherichia coli a Lactobacillus spp. akumulovat’ selén v biologicky vyuzitel'nej forme
(Capability of Escherichia coli and Lactobacillus spp. to accumulate selenium in a biologically utilisable form)
Grones, J. - Macor, M. - Siekel, P. - Bilska, V.

s. 45-53

Vyuzitie chromogénnych substratov pri Stadiu proteolytickych enzymov

(Using of chromogenic substrates for study of proteolytic enzymes)

Kakoniova, D. - Stano, J. - Neubert, K. - Gran¢ai, D. - Andriamainty, F. - Kresanek, J. - Tu, N.
s. 55-59

Nucleic acid amplification technologies: Application to disease diagnosis (Birkhduser Boston, 1997)
(Nucleic acid amplification technologies: Application to disease diagnosis (Birkhauser Boston, 1997))
Kuchta, T.

s. 61

recenzia (review)

Carotenoids. Vol. 3 (Birkhduser Verlag AG, 1998)
(Carotenoids. Vol. 3 (Birkhauser Verlag AG, 1998))
Holéikova, K.

s. 62

recenzia (review)

Doc. Ing. Stanislav :éilhér, CSc. - pat'desiatrocny
(Doc. Ing. Stanislav Silhar, CSc. - 50 years old)
s. 63

Cislo 2/ Issue 2

Sekundarna rezistencia mikroorganizmov na dekontaminaény prostriedok Antibacteric-P
(Secondary resistance of microorganisms against decontamination agent Antibacteric-P)
Ruzi¢kova, A. - Majerikova, I.

s. 67-83
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Modelovanie rastu Neosartorya fischeri v zavislosti od aktivity vody upravenej sachar6zou a NaCl
(Growth modelling of Neosartorya fischeri in dependence on water activity adjusted with sucrose and NaCl)
Valik, L. - Pieckova, E. - Gorner, F.

s. 85-94

Priprava a pouzitie vnutorného standardu pri dokaze salmonel polymerazovou ret'azovou reakciou
(Preparation and application of the internal standard for the detection of Salmonella by the polymerase chain
reaction)

Drahovska, H. - Turiia, J. - Bohacova, V. - Piknova, L. - Kuchta, T.

s. 95-102

Luminometrické stanovenie antioxida¢nej aktivity koncentratov prirodnych farbiv
(Luminometric determination of the antioxidative activity of natural colour concentrates)
Kuchta, T. - Hapala, I. - Mariassyova, M. - Cantagalli, D. - Girotti, S.

s. 103-108

Stanovenie esterov kyseliny ftalovej v stolovych vodach
(Determination of phthalic acid esters in bottled waters)
Cepéek, J. - Prachar, V. - Koh(tova, J.

s. 109-118

Sledovanie mnozstva arzénu v potravinach dennej spotreby na Slovensku v rokoch 1996 az 1998
(Monitoring of arsenic contents in foodstuffs of everyday consumption in Slovakia in 1996-1998)
Korenovska, M. - Zauskova, P.

s. 119-124

Technolégia pekarskej vyroby (Cech pekarov a cukrarov, 1999)
(Technology of bakery production (Cech pekarov a cukrarov, 1999))
Gorner, F.

s. 125-0

recenzia (review)

Prof. Ing. Bohumil Skarka, DrSc. - $est'desiatpatroény
(Prof. Ing. Bohumil Skarka, DrSc. - 65 years old)

Gorner, F.

s. 127-128

Prof. Ing. Milan Drdak, DrSc. - pat'desiatroény
(Prof. Ing. Milan Drdak, DrSc. - 50 years old)
s. 129-130

Cislo 3/ Issue 3

Changes of alpha-galactoside content during soaking and cooking of peas
(Zmény obsahu alfa-galaktosidi béhem maceni a vafeni hrachu)

Dostalov4, J. - Krejéova, A. - Réblova, Z. - Pokorny, J.

s. 133-140

v angli¢tine (in English)

Studium niektorych parametrov fermentacie retentatov ultrafiltrovaného mlieka
(Study of fermentation parameters of ultrafiltrated milk retentates)

Jamrichova, S.

s. 141-152

Aktivita invertazy v imobilizovanych bunkach mrkvy

(Activity of invertase in immobilized cells of carrot) ;

Micieta, K. - Stano, J. - Blanarikova, V. - Havranek, E. - Andriamainty, F. - Birjukova, N. - Ignatova, S. - Safafik, I.
s. 153-161

Aktivita vybranych aminopeptidaz v imobilizovanych bunkach uhoriek
(The activity of the choice aminopeptidases in the immobilized cucumber cells)
Neubert, K. - Stano, J. - Migieta, K. - Granéai, D. - Safafik, .

s. 163-170

Vplyv rajéiakovych vyliskov na hypercholesterolémiu a karcinogenézu hrubého ¢reva u potkana
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(Effect of tomato pomaces on hypercholesterolemia and colon carcinogenesis in rats)

Bobek, P. - Galbavy, S.
s. 171-181

Vplyv aplikacie kontaktnych listovych hnojiv na obsah hygienicky vyznamnych chemickych prvkov
v hroznovom muste a vine

(Effect of foliar feeds on contents of safety risk elements in grape musts and wines)

Ailer, S.

s. 183-193

Vsetko o vine (Neografia, 1998)
(All about wine (Neografia, 1998))
Smalova, I.

s. 195

recenzia (review)

Ing. Vojtech Szemes, CSc. - Sest'desiatpatrocny
(Ing. Vojtech Szemes, CSc. - 65 years old)

Dodok, L.

s. 197-198

Prof. Ing. Vladimir Bales, DrSc. - pat'desiatroény
(Prof. Ing. Vladimir Bales, DrSc. - 50 years old)
s. 199

Cislo 4 / Issue 4

Metody identifikacie falSovania a autentifikacie potravin. 1. Ovocné Stavy
(Methods to detect food adulteration and authentication. 1. Fruit juices)

Suhaj, M. - Kova¢, M.

s. 203-222

Dokaz listérii v potravinach metédami zalozenymi na polymerazovej retazovej reakcii
(Detection of Listeria spp. in food using methods based on the polymerase chain reaction)
Drahovska, H. - Pangallo, D. - Kuchta, T.

s. 223-231

Studium vyskytu listerii v procesu vyroby olomouckych tvartizk
(Study of Listeria spp. occurrence in Olomouc cheese-cakes manufacture)
Vytfasova, J. - Pejchalova, M. - Mérkova, Z.

s. 233-241

v ¢estine (in Czech)

Predikcia trvanlivosti pasterizovaného mlieka z hladiska rastu Bacillus cereus pri (51) C
(Shelf-life prediction of pasteurized milk considering growth of Bacillus cereus at (5+1) C)
Greifova, M. - Valik, L. - Gorner, F. - Petrikova, J.

s. 243-250

Vplyv vilakniny cvikly (Beta vulgaris var. rubra) na nutriént hypercholesterolémiu a chemicky indukovant
karcinogenézu hrubého ¢reva u potkana

(Effect of beetroot fibre (Beta vulgaris var. rubra) on nutritive hypercholesterolemia and chemically induced colon
carcinogenesis in rats)

Bobek, P. - Galbavy, S. - Mariassyova, M.

s. 251-260

Inzinierske aspekty difuznych procesov pri udeni
(Engineering applied at smoke-drying diffusion process)
Stofila, A.

s. 261-270

Prof. RNDr. Julius Subik, DrSc. jubiluje

(Prof. RNDr. Julius Subik, DrSc. celebrating a jubilee)
Szokolay, A.

s. 271-272
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Cislo 1 /Issue 1

Suroviny na fermentaénu vyrobu etanolu
(Feedstocks for fermentation production of ethanol)
Bafrncova, P. - Smogroviova, D. - Patkova, J.

s. 1-10

Problematika vyroby peciva typu croissant
(Problems of croissant-type bakery products production)
Hozova, B. - Csaplarova, Z.

s. 11-22

Vyskyt a vlastnosti inzerénych sekvencii v baktériach
(Characterisation of insertion sequences in bacterial cells)
Macor, M. - Siekel, P. - Grones, J.

s. 23-48

Spolahlivost’ kontroly dusiénanov v potravinovom retazci. I. Hodnotenie na zaklade vysledkov
medzilaboratérnych testov

(Quality of nitrate control in food chain. I. Evaluation based on results of interlaboratory proficiency tests)
Janekova, K. - Oravkinova, A. - Sinkova, T. - Kovag, M.

s. 49-57

Hodnotenie prijmu zinku a medi materskym mliekom a nahradnou dojéenskou vyzivou v Slovenskej
republike

(Evaluation of zinc and copper intakes from human milk and infant formulae in the Slovak Republic)

Hladikova, V. - Ursinyova, M. - Carikova, I.

s. 59-67

Proton Pump Inhibitors (Birkhauser Verlag AG, 1999)
Siekel, P.
s. 69-0

Transgenic Organisms - Biological and Social Implications (Birkhaduser Verlag AG, 1996)
Siekel, P.
s. 70-0

K zivotnému jubileu Doc. Ing. Stefana Sulca, CSc.
(Jubilee of Doc. Ing. Stefan Sulc, CSc.)
s. 71-72

Jubileum Prof. RNDr. FrantiSka Strmisku, CSc.
(Jubilee of Prof. RNDr. FrantiSek Strmiska, CSc.)
s. 72-73

Doc. Ing. Jozef Dubravicky, CSc. - sedemdesiatrocny
(Doc. Ing. Jozef Dubravicky, CSc. - 70 years old)
s. 74

Doc. Ing. Peter Zajac, PhD. - sedemdesiatroény
(Doc. Ing. Peter Zajac, PhD. - 70 years old)
s. 74-75

Prof. Ing. Fedor Malik, DrSc. - pat'desiatpatroény
(Prof. Ing. Fedor Malik, DrSc. - 55 years old)

Drdak, M.

s. 75-0

Cislo 2/ Issue 2

Metody identifikacie falSovania a autentifikacie potravin. 2. Alkoholické napoje
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(Methods to detect food adulteration and authentication. 2. Alcoholic beverages)
Suhaj, M. - Kovac, M.
s. 79-99

Antioxidacne ucinné latky v olejninach
(Antioxidative active compounds in oilseeds)
Niklova, I. - Schmidt, S. - Sekretar, S.

s. 101-116

Inzeréné sekvencie v baktériach z rodu Acetobacter a v inych potravinarsky vyznamnych baktériach
(Insertion sequence in bacteria from the genus Acetobacter and in other bacteria used in food technology)
Grones, J. - Macor, M.

s. 117-133

Dokaz aditivnych psSeni€nych a séjovych proteinov v tepelne opracovanych méasovych vyrobkoch
metodou ELISA

(ELISA detection of the added wheat and soya proteins in the heat processed meat products)

Marcin, A. - Fencik, R. - Mati, R.

s. 135-147

Vplyv extraktu z vyliskov bazy ciernej (Sambucus nigra) na hypercholesterolémiu, lipoperoxidaciu a
karcinogenézu hrubého ¢reva u potkana

(Influence of the black elder (Sambucus nigra) pomace extract on hypercholesterolemia, lipoperoxidation and
carcinogenesis of rat colon)

Bobek, P. - Galbavy, S. - Mariassyova, M.

s. 149-159

Jubilee of Prof. Dr., Dr. habil. Péter Akos Biacs
(Zivotné jubileum Prof. Dr., Dr. habil. Pétera Akosa Biacsa)
s. 161-162

v angli¢tine (in English)

Zivotné jubileum Ing. Jaroslava Zemanoviéa, CSc.
(Jubilee of Ing. Jaroslav Zemanovi¢, CSc.)

Schmidt, S.

s. 163-164

Cislo 3 /Issue 3

Uplatnéni reologie v primyslu potravin a kosmetice
(On the use of rheology in food and cosmetic processing)
Stern, P. - Hojerova, J.

s. 167-176

v ¢estine (in Czech)

Polychlérované bifenyly v materskom mlieku na Slovensku
(Polychlorinated biphenyls in human milk in Slovakia)

Petrik, J. - Drobna, B. - Chovancova, J. - Ko¢an, A. - Jursa, S.
s. 177-194

Mikrobiologické hodnoceni s6jovych vyrobk na trhu v Ceské republice
(Microbiological evaluation of soya products on the market in Czech Republic)
Vytfasova, J. - Cervenka, L. - Mrkvi¢kova, P. - Biezina, P.

s. 195-202

v Eestine (in Czech)

Aplikacia mikrofiltracie pri odhor¢ovani odpadovych pivovarskych kvasiniek pre potravinarske ucely
(Application of microfiltration at bitterness reductionof waste brewery yeasts for use in foods)

Bugan, G. - Turic, M. - Démény, Z. - Smogroviova, D. - Stopka, J. - Schlosser, S.

s. 203-211

Vplyv inulinu na nutriéna hypercholesterolémiu a chemicky indukované prekancerézne lézie na hrubom
creve potkana
(Effect of inulin on nutritional hypercholesterolemia and chemically induced precancerous lesions on rat colon)

Bobek, P. - Galbavy, S. - Mariassyova, M.
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s. 213-221

Fyziologie a hygiena vyzivy (Vysoka Skola pozemniho vojska, 2000)
0

Gorner, F.

s. 223

Zivotné jubileum Ing. Alexandra Szokolaya, DrSc.
(Jubilee of Ing. Alexander Szokolay, DrSc.)

Gorner, F.

S. 224-225

Sedemdesiatiny docenta Vladimira Pala
(Seventieth birthday of ass. prof. Vladimir Palo)
Dandar, A.

s. 226-227

Prof. Ing. Jozef Augustin, DrSc. - 65 ro¢ny
(Prof. Ing. Jozef Augustin, DrSc. - 65 years old)
s. 227-228

K Zivotnému jubileu Ing. Bernadetty Krkoskovej, CSc.
(Jubilee of Ing. Bernadetta Krkoskova, CSc.)
s. 228

Cislo 4 / Issue 4

50 rokov Vyskumného ustavu potravinarskeho
(50 years of Food Research Institute)

Kovéag, M. - Simko, P.

s. 231-240

Metody identifikacie falSovania a autentifikacie potravin. 3. Maso a masové vyrobky
(Methods to detect food adulteration and authentication. 3. Meat and meat products)
Suhaj, M. - Kovag, M.

s. 241-254

Doékaz geneticky modifikovanej séje v potravinach polymerazovou retazovou reakciou
(Detection of genetically modified soya in food using polymerase chain reaction)
Stefanovicova, A. - Kuchta, T. - Siekel, P.

s. 255-264

Distribucia stopovych prvkov pri vyrobe repkového a makového panenského oleja
(Trace elements distribution in production of virgin rapeseed and poppy oil)

Koreriovska, M. - Polaéekova, O.

s. 265-271

Spolahlivost’ kontroly dusiénanov v potravinovom ret’azci. ll. Posudenie vhodnosti pouzivanych metod
(Quality of nitrate control in food chain. Il. Assessment of used methods)

Janekova, K. - Oravkinova, A. - Sinkova, T. - Kovag, M.

s. 273-284

Stredisko pre vyhodnocovanie vyskytu cudzorodych latok
(Centre for evaluation of food contaminants occurence)
Salgovitova, D. - Krizova, S. - Svétlikova, A. - Svitkova, S.

s. 285-290
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Cislo 1 /Issue 1

Stabilita, stabilizacia a aplikacia amylaz
(Stability, stabilization and application of amylases)
Horvathova, V. - Sturdik, E. - Janeéek, S.

s. 1-20

Rastlinné proteiny z aspektu vyzivy a zdravia
(Plant proteins from the aspect of nutrition and health)
KrajéoviCova-Kudlackova, M.

s. 21-31

Polynenasytené mastné kyseliny radu n-3 v dietetickych dopinkoch z rybich olejov
(n-3 polyunsaturated fatty acids in marine oil supplements)

Gudmundsen, O. - Gjendemsjo, L. K. - Cvengros, J.

s. 33-42

Posudzovanie uéinnosti vybranych sanitaénych prostriedkov
(Efficiency testing of selected sanitary agents)

Ruzi¢kova, A. - Polivka, L. - Korenova, J. - Janyi, I.

s. 43-53

Sledovanie vybranych prvkov v biotechnologickej vyrobe mlie€énanu sodného a kyseliny mlieénej
(Observation of selected elements in a biotechnology production of sodium lactate and lactic acid)
Korerovska, M.

s. 55-62

Vyhodnotenie vysledkov Ciastkového monitorovacieho systému ,,Cudzorodé latky v potravinach a
krmivach“

(Evaluation of the results of the Partial Monitoring System ,Food and Feed Contaminants®)

Krizova, S. - Salgovi¢ova, D. - Svétlikova, A. - Svitkova, S.

s. 63-72

Cislo 2/ Issue 2

Biogénne aminy - vznik, metédy stanovenia a vyskyt v potravinach
(Biogenic amines - formation, methods of determination and occurrence in food)
Kohajdova, Z. - Karoviova, J.

s. 75-89

Prchavé latky vo vine - zlozenie a ich vplyv na arému. I. Primarne aromatické latky

(Volatile compounds in wine - composition and influence on aroma. |. Primary aroma compounds)
Petka, J. - Farkas, P.

s. 91-100

Geneticka podstata inkorporacie selénu do proteinov v bunkach baktérii
(Genetic basis of selenium incorporation into proteins in bacterial cells)
Macor, M. - Grones, J.

s. 101-118

Vyuzitie multivariacnej analyzy pri hodnoteni mlieéne fermentovanych zeleninovych stiav
(Multivariate analysis applied to the evaluation of lactic acid fermented vegetable juices)
Karovi€ova, J. - Greif, G. - Kohajdova, Z. - Hybenova, E.

s. 119-131

Vplyv pleuranu na kolitidu potkana
(Effect of pleuran on colitis in rat)
Bobek, P. - Nosalova, V. - Cerna, S.
s. 133-143

Arzén v obilninach, olejninach a krmivach dopestovanych na Slovensku v rokoch 1997-1999
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(Arsenic in cereals, oilseeds and forages produced in Slovakia in 1997-1999)
Korerfiovska, M.
s. 145-150

Zivotné jubileum Prof. Dr. Ing. Fridricha Gérnera, DrScc
(Jubilee of Prof. Dr. Ing. Fridrich Gorner, DrSc.)

Szokolay, A.

s. 151-152

Pozdrav k zivotnému jubileu Ing. Zlatice Paulovi¢ovej
(Congratulation to jubilant Ing. Zlatica Paulovi¢ova)
Strmiska, F.

s. 153

Zivotné jubileum Ing. Milana Suhaja, CSc.
(Jubilee of Ing. Milan Suhaj, CSc.)
Krkoskova, B.

s. 154

Cislo 3/ Issue 3

Plazmidy a ich replikacia v bakterialnych kultirach pouzivanych v potravinarskom priemysle
(Plasmids and their replication in bacterial cultures used in food technology)

Krahulec, J. - Kysela, K. - Kretova, M.

s. 157-171

Prchavé latky vo vine - zlozenie a ich vplyv na aréomu. Il. Sekundarne aromatické latky

(Volatile compounds in wine - composition and influence on aroma. |l. Secondary aroma compounds)
Petka, J. - Farkas, P.

s. 173-189

Funkéné vilastnosti proteinov v potravinach
(Functional properties of food proteins)
Hrékova, M. - Zemanovic, J.

s. 191-207

Obsah Bacillus cereus a celkovy pocet mikroorganizmov v pasterizovanej smotane
(Content and total viable count of Bacillus cereus in pasteurized cream)

Valik, L. - Laukova, D. - Gorner, F.

s. 209-219

Vyuziti pfidatnych latek k prodlouzeni idrznosti masnych vyrobku
(Application of additive substances for the extension of shelf life of meat products)
Velichova, H. - Bfezina, P. - Pipek, P. - Valchar, P.

s. 221-229

v Cestine (in Czech)

Pilotni studie vlivu rozmrazovani a mikrovinného ohirevu na tvorbu malondialdehydu
(Pilot study of the effects of defreezing and microwave heating on malondialdehyde formation)
Halamickova, A. - Vorlova, L. - Smutna, M.

s. 231-241

v Cestine (in Czech)

Ing. Milan Kovaé, CSc. - 50-roény
(Ing. Milan Kovag, CSc. - 50 years old)
Szokolay, A.

S. 243-244

Zivotné jubileum RNDr. Petra Siekela, CSc.
(Jubilee of RNDr. Peter Siekel, CSc.)

Kovag, M.

s. 245

Cislo 4 / Issue 4
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Metody identifikacie falSovania a autentifikacie potravin. 4. Jedlé tuky a oleje
(Methods to detect food adulteration and authentication. 4. Edible fats and oils)
Suhaj, M. - Kovac, M.

s. 249-267

Produkce bakteriocinli bakteriemi mlééného kvaseni
(Production of bacteriocins by lactic acid bacteria)
Kazatelova, M.

s. 269-274

v Cestine (in Czech)

Integrated strategy for the qualitative and quantitative analysis of residues of antimicrobial substances in
food products

(Integrovana stratégia kvalitativnej a kvantitativnej analyzy rezidui antimikrobialnych latok v pozivatinach)
Pieckova, E. - Van Peteghem, C. H.

s. 275-283

v angli¢tine (in English)

Hodnotenie zeleninovych Stiav fermentovanych baktériami mlie€neho kysnutia
(Evaluation of vegetable juices fermented by lactic acid bacteria)

Karovi¢ova, J. - Kohajdova, Z. - Hybenova, E. - Greif, G. - Lukacova, D.

s. 285-299

Enzymova proteolyza séjovej odtuénenej muky
(Enzymatic proteolysis of defatted soya flour)
Hrékova, M. - Zemanovi¢, J. - Rusriakova, M.

s. 301-310

Deficit jodu pri alternativhom a tradi€énom stravovani

(lodine deficiency at alternative and traditional nutrition)
Krajéovitova-Kudlagkova, M. - Bugkova, K. - Klimes, |. - Sebokova, E.
s. 311-319

Ing. Ludovit Mol€an - 70-ro€ny
(Ing. Ludovit Mol¢an - 70 years old)
Kovag, M.

s. 321

MUDTr. Igo Kajaba, CSc. - jubilant
(Jubilee of MUDr. Igo Kajaba, CSc.)
Ondrejka, J. - Strmiska, F. - Szokolay, A.
s. 321-322

Gratulujeme Ing. Anne Prugarovej, CSc.
(Congratulations to Ing. Anna Prugarova, CSc.)
s. 323

Zivotné jubileum Doc. Ing. Stefana Schmidta, PhD.
(Jubilee of Doc. Ing. Stefan Schmidt, PhD.)

Gorner, F.

s. 324-326
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Cislo 1 /Issue 1

Prchavé latky vo vine - zlozenie a ich vplyv na aréomu. lll. Dlhodobé uchovanie vina
(Volatile compounds in wine - composition and influence on aroma. Ill. Ageing of wine)
Petka, J. - Farkas, P.

s. 1-17

Rheological and textural characteristics of oil-in-water emulsions
(Reologické a texturni charakteristiky emulzi typu olej ve vodé)

Stern, P. - Valentova, H. - Pokorny, J.

s. 19-30

v angli¢tine (in English)

Doékaz geneticky modifikovanej kukurice v potravinach polymerazovou retazovou reakciou
(Detection of genetically modified maize in food using polymerase chain reaction)

Stefanovicova, A. - Kuchta, T. - Siekel, P.

s. 31-40

Stanovenie antiménu vo vybranych potravinarskych vyrobkoch metédou FI-HG-AAS
(Determination of antimony in selected food products using FI-HG-AAS)

Koreriovska, M.

s. 41-50

Laktulosa v trznich druzich miék
(Lactulose in market milks)

Vorlova, L. - Smutna, M. - Halamickova, A.
s. 51-58

v Cestine (in Czech)

Stanoveni minimalnich hodnot aktivity vody pro prezivani bakterii v kultivaénim médiu
(Determination of minimum water activity values for the survival of bacteria in a culture medium)
Cervenka, L. - Vytfasova, J. - Jelinek, D. - Bfezina, P.

s. 59-68

v ¢estine (in Czech)

Vplyv NaCl na produkciu organickych kyselin Enterococcus faecium
(Effect of NaCl on the production of organic acids by Enterococcus faecium)
Karoviova, J. - Kohajdova, Z. - Greifova, M. - Greif, G. - Lukacova, D.

s. 69-79

Ing. Jan Uhnak, CSc. jubiluje
(Jubilee of Ing. Jan Uhnak, CSc.)
s. 81

Pozdrav Ing. Kristine Hol¢ikovej, CSc.
(Congratulation to Ing. Kristina Hol€ikova, CSc.)
Simonova, E.

s. 82

Cislo 2/ Issue 2

Potravinarske vyuzitie proteolytickych enzymov
(Application of proteolytic enzymes in food technology)
Hrékova, M. - Sturdik, E. - Zemanovic, J.

s. 85-97

Enzymova hydrolyza cukrovarnickych repnych rezkov
(Enzymatic hydrolysis of sugar beet slices)

Panghyova, E. - Silhar, S. - Glonéakova, B.

s. 99-105
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Dokaz hovadzej zlozky v madsovych vyrobkoch polymerazovou ret'azovou reakciou
(Detection of the beef component in meat products using polymerase chain reaction)
Piknova, L. - Kuchta, T.

s. 107-111

Vliv bakteriocinového preparatu na mikrobiologickou stabilitu jatrové zavarky
(Effect of a bacteriocin on the microbiological stability of a semi-finished liver paté)
Lukaskova, E. - Velichova, H. - Brezina, P. - Béza, T.

s. 113-121

v Cestine (in Czech)

Obsah kvasiniek v plnenom pecive typu croissant vo vztahu k dynamike aktivity vody
(Yeast counts in croissants in relation to dynamics of water activity)

Valik, L. - Gorner, F. - Hozova, B.

s. 123-130

Vplyv kyseliny mlieénej na rast kvasinky Candida maltosa
(Effect of lactic acid on the growth of a yeast Candida maltosa)

Laukova, D. - Valik, L. - Gorner, F. - Schmidt, S.
s. 131-143

Ing. Jana Kovacic¢ova, CSc. jubiluje
(Jubilee of Ing. Jana Kovaci¢ova, CSc.)
s. 145

Gratulujeme Ing. Anne Kintlerovej
(Congratulations to Ing. Anna Kintlerova)
s. 146

Cislo 3 /Issue 3

Typizacia baktérii zalozena na analyze DNA
(Bacterial typing based on DNA analysis)
Drahovska, H. - Kuchta, T.

s. 149-161

Dokaz kravskej mlie€nej zlozky v ovéich a kozich syroch polymerazovou retazovou reakciou
(Detection of the cow’s milk component in ewe’s and goat’s cheese using polymerase chain reaction)
Piknova, L. - Krahulcova, J. - Kuchta, T.

s. 163-167

Termorezistencia vegetativnych buniek kvasinky Candida maltosa
(Heat-resistance of vegetative cells of the yeast Candida maltosa)
Laukova, D. - Valik, L. - Gérner, F. - Schmidt, S.

s. 169-178

Dokaz a stanovenie extracelularnej invertazy v suspenznych kultarach mrkvy
(Identification and determination of extracellular invertase in suspension cultures of carrot)
Stano, J. - Micieta, K. - Blanarikova, V. - Matejka, P. - Varadinova, M. - Kolesnikov, A. V.
s. 179-185

Vyuzitie kapilarnej izotachoforézy na stanovenie biogénnych aminov vo vybranych potravinarskych
vyrobkoch

(Using of capillary isotachophoresis for determination of biogenic amines in selected food products)

Karoviova, J. - Kohajdova, Z. - Lukacova, D.

s. 187-195

Porovnanie fermentacii kapustovych stiav

(Comparison of cabbage juice fermentations)

Karoviova, J. - Kohajdova, Z. - Greifova, M. - Lukacova, D. - Greif, G.
s. 197-213

Zivotné jubileum Ing. Zuzany Salkovej, CSc.
(Jubilee of Ing. Zuzana Salkova, CSc.)
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s. 215

Ing. Karol Herian, CSc. jubiluje
(Jubilee of Ing. Karol Herian, CSc.)
s. 215-216

Zivotné jubileum Ing. Igora Mraza, PhD.
(Jubilee of Ing. Igor Mraz, PhD.)
s. 216-217

Zomrel Prof. Ing. Milan Drdak, DrSc.
(Commemorating Prof. Ing. Milan Drdak, DrSc.)
s. 218

Cislo 4 / Issue 4

Vyskyt, Struktara a u€inok prirodnych antioxidantov
(Occurrence, structure and activity of natural antioxidants)
Schmidt, S. - Sardzikova, |. - Sekretér, S.

s. 221-239

Isolation and antioxidant activity of phenolic compounds of evening primrose (Oenothera biennis L.)
(Izolacia a antioxidacna aktivita fenolickych latok z pupalky dvojroénej (Oenothera biennis L.))

Sardzikova, I. - Schmidt, S. - Farka$, P. - Sekretar, S. - Kovag, M.

s. 241-253

v angli¢tine (in English)

Antioxida¢ny ucinok extraktov z medovky lekarskej a pamajoranu oby¢ajného na mak a viaSské orechy
(Antioxidant effect of lemon balm extract and oregano extract on poppy seeds and walnuts)

Heilerova, L. - Silhar, S.

s. 255-267

Vplyv kulinarskej upravy na obsah kyseliny listovej a biotinu v strukovinach
(Effect of the cooking procedure on folic acid and biotin contents in legumes)
Macova, E. - KrkoSkova, B.

s. 269-278

Stanovenie ropnych voskov vo véelom vosku pomocou vysokoteplotnej kapilarnej plynovej
chromatografie

(Determination of petroleum waxes in bees waxes by high-temperature capillary gas chromatography)

Cepéek, J. - Kubinec, R. - Gérova, R. - Addova, G.

s. 279-289

Mikroskopické vlaknité huby v jogurtoch
(Moulds in yoghurts)

Pieckova, E. - Valik, L. - Gorner, F.

s. 291-301

Prof. Ing. Vaclav Koman, DrSc. Jubiluje
(Jubilee of Prof. Ing. Vaclav Koman, DrSc.)
s. 303

Prof. Ing. Alexander Dandar, DrSc. - 65 rocny
(Prof. Ing. Alexander Dandar, DrSc. - 65 years old)
s. 304-305

Zivotné jubileum MVDr. Jozefa Kosutzkého, DrSc.
(Jubilee of MVDr. Jozef KoSutzky, DrSc.)
s. 305-306
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Cislo 1-2 / Issue 1-2

Metody odhadu prijmu potravinarskych pridavnych latok
(Methods of food additive intake assessment)

Sinkova, T. - Janekova, K. - Kovac, M.

s. 1-7

Monitoring polychlérovanych bifenylov vo vybranych zlozkach potravinového retazca
(Monitoring of polychlorinated biphenyls in selected food chain components)

Salgovi¢ova, D. - Saskova, Z. - Krizova, S. - Svitkova, S.

s. 9-25

Inulin a oligofrukt6za ako funkéné zlozky potravinarskych vyrobkov
(Inulin and oligofructose as a functional ingredients of food products)
Lukacova, D. - Karovicova, J.

s. 27-41

Molekularno-biologicka charakterizacia a identifikacia octovych baktérii
(Molecular-biological characterisation and identification of acetic acid bacteria)
Kretova, M.

s. 43-52

Perspektivy merania mikrobiologickej kvality surového mlieka laserovou prietokovou cytometriou
(Laser flow cytometry prospects in the determination of the microbiological quality of raw milk)

Tomaska, M.

s. 53-65

Produkty metabolismu bakterii mlééného kvaseni s antimikrobialni aktivitou
(Antimicrobial metabolites of lactic acid bacteria)

Kazatelova, M.

s. 67-73

v ¢estine (in Czech)

Vliv nisinu na kmeny Escherichia coli DMF 7502 Pseudomonas fluorescens DMF 9010 poskozené
ptisobenim EDTA nebo smési organickych kyselin

(Effect of nisin on Escherichia coli DMF 7502 and Pseudomonas fluorescens DMF 9010 injured by reason of
EDTA or mixture of organic acids)

Svirakova, E. - Plockova, M. - Hornikova, L.

s. 75-86

v Eestine (in Czech)

Toxicka forma chromu v mlieénych vyrobkoch
(Toxic form of chromium in dairy products)
Korerovska, M.

s. 87-93

Stanovenie organickych kyselin v ovocnych stavach a nektaroch metédou HPLC
(Determination of organic acids in fruit juices and nectars by the HPLC method)
Belajova, E. - Suhaj, M.

s. 95-106

Hodnotenie kapustovo-cesnakovych stiav fermentovanych Lactobacillus plantarum CCM 7039
(Evaluation of cabbage-garlic juices fermented by Lactobacillus plantarum CCM 7039)

Kohajdova, Z. - Karoviova, J.

s. 107-121

Gratulacia Ing. étefanoyi Klempovi
(Congratulations to Ing. Stefan Klempa)
s. 123-124

Jubileum Prof. Ing. Jana Pokorného, DrSc.
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(Jubilee of Prof. Ing. Jan Pokorny, DrSc.)
s. 124-126

Ing. Stefan Burak - 75-roény
(Ing. Stefan Burak - 75 years old)
s. 126

Doc. Ing. Jaroslav Prugar, DrSc. sa dozil vzacneho zivotného jubilea...
(Doc. Ing. Jaroslav Prugar, DrSc. celebrating his jubilee...)
s. 127

Zivotné jubileum Ing. Vladimira Zitku, CSc., FCIC
(Jubilee of Ing. Vladimir Zitko, CSc., FCIC)
s. 128

Doc. Ing. Jozef Timko, DrSc. 60-roény
(Doc. Ing. Jozef Timko, DrSc. - 60 years old)
s. 129

Doc. Ing. Jozef Dubravicky, CSc. zomrel...
(Commemorating Doc. Ing. Jozef Dubravicky, CSc.)
s. 130

Cislo 3-4 / Issue 3-4

Oilseeds as a source of antioxidants

(Olejnaté semena - zdroj antioxidantov)

Schmidt, S. - Pokorny, J. - Vajdak , M. - Sekretar, S. - Gordon, M. H.
s. 133-149

v angli¢tine (in English)

Fermentaéna produkcia etanolu
(Fermentation production of ethanol)
Valach, M. - Sturdik, E.

s. 151-171

Podmienky chmelovaru a chmelové preparaty
(Wort boiling conditions and hop preparations)
Cvengroschova, M. - émogroviéové, D.

s. 173-182

Vplyv technologickych faktorov na fermentacnu aktivitu pivovarskych kvasiniek
(Influence of technological factors on fermentative activity of brewery yeasts)
Sepelova, G. - Cvengroschova, M. - Smogrovi¢ova, D.

s. 183-204

Utilizacia selénu baktériami a jeho distribucia v bunkovych Strukturach
(Utilisation of selenium by bacteria and its distribution in cell structures)
Macor, M. - Kretova, M. - Korenovska, M. - Siekel, P. - Grones, J.

s. 205-212

Fermentacia kapustovej Stavy s pridavkom preparatov na baze inulinu
(Fermentation of cabbage juice with addition of inulin-based preparations)
Kohajdova, Z. - Karovi¢ova, J. - Lukacova, D. - Greifova, M.

s. 213-228

Bioluminiscen¢na kontrola sanitacie a trvanlivosti UHT mlieka

(Control of sanitation and shelf-life of UHT milk by the bioluminescence method)
Valik, L. - Gorner, F. - Neradova, B. - Sirotna, Z.

s. 229-237

Kvantitativna analyza vplyvu substratu a teploty na rast kvasinky Candida maltosa YP1

(Quantitative analysis of the influence of the substrate and temperature on the growth of the yeast Candida
maltosa YP1)

Laukova, D. - Valik, L.
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s. 239-254

Testovanie mikrobicidnej ucinnosti alkalického sanitaéného prostriedku na psychrotrofné baktérie
(Testing of the microbicidal efficiency of an alkalic sanitation agent to psychrotrophic bacteria)

Canigova, M. - Duckova, V.

s. 255-262

Zivotné jubileum Prof. Ing. Alexandra Pribelu, DrSc.
(Jubilee of Prof. Ing. Alexander Pribela, DrSc.)
s. 263-264

Prof. Ing. Bohumilvékérka, DrSc. - sedemdesiatrocny
(Prof. Ing. Bohumil Skarka, DrSc. - 70 years old)
s. 264

Ing. Karol Tomasek, CSc. - 70-roény
(Ing. Karol Tomasek, CSc. - 70 years old)
S. 264-266

Zivotné jubileum Ing. Dariny Petrikovej, CSc.
(Jubilee of Ing. Darina Petrikova, CSc.)
s. 266

K Zzivotnému jubileu Ing. Terézie éinkvovej, CSc.
(Congratulation to jubilant Ing. Terézia Sinkova, CSc.)
s. 267

Doc. Ing. Jarmila Hojerova, PhD. jubiluje
(Jubilee of Doc. Ing. Jarmila Hojerova, PhD.)
S. 268
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Cislo 1-2 / Issue 1-2

Tepelna denaturacia srvatkovych proteinov ovéieho a kozieho mlieka
(Thermal denaturation of whey proteins of sheep and goat milk)

Kolosta, M. - GaSperik, J. - DronCovsky, M.

s. 1-13

Kinetika destrukcie vitaminov v potravinach

(Kinetic models characterising the destruction of vitamins in foods)
LeSkova, E. - Mosnackova, J. - Kovacikova, E. - KoSicka, M. - Pastorova, J.
s. 15-23

Metody identifikacie falSovania a autentifikacie medu

(Methods for the detection of adulteration and for authentication of honey)
Kukurova, K. - Karoviova, J. - Kohajdova, Z.

s. 25-36

Rapid detection of Escherichia coli in milk and cream by impedance measurement
(Rychla detekce Escherichia coli v mléku a smetané impedancéni metodou)

Holubova, J. - Curda, L. - Chumchalova, J.

s. 37-48

v angli¢tine (in English)

Hodnotenie zat'aze obyvatel'stva kontaminantmi
(Assessment of population exposure to contaminants)
Salgovitova, D. - Krizova, S.

s. 49-58

Odhad prijmu kyseliny sorbovej a sorbatov zo stravy
(Estimation of the dietary intake of sorbic acid and sorbates)
Janekova, K. - Sinkova, T. - Kovadikova, E. - Kovag, M.

s. 59-66

Odhad prijmu siri€¢itanov zo stravy v podmienkach Slovenskej republiky
(Estimation of the dietary intake of sulphites in the Slovak Republic)

Sinkova, T. - Janekova, K. - Kovag, M. - Kovadikova, E.

s. 67-77

Porovnanie réznych metod extrakcie lykopénu z rajéiakovych produktov
(Comparison of different lycopene extraction methods from tomato products)
Schmidt, S. - Vajdak, M. - Zahradnikova, L. - Sekretar, S. - Zemanovic, J.

s. 79-88

Matematické modelovanie vplyvu teploty na dynamiku rastu Candida maltosa YP1 v jogurtovych krémoch
(Mathematical modelling of the effect of temperature on growth dynamics of Candida maltosa YP1 in yoghurt
cream)

Laukova, D. - Valik, L.

s. 89-99

Vyskyt rezidui triazinovych herbicidov v potravinach na pociatoénu vyzivu dojciat
(Incidence of residues of triazine herbicides in infant formulae)

Cepgek, J.

s. 101-107

Doznievanie kyslej chuti vo fermentovanych zeleninovych stavach
(Time-intensity study of acid taste for fermented vegetable juices)
Karovicova, J. - Janockova, O. - Kohajdova, Z. - Lukacova, D.

s. 109-117

Perspektivy merania mikrobiologickej kvality surového mlieka laserovou prietokovou cytometriou -
oprava
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(Laser flow cytometry prospects in the determination of the microbiological quality of raw milk - errata)
Tomaska, M.
s. 119

Doc. Ing. Ludovit Polivka, CSc. - 70-ro¢ny
(Doc. Ing. Ludovit Polivka, CSc. - 70 years old)
s. 121

Jubileum Prof. Ing. Vladimira Balesa, DrSc.
(Congratulation to jubilant Prof. Ing. Vladimir Bale§, DrSc.)
s. 122-123

Doc. Ing. Stanislav Silhér, CSc. - 55-ro¢ny
(Doc. Ing. Stanislav Silhar, CSc. - 55 years old)
s. 123-124

Ing. Andrej Godany, CSc. - 55-roény
(Ing. Andrej Godany, CSc. - 55 years old)
s. 124

Cislo 3-4 / Issue 3-4

Exopolysacharidy produkované baktériami mlie€éneho kysnutia
(Exopolysaccharides from lactic acid bacteria)

Jamrichova, S.

s. 127-137

Bioaktivne zli¢eniny v cerealiach

(Bioactive components of cereals)

Mikulajova, A. - Takacsova, M. - Spaldova, S. - Gieronova, T. - Vojtekova, S. - Németh, K.
s. 139-155

Moznosti ovplyvnenia zlozenia Skrobu in vivo
(Variation and changes of starch composition in vivo)
Mikulikova, D. - Kraic, J.

s. 157-165

Charakteristika profylaktickych zloziek pohanky
(Characteristics of prophylactic components of buckwheat)
Krkoskova, B. - Burakova, E. - Macova, E.

s. 167-178

Odhad prijmu kyseliny benzoovej a benzoanov zo stravy v podmienkach Slovenskej republiky
(Dietary intake estimate of benzoic acid and benzoates in the Slovak Republic)

Janekova, K. - Sinkova, T. - Kovadikova, E. - Kovagd, M.

s. 179-185

Charakterizacia geografickej variability vinohradnickych oblasti SR podla profilu Specifickych prvkov v
podach a hrozne

(Characterization of geographical variability of Slovak vineyard regions according to specific elements profile in
soils and grapes)

Korefiovska, M. - Suhaj, M.

s. 189-199

Analyza fyzikalno-chemickych parametrov v mede z hladiska kvality a autenticity
(Determination of physicochemical parameters in honey in view of the quality and authenticity)
Kukurova, K. - Karovi¢ova, J. - Kohajdova, Z. - KostiCova, M. - Mastihuba, V. - KukliSova, J.

s. 201-217

Vplyv lykopénu a antioxidantov na oxidaénu stabilitu sineénicového a repkového oleja
(Effect of lycopene and antioxidants on the oxidative stability of sunflower and rapeseed oils)
Vajdak, M. - Schmidt, S. - Lizicarova, |. - Zahradnikova, L. - Sekretar, S.

s. 219-228

Fermentacia paradajkovych stiav
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(Fermentation of tomato juices)
Kohajdova, Z. - Karoviova, J. - Lukacova, D. - Greifova, M. - Nusova, M.
s. 229-243

Doc. Ing. Stefan Sulc, CSc., 85-roény
(Doc. Ing. Stefan Sulc, CSc., 85 years old)
s. 245

Zivotné jubileum Ing. Vojtecha Szemesa, CSc.
(Jubilee of Ing. Vojtech Szemes, CSc.)
s. 246

Prof. RNDr. Julius Subik, DrSc. jubiluje 3
(Congratulation to jubilant Prof. RNDr. Julius Subik, DrSc.)
s. 247

K zivotnému jubileu RNDr. Marie Korenovskej
(Congratulation to jubilant RNDr. Maria Korefiovska)
S. 248
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Cislo 1-2 / Issue 1-2

Polymerazova ret'azova reakcia ako metéda na analyzu potravin
(Polymerase chain reaction as a method of food analysis)

Kuchta, T.

s. 1-16

Fragmentacia DNA a geneticky modifikované potraviny
(DNA fragmentation and genetically modified foods)
Kretova, M. - Kollarovi¢, G. - Siekel, P.

s. 17-26

Vznik voPnych radikalov a ich eliminacia prirodnymi antioxidantami ovsa
(Formation of free radicals and their elimination by oats antioxidants)
Brindzova, L. - Takacsova, M. - Sturdik, E.

s. 27-42

Sledovanie degradacie DNA v strukovinach vyuzitim PCR metédy
(Monitoring of DNA degradation in legumes by PCR methods)
Kollarovi¢, G. - Kretova, M. - Siekel, P.

s. 43-52

Porovnanie konzervativnych oblasti 23S rDNA rodu Acetobacter
(Comparison of conservative sequences of 23S rDNA in the genus Acetobacter)
Kretova, M - Grones, J.

s. 53-61

Matematické modelovanie vplyvu Lactobacillus rhamnosus a teploty na rast Bacillus cereus

(Mathematical modelling of the effect of Lactobacillus rhamnosus and temperature on the growth of Bacillus
cereus)

Laukova, D. - Valik, L. - Koreriova, J. - Gorner, F.

s. 63-73

Biosenzor pro kontrolu ¢erstvosti rybiho masa
(Biosensor for control of the fish meat freshness)
Brazdilova, P. - Kotzian, P. - Vytfas, K.

s. 75-82

v Cestine (in Czech)

Reoldgia potravinarskych hydrokoloidov
(Rheology of food hydrocolloids)

Hojerova, J. - Stern, P. - Zsemlye, R.

s. 83-99

Vplyv gama ziarenia na zmeny v ¢iernom koreni
(Effect of gamma radiation on changes in black pepper)
Salkova, Z. - Sadecka, J. - JurasSova, L. - Kovac, M.

s. 101-109

Prijem syntetickych antioxidantov zo stravy v podmienkach Slovenskej republiky
(Dietary intake estimate of synthetic antioxidants in the Slovak Republic)

Janekova, K. - Sinkova, T. - Kovacikova, E. - Kovagé, M.

s. 111-121

Obsah hexachlérbenzénu vo vybranych zakladnych potravinach v obdobi 1985-2003 v Slovenskej
republike

(Content of hexachlorobenzene in selected staple foods during 1985-2003 in the Slovak Republic)

Svétlikova, A. - Dobrikova, E.

s. 123-133

Prof. RNDr. FrantiSek Strmiska, CSc. - osemdesiatro¢ny
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(Prof. RNDr. FrantiSek Strmiska, CSc. - 80 years old)
s. 135-136

Zivotné jubileum Ing. Jaroslava Zemanoviéa, CSc.
(Jubilee of Ing. Jaroslav Zemanovi¢, CSc.)
s. 136-137

Spomienka na Doc. Ing. Jozefa Dubravického, CSc.
(Commemorating Doc. Ing. Jozef Dubravicky, CSc.)
s. 137

Za Ing. Annou Prugarovou, CSc.
(Commemorating Ing. Anna Prugarovau, CSc.)
s. 138

Cislo 3-4/ Issue 3-4

Identifikacia zloziek rastlinného a zivoéiSneho poévodu v potravinach metédami vyuzivajucimi
polymerazovu ret'azovu reakciu

(Identification of the components of plant and animal origin in food using polymerase chain reaction)

Kuchta, T.

s. 141-155

Moznost’ prenosu génov z potravinovych zdrojov na konzumentov a ich mikrofléru v traviacom trakte
zvierat a ¢loveka

(Possibility of the gene transfer from food to the consumers and their microflora in the human and animal
gastrointestinal tract)

Kretova, M. - Siekel, P.

s. 157-167

Potravinarske vyuzitie ovsa
(Application of oat in the food industry)
Gajdosova, A. - Sturdik, E.

s. 169-184

Charakteristika nutricnych a profylaktickych zloziek pSenice Spaldy
(Nutritional and prophylactic components of spelt wheat)

Krkoskova, B. - Burakova, E. - Macova, E.

s. 185-193

Prezivanie Lactobacillus acidophilus na tepelne opracovanej fazuli (Phaseolus vulgaris L.)
(Viability of lactic acid bacteria Lactobacillus acidophilus in the heat-treated beans (Phaseolus vulgaris L.))
Panghyova, E. - Glon¢akova, B.

s. 195-203

Prezivanie buniek vybranych kmenov baktérii mlie€neho kysnutia v modelovych podmienkach traviacej
sustavy

(Survival of the selected selected strains of lactic acid bacteria in model conditions of the digestive tract)
Matulova, M. - Panghyova, E.

s. 205-215

Zat'az deti a mladeze SR pridavnymi dusiénanmi a dusitanmi z potravin

(Dietary exposure of children and young people in the Slovak Republic to added nitrates and nitrites)
Sinkova, T. - Janekova, K. - Kovadikova, E. - Kovag, M.

s. 217-226

Moznosti odstrainovania oocyst Cryptosporidium parvum z pitnej vody, mlieka a jablkovej st'avy
(Elimination possibilities of Cryptosporidium parvum oocysts from potable water, milk and apple juice)
Petrikova, J. - Janyi, I. - Téthova, L. - Siekel, P.

s. 227-235

Antiradikalova aktivita a redukéna schopnost’ bylinnych extraktov a ich fenolickych kyselin
(Antiradical activity and the reduction power of herbal extracts and their phenolic acids)

Heilerova, L. - Culakova, V.

s. 237-247
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Zvysenie obsahu selénu v proteinovej frakcii semien hrachu zahradného (Pisum sativum L.) pridavkom
selénanovych soli do pestovatelského substratu

(Increase in the selenium content of the protein fraction of the seeds of garden pea (Pisum sativum L.) by the
addition of selenium salts to the soil substrate)

Hegedis, O. - Hegedisova, A. - lvi€i¢ova, A. - Vargova, A.

s. 249-259

Pouzitie kvasinkovej glukoamylazy Gim v pekarskej technolégii
(Applications of the yeast glucoamylase GIm in the bakery technology)
Horvathova, V. - Valachova, K.

s. 261-271

Ing. Alexander Szokolay, DrSc., popredny potravinarsky chemik a hygienik osemdesiatrocny
(Ing. Alexander Szokolay, DrSc., prominent food chemist and sanitarian - 80 years old)
s. 273-274

Doc. Ing. Vladimir Palo, PhD. - 75 rokov
(Doc. Ing. Vladimir Palo, PhD. - 75 years old)
s. 274-275

Zivotné jubileum RNDr. Pavla Farkasa, CSc.
(Congratulation to jubilant RNDr. Pavel Farka$, CSc.)
s. 276

Spomienka na Ing. Vladimira Smirnova, CSc.
(Commemorating Ing. Vladimir Smirnov, CSc.)
s. 277
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Cislo 1 /Issue 1

EPR spectroscopy: A tool to characterize stability and antioxidant properties of foods
Polovka, M.
s. 1-11

Diffusion and adsorption of BaP from vegetable oils onto polyethylene terephtalate and low density
polyethylene package

Sklarsova, B. - Simko, P. - Simon, P. - Belajova, E.

s. 12-16

Effect of NaCl on the decrease of acrylamide content in a heat-treated model food matrix
Kolek, E. - Simko, P. - Simon, P.
s. 17-20

Effects of NaCl concentration and initial pH value on biogenic amine formation dynamics by Enterobacter
spp. bacteria in model conditions

Greif, G. - Greifova, M. - Karovicova, J.

s. 21-29

Detection of Salmonella enterica in food on the next day after the sample collection using 5‘-nuclease
polymerase chain reaction with end-point fluorimetry

Krascsenicsova, K. - Kaclikova, E. - Pangallo, D. - Siekel, P. - Girotti, S. - Kuchta, T.

s. 30-33

Hydroxymethylfurfural contents in foodstuffs determined by HPLC method
Vorlova, L. - Borkovcova, I. - Kalabova, K. - Vecerek, V.
s. 34-38

Effects of the principal ingredients of biscuits upon water activity
Cervenka, L. - Brozkova, |. - Vytfasova, J.
s. 39-43

Instructions for authors
s. 44-46

Cislo 2/ Issue 2

Current trends of B-galactosidase application in food technology
Mlichova, Z. - Rosenberg, M.
s. 47-54

Vitamin C degradation during storage of fortified foods
Steskova, A. - MorochoviCova, M. - LeSkova, E.
s. 55-61

Knowledge and acceptance of genetically modified foodstuffs in Hungary
Banati, D. - Lakner, Z.
s. 62-68

Natural sources of health-promoting starch
Mikulikova, D. - Kraic, J.
s. 69-76

In vitro testing of selected probiotic characteristics of Lactobacillus plantarum and Bifidobacterium
longum

Lukagova, D. - Karovigova, J. - Greifova, M. - Greif, G. - Sovéikova, A. - Kohajdova, Z.

s. 77-83

Determination of arsenic, antimony, and selenium by FI-HG-AAS in foods consumed in Slovakia
Korenovska, M.
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s. 84-88

Exposure of the population of the Slovak Republic to nitrates
Salgovicova, D. - Krizova, S.
s. 89-95

Cislo 3/ Issue 3

Content of B-d-glucan in cereal grains
Havrlentova, M. - Kraic, J.
s. 97-103

Antioxidant activity of some herbal extracts in rapeseed and sunflower oils
Mariassyova, M.
s. 104-109

Construction of shuttle vectors from pAP1 plasmid for cloning into Escherichia coli and Acetobacter
strains

Kretova, M. - Grones, J.

s. 110-114

Lactic acid fermentation of some vegetable juices
Kohajdova, Z. - Karovi¢ova, J. - Greifova, M.
s. 115-119

Staphylococcus and Enterococcus strains of water and food origin and their susceptibility to antibiotics
Brozkova, I. - Vytfasova, J. - Machova, I. - Posadovska, K. - Cervenka, L. - Pejchalova, J.
s. 120-126

Comparison of the suitability of derivatisation agents in HPLC - fluorescence detection analysis of
fumonisins

Dasko, L. - Rauova, D. - Belajova, E.

s. 127-133

Evaluation of soil and agricultural products’ contamination in the Spi$ District of Slovakia
Dobrikova, E. - Salgovi¢ova, D.
s. 134-139

Cislo 4 / Issue 4

Impact of I-asparaginase on acrylamide content in potato product
Ciesarova, Z. - Kiss, E. - Boegl, P.
s. 141-146

Effect of protective culture on the growth of Candida maltosa YP1 in yoghurt
Liptakova, D. - Valik, L. - Bajusova, B.
s. 147-151

Occurrence of arcobacters in the Czech Republic and the influence of sample matrix on their detection
using PCR

Pejchalova, M. - Vytfasova, J. - Brozkov4, I. - Huskova, Z. - Cervenka, L.

s. 152-156

Influence of free linoleic acid on the fatty acids profile of fermentation by selected probiotic bacteria
Panghyova, E. - Kagenova, D. - Hajduskova, S. - Matulova, M. - Kiss, E.
s. 159-165

Thermooxidative degradation of dried milk studied by non-isothermal thermogravimetry
Simon, P. - Polavka, J.
s. 166-170

Polychlorinated biphenyls in muscle tissue of freshwater fish in East Slovakia
Salgovicova, D. - Zmetakova, Z.
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s.171-178

Removal of benzene from water by adsorption on polymer materials
Simko, P. - Kolek, E. - Sklarsova, B. - Simon, P.

s. 179-182

Book reviews
s. 183-184

Content of the volume 45, 2006
s. 185-186

Author index 2006
s. 187

Subiject index 2006
s. 187-188
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Cislo 1 /Issue 1

Effect of oil content on the rheological and textural properties of mayonnaise
Stern, P. - Mikova, K. - Pokorny, J. - Valentova, H.
s. 1-8

The utilization of disk diffusion method and the Delvotest® for determining synergistic effects of
cephalosporin combinations in milk

Kukurova, |. - Hozova, B.

s. 9-14

Determination of the antioxidant activity of Ginkgo biloba leaves extract
Zahradnikova, L. - Schmidt, S. - Sekretar, S. - Janag, L.
s. 15-19

Effect of thermal treatment and storage on antioxidant activity of some spices
Horvathova, J. - Suhaj, M. - Simko, P.
s. 20-27

Differentiation of coffee varieties according to their sterolic profile
Cizkova, H. - Soukupova, V. - Voldfich, M. - Sevéik, R.
s. 28-34

Detection of Listeria monocytogenes in food in two days using enrichment and 5’-nuclease polymerase
chain reaction with end-point fluorimetry
Oravcova, K. - Kaclikova, E. - Siekel, P. - Girotti, S. - Kuchta, T.

s. 35-38

Confirmation of polymerisation effects of sodium chloride and its additives on acrylamide by infrared
spectrometry ;

Kolek, E. - Simko, P. - Simon, P. - Gatial, A.

s. 39-44

Book reviews
s. 45-46

Instructions for authors
s. 47-50

Cislo 2/ Issue 2

Fermentation of cereals for specific purpose
Kohajdov4, Z. - Karoviova, J.
s. 51-57

Detection of Cryptosporidium parvum by polymerase chain reaction
Minarovi¢ova, J. - Kaclikova, E. - Krasdsenicsova, K. - Siekel, P.
s. 58-62

Comparison of three real-time PCR-based methods for the detection of Listeria monocytogenes in food
Oravcova, K. - Trn&ikova, T. - Kaclikova, E.
s. 63-67

Determination of ochratoxin A and its occurrence in wines of Slovakian retail
Belajova, E. - Rauova, D.
s. 68-74

EPR spectroscopy: A tool to characterize gamma-irradiated foods
Polovka, M. - Brezova, V. - Simko, P.
s. 75-83
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Application of SPME-GC method for analysis of the aroma of white surface mould cheeses
Vitova, E. - Loupancova, B. - Stoudkova, H. - Zemanova, J.
s. 84-90

Occurrence, isolation and antibiotic resistance of Enterococcus species isolated from raw pork, beef and
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