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Nutricni epidemiologie

* Vliv vyzivy ve vztahu k vyskytu onemocnéni v populacich
 Vysledky jsou casto podkladem pro vyzivova doporuceni
* Namornici a kurdéeje
* Moderni nutepi se zabyva hlavné prevenci chronickych onemocnéni (KVO,
nadorova onemocneéni)



Hodnoceni vyzivy z hlediska privodu

* Vlyzivu muzeme sledovat na nékolika Urovnich
* Nutrienty (tuky, cukry, bilkoviny, vitaminy, mineralni latky)
* Potraviny (jablka, rohlik, olivovy olej, veprové maso,...)

e Skupiny potravin (ovoce, pecivo, maso,...)
* \zorce (stravovani stfedozemniho typu, DASH diet,...)



Hodnoceni vyzivy - nastroje

e Zjistovani toho, co lidé jedi — spotfeba potravin, dotaznik, zaznam
* Méreni toho, co lidé jedi — biomarkery
* Odhadovani toho, jak lidé jedi — BMI, slozeni nebo kompozice téla



Spotreba potravin

Uroven globalni

* Potravinova bilancni metoda

» produkce + import — export /
pocet obyvatel = hruba spotreba v
kg / 1 obyvatele
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Dotaznik, zaznam

Uroven individualni

e Retrospektivni metody * Prospektivnhi metody

e 24hodinovy recall * Metoda dvojitych porci
(https://asa24.nih.gov/demo/) e Zaznamové (soucasny pfijem, nékolik
* \/lyzivova anamnéza (zvyklosti) po sobé jdoucich dni)

* Frekvence (FFQ)

Jak casto jite chleba a bilé pecivo?

Vice nei 1-3= Méné nei
5% denné 3-4x denné 1-2xdenné 5-6xtydné 2-4x tydné 1x tydné mésicné 1x mésicné Nikdy

Chléb konzumni, b&zny

Chléb Sumava, Bilovicky, aj. vé. bezlepkového chleba. O O O O O O O O O

Porce: Krajic

Bilé pecivo
Rohlik, houska, bageta, toastovy chléb, veka, aj.
vE. bezlepkowych variant. O O O O O O O O O

Porce: Kus

Tmavy chléb a celozrnné drobné pecivo

Sluneénicowvy chléb, Zitny chléb, grahamowy rohlik, kornbageta, O O O o O O O O O

ceredlni kaiserka, aj. vé. bezlepkovych variant peciva

Porce: Krajic/kus



https://asa24.nih.gov/demo/
https://asa24.nih.gov/demo/
https://asa24.nih.gov/demo/

Pouziti ve studiich
Typswdie Nl

Prirezové 24hodinovy recall, FFQ

Studie pripadl a kontrol (retrospektivni) FFQ, zvyklosti

Kohortové (prospektivni) FFQ, zvyklosti, 24hodinovy recall, zaznam
Intervencni FFQ, 24hodinovy recall

Zalezi vzdy na mnoha faktorech
e Cil studie

« Casové moznosti

e Obsahlost studie a dalSich témat

* Finance

* Schopnosti respondentt



¢ Narodni individualni spotieba
szv. potravin v CR-NISP 26 ¢

Usneseni viddy ¢. 200, 16.3.2022 ©verze CZVP SZU, 7.2.2023

Ceska spotfeba potravi

@ Cil: popis spotieby potravin pro populaci CR, ‘
(W2 nutriéni hodnoty a hodnoceni zdravotnich rizik

'

000  Stanoveni obvyklé spotieby potravin u 6 riiznych populaénich skupin v €R na

J urovni 500 — 1000 potravin (,jak jezeno” a jak nakupovano).

Studie individualni spotreby S e )
potravin (SISP) P Qﬁ \

s
d O p k y 24 h I I Batolata Déti Dospivajici  Dospéli Seniofi Vegetaridni
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Analyza vysledkd studie umoini detailni ,,denni” pohled na rdzné populacni skupiny, podle véku, pohlavi a dalSich faktord.

2590 ucastnikd, ruzny vék a
p O h I aV I = Sbér dat je rovnomérny béhem

, , _ roku ve viech dnech v tydnu. )
* Porce (domaci miry a atlas) i i

( 12 mésich {metodika EFSA, 2014)
{po-ne) 2.den

Celkovy poéet respondentfi: min. 2740 muz( a Zen ze viech kraji CR.

V roce 2023 se uskutecCni novy sbeér
(NISP)

Akéni plan ,Strategie bezpeénosti potravin a wiZivy 2030% bod 4.2._1 (Ndrodni studie individudini spotfeby potravin v CR).
©Ruprich, J. a kol., 2023, Centrum zdravi, vyZivy a potravin Brno, 52U, tel 515577511, email: jiri.ruprich@szu.cz; www.szu.cz



Biomarkery

* Resi problémy s nepfesnosti dotaznikd, zdznam( apod.

* Neni jich mnoho znamo
* Proteiny — dusik v moci
e Tuky — krevni triglyceridy
e Cukry —sacharodza a fruktéza v moci
* Metabolity

* the 67 metabolites that comprise the metabolic signature showed reproducible
associations with MEDAS and its food components. Given that the Mediterranean diet is
high in unsaturated fats, it is not surprising that a large proportion of these metabolites
are involved in polyunsaturated fatty acid and lipid metabolic pathways
(https://academic.oup.com/eurheartj/article/41/28/2645/5836100#377803899)

e FOODBALL — The Food Biomarkers Alliance



https://academic.oup.com/eurheartj/article/41/28/2645/5836100
https://academic.oup.com/eurheartj/article/41/28/2645/5836100
https://academic.oup.com/eurheartj/article/41/28/2645/5836100
https://academic.oup.com/eurheartj/article/41/28/2645/5836100
https://academic.oup.com/eurheartj/article/41/28/2645/5836100
https://academic.oup.com/eurheartj/article/41/28/2645/5836100
https://academic.oup.com/eurheartj/article/41/28/2645/5836100
https://www.wur.nl/en/project/foodball.htm

Limity nutricni epidemiologie

e Zjistit, co lidé jedi, v jakém mnozstvi, jak casto, v jaké uprave, z ¢eho

* Misreporting
« Umyslné & nedmysIné snizovani (underreporting) nebo zvy$ovani (over-reporting)
hodnot spotreby potravin.

e Determinanty ovliviujici vyskyt misreportingu:
* BMI
* Vek, pohlavi
* Socioekonomicky status a vzdélani
* \lyzivové zvyklosti
* Psychologické faktory
* Zivotni styl
* Odhad velikosti porce



Limity nutricni epidemiologie

e Zjistit, jak je jidlo v nasem téle zpracovavano, vstrebavani zivin

o
Food metabolome P ST

* Genetické pozadi, zivotni etapa @Et
supplements

{ K| <
Endt?%gnous
lome

meta

Pollutant
metabolome




Limity nutricni epidemiologie

e Zaméreni vyzkumu
* Samotné nastroje maji mnoho limitd.

 Randomizované kontrolované studie poskytuji nejsilnéjsi dukaz o kauzalnim
vztahu mezi expozici a zdravotnim vysledkem.
 Casto z etickych nebo praktickych dlivodu neproveditelné

* Rozhodnuti jsou ¢asto vedena zjisténimi z kombinace zdroju, véetné
observacnich epidemiologickych studii.
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Vliv vyzivy na zdravi

Source: Dahlgren and Whitehead, 1991



Vyzivové faktory jako treti nejCcastéjsi
,prispévate S

I(l

A Global attributable deaths from Level 2 risk factors for females in 2019
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Global burden of disease

Leading risks 2000 Percentage of Leading risks 2021 95% Ulfor Percentageof  Percentage change Percentage change
total DALYSs, Ranking total DALYSs, in number of in age-standardised
2000 2021 DALYs, rate of DALYs,
2000-2021 2000-2021
1 Particulate matter pollution 10-6 (8-5t0 12-3) 4{ 1 Particulate matter pollution | (1to2) [ 8-0(6-7t09-4) | -17-2 (-25:9to-6-2) | -41-9 (-47-2 to -35-6)
2 Child growth failure 9:3(6:4t0111) 1‘ 2 High systolic blood pressure (1to2) || 7:8(6:4t09-2) 343 (26:7t042:3) -24-3 (-28:4 t0-20.0)
3 Low birthweight and short gestation || 8.9(83t09:6) : ol 3 Smoking (3to 6) 5.7 (47t0 6-8) 10-8 (3-2t019-9) -34-8 (-39-2t0-29-7)
4 High systolic blood pressure ‘ 63(52t07:4) 4 Low birthweight and short gestation (3to6) 56(48t06:3) |[-32:4(-41.2t0-223) || -33.0(-41-6t0-22.8)
5 Smoking 56 (4710 6:5) 5 High fasting plasma glucose | (3t 6) ‘ 54 (4-810 6-0) | 88-2 (80-5t0 96-4) ‘ 79(3-3t012.9) |
6 Unsafe water source 40(23t052) /|6 High body-mass index | 3to10) 'i 45(19t068) | 965(871t01058) | 157(99t0217) |
7 Unsafe sanitation |33@271039) /| 7High LDL cholesterol J[7t010) [ 30(19t042) | 27.0(208t0336) | -261(-29-610-224) |
8 High fasting plasma glucose |31(28t035) 8 Kidney dysfunction | (6to10) ‘ 30(26t034) || 495(427t057-:0) ‘ -12-4 (-16-5to-7-9) |
9 High LDL cholesterol ‘ 2:6(1-6t03-6) 9 Child growth failure (6to14) 2-6(1-4t03-5) -69-8 (-77-5t0-62-4) || -71:5 (-78-8t0-64-4)
10 Unsafe sex || 2:6(21t03-2) 10 High alcohol use (7to11) 25(21to31) 12-4 (2:6 t0 20-9) -25-8 (-32:0t0-20-4)
11 High body-mass index 25(11to3-9) 11 Unsafe sex (11to 17) 15 (1-4to1-7) -35-0 (-44-6 t0-20-1) || -52-4 (-58-9 to -42-3)
12 High alcohol use | 2-4(1-9to3-1) hz Diet low in fruits I (11to0 22) 1.5 (0-6to02:3) 22.5(15-5t034-0) ||-26-6 (-30-9 to-20-5)
| 13 No access to handwashing facility || 2-3(-0-5t0 4-9) i 13 Unsafe water source (11to 24) 15(0-8to2:0) | -60-1(-67-1to-53-2) || -66-3 (-72-0 to-60-2)
14 Kidney dysfunction |[22(19t02-4) 20t high in sodiom | (8t036) | 14(03t032) | 276(13t0412) ||-26:8 (-40-9to-19-1)
15 Occupational injuries 1-6 (1-5t0 1-7) hi Diet low in whole grains I (12 to 23) 1-4(0-6to 21) 301(24-0t036:6) || -23-3(-26:9t0-19-5)
16 Secondhand smoke 1.6 (0-8t02-4) 16 Secondhand smoke (11t0 26) 12(0-6t01-8) |[-16-0(-22-0to-6-5) ||-453 (-48:9t0-40-3)
17 Diet low in fruits 1:3(0-5t0 2:0) Ji7 Tron denciency | (12to23) || 12(0-9to1-6) 16 (-21t05:3) -181(-21-2to-152)
18 Iron deficiency 1-3(0:9to17) 18 Lead exposure (10to 52) { 1.2 (0-0to 2:4) 28.8 (6:9to 42-2) { -23-9(-28-9to -18-4) |
19 Diet high in sodium 12(03t027) 19 Unsafe sanitation (14t023) |[11(09t014) |[-638(-69-8t0-57-6)|(-69-2 (74-4t0-632) |
20 Suboptimal breastfeeding 1-2 (0-9to 1.5) 20 Occupational injuries (15to0 21) 11(1-0to1-2) -25-2 (-30-7 t0 -20-3) | -43-6 (-47-5t0 -39-8)
21 Diet low in whole grains 12 (0-5t01-8) 21 Drug use (17to 24) 1.0 (0-8to1.1) 311(23-6t038:3) | -46(-101to0 0-8)
[22 Lead exposure |[1:0(00t02:0) 22 Low temperature |[a9tc26) | 09(08t010) | 96(15t0216) |-395(442t0-345)]
23 Low temperature 0-9 (0-7to 1-0) 23 No access to handwashing facility (11to 53) 0-8(-02t01-8) ||-60-5 (-68-9to-52-3)| -657 (73-4to-57-8)
24 Drug use 0-8 (07 to 0-9) \ 4 Diet low in vegetables (20t0 29) 0-7 (0-4to 1.0) 21.8(133t0357) ||-28.5(-33:4t0o-213)
|25 Diet low in vegetables |[ 06 (0-4t00-9) |/\/ Diet low in omega-6 polyunsaturated fatty acids | || (11t053) || 06 (-2.0t023) || 32.9(23.41038:8) || 213 (-257t0-17:0) |
\\
29 Diet low in omega-6 polyunsaturated fatty acids ~ 0-5 (-1-7t0 1-9) \ 36 Suboptimal breastfeeding (30to 40) 03(0-2t00-4) -713 (-75-7t0-66-2) -71-4 (-75-8t0-66-4)

1 Environmental and occupational risks
[ Behavioural risks

1 Metabolic risks



Vyzivoveé faktory

Nizka konzumace
* Ovoce, zeleniny

e Lusténin, celozrnnych potravin
e Orisku a seminek, vlakniny
* Mléka, vapniku

* Omega-3, omega-6

Vysoka konzumace
* Cerveného a zpracovaného maso

 Slazeych napoju
* Sodiku

* Trans mastnych kyselin



Vyziva-onemocneni

e Zjistit ,,realny” efekt komplikované

* Lack of evidence
 Sila vztahu mezi vyzivou (hodné soli) a onemocnénim (onemocnéni srdce)
* Sila evidence
e https://vizhub.healthdata.org/burden-of-proof/



https://vizhub.healthdata.org/burden-of-proof/
https://vizhub.healthdata.org/burden-of-proof/
https://vizhub.healthdata.org/burden-of-proof/
https://vizhub.healthdata.org/burden-of-proof/
https://vizhub.healthdata.org/burden-of-proof/
https://vizhub.healthdata.org/burden-of-proof/

* Health effects of dietary risks in 195 countries, 1990-2017: a systematic
analysis tor the Global Burden of Disease Study 2017

* In 2017, 11 million deaths were attributable to dietary risk factors.
* High intake of sodium (3 million),
* low intake of whole grains (3 million),
* and low intake of fruits (2milion).

* Primary Prevention of Cardiovascular Disease with a Mediterranean Diet
Supplemented with Extra-Virgin Olive Oil or Nuts
* In this study involving persons at high cardiovascular risk, the incidence of major
cardiovascular events was lower amon% those assigned to a Mediterranean diet
|

supplemented with extra-virgin olive oil or nuts than among those assigned to a
reduced-fat diet.

* Ultra-processed food exposure and adverse health outcomes: umbrella
review ot epidemiological meta-analyses
* The review concluded that higher intake of ultra-processed foods is associated with a

50% increased risk of cardiovascular disease and significant risks for mental health
disorders, obesity, and type 2 diabetes.



https://www.thelancet.com/article/S0140-6736(19)30041-8/fulltext
https://www.thelancet.com/article/S0140-6736(19)30041-8/fulltext
https://www.thelancet.com/article/S0140-6736(19)30041-8/fulltext
https://www.thelancet.com/article/S0140-6736(19)30041-8/fulltext
https://www.thelancet.com/article/S0140-6736(19)30041-8/fulltext
https://www.nejm.org/doi/full/10.1056/NEJMoa1800389
https://www.nejm.org/doi/full/10.1056/NEJMoa1800389
https://www.nejm.org/doi/full/10.1056/NEJMoa1800389
https://www.nejm.org/doi/full/10.1056/NEJMoa1800389
https://www.nejm.org/doi/full/10.1056/NEJMoa1800389
https://www.nejm.org/doi/full/10.1056/NEJMoa1800389
https://www.bmj.com/content/384/bmj-2023-077310
https://www.bmj.com/content/384/bmj-2023-077310
https://www.bmj.com/content/384/bmj-2023-077310
https://www.bmj.com/content/384/bmj-2023-077310
https://www.bmj.com/content/384/bmj-2023-077310
https://www.bmj.com/content/384/bmj-2023-077310
https://www.bmj.com/content/384/bmj-2023-077310
https://www.bmj.com/content/384/bmj-2023-077310

Zdrava strava?

\

HEALTHY EATING PLATE

Use healthy oils (like
olive and canola oil)
for cooking, on salad,
and at the table. Limit
butter. Avoid trans fat.

Drink water, tea, or coffee
(with little or no sugar).
Limit milk/dairy

(1-2 servings/day) and
juice (1 small glass/day).
Avoid sugary drinks.

The more veggies —
and the greater the
variety — the better.
Potatoes and French fries

Eat a variety of whole grains
(like whole-wheat bread,
whole-grain pasta, and

don’t count. brown rice). Limit refined
HEALTHY grains (like white rice
PROTEIN and white bread).

Eat plenty of fruits of all
colors.

(]
\k STAY ACTIVE!

@ Harvard University

Choose fish, poultry, beans, and
nuts; limit red meat and cheese;
avoid bacon, cold cuts, and
other processed meats.

Harvard T.H. Chan School of Public Health
The Nutrition Source
www.hsph.harvard.edu/nutritionsource

Harvard Medical School Llid
Harvard Health Publications \&xk;
www.health.harvard.edu
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' _3) ZDRAVATRINACTKA PRO DOSPELOU POPULACI

Udréujte si piiméienou stalou 1élesnou hmoinost charakierizovanou BMI
(18,5-25,0) kg/m2 a obvodem pasu nejvyie 94 ¢m u muii 280 cm u Zen

? % % @_E-ﬂ- Denné se pohybujte alespoii 30 minut nap¥. rychlou chiizi nebo cvidenim. ]
? i , Jezte pestrou stravu, rozdélenou do 3-5 dennich jidel, nevynechavejle snidamj
‘ Q Oc‘?—? Konzumujle dostateéné mnoZstvi zeleniny (syrové i vafené)
!d o aovoce. denné alespoi 400 g (zeleniny 2x vice nez ovace) rozdélend

ﬁ Q Snizujte piijem cukru, zejména ve formé slazenych ndpoji, sladkosli,
¥ 4 diemi, slazenych mléénych wrobki a zmrzliny.

~
- A Omezujte piijem kuchyiiské soli a polravin s wisim obsahem soli

. (slané uzeniny, rybi vyrobky, syry. chipsy. solené lyGinky a ofechy). nepfiso
|ujte hotove pakrmy.

Predchazejte ndkazém a otravam 7 polravin sprévnym

f sp pfi ndkupu, uskladnéni a piipra-
vé pokmii; pii tepelném zpracovani davejte prednost
$etrnym zplisobiim, omezle smazeni a grilovani. Dbejle na
petlivé myti rukou pred jidlem.

’ ) m®s dovice porci: nezapaminejte konzumovat mensi mnaZstvl ofechi.

S

Nezapominejte na pitny reim, denné vypijle minimang 15 | )

]
|
,’ tekutin (voda, slabé aZ sliedn@ mineralizované neperlivé minerdlni
j I .@ vady, slaby £aj, ovocné Eaje a Sy, nejlépe neslazené nebo fedénd)

Denné zafazujle mléko a mléEné vyrobky, zeiména zakysané (napf. jogurly, ? Z'E I}\é% Pokud pijete alkoholické népoje, nepfekracujte denni prijem alkoholu
4

? .* £ obilovin preferujte celozmné vjrobky a nezapominejle na ludténiny (alespori 1x lydné).

=

Jezle ryby a rybi vyrabky alespoi 2x tydng.

zakysané mlééné napaje. kefiry): vybirejle si prednostné polotuéné. u mui 20 g (200 ml vina, 0.5 1 piva, 50 m lihoviny]. u Zen poloviéni maozsti

Sledujte pfijlem tuku, omezte mnozstvi tuku ve skryté formé (tuéné
maso, tukné masné a mlééné wirobky, jemné a trvanlivé peciva s vwisim
obsahem Luku, chipsy, cokoladove wrabky) a pii piipravé pokrmii. Prefe-
rujte tuky s nizkym obsahem nasycenych mastnych kyselin,




Zdrave k sobe | k planete

 Food in the Anthropocene: the
EAT-Lancet
Commission on healthy diets from
sustainable food systems

e Healthy Plate, Healthy planet

e A7 11 milionU umrti mUzeme
zabranit



https://www.sciencedirect.com/science/article/pii/S0140673618317884?via=ihub
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https://www.sciencedirect.com/science/article/pii/S0140673618317884?via=ihub
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https://www.gaplesinstitute.org/sustainable_diets_clinicians/

Srovnani EAT-Lancet a vyzivovych

'FQ l( tnr IOI
Macronutrient intake
grams per day Caloric intake
(possible range) kcal per day
Whole grains
Tubers or starchy vegetables
(0-100)
=2 Vegetables
v (200-600)
Fruit
( (100-300)
Dairy foods
(0-500)
Protein sources
(0-28)
"_, (0-58)
(0-25)
(0-100)
Py (0-100)
(0-75)
Added fats
(20-80)
(0-11.8)

Added sugars
(0-31)

Celozrnné potraviny — 125 g/den
Zelenina — 360 g/den

Ovoce — 250 g/den

Mléka, vapniku — 435 g/den, 1.25 g/den

Cervené, zpracované maso — 23 g/den, 2
g/den

Lusténiny — 60 g/den

Oriskd a seminek, vldkniny — 21 g/den, 24
g/den

Omega-3, omega-6 — 250 mg/den, 11 % z
celkového energ. Prijmu

Slazené ndpoje — 3 g/den



Rizika potravin



Legislativa

* Narizeni Evropské komise
* Prirodni toxiny

Rezidua pesticidU

Rezidua farmak

Kontaminanty

Kontaktni materialy

* Potravinova aditiva

e C/Z
« Zakon o potravinach a tabakovych vyrobcich ¢. 110/1997 Sb.
e Chemické pozadavky na zdravotni nezavadnost — vyhlaska 306/2004



Faktory zdravotnich rizik z potravin

* Biologicke
e Zpusobena Zivymi organizmy, prendsena potravinami
* Bakterie, viry, plisné, paraziti (pfimo - mo/neprimo - toxiny)
* Bezpecnost potravin

* Fyzikalni
 Cizi predméty a necistoty

* Chemicke
* Prirozené toxicke latky v potravinach, obalové materialy, rezidua


https://www.bezpecnostpotravin.cz/UserFiles/File/Publikace/Prevence_nahled_final.pdf

Zdroje rizik

e Zivotni prostfedi

e Zemeédélska/zivocisna produkce
* Krmiva

* Priumysl a doprava

* Vyroba a skladovani

e Kulinarni uprava



Prevence

* RASFF — systém rychlého varovani pro potraviny a krmiva
* Ve viech ¢lenskych statech a v Evropské komisi vytvofena kontaktni mista (CR: SZPI)

* Ma-li ¢len informaci o zavazném zdravotnim riziku u potravin ¢i krmiv, musi
prostrednictvim RASFF okamzité informovat Evropskou komisi

e Zarok 2022 — 857 hladeni celkem (92 CR), pfevazné Salmonela, dribeZ a dribeZi
vyrobky

* Tydenni hldseni - https://bezpecnostpotravin.cz/kategorie/archiv-clanku-od-roku-
2003 /potravinarstvi-archiv/zdroje-icbp-archiv/hlaseni-v-systemu-rasff/
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https://bezpecnostpotravin.cz/kategorie/archiv-clanku-od-roku-2003/potravinarstvi-archiv/zdroje-icbp-archiv/hlaseni-v-systemu-rasff/
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* Biologicka nebezpeci
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* Fyzikalni nebezpecdi
e Spravna vyrobni a hygienicka praxe
e Systém HACCP

e Cca 12 oznameni v RASFF ohledné fyzikalnich nebezpedi za rok 2022 (kameny v Cocce
a kminu apod.)



Prevence

* Chemicka nebezpecdi
e spravna vyrobni, hygienicka, chovatelska a zemeéedeélska praxe,
e systém HACCP,
* pouziti doporuceni/manudli/postup

 vstupni kontrola zbozi, Udrzba/sefizeni strojl, sanitace, obalové materidly, kiizeni
cest, mezinarodni standardy, pravni predpisy



Cileny monitoring hygienicke a zdravotni
nezavadnosti

* SZU od roku 1993
* 3432 rliznych potravin z 32 rdznych mist v CR

* Na trhu vice nez 30 az 40 tisic druhu potravin, zhruba 50 druhu je zasadni
Pro expozici.

e Potraviny se kulinarné upravi v laboratori do podoby pokrmu a laboratorné
se analyzuiji.

V eV /

content/uploads/2023/09/Monitoring TDS 2021.pdf)



https://szu.cz/wp-content/uploads/2023/09/Monitoring_TDS_2021.pdf
https://szu.cz/wp-content/uploads/2023/09/Monitoring_TDS_2021.pdf
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https://szu.cz/wp-content/uploads/2023/09/Monitoring_TDS_2021.pdf

Zatéz v CR

* Toxinogenni plisné — Aspergillus flavus (aflatoxin)
e cerny a ovocny Caj, polohruba mouka, téstoviny, ryze, pepr, listové tésto, vlasskeé
orechy, hrach a dokonce i détska kase
* zazivaci potize, zatézuiji jatra, ledviny i imunitni systém, nekteré z nich jsou
prokazanymi lidskymi karcinogeny

e Kadmium — vysoka zatéz u déti (az 200 %)

* brambory a vyrobky z brambor, dale bézné a jemné pecivo, mouka, téstoviny a
ryze. Nejvyssi koncentrace kadmia byly zaznamenany v kakau, bramborovych
lupincich, arasSidech, sdji a vyrobcich z ni, dale ve slaném trvanlivém pecivu,
Spenatu, koreni, cokoladé a v celeru

* MuzZe poskozovat ledviny a jatra, negativné ovliviiovat reprodukéni organy a vliv
ma i na proces ridnuti kosti, karcinogenni



Akrylamid

Latka tvorici se v potravinach zejména z aminokyseliny
asparaginu a nékterych cukrt pri vysokoteplotnim
zpracovani (smazeni, opékani, prazeni, peceni, ...)

Potraviny bohaté na sacharidy - hranolky, bramborové
lupinky, chléb,susenky,snidanoveé cerealie, kava a dalsi

EFSA stanovisko z roku 2015 - Akrylamid (AA) v
potravinach potencialné zvysuje riziko vzniku rakoviny pro
spotrebitele ve vSech veékovych skupinach

Vybirat brambory vhodné pro tepelné zpracovani
Zamezit kliceni hliz

Nakrajet na silnéjsi hranolky, promyt teplou vodou,
neprekracovat 175°C




Pesticidy

* Nejcastéji v ovoci a zeleniné, vétSinou ze tretich zemi (PL), nevyhovujici do 2 %

Nakupujte tuzemské suroviny/potraviny pro vyrobu pokrm (napftiklad i z lokalni
produkce)

Pred pouzitim ovoce a zeleninu omyjte 15 az 30 sekund pod tekouci vodou, vyssi ucinek
je dosahovan pod teplou tekouci vodou

Nakupujte suroviny/potraviny v bio kvalité, celkové obsahuji méné rezidui pesticidd
a je u nich méné nevyhovujicich nalezu



Heterocyklicke aminy, nitrosaminy, PAU

* Karcinogenni latky vznikajici pri tepelné Uprave potravin

e Spalené Casti masa, v tepelné upravenych masnych vyrobcich (dusitany, dusi¢nany), kour,

ktery muUze ulpét na povrchu potraviny

GRILUJTE
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HLIDEJTE
BARVU

nejezte cerné nebo
spalené Casti a grilujte
méné tuéné potraviny
a bez kize

HLIDEJTE
TEPLOTU

kontrolujte teplotu

a dobu grilovani,
casto jidlo obracejte,
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a masnych vyrobki

SNIZTE RIZIKO PRO SVE ZDRAVI
A GRILUJTE CHYTRE



UziteCcné odkazy

e Bezpecnost potravin
e Statni zdravotni Ustav — bezpecnost potravin
e Evropsky urad pro bezpecnost potravin (EFSA)

e Nutrivigilance



https://bezpecnostpotravin.cz/
https://szu.cz/temata-zdravi-a-bezpecnosti/zdravi-vyziva-a-bezpecnost-potravin-a-predmetu-bezneho-uzivani/
https://www.efsa.europa.eu/cs
https://nutrivigilance.szu.cz/index.html

