1 obsah/contents

Partnerem casopisu je

4 - Bezpecnost a kvalita masnych
a rybich vyrobkii podle kontrol SZPI
Kavka, M.

11 - Mimoftadné kontroly Statni
veterindrni spravy pfi uvadéni
potravin Zivocisného piivodu na trh
provedené v roce 2023

Koubkova, M., Slamov4, Z.
Sedlackovd, L.

14 - Kvalita mletého masa zistava
nezménéna; Rework nezvysuje
jemny podil v mletém mase

Witte, F., Terjung, N., Heinz, W.

22 - Popis postupii zrani masa
a zhodnoceni mikrobiologického
rizika - studie EFSA

Befo, F., Hrugka, F., Sevéik, R.

25 - Kofeni jako prostiedek pro
zajisténi bezpecnosti a kvality
masnych vyrobku

Vrabel, S.

27 - Vyuziti hodnoty Fc pro
optimalizaci procesu v udirenskych
a varnych komorach

Zajic, V., Némcova, M.

29 - Jizni Amerika - kontinent skotu
a kurat; Dynamika produkce masa

a vajec v letech 2012-2022
Windhorst, H.-W.

33 - Zacina vSe az na jatkach?

Cast 1: Novy systém zajisténi
bezpecnosti masa zaloZeny na riziku
(RB-MSAS)

Kamenik, J., Veseld, H.

37 - Vyskyt poskozeni ledvin u skotu,
prasat, ovci a koz zjistovanych

na jatkach jako ukazatel zdravi zvirat
Valkova, L., Voslarova, E., Becskei, Z.,
Vecerek, V.

maso 4/2024

41 - Porovnani fyzikalné-chemickych
parametra kufecich stehen a prsou
ve dvou typech baleni

Bartakova, K., Necidovg, L.,
Zouharova, A., Bursovd, S.

44 - Treti epizootie ptaci chripky
v USA béhem 10 let; Epizootie

v obdobi 2023-2024

Windhorst, H.-W.

47 - Mezinarodni védecka
konference HYGIENA
ALIMENTORUM XLIV
Jezek, F.

4 - Safety and quality of meat
and fish products according to
SZPI (Czech Agriculture and Food
Inspection Authority) inspections
Kavka, M.

11 - Extraordinary inspections of
the State Veterinary Administration
when placing food of animal origin
on the market carried out in 2023
Koubkova, M., Slamova, Z.
Sedlackova, L.

14 - The quality of the minced meat
remains unchanged. Rework does
not increase the fine fraction in
minced meat

Witte, F,, Terjung, N., Heinz, W.

22 - Description of meat aging
procedures and microbiological risk
assessment — EFSA study

Benio, F., Hruska, F., Sev¢ik, R.

25 - Spices as a tool to ensure the
safety and quality of meat products
Vrdbel, S.

27 - Use of Fc value for process
optimization in smoking and
cooking chambers

Zajic, V., Némcova, M.

29 - South America - the continent
of cattle and chickens. Dynamics
of meat and egg production in
2012-2022

Windhorst, H.-W.

33 - Does it all start at the
slaughterhouse? Part 1: New Risk-
Based Meat Safety Assurance
System (RB-MSAS)

Kamenik, J., Vesela, H.

37 - Kidney lesions in cattle, pigs,
sheep and goats found during

slaughterhouse veterinary inspection

as an indicator of animal health
Valkova, L., Voslarova, E., Becskei, Z.,
Vecerek, V.

Cesky svaz zpracovatelti masa

41 - Comparison of the
physicochemical parameters of
chicken thighs and breasts in two
types of packaging

Bartakovad, K., Necidovg, L.,
Zouharovg, A., Bursovd, S.

44 - Third Avian Influenza Epizootic
in US in 10 Years; Epizootic in the
period 2023-2024

Windhorst, H.-W.

47 - Report on the International
Scientific Conference HYGIENA
ALIMENTORUM XLIV

Jezek, F.

Www.maso.cz



