
	 I

Czech J. Food Sci. Vol. 29, 2011, No. 6

Index of Volume 29

Review
Havrlentová M., Petruláková Z., Burgárová A., Gago F., Hlinková A., Šturdík E.: Cereal  

β-glucans and their significance for the preparation of functional foods.................................................................  1
Kohajdová Z., Karovičová J., Schmidt Š.: Lupin composition and possible use in bakery.............................  203
Vaňha J., Kvasnička F.: Methods of detecting plant raw materials in meat products.....................................  299
Velíšek J., Cejpek K.: Pigments of higher fungi................................................................................................................  87

Original scientific paper
Aghbashlo M., Kianmehr M.H., Arabhosseini A., Nazghelichi T.: Modelling the carrot  

thin-layer drying in a semi-industrial continuous band dryer ...............................................................................  528
Balla K., Rakszegi M., Li Z., Békés F., Bencze S., Veisz O.: Quality of winter wheat in relation to heat  

and drought shock after anthesis ..................................................................................................................................  117
Banu I., Stoenescu G., Ionescu V., Aprodu I.: Estimation of the baking quality of wheat flours based  

on rheological parameters of the mixolab curve .......................................................................................................... 40 
Baroň M.: Yeast assimilable nitrogen in South Moravian grape musts and its effect on acetic acid  

production during fermentation ...................................................................................................................................  603
Bartáková K., Dračková M., Borkovcová I., Vorlová L.: Impact of microwave heating  

on hydroxymethylfurfural content in Czech honeys ................................................................................................  328
Bergerová E., Godálová Z., Siekel P.: Combined effects of temperature, pressure and low pH  

on the amplification of DNA of plant derived foods ................................................................................................  337
Bovšková H., Míková K.: Factors influencing egg white foam quality ....................................................................  322
Boycheva S., Dimitrov T., Naydenova N., Mihaylova G.: Quality characteristics of yogurt  

from goat’s milk, supplemented with fruit juice ..........................................................................................................  24
Božanić R., Lovković S., Jeličić I.: Optimising fermentation of soymilk with probiotic bacteria ....................  51
Buchtová H., Ježek F.: A new look at the assessment of the silver carp (Hypophthalmichthys molitrix Val.)  

as a food fish ;.....................................................................................................................................................................  487
Budryn G., Nebesny E., Kula J., Majda T., Krysiak W.: HS-SPME/GC/MS profiles of convectively  

and microwave roasted Ivory Coast Robusta coffee brews .....................................................................................  151
Buřičová L., Andjelkovic M., Čermáková A., Réblová Z., Jurček O., Kolehmainen E., Verhé R., 

Kvasnička F.: Antioxidant capacity and antioxidants of strawberry, blackberry, and raspberry leaves ......  181
Cabanová L., Škuntová O., Matisová D., Pipová M.: Development of a scientific study for accessing  

the criteria under Commission Regulation (EC) 2073/2005 on traditional Slovak sheep cheese “bryndza” ......  31
Čanadanović-Brunet J., Savatović S.S., Ćetković G.S., Vulić J.J., Djilas S.M., Markov S.L.,  

Cvetković D.D.: Antioxidant and antimicrobial activities of beet root pomace extracts ..............................  575
Caputo P., Ferri E.N., Girotti S., Gozzi S., Saracino P.: Application of luminescent ATP rapid  

checks at ready-to-eat foods producing plant ...........................................................................................................  382
Casado E.M., Córdoba J.J., Andrade M.J., Rodríguez M.: Design of a method to evaluate yeasts  

to be used as starter cultures in dry-cured meat products .....................................................................................  463
Chayjan R.A., Esna-Ashari M.: Effect of moisture content on thermodynamic characteristics of grape:  

mathematical and artificial neural network modelling ............................................................................................  250
Chiofalo B., Lo Presti V., Samoini G., D’Alessandro E., Chiofalo V., Liotta L.: Nucleotides  

in broiler chicken diet: effect on breast muscles quality ..........................................................................................  308



II 

Vol. 29, 2011, No. 6 Czech J. Food Sci.

Dai X.-J., Liu M.-Q., Jin H.-X., Jing M.-Y.: Optimisation of solid-state fermentation of Aspergillus niger JL-15  
for xylanase production and xylooligosaccharides preparation .............................................................................  557

Damjanović-Vratnica B., Đakov T., Šuković D., Damjanović J.: Antimicrobial effect of essential oil  
isolated from Eucalyptus globulus Labill. from Montenegro ..................................................................................  277

Dobeic M., Kenda E., Mičunovič J., Zdovc I.: Airborne Listeria spp. in the red meat processing 
 industry .............................................................................................................................................................................  441

Drábová L., Pulkrabová J., Kalachová K., Hradecký J., Suchanová M., Tomaniová M.,  
Kocourek V., Hajšlová J.: Novel approaches to determination of PAHs and halogenated POPs  
in canned fish ....................................................................................................................................................................  498

Esmaeili A., Rohany S., Safalyan S., Zarei S.A.: Microbial transformation of citral by Aspergillus  
niger-PTCC 5011 and study of the pathways involved .............................................................................................  610

Fu S., Gao J., Liu Y., Chen H.: Isolation of Cronobacter spp. isolates from infant formulas  
and their survival in the production process of infant formula .............................................................................  391

Glibowski P., Kordowska-Wiater M., Glibowska A.: Effect of storage on texture  
and microbiological stability of o-w emulsions with inulin ....................................................................................  137

Guo l.-d., Yang L.-J., Huo G.-Ch.: Cholesterol removal by Lactobacillus plantarum isolated  
from homemade fermented cream in Inner Mongolia of China ...........................................................................  219

Hassanpouraghdam M.B., Akhgari A.B., Aazami M.A., Emarat-Pardaz J.: New menthone type  
of Mentha pulegium L. volatile oil from northwest Iran ..........................................................................................  285

Horníčková J., Kubec R., Velíšek J., CejpekK., Ovesná J., Stavělíková H.: Changes  
of S-alk(en)ylcysteine sulfoxide levels during the growth of different garlic morphotypes ..............................  373

Hrušková M., Švec I., Sekerová H.: Colour analysis and discrimination of laboratory prepared pasta  
by means of spectroscopic methods ............................................................................................................................  346 

Ilko V., Zelinková Z., Doležal M., Velíšek J.: 3-Chloropropane-1,2-diol fatty acid esters  
in potato products ...........................................................................................................................................................  411

Karamucki T., Gardzielewska J., Rybarczyk A., Jakubowska M., Natalczyk-Szymkowska W.:  
Usefulness of selected methods of colour change measurement for pork quality assessment .........................212

Klarić D.A., Klarić I., Velić D., Dragojević I.V.: Evaluation of mineral and heavy metal contents  
in Croatian blackberry wines ........................................................................................................................................  260

Kordialik-Bogacka E., Antczak N.: Prediction of beer foam stability from malt components ....................  243
Kovačević D., Mastanjević K.: Cryoprotective effect of trehalose and maltose on washed and frozen  

stored beef meat .................................................................................................................................................................  15
Kovačević D., Mastanjević K., Kordić J.: Cryoprotective effect of polydextrose on chicken surimi ...........  226
Kralík P., Přikrylová Vondrušková H., Slaná I., Morávková M., Pavlík I.: Survival  

of Mycobacterium avium subsp. hominissuis in homemade smoked pork sausages .........................................  647
Kročko M., Čanigová M., Ducková V., Artimová A., Bezeková J., Poston J.: Antibiotic resistance  

of Enterococcus species isolated from raw foods of animal origin in South West part of Slovakia ................  655
Krulikovská T., Jarošová E., Patáková P.: Evaluation of Rhodotorula growth on solid substrate  

via a linear mixed effects model ....................................................................................................................................  400
Krupa-Kozak U., Wronkowska M., Soral-Śmietana M.: Effect of buckwheat flour  

on microelements and proteins contents in gluten-free bread ..............................................................................  103
Li X., Li Z., Lin H., Samee H.: Effect of power ultrasound on the immunoactivity and texture changes  

of shrimp (Penaeus vannamei) ......................................................................................................................................  508
Lü Q., Tang M.-j., CAI J.-r., Zhao J.-w., Vittayapadung S.: Vis/NIR hyperspectral imaging  

for detection of hidden bruises on kiwifruits .............................................................................................................  595
Mašková E., Paulíčková I., Rysová J., Gabrovská D.: Evidence for wheat, rye, and barley presence  

in gluten free foods by PCR method – comparison with ELISA method ..............................................................  45



	 III

Czech J. Food Sci. Vol. 29, 2011, No. 6

Matthaus B., Özcan M.M.: Fatty acids, tocopherol, and sterol contents of some Nigella species seed oil ....  145
Mitra J., Shrivastava S.L., Rao P. S.: Process optimisation in vacuum drying of onion slices.........................  586
Mratinić E., Popovski B., Milošević T., Popovska M.: Evaluation of apricot fruit quality  

and correlations between physical and chemical attributes ...................................................................................  161
Mu L., Zhao H., Zhao M., Cui Ch., Liu L.: Physicochemical properties of soy protein isolates-acacia 

gum conjugates .................................................................................................................................................................  129
Navrátilová P., Borkovcová I., Vyhnálková J., Vorlová J.: Fluoroquinolone residues in raw  

cow’s milk ..........................................................................................................................................................................  641
Németh C., Mráz B., Friedrich L., Suhajda Á., Janzsó B., Balla C.: Microbiological measurements  

for the development of a new preservation procedure for liquid egg ...................................................................  569
Novotná P., Šetinová I., Heroldová M., Kmínková M., Průchová J,, Strohalm J., Fiedlerová V.,  

Winterová R., Kučera P., Houška M..: Deallergisation trials of pure celery juice and apple-celery  
juice mixture by oxidation .............................................................................................................................................  190

Ozilgen S.: Influence of chemical composition and environmental conditions on the textural properties  
of dried fruit bars .............................................................................................................................................................  539

Papoušková L., Capouchová I., Kostelanská M., Škeříková A., Prokinová E., Hajšlová J.,  
Salava J., Faměra O.: Changes in baking quality of winter wheat with different intensity  
of Fusarium spp. contamination detected by means of new rheological system ................................................  420

Pavloušek P., Kumšta M.: Profiling of primary metabolites in grapes of interspecific grapevine  
varieties: sugars and organic acids ...............................................................................................................................  361

Pospiech M., Tremlová B., Renčová E., Randulová Z., Řezáčová Lukášková Z., Pokorná J.:  
Comparison of the results of the ELISA, histochemical, and immunohistochemical detection of soya  
proteins in meat products ..............................................................................................................................................  471

Primorac L., Flanjak I., Kenjerić D., Bubalo D., Topolnjak Z.: Specific rotation and carbohydrate  
profile of Croatian unifloral honeys .............................................................................................................................  515

Qin C.G., Li Y., Niu W.N., Ding Y., Shang X.Y., Xu C.L.: Composition analysis and structural  
identification of anthocyanins in fruit of waxberry ..................................................................................................  171

Rabrenovic B., Dimic E., Maksimovic M., Sobajic S., Gajic-Krstajic L.: Determination of fatty acid  
and tocopherol compositions and the oxidative stability of walnut (Juglans regia L.) cultivars  
grown in Serbia ..................................................................................................................................................................  74

Randulová Z., Tremlová B., Řezáčová Lukášková Z., Pospiech M., Straka I.: Determination  
of soya protein in model meat products using image analysis ...............................................................................  318

Razmaitė V., Šveistienė R., Švirmickas G.J.: Compositional characteristics and nutritional quality  
of Eurasian beaver (Castor fiber) meat ........................................................................................................................  480

Rop O., Balík J., Řezníček V., Juríková T., Škardová P., Salaš P., Sochor J., Mlček J., Kramářová D.: 
Chemical characteristics of fruits of some selected quince (Cydonia oblonga Mill.) cultivars ..........................  65

Šárka E., Kruliš Z., Kotek J., Růžek L., Korbářová A., Bubník Z., Růžková M.: Application  
of wheat B-starch in biodegradable plastic materials ...............................................................................................  232

Sedláčková P., Čeřovský M., Horsáková I., Voldřich M.: Cell surface characteristic of Asaia  
bogorensis – spoilage microorganism of bottled water ............................................................................................  457

Šmidrkal J., Ilko V., Filip V., Doležal M., Zelinková Z., Kyselka J., Hrádková I., Velíšek J.:  
Formation of acylglycerol chloro derivatives in vegetable oils and mitigation strategy ....................................  448

Sosvorová L., Lanková P., Bičíková M., Prokudina E.A., Al Malarik N., Lapčík O.: ELISA for free  
S-equol in human urine ....................................................................................................................................................  57

Srebočan E., Prevendar Crnić A.P., Ekert-Kabalin A.M.E., Lazarus M., Jurasović J., Tomljanović K.,  
Andreić D., Strunjak Perović I.S., Čož-Rakovac R.: Cadmium, lead, and mercury concentrations  
in tissues of roe deer (Capreolus capreolus L.) and wild boar (Sus scrofa L.) from Lowland Croatia ............  634



IV 

Vol. 29, 2011, No. 6 Czech J. Food Sci.

Šubarić D., Babić J., Lalić A., Ačkar Đ., Kopjar M.: Isolation and characterisation of starch  
from different barley and oat varieties ........................................................................................................................  354

Tömösközi S., Gyenge L., Pelcéder A., Abonyi T., Lásztity R.: The effects of flour and protein  
preparations from amaranth and quinoa seeds on the rheological properties of wheat-flour dough  
and bread crumb ..............................................................................................................................................................  109

Totušek J., Tříska J., Lefnerová D., Strohalm J., Vrchotová N., Zendulka O., Průchová J.,  
Chaloupková J., Novotná P., Houška M.: Contents of sulforaphane and total isothiocyanates,  
antimutagenic activity, and inhibition of clastogenicity in pulp ............................................................................  548

Tseng Yu-H., Yang J.-H., Lee Ch.-E., Mau J.-L.: Quality of shiitake stipe steamed bun ........................................  79
Var I., Erginkaya Z., Kabak B.: Inhibition of ochratoxin A production of Aspergillus carbonarius  

by yeast species .................................................................................................................................................................  291
Wiwart M., Perkowski J., Budzyński W., Suchowilska E., Buśko M., Matysiak A.: Concentrations  

of ergosterol and trichothecenes in the grains of three Triticum species ............................................................  430
Yu L., Zhang X., Jin J., Che S., Yu L.: Simultaneous determination of chloride, bromide and iodide  

in foodstuffs by low pressure ion-exchange chromatography with visible light detection ...............................  524
Zeng J., Gao H., Li G., Liang X.: Extruded corn flour changed the functionality behaviour of blends ............  520
Zhang A.-J. , Qin Q.-L., Zhang H., Wang H.-T., Li X., Miao L., Wu Y.-J.: Preparation and  

characterisation of food-grade chitosan from housefly larvae ...............................................................................  616
Zhang W., He J., Pan Q., Han F., Duan C.: Separation and character analysis of anthocyanins  

from mulberry (Morus alba L.) pomace .....................................................................................................................  268

A biographical notice
Davídek J.: Prof. Ing. Jan Velíšek, DrSc., Chairman of our Journal celebrates his 65th birthday anniversary .....  201

A biographical notice
Davídek J., Velíšek J.: Prof. Ing. Jan Pokorný, DrSc., Member of the Editorial Board of our journal,  

passed away ....................................................................................................................................................................  660 



	 V

Czech J. Food Sci. Vol. 29, 2011, No. 6

Authors Index

A
Aazami M.A. … 285
Abonyi T. … 109
Ačkar Đ. … 354
Aghbashlo M. … 528
Akhgari A.B. … 285
Al Malarik N. … 57
Amidžić Klarić D. … 260
Amir Z.S. … 610
Andjelkovic M. … 181
Andrade M.J. … 463
Andreić D. … 624. 
Antczak N. … 243
Aprodu I. … 35
Arabhosseini A. … 528
Artimová A. … 654

B
Babić J. … 354
Balík J. … 65
Balla C. … 569
Balla K. … 117
Banu I. … 35
Baroň M. … 603
Bartáková K. … 328
Békés F. … 117
Bencze S. … 117
Bergerová E. … 337
Bezeková J. … 654
Bičíková M. … 57
Borkovcová I. … 328, 641
Bovšková H. … 322
Boycheva S. … 24
Božanić R. … 51
Bubalo D. … 515
Bubník Z. … 232
Budryn G. … 151
Budzyński W. … 430
Buchtová H. … 487
Burgárová A. … 1
Buřičová L. … 181
Buśko M. … 430

C
Cabanová L. … 31
Cai J.-R. … 595
Čanadanović-Brunet J.M. … 575
Čanigová M. … 654
Capouchová I. … 420
Caputo P. … 382
Casado E.M. … 463
Cejpek K. … 87, 373

Čermáková A. … 181
Čeřovský M. … 457
Ćetković G.S. … 575
Chaloupková J. … 548
Chayjan R.A. … 250
Chen H. … 391
Che S. … 634
Chiofalo B. … 308
Chiofalo V. … 308
Čož-Rakovac R.. … 624
Córdoba J.J. … 463
Cui Ch. … 129
Cvetković D.D. … 575

D
Dai X.-J. … 557
D’Alessandro E. … 308
Damjanović J. … 277
Damjanović-Vratnica B. … 277
Đakov T. … 277
Davídek J. … 201, 660
Dimic E. … 74
Dimitrov T. … 24
Ding Y. … 171
Djilas S.M. … 575
Dobeic M. … 441
Doležal M. … 411, 448
Drábová L. … 498
Dragojević I.V. … 260
Dračková M. … 328
Duan C. … 268
Ducková V. … 654

E
Ekert Kabalin A.M. … 624  
Emarat-Pardaz J. … 285
Erginkaya Z. … 291
Esmaeili A. … 610
Esna-Ashari M. … 250

F
Faměra O. … 420
Ferri E.N. … 382
Fiedlerová V. … 190
Filip V. … 448
Flanjak I. … 515
Friedrich L. … 569
Fu S. … 391

G
Gabrovská D. … 45
Gago F. … 1



VI 

Vol. 29, 2011, No. 6 Czech J. Food Sci.

Gajic-Krstajic L. … 74 
Gao H. … 520
Gao J. … 391
Gardzielewska J. … 212
Girotti S. … 382
Glibowska A. … 137
Glibowski P. … 137
Godálová Z. … 337
Gozzi S. … 382
Guo l.-d. … 219
Gyenge L. … 109

H
Hajšlová J. … 420, 498
Han F. … 268
Hassanpouraghdam M.B. … 285
Havrlentová M. … 1
He J. … 268
Heroldová M. … 190
Hlinková A. … 1
Horníčková J. … 373
Horsáková I. … 457
Houška M. … 190, 548
Hradecký J. … 498
Hrádková I. … 448
Hrušková M. … 346
Huo G.-Ch. … 219

I
Ilko V. … 411, 448
Ionescu V. … 35

J
Jakubowska M. … 212
Janzsó B. … 569
Jarošová E. … 400
Jeličić I. … 51
Ježek F. … 487
Jin H.-X. … 557
Jin J. … 534
Jing M.-Y. … 557
Jurasović J. … 624 
Jurček O. … 181
Juríková T. … 65

K
Kabak B. … 291
Kalachová K. … 498
Karamucki T. … 212
Karovičová J. … 203
Kenda E. … 441
Kenjerić D. … 515
Kianmehr M.H. … 528
Klarić D.A. … 260
Klarić I. … 260 
Kmínková M. … 190
Kocourek V. … 498

Kohajdová Z. … 203
Kolehmainen E. … 181
Kopjar M. … 354
Korbářová A. … 232
Kordialik-Bogacka E. … 243
Kordić J. … 226
Kordowska-Wiater M. … 137
Kostelanská M. … 420
Kotek J. … 232
Kovačević D. … 15, 226
Králík P. … 547
Kramářová D. … 65
Kročko M. … 654
Krulikovská T. … 400
Kruliš Z. … 232
Krupa-Kozak U. … 103
Krysiak W. … 151
Kubec R. … 373
Kučera P. … 190
Kula J. … 151
Kumšta M. … 361
Kvasnička F. … 181
Kyselka J. … 448

L
Lalić A. … 354
Lanková P. … 57
Lapčík O. … 57
Lásztity R. … 109
Lazarus M. … 324 
Lee Ch.-E. … 79
Lefnerová D. … 548
Li G. … 520
Li X.… 516
Liang X. … 520
Lin H. … 508
Liotta L. … 308
Liu L. … 129
Liu M.-Q. … 557
Liu Y. … 391
Li X.Y. … 508
Li Y. … 171
Li Z. … 117
Li Z.-X. … 508
Lo Presti V. … 308
Lovković S. … 51
Lü Q. … 495

M
Majda T. … 151
Maksimovic M. … 74
Markov S.L. … 475
Mastanjević K. … 15
Mašková E. … 45
Matisová D. … 31
Matthaus B. … 145



	 VII

Czech J. Food Sci. Vol. 29, 2011, No. 6

Matysiak A. … 430
Mau J.-L. … 79
Miao L. … 616
Mičunovič J. … 441
Mihaylova G. … 24
Míková K. … 322
Milošević T. … 161
Mitra J. … 586
Mlček J. … 65
Morávková M. … 647
Mratinić E. … 161
Mráz B. … 569
Mu L. … 129

N
Natalczyk-Szymkowska W. … 212
Navrátilová P. … 641
Naydenova N. … 24
Nazghelichi T. … 528
Nebesny E. … 151
Németh C. … 569
Niu W.N. … 171
Novotná P. … 190, 548

O
Ovesná J. … 373
Özcan M.M. … 145
Ozilgen S. … 539

P
Pan Q. … 268
Papoušková L. … 420
Patáková P. … 400
Paulíčková I. … 45
Pavlík I. … 647
Pavloušek P. … 361
Pelcéder A. … 109
Perkowski J. … 430
Petruláková Z. … 1
Pipová M. … 31
Pokorná J. … 471
Popovska M. … 161
Popovski B. … 161
Pospiech M. … 318, 471
Poston J. … 654
Prevendar Crnić A. … 624
Primorac Lj. … 515
Prokinová E. … 420
Prokudina E.A. … 57
Průchová J … 190, 548
Přikrylová Vondrušková H. … 647
Pulkrabová J. … 498

Q
Qin C.G. … 171
Qin Q.-L.… 516

R
Rabrenovic B. … 74
Rakszegi M. … 117
Randulová Z. … 318, 471
Rao P.S. … 586
Razmaitė V. … 480
Réblová Z. … 181
Renčová E. … 471
Řezáčová Lukášková Z. … 318, 471
Řezníček V. … 65
Rodríguez M. … 463
Rohany S. … 610
Rop O. … 65
Růžek L. … 232
Růžková M. … 232
Rybarczyk A. … 212
Rysová J. … 45

S
Safaiyan S. … 610
Salaš P. … 65
Salava J. … 420
Samoini G. … 303
Samee H. … 508
Saracino P. … 382
Šárka E. … 232
Savatović S.S. … 575
Savoini G. … 308
Sedláčková P. … 457
Sekerová H. … 346
Šetinová I. … 190
Shang X.Y. … 171
Shrivastava S.L. … 586
Schmidt Š. … 203
Siekel P. … 337
Škardová P. … 65
Škeříková A. … 420
Škuntová O. … 31
Slaná I. … 647
Šmidrkal J. … 448
Sobajic S. … 74
Sochor J. … 65
Soral-Śmietana M. … 103
Sosvorová L. … 57
Srebočan E. … 624
Stavělíková H. … 373
Stoenescu G. … 35
Straka I. … 318
Strohalm J. … 190, 548
Strunjak Perović I. … 624
Šturdík E … 1
Šubarić D. … 354
Suhajda A. … 569
Suchanová M. … 498
Suchowilska E. … 430
Šuković D. … 277



VIII 

Vol. 29, 2011, No. 6 Czech J. Food Sci.

Švec I. … 346
Šveistienė R. … 480
Švirmickas G.J. … 480

T

Tang M.-j. … 595
Tomaniová M. … 498
Tomljanović K. … 624 
Tömösközi S. … 109
Topolnjak Z. … 515
Totušek J. … 548
Tremlová B. … 318, 471
Tříska J. … 548
Tseng Y.-H. … 79

V

Vaňha J. … 299
Var I. … 291
Vedrina Dragojević I. … 260
Veisz O. … 117
Velić D. … 260
Velíšek J. … 87, 373, 411, 448, 660
Verhé R. … 181
Vittayapadung S. … 595
Voldřich M. … 457
Vorlová L. … 328, 541
Vrchotová N. … 548
Vulić J.J. … 575
Vyhnálková J. … 641

W
Wang H.-T. … 616
Winterová R. … 190
Wiwart M. … 430
Wronkowska M. … 103
Wu Y.-J. … 616

X
Xu C.L. … 171

Y
Yang J.-H. … 79
Yang L.-J. … 219
Yu L. … 634
Yu L. Y. … 634

Z
Zdovc I. … 441
Zelinková Z. … 411, 448
Zendulka O. … 548
Zeng J. … 520
Zhang A.-J. … 616
Zhang H.… 616
Zhang W. … 268
Zhang X. … 634
Zhao H. … 129
Zhao J.-w. … 595
Zhao M. … 129



	 IX

Czech J. Food Sci. Vol. 29, 2011, No. 6

Author Institutions Index

Australia
CSIRO Food Future Flagship, North Ryde, Sydney .....................................................................................................  117
CSIRO Division of Plant Industry, Canberra ................................................................................................................  117

Austria
University of Natural Resources and Life Sciences, Department of Food Science and Technology, Vienna ....  109

Belgium
Ghent University, Department of Organic Chemistry, Ghent ..........................................................................  181

Bosnia and Herzegovina 
Department of Public Health, Brčko .................................................................................................................  260

Bulgaria
Trakia University, Faculty of Agriculture, Department of Biochemistry and Microbiology, Stara Zagora .........  24

Canada
University of Manitoba, Department of Animal Science, Winnipeg ........................................................................  557

Croatia
Agricultural Institute, Osijek ...........................................................................................................................................  354
Institute for Medical Research and Occupational Health, Zagreb ............................................................................  624
Jamnica d.d, Gorica Svetojanska ........................................................................................................................................  51
Rudjer Bosković Institute, Zagreb ...................................................................................................................................  924
University of J.J. Strossmayer in Osijek, Faculty of Food Technology, Osijek .........................  15, 226, 260, 354, 515
University of Zagreb, Zagreb

Faculty of Agriculture ...................................................................................................................................................  515
Faculty of Food Technology and Biotechnology ................................................................................................ 51, 354
Faculty of Forestry .........................................................................................................................................................  624
Faculty of Pharmacy and Biochemistry, Department of Food Chemistry ..........................................................  260
Faculty of Veterinary Medicine, Department of Pharmacology and Toxicology ..............................................  624

Czech Republic   
Central Institute for Supervising and Testing in Agriculture, Brno .........................................................................  232
Crop Research Institute, Prague .............................................................................................................................  373, 420
Czech University of Life Sciences Prague, Faculty of Agrobiology, Food and Natural Resources, Prague .....  232, 420 
Faculty Hospital Kralovské Vinohrady, Department of Allergology and Clinical Immunology. Prague ...........  190
Food Research Institute Prague, Prague .........................................................................................................  45, 190, 548
Institute of Experimental Botany, Academy of Sciences of the Czech Republic, Isotope Laboratory, Prague . 181
Imumed s.r.o., Prague ........................................................................................................................................................  190
Institute of Chemical Technology in Prague, Prague  

Faculty of Food and Biochemical Technology  
Department of Carbohydrate Chemistry and Technology ....................................................................  232, 346



X 

Vol. 29, 2011, No. 6 Czech J. Food Sci.

Department of Chemistry of Natural Compounds .................................................................................... 57, 181
Department of Dairy and Fat Technology .........................................................................................................  448
Department of Fermentation Chemistry and Bioengineering .........................................................................  400
Department of Food Chemistry and Analysis ........................................  87, 181, 322, 373, 411, 420, 448, 498
Department of Food Preservation and Meat Technology .............................................................  181, 299, 457

Faculty of Chemical Engineering, Department of Physics ....................................................................................  232
Institute of Endocrinology, Department of Steroid Hormones, Prague ....................................................................  57
Institute of Macromolecular Chemistry, Academy of Sciences of the Czech Republic, Prague .........................  232
Institute of Systems Biology and Ecology, Academy of Sciences of the Czech Republic, České Budějovice ....  548
Masaryk University, Faculty of Medicine, Brno ...........................................................................................................  548
Mendel University in Brno, Faculty of Horticulture, Lednice na Moravě

Department of Post-Harvest Technology of Horticultural Products .............................................................................. 65
Department of Breeding and Propagation of Horticultural Plants .................................................................................. 65
Department of Viticulture and Oenology ........................................................................................................  361, 603

Palacky University Olomouc, Faculty of Education, Department of Biology, Olomouc ..............................................  65
Professional Consultant, Brno .........................................................................................................................................  318
Proteix s.r.o., Vestec ...........................................................................................................................................................  457
Skoda Auto University, Mladá Boleslav ..........................................................................................................................  400
Tomas Bata University in Zlin, Faculty of Technology, Zlín  

Department of Food Technology and Microbiology ................................................................................................  65
Department of Food Biochemistry and Analysis ......................................................................................................  65

University of South Bohemia, Faculty of Agriculture, Department of Applied Chemistry,  
České Budějovice ....................................................................................................................................................  373

University of Veterinary and Pharmaceutical Sciences Brno, Faculty of Veterinary Hygiene and Ecology, Brno 
Department of Meat Hygiene and Technology .............................................................................  318, 328, 487, 641
Department of Vegetable Foodstuffs and Plant Production .........................................................................  318, 471

Veterinary Research Institute, Brno .......................................................................................................................  471, 647

Finland
University of Jyväskylä, Department of Chemistry, Laboratory of Organic Chemistry, Jyväskylä .....................  181
VTT Technical Research Center of Finland, Espoo .....................................................................................................  285

Germany
Institute for Lipid Research, Federal Research Center for Nutrition and Food, Munster ....................................  145

Hungary
Agricultural Research Institute of the Hungarian Academy of Sciences, Martonvásár ........................................  117
Budapest University of Technology and Economics, Faculty of Chemical Technology and Biotechnology,  

Department of Applied Biotechnology and Food Science, Budapest ..................................................  109, 569
Corvinus University of Budapest, Faculty of Food Science, Department of Refrigeration and Livestock  

Products Technology, Budapest ..........................................................................................................................  569

India
Indian Institute of Technology, Department of Agricultural and Food Engineering, Kharagpur ......................  586

Iran
Bu-Ali Sina University, Faculty of Agriculture, Hamedan

Department of Agricultural Machinery Engineering .............................................................................................  250



	 XI

Czech J. Food Sci. Vol. 29, 2011, No. 6

Department of Horticultural Sciences ......................................................................................................................  250
Islamic Azad University, North Tehran Branch, Department of Chemical Engineering, Tehran .........................  610
Islamic Azad University, Sanandaj Branch, Department of Biology, Sanandaj ......................................................  610
University of Maragheh, Faculty of Agriculture, Department of Horticultural Sciences, Maragheh ................  285
University of Tabriz, Faculty of Agriculture, Department of Agronomy and Plant Breeding, Tabriz ...............  285
University of Tehran, College of Abouraihan, Department of Agrotechnology, Pakdasht ..................................  528

Italy
CAMST Scrl, Bologna .......................................................................................................................................................  382
University of Messina. Faculty of Veterinary Medicine, Department of Morphology, Biochemistry,  

Physiology and Animal Production, Messina ...................................................................................................  308
University of Milano, Faculty of Veterinary Medicine, Department of Veterinary Sciences  

and Technologies for Food Safety, Milano .........................................................................................................  308
University of Bologna, Department of Metallurgic Science, Electrochemistry and Chemical Techniques,  

Bologna .....................................................................................................................................................................  382

Lithuania
Lithuanian University of Health Sciences, Institute of Animal Science of Veterinary Academy, Baisogala, 

Radviliškis district ..................................................................................................................................................  480

Macedonia
Fruit Growing Institute, Skopje .......................................................................................................................................  161 
University of Kragujevac Cacak, Faculty of Agronomy, Serbia Fruit Growing Institute, Skopje ........................  161
University of “Sts. Cyril and Methodius”, Faculty of Agricultural Sciences and Food, Skopje ............................  161

Montenegro
Center for Ecotoxicological Researches of Montenegro, Podgorica .........................................................................  277
Institute for Public Health Montenegro, Podgorica ....................................................................................................  277
University of Montenegro, Faculty of Metallurgy and Technology, Podgorica ......................................................  277

P.R. China
China Agricultural University, College of Food Science and Nutritional Engineering,  

Centre for Viticulture and Enology, Beijing ......................................................................................................  268
China Jiliang University, College of Life Science and College of Materials Science and Engineering,  

Department of Food Science, Hangzhou ...........................................................................................................  557
Chinese Academy of Sciences, Beijing
Institute of Microbiology, State Key Laboratory of Microbial Resources .................................................................  391
Institute of Zoology, State Key Laboratory of Integrated Management of Pest Insects and Rodents ................  516 
Graduate University of Chinese Academy of Sciences, Beijing .................................................................................  616
Heilongjiang University of Chinese Medicine, Pharmaceutical College, Harbin, Heilongjiang .........................  219
Henan Institute of Science and Technology, School of Food Science, Xinxiang ....................................................  520
Henan University of Technology, School of Information Science and Engineering, Zhengzhou, Henan .........  595
Jiangsu University, School of Food and Biological Engineering, Zhenjiang, Jiangsu ............................................  595
Nanchang Center for Disease Control and Prevention, Nanchang ..........................................................................  391
Northeast Agricultural University, Key Laboratory of Dairy Science of Ministry of Education, Harbin,  

Heilongjiang ............................................................................................................................................................  219
Northwestern Polytechnical University, Faculty of Life Science, Xi’an, Shaanxi ...................................................  171



XII 

Vol. 29, 2011, No. 6 Czech J. Food Sci.

Ocean University of China, Food Safety Laboratory, Qingdao ..................................................................................  508
Shijiazhuang University, School of Chemical Engineering, Hebei ............................................................................  268
Sichuan University, Chengdu, Sichuan
Light Industry & Textile & Food Engineering  ..............................................................................................................  634
State Key Laboratory of Hydraulics and the Exploitation and Protection of Mountain Rivers ..........................  634
South China University of Technology, College of Light Industry and Food Sciences, Guangzhou ..................  129
Technology Center of Sichuan Entry-Exit Inspection and Quarantine Bureau, Chengdu, Sichuan ..................  634

Poland
Institute of Animal Reproduction and Food Research, Polish Academy of Sciences, Olsztyn ............................  103
Poznań University of Life Sciences, Department of chemistry, Poznań ..................................................................  430
Technical University of Lodz, Faculty of Biotechnology and Food Sciences, Lodz

Institute of Fermentation Technology and Microbiology .............................................................................  151, 243
Institute of Fundamentals of Food Chemistry .........................................................................................................  151 

University of Life Sciences in Lublin, Faculty of Food Science and Biotechnology, Lublin
Department of Milk Technology and Hydrocolloids ..............................................................................................  137
Department of Biotechnology, Human Nutrition and Science of Food Commodities ....................................  137

University of Warmia and Mazury, Olsztyn
Department of Plant Breeding and Seed Production .............................................................................................  430
Department of Agrotechnology and Crop Management .......................................................................................  430

West Pomeranian University of Technology, Faculty of Biotechnology and Animal Breeding,  
Institute of Livestock Product Evaluation, Szczecin ........................................................................................  212

Romania
”Dunărea de Jos” University, Faculty of Food Science and Engineering, Galaţi .......................................................  35
Romania Research Laboratory Arcada, Arcada Mill, Lunca Siretului .......................................................................  35

Serbia 
Institute of Hygiene, Military Medical Academy, Belgrade ..........................................................................................  74
University of Belgrade, Belgrade  

Faculty of Agriculture,  Department of Fruit Growing..................................................................................... 74, 161
Faculty of Pharmacy, Department of Bromatology ...................................................................................................  74
Faculty of Technology and Metallurgy  .....................................................................................................................  277

University of Kragujevac, Faculty of Agronomy, Cacak ................................................................................................  74
University of Novi Sad, Faculty of Technology, Novi Sad ..................................................................................... 74, 675

Slovak Republic
Constantine the Philosopher University in Nitra, Faculty of Central European Studies,  

Department of Natural and Informatics Sciences, Nitra ............................................................................................ 65
Food Research Institute, Department of Microbiology, Molecular Biology and Biotechnology, Bratislava .....  337
Plant Production Research Centre, Research Institute of Plant Production, Piešťany ..............................................  1
Slovak University of Technology, Faculty of Chemistry and Food Technology, Bratislava  

Institute of Biochemistry, Nutrition and Health Protection, Department of Nutrition and Food  
Evaluation ...............................................................................................................................................................  1

Institute of Biochemical and Food Technology, Department of Food Science and Technology ....................  203
State veterinary and Food Institute, Dolny Kubin .........................................................................................................  31



	 XIII

Czech J. Food Sci. Vol. 29, 2011, No. 6

Slovak Agricultural University in Nitra, Faculty of Biotechnology and Food Sciences,  
Department of Evaluation and Processing Animal Products, Nitra .............................................................  654

University of SS. Cyril and Methodius in Trnava, Faculty of Natural Sciences,  
Department of Biotechnologies, Trnava ................................................................................................................  1

University of Veterinary Medicine, Department of Food Hygiene and Food Technology, Košice .......................  31

Slovenia
University of Ljubljana, Veterinary Faculty, Ljubljana 

Institute for Environmental and Animal Hygiene with Ethology .........................................................................  441
Institute for Microbiology and Parasitology.............................................................................................................  441

Spain
University of Extremadura, Faculty of Veterinary Science, Food Hygiene and Safety, Cáceres ..........................  463

Thailand
Chiang Mai University, Department of Mechanical Engineering, FAME Laboratory, Chiang Mai ...................  595

Taiwan, ROC
National Chung-Hsing University, Department of Food Science and Biotechnology, Taichung ..........................  79
National Kaohsiung University of Hospitality and Tourism, Department of Culinary Arts, Kaohsiung ............  79
Shih Chien University, Department of Restaurant and Institutional Management, Taipei ...................................  79

Turkey 
Cukurova University, Agricultural Faculty, Department of Food Engineering, Adana ........................................  291
Hitit University, Faculty of Engineering, Department of Food Engineering, Corum ............................................  291
Selcuk Universty, Faculty of Agriculture, Department of Food Engineering, Konya ............................................  145
Yeditepe University, Faculty of Engineering and Architecture, Department of Food Engineering,  

Istanbul .....................................................................................................................................................................  539

UK
University of Dundee, College of Life Sciences, Division of Biological Chemistry and Drug Discovery,  

Sir James Black Centre, Dundee ............................................................................................................................  57

USA
West Virginia University, West Virginia..........................................................................................................................  654



XIV 

Vol. 29, 2011, No. 6 Czech J. Food Sci.

Adámek Z. (Brno, Czech Republic)
Almeida A. (Porto, Portugal) 
Ambrožová Říhová J. (Prague, Czech Republic)
Amrame A. (Rennes, France)
Ballhorn D. (Essen, Germany)
Barreau C. (Bordeaux, France)   
Bauer F. (Vienna, Austria)
Blahovec J. (Prague, Czech Republic)
Blandino B. (Turin, Italy)
Borrego J.J. (Malaga, Spain)
Božanić R. (Zagreb, Croatia)
Buchtová H. (Brno, Czech Republic)
Burdová O. (Košice, Slovakia)
Carle R. (Stuttgart, Germany)
Cejpek K. (Prague, Czech Republic)
Celba J. (Prague, Czech Republic)
Coimbra M.A. (Aveiro, Portugal)
Cvrtila Fleck Ž. (Zagreb, Croatia)
Čajka T. (Prague, Czech Republic)
Čertík M. (Bratislava, Slovakia)
Čeřovský M. (Prague, Czech Republic)
Čmolík J. (Ústí nad Labem, Czech Republic)
Čopíková J. (Prague, Czech Republic)
Cos P. (Antwerp, Belgium)
Čurda D. (Prague, Czech Republic)
Čurda L. (Prague, Czech Republic)
Davídek J. (Prague, Czech Republic)
Delgado F. (Buenos Aires, Argentina)
Demnerová K. (Prague, Czech Republic)
De Kimpe N. (Gent, Belgium)
Donovan M.D. (Beltsville, USA) 
Dostálek P. (Prague, Czech Republic)
Drašar P. (Prague, Czech Republic)
Dvořáček V. (Prague, Czech Republic)
Eder R. (Klosterneuburg, Austria) 
Empis J.A. (Lisbon, Portugal)
Euston S. (Edinburgh, United Kingdom) 
Ferreira I. (Braganca, Portugal)
Fiala J. (Prague, Czech Republic)
Figiel A. (Wroclaw, Poland)

Filip V. (Prague, Czech Republic)
Fukal L. (Prague, Czech Republic)
Gabrovská D. (Prague, Czech Republic)
Galmarini C.R. (Mendoza, Argentina)
Giaccone V. (Padova, Italy)
Gomes da Cruz A. (Campinas, Spain) 
Greifová M. (Bratislava, Slovakia)
Guo M. (Burlington, USA)
Halász A. (Budapest, Hungary)
Halouzka R. (Brno, Czech Republic)
Hamlet C. (High Wycombe, United Kingdom)
Hoffmann C. (Göttingen, Germany)
Holasová M. (Prague, Czech Republic)
Holst-Jensen A. (Oslo, Norway)
Houška M. (Prague, Czech Republic)
Hrádková I. (Prague, Czech Republic)
Chumchalová J. (Prague, Czech Republic)
Jaglic Z. (Brno, Czech Republic)
Jelen P. (Edmonton, Canada)
Jovanović S. (Beograd, Serbia)
JukiĆ M. (Osijek, Croatia)
Kalač P. (České Budějovice, Czech Republic)
Kameník J. (Brno, Czech Republic)
Karpíšková R. (Brno, Czech Republic)
Kellner V. (Prague, Czech Republic)
Kizek R. (Brno, Czech Republic)
Knetsch M.W. (Maastricht, The Netherlands)
Koceva Komlenic D. (Osijek, Croatia)
Komprda T. (Brno, Czech Republic)
Konczak I. (North Ryde, Australia)
Kostelanská M. (Prague, Czech Republic)
Kouřimská L. (Prague, Czech Republic)
Kroeckel L. (Kulmbach, Germany)
Kubátová A. (Grand Forks, USA)
Kuchta T. (Bratislava, Slovakia)
Kulik T. (Olsztyn, Poland)
Lachenmeier D.W. (Karlsruhe, Germany)
Lásztity R. (Budapest, Hungary)
Liu D. (Starkville, USA)
Liu K. (Aberdeen, USA)

List of Reviewers
In 2011, 154 reviwers from 27 countries have been addressed.  

Their valuable help to the authors is greatly appreciated.



	 XV

Czech J. Food Sci. Vol. 29, 2011, No. 6

Lourenco A.A. (Lisbon, Portugal)
Lukić I. (Poreč, Croatia)
Maspoch S. (Barcelona, Spain)
Mastanjevic K. (Osijek, Croatia)
Maštovská K. (Covance, USA)
Matthäus B. (Detmold, Germany)
Mendes-Faia A. (Vila Real, Portugal)
Migdal W. (Krakow, Poland)
Míková K. (Prague, Czech Republic)
Morgunov I.G. (Pushchino, Russia)
Murkovic M. (Graz, Austria)
Ono E.Y.S. (Londrina, Brasil)
Ondroušek S. (Prague, Czech Republic)
Paniwnyk L. (Coventry, United Kingdom)
Panovská Z. (Prague, Czech Republic)
Pappa E.C. (Ioannina, Greece) 
Paulsen P. (Vienna, Austria)
Pavloušek P. (Lednice, Czech Republic)
Pazlarova J. (Prague, Czech Republic)
Pellegrini N. (Parma, Italy)
Perez M.D. (Zaragoza, Spain)
Peña-Alvarez A. (Mexico City, Mexico)
Pipek P. (Prague, Czech Republic)
Piskula M.K. (Olsztyn, Poland)
Plocková M. (Prague, Czech Republic)
Podzimek Š. (Pardubice, Czech Republic)
Prasanna R. (New Delhi, India)
Pudil F. (Prague, Czech Republic)
Rada V. (Prague, Czech Republic)
Ragazzo-Sanchez J.A. (Tepic, Mexico)
Ramadan M.F. (Zagazig, Egypt)
Rauch P. (Prague, Czech Republic)
Réblová Z. (Prague, Czech Republic)
Rossi M. (Milano, Italy)
Roubal P. (Prague, Czech Republic)
Rychtera M. (Prague, Czech Republic)
Settanni L. (Palermo, Italy)

Schmidt Š. (Bratislava, Slovakia)
Siekel P. (Bratislava, Slovakia)
Skarpeid H.-J. (Aas, Norway)
Slade L. (Morris Plains, USA)
Sözen A. (Ankara, Turkey)
Spiwok V. (Prague, Czech Republic)
Steinhauserová I. (Brno, Czech Republic)
Straková E. (Brno, Czech Republic)
Stupka R. (Prague, Czech Republic)
Synytsya A. (Prague, Czech Republic)
Šajbidor J. (Bratislava, Slovakia)
Šašek J. (Prague, Czech Republic)
Šilhár S. (Bratislava, Slovakia)
Šimko P. (Bratislava, Slovakia)
Šmogrovičová D. (Bratislava, Slovakia)
Štern P. (Prague, Czech Republic) 
Šviráková E. (Prague, Czech Republic)
Tenhagen B.-A. (Berlin, Germany)
Torriani S. (Verona, Italy)
Tucak Z. (Osijek, Croatia)
Valero M. (Alicante, Spain)
Valík L. (Bratislava, Slovakia)
Vávrová M. (Brno, Czech Republic)
Vernille A. (Foggia, Italy) 
Vidrih R. (Ljubljana, Slovenia)
Voldřich M. (Prague, Czech Republic)
Vorlová L. (Brno, Czech Republic)
Vural A. (Diyarbakır, Turkey)
Vytřasová J. (Pardubice, Czech Republic)
Wang J. (Hangzhou, China)
Wang Z-Y. (Harbin, China)
Wilkins W. (Saskatoon, Canada)
Williams W.P. (Washington, USA)
Wilmar Y.J. (Olsztyn, Poland)
Wlasow T. (Olsztyn, Poland)
Zielinska D. (Olsztyn, Poland)
Žitný R. (Prague, Czech Republic)



XVI 

Vol. 29, 2011, No. 6 Czech J. Food Sci.

Subjects Index

A
Accia gum (GA) … 129
acetic acid production … 603
acidity … 322
Actinidia deliciosa … 695
adherence … 457
aerobic mesophilic bacteria … 441
airborne Listeria spp. … 441
allergen … 190, 471
allergenicity … 508
alliin … 373
allium … 586
Allium sativum … 373
aluminium ions … 322
alveograph … 35
amino acid … 480
– – free …79
anthocyanin … 171, 268
antibiotic resistance … 654
antimicrobial activity … 277, 575
antimutagenic effect … 548
antioxidant activity … 268, 575
application … 1
apricot … 161
Aronia melanocarpata L. … 24
Asaia … 457
Aspergillus carbonarius … 291
– niger … 610

B
bacterial culture … 575
baked goods … 109
baking applications … 203
baking quality … 35
barley … 45, 354
Basidiomycota … 87 
basophil activation … 190
beaver … 480
beer … 243
beet root pomace extracts … 575
Beta vulgaris… 575
betalains … 575
Bifidobacterium spp. … 51
biocontrol … 291
bioconversion … 610
biodegradability … 232
biodegradable plastic … 232
bioluminescent ATP assay … 382
biotransformation … 610
blackberry wine … 260

black cumin … 145, 232
blueberry … 24
bound 3-CPD … 411, 448 
bread making quality … 420
broiler chicken … 308
bromide … 634
buckwheat flour … 103

C
cadmium … 624
canned fish … 498
carbohydrate profile … 515
carcass … 441
carp … 487
carrot … 528
celery … 190
cereals … 1
chemical attributes … 161
– composition … 277
chicken surimi … 226
chitin … 616
chloride … 634
3-chloropropane-1,2-diol … 411, 448
3-chloropropane-1,2-diol esters … 411, 448
cholesterol … 219
citral … 610
citronellol … 610
coeliac desease … 103
coffee brew … 151
cold pressing … 74
colour … 79, 190, 268
– of pork … 212
– profile … 346
commercial applications … 616
composition … 487
– analysis … 171
confidence intervals … 400
contamination sources … 391
corn flour … 520
3-CPD … 411, 448
cream … 219
Cronobacter … 391
cruciferous vegetable … 548

D
dehydratation … 586
derivates …616
dietary nucleotide … 308
DNA amplification … 337
– degradation … 337



	 XVII

Czech J. Food Sci. Vol. 29, 2011, No. 6

dough … 35
– machinability … 520
DPPH … 181
dry-cured meat products … 463
drying … 250
dry stress … 391
DSC … 15, 226
DTA … 226

E
effective moisture diffusivity … 528
egg product … 569
– white … 322
electron spin resonance … 575
ELISA … 45, 471
emulsifying properties … 129
Enterobacteriaceae family … 569
Enterococcus spp. … 654
ergosterol … 430
eucalyptus essential oil … 277
Eucalyptus globulus Labill. … 277
extruded blend … 520

F
fatty acid … 24, 145, 480, 487
– – composition … 74
fermentation … 51, 654
fermi equation … 539
fibre … 1
fish meat … 487
foam characteristics … 322
– stability … 243
Folin-Ciocalteau method … 181, 337
food-grade chitosan … 616
food functional … 1
– processing … 337
– safety … 641, 647
foodstuffs … 634
Fragaria vesca … 181
FRAP … 520
French fries … 411
fruit quality … 161
functionality … 520
Fusarium spp. … 420

G
garlic … 373
GC-TOF MS … 498
genotypes … 161
giant colony … 400
glass transition … 539
gliadin … 45
β-glucan … 1
gluten-free bread … 103
glutenin-to-gliadin ratio … 117
GMO … 337

goat’s milk … 24
graft reaction … 129
granulation … 346
grape … 250
– must … 603
grapevine … 361
growth curve … 400

H
halide … 634
health benefit … 1
heavy metal … 260, 624
higher fungi … 87
high temperature … 117
histochemistry … 471
HMF … 328
honey … 328
HPLC … 181
HS-SPME/GC/MS … 151
hydrocarbon … 457
hydrophobicity … 457
hydroxymethylfurfural … 328
hygiene conditions … 382

I
image analysis … 232, 318, 400
immunohistochemistry … 318, 471
immunochemistry … 471
incubation … 569
inhibition … 291
initial freezing point … 226
insect … 616
interspecific variety … 361
inulin … 137
iodide … 634
IS1245 … 647
isoalliin … 373
isoflavonoids … 57
isolation … 354
isothiocyanates … 548

J
juice … 190, 548

K
kiwifruit … 595

L
lactic acid bacteria counts … 24
Lactobacillus … 219
– acidophilus … 51
– animalis subsp. lactis BB12 … 51
Lamiaceae … 285
LDA … 260
lead … 624



XVIII 

Vol. 29, 2011, No. 6 Czech J. Food Sci.

legislation … 624
Lentinala edodes … 79
lipid … 480
liquid egg … 569
Listeria monocytogenes … 31
LOD … 541
LOQ … 541
low pressure ion-exchange chromatography … 634
LPIEC … 634
lupin … 203

M
malt … 243
maltodextrin … 539
maltose … 15
MATH … 457
mathematical modelling … 528
3-MCPD … 448
meat … 308, 480, 654
– processing plant … 441
mechanism … 219
menopause … 57
Mentha pulegium L. … 285
menthol … 285
menthone … 285
mercury … 624
metabolism … 57, 373
methiin … 373
microbial transformation … 610
microbiological analyse … 654
– stability … 137
microelements … 103
microorganism … 569
microvalorigraph … 109
microwave … 151
– heating … 328
milk … 654
mineral … 260
– elements … 65
minimum culture medium … 463
mitigation strategy … 448
Mixolab … 35, 420
monoterpene compounds … 285
mulberry pomace … 268
multivariet analyse … 260
Musca domestica … 616
mushroom colour … 87
– pigment … 87
must … 603
Mycobacterium avium subsp. hominissuis … 647

N
natrium hexametaphosphate … 322
natrium pyrophosphate … 322
natural product … 171
neural network … 250, 548

Nigella spp. … 145
5'-nucleotide … 79
nutritional value … 203, 487

O
oat … 1, 354
ochratoxin A … 291
oil-in-water emulsions … 137
onion slices … 586
optimum value … 586
ORAC … 181
organic acid … 65, 361
oxidation … 190
oxidative stability … 74

P
PAHs … 498
pasta … 346
pathogenic species … 654
PCA … 260, 346
pectin … 65
phenolic compounds … 575
physical attributes … 161
phytic acid … 299
pigment identification … 171
– precursors … 87
polycaprolactone … 232
polydextrose … 226
polymerase chain reaction … 45
polypeptides … 243
POPs … 212, 498
pork meat … 647
– quality … 471
potato chips … 411
– crisps … 411
– products … 411 
powdered infant formula (PIF) … 515
power ultrasound … 508
preservation procedure … 569
principal component analysis … 430, 595
probiotic culture … 654
processing contaminants … 448
profiling … 361
protein … 103
– content … 117
pseudocereals … 109

Q
quality … 109
quantification … 318
quince (Cydonia oblonga Mill.) … 65

R
radical scavengig activity … 575
rapid screenings … 382



	 XIX

Czech J. Food Sci. Vol. 29, 2011, No. 6

raw cow’s milk … 641
– foods … 654
ready-to-eat meals … 382
residues … 641
response surface methodology (RSM) … 557
rheofermentometer … 351
roasting … 151
roe deer … 624
roasting … 151
Robus fructicasus … 181
– ideaus … 181
RP HPCL … 641
rye … 45

S
S-alk(en)ylcysteine sulfoxides … 373
seed oil … 145
semi-industrial-continuous band dryer … 528
sensory analysis … 212
– evaluation … 79
SEP … 508
separation … 268
shitake stipe … 79
shrimp … 508
skin tests … 190, 557
slaughterhouse … 441
Slovakia … 31
sluggish fermentation … 603
smoked pork sausages … 647
solid-state fermentation (SSF) … 557
solid substrate cultivation … 400
solubility … 129
solvent extraction … 74
sorption … 250
– isotherms … 539
soya protein … 137
soymilk … 51
soy protein … 318
– isolates … 129
specific rotation … 515
– volume … 79
spectral method … 346
spectrophotometry … 654
spreads … 137
B-starch … 232
starch granule size …117
– properties … 354
starter cultures … 463
steamed bun … 79
sterol … 145
Streptococcus thermophilus … 51
structure … 520
stuck fermentation … 603
sugar … 361, 539
sulforaphane … 548
sultana … 539
support vector machine … 595

T
textural change … 539
texture … 137, 508
thermal transitions temperature … 15, 226
thermodynamic … 250
thin-layer drying … 528
tissue concentrations … 624
tocopherol … 145
– content … 74
traditional cheese … 31
trehalose … 15
trichothecenes … 430
Triticum aestivum … 430
Triticum durum … 430
Triticum spelta … 430

U
unifloral honey … 515

V
vacuum drying … 586
veterinaty drug … 641
visible light detection … 634
Vis/NIR hyperspectral imaging … 595
vitamin C … 65
Vitis vinifela L. … 603
volatile compond … 151, 463
– oil … 285

W
walnut oil … 74
washed beef meat … 15
waxberry (Myrica rubra Sieb. et Zucc.) … 171
Western blot … 190
WHC … 212
wheat … 45
– starch … 232
– winter  … 420
wild boar … 624

X
xylanase … 557
xylooligosaccharide … 557

Y
yeast … 291, 463, 603
yeast assimilable nitrogen … 603
yougurt … 24
– culture … 51

Z
zoonosis … 647



CZECH ACADEMY OF AGRICULTURAL SCIENCES
 Těšnov 17, 117 05 Prague 1, Czech Republic
 workplace: Slezská 7, 120 00 Prague 2, Czech Republic 
 e-mail: redakce@cazv.cz
 Tel.: + 420 227 010 427, Fax: + 420 227 010 116
 Account No. 86634011/0100 KB 
 IBAN  CZ41 0100 0000 0000 8663 4011; SWIFT  KOMBCZPPXXX

Th e Czech Academy of Agricultural Sciences published scientifi c journals dealing with 
the problems of agriculture, forestry and food sciences and technology. Th e periodicals 
are published in English.

 Number  Yearly subscription 
Journal of issues per year in USD 

Plant, Soil and Environment 12  540

Czech Journal of Animal Science   12  660

Agricultural Economics (Zemědělská ekonomika) 12 540

Journal of Forest Science 12 480

Veterinární medicína (Veterinary Medicine – Czech) 12 720

Czech Journal of Food Sciences    6  420

Plant Protection Science    4  140

Czech Journal of Genetics and Plant Breeding   4  160

Horticultural Science   4 160

Research in Agricultural Engineering   4  140

Soil and Water Research 4 140

Subscription to these journals be sent to the above-mentioned address.

 

 
         
      
 


