Zaverecné uznesenia

Priloha 1.

.. Konferencie o vyskume a vyrobe polotovarov a hotovych jedal” konanej

v Bratislave v ditoch 21. a 22. IV. 1965.

Zasadnym uznesenim na useku racionalizacie vyzivy, kam svojim ndmetom
zapada aj tato konferencia, je vladne uznesenie ¢ 69 z t. r. o zaisteni racio-
ndlnej vyZivy obyvatelstva.

Ucelom konferencie bolo prispief k objasneniu uloh vyplyvajucich zo suhrnu
opatreni na zlep$enie Struktury vyzivy.

Konferencia prispela k objasneniu vzajomnych stanovisiek vyroby, obchodu
a verejného stravovania, ako aj k vymene skisenosti o stcasnom stave préc na
tomto useku.

Na konferencii sa ukazalo, Ze nateraz vyskum, vyvoj a vyroba polotovarov
a hotovych jedal prebieha na niekolkych miestach tak v potravinadrskom prie-
mysle ako aj vo verejnom stravovani.

Konferencia dospela k nazoru, Ze by bolo ucelné najmi v oblasti vyvoja
a vyroby dosiahnutf lepSiu koordinaciu a ¢o najuzsiu spolupriacu pri vypra-
covani vyhladového programu spriemyselnenia vyroby polotovarov a hotovych
jedal v zdujme dosiahnutia maximalnej spolocenskej efektivnosti.

Pre zabezpecenie realizdcie spomenutych opatreni povazuje konferencia za
naliechavo nutné najmaé:

a) Pred rozhodnutim o umiestneni a velkosti vyroby uskutoénitf hlboké eko-
nomické vyhodnotenie s prihliadnutim na vyZivova efektivnost.

b) Zaistit materidlno-technicku zdkladriu pre velkovyrobu polotovarov a ho-
tovych jedal (strojové zariadenie, obalovy materidl, dopravné prostriedky
na rozvoz. vybudovanie uplnej chladiacej retaze, vyroba suchého Tadu
a pod.).

Cely rad prispevkov pritom ukazal na nutnost prednostne a rychlejsie roz-
vijat konzervaciu polotovarov a hotovych jeddl studenou cestou.

Konferencia znova ukazala, Ze je naliehavo nutné usilovat o dosahovanie
¢o najvyssSej kvality polotovarov a hotovych jedal, kuchynsky opracovanych
mias a ostatnych potravindrskych vyrobkov. Pri zhodnocovani akosti maja
sa uplatniovat nielen hladiska chemicko-fyzikalne, ale aj organoleptické a nut-
ri¢né, priom hodnotenie treba vykondvat najnovsimi metédami a povolanymi
odbornikmi.

Z rokovania konferencie vyplynula aj nutnost zabezpecit nalezita vychovu
strednych a vysokoskolskych technickych kadrov.

Konferencia o¢akava, ze jej ucastnici — kazdy na svojom useku — vykonaju
vetko potrebné pre realizdciu tychto odporucani.
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Zoznam
zdverecnych zprdv vyrieSenych vyskumnych uloh v Gstave

Ilepequb OTYETHBIX AOKIIAJOB 110 HMCCICAOBATEIBLCKUM 3ajJadYaM, PeINeHHBIM B Uceneao-
BaTEJIbLCKOM HNHCTUTYTE XOJ0gUIbHOM IIPOMBIIIJIEHHOCCTH, I/ICC_TIQI_IOBQTGJILCKOM HHCTYT€ KOH-
CepBOBAllNA IMHIIEBBIX OPOAYKTOB 1 B II@HTP&HBHOM UCCIIeT0BATeIBCKOM HNHCTUTYTE ITWIIE-
BOWM IIPOMBIIIICHHOCTH

Riegitel dlohy \‘ Nézov tlohy ;
_ - S - ] B |
|

Opletalova L. Vyzkum trvanlivosti zivoéiSnych tuk® pti skladovani v mra-
zirnach (1953).

Buriankova —Lys- Zmrazovani vajec (1953).
kova _
Burianek Jit'i Spole€né problémy zpracovdni a Uchovy potravin umélym
| chladem (1953).
Viacil M. Ukladani ovoce a zeleniny v otevienych distribuénich pul- |
tech (1953).
| Pospisilova J. Zmrazovéani ovoce a lesnich plod (1953).
: Buridnek Jaromir Zmrazovani zeleniny a hub (1953).
Buriankova—Lys- Zmrazovani hotovych pokrmi (1953).
kova |
Kotek J. Vyzkum zmrazovani masa a uzenin (1954).
Buridnkova J. Vyzkum zmrazovani vajec (1954).
Burianek Jiti Spoletné probléemy zpracovani a Uchovy potravin umélym

chladem (1954).

| Kotek J. Vypracovani objektivnich kontrolnich metod a podkladua
pro prohloubeni jakostnich norem (1954).

Opletalova L. | Vyzkum trvanlivosti méasla a vepfového sadla p#i skladovéani
| ‘ v mrazirniach (1955).

Buridnek Jiri ' Spoleéné problémy zpracovani a uUchovy potravin umélym
[ | chladem (1955). |

Mikrobiologie zmrazenych potravin a sanitace vyrobnich |
linek (1955).

Buriankova J.

|
Opletalova L. |Ochrana pfed ztratami na jakosti Zivo€iSnych tukd pfi
skladovani v chladirnach (1955).

Kotek J. ! Vyzkum zmrazovani masa (1956). |

Kabelik L. Zmrazovani ovoce a zeleniny (1956).

Malik M. | Uchova hrudkového syra za nizkych teplot (1956). |
| Kabelik—Kozova Vypracovani Kontrolnich metod a podkladd pro prohlou- |

beni norem (1956). |

| Kotek J. Zmrazovani masa (1957).



Riesitel ulohy

- Kotek J.

Bica J.

Malik M.

Krébes T.

: Arpai J.

Bica J.

Birtok J.

Malik M.

Kole¢aniova V.

Bouskova —Kozova

Arpai J.

Behian M.

Birtok J.

Malik M.

Kole¢aniova V.

Duchon T.

Duchoni T.

Kole¢aniova V.

Nazov ulohy

ZjiStovani optimalnich podminek skladovani vajec v chla-
dirndch (1957).

Zjistovdani zakladnich parametrd v mrazirnidch a chladir-
nach (1957).

Zahustovani roztokl vymrazem (1957).

Vyskum posobenia nizkych teplét na chemicko-biochemické
pochody v mase (1958).

Vyskum vplyvu nizkych teplét na fyziologické a morfo-
logické vlastnosti mikroorganizmov nachadzajdcich sa na

potravindch. Upraveny nazov: Mikrobiolégia zmrazenych |

potravin (1958).

| Thermodynamické a technologické bilance nizkoteplotnich

zatizeni v potravindfstvi (1958).

Stanovenie mftvych priestorov prudenia vzduchu vo vy-
branych chladiarenskych priestoroch (1938).

Zahustovanie roztokov vymrazom (1958).

Zmrazovanie krémov (1958).

Vyskum spolocného skladovania rdzneho tovaru v chla-
diarniach vzhladom k jeho Specifickym vlastnostiam so

zameranim na nutriéné hodnoty (1958).

Mikrobiolégia a biochémia zmrazenych potravin Ccast 1.
(Mrazené méso). (1958).

Sledovanie pouzitia antibiotik v mraziarenstve so zretelom
na zlepSenie kvality mésa (1959).

Prieskum tepelného hospodédrenia v mraziarenskych zavo-
doch (1959).

Dehydrozmrazovanie potravin (1959).
Vyskum zmrazovania hotovych jeddl a népojov, poloto-
varov a detskej vyZivy. Ciastkova duloha: Zmrazovanie

detskej vyzivy (1959).

Mikrobiolégia a biochémia mrazenych potravin d&ast 1.
Mrazené mdso — ¢ast biochemicka (1959).

Mikrobiolégia a biochémia mrazenych potravin dast 1I.
Mrazené méso — d&ast biochemicka (1960).

Vyskum zmrazovania hotovych jeddl a nédpojov, poloto-
varov a detskej vyzivy (1960).
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]
!
i RieSitel dlohy
]
I
I

| Krébes T.
| Lifka E.

| Arpai J.
| Bica J.

| Sule S.

Kole¢aniova V.

Kole¢aniova V

Behint M.

. Krébes T.
Behan M.

Duchon T.

| Heidinger K.
Lifka E.

Birtok J.

Stein I.

Bystrickda — Kole-
¢aniova
' Repkova V.

Bystricka E.

' Kole€aniova V.

Nazov ulohy

Zvysenie produktivity prace na useku Ccistenia, triedenia
a predbeznych dUprav ovocia a zeleniny v mraziarfach
(1960).

Vyskum a zavadzanie mechanickej manipulacie v mrazia-
ranskom priemysle. Zdkladna Studia o tvoreni néklad. jed-
notiek na paletach (1960).

Mikrobiolégia a biochémia zmrazenych potravin. Cast IIL
(1960).

Vyskum skladovacich podmienok v chladiarnach a
ziardach (1961).

mra-

Vplyv technologie a sort na mrazeny Spenadt (1961).
Vyskum zmrazovania detskej vyzivy. L. Cast (1961).
Vyskum zmrazovania detskej vyZivy. Priloha (1961).
Pouzitie ultrazvuku v potrav. priemysle (1961).
Vyskum lyofilizacie potravin rastlinného poévodu (1962).

Poutzitie ultrazvuku v potravinarstve (1962).

Stanovenie optimalnych podmienok pre vyrobu a spraco-
vanie vysekového a vyrobného mrazeného misa (1962).

Uprava technoldégii a vyskumu kontinuédlnych procesov pre
automatizaciu vyrobnych liniek v mraziarnach (1962).

Stanovenie optimainych podmienok pre manipuldciu s ma- |
teridlom a vnltrozdvodnd dopravu v mraziarenskych za-
vodoch (1962).

Vyskum vyuzitia radioizotopov a ionizatného
v potravinarskom priemysle (1962).

Ziarenia

| Vyskum vplyvu nizkych teplét na enzymatické procesy

vyznamné z hladiska potravinarskeho (1962).

Vyskum zmrazovania hotovych jedal a polotovarov vhod-
nych pre chorych. 1. Cast — literarna Studia (1962).

Technicko-ekonomické Stidium sortimentu pre lyofilizadciu
(1963).

Vyskum novych spdsobov zmrazovania pri extrémne niz-
kych teplotach. Literarna Stddia (1983).

Zmrazovanie detskej vyzivy. IL ¢ast (1963).
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Riesitel ulohy

Nazov ulohy

Arpai J.

Vasicova J.

Bystricka E.

Heidinger K.

Behun M.

Arpai J.

Lifka E.

Vyskum mikrofléry mrazenych potravin z hladiska ich
zdravotnickeho a technologického vyznamu. Vyskum vply-
vu nizkych teplét na rast a rozmnoZovanie mikroorganiz-
mov.

Technicko-ekonomické Stiddium lyofilizaénej linky (1963).

Vyskum akosti suroviny z hladiska konzervdrenského so
zameranim na prvovyrobu (1963).

Previerka sortimentu mrazenych hotovych jedal z hiadiska
nutri®ného a mechanizacie vyroby, pripadne automatizécie
vyroby (1964).

Vyskum novych konzervaénych metéd potravin rastlinného
povodu. Literarna Stadia (1964).

Uprava technologii a vyskum kontinualnych procesov pre
automatizdciu vyrobnych liniek v mraziarfiach (1964).

Vyskum lyofilizdcie potravin rastlinného pdvodu (1964).

| Vyskum mikrofléry mrazenych potravin z hladiska ich
zdravotnickeho a technologického vyznamu. Vyskum vply-
| vu nizkych teplét na mikrobidlnu bunku (1964).

Stanovenie optimédlnych podmienok pre manipuldciu s ma-

teridlom a vnutrozavodnd dopravu v mraziarenskych za-
| vodoch (1964).
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of final reports of solved research themes in

Research worker

Opletalova L.

Buridnkova—Lys-
kova
Buridnek Jiri

viagil M.

Pospisilova J.
Buridnek Jarciuir
Buridankova-—Lys-

kova
Kotek J.

Buridnkova J.

Buridnek Jiri

Kotek J.

Opletalova L.

Buridnek Tifi

Buriankova J.

Opletalova L.

Kotek J.

Opletalova L.

Kotek J.
Kabelik L.

Malik M.

List
Institute

The title of theme ‘
—

[
Research of durability of animal fats at refrigerated sto- |
rage (1953).

Eggs freezing (1953). |

Common problems of processing and preservation of foods ‘
by refrigeration (1953). |

Loading of fruit and vegetables in open distribution boxes
(1953).

Freezing of fruit and wood products (1953).
Freezing of vegetables and mushrooms (1953).
Freezing of prepared foods (1953).

Research of meat and smoked sausages (1954).
Research of eggs freezing (1954).

Common problems of processing and preservation of foods
refrigeration (1954).

Elaboration of objective control methods and foundations
for standards of quality (1954).

Research of durability of butter and pork lard at storing
in frozen food stores (1955). |

Common problems of processing and preservation of foods
by refrigeration (1955). |

Microbiology of frozen foods and sanitation of process-
ing lines (1955).

Protection against losses in quality of animal fats in cold
(1955).

Research of meat freezing (1956).

Protection against losses in quality of animal fats in cold
storage (1955).

Research of meat freezing (1956).
Freezing of fruit and vegetables (1956).

Preservation of lum (cheese) curd at low temperatures
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Research worker

Kabelik — Kozova

Kotek J.

Kotek J.

Bica J.

Malik M.

Krébes T.

Arpai J.

Bica J.

Birtok J.

Malik M.

Koleéaniova V.

Bouskova — Kozova

Arpai J.

Behtni M.

Birtok J.

Malik M.

Kole€aniova V.

|
Duchon T.

The title of theme

Elaboration of control methods and foundations for

standards (1956).
Meat freezing (1957).

Establishing of optimal conditions for eggs storing in cold
(1957).

Establishing of fundamental parameters in frozen food
stores and cold stores (1957).

Freeze-concentration of solutions (1958).

Research of low temperatures effect on chemical and bio-
chemjcal processes in the meat (1958).

Research of low temperatures influence on the physio-
logical and morphological properties of microorganisms

situated on foods. Adjusted title: Microbiology of frozen
foods (1958).

Thermodynamical and technological balance of low tem-
perature plants in foods industry (1958).

The determination of dead spaces in air flow in selected
cold rooms (1958).

Freeze-concentration of solutions (1958).
Creams freezing (1958).

Research of common storage of various goods in cold

stores concerning its specific properties and with regard

to nutritional values (1958).

IMicrobioIogy and biochemistry of frozen foods Part I.

(Frozen meat) (1958).

Examination of antibiotics use in frozen food
with regard to the improvement of meat quality (1959).

Investigation of heat economy in freezing establishments
(1959).

Dehydrofreezing of foods (1959).

Research of freezing prepared foods, drinks, semiproducts

and baby foods. Partial theme: Freezing baby foods (1959).

Microbiology and biochemistry of frozen foods Part I.
Frozen meat — Biochemical part (1959).
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Research worker

Duchoni T.

Koleaniova V.

Krébes T,

Lifka E.

Arpai J.

Bica J.

| Sulc S.

KoleCéniovad V.

KoleCaniova V.

Behun M.

Krébes T.
Behun M.

Duchoti T.

Heidinger K.

Lifka E.

Birtok J.

Stein E.

Bystricka — Kole-
Caniova

The title of theme

| Microbiology and biochemistry of frozen foods Part II

Frozen meat — Biochemical part (1960).

Research of freezing prepared foods and drinks, semi-

troducts and baby foods (1960).

| Research of storing conditions

Rise in labour productivity at the section of cleaning,
classification and preliminary treatment of fruit and
vegetables in freezing establishments (1960).

Research and introduction of mechanical handling in frozen |

food industry. The fundamental study about loading units
on palettes (1960).

Microbiology and biochemistry of frozen foods Part II.
(1960).

in cold and frozen food

| stores (1961).

Influence of technology and varieties on frozen spinach

(1961).

Research of freezing baby foods. Part I. (1961).

Research of freezing baby foods. Supplement (1961).
The use of ultrasonics in food processing industry (1961)
Freeze-drying research of foods of plant origin (1962).
Use of ultrasonics in food industry (1962).

Determination of optimal conditions for production and
processing of retail and processing frozen meat (1962).

Arrangement of technology and research of continual
processes for automatization of processing lines in freezing
establishments (1962).

Determination of optimal conditions for material handling
and transport in freezing establishments (1962).

Research of utilization of isotopes and irradiation in food
processing industry (1962).

Research of low temperatures influence on enzymatic pro-
cesses important from the aspect of food processing
industry (1962).

Research of freezing prepared foods and semiproducts

convenient for diseased. I. Part.-Technical and economic
study (1962).
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Research worker

Repkova V.

Bystricka E.

Kolecaniova V'

Arpai J.

Copek W.

Sulc S.

Vasicova J.

Bystricka E.

Heidinger i.

Behun M.

Arpai J.

Lifka E.

The title of theme

Technical and economic study of assortment for freeze-
drying (1963).

Research of new freezing methods by extremely low
temperatures. Technical and economic study (1963).

The freezing of infant foods II. Part (1963).

Research of frozen foods microflora from aspect of their
canitary and technological importance. The research of low
temperature’s influence on growth and multiplication of
microorganisms.

Technical and economic study of freeze-drying line (1963).

The research of raw materials quality from preserving
aspect with regard to the primary production (1963).

Verification of frozen prepared foods assortment from
nutritional and production's mechanization or automati-
zation aspect (1964).

| Research of new preserving methods for foods of plant

origin. Technical and economic study (1963).

Adjustment of technologies and research of continuous
processes for automatization of processing lines in freezing
establishments (1964).

Research of freeze-drying foods of plant origin (1964).
Research of frozen foods microflora from aspect of their
sanitary and technological importance. Research of low
temperatures influence on microbial cell (1964).

Determination of optimal conditions for material handling
and transport in freezing establishments (1964).
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