
Z6verein6 uznesenia

Priloha 1.

-.Konferencie o vyskume a vyrobe polotovarov a hotovych jedai" konanej
v Bratislave v dioch 21. a 22. IV. 1965.

Z6sadnym uznesenim na riseku racionaliz6cie vfZivy, kam svojim nSmetom
zapadS aj t6to konferencia, je vl6dne uznesenie L 69 z t. r-. o zaisteni racio-
n6lnej vy'Zivy obyvatelstva.

Udelom konferencie bolo prispief k objasneniu floh vyplyvajircich zo srihrnu
opatreni na zlepSenie Struktriry vyLivy.

Konferencia prispela k objasneniu vzdjomnlich stanovisiek vfroby, obchodu
a verejn6ho stlavovania, ako aj k vfmene skrisenosti o sddasnom stave pr6c na
tomto riseku.

Na konferencii sa ukdzalo, Ze nateraz vfskum. v1!'voj a vfroba polotovarov
a hotovych jeddl prebieha na niekolkych miestach tak v potravinArskom prie-
mysle ako aj vo verejnom stravovani.

Konferencia dospela k n6zoru, i.e by bolo fdeln6 najmd v oblasti vyvoja
a qiroby dosiahnut lepSiu koordin6ciu a do najuZSiu spolupr6cu pri vypra-
covani r4ihladov6ho programu spriemyselnenia vyroby polotovarov a hotovych
jed6l v z6ujme dosiahnutia maxim6lnej spoloienskej efektivnosti.

Pre zabezpedenie realiz6cie spomenutych opatreni povaZuje konferencia za
naliehavo nutne najmd:
aJ Pred rozhodnutim o umiestneni a velkosti v1i'roby uskutodnit hlbok6 eko-

nomick6 vyhodnotenie s prihliadnutim na vyZivovri efektivnosf.
bl Zaistit materi6lno-technickri z6kladiu pre velkovyrobu polotovarov a ho-

tovlich jedal Istrojov6 zariadenie, obalovy materi6l, dopravnti prostriedky
na rozvoz. vybudovanie fplnej chladiacej relaze, vy'roba such6ho Iadu
a pod.J.

Cel;i rad prispevkov pritom uk6zal na nutnost prednostne a rychlejSie roz-
vijat konzerv6ciu polotovarov a hotovj'ch jed6l studenou cestou.

Konferencia znova ukipala, i.e je naliehavo nutn6 usilovat o dosahovanie
do najvy5Sej kvality polotovarov a hotovlich jed6l, kuchynsky opracovanych
mias a ostatnych potravindrskych vfrobkov. Pri zhodnocovani akosti majf
sa uplatiovat nielen hladiskri chemicko-fyzik6lne, ale aj organoleptick6 a nut-
ridn6, pridom hodnotenie treba vykondvaf najnoviimi metr5dami a povolan;i'mi
odbornikmi.

Z rokovania konferencie vyplynula aj nutnost zabezpedit n6leZitri vychovu
strednych a vysokoSkolsk;ich technickych k6drov.

Konfelencia odak6va, 2e jej fdastnici - kaZdf na svojom useku - vykonaju
vSetko potrebn6 pre realiz6ciu tychto odpoririani.
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Zoznom
zdvereLnfch zpr6v vyrieSenfch vfskumnfch riloh v fstove

llepeuens orrrerHbrx Xor{JraIoR IIo IrccJreAoBareJrEcrirrrr i]alaqaNr, peureHHbrrr n llccrreqo-
BareJrr,cnoM r4IIcrl{ryre xonogrursHorl rporrblrnJreHHoccrn, llcc;regoBare;rbcr{oM rrucryre }ioH-
cepBoBalrr{q lrrqeBbrx npo[]rHToB r,r n Ileurpa.rtnolr l.{ccneAoBareJrbcr{or\'r rrrrcrr,rryre nr'rqe-
noft npolrulr.rreHHocrl,r.

Rieiitel' ulohY 
1

Opletalovri L.

Buridnkovd - Lys-
kovi4
BuriSnek Jiii

_ Ndzovrilohy __ i

Vyzkum trvanlivosti Zivodi5nych tuktr pii skladovdni v mra-
zirndch (1953).

Zmrazovani vajec (1953).

Spolednd probl6my zpracovdni a fchovy potravin umdlym
chladem (1955).

Ukldddni ovoce a zeleniny v otevienltch distribudnich pul-
tech (1953).

ZmrazovAni ovoce a iesnich plodt (1953).

Zmrazov€tni zeleniny a hub (1953).

Zmrazovini hotovych pokrmri (1955).

Vyzkum zmrazovdni masa a uzenin (1954).

Vyzkum zmrazovdni vajec (1954).

Spoledn,6 probl6my zpracovdni a {rchovy potravin um6lym
chladem (1954).

Vypracovdni objektivnich kontrolnich metod a podkladri
pro prohloubeni jakostnich norem (1954).

Vyzkum trvanlivosti mdsla a vepiov6ho sSdla pii skladoviini
v mrazirndch (1955).

Spoledn6 probl6my zpracovdni a fchovy potravin um6lym
chladem (1955).

Mikrobiologie zmrazen!ch potravin a sanitace v5irobnich
linek (1955).,

Ochrana pied ztrdtami na jakosti Zivodi5nych tukri pii
skladovdni v chladirndch (1955).

Vyzkum zmrazovdni masa (1956).

Zmrazovtni ovoce a zeleniny (1956).

Uchova hrudkov6ho syra za nizkych teplot (1956).
Vypracovdni kontrolnich metod a podkladti pro prohlou-
beni norem (1956).
Zmrazovtni masa (1957).

uaail M.

Pospi5ilovii J.

Buridnek Jaromir

BuriSnkovd-Lys-
kov6
Kotek J.

BuriAnkovd J.

Buri6nek Jiii

Kotek J.

Opletalovd L.

Buri6nek Jiii

Buridnkovd J.

Opletalovd L.

Kotek J.,

Kabelik L.

Malik M.

Kabelik - KozovA

Kotek J.
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Rie5itel ilohy Nazov rilohy

Kotek J.

Bica J.

Malik M.

Kr6bes '1.

Arpai J.

Bica J.

Birtok J.

Malik M.

Koleddniova V.

BouSkovd - KozovS

Arpai J.

Behti M.

Birtok J.

Malik M.

Koleidniovd

Duchofi T.

Duchof, T.

Zji5tovdni optimdlnich podminek skladovAni
dirndch (1957).

vaje

Zjiitov€Lni zdkladnich parametrrf v mrazirndch a chladir-
ndch (1957).

ZahuStovdni roztokir v5imrazem (1S57).

Vyskum pdsobenia nizkych tep16t na chemicko-biochemick6
pochody v mase (1958).

Vyskum vplyvu nizkych tepl6t na fyziologick6 a morfo-
logick6 vlastnosti mikroorganizmov nach6dzaj0cich sa na
potravindch. Upraveny ndzov: Mikrobio16gia zmrazen!ch
potravin (1958).

Thermodynamicl<e a technologick6 bilance nizkoteplotnich
zafizeni v potravindistvi (1958).

Stanovenie mftvych priestorov prtdenia vzduchu vo vy-
branych chladiarenskych priestoroch (1958).

Zahustovanie roztokov v5Tmrazom (1958).

Zmrazovanie kr6mov (1958).

Vyskum spolodn6ho skladovania rOzneho tovaru v chla-
diariach vzhladom k jeho Specifickjm vlastnostiam so
zameranim na nutridn6 hodnoty (1958).

Mikrobiol6gia a bioch6mia zmrazenycb potravin dast L
(Mrazend meso). (1958).

Sledovanie pouZitia antibiotik v mraziarenstve so zretelom
na zlep5enie kvality miisa (1959).

Prieskum tepeln6ho hospoddrenia v mraziarenskych zdvo-
doch (1959).

Dehydrozmrazovanie potravin (1959).

Viskum zmrazovania hotovVch ieddl a ndpojov, poloto-
varov a detskej v'taivy. Ciastkovd rlloha: Zmrazovanie
detskej vliZivy (1959).

Mikrobiol6gia a bioch6mia mrazenych potravin dast I.
Mrazen6 maso - dast biochemicka (1959).

Mikrobio16gia a bioch6mia mrazenych potravin dast iI.
Mrazen6 meso - dast biochemicke (1960).

Vyskum zmrazovania hotovych jed6l a ndpojov, poloto-
varov a detskej vyZivy (1960).

Koled6niovd V.
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Kr6bes T.

Lifka E.

Arpai J.

Bica J.

Sulc S.

KoleEdniovd V.

Koled6niovi4 V-

Behfi M.

Kr6bes T.

BehOfr M.

Duchoi T.

Heidinger K.

Lifka E.

Birtok J.

Stein I.

Bystrickd - Kole-
ddniovd

Repkovd V.

Bystrickd E.

Ndzov ulohy

Zvyienie produktivity prace na Iseku distenia, triedenia
a predbeZnl/ch Oprav ovocia a zeleniny v mraziariach
(1e60).

Vyskum a zavS,dzanie mechanickej nanipul6cie v mrazia-
r:nskom priemysle. ZiLkladnl 5t0dia o tvoreni ndklad. jed-
notiek na paletdch (1960).

Mikrobiol6gia a bioch6mia zmrazen5ish potravin. e ast IL
(1960).

Vyskum skladovacich podmienok v chladiariach a nrra-
ziarfiach (1961).

Vplyv technol6gie a sort na mrazenj Spenat (1961).

Vyskum zmrazovania detskej v1i7ivy. L east (1961).

Vyskum zmrazovania detskej viiZivy. Priloha (1961).

PouZitie ultrazvuku v potrav. priemysle (1961).

Vyskum lyofiliz6cie potravin rastlinn6ho pdvoCu (1962).

PouZitie ultrazvuku v potravin6rstve (1962).

Stanovenie optimdlnych podmienok pre vyrobu a spraco-
vanie vysekov6ho a vlirobn6ho mrazeneho miisa (1962).

Uprava technol6gii a vSiskumu kontinuiilnych procesov pre
automatizAciu vyrobnych liniek v mraziariach (1962).

Stanovenie optimdlnych podmienok pre manipul6ciu s ma-
teri6lom a vnttroz6vodnu dopravu v mrazjarenskych zfr-
vodoch (1962).

Vyskum vyuZitia rddioizotopov a ionizabn6ho Ziarenia
v potravindrskom priemysle (1962).

Vyskum vplyvu nizkych tepl6t na enzymatick6 procesy
vyznamn6 z hladiska potravindrskeho (1962).

Vyskum zmrazovania hotovych jedal a polotovarov vhod-
nych pre chorych. I. east - literdrna Studia (1962).

Technicko-ekonomick6 Sttidium sortirnentu pre lyofiliz6ciu
(1e65).

Vyskum novych sp6sobov zmrazovania pri extr6mne niz-
kych teplotach. Liter6rna Stridia (1963).

Zmrazovanie detskej vyZivy. II: East (1963).Koled6niovd V.
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N6zov tilohy

Arpai J.

eopek W.

Sulc 5.

Va5icovd J.

Bystrickd E.

Heidinger K.

Behrifr M.

Arpai J.

Lifka E.

Vllskum mikrofl6ry nrrazenych potravin z hLadiska ich
zdravotnickeho a technologick6ho vyznamu. Vyskum vply-
vu nizkych tepl6t na rast a rozmnoZovanie mikroorganiz-
mov.

Technicko-ekonomicke Stridium lyoiilizadnej linky (1965).

Viskum akosti suroviny z hladiska konzerviirensk6ho so
zameranim na prvovyrobu (1965).

Previerka sortimentu mrazenych hotovych jed6l z hladiska
nutridn6ho a mechanizdcie vyroby, pripadne automatiz6cie
vyroby (1964).

Vyskum novych konzervadnych met6d potravin rastlinn6ho
p6vodu. Literdrna Sttdia (1964).

Oprava technol6gii a vyskum kontinualnych procesov pre
automatizaciu vyrobnjch liniek v mraziariach (1964).

Vyskum lyofiliz6cie potravin rastlinn6ho p6vodu (1964).

V5iskum mikrof l6ry mrazenych potravin z hladiska ich
zdravotnickeho a technologick6ho v5iznamu. Vyskum vply-
vu nizkych tepldt na mikrobidlnu bunku (1964).

Stanovenie optimelnych podmienok pre manipuldciu s ma-
teridlom a vnritroz6vodnir dopravu v mraziarenskych z6-
vodoch (1964).
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List
of finol reports of solved reseorch themes in lnstitute

Research worker

Opletalovd L.

Buridnkov6'- L1,s-
kovd
BuriAnek Jiii

vladil M.

Pospi5ilovd J.

Buridnek JarcirrIr

Buridnkovd - Lys-
kov6
Kotek J.

Buridnkovd J.

Burir4nek Jiii

Kotek J.

Opletalovd L.

Burir4nek ]ii'i

Buri6nkovd J.

Opletalovd L.

Kotek J.

Opletalov6 L.

Kotek J.

Kabelik L.

Malik M.

I

Eggs freezing (1S53).

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

Loading of fruit and vegetables in open distribution boxes
( 1s53).

Freezing of fruit and wood products (1955).

Freezing of vegetables and rnushrooms (1953).

Freezing of prepared foods (1-953).

Research of meat and smoked sausages (1954).

Research of eggs freezing (1954).

Common problems of processirrg antl preservation of foods
refrigeration (1954).

Elaboration of objective control meihods and foundations
lor standards of quality (1954).

Research of durability of butier 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
( 1e56 ).
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Research .rvorker The title of theme

Kabelik - Kozovi

Kotek J.

Kotek J.

Bica J.

Malik M.

Kr6bes T.

Arpai J.

Bica J.

Birtok J.

Malik M.

Koleddniovd V.

Bouikovd - I(ozovil

Arpai J.

Behdf, M.

Birtok J.

Malik M.

Koleddniovd \/.

Duchofi T.

BULLETIN IV/z - 1965

Elaboration of control methods and foundations for
standards (1956).

Meat freezing (1957).

Establishing of optimal conditions for eggs storing in cold
(1e57).

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

Fteeze-concentration of solutions (19bS).

Rese4rch of low temperatures effect on chemical and bio-
chemlcal processes in the meat (1958).

of Iow temperatures influence on the physio-
nd morphological properties of microorganisms
on foods. Adjusted title: Microbiology of frozen
58).

Thermodynamical and technological balance of Iow 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 lreezing (1958).

Research of common storage of various goods in coid
stores concerning its specific properties and with regard
to nutritional values (1958).

Microbiology and biochemistry of frozen foods part I.
(Frozen meat) (1958).

Examination of antibiotics use in frozen food industry
with regard to the improvement of meat quality (1gbgt.

Investigation of heat economy in freezing establishments
(19se).

Dehydrofreezing of foods (1959).

Research of freezing prepared foods, drinks, semiproducts
and baby foods. Partial theme: Freezing baby foodi (19b9).

Microbiology and biochemistry of frozen foods part L
Frozen meat - Biochemical part (1959).
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r Research worker
i

The title of theme

Duchof, T.

Koleddniov6 V.

Kr6bes T.

Lifka E.

Arpai J.

Bica J.

Sulc 5.

Koled6niovd V.

KoleEdniovd V.

Behti M.

Kr6bes T.

Behti M.

Duchoi T.

Heidinger K.

Lifka E.

Birtok J.

Stein E.

Bystrickd - Itole-
d6niovd

Microbiology and biochemistry of frozen foods part II.
Frozen meat - Biochemical part (1960).

Research of freezing prepared foods and drinks, semi-
products and baby foods (1960).

Rlse 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).

Research of storing conditions in cold and frozen food
stores (1961).

Influence of technology and varieties on frozen spinach
(1s61).

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 wori<er The title of theme

Repkovd V.

BystrickA s

Koled6niovd

Arpai J

dopek W.

Sulc S.

Vadicovd i.

Bystricke E.

Heidinger ii

Behti M.

Arpai J.

Lifka E.

Technical and economic studv of assortntent for
drying (1965).

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

The freezing of infant foods Ii. Part (1965).

Research of frozen foods microflora from aspect of their
sanitary and technological importance. The research of low
temperature's inf luence on growth and multiplication of
microorganisms.

Technical and economic study of freeze-drying line (1965).

The research of raw materials quality from preserving
aspect with regard to the primary production (1S63).

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

Research of new preserving methods for foods of plant
origin. Technical and economic study (1965).

Adjustment ol 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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