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The aim of our work was to compare the microbiological quality of deep-frozen strawberries
from different manufacturers, purchased in a retail chain in KoSice. The Food Code of the Slovak

Republic states a permitted limit of 3.69 log,, cfu.g for coliform bacteria in deep-frozen fruits,

vegetables and mushrooms. Our results, where the number of coliform bacteria ranged from 0.85

MATERIAL A METODIKA

V praci bolo v roku 2024 na Katedre hygieny, technolégie a zdravotnej bezpecnosti potravin UVLF v KoSiciach

logio cfu.gt to 1.00 logwe cfu.g?, indicate that none of the deep-frozen strawberry samples we

examined exceeded this limit. The numbers of yeasts and micromycetes ranged from 0.48 log,,

_ _ analyzovanych 15 laboratornych vzoriek - spotrebitel’skych baleni hlbokozmrazenych jahod vybranych od troch
cfu.g? to 3.81 log,, cfu.gt in all samples (n=15) of deep-frozen strawberries from producers A— C Y ! s P Y yei ) y y

. . .| Vy tupnych v obchodnej sieti na Slovensku. Pre potreb lyzy sme od kazdého vy kupili po 5
that we analysed. When comparing our results with the Food Codex of the Slovak Republic, vyrobcov dostupnye J P y analyzy azdeho vyrobcu nakupili p
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which sets a permitted limit of up to 3 log,, cfu.g for microscopic filamentous fungi and yeasts in kusov spotrebitel’skych baleni hlbokozmrazenych jahod. Vzorky jahod sme do laboratoéria preniesli v originalnom

deep-frozen fruits, vegetables and mushrooms, we found that only samples (n=5) from producer A baleni v chladiacom boxe so zmrazenymi vloZkami a oznacili pismenami A, B a C. Vzorky zakdpenych jahod boli az
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exceeded this limit. At the same time, we also compared our results with the legal regulations do laboratorneho vySetrenia skladované v mraziacom boxe pri teplote -20 °C.

according to FAO (2000), which states a limit of 2 log:we cfu.g™ for Staphylococcus spp. and E. coli,

and 3 logi KTJ.,* for Enterococcuss spp., which means that the numbers of Enterococcus spp.
bacteria did not exceed this limit. When comparing our results for the determination of
Staphylococcus spp. Only two samples from manufacturer A exceeded the limit with values of 2.14

logio cfu.g? for sample 1 and 2.18 logio cfu.g! for sample 2.
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ZAVER

V kontexte existujucich Studii tato experimentalna praca potvrdzuje, ze jahody moézu byt kontaminované celou skalou mikroorganizmov. Na zaklade tychto zisteni mozno odporucit’ doslednejSiu kontrolu
hygienickych postupov pri spracovani a baleni mrazeného ovocia. Dolezité je tiez zabezpecit’ spravne teplotné podmienky v mraziacich zariadeniach a minimalizovat’ moznosti sekundarnej kontaminacie.
Kontaminacia ovocia - od farmy po stol:
* pred zberom - spojena so zvySujucim sa poctom potravinovych patogénov. kontaminovana podua zla kvalita vody, vykaly zvierat (napriklad hovadzi dobytok, vtaky, plazy a domace zvierata), zla hygiena
pracovnikov, nedostatocne kompostovany alebo surovy zivociSny hnoj alebo splasky a zamorenie hmyzom z poli susediacich s pastvinami dobytka.

 Pozberova kontaminacia ovocia.
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