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Abstract

The focus of this work was to identify microbiological safety and
sensory characteristics Microbiological control represents a critical
component of food safety management systems, serving
to minimize the risk of foodborne diseases. In this context, the
present study aimed to evaluate the microbiological quality
of selected deep-frozen and sterilized fruits and vegetables,
specifically blueberries, strawberries, and green peas. A total of 18
samples were subjected to analysis, comprising strawberries
(JM1, JM2, IM3, JM4 — deep-frozen), blueberries (CM1, CM2,
CM3 — deep-frozen; CS1, CS2, CS3 - sterilized), and green peas
(HM1, HM2, HM3, HM4 — deep-frozen; HS1, HS2, HS3, HS4 —
sterilized). The microbiological assessment iIncluded
determination of the total number of microorganisms, detection of
moulds, coliform bacteria, and examination for the presence of
Salmonella spp. The results Iindicated that the microbiological
quality of all tested samples was generally satisfactory and
complied with current legislative requirements. However, one
sample of deep-frozen green peas (HM4), although meeting the
regulatory limits, exhibited comparatively higher microbial loads,
representing the least favorable outcome among the analyzec

samples.
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Pokroky v oblasti technologii a dosledné uplathovanie prisnych kontrolnych mechanizmov predstavuju zasadny predpoklad pre zabezpecenie toho,
aby spracované potraviny nielen splfiali legislativne poZiadavky, ale zaroven reflektovali o6akavania spotrebitelov z hfadiska bezpeénosti a kvality. V
suvislosti s udrziavanim mikrobiologicke] nezavadnosti a predlzovanim trvanlivosti ovocia a zeleniny sa v potravinarskom priemysle coraz
intenzivnejsie uplatnuju technologicke postupy zamerane na regulaciu mikrobiologickych parametrov, ktoré zasadne ovplyvnuju kvalitativhe
charakteristiky a bezpecnost potravin. Napriek pozitivnemu vplyvu technologickeho spracovania na mikrobialnu bezpecnost pretrvavaju isté vyzvy
suvisiace so zabezpecenim vysoke] urovne hygienickej kvality. Absencia koliformnych bakterii, Salmonella spp. a nizke zastupenie mikroskopickych
vlaknitych hub v analyzovanych vzorkach naznacuju, ze hygienické standardy a technologicke postupy aplikovane pri priemyselnom spracovani
dosahovali vysoku uroven. S pokracujucou transformaciou a modernizaciou potravinarskeho priemyslu bude komplexny a vedecky podlozeny pristup

K spracovaniu potravin predstavovat kluCovy faktor pre ochranu verejneho zdravia a zabezpecenie dodavky vysokokvalithych a bezpecCnych
produktov spotrebitelom na globalnej urovni.




