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Osnova

» Uvod

* |[novace v masneém prumysl|u
* Historie
* Soucasnost
* Budoucnost

« Shrnuti a zaveér




UVOD - davod a priibéh masné vyroby

» Zpracovat JUT jateCneho zvirete
(orez, vedlejsi produkty).
o ,Soutézime” s mikroorganismy (kazeni).

« Zapojujeme konzervacni mechanismy:

» Soleni, suseni, uzeni ... a dalsi (koreni)

» Kombinovany proces (PREKAZKOVY
EFEKT)

* Regionalni ruznorodost — gastronomie,
kultura, zvyky a obycCeje (nabozenstvi).




Historie - Reznici a uzenari ve svétle véku

* Vyznam
o Zzpracovani a uprava masa (zvire — maso),
Jastronomicky rozmer (maso — masne vyrobky),
o veterinarne-hygienicky rozmer (fizené zpracovani
a pripadné likvidace odpadnich produktu a
nepozivatelnych casti).

« Roku 1895 otevieny Ustiedni jatky Kralovského hlavniho mésta
Prahy a ustredni dobytci trh v Praze-HoleSovicich.

« Uzenarska vyroba — uzeni masa — ,uzeniny".




Soucasnost

Maso zpracujici podniky

Masokombinaty: jateCny provoz, vysek
a masna vyroba, __
* ruzna velikost, staly veterinarni dozor, & °
stala a Siroka nabidka masnych

vyrobku, velky poCet zaméstnancu,
nepretrzity provoz.

« Masne vyrobny: vyroba masnych vyrobku

* specializovana masna vyroba, rodinny duch firmy
a tradice, prubézna kontrola, ...




Produkce a zpracovani masa, vyroba masnych vyrobku
g = === ZVIRE = chov, welfare

: |

JatecCnictvi = porazka
a jateCni opracovani

. :

Bourani masa = déleni na
mensSi celky a trideni masa
ke zpracovani a prodeji
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Procesy a faze

ZVIRE
intravitalni
l faktory a pojmy

(napf. welfare)

anabolické
déje

X gt N
Jatecnictvi S0 4

postmortalni

l faktory a pojmy

(nap¥. zrani)

Bourani masa

katabolické

Udrznost
f = (teplota*cas)




Vyvoj a inovace

Trend = smeér vyvoije.

Vyvoj = soustavny proces, kdy dochazi ke zmene
z aktualniho stavu do noveho stavu.

Cilem vyvoje je vyvijeni stale lepsiho stavu/verze
z pohledu/potreb uzivatele/spotrebitele.

 deje se tak cilene nebo nahodne: —
« empirické zkusenosti (pozorovani, objev), -
» planu/projektu (snaha dostat se k cili),
* nahodna chyba/objev/omyl.

Inovace - z latinského slova innovare (obnovovat), do jisté miry jde o
obnovovani/upravovani/korekci sméru vyvoje.

Inovace uzce spjaty s historickym vyvojem Clovéka (lidstva)
(minulost -> pritomnost -> budoucnost).




Vyvoj a industrializace

1. etapa - byla zahajena vynalezem parniho stroje
v 18. stoleti

« dostupna energie mimo lidskou a prirodni,
2. etapa - je spojena s objevem elektrického proudu
a motoru (prelom 19. a 20. stoleti)
« vyrobni linky, automatizace vedouci k robotizaci,

3. etapa - byla zahajena rozvojem informacnich technologii (konec 20. stoleti),

« prace vyresena - ,,nahrada mysleni*

- 3.a (pocatek 21. stoleti) U'W”
= C

\j\\ : /

» nanotechnologie, umela inteligence,

- lepsi aplikace do vyroby,

« provazanost na potfeby bézneho uzivatele/spotrebitele
* s ohledem na udrzitelnost.




Vyroba potravin = komplexni proces

* VVybér vhodnych surovin h

* Splnéni zakladnich pozadavku na suroviny

« Skladovani a manipulace se surovinou D
~

» Uroven provozu a vhodné technické vybaveni
Odpovidajici personalni zabezpeceni a znalost technologie
Funkcni systém rizeni jakosti y

~

Expedice z podniku
Podminky skladovani
Rychlost distribuce a delka nabizeni k prodeji y

® MENDELU

@ Univerzita
@ tretiho
® véku




Trendy v chovu

Slechté&ni (oblast produké&nich
ukazatelu, zmasilost, odolnost)

Welfare (informace o zpusobu chovu,
vztah spotrebitele,
etc. napr. imunokastrace, stareni...)
Vyziva
« zkrmovani vedlejSich produktu pfi
vyrobe,
« zkrmovani ,nutricné zajimavych latek”
(pro Cloveka)

TRADICE x INOVACE
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Fatty acid composition, oxidative stability, and sensory nn cle ce

evaluation of the sausages produced from the meat of
pigs fed a diet enriched with 8% of fish oil 7

INTEUMATED FOOD SCIENCE “u WILEY

Fatty acid composition, oxidative stability, and sensory
evaluation of the sausages produced from the meat of pigs
fed a dict enriched with 8% of fish oil

lomas Komprds Miroslay Jiel Milens Matgovicows'
Markeéta Plechouicnavy Vendula Papelkova’ Pavia Wmazakvs
Sérks Nedursovi' Lenka Leva®

=41V ard T8 pradacu was

wpvand p < A AD2 S W N

o v
TUTA s covwnt mbe VT

e [ S B

' INTRODUCTION {azuscd PAs (S0A 394 Sk rafs of pobruraassnuscs [ERNISIS IR

https://ift.onlinelibrary.wiley.com/doi/10.1111/1750-3841.15749?af=R




Y1 ACTA
yZ|Va VETERINARIA

RNO

ACTAVEL BRNO 2021, %0: 349356 https: Vded org! 1802754 /avh 202 190030549

T h e eﬁe Ct Of ye I | OW m eaIWO rm | arvae m eal The effect of yellow mealworm larvae meal supplementation

in broiler dicts on meat quality
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The atm of thas stady was 10 evaluate the effect of Jenebrio modiror larvae meal supy
m chicken dicts on the chemscal compostson and scnseey quality of ment. The cxps
conducted oa 120 Ross 308 aale by duy 1200 day 38 of Sewrage. B s were divaded

imo thice oqual groups with 5

restmcnt. The two cxparumental grosps rece
foed seniures costaisng 2% (T) 20) and 5% (TMS; o = 40), eespectivedy of yellow
meakwoem (Jemebrio moluor L) me The theed group (TMD; n =~ 40) w3 trod, recorving
(%% of mealwoems i dict. The addition of meabwonm meal 1o dacte m thus tnial do oot woesen the
chemical composttion or sensory characteristics of the thugh meat of brodiers. control chickens
fuadd » bagher live waght (£ < 0.05) comparcd 1o th d of the tral. The
lowest live weight sod foed intake wis Setemuned i group T™M 0.05) The hughest feod ntuke
(P D 05) was found m the ¢ m the control groap was eated betier
(P < 0.05) = Savour compared ¢ % mad 5% of yellow mealwonus. The
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safiety and quality. ks owr study, e mclusion of 2% and 5% mealwoem meal in the brod
had sa inflsence on mest quality

Tewebrio molitor burect pouliny wwricion ary acceparbairy

By 2050, a 60-70"% increase i the consumption of animal products is expected (Makkar
et al. 2014), correlating with the buman population which is estimated to increase to
9 billion people. This increase in food consumption will require additional resources and
ammal feed will be the most demanding in terms of Timited avmlabality of natural resources,
continued chimate change, and food-feed-fuel competiion (Makkar e al. 2014). The
growing global need to find alternative and sustainable protein sources warrants rescarch

. H H i 0 0 0 0 0 0 n the of unconventional foodstufis such as insects (Gasco et al, 2020)
https.//CS.WIklpedla.Org/WIkI/POtemn %C3 /OADk_mOU %C4%8Dn%C3%BD Inscct farming may be one of the ways to enhance food and feed sufficiency (van Huas
2013). lasccts grow snd reproduce casily. bemng cold-blooded, they bave high feed
conversion cfficiency. On average, | kg of insect biomass can be produced from 2 kg
of feed bromass (Collavo ct al. 2005). According to the Commssion Regulation (EC)
10692009, inscct farming is considered as livestock farming. So, the insects must be
fed in the same way as livestock onimals. Mealworms are produced industrially as feed
for pet and zoo animals, including birds, reptiles, small mammals, amphibians, and fish
(Makkar et al. 2014). Larval and pupal stages are rich in crude fat. The crude fat coatent
is approximately 31-43% on the dry matter (DM) basis (Ghaly and Alkoaik 2009;
Makkar et al. 2014)
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Trendy ve zpracovani

Dobre zivotni podminky zvirat
(welfare = zachazeni se zviraty, porazka)
» konstrukce zavodu, omracovani.

Metody zjistovani jakosti a eliminace odchylek jakosti
« Systemy SEUROP, metody VIA, laboratorni kontrola.

Oblast zdravotni nezavadnosti (Food safety)
« Systém analyzy nebezpeci a kontroly rizik = HACCP,
narustajici obsahlost a naro€nost v legislativeé.
Pracovni prostredi pro zamestnance (BOZP)
* prostredi, pfedchazeni urazu, minimalizace prace.

Robotizace ve vyrobe




JatecCnictvi "™
- linky

Robotizace

. Rovbot:
K.Capek
- RUR

Pracovni sila
Hygiena

Bezpecnost
prace
2
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World's biggest meat producer begins rolling out robot butchers

21 424 Zhiédnuti + 18. 4. 2017 555 5P 9 4 SDILENI =+ ULOZIT ...




3 YouTube ~ Hledat Q ¢

Automated Lamb Boning Room

World's biggest meat producer begins rolling out robot butchers
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Vybraneé trendy v masné vyrobe

Nové reformulované receptury tradiCnich vyrobku:
* snizeny obsah soli,
* snizeny obsah tuku (nahrada zdravejsi alternativou —
vyziva, pridavek do dila),
» absence nebo snizeny obsah pridatnych latek,
* pridavek latek do dila.

Zcela nové vyrobky:

* filozoficko-nabozensky rozmer
(vegan, halal, koser...). pridavek do dila

* In-vitro maso

QDS — quick dry slice.
Obaly (nove materialy, degradabilita, lepSi uchova).




Technologie Quick-dry-slice (QDS) jtemeniKetatiaoif

Selected characteristics of dry fermented
.. L ] ] _ sausages prepared with quick-dry-slice
* metoda pfipravy krajenych masnych vyrobkl, [(QDS process) technology and their

ktera umoznuje zkraceni doby vyroby comparison with traditional products
, o https://ifst.onlinelibrary.wiley.com/doi/10.1111/jfpp.13314
fermentovanych trvan
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Qué es el QDS (Quick Dry Slice Process) o come reducir el tiempa secado en embutidos httpS //WWW. yO UtU be . CO mlwatC h ’)V:'Vd 88 Bau 7 F I



Nazvy?
Maso — nemaso? cultured meat

« TKAN je soubor morfologicky podobnych bunék,
které plni urcCitou funkci, jsou zakladnimi
stavebnimi slozkami zivocCisného tela.

« Kmenové buiky se mohou diferencovat na radu

specializovanych bunek.

NEW YORK - Maso bez poraZky, éisté maso, maso 2.0, fale§né maso él syntetické

maso: terminti pro oznaéeni alternativ pro normalni maso, které |sou vyrobeny z rostlin I a b — g rown m e at

nebo ze zvifecich bunék, je mnoho. Nékoho nadchnou, jiny skfipe zuby, pise agentura
AFP.

) () (i cell-based meat

slaughter-free meat
IN vitro meat
vat-grown meat

clean meat
cultivated meat

synthetic meat

..az healthy meat

JPokud |de o produkty ze 2‘v-'rec|'ch bundk, lidé se skutedné neshadnou,”
prohlagu e Mat: Ball, mluvéi sdruzeni The Good Food Instituts, které tyto Vy Eijete

k
Ilem l vy propa uuua Prvni burger vyrobeny ve zkumavee zpdsobil v roce 2013, RUSEPAEEEUSES XhEs

https: //www I|dovky cz/relax/zajimavosti/jak-budou-americane-rikat-umelemu-masu.A190527_101006_In-zajimavosti_ape
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Engineered whole cut meat-like tissue by the
assembly of cell fibers using tendon-gel integrated
bioprinting
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Cell purification
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Balasubramanian, B.; Liu, W.; Pushparaj, K.; Park, S. The Epic of In Vitro Meat Production
—A Fiction into Reality. Foods 2021, 10, 1395. https://doi.org/10.3390/foods10061395

1. Harvest of cells through biopsy 2. Selection of different types of
from live animal --llloull----> cells from the host n-f"""‘ Mopy
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The Epic of In Vitro Meat Production—A Fiction into Reality
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Cultured meat production
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) YouTube 3d print meat

3D Printed Meat is Finally Here

f5 47 0P 20 ) SDILENI =+ uLoZIT

https://www.youtube.com/watch?v=r7Kg8XI6LDM



2 YouTube 3d print meat

3D Printed Meat is Finally Here
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https://www.youtube.com/watch?v=r7Kg8XI6LDM
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https://www.ynetnews.com/business/article/SyUVacosL



Vady

Jakost = kvalita

 Souhrn vSech vilastnosti, které ma dany vyrobek mit,
aby naplnil pozadavky zakaznika

* Ruzné pozadavky = ruzna predstava o kvalité.

» Stanoveni pozadavku institucemi (stat, svazy, cechy,
spotrebitelské organizace,...) — normy, vyhlasky,
receptury, doporuceni, testy, hodnoceni v soutezich...

» Jakost |ze hodnotit (body, %, ...) a sumarne vycislit
(1., 2., nestandard)

* O kvalitnim vyrobku svedci spokojeny zakaznik




CELKOVA JAKOST

CHARAKIIERISTIKA CHARAKTERISTIKA
JAKOSI JAKOSTI
- napr nuthcn - napr. kulinarni

JAKOSTI

Sigellil ZNAK o
zvirete JAKOSTI ztrata
stavy
obhsah IV
tuku




Shrnuti - zaver

Inovace — vyvoj jde dal,
reflektuje potreby
Clovéka/spoleCnosti a
pohani ho lidska zvidavost.
Tradice neni prazdny




Reznické muzeum
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Foto: Muzeum v Nameésti nad Oslavou
(Reznictvi a uzenarstvi Jan Pavlicek s.r.0.)




Labor omnia vincit

Dekujl
Za pozornost

A" A 4

a tesim se na dalsi
setkani.




