POTRAVINARSKA
KOMORA
CESKE REPUBLIKY



Foreword

FFDI in 2021

Development of the Czech Food Industry
Food Industry Data

2021 Legislation

Platform for Reformulations

FFDI Educational Events

FFDI Projects in 2021

Czech Technology Platform for Foodstuffs
Communication and External Relations

FFDI Bodies

10
20
22
32
36
38
58
62
66
68

POTRAVINARSKA FFDI Full Members and Partners
KOMORA
CESKE REPUBLIKY Secretariat



2021 was a very challenging year for the food industry.
The coronavirus pandemic was not over and placed more
and more burdens on food producers. Nevertheless, the
pandemic has been going on for almost two years and we
have not seen any major turbulences in food supply. The
production has been continuous, food supply has included

all food products in the range to which consumers are
used to, throughout the pandemic. Regular supply
to our citizens is absolutely crucial. And in this
respect, our food producers excelled. For that

we owe them our big thanks.
But then another blow hit us
in the middle of the year as smaller
energy suppliers were gradually
going bankrupt and electricity
and gas prices began to
rise sharply. This adverse

situation affected
not only the Czech
Republic but the

whole of Europe.
Entrepreneurs
who had, until
then, faced only
restrictions
related to the
Covid-19
pandemic,

w e r e
affected

by a sharp
increase

in  costs

- not

only the

Ing. Dana Vecerova
President of FFDI

costs of energy but also the costs of packaging, feed,
fertilizers and other commodities. The costs rose sharply
and food producers had no choice but to start considering
how to reflect the higher costs in food prices.

Although the circumstances were difficult, we also had
some nice topics to address - quality Czech food, quality
labels, the continuously expanding portfolio of the Czech
Guild Standards, reformulations, food safety etc. There are
several ways in which food producers can promote their
products. And they certainly have enough to promote,
whether in terms of freshness since the food does not travel
around the world, or local character since the consumer
knows both the producer and the origin of raw materials.
There are also quality labels Regional Food, Klasa, Czech
Guild Standard etc. which inform customers about qualify
food of Czech origin. The database of guild standards now
includes more than 2000 products.

The Czech Republic has the fifth safest food in the world,
which is great news. In the Global Food Security Index, in
which The Economist’s research centre compared food
quality and safety in 113 countries of the world, the Czech
Republic is among the best in the world. We placed fifth,
right behind Finland, Ireland, the Netherlands and Austria.
Czech, Moravian and Silesian food producers make one of
the safest products in the world. | believe this is something
to be proud of.

The state, however, must continue to support Czech
products. It is necessary to keep explaining why they are
important for the economy and prosperity as well as the fact
that thanks to the well-functioning supervisory authorities,
such as the Czech Agriculture and Food Inspection Authority
and the State Veterinary Administration, we have the fifth
safest food in the world. We are definitely in favour of
systematic and considerable support to be provided by the
Czech Republic to Czech farmers and food producers, but

the support has to be methodical and effective. We propose
to continue working on targeted subsidy schemes and on
the interconnection of the farmer - processor - trader
line, to focus on improving the efficiency, cutting red tape,
doing effective marketing campaigns and systematically
educating consumers. Those are proven paths from abroad.
Let’s follow them and fight for real Czech national interests.
At the very end of the year, there was a change of
government and, therefore, also a change in the course
of the Czech agriculture and food industry. Submission of
the strategic plan was rather unfortunate. The Ministry of
Agriculture, led by Minister Toman, which had prepared the
strategic plan and held rather long discussions about it with
all interest groups, did not submit the plan to the EC and
the new leadership of the Ministry had only minimum time
to incorporate their proposals. Fundamental changes were,
therefore, not discussed with all professional organizations
and this is one of the reasons why most farmers consider
the changes as rash and devastating. Nevertheless, it
needs to be emphasized that the Czech agriculture is a
unique one within Europe, mainly in terms of the size of
hectares farmed, and therefore there is a unique solution.
Time will tell whether such massive support for the first 150
hectares will bring the much needed change. Co-funding
of agricultural projects financed by the Rural Development
Programme up to 65% is surely a step in the right direction.
Changes we couldn’t evenimagine in the past years occur
on the global food market every day. | believe that food
producers will handle the turbulences and, in cooperation
with farmers, complete their mission to regularly and
continuously supply quality and safe food to our citizens.
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FEDERATION OF FOOD AND DRINK INDUSTRIES OF THE CZECH REPUBLIC (FFDI)

IN 2021

Ing. Miroslav Koberna, CSc., FFDI Director for Programming and Strategy

As | was assessing the previous year in the last annual report, | expressed my wish for such years not to reoccur too often. Unfortunately, my wish did
not come true and we continued to ride the wave of the Covid-19 pandemic and “Green Deal” last year.

Let’s now briefly examine both. In the case of the
“Green Deal”, the initial vision was extended by a set
of further strategies with the same objective - to build
“clean” Europe no matter what it takes. Europe’s Beating
Cancer Plan was issued already in February last year; it
enumerates the primary risk factors in the development
of cancer and how the EC will eliminate them, which lo-
gically implies that once they are eliminated, Europe will
be “cancer free”. But the implementation entails an en-
dless series of regulations and measures, ranging from
Europe free from tobacco to Europe free from alcohol,
meat, impurities and contaminants, all through imposing
a ban on advertising and marketing of practically every-
thing, raising taxes on anything unhealthy or prohibiting
the use and consumption of almost everything. Action
Plan for the Development of Organic Production follo-
wed in March, completely ignoring the existence of the
market environment in the Common Market and deter-
mining how many organic products are to be produced.
And the states must ensure that those products get sold,
mainly at the cost of further market distortions through
massive subsidies, tax benefits and state marketing. The

effects on food production and prices are clearly subsi-
diary, just like the fact whether consumers and citizen
actually wish or are willing to pay a considerably higher
price for them. The next strategy “Pathway to a Heal-
thy Planet for All: Towards Zero Pollution for Air, Water
and Soil” so closely resembles the communist May-Day
slogans that it could be amusing had it not been refe-
rring to legislative actions and enforcement of all those
things especially against citizens. It is surprising that all
the human rights organizations, which are so pro-active
where minor transgressions from other countries are
concerned, do not demonstrate against those strategies
in front of the European Commission. The June vision
of rural development entitled “Towards stronger, co-
nnected, resilient and prosperous rural areas by 2040”
is another pink-green strategy. It is surprising that in
this document, the EC introduces a new date - 2040,
while everything else will be accomplished by 2030 and
anything that is left will be completed by 2050. Everyo-
ne who reads the strategy and has ever lived in a rural
area can see that the strategy’s relationship to the cu-
rrent rural areas is similar to Bozena Némcova’s Babicka

(The Grandmother). The strategy is easy to read and nice
to dream of. At the same time, another strategy “End the
Cage Age” was published, aiming at banning all “prisons”
for our furry or feathered brothers and sisters. No discu-
ssion. It can be seen as good practice that animals are kept
under conditions excluding animal cruelty, but they are still
animals, primarily kept as a source of raw materials and our
food. Humanizing of animals and often even prioritizing
their interests over those of human society can be consi-
dered a dangerous deviation, and the fact that politicians
give in to the pressure actions of activists can be seen as
a dangerous signal to the majority society. The EC does
all those things for people and only meets the demands
of European citizens. By the way, it meets the demands
of exactly 0.17% of European citizens, without asking the
remaining 99.83% for their opinion within democratic pro-
cesses such as a referendum. “Fit for 55: delivering the
EU’s 2030 Climate Target on the way to climate neutrality”
can be clearly deemed the most problematic document of
the last year since it increases individual targets of the EC
regardless of the readiness of the Member States to meet
those targets and of the citizens to pay for them. On the



same date, the strategy was supplemented with compre-
hensive documents relating to the fulfilment of the Paris
Agreement etc. A number of additional strategies was pu-
blished by the end of the year, for example for forestry, soil
or measures to avoid deforestation.

Despite its summer decline, the Covid-19 pandemic
continued in a similar scale in the autumn; neverthele-
ss, the most brutal measures, fundamentally affecting
the international trade as well as the domestic produc-
tion, were no longer adopted. The collapse of tourism
continued, including supplies to public catering sector,
just like the problems related to the provision of work-
force, not so much because of quarantines and sickness
rate but rather due to the continuing barriers for em-
ployment of foreign workers who seem to be crucial for
the functioning of the entire food chain. We hope that
the new leaderships of the Ministry of Labour and Social
Affairs and the Ministry of the Interior will no longer be
subject to the influence of trade union leaders and will
take a rational position in this respect. Unfortunately,
the situation worsened again at the end of the year as
the new coronavirus variants emerged and the numbers
of quarantined people increased. Actions of both the
former and the current government regrettably failed to
support people’s motivation to get vaccinated and our
calls for operative vaccination directly in the workplace
fell on deaf ears. All this time, the cooperation with the
Ministry of Agriculture and the Czech Chamber of Co-
mmerce was excellent; unfortunately, the communicati-

on with the Ministry of Health has not been working for
a long time and that hasn’t changed even now.

The effects of both aforementioned disasters on both
private and business life are clear and they are currently
only starting to get serious. The Green Deal is starting
to affect our lives through taxonomy, prices of emissi-
on allowances and unstable renewable energy sources,
especially in Germany. All of this has translated into soa-
ring prices of all forms of energy which will gradually im-
pact the prices of all goods and transport and, in the case
of gas, the prices of packaging materials (plastics) and
primary agricultural production (fertilizers, plant protec-
tion products, feedstuffs), and we must be reasonably
concerned about the citizens of the new Member States
having to largely pay for this green experiment of a few
Brussels politicians from the old Member States. In our
sector, this leads to a rapid increase in costs which is un-
likely to end any time soon; in the case of food, it will
be socially and politically difficult to adequately increase
consumer prices. Covid-19 is accompanied by a rapid in-
crease in wages and the price of labour, associated with a
complete lack of people on the labour market due to the
restricted access of foreign workers and a large number
of people on sick leave or taking care of a family member.
In addition, this is accompanied by a permanent massive
growth of prices of all packaging materials caused by the
lack thereof, in particular in the case of imports, mainly
from China and south-east Asia. The pandemic has had
the same impact on the supplies of production equipment

and the increase in prices thereof. All this is combined
with rising inflation and continued appreciation of CZK.
So how should we evaluate the last year? We have survi-
ved but we struggle.

The Federation of Food and Drink Industries of the
Czech Republic responded to the ongoing crisis at home
and abroad by updating its objectives, proposing ade-
quate measures and reflecting those measures in the Fe-
deration’s main priorities. Main priorities for 2021 once
again focused on sustained economic growth of indivi-
dual sectors and competitiveness of the food industry
as a whole. At the beginning of June, the Federation’s
General Meeting reflected the priority objectives in a set
of tasks for 2021. When updating the objectives, the
General Meeting evaluated the achievement of the pri-
orities adopted and implemented in previous years; the
evaluation was part of the report of the Board of Direc-
tors for the preceding year. The following were approved
as the main priorities of the Federation for 2021:

+ Food quality and consumption;

- Competition and competitiveness;

+ Science and research;

+ Nutrition and healthy lifestyle;

+ Promotion and communication;

- Legislation;

+ Sustainable food production and consumption, and
food chain management;

+ Support for feedstuffs industry;

« Internal organization.
In the economic area, the Federation once again ma-
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naged to generate a surplus in 2021, which confirmed
the responsible work performed by the Secretariat as
well as the elected bodies and all members of the Fe-
deration who are active in individual committees, sec-
tions or working groups. Throughout the last year, the
Secretariat was trying to update membership contracts
as it was necessary to add provisions on the protection
and sharing of personal data and to reflect the increased
membership fee. The process was not completed by the
end of the year since the communication with some
members is really difficult.

The 2021 priorities were based on many activities,
focused inter alia on positively developing the business
environment, improving the functioning of the market,
simplifying the legislation, supporting export and con-
sumption of quality domestic products. Unfortunately,
given the state of emergency and various population-
-wide measures, the Federation could make only mar-
ginal use of the opportunities such as meetings of the
Business

Council, round tables organized by the Minister of
Industry or Minister of Agriculture and working group
meetings to disseminate views and opinions and draw
attention to the problems faced by the sector. The Fe-
deration contributed to the resolution of topical issues
of export support, such as cooperation with agricultural
councils at embassies of the countries that are interes-
ting in terms of export, and assessment of their contri-

bution to the growth of exports to those destinations. As
for business missions and participation at foreign fairs
and exhibitions, there was unfortunately only one parti-
cipation for the whole year, at ANUGA 2021 exhibition
in Cologne; the planned business mission to Serbia with
the participation of the Ministry of Agriculture was can-
celled, just like all other events planned.

As every year, the marketing department of the State
Agricultural Intervention Fund (SAIF) prepared the qua-
lity label cutting out competition “Cut out round and
round”, lasting from October to January, to promote
quality Czech food with a focus on not only KLASA but
all quality and origin labels. In the previous year, more
than 7 million logos had been cut out and we are very
happy that the logos “Czech Product - Guaranteed by
the Federation of Food and Drink Industries of the Czech
Republic” and “Czech Guild Standard” had ranked next
highest after KLASA, with the sum of almost 2 million
logos. It has been proven that customers know how to
find quality Czech food and they buy it; similar results
can be expected this year.

As concerns our cooperation with both government
and elected authorities, we need to highly appreciate the
relations with the Ministry of Agriculture. Cooperation
with other departments was complicated and commu-
nication was not very successful. There was cooperati-
on and communication with the Agricultural Committee
of the Chamber of Deputies or its Sub-Committee for

Food Industry, Veterinary Activities and Animal Produc-
tion, but we did not find much common ground in the
area of amendments to, for example, the Foodstuffs Act
or the Significant Market Power Act. Compromise pro-
posals were prepared with the support from the Trade
and Tourism Association (TTA) and the Czech Chamber
of Commerce (CCC) and the legislative process was un-
blocked. The Foodstuffs Act was eventually adopted in
an acceptable form thanks to the Senate’s changes and
the compromise bill on significant market power is still
undergoing the legislative process.

Over the past period, the Ministry of Agriculture man-
aged to stabilize many areas that are important for food
producers and fall within the Federation’s main priori-
ties such as the support for the labels KLASA or Regi-
onal Food, or the volume of national aids for the food
sector and support for the Czech Technology Platform
for Foodstuffs or operation of Czech non-governmental
organizations in Brussels, even though everything but
grant title 13 was unfortunately affected by government
restrictions and most events were gradually cancelled or
significantly restricted.

As part of an amendment to the Foodstuffs Act rela-
ting to dual quality, a text was adopted that is accepta-
ble to us. Methodical guidance is currently being refined
in cooperation with SAIF. As concerns the work of super-
visory authorities, consistent slaughter controls at farms
have not been quite finalized both in terms of volume for



one’s own con-
sumption and in terms
of health of slaughtered animals
(emergency slaughtering). This is an issue
that we need to continue to intensively deal with
because these practices create, in addition to import, a
significant segment of meat “black market” and unfair
competition for fair farmers and processors.

Aids for food businesses continued to be a Fe-
deration’s priority last year. We once again negotiated
about aids under national subsidies and the Rural De-
velopment Programme (RDP). In view of the fact that
the funds for support for innovation projects, measure
16.2.2 “Support for the development of new products,
procedures and technologies in the processing and the
placing on the market of agricultural products”, had
been used up in full since 2017, measure 4.2.1 “Proce-
ssing and placing on the market of agricultural products”

was successfully extended. In
2020, the 10th round was con-
ducted, to which the amount of
CZK 1.6 billion was allocated; even
large processing enterprises could par-
ticipate in the round and CZK 650 million
were earmarked for them. The 12th round
was announced last year under similar conditi-
ons, with the initial allocation of CZK 1.25 billion,
later increased from the reserves by CZK 700 milli-
on.

The amount of CZK 750 mil. was allocated to natio-
nal aid for food producers DT13 for 2021. The total of
60 projects were submitted, the required aid amounting
to CZK 1.070 billion. The proposed allocation for this
year amounts to CZK 750 mil.

The consumer demand on the Czech retail mar-
ket, which was directly linked to the ongoing pandemic
and the restricted tourism and public catering, has stabi-
lized. The assessment has confirmed that there was a sli-
ght increase in retail sales in connection with the forced
home dining after the closure and subsequent restricted
opening of restaurants, fast-food establishments and
school canteens, but on the other hand, the significant
decline in the restaurant sector after the withdrawal of
tourists continued to have a significant impact on the
food sector economy. At the beginning of the pandemic,
we estimated the losses incurred while the restaurant

sector remained closed to amount to approx. CZK 1.5
billion a week; those losses are still incurred today, al-
beit less intensively. Compensations provided under va-
rious anti-covid schemes were negligible compared to
the amounts of losses and they maybe worked only with
respect to employee retention where the businesses ac-
ted as a substitute for the state. Now, as the pandemic
is probably nearing an end, we have to confirm that the
food sector was, on the whole, less affected than the
majority of other processing sectors or services.

As concerns quality labels, we are pleased to announ-
ce that despite all the existing problems in the socie-
ty, the consumers are still interested in buying quality
and regional food. We can be surely happy about the
fact that chain stores are interested in promoting quali-
ty Czech food and including their private labels into the
quality system “Made to Czech Guild Standard” as well
as in having the products so labelled supplied from local
suppliers.

We have already mentioned the implementation of
the European legislative framework for unfair practices,
ensuring the effective control, enforcement and sanc-
tioning by national authorities (Office for the Protection
of Competition) in case of infringement of the legislati-
on. Last year, the issue of dual quality, consistently em-
phasized by the Federation, was resolved at European
level and the Directive on the protection of consumers
was amended to include regulation of dual quality. As
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we have mentioned, the rules are currently being im-
plemented into the Foodstuffs Act and we, in coope-
ration with the supervisory authorities, are addressing
guidelines for controls and procedures of the superviso-
ry authorities because unifying European rules are still
missing.

Other priorities of the Federation included commu-
nication with consumers whose role in the processing,
distribution and consumption will constantly grow and
whose habits and shopping preferences are changing
and will change. This is particularly true of the young ge-
neration which sets new priorities and considers things
such as nutritional value, production method and animal
welfare or environmental impact to be more important
than just price and origin of the goods. Consumers still
lack enough objective information for responsible de-
cision-making. At the moment it seems that after a big
discussion, the current system is being abandoned to be
replaced with systems such as Eco-Score or Planet-Sco-
re. In addition to nutritional composition, those systems
will include sustainability of production, environmental
impact of production or animal welfare, including so-
cial aspects. We still believe that it is important to
promote quality labels such as KLASA, Regional
Food etc., which make consumer choices easier.
The Federation has a registered trademark
“Czech Product - Guaranteed by the Fede-
ration of Food and Drink Industries of the
Czech Republic” since 2011. Although it is

not one of the key activities of the Federation these days,
8 companies have been registered as trademark holders
for 250 products on the basis of new contracts. Last
year, the trademark was presented in both printed and
electronic media and at seminars and events organized
by the Federation. Czech Product has been well received
by the public in the long term, both by the media and
by traders. According to a STEM/MARK survey, Czech
Product has for many years ranked second after KLASA
in terms of consumer awareness of the mark. Although
the initial aim was to have the trademark completely
replaced with the system of Czech Guild Standards, pro-
ducers as well as consumers continued to be interested
therein even after the introduction of “Czech Foodstuff”
by the Ministry of Agriculture, and as a result, after the
expiry of the transitional period in September 2019, the
Federation decided to continue to use the trade-

mark provided

that the holders comply with statutory requirements for
origin of raw materials.

At present, however, the system of Czech Guild Stan-
dards (CGS) is the Federation’s key activity in the field of
food quality and consumer information. 335 guild stan-
dards have been established and the total of 396 com-
panies with 2,135 products have entered the system,
but those numbers keep changing. Following the stan-
dards for cuts of meat and other unprocessed products,
which bring the CGS ever closer to the Austrian-type
vertical systems of quality, new standards have been
established for feedstuffs and pig farmers, allowing cer-
tification of pig farmers within the system. Standards for
cattle farmers and poultry farmers are to be completed.

As part of the measures for the promotion of heal-

thy lifestyle and balanced diet, espe-

cially with children,
the Federation toge-
ther with the Czech
Technology Platform for
Foodstuffs supports projects
aimed at building proper eating
and lifestyle habits within the fra-
mework of the project “In the Rhythm of
Health”. There is continued interest in exten-
ding the project to include cooperation with the
departments and schools concerned. This year, if

the Covid 19 related measures are lifted, we plan to
broaden cooperation with the retail sector and relaunch



discussions with the Ministry of Health and health ins-
urance companies.

The situation of the Czech food and drink industries
slightly improved again in 2021. Sales of industrial pro-
ducers increased by 3.9% year-on-year in food produc-
tion and by 1.6% year-on-year in beverage production,
by 2.5% at the end of the year (NACE 10) and by 9.5%
with drinks manufacturers (NACE 11) last year. Overall,
the results were better compared to the manufacturing
industry as a whole, which had grown by 11.1% year-
-on-year but considerably weakened at the end of the
year by 3.2% for the year as a whole, mainly as a re-
sult of the automotive industry shutdown. The volume
of food exports and imports increased; exports grew at
virtually the same rate as imports. The external deficit of
agricultural products thus remained virtually unchanged.
Overall good results of the entire sector were once again
driven by domestic demand. The growth rate increased
by 6.5% for food imports and by 9.3% for food exports
but the overall negative trend in the external balance of
agricultural products continued. There was a year-on-
-year increase in consumer prices of food and non-al-
coholic beverages by 14.4% and in consumer prices of
alcoholic beverages and tobacco by 30.4%, which had
been caused by many factors, inter alia by an increase
in excise duties, but mainly by an increase in the costs
of raw materials, energy, packaging and labour. Prices of
the processors also went up but only by approx. 1% and
so for now, the processors have not managed to reflect

the increased costs in their prices. At the same time,
prices of manufacturers in the manufacturing industry

increased by 8.4% and in the industry as a whole by 7%.

In 2021, we once again witnessed many price
fluctuations of commodities, caused by various factors
including bad weather in various parts of the world, the
continuing epidemic and associated problems related
to logistics, in particular from third countries and Asia,
and persistent critical shortage of not just seasonal wor-
kers in agriculture and food industry. Issues concerning
African swine fever and restrictions on export to China
and south-east Asia lead to permanently low prices of
pig meat and continuing problems of farmers practica-
lly across all of Europe, with no clear sign of a solution.
There are also continued problems related to Brexit and
a new era of business relations with the EU.

As mentioned earlier, in the field of the market, we im-
plement priorities focused on consumer communication
and support for quality production, regional brands and
local producers. It has been confirmed that the solution
does not lie in the processing at farms, direct sale from
farms or at farmers’ markets, or in the production of orga-
nic foodstuffs, which together represent and will probably
always represent a minor part of the overall production
even though the new government identified this area as
one of its main priorities. This is why we keep emphasi-
zing the need to normalize relations with the trade co-
mmunity, improve the transparency of margins and the

share of individual food chain players in margin distribu-
tion, and strengthen the role of the retail sector as the
seller and promoter of local production. In this respect,
the Federation actively negotiates not only with the Trade
and Tourism Association but also with individual traders;

unfortunately, it is left alone in these actions.

Important priorities of the Federation also include
support for innovative efforts of producers, increasing
the share of food research and development in the to-
tal science and research expenditure, and equalization
of fundamental and applied research in the evaluation of
results and access to funding. Applied research and the
application of its results in practice are the basis for the
current as well as future competitiveness of producers,
and create resources for the support for fundamental re-
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search and humanities. The Federation has been negoti-
ating in the long term with all stakeholders in research,
development and innovation within the framework of the
Czech Technology Platform for Foodstuffs and Centrum
zemeédélsko-potravinafského vyzkumu a inovaci, s.r.o.
(Agri-Food Research and Innovation Centre), which could
become a recognized research organization this year.

In the field of innovation, another annual competition
“The Best Innovative Food Product Award of the Federa-
tion of Food and Drink Industries of the Czech Republic”
was held in 2021. A total of 27 companies with 65 pro-
ducts entered the competition. In view of the fact that
companies tend to re-enter the annual competition, the-
re is a clear trend of the companies in the Czech Repub-
lic beginning to divide into innovative and stagnating
ones. For the sake of higher objectivity of evaluation,
the participants were divided into categories according
to their size - micro-enterprises, small enterprises, and
medium-sized and large enterprises. In addition to the
Reformulation of the Year Award, they competed for the
Food for Particular Nutritional Uses Award and the Food
Safety and Quality Award. The following companies ear-
ned awards in the three categories: in the first category
Reformulation of the Year, Misanek Curd produced by
UNILEVER CR won and other award-winning products
included products of Emco spol. s r.o., IREKS ENZYMA,
s.r.o, Lactalis CZ, s.r.o., MASO UZENINY PISEK, a.s., Rez-
nictvim H+H, s.r.o., UNILEVER CR, spol. s r.o., Zeelandia
spol. s r.o. In the category Food Safety and Quality, group

10

of micro-enterprises and small enterprises, Kitl rose pe-
tal sirup produced by Kitl won the best product award.
No other products received an award. In the group of
medium-sized and large enterprises, Misa Curd Dainty
produced by OLMA, a.s. won the best product award.
Other award-winning companies included Hollandia
Karlovy Vary, s.r.o., Jizerské pekarny, spol. s r.o., Bidfo-
od Kralupy s.r.o., MADETA, a.s. and Nestlé Cesko s.r.o. In
the category Food for Particular Nutritional Uses, group
of micro-enterprises and small enterprises, Muffin pro-
duced by ADVENI MEDICAL was recognized as the best
product. In the group of medium-sized and large enter-
prises, Gluten-free bread produced by Ireks Enzyma won
the best product award and other award-winning com-
panies included Hollandia Karlovy Vary, s.r.o., Jizerské
pekarny, spol. s r.o. and PENAM. Representatives of the
award-winning companies could attend the internatio-
nal food fair ANUGA 2021 in Cologne. Certificates were
distributed to all award-companies by mail instead of
being handed over at the food industry’s Zofin Forum,
which was once again cancelled. All products entered
into the competition were presented at the exhibition
stand of the Federation of the Food and Drink Industries
of the Czech Republic at the exhibition “Zemé zivitelka
2021” in Ceské Budéjovice, and in the media.

The Federation of the Food and Drink Indus-
tries of the Czech Republic and the Czech Technology
Platform for Foodstuffs have proved to play a key role
in the implementation of the new Common Agricultu-




ral Policy and in the setting of the system of aids for
food producer innovation in the new programming pe-
riod. The structure of the Rural Development Program-
me, which is already ending, has offered considerably
extended opportunities for cooperation in the develop-
ment and introduction of new products and our work has
been fully exploited, albeit not always appreciated. The
submitted projects in the total volume exceeding CZK 3
billion demonstrate the great interest of companies and
the well-set conditions for payment of the aid. The pro-
ject structure confirms our common interest in ensuring
that the limited funding that is available for innovation
is used in the most efficient way and where benefits of
society-wide significance can be expected. This inclu-
des, in particular, enhancing the competitiveness of food
companies through innovation, preferably with an export
potential. We certainly wouldn’t want the subsidies to
serve as social benefits to rescue those who are unsu-
ccessful or incompetent.

In relation to the upcoming Rural Development Pro-

gramme but also the Operational Programme Techno-
logies and Applications for Competitiveness under the
management of the Ministry of Industry, we will apply
the same intensity to the setting of new parameters for
both the “Green Deal” and the “Farm to Fork” strategy.
Sustainability and its reflection in the entire food verti-
cal will undoubtedly be the main topics. The Cimrman’s
statement “we can doubt them, we can disagree with
them, but that’s about the only thing we can do about
it” fully applies to the presented European strategies. So
let’s think of them as a challenge and opportunity for
those who are pro-active and competent and as a threat
for the lazy and incompetent ones.
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DEVELOPMENT

OF THE CZECH FOOD INDUSTRY

Ing. Hynek Strnad | Member of the Board of Directors

Just like across the EU, the Czech food industry is, by its nature, historically one of the important sectors of
the manufacturing industry and represents a relatively independent link in the food chain. The importance
is mainly due to the fact that food industry provides for nutritional needs of the population by processing the
majority of domestic agricultural production and producing wholesome, quality and widely available food.

From this point of view, proper functioning of the entire
food chain which links together three sectors - agriculture,
manufacturing and trade - is an important aspect of the de-
velopment of food industry. Any instability within the chain
and structural problems of the economy negatively affects the
socially useful functioning of the chain, including fulfilment of
consumer expectations.

The food policy implemented through the food chain con-
siders product safety to be the main priority. Responsibility for
the safety lies with individual food business operators. In view
of the constantly expanding range of foods, it means ever more
stringent demands on the implementation of new technology
and control mechanisms together with the increasingly topical
obligation to disseminate health information in order to raise
consumer awareness of food business operators’ products.

On the whole, the Czech food industry continues to experi-

ence lower efficiency and productivity compared to the more
developed EU countries. Labour productivity improvements, in
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particular in terms of labour costs or manpower reductions,
are gaining ground very slowly.

The cause behind the lower overall efficiency of the Czech
food industry and other problems is an extraordinarily high
share of the number of small enterprises in the total number
of enterprises where, at the same time, the small enterpris-
es have a relatively small share in the overall production and
offer a wide range of foods with a focus on low added value
products. The lower efficiency and export performance result
in greater dependency on domestic market customers, in par-
ticular chain stores with greater economic power. Producers
face not only price pressures from the customers (chain sto-
res) who demand the lowest possible prices of products, and
adverse conditions in supplier-customer relations, but they
also face consumer expectations.

At the same time, the discrepancy grows between the po-
tential of the Czech agriculture and the use of its production in
the domestic food industry, which leads to increasing exports




of agricultural production (raw materials) and imports of
manufactured products (often made from the originally
domestic raw materials).

Support schemes at the level of both the state and
the Federation of Food and Drink Industries of the Czech
Republic are used to achieve at least a partial balance in
relation to foreign competitors. The key support for the
development of food products and beverages produc-
tion in 2020-2021 included the following:

Direct financial aids

The support for the development of food products and
beverages production was implemented via individual
support programmes. The key programmes included the
following:
in the field of subsidies and aids from the Rural De-
velopment Programme (RDP), applications under
the 10th round were received last year when the
modernization measure opened even for large en-
terprises with an allocation of CZK 1.6 billion. In the
10th round for receiving applications, the Ministry
of Agriculture opened two operations - Investments
in agricultural holdings, and Processing and placing
on the market of agricultural products. On the basis
of the Government Resolution of March 2020, the
total allocation from the state budgetary provisi-
on fund amounted to CZK 3.3 billion. Approx. CZK
700 mil. has been allocated to operation 4.2.1. Pro-
cessing and placing on the market of agricultural
products. Applications for the 10th extraordinary
round of RDP were received from 14 July to 4 Au-
gust 2020.

The main purpose of the planned RDP round was to
support investments especially in sensitive sectors of
animal and plant production where the external ba-
lance and, therefore, the self-sufficiency rate of the
Czech Republic are the worst. The sectors included in
particular pig farming and poultry farming for meat
together with laying hens. In the plant production,
investments in the sectors of fruits, vegetables, hops
and ware potatoes and partially also investments in
the expansion of vineyards were supported.

national aids under Subsidy Scheme 13 - Support
for the processing of agricultural products and in-
creasing competitiveness of the food industry. The
total volume of subsidies amounted to CZK 706
mil. in 2020; the amount of CZK 550 mil. had been
granted in 2019. Funds in the amount of CZK 750
mil. have been allocated for 2021;

Increasing the competitiveness of the food indust-
ry was supported from the Operational Programme
Enterprise and Innovation for Competitiveness (OP
EIC) 2014-2020, managed by the Ministry of In-
dustry and Trade. Food businesses had participated
since 2009, under the Operational Programme En-
terprise and Innovation (OP El). The funds for im-
plementation of OP El comprised 85% of EU funding
and 15% of co-funding from the state budget. In
2020, projects focused in particular on energy sa-
vings, innovation, development of technologies and
products or acquisition of new technologies mainly
for the production of bakery products and confec-
tionery, beer making, distillation, rectification and
blending of spirits, manufacture of non-alcoholic
beverages, bottling of mineral and other waters

etc., were supported from OP EIC under CZ-NACE
10 “Manufacture of food products” and CZ-NACE
11 “Manufacture of beverages”. Compared to 2019,
the 2020 expenditure was higher by CZK 85.0 mil.
in the context of the ongoing pandemic, the Minis-
try of Agriculture further announced the AGRICOVID
programme to support business operators active in
food production and supplying products to operators
of catering services in order to mitigate adverse eco-
nomic effects of the measures that had to be adopted
due to the coronavirus. The first round was announ-
ced by the end of 2020 and it was entered by 199
operators; 177 applications were approved, the total
financial requirements amounting to CZK 68 mil. The
funds were disbursed during the first quarter of 2021.

Indirect support

Improvement of food product quality contributes to the
competitiveness of the Czech agricultural production. It
is also necessary to convince consumers of the advan-
tages of quality food through the right promotion and
nutritional education. Quality food products are usually
certified and labelled so that they allow consumers to
gain a better understanding of the market at the time of
purchase. They include the following:
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SUPPORT FROM THE GOVERNMENT OF THE CZECH
REPUBLIC

2,

KeAs
KLASA label

Since 2016, the KLASA national label project has been
included in the state aid scheme “Promotion campaign
for quality food”. Its priority is primarily to offer consu-
mers quality products which demonstrate exceptional
qualitative characteristics that increase the added value
of a given product and guarantee its uniqueness in rela-
tion to the commonly available products on the market.
The main objective is, in particular, to raise interest in
food quality and educate the public on food quality, thus
affecting the shopping behaviour of consumers. The
project also aims at enhancing the competitiveness of
producers of quality food.

Over the course of its existence since 2003, the KLA-
SA label has become not only a matter of prestige for
its holders but, above all, it has gained the trust of the
Czech population. It is awarded for three years and gua-
rantees that food of real quality and safety is offered.

In 2020, the label was awarded to 212 products of
90 producers. The year-on-year drop in the number of
products that were awarded the label was caused by the
epidemiological situation - the impossibility to hold se-
ssions of the evaluation panel.
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In 2020, funds from the state budget in the amount of
CZK 134.7 mil. were used for the promotion under the
Promotion campaign for quality food, including presen-
tation of the food bearing the quality label KLASA.

ﬂ#’t
2020 Regional Food Product

The Regional Food Product label is awarded by the Mi-
nistry of Agriculture to the finest quality agricultural or
food products on the basis of regional competitions in
13 regions of the Czech Republic. The products must
be produced from local raw materials and have a link to
their region - whether in terms of a traditional method
of production or in terms of an original regional recipe.
Panels of experts always select 1 winning product in 9
categories.

In 2020, the competition was entered by the total of
396 producers with 1,396 products and the label was
awarded to 110 products.

The award-winning products receive a certificate from
the Minister of Agriculture and the right to use the Re-
gional Food Product label of a given region for 4 years.
Only small and medium-sized enterprises of 250 em-
ployees or less can compete for the label. The project
was launched by the Ministry of Agriculture at the end
of 2009. It has been administered by SAIF since 2012.

In 2020, funds from the state budget in the amount
of CZK 20.0 mil. were used for the promotion under the
Regional Food Product competition.

Organic food

The rules for organic farming and organic food produc-
tion are laid down in the European (Council Regulation
(EC) No. 834/2007 of 28 June 2007 and Commission Re-
gulation (EC) No. 889/2008 of 5 September 2008) and
national (Act No. 242/2000 Sb.) legislation. The Ministry
of Agriculture supervises compliance with the legislation
and the control and certification system of organic far-
ming; organic food is, therefore, guaranteed by the state.

As of 31 December 2020, 865 organic food producers
were registered in the Czech Republic. The total turnover
of organic food produced by Czech operators, including
exports, and its consumption have been growing.

The 16th consumer information campaign of the Mini-
stry of Agriculture “September - The Month of Organic
Food” was held in 2020, its motto being “Buy ORGANIC
with your heart”. By this traditional campaign, the Minis-
try of Agriculture wants to present to the public local or-
ganic farms and organic food producers who extend their
range of organic food products every year.



SYSTEM OF PROTECTED INDICATIONS AND DESIGNATIONS OF AGRI-
CULTURAL PRODUCTS AND FOOD

Protected indications and designations operate as a mechanism of supp-
ort and protection of agricultural products and food. The system of pro-
tected indications and designations was introduced in the EU in 1993
and its purpose is to protect the names of agricultural products and food
against the competition of products wrongfully passed off as the pro-
tected products.

The protection is provided subject to registration in the register of the
European Commission. The indications and designations include:
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The total of 6 Czech products are currently registered.
Protected Geographical Indication (PGI)

The total of 5 Czech products are currently registered.
Traditional Specialty Guaranteed (TSG)

The total of 23 products are currently registered.

In the context of the legislation in force and the three-year transitio-
nal period, all contracts for the use of the label were terminated in Sep-
tember 2019. New contracts are signed with companies which have
expressed their interest in further use of the label and meet the condi-
tions for the designation “Czech Foodstuff” as laid down in the Food-
stuffs Act. At present, i.e. at the end of 2021, 15 companies with 269
products meeting the statutory definition of “Czech Foodstuff” have
applied. In view of the high level of consumer interest in the products
bearing this logo, the use of the label in accordance with the conditions
for the use of the designation “Czech Foodstuff” has been extended.
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Czech Guild Standards

At present (i.e. at the end of 2021), the system of Czech
Guild Standards managed by the Federation of Food
and Drink Industries of the Czech Republic in coopera-
tion with the Czech Technology Platform for Foodstu-
ffs continues to develop successfully; the system was
included in the list of voluntary national quality labels in
2017, more precisely as a voluntary system of agricul-
tural product certification in accordance with the requi-
rements laid down in Commission Communication - EU
best practice guidelines for voluntary certification sche-
mes for agricultural products and foodstuffs (2010/C
341/04).

Each guild standard specifies the mandatory, per-
mitted and forbidden ingredients and above-standard
parameters. CGS are prepared in cooperation among
producers, interest groups or professional associations,
public authorities and scientific research institutions.
The standards cover the basic food commodities.

Continuous reviews of many products are carried out,
either in terms of product name or in terms of product
composition - recipe adjustment.

As of 2 December 2021, there are 309 approved stan-

dards and 2,117 approved products including packaging,
of which 27 new and 90 revised products.
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Preparations for extending the CGS to the entire food
vertical continue in cooperation with the relevant asso-
ciations.

The Best Innovative Food Product Award of the Federa-
tion of Food and Drink Industries of the Czech Republic

Entries into the 8th competition were made in the cour-
se of March and June 2021. 27 companies with the to-
tal of 65 products entered the competition within the
set deadline. Products were evaluated in the following
categories - Reformulation of the Year, Food Safety
and Quality, and Food for Particular Nutritional Uses.
Results of the 8th competition were announced on 26
July 2021. The following companies and products were
awarded a prize in three categories:

a) Reformulation of the Year

(only medium-sized and large enterprises competed in
the category) the best product award was won by
UNILEVER CR, spol. s r.o. - Misanek Curd

b) Food Safety and Quality
Micro-enterprise and small enterprise
the best product award was won by
Kitl, s.r.o. - Kitl rose petal sirup

Medium-sized and large enterprise
the best product award was won by
Olma, a.s. - MISA curd DAINTY




c) Food for particular nutritional uses
Micro-enterprise and small enterprise
the best product award was won by
ADVENI MEDICAL, spol. s r.o. - MUFFin

Medium-sized and large enterprise
the best product award was won by
IREKS ENZYMA, s.r.0. - Gluten-free bread

In the Rhythm of Health

As part of the project “In the Rhythm of Health”, a fo-
llow-up of the project “Living and Playing Healthily”, the
website (www.vrytmuzdravi.cz) was tested in the cour-
se of July and September 2021 and teacher registration
started on 27 September 2021. The project consists of
five lessons, just like the closed project “Living and Pla-
ying Healthily”. As many as 90 classes and 1000 fifth-
-graders registered from the opening date until the end
of the year.

Student competition “Students for Food Quality”

In June 2021, the national round of the 2nd competition
was held online via MS Teams. All competitors received
a certificate of participation in the national round. The top
three students received a certificate of the place won and
all winners and participants received a financial prize.

PRODUCTION OF FOOD PRODUCTS AND BEVERAGES

For businesses of 50 employees or more, the total re-
venue (receipts) net of VAT from the sale of products,

services and goods in the Czech Republic in the repor-
ting year 2020 for both reported productions, i.e. food
products (CZ-NACE 10) and beverages (CZ-NACE 11),
increased only by 1.3% year-on-year, food products ex-
periencing an increase of 3.9% and the production of
beverages falling by 8.4%. The drop in beverages was
the result of the measures to fight the pandemic which
slowed down or more precisely temporarily almost
stopped the sale of beverages, in particular beer.

The volume of sales in both reported food sectors in
2020 reached the amount of CZK 331.3 billion (CZK
269.3 billion in the production of food products and CZK
62.0 in the production of beverages).

In the reporting year 2020, prices of products and
services of the manufacturing industry fell by 1.4% year-
-on-year but the prices of food products, beverages and
tobacco increased by 3.5%. Prices in the group of food
products and related services and works increased by
2.1%. The rise in prices occurred mainly in the fourth
quarter of 2020. With food products, including related
services and works, the increase reached only 1.5%. The
development of individual product groups was differenti-
ated. The highest increase - by 4.5% - was experienced
by the group of other food products, and the increase in
the group of processed and preserved meat and meat pro-
ducts reached 3.4%. The biggest decline was observed in
feedstuffs where it nevertheless reached only 1.0%. The
prices of beverages slightly increased - by 0.5%.

The development in individual food production se-
ctors, or more precisely sector groups, represented by
businesses of 50 employees or more, was the following

in 2020: Vyroba masa a masnych vyrobku v¢. dribeze
i v hodnoceném roce 2020 patfila ke stézejnim oborim
potravinafské vyrobni struktury. Podil trzeb v této struk-
tufe vdak meziro¢né mirné klesl, na ¢emz se podili pod-
obor vyroby masnych a driibezich vyrobkd. NarUst trzeb
naopak zaznamenal podobor zpracovani a konzervovani
masa. Priznivy vyvoj u nejvyznamnéjsich podnikl s nej-
vys$s$imi aktivy dosahl obor u indikatoru pfidané hodnoty.

Production of meat and meat products, including
poultry, was one of the key sectors of the food produc-
tion structure in 2020. But the share of sales slightly
decreased year-on-year, partly owing to the sub-sector
of meat and poultry products production. On the other
hand, an increase in the sales was experienced by the
sub-sector of meat processing and preserving. There
was positive development of the added value indicator
in the most important businesses of the sector with the
highest assets.

Fish processing has a minority share in the food pro-
duction structure and, therefore, has been assigned to
feedstuff production. Fish consumption, and hence also
fish production, remains highly seasonal. In 2020, fish
processing continued to be closely linked to fish pro-
duction, in particular in pond farming places. The fish
considered to be the main farmed fish in the Czech Re-
public is carp.

Processing of fruits, vegetables and potatoes as a se-
ctor slightly strengthened its position in the sectoral
structure of the industry. Its share in the structure, me-
asured by sales, amounted to 2.6% in 2020. The pro-
duction relied mainly on the higher domestic fruit and
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potato harvest as well as on raw materials imported from
abroad. This resulted in a year-on-year increase of the
sectoral added value as one of the key efficiency indica-
tors in the most important businesses.

Production of vegetable and animal fats and oils in
2020, measured by the sales indicator, slightly weake-
ned its position in the sectoral structure while main-
taining the level of sales. As concerns efficiency, this
production (in the most important businesses with high
assets, which are the majority in this sector) did not
maintain the level of added value year-on-year.

Production of dairy products, measured by the share
of sales in the sectoral structure, slightly increased by
0.2 pp. It remains an important segment of food produc-
tion even in the pandemic year. The sector has become
important thanks to the favourable year-on-year deve-
lopment in the supply of raw materials, in particular from
the domestic production. The creation of added value
has quite considerably increased in the most important
businesses thanks to the assortment changes in consu-
mer dairy products.

Production of milling and starch products, domina-
ted by the manufacture of gran mill products, slightly
strengthened its position in the sectoral structure in the
reporting year 2020, measured by the indicator of sales
which had increased. No better result was achieved due
to regional unbalances in the raw material purchased, in
particular wheat for food production, and a decline in
the sales of starch products.
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Production of bakery, confectionery and other flour-
-based products, being one of the major sectors in
the reporting year 2020, did not maintain its position
in the sectoral structure even though its sales slightly
increased. Low prices and the related lower value of
the production of ordinary bakery and confectionery
flour-based products played a great role in the repor-
ting year. Regular daily distribution of the products was
a positive. A change in the assortment structure, which
was focused rather on products different in price, such
as crispbread and preserved confectionery products,
had a positive effect on the increased creation of added
value in the most important businesses.

Production of other food products is a varied pro-
duction structure based in particular on plant produc-
tion - sugar, cocoa, chocolate and sweets, processing
of tea and coffee - and other production, in particular
the higher stages of processing such as prepared meals,
homogenized and dietetic food etc. This group conside-
rably increased its performance in the sectoral structure,

measured by the share of sales, in the reporting year.
The reason for this is a growth in sales, especially with
producers of sugar that was stockpiled by people and
with prepared meals under the conditions of populati-
on-wide measures which temporarily restricted the ca-
tering industry in the reporting year. Purchases of su-
gar and prepared meals for higher prices had a positive
effect of a considerable year-on-year increase in the
creation of added value in this production group.

Production of prepared feeds significantly increased
by 0.6 pp according to the share of sales in 2020. This
development is consistent with the rise in the sales indi-
cator. There was also a considerable improvement in the
indicator of added value creation in the most important
businesses, in particular in the sub-sector of feeds for
farm animals. The fish processing, which the Czech Sta-
tistical Office (CSO) has assigned to this sector, is a mi-
nority sector and has been assessed above.

Production of beverages as a whole, measured by
sales, seriously weakened year-on-year in the sectoral
structure of the industry by up to 1.9 pp. This deterio-
rated position was the result of the measures to contain
the pandemic. The measures were applied generally to
everyone and for a relatively long time, except for pe-
riods of time when they were lifted. The great fall in
production was caused mainly by the closure of restau-
rants. The situation in the sector did not improve despite
a moderate price increase. Although the impact varies
from one beverage production to another, the overall
volume of added value in the most important businesses
decreased significantly year-on-year. All beverage pro-
ductions contributed to this result even though some



emergency measures were adopted at the level of the
sector and individual business operators, such as chan-
ges to the beer bottling structure or home delivery of
beer. The situation did not change despite an increased
interest in some spirits, e.g. whiskey or rum.

According to the register of the CSO, the number of
business operators classified within food production
or production of beverages has been growing over re-
cent years. The total number of business operators in
both productions rose to 28.741 in 2020. The number
is higher by 1.392 year-on-year. However, not all of the
entities included in the register are economically active,
which is true mainly about natural persons. The structu-
re of the legal forms used changes year to year. As in
2019, numbers of sole proprietorships were up the most
in 2020.

The year-on-year development in the numbers of indi-
vidual legal forms in food production and production of
beverages was the following:

- the total number of natural persons, most of which
operate under the Trade Licensing Act but are not re-
gistered in the Companies Register, further increased
year-on-year in 2020, specifically by 1.168 entities
making a total of 22.131. This upward trend with these
entities is the result of the growing demand for food
in the uncertain times affected by the pandemic. As
concerns production sectors, this group of producers
includes in particular small producers of bakery and
confectionery products or meat products. At the same
time, this form of establishing a business is relatively
quick and does not require much capital;

- imited liability companies remained a significantly re-
presented legal form in 2020; this is because the pro-
cedure of establishing and managing these entities is
simpler compared to some other companies. In 2020,
this form of company was registered for 5.999 enti-
ties, representing a further continuation of growth,
with an increase by 243 year-on-year;

- the number of joint stock companies has been slightly
decreasing over recent years. In 2020, there were 397
companies of this form;

- as in previous years, there were only 57 companies
doing business in the legal form of a cooperative in
2020.

Food and beverage producers use also other legal forms
to do business, such as limited partnership etc., but the
number of such legal forms was insignificant in the re-
porting year 2020.

Data of the CSO show that, as in previous years, in
terms of size (CSO monitors the average numbers of
entities with 100 employees or more), businesses with
100-199 employees predominated. It is a characteristic
of the Czech food industry that as the size of businesses
grows, the number of businesses decreases.

In 2020, the most important size category in terms
of performance - evaluated according to the absolute
volume of revenue (receipts) net of VAT from the sale
of products, services and goods - was the category of
businesses with 200-499 employees, with a sales volu-
me of CZK 97.8 billion. The next category according to
the aforementioned indicator was the category of busi-
nesses with 100-199 employees, with a sales volume of

CZK 75.4 billion. Those two business categories contri-
buted the most, i.e. 52.3%, to the sales in the produc-
tion of food products and beverages (CZ-NACE 10 and
CZ-NACE 11).

In 2020, in a year-on-year comparison based on the
number of businesses, the category of food businesses
with 50 employees or more was, as in previous years,
dominated by the production of bakery and confectio-
nery products even though the number of businesses in
this sector decreased under the difficult conditions of
2020. Production of other food products is one of the
large categories in terms of the number of businesses; it
is very varied with regard to its production specialization
and it is based mainly on productions that use vegetable
raw materials (production of sugar and cocoa, chocolate
and sweets) and productions including a higher degree
of agricultural commodity processing - production of
prepared meals, soups, dietetic food etc. for which there
is an increasing demand, or processing of tea and coffee
and production of spices and aromatic products.

Sectors with a higher number of businesses include
the sector of meat processing and production of meat
products, including the production and processing of
poultry. Some sectors are rather concentrated (produc-
tion of oils and fats, prepared feeds) or have a mainly
regional character (fish processing).

In 2020, food exports and beverage exports reached
CZK 119.4 billion and CZK 17 billion, respectively, which
means an overall increase by CZK 4.1 billion compared
to 2019. In view of the increased exports in relation to
imports, the external deficit of food products was redu-
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ced by CZK 4 billion. For beverages, the external surplus
increased by CZK 0.5 billion in the context of a decrease
in imports by approx. CZK 2 billion. Overall, the total ex-
ternal balance of food products and beverages reached
a negative amount of CZK -40.8 billion in 2020 against
the amount of CZK -44.7 billion in 2019.

Germany, Slovakia and Poland are the key export te-
rritories for the production of food products and produc-
tion of beverages. Major customers also include Austria
and, despite the embargo, Russia. The most important
import territories include in particular Germany, Poland,
Italy, Spain and Netherlands. As concerns third count-
ries, our main suppliers are Norway, Vietnam and Turkey.

From a more detailed perspective, the commodity
structure of Czech agricultural exports and imports in
the category of food products and beverages in 2020
was represented, in terms of exports, in particular by

» o«

“preparations of a kind used in animal feeding”, “other
food preparations”, “bakery products” (i.e. baked goods,
biscuits, wafers etc.), “milk and cream, not concentra-
ted”, “chocolate and other cocoa preparations”, “beer”,

“(low erucic acid) rapeseed oil” and “cheeses and curd”.

The goods most imported to the Czech Republic in
2020 included “pig meat” (with a share of 6.8%, i.e.
a decrease by 0.3 pp year-on-year), “bakery products”,
“preparations of a kind used in animal feeding”, “other
food preparations”, “cheeses and curd”, “chocolate and
other cocoa preparations”, “coffee”, “wine” and “meat

and offal of poultry”.
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Foreign trade in food commodities takes place mostly
in the EU single market but there are also other territo-
ries sought after. Food exports are carried out mainly by
food producers, and not only by large companies and en-
terprises with foreign capital participation. Nevertheless,
a weakness is that the domestic portfolio of companies
still lacks exporting companies capable of professiona-
lly representing domestic producers on foreign markets
and completing their supplies to foreign customers.

An important role in carrying out the foreign trade is
increasingly played by the established agricultural diplo-
mats present in selected countries. On the other hand,
it needs to be mentioned that food imports made by
both foreign retail chains and some specialized trading
companies still have not been reduced as required. Ho-
wever, it is essential that supervisory authorities perform
monitoring to ensure that neither commodities intended
for further processing nor final commodities that would
present a health risk are the subject of import to the
Czech Republic.

The above evaluation of the production of food pro-
ducts and beverages shows that the main priorities for
the coming years will include reasonable food sovereig-
nty, competitiveness and efficiency of food production
and, last but not least, food safety and consumer pro-
tection. Sustainable development remains a strategic
goal, including environmental improvements in the in-
dustry. Further development of the industry will require
further energy intensity reductions, in particular in the
case of older facilities. Modernization of the production
capacity should focus on improved meeting of the inc-
reasingly varied demand for food, and demonstrate high

performance. Negative effects of globalization, amoun-
ting to market inequalities or, prospectively, the situa-
tion in the EU at post-Covid times and in the context
of the tensions in international relations, may present
a certain restriction or risk in further development.

Further development of the food industry will be im-
possible without long-term building of consumer trust.
In addition, it is necessary to develop regional links by
supporting local and regional markets linked to small
domestic producers and processors. But at the same
time, the technological concentration of businesses
whose production is intended mainly for supra-regional
markets needs to continue.

Legal definition of the terms “Czech Foodstuff” and
“Made in the Czech Republic”, which have to, together
with an effective marketing support, contribute to better
consumer understanding of food labelling systems and
to highlighting the Czech food, is an important step in
terms of long-term consumer education.

The overall situation in the food industry in terms of fu-
ture developments should be improved by closer coope-
ration between the business base and the science and
research, in particular applied research, and the system
of aids from funds established under the EU Common
Agricultural Policy as well as from national resources. In
this respect, as concerns exploration of new directions
and innovations in food industry, it is necessary to keep
strengthening effective Czech research, in particular the
technological one, with vast potential for results that will
be offered especially to small and medium-sized enter-
prises with no research of their own.



As in other EU countries, the Czech government must
prepare feasible support measures for the development
of food industry in terms of both improving its capaci-
ty for innovation and creating a level playing field on
the domestic and foreign markets. Any deterioration of
the conditions for carrying out business in this industry
compared to the foreign competitors would have serious
consequences not only for the industry but for the en-
tire Czech economy. Experience of other EU countries
shows that such situation can be prevented by signifi-
cant support from the state for research and develop-
ment and a nutrition policy that will build on the support
for development of the quality of life. The Federation
of Food and Drink Industries of the Czech Republic fully
supports this trend by its activities, in particular by crea-
ting and supporting the Czech Technology Platform for
Foodstuffs which is focused on all the above aspects.

Sectors with a higher number of businesses include
the sector of meat processing and production of meat
products, including the production and processing of
poultry. The remaining sectors are mostly concentrated
(production of oils and fats, prepared feeds).

The year-on-year comparison shows that in most sec-
tors within this category of business with 50 employees
or more, the number of companies evaluated in 2018
and 2019 did not change much.

In 2019, food exports and beverage exports reached
CZK 120 billion and CZK 18.6 billion, respectively, which
means an overall increase by CZK 7.3 billion compared
to 2018. In view of the current increase in imports by
CZK 11.3 billion in total, the external deficit of food pro-

ducts increased by CZK 4.6 billion. For beverages, the
external surplus was maintained in the context of the
imports that increased by approx. CZK 0.8 billion. Ove-
rall, the total external balance of food products and be-
verages reached a negative amount of CZK -39.7 billion
in 2019 against the amount of CZK -34.6 billion in 2018.

As in 2018, the neighbouring Germany (25%) and
Poland (19%) - EU Member States - were the key im-
port territories for the production of food products in
2019. As concerns export territories for these products,
the largest one is Slovakia (25%), followed by Germany
(19%) and Poland (10%).

As in 2018, Germany (15%) and Italy (12%) - EU
Member States - were the key import territories for the
production of beverages in 2019. As concerns export
territories for these products, the largest one is
Slovakia (27%), followed by Germany (14%) and
Poland (13%).

From a more detailed perspective, the
commodity structure of Czech agricultu-
ral exports and imports in the catego-
ry of food products and beverages in
2019 was represented, in terms of
exports, in particular by “prepa-
rations of a kind used in animal
feeding”, “bakery products” (i.e.
baked goods, biscuits, wafers
etc.), “other food preparati-
ons”, “milk and cream, not
concentrated” (to a large
extent raw milk), “wheat”,

” o« » o«

“beer”, “chocolate and other cocoa preparations”,
erucic acid) rapeseed oil” and “cheeses and curd”.

(low

The goods most imported to the Czech Republic in
2019 included “pig meat” (with a share of 7.1%, i.e. an
increase by 0.6 pp year-on-year), “bakery products”,
“cheeses and curd”, “other food preparations”, “cho-

colate and other cocoa preparations”, “preparations of
”, “meat and offal

” o«

a kind used in animal feeding”, “coffee”,
of poultry” and “wine”.

Foreign trade in food commodities takes place mostly
in the EU single market but there are also other territo-
ries sought after.
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Food exports are carried out mainly by food producers,
and not only by large companies and enterprises with
foreign capital participation. Nevertheless, a weakness
is that the domestic portfolio of companies lacks expor-
ting companies capable of professionally representing
domestic producers on foreign markets and completing
their supplies to foreign customers.

An important role in carrying out the foreign
trade is increasingly played by the established agricultu-
ral diplomats present in selected countries. On the other
hand, it needs to be mentioned that food imports made
by both foreign retail chains and some specialized tra-
ding companies have significantly increased. However, it
is essential that supervisory authorities perform moni-
toring to ensure that neither commodities intended for
further processing nor final commodities that would pre-
sent a health risk are the subject of import to the Czech
Repubilic.

The above evaluation of the production of food
products and beverages shows that the main priorities
for the coming years will include reasonable food sove-
reignty, competitiveness and efficiency of food produc-
tion and, last but not least, food safety and consumer
protection. Sustainable development remains a strategic
goal, including environmental improvements in the in-
dustry. Further development of the industry will require
further energy intensity reductions, in particular in the
case of older facilities. Modernization of the production
capacity should focus on improved meeting of the inc-
reasingly varied demand for food, and demonstrate high
performance. Negative effects of globalization, amoun-
ting to market inequalities or, prospectively, the situati-
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on in the EU after Brexit with respect to the position of
the Czech Republic as a country with an open economy,
may pose a certain restriction or risk in further develop-
ment.

The overall situation in the food industry in
terms of future developments should be improved by
closer cooperation between the business base and the
science and research, in particular applied research, and
the system of aids from funds established under the EU
Common Agricultural Policy as well as from national re-
sources. Despite the aids provided to food and agricultu-
ral businesses in the context of the COVID-19 pandemic
in 2020, it will be impossible, given the results of the
food industry, to mitigate the impact of the pandemic
on the structure and economy of the industry as a re-
sult of a decreased production and change in the sales
structure to the detriment of public catering. It is to be
expected that in the context of 2020 results, the bu-
siness base of some sectors will narrow, indebtedness
will increase and, potentially, the process of production
concentration will accelerate.

The Czech Republic, being a country with an
open economy, will first of all have to strengthen effecti-
ve links of the producers to their domestic agriculture.
Sustainable development remains a strategic goal, inclu-
ding environmental improvements in the industry. It is
to be expected that further development of the industry
will be accompanied by energy intensity reductions and
establishment of more efficient food logistics. Produc-
tion capacities will be concentrated and digitalized, with
the application of robotization, and they will respond
flexibly to the increasingly varied demand for food.




As in other EU countries, the Czech govern-
ment must prepare feasible support measures for the
development of food industry in terms of both impro-
ving its capacity for innovation and creating a level pla-
ying field on the domestic and foreign markets. Any de-
terioration of the conditions for carrying out business in
this industry compared to the foreign competitors would
have serious consequences not only for the industry but
for the entire Czech economy. Experience of other EU
countries shows that such situation can be prevented
by significant support from the state for research and
development and a nutrition policy that will build on the
support for development of the quality of life. The Fede-
ration of Food and Drink Industries of the Czech Republic
fully supports this trend by its activities, in particular by
creating and supporting the Czech Technology Platform
for Foodstuffs which is focused on all the above aspects.
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Data Production of selected products

Food products and beverages |Unit of measure | 2015 [ 2016 [ 2017 [ pLokk:] [ 2019 [ 2020

Meat of bovine animals, fresh or chilled 57,890 68,736 65,884 70,585 77,429 73,217

Meat of swine, fresh or chilled |t | 200345 | 220,017 | 232332 | 229932 | 218792 | 226,450

Meat of poultry, fresh or chilled 47,137 46,614 45,876 48,298 51,121 49,738

Potatoes prepared and preserved 44,525 45,419 47,833 50,083 49,877 48,731

Vegetablesfrozen | ¢ | id | id | _id | id | id | id |

N — K=l — K=l —

Preserves, Jellles marmalades t 42,695 37,259 36,678 37,918 37,216 36,245
Milk and cream with a fat content greater than 6% 47,367 62,727 60,207 47,092 50,867 54,706
Cheese and curd 154,789 163,481 161,920 163,005 174,255 182,995
Wheat flour 738,907 743,231 720,152 725,141 721,180 720,988

—
Fresh white bread 277,135 271,649 276,435 263,554 263,455 225,915

Py cates e s | aso | dss7e | dsssi |aioeor| 45250
Refined sugar 1,000t

asing s n pondsan fovingvaiers | 50001 |26 | 205 | 255 | 255 | 255 | 204
Spirits, liquors and other spirituous beverages (1,000 ) 20,952 19,589 17,882 20,763 21,623 20,853
Beer 1,000 hl 18,540 18,725 18,547 18,547 18,145 18,182
Other non-alcoholic beverages million | 1.883 1.815 1.684 1.629 1.526 1.691

Note: calculation based on 100% absolute alcohol
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Export and import of products by individual sectors (major destinations) (major destinations)

Export of selected commodities

fOK2018 ] 1ok2019 | ok 2020
Commodity Country |Million CZK Country | Million CZK Country Million CZK

‘ Wheat Germany 6,219 Germany 5,894 Germany 8,878
Vegetables Slovakia il,7/237 Slovakia 1,794 Slovakia 1,864
Butter and other fats derived from milk Italy
Sugar Austria Austria Austria

—
Honey Slovakia Slovakia Slovakia
eatofbovneanimais Sk | 066 Seisia | 652 Soaka | 60 |
Beer Germany 1,491 Germany 1,670 Germany 1,518

Import of selected commodities —_— —

rok 2018 rok 2019 rok 2020

Commodity Country  Million CZK Country Million CZK Country Million CZK
Non-alcoholic beverages Poland 1,410 Poland 1,340 Poland 1,030
Fish including crustaceans Norway 1,614 Norway 1,454 Norway 1,974
Rice Italy 428 Italy 480 Italy 585
Spices Germany 157 Germany 208 Germany 249
Tea Poland 125 Poland 148 Poland 140
Animal and vegetable fats Poland 1,799 Poland 1,767 Poland 1,542
Cocoa Netherlands 709 Netherlands 761 Netherlands 792
Vegetables Spain 2,967 Germany 2,962 Spain 3,050
Fruits and nuts Germany 2,879 Germany 3,105 Germany 3,761
Coffee, not roasted Germany 246 Germany 416 Germany 916
Alcoholic beverages Italy 1,604 Italy 1,723 Italy 1,777
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Ing. Bc. Eliska Kfizova
Head of the Legislation Department

, , The process

of the most important legal
regulation for food producers,
which lays down at national
level the basic requirements

for all foodstuffs, was completed
in 2021.



In 2021, we continued to be affected by the ongoing COVID-19 pandemic. Food producers had to deal with testing in their companies, lack of foreign workforce and vaccina-

tion strategy. Producers were also kept busy by the new requirements that are being prepared by the European Union in the context of the new green policy and the transition

to sustainable food production and consumption. During the year, the producers had to respond to the constantly increasing production inputs (for example energy prices).

FOOD LEGISLATION

Despite many discussions on the support for Czech food
and determination of a percentage of Czech food on the
market, on 13 April 2021 the Chamber of Deputies passed
the Senate version of the food and tobacco products bill
with the so-called food quotas deleted. The primary ob-
jective was to incorporate changes due to the adoption of
the new European Regulation (EU) 2017/625 on official
controls. The amendment itself brought in a number of
changes both in the regulation of activities of food bu-
siness operators, and in the context of greater consumer
protection or responsible procurement.

The most important changes include in particular:

- prohibiting dual quality of food,

- clarifying the notification obligation of food business
operators,

- modifying the rules for producer identification,

- modifying the rules for handling unpacked food,

- modifying the rules for removal of food from further
marketing,

- tightening the conditions for the use of the “Czech Fo-
odstuff” label,

- clarifying the mechanism for provision of food to non-
-profit organizations by retail business, laying down the
control rules,

- introducing new conditions for participation in tenders
for the supply of food.

The Act was published in the Collection of Laws
under No. 174/2021 Sb., and amended inter alia Act No.
110/1997 Sb. The amendment came into effect largely on
12 May 2021 and some of the changes adopted came into
effect later.

As regards other local legislation, Decree No. 204/2021
Sb., on the list of foods under Section 9b(1)(c) of the Food
and Tobacco Products Act, came into effect on 1 January
2022. By adding new point (c) to Section 9b(1) of Act No.
110/1997 Sb., on food and tobacco products and amen-
ding and supplementing some related acts, a provision
was introduced which makes it possible to provide infor-
mation on foods in the form of the words “Czech Food-
stuff’, the graphics laid down in the implementing legislation
(the logo “Czech Foodstuff”) or other information, in particu-
lar in the form of words, images or graphics, indicating that
the country of origin of the food is the Czech Republic provi-
ded that it is food laid down in the implementing legislation
and it was produced in the Czech Republic. The implemen-
ting legislation lays down the list of foods that are entitled
to the aforementioned designation provided that they were
produced in the Czech Republic. They are foods made from
ingredients (raw materials) not grown in the Czech Repub-
lic because of the climate but traditionally produced in the
Czech Republic. Examples from the list include extruded and
puffed products, chocolate, chocolates etc.

Decree No. 397/2021 Sb., on the requirements for pre-
served fruits and preserved vegetables, nuts, mushro-
oms, potatoes and potato products, and bananas, was
published in the Collection of Laws in the autumn.

A decree on the quality and health attestation require-
ments for bottled water and the method of bottled water
treatment, a decree on the requirements for meals, and
decree No. 330/1997 Sb., on tea, coffee and coffee sub-
stitutes were under preparation in the course of 2021. A
draft decree amending decree No. 231/2016 Sb., on the
taking, preparation and methods of testing control sam-
ples of food and tobacco products, was submitted to the
notification process of the European Commission.

Furthermore, in 2021, the Ministry of Agriculture (MA)
worked to prepare the Food Notification System that will
make it possible to give notifications of food supplements
and fortified food in electronic form. Advantages for food
business operators include simplification of the notificati-
on process, possibility to register and store basic informa-
tion about the operator on the portal eagri.cz, possibility
to inspect one’s notifications and generate a proof of de-
livery in Czech and English. MA launched the system on
11 November.
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UNFAIR TRADING PRACTICES

The Chamber of Deputies has been long dealing with the
abuse of significant market power, unfair trading practi-
ces and misleading of consumers. At the end of April
2021, MA presented to the government of the Czech
Republic for discussion an incomplete transposition text
of the bill transposing the 2019 Directive. In view of ma-
jor transposition deficiencies, it was clear that adoption
of the implementation amendment corresponding to the
valid version of the Directive was not feasible in the pre-
vious parliamentary term. It is the task for the next go-
vernment formed after the October 2021 general elec-
tions to resume legislative work on the full transposition
of the Directive. Countries which failed to transpose the
Directive on unfair trading practices into national law
within the required May deadline include not only the
Czech Republic but also other Member States (AT, BE,
CY, EE, FR, IT, PL, RO etc.).

The Directive was adopted in order to introduce a mi-
nimum EU standard of protection against abusive trade
practices in the agricultural and food supply chain, which
is to be achieved in practice by harmonizing the laws of
individual EU Member States on the subject and by defi-
ning and consolidating the basic unfair trading practices
together with laying down the method of curbing tho-
se practices. The protection provided by the Directive
benefits agricultural producers and natural or legal per-
sons that supply agricultural and food products (inclu-
ding producer organizations, whether recognized or not,
and associations of producer organizations, whether
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recognized or not), subject to their relative bargaining
power. The Directive focuses on the business conduct of
larger operators towards operators who have less bar-
gaining power, and applies to all levels of the agricultural
and food supply chain. As a compromise, the Directive
includes the so-called dynamic approach that is based
on the protection of the relationship on the basis of the
relative size of the supplier and the buyer in terms of an-
nual turnover. The Directive starts with suppliers which
have an annual turnover not exceeding EUR 2 000 000
in relation to buyers which have an annual turnover of
more than EUR 2 000 000, and after five levels based
on the turnover criteria, the protection ends with supp-
liers which have an annual turnover not exceeding EUR
350 000 000 in relation to buyers which have an annual
turnover exceeding EUR 350 000 000.

The Directive further establishes a minimum list of prohi-
bited unfair trading practices by buyers such as late pa-
yments for goods, short notice cancellations of orders,
unilateral changes to agreed contract terms, charging
payments which are not related to the sale of the goods
delivered, requirements to pay for the deterioration or
loss of goods which have been delivered where such de-
terioration or loss is not caused by fault of the supplier,
refusal to confirm in writing the contract terms, unla-
wful use or disclosure of trade secrets of the supplier,
acts of commercial retaliation if the supplier exercises
its contractual or legal rights, request for compensation
for the cost of examining customer complaints. In addi-
tion to the completely prohibited practices, the Directive

lists practices that are prohibited only if they have not
been previously clearly and unambiguously agreed in
the contract terms, such as the buyer returning unsold
products to the supplier without paying for those un-
sold products, the buyer requiring the supplier to bear
the cost of discounts on products that are sold as part
of a promotion, the buyer requiring the supplier to pay
for the advertising of products, to pay for the marketing
of products and to pay for fitting-out premises for the
sale of products. The Directive imposes an obligation on
EU Member States to designate enforcement authorities
to ensure the enforcement of the rules against unfair
trading practices and to define their powers. The en-
forcement authorities of Members States are obliged
to effectively cooperate among themselves and report
to the Commission. Furthermore, the Directive states
that Member States may promote the voluntary use of
effective and independent alternative dispute resolution
mechanisms. The Directive should have been transpo-
sed into national laws of individual Members States by
1 May 2021 and the adopted measures are to be appli-
cable from 1 November 2021 at the latest. In the trans-
position, stricter rules aimed at combating unfair trading
practices than those laid down by the Directive may be
maintained or introduced.

Source: Office for the Protection of Competition




DUAL QUALITY

In addition to the unbalanced supplier-buyer relation-
ships, “dual quality” is also classified as an unfair trading
practice in the EU. “Dual quality” was actively discussed
in particular by the Sustainable and Ethical Production
Committee. The prohibition of dual quality took effect
simultaneously with the entry into force of the Food and
Tobacco Products Act on 12 May 2021. Since this sub-
ject had been reflected in the provisions of the Food and
Tobacco Products Act, the Czech Agriculture and Food
Inspection Authority prepared a manual for these purpo-
ses, entitled “Basic Principles for Checking Dual Quality
of Food”, in order to help fair food business operators
avoid possible breaches of the new obligations. Since
28 November 2021 is set as a deadline for transposi-
tion of the relevant Directive into national laws, which
is followed by a transitional period until 28 May 2022,
the operators are now able to adapt to the new situati-
on, for example in terms of food composition, packaging
adjustment etc.

More information here: https://www.szpi.gov.cz/clanek/
zakladni-principy-kontroly-dvoji-kvality-potravin.aspx

FOOD PRODUCTION AND THE ENVIRONMENT

.New legislation has brought modern trends: from
of materials...”

New waste and packaging legislation

At the beginning of the year, food business operators
studied newly adopted laws, namely the new Waste
Management Act (No. 541/2020 Sbh.), new Packaging
Act (No. 545/2020 Sb.) and other acts - the new End-
-of-Life Products Act (No. 542/2020 Sb.), the Amen-
ding Act (No. 545/2020 Sb.), all with effect from 1
January 2021. The new waste legislation has brought
in particular substantial support for circular economy,
waste prevention, recycling, recovery and sorting in
the Czech Republic

Waste Management Act - main aspects:

- Increasing the goals for municipal waste recycling

(55% - 2025, 60% - 2030, 65% - 2035),

Fundamental reduction of the landfill of municipal

waste (10% - 2035),

Prohibition on landfill of recoverable and recyclable

waste from 2030

Sorting goals for municipalities - higher than the re-

cycling goals

Increasing the fee for landfill of recoverable waste

(CzK 1850/t in 2029),

- Setting the percentage of individual waste manage-
ment methods etc.

landfilling to sorting, recycling and maximum use

Packaging Act - main aspects:

- Increasing overall goals for packaging material recyc-
ling,

- Increasing recycling goals for individual packaging
materials,

- Ecomodulation - authorized packaging company
(APC) fees according to the environmental impact of
packaging

- Conditions for the operation of APC.

Single-Use Plastics Act

The approved bill on the reduction of the impact of
certain plastic products on the environment and amen-
ding certain acts, was pending for discussion in the
Chamber of Deputies for almost 10 months. In early No-
vember, the Government once again approved the bill,
and this time the bill headed to the newly elected Cham-
ber of Deputies for discussion. The new legislation inclu-
des several types of measures - from the total ban on
specific single-use plastic products, gradual reduction of
the consumption of other plastic products to mandatory
contributions of plastic product producers to the clea-
ning of municipalities and towns. As regards the bans,
the law allows clearance sales to continue in accordance
with the European legislation until the Act enters into
force, i.e. until 1 July 2022.
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In May 2021, the guidelines (Commission guidelines
on single-use plastic products in accordance with Di-
rective (EU) 2019/904 of the European Parliament and
of the Council on the reduction of the impact of certain
plastic products on the environment - 2021/C 216/01)
were completed to facilitate identification of single-use
plastics. The guidelines provide Member States with in-
formation on identification of single-use plastics in indi-
vidual product categories.

Ministry of the Environment of the Czech Republic pre-
pared answers to the most frequently asked questions
about obligations arising from EU Directive 2019/904
and about the bill on the reduction of the impact of cer-
tain plastic products on the environment.

On 3 July 2021, directly applicable Commission Re-
gulation No. 2020/2151, published at the end of 2020,
came into effect; it provides for the marking of selected
plastic products specified in part D of the Annex to the
Single-Use Plastics Directive, e.g. cups for beverages.

VYROBEND I PLASTUY
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Introduction of the non-recyclable plastics tax to se-
cure new sources of finance for the EU budget is ano-
ther environmental subject, in particular a European
one, that has been and will be addressed. Last year, FFDI
supported the opinion of CICPEN (Czech Industrial Coali-
tion for Packaging and Environment), TTA and the Czech
Association for Branded Products which drew attention
to the proposal with the aim of allocating new sources
of funding for the EU Multiannual Financial Framework
after 2020. More than 90 organizations representing
the packaging industry, including the food organization
FoodDrinkEurope, published a joint statement in which
they refused the proposal for introduction of the tax.
According to the latest information of the Ministry of
the Environment, the contribution of EUR 0.8 per kg of
non-recyclable plastics is to be paid already this year.
According to estimates of the EC, the Czech Republic
should pay EUR 83 million but for now, the contribution
is fiscally neutral and will be paid from the state budget.
However, sooner or later, it will cease to be neutral and it
is possible that it will be passed on to packaging produ-
cers. There is a clear pressure to increase the recycling
of packaging waste.

In the context of its considerable popularity and trend,
in March 2021, the Ministry of Health published infor-
mation on the prohibition on placing on the market plas-
tic food contact products with added bamboo and other
plant fibres. Since the “bamboo” cups and other similar
products present a problem across the EU, the European
Commission in consultation with the European Food Sa-

fety Authority (EFSA) noted that from the legislative point
of view, those products can no longer remain on the EU
market. The thing is that plastic food contact products
can only be made from the substances listed in Annex | to
Commission Regulation (EU) No. 10/2011 of 14 January
2011 on plastic materials and articles intended to come
into contact with food. Bamboo fibres are not such an
additive. As from 1 September 2021, plastic food contact
products with added bamboo fibres may not be present
on the market of the Czech Republic - and before that
date only provided that the products do not release their
components (in particular melamine and formaldehyde)
in quantities exceeding the limits laid down in Commissi-
on Regulation (EU) No. 10/2011 of 14 January 2011 on
plastic materials and articles intended to come into con-
tact with food. Plastic food contact products with added
bamboo fibres may be placed on the Czech market/put
into circulation until 30 April 2021 at the latest and only
provided that those products do not release their com-
ponents in quantities exceeding the limits laid down in
Commission Regulation (EU) No. 10/2011 of 14 January
2011 on plastic materials and articles intended to come
into contact with food. In such cases, it is necessary to
satisfy the requirements of Commission Regulation (EU)
No. 284/2011 of 22 March 2011 laying down specific
conditions and detailed procedures for the import of po-
lyamide and melamine plastic kitchenware originating
in or consigned from the People’s Republic of China and
Hong Kong Special Administrative Region, China. Plas-
tic food contact products may contain only monomers,
other starting substances, macromolecules obtained



from microbial fermentation, additives and polymer pro-
duction aids listed in Annex | to Commission Regulation
(EU) No. 10/2011 of 14 January 2011 on plastic materials
and articles intended to come into contact with food. This
means that forbidden fibres include not only the bamboo
ones but also any other plant fibres.

The full text can be found here: https://www.mzcr.cz/
informace-o-zakazu-uvadeni-plastovych-vyrobku-pro-
-styk-s-potravinami-s-pridavkem-bambusovych-a-ji-
nych-rostlinnych-viaken-na-trh/

FOOD LEGISLATION IN A BROADER CONTEXT

Food safety - foreign matters

The report of the European Commission Directorate-
-General for Health and Food Safety (DG SANTE), pu-
blished on 23 August 2021, drew attention to an inc-
rease in Rapid Alerts System for Food and Feed (RASFF)
notifications in 2020 compared to 2019, specifically by
22%. The number of notifications has doubled over the
past seven years, the presence of ethylene oxide in se-
same seeds being the most frequently reported issue. In
this context, the Czech Agriculture and Food Inspection
Authority issued procedures for food business operators
to be followed in case sesame seeds are identified to be
non-compliant due to excessive levels of ethylene oxide.
More information here: https://www.szpl.gov.cz/clanek/
postup-provozovatele-potravinarskeho-podniku-v-pri-
pade-zjisteni-nevyhovujiciho-sezamoveho-semene-z-
-duvodu-nadlimitniho-obsahu-ethylenoxidu.aspx

Another chapter covers contaminants which are not
natural constituents of food. Those substances may en-
ter food inadvertently throughout the food chain. Con-
taminant concentrations must be at the lowest level
that can be reasonably achieved by complying with the
recommended good manufacturing practice. To protect
public health, maximum levels for certain contaminants
were set by Commission Regulation (EC) No. 1881/2006
setting maximum levels for certain contaminants in fo-
odstuffs, in force from 1 March 2007.

An overview of the main contaminants in foodstuffs
which are discussed and monitored by the European
Commission and the Directorate General for Health and
Food Safety is provided below, or the contaminants can
be monitored as part of the foreign matters monitoring
at www.bezpecnostpotravin.cz.

For example on 25 August 2021, the Commission
issued Commission Regulation (EU) 2021/1399 of 24
August 2021 amending Regulation (EC) No. 1881/2006
as regard maximum levels of ergot sclerotia and ergot
alkaloids in certain foodstuffs.

Topical issues discussed in the field of contaminants in
food - October 2021

The values indicated below are only proposals and they
are listed here only to provide information about the
current state of discussions; they are not the approved
maximum levels.

Acrylamide

Commission Regulation (EU) 2017/2158 establishing
mitigation measures and benchmark levels for the re-
duction of the presence of acrylamide in food lays down
an obligation to review after a certain period of time the
existing benchmark levels for foods set out in Annex IV
to the Regulation. The Regulation also states that the
setting of maximum levels for acrylamide in certain fo-
ods should be considered. There is currently an ongoing
debate on changes to the benchmark levels and possible
setting of maximum levels in foods set out in Annex IV to
Regulation 2017/2158. In addition, new benchmark le-
vels have been proposed for other foods; some of them
are set out in Commission Regulation (EU) 2019/1888
on the monitoring of the presence of acrylamide in cer-
tain foods, others have been set on the basis of the cu-
rrent data on the presence of acrylamide in foods.

Ochratoxin A

Maximum levels of ochratoxin A for certain foods were
set out in Commission Regulation (EC) No. 1881/2006
and have been reviewed several times since then. The
European Commission has proposed to set maximum le-
vels also for some other foods such as dried fruits other
than raisins, cocoa or pistachios.

Aflatoxins

EFSA has prepared and published a new scientific opi-
nion on aflatoxins in food, reflecting new data and
knowledge. Risks for developing cancer were reasse-
ssed. It is assumed that the greatest risk exposure is
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associated with fine bakery products containing dried
nuts. Nevertheless, despite the risk reassessment, the
conclusion remains the same - aflatoxins constitute a
serious health risk. There is currently an ongoing debate
on amendment of the existing maximum level (laid down
in Regulation 1881/2006) for almonds and almond pro-
ducts, and on extension of the maximum levels to other
spices, herbs, condiments, ice-creams and deserts, co-
coa and cocoa products, and corn gluten.

T-2 and HT-2 toxins
EFSA has reviewed the tolerable daily intake (TDI) for T-2

and HT-2 toxins - the new TDI was established at the
level of 0.02 pg/kg bw (reduction to one fifth), ARfD 0.03
pg/kg bw, including modified forms. Based on the esti-
mated dietary exposure, T-2 and HT-2 toxins probably
pose a risk to human health. Commission Recommen-
dation on the presence of T-2 and HT-2 toxins in cereals
and cereal products (2013/165/EU) is currently in force.

Deoxynivalenol

EFSA has assessed the risk to human and animal health
which comprises DON and its modified forms - 3-ace-
tyl DON, 15-acetyl DON and DON-3-glucoside in food

and feed. The group TDI was established for the afore-
mentioned substances at 1 ug/kg bw. The group ARfD
was derived at 8 pg/kg bw. Estimated acute exposures
are below those levels and do not increase the risk to
human health. But estimated average chronic exposure
was higher than TDI for babies and children and high
exposures appeared also with adolescents and adults,
which raises concerns about human health. Regulation
No. 1881/2006 sets DON limits in cereals and cereal
products only for DON as such, without the modified
forms.

Non-compliance with food safety requirements (food safety breach)

+ food injurious to health or food unfit for human consumption. Food is deemed unsa-

fe under Article 14(2)(a) or (b) of Regulation 178/2002 since is it considered to be
injurious to health or unfit for human consumption

+ food exceeding maximum residue levels of pesticides under Regulation (EU) No.

396/2005 of the European Parliament and of the Council of 23 February 2005 on
maximum residue levels of pesticides in food and feed of plant and animal origin and
amending Council Directive 91/414/EEC, as amended

food listed in the Annex if they contain any of the contaminants listed in the Annex
in a quantity exceeding the maximum level set out in the Annex to Commission
Regulation (EC) No. 1881/2006 of 19 December 2006 setting maximum levels for
certain contaminants in foodstuffs, as amended

- food not meeting the food safety criteria set out in Chapter 1 of Annex 1 to Com-

mission Regulation (EC) No. 2073/2005 of 15 November 2005 on microbiological
criteria for foodstuffs, as amended

- raw materials or foodstuffs of animal origin contain, in a quantity exceeding the ma-

ximum residue limits, residues of veterinary medical products listed in Commission
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Regulation (EU) No. 37/2010 of 22 December 2009 on pharmacologically active
substances and their classification regarding maximum residue limits in foodstuffs
of animal origin, as amended.

Opinion of the Ministry of Agriculture (the Czech Agriculture and Food Inspection
Authority and the State Veterinary Administration) on the application of Article
19 (EC) No. 178/2002:

Obligation of food business operators to effectively and accurately inform consumers
of the reasons for product withdrawal under Article 19 of Regulation (EC) No. 178/2002
More information here: Opinion of the Ministry of Agriculture (the Czech Agricul-
ture and Food Inspection Authority and the State Veterinary Administration) on the
application of Article 19 (EC) No. 178/2002 laying down the general principles and
requirements of food law, establishing the European Food Safety Authority and la-
ying down procedures in matters of food safety (Food, eAgri) (https://feagri.cz/pub-
lic/web/mze/potraviny/publikace-a-dokumenty/stanoviska/stanovisko-mze-szpi-a-
-svs-k-aplikaci.html)



Additives

Last spring, EFSA completed a safety assessment for tita-
nium dioxide, a colouring matter permitted by Regulation
(EC) No. 1333/2008 in various foods, its main function
being to enhance white colour or opacity of the products.
EFSA stated in its opinion that it cannot confirm the sub-
stance safety and, furthermore, it is impossible to elimi-
nate genotoxicity concerns. On the basis of this opinion,

EFSA proposed to the EC to prohibit the use of E 171 in
the EU. A draft regulation, presented in September 2021,
provides for a transitional period of 6 months. On 8 Oc-
tober 2021, Member States approved the EC’s proposal
for prohibition on the use of titanium dioxide (E171) as
a food additive from 2022. Titanium dioxide is used as a
colouring matter in many products such as chewing gums,
bakery products, food supplements or soups.

DEVELOPMENTS IN FOOD INDUSTRY AT EU LEVEL OR WHAT LIES AHEAD IN 2022

,The Commission seeks to enhance the sustainability of the agri-food sector, achieve climate neutrality by 2050 and

achieve a reduction of greenhouse gas emissions by 55% by 2030. In the course of 2020 and 2021, the European

Commission published a number of strategies and plans (Farm to Fork, Action Plan for Organic Farming, Action

Plan for Circular Economy...) setting out ambitious goals for later years on the basis of which reviews and submis-

sions of legislative proposals can be expected, including a review of the rules on the information to be provided to

consumers...”

Objectives of the strategies/actions plans with regard to

the agri-food sector:

- Shortening of the supply chains

- Support for food reformulations

- Introduction of food nutritional profiles

- Food labelling - nutritional values, animal welfare...

Reduction of food waste and losses/food fraud

- Maximum levels of carcinogenic contaminants in food

- Reduction of the excessive use of packaging, recycled
components...

Inf . ided t - labelli
Front-of-pack nutrition labelling

The Czech Republic considers the existing rules for nutri-
tion labelling of foodstuffs as set out in Regulation (EU)
1169/2011 fully sufficient and does not see a need to

introduce new mandatory systems for front-of-pack nu-
trition labelling. Uniform EU rules have been laid down,
the information is clear and available. Important aspects
include consumer education, understanding of nutritional
values as well as promotion of healthy lifestyle.

If it is decided at EU level to implement a new system,

the Czech Republic will promote a system that:

- Is voluntary, not mandatory

- Does not assess the food in a simplified way as a whole
but provides information on percentages of individual
nutrients represented in the food

- Is objective and descriptive

- Does not divide food into “healthy” and “less healthy”
categories.
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The European Commission will implement a harmo-
nized system of front-of-pack food labelling. According
to the Commission, the labelling should motivate pro-
ducers to change product formulations. The European
Commission has asked EFSA to provide a scientific opi-
nion by March 2022. By the end of 2022, the Europe-
an Commission will present a proposal for a mandatory
EU-wide harmonized system of FOPNL (front-of-pack
nutrition labelling).

Establishment of nutritional profiles

The Commission intends to submit a proposal for food
nutritional profiles and maximum levels of fat, salt and
sugar content in food. This proposal should be submi-
tted by the Commission in the fourth quarter of 2022.
According to the Commission, nutritional profiles are
crucial to ensure the operation of the Nutrition and He-
alth Claims Regulation. The Commission states in its do-
cuments that since 2009, when nutritional profiles were
first considered, many producers have reformulated
their foods so that they meet all requirements for nutriti-
on and health claims if food nutritional profiles are esta-
blished, but many producers have not taken this step
and, therefore, now enjoy an unfair advantage, including
the fact that they did not need to incur additional costs
of changing the information on food packaging.
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Review of use by date and best before date

According to Euronews and the European Commission,
the enhanced clarity and comprehensibility of the Eu-
ropean food durability labelling could lead to a reduc-
tion of the volume of food waste in the EU by 10% (just
under 9 tuns a year). According to the latest surveys, up
to 49% of consumers believe that better understanding
of the terms “use by” and “best before” would lead to a
considerable reduction of household food waste. A total
of 50% of the respondents admit that they don’t under-
stand the “best before” labelling correctly. Last year, as
part of the Farm to Fork strategy, the European Commi-
ssion initiated a review of the existing legislation in order
to address this issue and, at the same time, asked the
European Food Safety Authority for a scientific opinion.
The review of the rules for “use by” and “best before” la-
belling should be available in the fourth quarter of 2022.

Country-of-origin labelling

The designation of origin provides consumers with in-
formation on where their food originates. It is already
mandatory for some food (fruits and vegetables, fish
and seafood, beef and beef products, unprocessed meat
of swine, sheep, goats and poultry, olive oil, wines, eggs
and spirits). The Commission is considering extending
the mandatory labelling of origin to other food, specifi-
cally the milk in dairy products, meat used as the main
ingredient in processed food, rabbit and game meat,
rice, durum wheat used in pasta, potatoes and tomato-

es in tomato products. The label of origin may include
information on one or several stages of production of
the product (for example in the case of milk, it may be
information on the place of milking, processing and/or
packaging). For any of those stages, the origin is defined
on the basis of the geographical area where the activi-
ty took place (e.g. in the EU, in a particular country or
region - it may be a region within a single country or a
region stretching across multiple countries).

Other labels (green claims, sustainable production labe-
lling, animal welfare labelling)

The European Commission will further explore the possi-
bility of harmonizing the voluntary “green claims” labe-
lling, the possibility of creating sustainable production
labelling - nutritional, climatic, environmental and social
aspects should be included. In the course of 2023, the
Commission should also present labelling that informs
consumers about animal welfare.



Public consultation on the revi-

sion of Regulation (EU)
No. 1169/2011 on the provisi-

on of food information to con-

sumers:

On 13 December 2021, the European Commissi-
on launched a public consultation on the revisi-
on of the above Regulation.

The public consultation concerns various initi-
atives relating to the revision of EU legislation
on the provision of food information to consu-
mers. The revision concerns the front-of-pack
nutrition labelling, origin labelling and date
marking, which are the key measures under the
“Farm to Fork” strategy, and labelling of alcoho-
lic beverages as announced in connection with
the Europe’s Beating Cancer Plan. The second
initiative, as set out in the “Farm to Fork” stra-
tegy, concerns the establishment of nutritional
profiles in order to prevent the use of claims on
food that do not conform to nutritional quali-
ty. Through this public consultation, citizens
and stakeholders can share their views and
experience on the main obstacles they face in
food labelling, and on the ways of overcoming
those obstacles. The consultation is open until
7 March 2022.

New initiatives are proposed not only by the European
Commission but also by individual Member States. France,
for example, developed a new food labelling system in
2021, building on the French systems Nutri-Score (nu-
trition labelling) and Eco-Score (labelling of the environ-
mental and climate impact of production). Planet-Score
is a new labelling system which combines a traffic lights
scheme (i.e. labelling from green to red) with information
on pesticides used, impact on the climate and biodiversity
as well as information on animal welfare. In 2021, Germa-
ny presented a proposal for labelling food containing eggs
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with the farming methods for laying hens. In its opinion on
labelling, Germany states that since the labelling of food
containing eggs with the farming methods for laying hen
is only voluntary, it is missing on most foods that are pla-
ced on the market and consumers are not informed about
the farm from which the eggs used for example in pasta
or mayonnaise come. Germany therefore asked the Com-
mission to examine the possibilities for introducing new
labelling. In June, the European Commission confirmed its
interest in introducing a ban on battery cages from 2027.
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, , ..The Database of Reformulated
Food and Beverage Products provides
an up-to-date overview of

reformulated products. Products in

the database can be filtered based on
the producer, category and type of
reformulation...



The fifth annual conference of the Plat-
form for Reformulations attached to the
Czech Technology Platform for Food
was traditionally held in Prague on 15
September 2021, under the patronage
of the Minister of Agriculture, Minister

»

of Health and the Chairwoman of the
Health Committee of the Chamber of
Deputies. The annual conference, this
time entitled “The Role of Food Produ-
cers in Healthy Lifestyle of Consumers”,
was attended by more than 150 experts,
food producers and public administration representati-
ves. Products which had received awards in the compe-
tition The Best Innovative Product of the Year Award of
the Federation of Food and Drink Industries of the Czech
Republic, were presented at the conference. “Food pro-
ducers in the Czech Republic are fully aware of their po-
tential to help improve consumer health through a wide
range of their products, both standard ones and tho-
se with improved nutritional composition,” explains the
President of the Federation of Food and Drink Industries
of the Czech Republic, Dana Vecefova. “Members of the
Federation of Food and Drink Industries of the Czech
Republic have proceeded to revise their recipes and
have been reformulating many products. The result is a
range of products low in sugar, salt, or with an improved
structure of the fats contained,” adds Dana Vecefova.
“We wanted to create an expert forum for discussions
about individual reformulation goals and technologies
and to share experience with reformulation and
innovation so that the share of products with im-
proved content on the Czech market keeps increa-

The good news

is that consumers
increasingly look for
healthier versions of
food without high fat,
sugar or salt

sing,” says the Chairwoman of the Nu-
trition Policy Committee / Platform for
Reformulations, Hana Langrova. Re-
presentatives of the Czech Association
of Nutritional Therapists, University of
Chemistry and Technology in Prague,
Nutritional Therapist Section of the
Czech Association of Nurses, STOB As-
sociation etc. spoke at the conference.
content
“The good news is that consumers

increasingly look for healthier versions
of food without high fat, sugar or salt content”, adds
Ivana Prazakova, the President of the Czech Associati-
on of Nutritional Therapists, and continues “The Czech
Association of Nutritional Specialists supports reformu-
lations since they are one of the preventive measures
against development of obesity, which is a risk
factor in the development of non-infecti-
ous diseases. Those are the cause of
90% of deaths of our citizens.”
The opportunity to speak
at the conference was
given also to pro-
ducers, the
repre-
sen-

tatives of Unilever CR/SR, Danone, a.s. and Nestlé s.r.o0.,
who presented their commitments in the field of health
food, content and packaging innovation and new trends
in food industry. This year, the Platform for Reformula-
tions announced the results of the 8th competition for
The Best Innovative Food Product of the Year Award of
the Federation of Food and Drink Industries of the Czech
Republic. The competition could be entered by food
companies, or more precisely their new or considerably
improved products which their producers had put on the
market within the last three years. 27 companies with
the total of 65 products entered the competition within
the set deadline. Products were evaluated in three ca-
tegories - Reformulation of the Year, Food Safety and
Quality, and Food for Particular Nutritional Uses. The
evaluation was performed in two groups on

the basis of the enterprise size. The

Best Innovative Food Product

of the Year Award of
the Federation
of Food

and
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Drink Industries of the Czech Republic for 2021 in the
category Reformulation of the Year was won by Misa-
nek Curd, produced by UNILEVER CR, spol. s r.o. Misanek
Curd is another product within the Misa brand product
line which is made from Czech curd. It is a new, smaller
child version of the product without cocoa coating and
with no added colourings and aromas, with the aim of
improving the nutrition declaration compared to the
standard product on the market -Misa Curd 55 ml, and
complying with the EU Pledge criteria for the category of
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ice cream for children. Kunin Dairy Oveska dairy product
also won an award this year in the category Reformula-
tion of the

Year for the innovative combination of whole oat-
-kernels in milk, reduced sugar content and increased
fibre content by adding inulin (fibre content 3.3 g/100
g, sugar content 7.5/100 g). “And how did we achieve
this? By carefully analysing consumer trends, making an
ambitious proposal and heading continuously towards

our goal,” adds Jana Ovc¢ackova, the Quality Manager of
Lactalis CZ. The ham of the highest quality produced by
MASO UZENINY PISEK, a.s. was appreciated by the eva-
luation panel for its reduced salt content compared to
other hams of the highest quality (salt content 1.8 g/100
g). “Average salt content in similar products is 2.5 g per
100 g. We consider the reformulated product a great
success. Too much salt should be avoided, it is bad for
adults as well as children,” adds Robert Stepan, the Pro-
duction Manager of MASO UZENINY PISEK, a.s. Other
award-winning products in the category Reformulation
of the Year included Super raspberry mini cake by Emco
spol. s r.o., DECKO bakery products by IREKS ENZYMA
s.r.o., Grandpa Pil¢ik’s sausages by Reznictvi H+H, s.r.o.,
and Sprint bread by Zeelandia spol. s r.o.

But the producers face a significant restriction in their
reformulations. The applicable EU legislation allows the
information on reduction of some nutrients to be pro-
vided only if the particular change reaches 30%. If a
food producer reduces for example the sugar content
in a particular product by 20% - and that is no small
amount - it cannot inform about this fact on the pro-
duct packaging or via other communication channels,
e.g. advertising, or websites and social networks. This
regulation allows the producers to communicate the re-
duction of some nutrients only once the reduction limit
of 30% is reached. But such modification of recipes is
very problematic in practice since it would be hard for
consumers to accept such a radical reduction. Therefo-
re, the producers rather tend to reduce the quantities of
nutrients gradually but they are unable to declare this



on the product packaging or in other materials. And this
often discourages them from innovations and reformu-
lations. There are quite a few obstacles and hence it
is necessary to further motivate and support the pro-
ducers so that they keep reformulating, i.e. improving
their products. The Platform for Reformulations looks for
ways that would allow the producers to legally inform
consumers of the improved product composition. One
of the options is the recently opened Database of Refor-
mulated Food and Beverage Products. “I'm very glad that
today we can present the database to experts as well as
the general public. The database provides an up-to-date
overview of reformulated products, you can search it by
producer, product category and type of reformulation,
for example sugar content reduction. In the database,
you can also find product composition before and after
the reformulation,” explains Hana Langrov4, the Chair-
woman of the Nutrition Policy Committee / Platform for
Reformulations. The database can be found on the web-
site www.reformulace.cz. Finally, it should be added that
the European Commission will look for other opportuni-
ties for the transition to healthy eating. The Farm to Fork
strategy is an opportunity for improvement of lifestyle,
health and environment. If we create a favourable food
environment that will make the choice of healthy and
sustainable eating easier, it will contribute to the health
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This year, FFDI organized

not only its own expert webinars
but it also cooperated with
Centrum zemédélsko-potravinarského
vyzkumu a inovaci, s.r.o. (Agri-Food
Research and Innovation Centre)

on one-day webinars under the Rural
Development Programme

in the fourth quarter of the year...



FFDI EXPERT WEBINARS

Current trends and the future of food industry not only
from the legislative point of view

At the end of January 2021, a seminar was held focused
on the current trends in food industry in terms of legisla-
tion and labelling. The agenda included information on
the new EU “Farm to Fork” strategy which has brought
many goals in the area of food industry. The information
was presented not only by representatives of superviso-
ry authorities but also by the permanent representation
of FFDI in Brussels, where especially the recent actions
of the European Commission were presented.

Food safety and novelties not only in food legislation

In June 2021, FFDI organized another webinar that was
still held via the MS TEAMS application. The seminar
examined the experience of supervisory authorities re-
lated to food safety and health safety of food supple-
ments, which had proved vital at the time of the pande-
mic; attention was paid also to the currently discussed
contaminants in food. Last but not least, legislative de-
velopments in the food industry and the environment
were presented.

Trends in food sales and promotion, including legisla-
tive requirements

Before the end of the year, in November 2021, FFDI
organized a webinar that examined the trends in food
sales and promotion. As the coronavirus pandemic had

triggered a boom of online stores and online sales and
the online shopping had soared, the webinar focused on
the distance selling of food. The webinar also covered
information on the new food labelling systems which are
now becoming the focus of attention (Nutri-Score, Eco-
-Score, Planet-Score).

WEBINARS IN COOPERATION WITH THE AGRI-FOOD
RESEARCH AND INNOVATION CENTRE

The events organized via the MS TEAMS platform have
an ambition to familiarize corporate quality managers
and managers of other departments with innovations
and trends in the food industry, food safety manage-
ment systems and quality labelling and certification
while always reflecting the European “Green Deal” and
“Farm to Fork” strategies. These webinars will continue
in the second half of 2022.

Registered food business employees will gain new
knowledge, the latest news from the field, recommen-
dations and opportunity to consult key issues with lectu-
rers with respect to the following:

+ innovations and trends in food, meat, dairy, baking
and beverage industries, nutrient intake, dietary reco-
mmendations, alternative nutrition reflecting the EU
“Green Deal” and “Farm to Fork” strategies,

+ food safety management systems reflecting the EU
“Green Deal” and “Farm to Fork” strategies,

+ quality labelling and certification reflecting the EU
“Green Deal” and “Farm to Fork” strategies.
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...FFDI continues to implement
projects dedicated to quality
and improvement of nutritional
value of the Czech food...



Czech Guild Standards

The Federation of the Food and Drink Industries of the
Czech Republic and the Czech Technology Platform for
Foodstuffs have been administering the system of Czech
Guild Standards for quality food since 2015. In 2017, the
system was included in the list of voluntary
national quality brands, or more precisely
voluntary agricultural product certification
scheme in accordance with the require-
ments of the Commission Communication
- EU best practice guidelines for voluntary
certification schemes for agricultural prod-
ucts and foodstuffs (2010/C 341/04).

The system of Czech Guild Standards is
the food and beverage manufacturers’ response to long-
standing criticisms from professionals and consumers
regarding non-existence of quality standards. Revoca-
tion of the Czechoslovak national standards (CNS) re-
sulted in a factual legislative vacuum which was com-
pensated by the post-1997 legislation only in part. The
system of Czech Guild Standards offers a solution which
clearly defines quality requirements for a broad portfolio
of food and will thus provide better guidance to con-
sumers and partners in supplier-customer relationships.

A Czech Guild Standard is supposed to be a basic
standard setting out quality parameters for the food for
which it has been prepared, and indicating above-stand-
ard parameters by which the food concerned differs
from other comparable food placed on the market. The
system is partly based on the original system of CNS and
Industry Standards (IS) and defines specific permitted

manufacturing processes for individual foods and their
qualitative characteristics that are verifiable. The prin-
cipal objective of this activity is to maintain traditional
view of food production and processing. At the same
time, this concept is not to exclude reason-
able innovation that leads to the preser-
vation of good nutritional quality or im-
provement of food safety. The multi-stage
and independent system of standards de-
velopment, which includes both producers
and processors, and supervisory authori-
ties and academics, guarantees that there
is no deterioration in the quality and tra-
ditional perception of individual foodstuffs
and production technologies in the name of innovation.
Since there are clearly defined qualitative characteristics
and production processes for individual products, there
is room for supervisory authorities (the State Veterinary
Administration and the Czech Agriculture and Food In-
spection Authority) which are able to check compliance
with the rules.

The Czech Guild Standards define the mandatory,
permitted and forbidden ingredients, minimum content
of key ingredients, production processes and verifiable
characteristics of finished products, including checking
procedures.

EXAMPLES OF ABOVE-STANDARD PARAMETERS

MEAT PRODUCTS: Higher meat content, lower fat con-
tent, higher net muscle protein content, ban on the use

of flavour enhancers and E 120, ban on the use of me-
chanically separated meat, restrictions on additives
DAIRY PRODUCTS: for cheeses - minimum maturation
period, restrictions and ban on additives, raw material
used - milk complying with CGS for raw cow’s milk; ban
on the use of some additives; for yogurts - requirement
to use both microorganisms of yogurt cultures in the
specified proportion; for flavoured fruit yogurts — mini-
mum fruit content; for traditional spread - where ham is
used as a flavouring ingredient, only ham of the highest
quality or select ham may be used.

BAKERY PRODUCTS: restrictions or ban on additives,
higher rye flour content in rye-wheat products, higher
content of cereals other than wheat and rye, legumes
or oilseeds in multigrain products than the content in-
dicated by legislation, preference for sourdough starters
and sponges; use of soakers, scalds and softened grains;
DELICATESSEN PRODUCTS: ban on the use of colours
and sweetening matters except for sugar, ban on the use
of less beneficial fats (palm, coconut fats, partly hydro-
genated fats); defined quantities of main ingredients.
CHOCOLATE: higher content of total dry cocoa solids,
cocoa butter and milkfat than the content indicated by
legislation; restriction on the use of other vegetable and
animal fats; ban on the use of flavourings other than nat-
ural ones.

FISH AND FISH PRODUCTS: FRESHWATER FISH: Fish
rearing under semi-intensive conditions of the fishpond
environment or in the aquaculture in the territory of the
Czech Republic

SALTWATER FISH: total 100% fish content; sea-frozen
quality, at least packed in the Czech Republic; forbid-
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den ingredients: common salt content higher than natu-
ral occurrence, added water, food additives, minced fish
muscle. In the case of fish fillets, glued or shaped fillets
are not allowed. No raw material meeting the definition
“from glued fish meat pieces” are allowed.

KETCHUPS: higher content of tomato raw material dry
matter compared to the content indicated by legislation
for ketchups “Extra”, “Prima” or “Special”.

BLUE POPPY SEED, GROUND BLUE POPPY SEED: seeds
of the annual blue poppy (Papaver somniferum L.), oil
type, obtained from food varieties registered in the
Czech Republic (currently in the State Book of Varieties),
are the mandatory ingredient; in addition, this applies to
varieties Major, Opal, Gerlach and Orfeus which are not
listed in the State Book of Varieties. The above-standard

LIST OF PRODUCERS USING THE LOGO “MADE TO CZECH GUILD STANDARD”

Milk and dairy products AGROMER s.r.o.
Agro Podlesi, a.s.
BOHEMILK, a.s.
Danone a.s.

Ekomilk a.s.

Eligo a.s., odstépny zavod Kolin

Eligo a.s., odstépny zavod Brno

Farma Blato, s.r.o.

Hollandia Karlovy Vary, s.r.o.
Chocenska mlékarna s.r.o.

Jaroméricka mlékarna, a.s.

Lactalis CZ, s.r.o.

Laksyma, a.s.
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refers to the production in the Czech Republic and to
a ban on the use of pharmaceutical poppy seeds.
GAME: listed cuts, conditions of technological processing,
detailed above-standard parameters such as: the input
raw material is accompanied by a “game origin card”. This
ensures that the game was killed in hunting in the territo-
ry of the Czech Republic. The hunted wild game must be
labelled with a permanently fixed seal and the seal num-
ber must be stated in the accompanying game origin card.
After the body of the hunted animal has been processed,
the seal is kept for at least one year after the expiry of
the product’s use by date / best before date. The meat is
offered only after cooking treatment, with a permitted fat
cover up to 1 mm on 15% of the surface or less. No meat
from gut-shot wild game may be used.

PRODUCER

Kralovicka zemédeélska a.s.
KORA produkt, s.r.o.
MADETA a.s.

Martin Kyral

MIékarna Cejeticky, spol. s r.o.
Mlékarna Hlinsko, a.s.
Mlékarna Olesnice a.s.
Mlékarna Pragolaktos, a.s.
Mlékarna Sttibro s. r. o.
Mlékarna Zirovnice, spol. s r.o.
Moravia Lacto a.s.

NET PLASY, spol. s r.o.

NIVA, s.r.o.

VIZOVICE SLIVOVITZ: Genuine slivovitz spirit made from
plums produced in micro-region “Vizovicko”; forbidden
ingredients: refined alcohol of agricultural origin, colours
and flavourings

BOTTLED WATER, EXCEPT FOR NATURAL MINERAL
WATERS: above-standard parameters: sodium content
not exceeding the limit of 20 mg/I; bottled water is pro-
duced from an underground water source; the water is
named after the source and the name must be one and
a half times bigger than any other text on the label, it
must be noticeable at first glance and clearly legible.
The producer must have a certified HACCP in place, con-
firmed by certification under higher standards such as
IFS, BRS, ISO 22000, FSSC 22000 etc.

PRODUCER

OLMA, a.s.

Pavel Sotona

POLABSKE MLEKARNY a.s.

Selekta Pacov, a.s.

Simabelle s.r.o.

Sir Bohemia, s.r.o., farma Babina

TANY, spol. s r.o.

ZEA Rychnovsko a.s.

Zemédélské obchodni druzstvo Kolny
Zemédélské druzstvo Cernovice u Tabpra
Zemédélsko-obchodni druzstvo Zichlinek



COMMODITY PRODUCER PRODUCER PRODUCER

Milk and dairy products

AGRO - Méfin, obchodni spole¢nost s.r.o.
Agrofyto, spol. s r.o.

ALIMPEX-MASQO, s.r.o.

Andrea Bocanova

ANTONI CZ s.r.0.

Beskydské uzeniny, a.s.

BIVOJ a.s.

Blanka Kloudova - feznictvi uzenarstvi
Druzstvo Dzbany

Druzstevni jatka Sadek, druzstvo
Farma Benatky s.r.o.

Fox Meadows.r.o.

Gril servis s.r.o.

CHOVSERVIS, a.s.

Jan Landa

Jaromir Dvorak

Jatka Sebkovice, s.r.o.

Jaroslav Zajicek

Jatky Bucovice, s.r.o.

Jolana Bergmanova

Josef Lukas

Kaufland Ceska Republika, v.0.s. - Masozavod
Kamil Bronec

KSZ s.r.o.

Josef BED R CH spol. sr.o.
KMOTR-Masna Kroméfiz, a. s.

OLMA, a.s.

Pavel Sotona

POLABSKE MLEKARNY a.s.

Selekta Pacov, a.s.

Simabelle s.r.o.

Sir Bohemia, s.r.o., farma Babina

TANY, spol. s r.o.

ZEA Rychnovsko a.s.

Zemédélské obchodni druzstvo Kolny
Zemédélské druzstvo Cernovice u Tabpra
Zemédélsko-obchodni druzstvo Zichlinek
Kostelecké uzeniny, a.s.

Krahulik - MASOZAVOD Krahuléi, a.s.
Krusnohorské uzeniny J + J Rados, s.r.o.
LE & CO - Ing. Jifi Lenc,s.r.o.

Ligursky, s.r.o.

Liponova AGRO EKO DNL SE

Liponova EKO DNL SE

Loudy s.r.o.

Lukas Chvosta

MAJER-REZNICTVi A UZENARSTVI s.r.0.
MASO UZENINY PISEK a.s.

Maso Brejcha, a.s.

Maso Ji€in s.r.o.

Masoma Klemensova, s.r.o.

MASO WEST s.r.o.

MASOEKO s.r.o.

Maso-zavod Hovorany, spol. s r.o.
Matagro s.r.o.

Mgr. Pavel Tlapak

Mgr. Petra Strnad

Miroslav Hrtus

MP Krasno, a.s.

Nahlik a Nahlik, s.r.o.

PEJSKAR a spol. s r.o.

Ponnath REZNICTi MISTRI, s.r.o.

PRANTL Masny priimysl s.r.o.

RAVY CZ a.s.

ROZena Hejna

Reznictvi H+H, s.r.o.

REZNICTVi SLOUPNICE s.r.o.

Reznictvi Kunovsky s.r.o.

Reznictvi U Chvapild

Reznictvi Stejskal s.r.o.

Reznictvi Tichy s.r.o.

Reznictvi a uzenafstvi Tomas Lajza
SKALICAN a.s.

Statek Netéchovice

Steinhauser, s.r.o.

Uzeniny a lahddky Slama s.r.o.

Uzeniny Pribram, a.s

VAHALA a spol. s r.o. vyroba a prodej mas-
nych a lahddkarskych vyrobkd
VETLABFARM s.r.o.

Vsacko Hovézi a.s.

ZEA Rychnovsko a.s.

Zemagro, spol. s r.o.

Zemédélska a.s.Krucemburk,akciova spolec-
nost

Zemédélsko-obchodni druzstvo Zichlinek
Zdenék Pasek

ZVOZD ,Horacko* druzstvo

Zvérina BERBERA s.r.o.
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COMMODITY

Poultry products

Products of milling industry

Bakery products

Prepared meals

Pasta

Alcoholic beverages
Fish and fish products

Non-alcoholic beverages

Delicatessen products

Eggs and egg products

Chocolate and chocolates
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PRODUCER

Drlbezaisky zavod Klatovy, a.s

Jmbrojler Vacanovice s.r.o.

ADELKA a.s.

ADELKA a.s.

ADVENI MEDICAL, spol.s r.o.
BEAS,a.s.

ENPEKA a.s.

Globus CR, v.o.s.
HAVLIK-OPAL,s.r.o.

Orkla Foods Cesko a Slovensko a.s.
Ramdam s.r.o.
RUDOLF JELINEK, a.s.

Bidfood Kralupy s.r.o

Crystalis s.r.o.
FONTANA WATERCOOLERS, s.r.o

ATLANTIK PRODUKT TresSnak s.r.o.
BONECO, a.s.
DELIMAX a,.s

AG MAIWALD a.s.
CESKA VEJCE, a.s.
MAVE Jicin, a.s.

Carla spol. s r.o.

PRODUCER

PROMINENT CZ s.r.o.
Vodnanska drlibez, a. s.

MALITAS s.r.o.

Ing. Jifi Pekarek

JIZERSKE PEKARNY spol. s r.o.
NOPEK, a.s.

MELITES, spol. s r.o.

PAC Horovice s.r.o.

PECUD v.o.d. Zandov

SVOBODA - vyroba domacich knedlikl s.r.o

Rybarstvi Chlumec nad Cidlinou,a.s.

SUMAVSKY PRAMEN, a.s.

GASTRO-MENU EXPRESS a.s.
NOVA, a.s.

OVUS - podnik zivocisné vyroby, spol s r.o.
Podnik pro vyrobu vajec v Kosickach, s.r.o.
PROAGRO Nymburk a.s.

PRODUCER

Zemeédeélska a.s. Vysocina

MJM agro, a.s.

PENAM, a.s.

Pekarna Racek, s.r.o.
Pekarna Srnin s.r.o.
RNDr. Martin Tichy
TESCO Stores CR a.s.
TYCINKY s.r.o.

Ovocidk s.r.o.

TRZAN lahtdky s.r.o.
ZARUBA FOOD, a.s.

Statek Slapy, druzstvo
TESCO Stores CR a.s.
TYCINKY s.r.o.



COMMODITY

Processed fruits and vegetables

Oilseeds and oilseed products

Fruit, vegetables, potatoes

Starch

PRODUCER

HAME s.r.0.Kunovice
SAMIR KYSANE ZELi s.r.o.

AGRA GROUP, a. s.

AGRO ZVOLE, a.s.

Agro Odersko, a.s.

Bronislava Scheidelova

Ceska zemédélska univerzita v Praze
CESKY MAK s. r. o.

Ing. Jifi Pekarek

JIZERSKE PEKARNY spol. s r.o.
NOPEK, a.s.

MELITES, spol. s r.o.

PAC Horovice s.r.o.

PECUD v.o.d. Zandov

PENAM, a.s.

Pekarna Racek, s.r.o.

Pekarna Srnin s.r.o.

RNDr. Martin Tichy

TESCO Stores CR a.s.
TYCINKY s.r.0.

Dvlr Mezholezy

DZS Struharov a.s.

AGRIPROD s.r.o.
FrantiSek Kral organic s.r.o.

LYCKEBY AMYLEX, a.s.

PRODUCER

PT servis konzervarna spol. s r.o.

Farma Dretovice

Hana Pachova

Ing. Jifi Cerny, Ph.D.

Ing. Jifi Opekar

Ing. Martin PilaFf

Ing. Bohumil Kratochvil IBK TRADE
Ing. Petr Klecka

Ing. Tomas Kasal

IREKS ENZYMA s.r.0.

Jan Kral

Jan Peca

Jifi Marek

Katefinska zemédélska a.s.
LUPOFYT, s.r.o.

Miroslav Danhel s.r.o.
Natural pack group s.r.o.
Nouza s.r.o.

OLPEJA s.r.0.

Pavel Obrdzalek

Petr Kubat

JASANKA s.r.o.

PRODUCER

RAKOCHMEL s.r.o.

ROLS Lesany, spol. s r.o.

RYNAGRO a.s.

SEEDCLEAN s.r.o.

Sibagro spol. s r.o.

Statek Domasin a.s.

TROVER s.r.o.

Unésovsky statek a.s.

UNIAGRIS Péncgin, a.s.

Vladimir Pokorny

VOG, s.r.o.

VOPOL a.s.

Zemeédeélska vyroba Hefmansky s.r.o.
Zemédélské druzstvo Hnévosice

ZD Klenovice na Hané, druzstvo
Zemédelské druzstvo Netrebice
Zemédélské druzstvo Dolni Ujezd
Zemédeélska spole¢nost Komorno, a.s.
Zemédélska a.s.Krucemburk,akciova
spole¢nost

Zemedélska spole¢nost Chrastany s.r.o.

Zemédélsko-obchodni druzstvo Zichlinek
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COMMODITY PRODUCER PRODUCER PRODUCER

Feedstuffs ADELKA a.s.

ADVENI MEDICAL, spol.s r.o.

BEAS,a.s.
ENPEKA a.s.

Globus CR, v.o.s.

Tekro, spol. s r.o.

VKS Pohledsti Dvoraci a.s.
Zemédeélské zasobovani Plzen a.s.

ZENAP Trhové Sviny s.r.o.
Zemédeélské sluzby Dynin, a.s.
ZZN Pelhfimov a.s.

SUMMARY OF 2021

Two meetings of the evaluation panel took place in
2021. The first one was held on 6 May 2021 to discuss
the draft standards prepared by the working group of
Svaz pekafli a cukrafd v CR, z.s. (Association of Bakers
and Confectioners of the Czech Republic) as listed in
table 1.

New draft baking standards

Coconut macaroons

Bakery semi-finished products from cream puff
pastry

White meringues

White or coloured meringues, sprinkled with coloured
granulated sugar or coated in dark fat glaze
Half-white wheat flour

Traditional South-Bohemian sauerkraut flat cakes
Gingerbread for grating and grated gingerbread
Gingerbread - shaped, with filling, and decorated
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Comments and questions of the panel members were
answered and incorporated in the drafts. The Execu-
tive Board of FFDI was advised to approve the amended
drafts. The comments concerned for example the types
of jams for coconut macaroons, two manufacturing
processes for coconut macaroons, meringues, semi-fi-
nished products from cream puff pastry (variations from
basic raw materials or premixes).

The second group of standards included standards for
egg semi-products; comments in this respect were rai-
sed by both supervisory authorities, and producers and
distributors. Parameters of individual standards were
corrected by mutual agreement. The standards for dried
egg white and yolk were not submitted to the Executive
Board for approval since they are currently not produ-
ced in the Czech Repubilic.

Normy na vajec¢né vyrobky

Furthermore, the following standards were discussed
and approved by the Executive Board: sauerkraut,

Dried egg white

Dried egg yolk

Liquid egg white

Liquid egg yolk

Liquid whole egg

Stabilized liquid whole egg
Liquid whole egg for coating

sauerkraut in brine, Czech apple juice, vegetable juice
and mixtures thereof, including fruit juices.

The second meeting of the panel was held on
13 October 2021 and the following was discussed and
proposed there:

Standard for white poppy seed, the panel recommen-
ding to discuss with Cesky modry mak z.s., the author
of the standard, a merger of the standard into a sin-
gle Czech poppy seed standard that would include
both the approved Czech blue poppy seed standard
and the proposed white poppy seed standard.



Standards for various kinds of spreads. The panel
had received new proposals for several kinds of
spreads (fish, salmon, horseradish, horseradish with
ham, garlic and family spreads) and many standards
for similar spreads have been approved. They differ
solely in whether they are spreads with a mayonnaise
basis or a milk-component basis (curd, fresh cheese,
fresh thermized cheese, traditional spread) as a man-
datory ingredient, and in many permitted ingredients.
In view of the increasing number of draft spread
standards which the panel receives from individual
producers, the panel recommended to the delica-
tessen section to review those standards and find
proposals for basic spread standards.

Standards for prepared meals - on the basis of the
submitted draft standards for prepared meals, the
panel recommended not to discuss and approve the
prepared meals standards for now since it is a rather
complex food group. As the next step, the panel
recommended finding a professional guarantor who
would assist with technical aspects of those stan-
dards. In the first stage, the panel recommends to
propose a structure of the standards (CGS prepared
meals, preserved, pasteurized, frozen, ultra-fresh
etc.), and then selected traditional meals, for exam-
ple sirloin in cream sauce, goulash and other traditi-
onal meals.

Standards for white and red cabbage coleslaw - with
respect to these standards, the panel recommended
to wait for the opinion of the delicatessen section,

which the panel had not received, and, if possible,
merge those standards into a single standard for
coleslaws, which happened at the end of the year.

The system of Czech Guild Standards was a regular
part of the FFDI's presentation at the exhibition “Zemé
Zivitelka”. The standards were presented in display cases
as well as in the form of tastings of the existing and
newly registered companies producing bakery products
(Pekarna Srnin s.r.o., TESCO STORES CR a.s., Globus CR,
k.s., PENAM a.s., Adélka a.s.). PAC Hofovice s.ro. is a
company which is newly registered in the system but
had no presentation at the exhibition. The CGS system
is presented under the Rural Development Programme,
Operation 1.1.1 Educational events, Support for activi-
ties in the field of vocational training and acquisition of
skills in agriculture and forestry, as part of the educa-
tional event entitled “Quality and certification labe-
lling in response to the European Green Deal and
Farm to Fork strategies”. Three training cycles
were held in autumn 2021, the remaining
three to be held in 2022.

A general standard for feed and com-
pound feed producers was approved
in 2021 and the producers will be
able to rely on it once it is appro-
ved by Spolek pro komodity a
krmiva, z.s. (Commodities and
Feed Association). In the cour-

se of the year, negotiations were ongoing with Svaz
chovateld a prasat, z.s. (Pig Farmers Association) with
the objective to complete the entire meat product
processing vertical in the system. The association
submitted two piglet and slaughter pig standards for
discussion and approval; they were discussed by the
newly formed evaluation panel for feed producers and
breeders. In 2021, a project of support was approved
for projects of non-governmental non-profit organiza-
tions, announced by the Ministry of Agriculture of the
Czech Republic under the name “Czech Guild Standards
- a tool to enhance quality”. The project included consi-
derable media promotion of the CGS system online, via
information leaflets, articles and social media presenta-
tion.
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The Best Innovative Food Product of the Year Award of the Federation of Food and Drink Industries of the Czech Republic

On 26 July 2021, the results of the 8th competition “The
Best Innovative Food Product of the Year Award of the
Federation of Food and Drink Industries of the Czech
Republic” were announced. Products had been entered
in the competition in the period from 31 March to 30
June 2021 and the competition could have been ente-
red by food companies, or more precisely their new or
considerably improved products which their producers
had put on the market within the last three years. 27
companies with the total of 65 products entered the
competition within the set deadline. One company wi-
thdrew its product from the competition one day before
the evaluation. To ensure proper entry in the competi-
tion, it was necessary to submit an application, labo-
ratory analysis of the product or formal declaration of
product’s nutritional value and, for evaluation purposes,
the product itself. All companies fulfilled the conditions
for competing. In the application, each producer selec-
ted the category to be entered by its innovative product.
Nutritional values were not required from micro-enter-
prises. Competing companies varied in size of the enter-
prise, from micro-enterprises to large companies.

Meeting of the evaluation panel of the 8th compe-
tition “The Best Innovative Food Product Award of the
Federation of Food and Drink Industries of the Czech
Republic” was held at FFDI headquarters from 9:30 am
on 21 July 2021.

Appointed members of the evaluation panel:

doc. MVDr. Josef Kamenik, MBA
University of Veterinary Sciences Brno
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Ing. Hana Langrova

Federation of Food and Drink Industries of the Czech
Republic

prof. Ing. Lenka Koufimska, Ph.D.

Czech University of Life Sciences Prague

Ing. lvana Laknerova

Food Research Institute Prague

Ing. Irena Némeckova, Ph.D.

Dairy Research Institute

RNDr. Jana OlSovska, Ph.D.

Research Institute of Brewing and Malting

Ing. Jan Pivonka, Ph.D.

EUROFINS CZ, s.r.o.

doc. Ing. Ales Rajchl, Ph.D.

University of Chemistry and Technology Prague
Ing. Alena Salakova, Ph.D.

Mendel University in Brno

doc. Ing. Pavel Smetana, Ph.D.

University of South Bohemia in Ceské Budé&jovice
MVDr. Ing. Dana Triska

Ministry of Agriculture

At the start of the meeting, a short discussion on inno-
vations was held and competition rules were reviewed.
The evaluation took place in the following categories:
a) reformulation of the year
b) food safety and quality
c) food for particular nutritional uses

In categories b) and c), the evaluation took place in
two groups, a group of producers - micro-enterprises
or small enterprises, and a group of producers - me-
dium-sized and large enterprises. Only medium-sized
and large enterprises were registered in category a).

Products were evaluated one by one according to the
categories and in alphabetical order of the companies.
In the course of the evaluation, the panel reclassified
some products into categories other than the ones cho-
sen by the producer. A summary of product categories,
after changes, is provided in the tables below:

Kategorie podle pravidel byly nasledujici:

KATEGORIE A - REFORMULACE ROKU

1 Emco spol.sr.o.
Super raspberry mini cake
2 Emco spol. sr.o.
Super chocolate and peanut mini cake
3 Emco spol.sr.o.
Super biscuits with no added sugar -
Cocoa and coconut
4 Emco spol. sr.o.
Super biscuits with no added sugar -
Juicy apple
5 IREKS ENZYMA s.r.o.
DECKO bakery products
6 Lactalis CZ, s.r.o.
Kunin Dairy Oveska dairy product
7 MASO UZENINY PiSEK
Ham of the highest quality
8 Nestlé Cesko s.r.o.
JOJO Vegie
9 Nestlé Cesko s.r.o.
ZORA soya cut bar
10 PEK Group a.s.
Our bakery vitamin sandwich
(multigrain toast bread)
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CATEGORY B - FOOD SAFETY AND QUALITY

1 Bidfood Kralupy s.r.o.
Mazel - Minced pork and beef with vegetables
2 Danonea.s.
Activia probiotic peach/pear yoghurt
3 Danone a.s.
Alpro almond fermented product
4 Hollandia Karlovy Vary, s.r.o.
Duo biscuit and amaretto
5 Hollandia Karlovy Vary, s.r.o.
Duo chocolate and sour cherry
6 Jizerské pekarny, spol. s r.o.
Organic rye-wheat bread
7 Jizerské pekarny, spol. s r.o.
Organic braided bread with raisins and almonds
8 Jizerské pekarny, spol. s r.o.
Organic wholemeal rye sourdough bread
9 MADETA a.s.
Classic cheese for pan
10 MADETA a.s.
South Bohemian yoghurt and curd
11 Kitl s.r.o.
Kitl rose petal sirup
12 MASO UZENINY POLICKA, a.s.
Minced meat - meat preparations - the entire pro-
duct portfolio
13 Milan Doudéra
Anezka’s sea buckthorn syrup
14 MiIékarna Olesnice, a.s.
Syraci cheese sticks
15 Nestlé Cesko s.r.o.
JOJO Vegie
16 Nestlé Cesko s.r.o.
Garden Gourmet Sensational burger
17 OLMA, a.s.
MISA CURD DAINTY - Curd cream

18 OLMA, a.s.
MISA CURD DAINTY - Curd chocolate  cream
19 UNITED BAKERIES, a.s.
Nordic buns
20 VAHALA, spol. s r.o.
Ham of the highest quality
21 Zapadoceské konzumni druzstvo Susice
Our genuine Carslbad dumpling
22 Zapadoceské konzumni druzstvo Susice
Our genuine Fruit dumpling
23 Zapadoceské konzumni druzstvo Susice
Our genuine Potato dumpling with smoked meat

CATEGORY C - FOOD FOR PARTICULAR
NUTRITIONAL USES

1 ADVENI MEDICAL, spol. s r.o.
Rebel gluten-free wholemeal bread - mixture

2 ADVENI MEDICAL, spol. s r.o.
MUFFin

3 COOC FOOD s.r.o.
Kolacek bakery Brownies

4 Hollandia Karlovy Vary, s.r.o.
BiFi chocolate lactose-free drink

5 Hollandia Karlovy Vary, s.r.o.
BiFi vanilla lactose-free drink

6 IREKS ENZYMA s.r.0.
Gluten-free bread

7 Jizerské pekarny, spol. s r.o.
Jizerka, naturally gluten-free mix

8 Jizerské pekarny, spol. s r.o.

Multigrain gluten-free baguettes in an oven bag

(product to be finished at home)
9 KONKORDIA, spol. sr.o.
Organic maize porridge
10 KONKORDIA, spol. s r.o.
Organic maize crumbs

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

PENAM, a.s.

Gluten-free poppy strudel

SEMIX PLUSO, spol. s r.o.

Sprouted oat and quinoa porridge with apple and cinnamon
SEMIX PLUSO, spol. s r.o.

Sprouted oat and quinoa porridge with nuts
SEMIX PLUSO, spol. s r.o.

Sprouted muesli with chocolate

SEMIX PLUSO, spol. s r.o.

Sprouted muesli with fruits

SEMIX PLUSO, spol. s r.o.

Mini gluten-free muesli bars with cocoa beans and orange
SEMIX PLUSO, spol. s r.o.

Mini gluten-free muesli bars with apricots
SEMIX PLUSO, spol. s r.o.

Mini gluten-free muesli bars with nuts

SEMIX PLUSO, spol. s r.o.

Ovsanek Strawberry fermented sprouted oat product
SEMIX PLUSO, spol. s r.o.

Ovsanek Apricot fermented sprouted oat product
SEMIX PLUSO, spol. s r.o.

Ovsanek Natural fermented sprouted oat product
White s.r.o.

Erebos original

White s.r.o.

Erebos dry

White s.r.o.

Erebos bitter

White s.r.o.

Erebos fresh

White s.r.o.

Erebos spicy

White s.r.o.

Erebos honey

51



Annual Report

THE EXPERT PANEL AWARDED THE 2021 BEST INNOVATIVE FOOD PRODUCT AWARD OF THE FEDERATION OF FOOD AND DRINK INDUSTRIES
OF THE CZECH REPUBLIC TO THE FOLLOWING PRODUCTS:

Reformulation of the Year
(only medium-sized and large enterprises competed in
the category)

the best product award was won by:
UNILEVER CR, spol. s r.o.
Misanek Curd

Other award-winning companies and products:
Emco spol. sr.o.

Super raspberry mini cake

IREKS ENZYMA s.r.o.

DECKO bakery products

Lactalis CZ, s.r.o.

Kunin Dairy Oveska dairy product
MASO UZENINY PiSEK, a.s.

Ham of the highest quality
Reznictvi H+H, s.r.o.

Grandpa Pil¢ik’s sausages
Zeelandia spol. s r.o.

Sprint (bread)

Food safety and quality

MICRO-ENTERPRISE AND SMALL ENTERPRISE
the best product award was won by:

Kitl s.r.o.
Kitl rose petal sirup

No other award was granted
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MEDIUM-SIZED AND LARGE ENTERPRISE
the best product award was won by:

OLMA, a.s.
MiSA curd DAINTY

other award-winning companies and products:
Hollandia Karlovy Vary, s.r.o.

Duo chocolate and sour cherry

Jizerské pekarny spol. s r.o.

Organic wholemeal rye sourdough bread
Bidfood Kralupy, s.r.o.

Mazel - Minced pork and beef with vegetables
MADETA a.s.

Classic cheese for pan

Nestlé Cesko s.r.o.

JOJO Veggie

Innovative packaging award

MASO UZENINY POLICKA, a.s.
Minced meat - meat preparations - the entire product
portfolio

In addition to standard categories laid down in the ru-
les, the evaluation panel decided to award an innovative
packaging prize to the entire product portfolio of meat
preparations produced by MASO UZENINY POLICKA, a.s.

Food for particular nutritional uses

MICRO-ENTERPRISE AND SMALL ENTERPRISE
the best product award was won by:

ADVENI MEDICAL, spol. s r.o.
MUFFin

other award-winning companies and products:
COOC FOOD s.r.o.

Kolacek bakery Brownies

KONKORDIA, spol. s.r.o.

Organic maize crumbs

MEDIUM AND LARGE ENTERPRISE
the best product award was won by:

IREKS ENZYMA s.r.o.
Gluten-free bread

other award-winning companies and products:

Hollandia Karlovy Vary, s.r.o.

BiFi vanilla lactose-free drink

Jizerské pekarny spol. s r.o.

Multigrain gluten-free baguettes in an oven bag (product
to be finished at home)

PENAM, a.s.

Gluten-free poppy strudel



In addition to the categories laid down in the rules, the
evaluation panel awarded a prize to the entire group of
products produced by:

SEMIX PLUSO, spol. s r.o.

+ Sprouted oat and quinoa porridge with apple and cinna-
mon

+ Sprouted oat and quinoa porridge with nuts
Sprouted muesli with chocolate
Sprouted muesli with fruits
Mini gluten-free muesli bars with cocoa beans and
orange

+  Mini gluten-free muesli bars with apricots

+ Mini gluten-free muesli bars with nuts

+ Ovsanek Strawberry fermented sprouted oat product
Ovsanek Apricot fermented sprouted oat product
Ovsanek Natural fermented sprouted oat product

The products are made using sprouted oat, sprouted
pseudo-cereals and legumes. It is a significant innova-
tive process improving the digestibility of cereals and
legumes and the sensory characteristics.

In 2021, the panel and FFDI appreciated active par-
ticipation of the producers. “FFDI feared that only a
few producers would participate in the contest due to
the coronavirus crisis. Those concerns proved to be
unfounded. FFDI's management really appreciates this
and expresses its thanks to all producers who entered
the contest, in particular those who withdrew at the
last moment for the aforementioned reasons. The pro-
ducers once again entered very interesting products. It
is obvious that producers are increasingly interested in

innovations, in particular in showing off their products in
order to make the consumer public aware of them. We
are pleased that the contest is still popular among pro-
ducers and that the producers understand the opportu-
nities it presents,” says the Programming and Strategy
Director of FFDI, Ing. Miroslav Koberna, CSc.

The award-wining companies in the aforementioned
categories will receive certificates “The Best Innovative
Food Product Award of the Federation of Food and Drink
Industries of the Czech Republic” according to the par-
ticular category. Other participating companies will re-
ceive a certificate of participation. The companies with
award-winning products received a media promotion
package (promotion of the company and its products

in the printed and internet media) and promotion at the
exhibition “2021 Zemé zivitelka”. The winners of indivi-
dual categories (the best product) received a voucher
for participation of one company representative at the
international food and drinks fair ANUGA in Cologne
to be held from 9 to 13 October 2021. EUROFINS CZ,
s.r.o. provided an opportunity to micro-enterprises to
have the nutritional declaration for the award-winning
products determined in accordance with the applicable
legislation. The producers who are authorized to use the
logo “Reformulation of the Year” presented the award-
-winning products at the annual conference of the Nu-
trition Policy Committee - Platform for Reformulations
on 15 September 2021.
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Czech Product - Guaranteed by the Federation of Food and Drink Industries

In 2021, the label was held by 15 companies and 3 producers applied for it (Bulko s.r.o., JOSEVA s.r.0. and Pekarna Tanvald Schneider s.r.0.).

LIST OF PRODUCERS AND PRODUCTS

o

Cesky vjrobek
GARANTOVAND
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16
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AGROSPOL Bolehost, a.s.
Bulko s.r.o.

Ceské houby, a.s.

Ceské houby, a.s.
MADETA a.s.

GURMAN KLUB, s.r.0.
GURMAN KLUB, s.r.o.
GURMAN KLUB, s.r.o.

GURMAN KLUB, s.r.o.
GURMAN KLUB, s.r.0.
GURMAN KLUB, s.r.0.
GURMAN KLUB, s.r.0.
GURMAN KLUB, s.r.o.
GURMAN KLUB, s.r.0.
Intersnack a.s.

Intersnack a.s.
Intersnack a.s.
Intersnack a.s.

Intersnack a.s.

Bolehost sauerkraut

Czech garlic

Cultivated mushroom

Oyster mushroom

Entire portfolio (188 products)
Garlic spread

Baguet egg spread

Aromatic curd cheese spread with caraway
seeds and chives

Delicate aromatic curd cheese spread
Ham spread

Gourmet egg

Svejk’s salad

Ham roll in aspic

Curd spread with ham and horseradish

Bohemia Hradec salt and caraway seed sticks,
100 g

Bohemia Hradec spicy sticks, 100 g
Bohemia Hradec cheese sticks, 90 g
Bohemia Hradec wholemeal sticks, 90 g

Bohemia Hradec salt and caraway seed sticks,
90g

20
21
22
23
24
25
26
27
28

29

30

31

32
33
34
35
36

JOSEVA s.r.o.
MEDOKOMERC, s.r.o.
MEDOKOMERC, s.r.o.
MEDOKOMERC, s.r.o.
MEDOKOMERGC, s.r.o.
MEDOKOMERC, s.r.o.
Mlékarna Olesnice a.s.
Mlékarna Otinoves s.r.o.

Pekarna Tanvald Schnei-
der s.r.o.

Pekarna Tanvald Schnei-
der s.r.o.

Tereos TTD, a.s.
Tereos TTD, a.s.
Tereos TTD, a.s.

TFi véze, s.r.o.
Vodnanska dribez, a.s.

Czech garlic

Czech blossom honey 500 g

Czech blossom honey 500 g

Czech honeydew spruce honey 500 g
Czech forest honey 500 g

Czech creamed honey 900 g

Butter 125 g, 250 g

NIVA extra cheese

Brown bread 1300 g, 500 g, 1000 g

Negrill 500 g

BIMBO WITHOUT ADDED SALT - gluten-free -
extruded corn crisps

Crisp corn slices - gluten-free - extruded pro-
duct

White granulated sugar 1 kg

White small-crystal sugar 1 g

Powdered sugar 1 kg with anti-caking agents
ORGANIC Chodoun lavender tea

Group portfolio (44 products)



CZ Tests

In 2021, 14 food tests were organized, including 5 joint tests with SAIF. Most tests are planned and the selection of food is consulted with the
CZ TEST sections or associations; representatives of associations, sections and producers are invited to sit as panel members for sensory evaluation.

EPOTRAVIN

1 bézné pecivo - rohliky 9 apricot and strawberry jams

2 organic white yogurts - joint test with SAIF 10 milk chocolate

3 fresh cheeses - joint test with SAIF 11 fish fingers

4 doughnuts with fruit filling 12 cheeses with white mould on the surface

5  chicken meat - breast and leg fillets - joint test with SAIF 13 hams of the highest quality (stewed)

6 sauerkraut - joint test with SAIF 14 hams that were awarded the labels Klasa and Regional Food Product -
7 butter joint test with SAIF

8 butter braided Christmas breads
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On 7 September 2020, the 14th competition “Living
and Playing Healthily” was announced. Registration of
teachers and their classes started on that date while
students and pupils from individual registered classes
started registering on 21 September 2020. Partners for
this year included MADETA a.s., BONECO a.s., MORAVIA
LACTO a.s., Danone a.s. and efko CZ s.r.o. This year, the
description of sourdough starter and sourdough breads,

Region Nelglele]l

Zlin Primary School Komna 169

Usti Primary School Skolska 196,
Budyné nad Ohfi

Olomouc Primary School Cernotin 56

Vysocina Primary School Jifice 44

South Moravia
Central Bohemia

Hradec Kralové Primary School Lov¢ice 73

27. 9. 2021 otevrela PK CR novou souté? ,V rytmu zdravi“. Tato souté? navazuje
na predchazejici a je jiz ¢isté v rezii komory. Projekt ma opét pét lekci, ale jejich ob-
sah je upraven stdvajicimu nazoru odbornik{ na vyzivu, je vyuzita pyramida vyzivy
ministerstva zdravotnictvi a lekce obsahuji téma nakupovani, skladovani, zpracovani
a plytvani potravinami (v souladu se Strategii WHO 5 klic pro prevenci alimentar-
nich onemocnéni), udrzitelnost a néktera loga na potravinach. Soutéz bude ukonéena
v unoru 2022 a ceny budou pfedany v prabéhu jarnich mésicl. Odbornym garantem

First Grade Primary School Masarykova 167, HruSovany u Brna
T. G. M. Primary School Skolni 556/Il, Podébrady

multigrain and wholegrain bakery products was added
to the lesson on bakery products and the annexes were
extended to include couscous, bulgur and legumes.
The lesson on dairy products was also supplemented to
include fermented products, probiotics and prebiotics.

In the light of the pandemic situation and the closu-
re of schools, the competition was extended until the

Jecireénd noutf peo patiky o ool &R i
L Epeamiy zaFmavast - 7

— Bhvild Cidry peo viliin

soutéze se stala Sekce nutri€nich terapeuttl pfi Ceské asociaci sester.
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end of April 2021. Schools from only seven regions ma-
naged to finish the competition due to the pandemic.
FFDI highly appreciates the teachers who, together with
their students, participated in the competition under the
difficult conditions. The schools received their prizes in
May and June, either in person or by mail. The winning
classes in accordance with their ranking in the Czech
Republic are listed in the table below.

. JEDTNEC MY INTERNETENY tuwlz m;wti btn I M{PELEI ci-m. fﬁ FIT '

Zdravl nexnamend jen doble o pravidelnd jisl & sportovat,
Sip taky slarst 20 o svi okoll, pvabovat swh chovanl, Jak nata?

A Bl

M b ad deing imdormmace




Student Competition “Students for Food Quality”

On 27 September 2021, FFDI opened a new competition
“In the Rhythm of Health”. It is a follow-up to previous
competitions, FFDI being its sole organizer. The project
consists of five lessons again but their content is modi-
fied according to the current opinion of nutritionists and
the lessons cover the topics of food shopping, storage,
processing and waste (in accordance with the WHO
Strategy: 5 keys to prevent foodborne diseases), sustai-
nability and some food logos. The competition will end
in February 2022 and the award ceremony will be held
in spring. The Nutritional Therapist Section attached to
the Czech Association of Nurses has become the profe-
ssional guarantor of the competition.

The national round of the 2nd competition of FFDI
“Students for Food” was held online via MS Teams from
9 am on 21 June 2021.

Members of the evaluation panel:

+ Ing. Jan Pivorka, Ph.D. (FFDI) - Chairman

+ Ing. Dana Gabrovska, Ph.D. (FFDI)

+ Mgr. David Fajfr (FFDI)

+ Ing. Alena Salakova, Ph.D. (Faculty of AgriSciences,
MENDELU)

+ doc. Ing. Ales Rajchl, Ph.D. (UCT)

« prof. Ing. Lenka Koufimska, Ph.D. (CULS)

Student works entered in the competition:

1. Bc. Zuzana Leischnerova: Evaluation of quality
parameters of long-keeping cheeses (MENDELU)
- food production and technology

2 Bc. Martin Liska: Comparison of the production of
leaf vegetables in soilless systems (CULS) - food
quality and technology

3 Bc. Vendula Némcova: Evaluation of quality para-
meters of goat yogurts on the basis of the input
raw material (MENDELU) - food quality and tech-
nology

4 Bc. Kristyna Panuskova: Use of medicinal mushro-
oms in reformulation of toffee and fudge recipes
(UCT) - food production and technology

5 Bc. Daniela Slavikova: Evaluation of life cycle and
nutrient content of Jamaican field crickets (Gryllus
assimilis) reared on the dried rapeseed protein
(CULS) - food production and technology

6 Bc. Tereza Vrbova: Physical-chemical characte-
ristics of lime and acacia honeys originating in
the Czech Republic (UCT) - food production and
technology

Students who had qualified in the school rounds
took part in the national round of the 2nd competi-
tion. In the national round, they had 10 minutes to
present their work and a short discussion followed.
All participants could watch presentations of other
contestants. Following the presentations, members
of the evaluation panel reported placings of the
contestants and the final ranking was made on this
basis. The panel decided to award two first places in
view of the equally high quality of the works.

Results of the national round:

1st place

Bc. Martin Liska: Comparison of the production of
leaf vegetables in soilless systems (CULS) - food
quality and technology

Bc. Daniela Slavikova: Evaluation of life cycle and
nutrient content of Jamaican field crickets (Gryllus
assimilis) reared on the dried rapeseed protein
(CULS) - food production and technology

2nd place

Bc. Tereza Vrbova: Physical-chemical characteristics
of lime and acacia honeys originating in the Czech
Republic (UCT) - food production and technology
3rd place

Bc. Kristyna Panuskova: Use of medicinal mushro-
oms in reformulation of toffee and fudge recipes
(UCT) - food production and technology

All contestants received a certificate of participation
in the national round of the 2nd competition. Students
in the first three places received a certificate of the
place won. In addition, all winners and contestants
received a financial prize. In September 2021, the
3rd competition was announced for the school year
2021/2022. The following universities have expressed
their interest: University of Chemistry and Technology
in Prague, Czech University of Life Sciences Prague,
University of South Bohemia in Ceské Budé&jovice,
University of Veterinary Sciences Brno, and Mendel
University in Brno.
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PROJECTS WITH EU FINANCIAL CONTRIBUTION

Eurocpean
Commission

No. 773400
SEAFOODTOMORROW (Nutritious, safe and sustaina-
ble seafood for consumers of tomorrow)

The goal of the European project under the HORIZON
2020 programme, with a budget of EUR 7 million, is to
develop an innovative sustainable solution for improve-
ment of dietary properties of seafood production in Eu-
rope. By addressing the challenge to satisfy the growing
market needs for safe and sustainable seafood, the pro-
ject will generate new knowledge for development of
commercial solutions for improving the socioeconomic
and environmental sustainability of the European seafo-
od production and processing industry.

The consortium of 35 partners in 18 European coun-
tries performs activities of the three-year project under
the management of the coordinator, Instituto Portugués
do Mar e da Atmosfera (IPMA)/Portugal.

The set objectives of the project include strengthening
the use of eco-innovative solutions, higher visibility of
these innovative solutions and creation of scalable mar-
kets, and increasing the availability of healthier seafood
to improve consumers’ diet and health. The consortium
is built on interdisciplinary research teams of 19 RTDs
involved, renowned by its top-quality applied techno-
logical development and with strong and cohesive links
gathered in previous funded activities (e.g. FP7, ECsa-

feSEAFOOD), thus anticipating successful outcomes. In
addition, 4 IAGs and 13 SMEs with diverse and comple-
mentary interests in the solutions under valuation and
optimization are also integrated in the consortium.

By 2050, population and economic growth are expec-
ted to result in a doubling of global demand for food.
One of the main associated challenges will be ensuring
that food production and consumption are socially, eco-
nomically and environmentally sustainable. Seafood is
one of the most important food commodities consumed
in Europe as it is an important source of high-quality
protein and is naturally rich in valuable nutrients for a
healthy diet. Therefore, it is vital to develop new, eco-
-innovative and transparent seafood production and
processing methods that will support European seafood
security and quality in line with market demands.

Activities are focused on the sustainable production
and processing of nutritious and safe seafood products
through the demonstration and first application in the
market of eco-innovative, sustainable solutions of ma-
rine and aquaculture-derived food products and nutri-
ents. The proposal will take into account impacts across
different regions and population segments, as well as
the specificities of different types of seafood. Activities
will include, among others: utilization of agro and seafo-
od by-products to develop sustainable feeds for aqua-
culture enabling the production of tailor-made products



TOMORROW

SEAFO®D%%%

fortified with specific essential nutrients for consumers,
assess the feasibility of salt replacers in seafood, validate
digestible, attractive, functional and nutritionally adap-
ted seafood for senior people and youths, validate strate-
gies to prevent/remove contaminants from seafood, and
optimize sensors and biosensors for the assessment of
safety. The consortium expects strengthening the wider
utilization of eco-innovative solutions, as a result of gre-
ater user acceptance, higher visibility of these innovative
solutions and creation of scalable markets, and increa-
sing the availability of healthier seafood to improve con-
sumers’ diet and health.

The project is focused on validation and optimization
of commercial solutions for improving the socioeconomic
aspects and environmental sustainability of the seafood
production and processing industry, while contributing to
product quality and safety.

www.seafoodtomorrow.eu

No. 847040
ICCEE (Improving Cold Chain Energy Efficiency)

The key objective of ICCEE is to facilitate Small and Me-
dium-Sized Enterprises (SMEs) in the cold chains of the
food and beverage sector to undertake energy efficiency
measures (EEMs) after carrying out supply chain energy
audits.

The project promotes the provision of more effici-
ent support schemes, taking into account the provision
of Article 7 of Directive 2012/27/EU for energy efficien-
cy schemes with respect to EEO. ICCEE, funded from the
HORIZON 2020 programme (subprogramme LC-SC3-
-EE-8-2018-2019 Capacity building programmes to supp-
ort implementation of energy audits), is a 36-month pro-
ject with an official start date on 1 September 2019. In
addition to 13 project partners from the Netherlands, Italy,
Germany, Spain, Belgium, Greece and Romania, the project
is coordinated by Universita degli Studi di Brescia (Italy).

The focus on the cold chains of the sector is due to the
significant energy requirements (refrigerated transport,
processing and storage) with large potentials for savings.
The implementation of the holistic approach, shifting
from the single company perspective to the chain as-
sessment, lead to increased opportunities for EEMs. To
enable the update of EEMs, ICCEE will a) implement and
apply an analytical energy efficiency tool to support and
facilitate decision-making at different company organi-
sational levels and b) launch a capacity building program

towards staff and relevant stakeholders and a commu-
nity dedicated to support a change in energy culture of
the sector. The feasibility of EEMs will be evaluated by
considering economic, environmental and social impacts
encompassing their entire life cycle and the entire supply
chain. Non-energy benefits and behavioural aspects will
also be addressed and recommendations on financing
schemes for SMEs will be assessed.

The first part of the trainings reaches 300 companies
through 20 national workshops thanks to the collabora-
tion of associations in the consortium. 32 companies are
gradually trained for the use of the tool in 4 workshops.
As a final step, ICCEE will launch e-learning courses,
which will be available beyond the project’s lifetime, rea-
ching additional 64 companies. ICCEE will introduce pri-
mary energy savings (118 GWh/year), increase invested
capital in sustainable energy (EUR 64 million) and reduce
GHG emissions (40,376 tons of CO2/year). Capacity buil-
ding activities allow increasing stakeholders’ knowledge
and enhancing their energy culture (2000 people). Out-
comes from ICCEE will also support policymakers in defi-
ning tailored policies for the sector.

In the coming months, FFDI will actively engage in the
implementation of, in particular, work package (WP) 2,
WP4 and WP5. WP2 will include analyses and models/
algorithms on which the framework of the decision-ma-
king support tool for the food and beverage sector will be
based. Under WP4, employee trainings will be held
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and capacity building programmes will be implemented

to improve:
corporate policy towards energy efficiency,
energy culture (motivation, change in behaviour, miti-
gation of perceived risks and barriers) and
sustainable supply chain initiative. The goal of WP5
will be to ensure: + effective and persuasive communi-
cation with relevant stakeholders;

- availability of effective dissemination tools such as
websites, information newsletters, conferences and
manuals ensuring that outcomes from ICCEE are used;

+ use of the tool developed under WP3, with subse-
quent verification under WP4, to extend the use the-
reof to other supply chains and sectors;
effective support for training activities, including de-
velopment of a learning platform and an efficient par-
ticipant to be engaged in project activities;
extended impact of the project by creating an indus-
trial information network platform.

https://iccee.eu/

60

"'.';:'
&
FoodSafety4EU

No. 101000613
FOODSAFETY4EU (Multi-Stakeholder Platform for Food
Safety in Europe)

FOODSAFETY4EU, a project launched in January 2021, is
a step towards more active and cooperative Food Safety
System (FSS) in Europe. FFDI is one of the consortium
partners.

The project, funded by the European Union under the
HORIZON 2020 programme, aims to design, develop and
release a multi-stakeholder platform in order to establish
a network of FSS actors (e.g. research organizations, su-
pervisory authorities) at national, European and interna-
tional level. To facilitate the cooperation, the consortium
will develop knowledge and digital tools for activation of
a joint action among those actors.

Future benefits of the FoodSafety4EU platform include:
1 Reduction of the existing FSS fragmentation and fa-
cilitation of the essential interaction among its actors

within a multi-level system.
2 Support from the European Commission and the Euro-
pean Food Safety Authority (EFSA) in addressing

key challenges in food safety and formulating appro-
priate recommendations.

3 Making available the selected knowledge and data (by
providing digital solutions) to enhance public
confidence.

New digital tools, co-designed strategies and com-
munication models will support Food Safety Authorities
(FSAs), EU Agencies, policy makers, scientists and civil
society in a coordinate approach, thus contributing to
strengthen the EU approach to risk assessment and co-
mmunication.

The European platform enables the FSS actors to acce-
ss efficiently resources and data, synchronize food sa-
fety research strategies, share and exchange scientific
knowledge and contributions for the future EU FSS. It
will boost interactive cooperation within the system and
with the civil society. In addition, a European Food Safety
Forum will be set up to officially consolidate the parti-
cipatory process and guarantee the long-term science-
-policy-society interface. New digital tools, co-designed
strategies and communication models will support Food
Safety Authorities (FSAs), EU Agencies, policy makers,
scientists and civil society in a coordinate approach, thus
contributing to strengthen the EU approach to risk asse-
ssment & communication.

The European network currently consists of 23 con-
sortium partners and 44 actors (Food Safety Authorities,

consumer associations, research centres etc.).



In addition to FFDI and the Czech Agriculture and Food
Inspection Authority, the Czech Republic is represented
in the project by the Department of Food Analysis and
Nutrition, UCT Prague, which has a leading role in the
project’s working group focused on Definition of the Re-
search and Innovation Framework for the future policies
and the role of the East Hub leader; within the working
group, it will coordinate activities focused on the inter-
action among actors from various fields (research orga-
nizations, supervisory bodies, representatives of various
interest groups, organizations aimed at disseminating
information etc.) which are concerned by food security.

https://foodsafety4.eu/

-

-
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FFDI provides regular information
on its activities, attitudes, beliefs
and opinions not only to

media representatives but also
experts and general public.



The Czech Technology Platform for Foodstuffs (CTPF),
set up in 2006, brings together industrial enterprises,
sectoral organizations, primary producers, research insti-
tutions, consumer organizations and public authorities in
order to develop common visions in the food sector, in
particular for research.

From the outset, CTPF relies on the activities and goals
of the European Technology Platform FOOD FOR LIFE, the
founding member of which is the Federation of Food and
Drink Industries of the Czech Republic; the activities and
goals include the following:

- to support sustainable, successful and competitive
Czech agri-food industry;

- to ensure broader employment and business opportu-
nities for the Czech Republic and for the whole of Euro-
pe;

- to ensure that a healthy choice becomes an easy one
for consumers;

- to provide support for regulation and promote policy
development at both national and regional level;

- to contribute to sustainable development in the Czech
Republic and in Europe;

- to grow the capability of the Czech and European agri-
-food industry to create and use market segments that
are less sensitive to price competition;

- to promote the “Farm to Fork” strategy, adding value
throughout the food chain.

In addition, the goals include ensuring efficient and
sustainable interaction among all stakeholders, presen-
ting the newly defined Strategic Research and Innovati-
on Plan (SRIA) for innovative food production, offering

an action plan that will include mobilization of resour-
ces for the support for pan-European research, training,
education and dissemination of knowledge on a coope-
rative basis, building greater trust of consumers in food
and food products, significantly reducing the cost of food
which contributes to improvement of public health, ex-
panding long-term job opportunities in the Czech and
European food industry.

To meet those goals, CTPF annually adopts a work pro-
gramme the content of which is the fulfilment of the co-
mmon vision of the Czech Technology Platform for Food-
stuffs together with other stakeholders from the agri-food
industry and related sectors, including retail business, re-
search institutions, regulatory bodies and consumer orga-
nizations. The long-term action plan that is based on this
vision includes public and private activities in research
and development, training, education, capacity building,
innovation management and required equipment. CTPF
extensively communicates with all stakeholders as well as
non-member platforms (institutions, companies etc.) and
consumers in order to harmonize consumer information
and recommendations. CTPF supports research that will
increase consumer trust in food, reduce national and re-
gional expenditure on healthcare, and contribute to eco-
nomically, environmentally and socially sustainable food
production. In this respect, CTPF relies on communicati-
on tools which include its website, the magazine “World
of Food”, the Project Advisory Centre and the Effecti-
ve Communication Group. It also participates in the
approval, administrative and decision-making pro-
cesses related to the support for business and re-
search provided by state and other institutions.

In the field of research, CTPF follows the priorities of
the European Technology Platform (ETP) “FOOD FOR
LIFE” which has established a general framework for food
research until 2020. The contents of individual CTPF do-
cuments are gradually reflected in many strategic ob-
jectives and the fundamental thing is that CTPF becomes
a partner of many important institutions and acts as an
indispensable partner for example in the agriculture and
food industry strategy.

Publication and communication outputs are delivered
successfully thanks to the national support provided to
CTPF by the Ministry of Agriculture since 2008. In addition
to a comprehensive series of ETP and CTPF documents,
many documents prepared by working groups have been
published and CTPF promotes itself in particular
in the magazine “World of Food” where
it can inform the widest audience
about its activities. The share
of participation in se-
minars and confe-
rences during
the year
was also
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considerable; the participation continuously increases
awareness of CTPF on the side of relevant persons as is
the case for the information provided on a separate web-
site of CTPF at www.ctpp.cz.

CTPF actively cooperates with the Science and Deve-
lopment Department of the Ministry of Agriculture in the
context of the Agricultural Research Strategy and in the
implementation of the departmental research program-
me “Comprehensive Sustainable Systems in Agriculture
2012- 2020” (CSS), and with the Czech Academy of Sci-
ences and it has contributed to formulation of food re-
search priorities and lines approved by the Ministry and
the Government Council. The Research, Development
and Innovation Strategy of the Ministry of Agriculture for
2023-2032 is currently under preparation.

Those priorities are passed on to other line ministries
responsible for food production and consumption throu-
gh meetings between CTPF and the Ministry of Agricultu-
re. CTPF is also represented in advisory committees and
evaluation panels of the ministries that are active in sci-
ence and research.
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The Scientific Committee of CTPF, set up in 2008, co-
rresponding to the FFDI's Science and Research Commi-
ttee and carrying out its activities through leading food
experts from research institutions and universities, inten-
sively works on a broader involvement of CTPF and its
experts in the European structures, whether in the ETP or
in the programme HORIZON 2020.

The 2021 priorities of CTPF were set as follows:

Nutrition Policy” priority:

+ Food reformulations

+ Commodity issues (meat, milk, cereals)
“Food Quality” priority:

+ Membrane processes.

+ Czech Guild Standards (CGS).

+ Technologies in food industry

“Food Safety and Consumer Trust” priority:

+ Antibiotics in food

+ Food safety

+ Problematic contaminants and alcohol
“Sustainable and Ethical Production” priority:
+ Dual quality
+ Food waste and food wasting
- Sustainable production and consumption

“Public Communication” priority:

+ Educating children in healthy lifestyle
“Living and Playing Healthily”

+ Consumer information and food tests
“CZ Test”

+ Social media activities




CTPF organizational structure

For detailed information, see the 2021 Annual Report of the Czech Technology Platform for Foodstuffs

Plenary
meeting
Management Scientific
commitie commitie
Communication, |
UElhing) Secretariat
Technology
Transfers
Poradenské
centrum -
projektt
Priority E.
Communication
with the gene-
ral public and
experts
|
| | | 1
Priority A. Priority B. Priority C. Priority D.
Nutritional Food Food safety and Sustainable and
policy Quality consumer trust ethical production

or the platform’s website at

www.ctpp.cz.
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We focused on the following topics in 2021: amendment to the Food and Tobacco Products Act, the Significant Market Power Act, amendment to the Waste Management

Act, front-of-pack nutrition labelling, better-known as Nutri-Score, the Czech Presidency of the European Union Council, energy crisis, Common Agricultural Policy

Strategic Plan, availability of supplies to citizens in times of crisis, importance of short supply chains, food quality and safety, quality label etc.

In 2021, FFDI prepared a new website at www.foodnet.
cz. We regularly publish information, comments, invitati-
ons and other posts on social media.

OOoONOD

Facebook Instagram Twitter Linkedin YouTube
FFDI cooperates on other information websites:

www.ctpp.cz

www.cechovninormy.cz
www.foodeservis.cz
www.reformulace.cz
www.vrytmuzdravi.cz
www.svetpotravin.cz / www.cz-test.cz

FFDI had a total of 1136 media appearances in 2021.
They included 28 TV, 210 radio, 210 print and 780 online
media appearances.

Reports on FFDI’s activities, workshops or events as
well as its press releases and opinions are regularly pu-
blished in the media featuring food industry (CZ Test,
Retail Info Plus, Zbozi & Prodej etc.) and in specialized

weekly magazines Euro, Ekonom, dailies (E15, idnes.cz),
the newspaper Pravo and news televisions.

In 2021, FFDI was regularly cited in the news of the
Czech Press Agency and other media, mostly dailies -
Pravo, MFDnes, Lidové noviny, Hospodafské noviny,
which based their articles on the issued press releases.
FFDI was cited particularly in connection with the func-
tioning of the food sector, compensations for entrepre-
neurs paid out due to the Covid-19 pandemic, energy
crisis, increased costs and the related rise in food prices.

Regulation cooperation with the newspaper Pravo con-
tinued in 2021. In the newspaper, FFDI provided infor-
mation about the label “Czech Product - Guaranteed by
the Federation of Food and Drink Industries of the Czech
Republic”, the Czech Guild Standards, individual award-
-winning products and their producers, Green Deal issu-
es, interview with the President of FFDI, Dana Vecefova
etc., in the form of full-page articles, mainly in the Satur-
day issue.

“God'’s Gift — Story of Czech Food” project

The fifth series of the project followed the previous do-
cumentary series on Czech food. The project aims to
promote a positive image of Czech agriculture and food
industry with Czech consumers, significant consumption
of regional food, and to support healthy diet and healthy
lifestyle education. The perception of quality and safety
of the presented food by consumers is another important
aspect. Five episodes have been broadcasted.

Episode one of series 5, entitled “Kefir”, was premi-
ered on the channel CT2 on Friday, 5 November 2011.
Episode two, entitled “Chicken”, was broadcasted on
Friday, 12 November 2021, episode three “Dill” on Fri-
day, 19 November 2021, episode four “Vysocina salami”
on Friday, 26 November 2021, and the last episode five
“Cabbage” on Friday, 3 December 2021.
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Czech Guild Standards

The project aims to raise awareness of Czech consumers
of the voluntary quality system “Czech Guild Standard”
and influence the decision-making processes of consu-
mers when buying food and beverages. This goes hand
in hand with the promotion of consumption of domestic
and regional food and support for healthy diet education.
We want to inform consumers that by buying domestic
and regional products manufactures in quality systems,
they use the shortest supply chain and thus protect the
environment in their region.

Thanks to the well-functioning controls along the en-
tire production process, from farm to fork, at national le-
vel, consumers have a 100% safety and origin guarantee
for those products.

The online campaign www.cechovninormy.cz was pu-
blished on YouTube and Facebook. It got almost 380
thousand views on YouTube. On Facebook, the banner
campaign entitled “Czech Guild Standard as a food safe-
ty guarantee” had 1,717,615 impressions. The campaign
was premiered on 22 June 2022.

At the same time, an online campaign was conducted in
the form of a PPC banner campaign in the display network

Sklik (all websites of Seznam.cz and their partner websi-
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tes). It was targeted at users who are interested in food
quality and, therefore, are very likely to be interested in
the subject of Czech Guild Standards. By clicking on the
banners, the users get to the landing page where they can
find more information about the Czech Guild Standards.

The campaign primarily focused on the reach, i.e. im-
pressions. In total, we reached 3,074,133 impressions,
which means that we met 102% of our goal. The banners
were most efficient on more general Seznam websites
such as Seznam homepage, Novinky etc.

On YouTube, we generated 1,109,937 impressions in
total, which means 159% compared to the plan. Thanks
to the quality targeting and management of the campaig-
ns, we also exceeded the target views - compared to the
planned 280,000 views, we managed to get 378,578,
which means meeting 135% of our goal. Targeting the
users looking for information on food proved to be most
efficient on YouTube.

In the PR campaign carried out on the websites of Denik.
cz, we managed to exceed all the targets set. In the case
of the hypertext format, we got 3,166,501 impressions
compared to the two million planned, which means me-
eting 158% of our goal. We also managed to exceed the
click-through goal - almost by 900, which means meeting
109% of our goal. In the case of PR articles on the websites
within the network of Denik.cz, we met 117% of the goal.
We cook with Czech Guild Standard
At the end of the year, we prepared video recipes invol-

ving the use of raw materials and products labelled with
the quality label Czech Guild Standard. They are two re-
cipes for half-coated nut half-moon cookies and baked
chicken breast with salad. Both recipes are available for
viewing on FFDI’s YouTube channel

A close look at food

In the period leading up to the elections, we prepared a
podcast entitled “A close look at food” where we asked
representatives of political parties in the Parliament three
questions about current problems in the agricultural sec-
tor and food industry. The podcast is available on Spotify
and FFDI’s Facebook. The podcast has been listened to
by almost 10 thousand users.

What is, in your opinion, the biggest problem of the
food industry in our country or perhaps in Europe? Why
is there such a shortage of workers in the food industry
and agriculture? What is it that you are missing on the
Czech food market?

Answers were given by Miroslav Toman (Czech Soci-
al Democratic Party), Pavel Cizek (Mayors and Indepen-
dents), Radek Holomc¢ik (Czech Pirate Party), Petr Bendl
(Civic Democratic Party), Vojtéch Filip (Communist Party
of Bohemia and Moravia), Marian Jurecka (Christian and
Democratic Union - Czechoslovak People’s Party), Jaro-
slav Faltynek (ANO); the representative of TOPO9 did not
answer our questions.



“We Live for Food / Soil, Food, Life” project

“We Live for Food” is a joint project of FFDI and the
Chamber of Agriculture of the Czech Republic. The pro-
ject aims to present to the public the modern growing,
storing and processing of quality domestic food in the
Czech Republic. Chili Ta Tuy, the presenter and cook, vi-
sited 8 agricultural and food businesses to find out what
comes before the wide choice of quality Czech food in the
sales network. We visited selected producers with Chi-
li: producers of apples, potatoes and onions, processors
of beef and charcuterie, a dairy, a bakery, or a pig far-
mer and breeder of laying hens. Then, in the show, Chili
cooked a meal from the particular food using her own re-
cipe. Viewers can look forward to a combination of tradi-
tional Czech food and Chili’s unconventional recipes. The
series was broadcasted by Stream TV in November 2021.
Episodes were broadcasted on Thursdays and Mondays.

Apple is a traditional Czech fruit. Do we have a reason
to be proud of it?

(Apples - Bohemia Apple) 10 November 2021

Czech minced beef or what a butcher has to do before
the meat lands on your table

(Beef - Uzeniny Pribram) 17 November 2021

What is the secret behind VSestary onion? Meet the
crop that is the basis of recipes
(Onion - Zemédélské druzstvo Vsestary) 21 November 2021

Podébrady is not only a town
of spa wafers. ——
In this beautiful town, Chili will 7iDLE
taste even curd! (Milk and dairy
products - Polabské mlékarny)
Broadcasted on 24 November
2021.

Arrived from South America
in the 16th century, now qui-
te at home with us. Meet the
potato!

(Potatoes - Hanka Mochov)
28 November 2021

What is the Swiss rearing method? In Chotovice, they
make sure that pigs feel good
(Pig meat - Farma Chotovice) 1 December 2021

There are no eggs without hens, and without eggs our
series would be incomplete!
(Eggs - Ceska drlibez) 8 December 2021

Discover the secret of local bread that is, surprisingly
enough, not baked in a small family bakery
(Bakery products - Penam) 12 December 2021

The episodes reached 1,154,169 views in total.
All about the project can be found here:

www.zijeme-jidlem.cz

Zijeme jidlem

a varime s Chili

As part of the project “In the Rhythm of
Health”, we prepared an animated video on
food wasting entitled “Food is Valuable”.

Everything is available on the YouTube
channels of FFDI, Czech Guild Standards, We
Live for Food, and God’s Gift - Story of Czech
Food.

Other activities included promotion and
provision of information in the form of in-
formation leaflets that were also available
in electronic form to the wide public willing
to educate themselves. The leaflets were
distributed at the exhibition “Zemé Zivitelka” and other
events, some materials as a supplement of the magazine
CZ TEST.

The Christmas press conference, entitled “Activities
and successes of FFDI in 2021 and what lies ahead in
the next year?” was held already in person at Black Swan
Gallery in Prague on 9 December 2021.

The press conference covered a look back at 2021, the
adopted laws, interesting projects, educational events
and other new activities of FFDI and the Czech Technolo-
gy Platform for Foodstuffs.
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“FFDI Bodies

Board of Directors (as of 31 December 2021)

BEDNAR David, Ing.
BERANEK Ondrej, Ing.
COUFAL Stanislav, Ing.
DRIZAL Jaromir, Ing.

of the Czech Republic
DVORACEK Pavel, Ing.
FROLIKOVA Martina, Ing.
GOJIS OldFich, MVDr.
JEZKOVA Jana, Ing.
JIRAK Martin
KALOUSOVA Pavlina, Mgr.
KOLAR Martin, Ing., Ph.D.
KRYSTIAN Martin, Ing.
KUBISKA Zdenék, Ing.
KURCIK Jaroslav, Ing.

Dribezafsky zavod Klatovy, a.s.
BOHEMIA SEKT, s.r.o.

Moravia Lacto a.s.

Association of Bakers and Confectioners

RUDOLF JELINEK a.s.

Orkla Food Cesko a Slovensko, a.s.
INTERLACTO, spol. s r.o.

Mattoni 1873 a.s.

GURMAN KLUB, s.r.o.

Plzenisky Prazdroj a.s.

Tereos TTD, a.s.

OLMA, a.s.

Commodities and Feed Association
PENAM, a.s.

LUKES Jan

MATES Frantisek, MVDr.
MOTEJZIK Cestmir
PILCIK Karel

POJER Josef, Dr.
PRAZAN Jifi, Ing.
STRNAD Hynek, Ing.

STEPANEK Zdenék, Ing.
TEPLY Milan, Ing.
TUMOVA Ivana

TOMAS Pavel, Ing.
VAVROVA Marie, Ing.
VECEROVA Dana, Ing.

CARLA spol. s r.o.

Poultry Producers Association

MASO UZENINY PISEK, a.s.

Czech Association of Meat Processors
Czech-Moravian Sugar Association

Czech Soft Drinks Association

Association of Legal Entities in Canning Industry
and Distillery

BONECO a.s.

MADETA a.s.

Mondelez Czech Republic s.r.o.

PT servis konzervarna spol. s r.o.

LYCKEBY CULINAR a.s.

Federation of the Food and Drink Industries
of the Czech Republic




Executive Board (as of 31 December 2021)

DVORACEK Pavel, Ing. RUDOLF JELINEK, a.s.
Vice-President of FFDI
KURCIK Jaroslav, Ing.
Vice-President of FFDI
PILCIK Karel
Vice-President of FFDI
STEPANEK Zdenék, Ing. BONECO a.s.
Vice-President of FFDI
TEPLY Milan, Ing.
Vice-President of FFDI
VECEROVA Dana, Ing.
President of FFDI

PENAM, a.s.

Czech Association of Meat Processors

MADETA a.s.

Federation of Food and Drink
Industries of the Czech Republic

Committees (as of 31 December 2021)

Legislation Committee
Chairwoman: Bartova Jana, Ing.

Committee for the Environment
Chairwoman: Jezkova Jana, Ing.

Committee for Trade and Marketing
Chairman: Teply Jan, Ing.

Supervisory Board (s of 31 December 2021)

POTRAVINARSKA
KOMORA
CESKE REPUBLIKY

Payer Petr, Ing. MADETA, a.s.
Kabes Tomas, Ing. JH Group, spol. s r.o.
MANASEK Miroslav, Mgr.,, MBA  Savencia Fromage

& Dairy Czech Republic, a.s.

Sections (as of 31 December 2021)

Chairman
Member
Member

Section of Technology Suppliers

Section for Milk
Chairman: Fajfr David, Mgr.

Section of Delicatessen
Chairman: Stepanek Zdenék, Ing.

Section of Raw Materials and Preparations for Bakery and
Confectionery Production
Chairman: Mach Petr, Ing.

Section of Frozen Food Products and Ice-Cream
Chairman: Rubas Antonin, MVDr.
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DI Members and Professional Associations

AG FOODS GROUP a.s.

AGRO Jesenice u Prahy a.s.
AGROFERT, a.s.

ALIKA a.s.

ALIMPEK spol. s r.o.

ALIMPEX - Louny spol. s r.o.
AROCO, spol. s r.o.

ARTIFEX INSTANT, s.r.o.

AVEC provide CZ, s.r.o.

backaldrin s.r.o.

BEAS, a.s.

Bidfood Czech Republic s.r.o.
Bohemia Apple, druzstvo

Blanicka s.r.o.

BOHEMIA SEKT, s.r.o.

Bohusovicka mlékarna, a.s.
BONECO a.s.

Budéjovicky Budvar, narodni podnik,
Budweiser Budvar, National Corporation,
Budweiser Budvar, Entreprise Nationale
CARLA spol. s r.o.

CATUS spol. s r.o.

Coca-Cola Ceska Republika s.r.o.
Crocodille CR, spol. s r.o.
CEROZFRUCHT s.r.o.

CESKE HOUBY a.s.

Danone a.s.
DELIMAX a.s.
Devro s.r.o.

DOBSICKE TESTOVINY s.r.o.
Dribézarsky zavod Klatovy a.s.

Eligo 10 s.r.o.
Emco spol. s r.o.

EURO FRIGO Praha spol. s r.o.

EXTRUDO Becice s.r.o.
F&N dodavatelé, s.r.o.
Fjord Bohemia s.r.o.
FRUTA Podivin, a.s.
FUNGHI CZ, a.s.
GURMAN KLUB, s.r.o.
Hamé s.r.o.

Hugli Food s.r.o.
CH-MONT s.r.o.

INTERLACTO, spol. s r.o.

IREKS ENZYMA s.r.o.
J&K Feznictvi, a.s.
JEMCA ass.

JH GROUP, spol. s r.o.
Jihoceské Jerky s.r.o.
Kitl s.r.o.

Kofola a.s.

KONKRODIA, spol. s r.o.

Kostelecké uzeniny a.s.

Liqui B Zamecky ovocny lihovar Blatna s.r.o.
LYCKEBY CULINAR a.s.

MADETA a.s.

Mars Czech s.r.o.

MASO UZENINY PISEK, a.s.

MASO UZENINY POLICKA, a.s.
Mattoni 1873 a.s.

MEDOKOMERC s.r.o.

MILCOM a.s.

Mlékarna Hlinsko, a.s.

Mlékarna Klatovy, s.r.o.

Mlékarna Kunin, s.r.o.

Mlékarna Olesnice a.s.

Mlékarna Pragolaktos, a.s.
Mondelez Czech Republic s.r.o.
Moravia Lacto a.s.

Nestlé Cesko s.r.o.

NOVA, a.s.

OLMA, a.s.

Orkla Foods Cesko a Slovensko a.s.
Orkla Food Ingredients Cesko s.r.o.
PENAM, a.s.

PIKA, a.s.

Pivovar Protivin, a.s.

Pivovar Samson s.r.o.

Plzenisky Prazdroj, a.s.

POLABSKE MLEKARNY a.s.
PROFROST a.s.

PROQIN s.r.o.

Predméricka a.s.

PT servis konzervarna spol. s r.o.
RABBIT Trhovy Stepanov a.s.

RAVY CZ a.s.

RUDOLF JELINEK a.s.

Savencia Fromage & Dairy Czech Republic, a.s.
SEMIX PLUSO, spol. s r.o.

Slovacka Fruta, a.s.

STOCK Plzen-Bozkov s.r.o.
SVOBODA-vyroba domacich knedlikd, s.r.o.
SUMAVSKY PRAMEN a.s.

TANY, spol. s r.o.

Tereos TTD, a.s.

UNILEVER CR, spol. s r.o.

UNITED BAKERIES a.s.

USOVSKO FOOD a.s.

VALDEMAR GRESIK - NATURA s.r.o.
VINO BLATEL, a.s.

VOC ZNOJMO, z.s.

Vodnanska dribez, a.s.

XAVEROV trade, a.s.

ZARUBA FOOD a.s.

ZNOVIN ZNOJMO, a.s.
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FFDI Full Members / Associations (as of 31 December 2021)

Association of Delicatessen Producers Czech Fish Farmers Association Czech Republic Industrial Mills Union

Czech Watercooler Association Poultry Producers Association Czech Soft Drinks Association

Czech-Moravian Poultry Union Union of Millers and Bakers of the CR Union of Distillers

Czech-Moravian Sugar Association Commodities and Feed Association Czech Republic Spirit Producers and Importers Union
Czech-Moravian Dairy Union Union of Ethanol Producers of the CR CZECH UNION OF WINE PRODUCERS

Czech Beer and Malt Association Mineral Waters Union Association of Legal Entities in Canning Industry and
Czech Meat Processors Association Association of Bakers and Confectioners Distillery

CZECH STARCH ASSOCIATION of the Czech Republic

FFDI Partners (asof 31 becember 2021)

AGRAL s.r.o. Czech University of Life Sciences Prague P.V. Service, spol. s r.o.

AGROTRADE, a.s. EKO-KOM, a.s. Patria Corporate Finance, a.s.

Alchimica s.r.o. EKO-LAB Zamberk spol. s r.o. PEYTON legal advokatni kancelar s.r.o.

Allivictus s.r.o. EUROFINS CZ, s.r.o. Philip Morris CR a.s.

ALS Czech Republic, s.r.o. Ferrero Ceska s.r.o. Secondary Technical School of Food Processing and Servi-
BARENTZ spol. s r.o. FOODSERVIS s.r.o. ces Pardubice

Bohemia Certification s.r.o. Ing. Jindra JireSova Secondary School of Agriculture and Food Processing
BOHEMIACHLAD Praha s.r.o. Ing. Pavla Thiimova Klatovy

Brenntag CR s.r.o. LAKTEA, o.p.s. TUV SUD Czech s.r.o.

CERT-ACO, s.r.o. Leona Petrova Veletrhy Brno, a.s.

COINTRA s.r.o. Mendel University in Brno University of Chemistry and Technology Prague

CWP vyzZivové poradenstvi s.r.o. METAROM, a.s. Research Institute of Brewing and Malting

Czech and Slovak Association of Special Foods MVDr. Sotola s.r.o. Food Research Institute Prague
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