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Abstrakt

Mlécné vyrobky maji fadu pozitiv ve vyziveé ¢lovéka. Jejich vybér je vSak u pocetné skupiny
konzumenti limitovan soucasnym piijmem laktdzy, ktery je u jedincii se snizenou aktivitou
klicového enzymu laktazy divodem metabolického onemocnéni s riiznou intenzitou
gastrointestinalnich problému. Navic informace pro spotiebitele, deklarované na vyrobku jsou
Casto neodpovidajici realit¢ i proto, ze deklarovany obsah laktézy je urCovan dopoctem,
pfipadné oznaceni neni zcela jednoznacné.

Cilem studie je pouziti relativné nové referenéni metody stanoveni laktozy k determinaci
realnych koncentrac¢nich rozsahii jejiho mnozstvi u jednotlivych skupin mléénych vyrobkl
tak, aby se zvysila osvéta a informovanost konzumentt, které vyrobky ptedstavuji nebezpeci
vzhledem k lakt6zové intoleranci a soucasné, které je mozno konzumovat bez rizika moznych
gastrointestinalnich problém. Jednozna¢nou motivaci je podat védecky ovétenou informaci

o aktualnim obsahu laktézy u mlé€nych vyrobkl v ¢eské trzni siti.

Abstract

Dairy products have a number of positives in human nutrition. However, their selection in a
large group of consumers is limited by the simultaneous intake of lactose, which in
individuals with reduced activity of the key lactase enzyme is the reason for metabolic disease
with varying intensity of gastrointestinal problems. Moreover, the information for consumers
declared on the product is often inadequate to reality, also because the declared lactose
content is determined by the calculation or the labelling is not entirely unambiguous.

The aim of the study is to use a relatively new reference method of determining lactose to
determine the real concentration ranges of its quantities for individual groups of dairy
products in order to increase the awareness of consumers, which products pose a danger due
to lactose intolerance and at the same time, which can be consumed without the risk of
possible gastrointestinal problems. A clear motivation is to provide scientifically verified

information about the current lactose content of dairy products in the Czech market network.



