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1. Formulace cilid prace

Hodnoti se Gvod do feSeni problematiky, tedy zdUvodnéni potfeby feSeni prace a
srozumitelnost vytyéenych cill:

Hodnoceni (znamka): @1 Oz O3 O4

Komentaf k hodnoceni (odivodnéni navrzené znamky). Komentar je povinny.

The importance of studying bacterial contamination of fish products is sufficiently substantiated, the goals of
the work are comprehensibly defined.




2, Zpuisob feseni prace

Hodnoti se zvolena metodika prace véetné statistické analyzy dat (vhodnost, srozumitelnost,
relevantnost, komplexnost), u prehledové prace pak predeviim zvolena obsahova struktura a
Clenéni prace, zplsob pojeti prehledové prace.

Hodnoceni (znamka): @1 O2 O3 O4

Komentaf k hodnoceni (odiivodnéni navrzené znamky). Komentar je povinny.

The methodology of the work is clearly described, especially the use of illustrative STUDY WORKFLOW is
very suitable. All phases of the study are planned thoughtfully, logically, and carefully.

3. Prace s informacemi

Hodnoti se mira a relevantnost pouzitych informaci dostupnych v odborné literature, jejich
aktualnost, pravdivost, komplexnost a mira vytéZovani informaci, zpiisob popisu vysledkl a jejich
srovnani s dal$imi dostupnymi informacemi, schopnost vyvozovani zavert.

Hodnoceni (znamka): @1 O 2 O3 OC4

Komentar k hodnoceni (odlivodnéni navrZzené znamky). Komentar je povinny.

The list of literature is remarkably extensive. Not only recent works are presented, but important sources from
the 1980s are not left out. In the discussion, the information is handled skilfully. Unfortunately, there are formal
errors in the references:

Although most journals are listed in full title, abbreviations are used for some.

Citations “Agric, 1985 and “World Population Review, 2021“seem incomplete.

The list of references lacks the link from p.7 (Fao.org., 2021).

On page 7, unexplained abbreviations are used (Fao, WHO).




4. Formalni zpracovani prace

Hodnoti se dodrzovani jednotného stylu, graficka Gprava prace, prehlednost, Uroven jazykového
zpracovani, dodrzovani citaéni normy, kvalita grafli a obrazkd atd.

Hodnoceni (znamka): O1 @2 QO3 QO+4

Komentar k hodnoceni (od{vodnéni navrZzené znamky). Komentar je povinny.

Although the work is scientifically excellent, it contains a number of formal and grammatical errors:

1) Typos on many pages (5, 7, 15, 17...60), e. g. on p. 35 CHEMICALANALI(Y)TICALAPPROACHES

2) Czech word order in many English sentences, e. g:

p.28 The growth medium recommended for enumerating microorganisms on food, including the fish is a plate
count agar. '

3) Punctuation errors {(p 7, 18, 19),

4) Grammatical errors, e.g.:

p. 7 From what has been said above, it follows that quality and health safety for consumers is (spravné are)
extremely important in the case of fish and fish products.

p. 22 Spoilage flora is (spravné are) microorganisms present on the fish when it spoils, whereas spoilage
bacteria are microorganisms directly causing the spoilage

p. 60 Vysledky prace neprokazali(y) viiv sloZenf riistového média

Dol ok, bus, ATD loldibu ncaldimalifia)

5. Spinéni cil prace
Srovnavaji se vysledky prace s vytyCenymi cili a zadanim prace.
Hodnoceni (znamka): @1 O2 O3 O4

Komentar k hodnoceni {odlivodnéni navrzené znamky). Komentar je povinny.

The goals of the thesis were successfully met, the conditions for monitoring the occurrence of microorganisms
in fish intended for consumption were optimized.




6. Formulace zavért prace

Hodnoti se srozumitelnost zaver(i a jejich relevantnost s ohledem ke zjisténim (védeckym nebo
informacnim).

Hodnoceni (znamka): @1 O 2 O3 O4

Komentaf k hodnoceni (odiivodnéni navrzené znamky). Komentar je povinny.

All parts of the study are documented and commented in detail, the discussion is extensive and elaborated

in-depth. The final summary clearly shows the findings on how to handle fish to minimize microbial
contamination.

7. Odborny pfinos prace
Hodnoti se vyuZiti prace pro dany obor, jeji védeckost &i odbornost.
Hodnoceni (znamka): @1 Q2 O3 O4

Komentar k hodnoceni (odlivodn&ni navrzené znamky). Komentar je povinny.

The work uses a sophisticated MALDI-TOF-MS method to detect microbial contamination of fish meat, and to
determine other factors affecting its quality, especially the content of ATP, its metabolites, and lactic acid. The

work is beneficial in terms of food quaiity control. After language correction it is suitable for publication in a
specialized journal.

Celkové hodnoceni prace:

Navrh hodnoceni znamkou: (@ vyborné Doporucuji praci k (® ano
(O velmi dobfe obhajobis: QO ne
(O dobfie

(O nevyhovél(a)



Otazky k obhajobé:

??‘zﬁél; ehhajobia Which pathogenic bacteria discovered on fish are the most dangerous for
4 human health?
atf;ﬁ él; nbbajalia 2 What other methods of meat quality testing would you suggest?

Dalsi pripominky, vyjadreni
a naméty k obhajobé prace
resp. k jejimu dalSimu
vyuziti:

(nepovinné)
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