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Production of chemically and microbiologically safe food can be achieved only through co-operation of experts representing various disciplines related to this complex issue. In this context the research concerned with food chemistry and analysis as well as studies focused on technological aspects of food production are of great importance. Faculty of Food and Biochemical Technology, Prague Institute of Chemical Technology runs many projects aimed at production of safe food containing the lowest practically attainable levels of components that may pose a risk for human health. Within the research program co-ordinated by Prof. Velíšek the dean of Faculty, attention is paid to food contaminants and toxicants including natural ones and those formed from precursors during food processing / storage. The headlines of the main research topics are summarised below:

1 Antinutritional compounds

1.1 Components of edible oil-seeds and legumes

1.2 Glucosinolates in vegetables 

2 Natural toxic compounds 

2.1 Glycoalkaloids in potatoes

2.2 Agaritin in mushrooms

2.3 Furocoumarines in vegetable

2.4 Phytoestrogens in soya containing products

3 Contaminants in food chain

3.1 Mycotoxins in cereals and legumes

3.2 PCBs and other persistent organochlorine contaminants in food raw materials 

3.3 Modern pesticides in food crops

3.4 PAHs and their derivatives in cereals and feeding stuffs

3.5 Chlorinated propanols in food

4 HACCP in food industry

The research is aimed not only at implementation of modern analytical procedures enabling sensitive and highly selective analysis of target analytes but also on studies of reaction mechanisms resulting in changes of these substances as a consequence of impact of various physico-chemical as well as biochemical factors applied within processing technologies. As regards interpretation of generated data, interdisciplinary co-operation with food toxicologists has been established. At the same time close co-operation with agricultural sectors as well as food industry has been initiated. Environmental aspects related to Contamination of food chains are also part of conducted research.
