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Charakteristika predkladaného vystupu tvorivej ¢innosti /

Characteristics of the submitted research/ artistic/other output

Tlacivo VTC sluzZi na predkladanie vystupov tvorivej ¢innosti podla metodiky hodnotenia tvorivych ¢innosti (¢ast' V. Metodiky na vyhodnocovanie standardov) / The form is usec
research/artistic/other outputs according to the evaluation methodology of research/artistic/other activities (part V. The Methodology for Standards Evaluation).

ID konania/ID of the
procedure: *

Kéd VTC/Code of the
research/artistic/other
output (RAOO):?

OCAL. Priezvisko Vavrekova
hodnotenej osoby /
Surname awarded to the
assessed person 2

OCA2. Meno hodnotenej AlZbeta
osoby / Name awarded to
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OCA3. Tituly hodnotenej Doc., Ing., PhD.
osoby / Degrees awarded
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OCA4. Hyperlink na zaznam | https://www.portalvs.sk/regzam/detail/13655
osoby v Registri
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3kél / Hyperlink to the entry
of the person in the
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OCAS. Oblast posudzovania
/ Area of assessment 4
OCAG6. Kategdria vystupu Vedecky vystup / scientific output
tvorivej ¢innosti / Category
of the research/
artistic/other output

Vyber zo 6 mozZnosti (pozri
Vysvetlivky k polozke OCA6)
/ Choice from 6 options (see
Explanations for OCAG).
OCA7. Rok vydania vystupu | 2021
tvorivej ¢innosti / Year of
publication of the
research/artistic/other
output

OCAS8. ID zaznamu v CREPC | 309791
alebo CREUC (ak je) / ID of
the record in the Central
Registry of Publication
Activity (CRPA) or the
Central Registry of Artistic
Activity (CRAA) °
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the record in another
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OCA11.
Charakteristika
vystupu vo formate
bibliografického
zaznamu CREPC alebo
CREUC, ak vystup nie
je vo verejne
pristupnom registri
alebo katalégu
vystupov /
Characteristics of the
output in the format
of the CRPA or the
CRAA bibliographic
record, if the output is
not available in a
publicly accessible
register or catalogue
of outputs

ADC Quantitative Microbiological Analysis of Artisanal Stretched Cheese Manufacture / Lehotova, Veronika [Autor, 20%)] ; Antalkova, V
Alzbeta [Autor, 20%] ; Valik, Cubomir [Autor, 50%)]. — DOI 10.3390/app11062680. — WOS CC ; SCOPUS ; CCC
In: Applied sciences [elektronicky dokument] . — Bazilej (Svajéiarsko) : Multidisciplinary Digital Publishing Institute. — ISSN (online) 2076-341
2680, s. 1-16 [online]
Trvaly odkaz - CREPC
https://app.crepc.sk/?fn=detailBiblioForm&sid=3DE522F52459CE4E4966125095
Registrované v: CCC
Registrované v: Wos
Registrované v: SCOpus
Indikator ¢asopisu:
IF (JCR) 2020=2,679
Kvartil Q:
wos-jcr — Q2 [Physics, applied] — 2020
wos-jcr — Q2 [Engineering, multidisciplinary] — 2020
wos-jcr — Q3 [Chemistry, multidisciplinary] — 2020
wos-jcr — Q3 [Materials science, multidisciplinary] — 2020
scimago-sjr — Q2 [Computer science applications] —2020
scimago-sjr — Q2 [Engineering (miscellaneous)] —2020
scimago-sjr — Q2 [Fluid flow and transfer processes] —2020
scimago-sjr — Q2 [Instrumentation] —2020
scimago-sjr — Q2 [Materials science (miscellaneous)] —2020
scimago-sjr — Q2 [Process chemistry and technology] —2020

OCA12. Typ vystupu
(ak nie je vystup
registrovany v CREPC
alebo CREUC) / Type
of the output (if the
output is not
registered in CRPA or
CRAA)

Vyber zo 67 moZnosti
(pozri Vysvetlivky k
polozke OCA12) /
Choice from 67
options (see
Explanations for
OCA12).

OCA13. Hyperlink na
stranku, na ktorej je
vystup spristupneny
(uplny text, ina
dokumentacia a
podobne) / Hyperlink
to the webpage where
the output is available
(full text, other
documentation, etc.)

https://www.mdpi.com/2076-3417/11/6/2680

OCA14.
Charakteristika
autorského vkladu /
Characteristics of the
author's contribution

Analyza spravania sa relevantnych mikrobiologickych skupin pocas jednotlivych faz vyroby parenych syrov zo surového mlieka. Aplikacia mode
Analysis of the behavior of the relevant microbial populations during pasta-filata cheese production prepared from raw milk. Application of pre

OCA15. Anotécia
vystupu s
kontextovymi
informaciami
tykajucimi sa opisu
tvorivého procesu a
obsahu tvorivej
¢innosti a pod. /
Annotation of the
output with
contextual
information
concerning the
description of creative
process and the
content of the
research/artistic/other
activity, etc. 8Rozsah
do 200 slov v
slovenskom jazyku /
Range up to 200
words in SlovakRozsah
do 200 slov v

Préca sa zaoberd spravanim sa (rastom, prezivanim) relevantnych mikrobiologickych skupin pocas jednotlivych faz (koagulacia mlieka, ferment:
pri 6 °C pocas 5 tyzdriov) vyroby parenych syrov zo surového mlieka. V kazdej faze vyroby, po¢nic surovym mliekom bola definovana distribdci
mikroorganizmov, kvasiniek a vlaknitych hub, baktérii mliecneho kysnutia, koliformnych baktérii a koaguldzo pozitivnych stafylokokov.
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anglickom jazyku /
Range up to 200
words in English

OCA16. Anotdcia vystupu v
anglickom jazyku /
Annotation of the output in
English °Rozsah do 200 slov
/ Range up to 200 words

The work deals with the behavior (growth, survival) of relevant microbiological groups during the individual phases (milk coagulation, curd ferr
6 ° C for 5 weeks) of pasta-filata cheese production from raw milk. The distribution of the total number of microorganisms, yeasts and filament
coliform bacteria and coagulase-positive staphylococci was defined at each stage of production, starting with raw milk.

OCA17. Zoznam najviac 5
najvyznamnejsich ohlasov
na vystup / List of
maximum 5 most significant
citations corresponding to
the output

Rozsah do 200 slov / Range
up to 200 words

DOI: 10.3390/app11188673

OCA18. Charakteristika
dopadu vystupu na
spoloc¢ensko-hospodarsku
prax / Characteristics of the
output's impact on socio-
economic practice

Rozsah do 200 slov v
slovenskom jazyku / Range
up to 200 words in Slovak
Rozsah do 200 slov v
anglickom jazyku / Range
up to 200 words in English

Zabezpecenie mikrobiologickej akosti a bezpecnosti slovenskych tradi¢nych syrov vyrabanych zo surového mlieka s cielom minimalizacie vzniku
u konzumentov. Aplikacie prediktivnej mikrobioldgie pri rieSeni mikrobiologickej bezpecnosti potravin. / Ensuring the microbiological quality an
cheeses made from raw milk in order to minimize the occurrence of foodborne illness in consumers. Applications of predictive microbiology in

OCA19. Charakteristika
dopadu vystupu a
suvisiacich aktivit na
vzdelavaci proces /
Characteristics of the
output and related
activities' impact on the
educational process
Rozsah do 200 slov v
slovenskom jazyku / Range
up to 200 words in Slovak
Rozsah do 200 slov v
anglickom jazyku / Range
up to 200 words in English

Definovanie mikrobiologickej bezpe¢nosti parenych syrov. Mikrobiologické hodnotenie rizika. Aplikacie modelov prediktivnej mikrobioldgie. / C
pasta-filata cheeses. Microbiological risk assessment. Applications of predictive microbiology models.
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