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SOUHRN

Tato prace se zabyva sloZzenim a vyroboui takolefi a hodnocenim jejich
kvality. Déle se zabyva fyzikain— chemickymi vlastnostmi tuka olefi a jejich
stanovenim.

Prakticky se zabyva stanoventfisla kyselosti a peroxidovéhisla v fiznych
vzorcich rostlinnych tuk Tyto vzorky byly zakoupeny v obchodni siti. Bglkouméana

zmeéna @islusnych tukovychktisel @i riznych podminkach skladovani.
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SUMMARY

This work deals with the oils and fats compositaord its production together
with the quality evaluation of these food samplBEsese samples were bought in the
local markets.

Moreover, the effect of the various storage coodgi on the values of the
analyzed fatty numbers was evaluated too.
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