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dvur, Ceska republika, 27. — 29. 5. 2019.
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Sbornik Celostatni prehlidky syrii 2016 - Vysledky piehlidek a sbornik konference Ml¢ko a syry (ed.
Stétina J., Curda L.), VSCHT Praha 2016, str. 159-162, Praha, 19. - 20. 1. 2016. ISBN 978-80-7080-
XXX-X

PRCHALOVA J., DVORAKOVA Z., KOVARIK F., RAJCHL A.: Vyuziti techniky DART/TOF-MS pro
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Brno 2015
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27.5.2015
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October 2013, Trento Italy, str. 269-270, Book of Abstracts, ISBN 978-88-7843-035-8

KoVARIK F., VYSINOVA L., RAJICHL A.: DART-TOF-MS as a rapid tool for evaluation of fresh cut apple
quality, 3" MS Food Day, 9-11. October 2013, Trento Italy, str. 269-270, Book of Abstracts, ISBN 978-
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