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Abstrakt

Tato POUAAUAALOUI AGGRAOL ECADRDORBOAAPRIEI
kontextu. # p 1 AL UE Cyl® stanovit E OEDé& HEB A O L E @ddudade
abGpl AEB&ABDOOGOM OL E O ADIT ‘¢ 100G hAGKET AEApS

+ O E OiudiA:AE O Adsthuiace byla stanovena na UUET AAMAIT L UU
akomparaceé OUGSE OAT raetot BIAKT T BAD bE Osekioiu OABGAET i EI
O O O A O [FOUOSPALESustainable Restaurant Associatian, Green Restaurant
Associationa standardu GS55 organizaceGreenSeal) jednoho DT EALOQPL EOAT T 1T OOE
zée ACEDPDI OOLBAAPATUNPraxe DPAOT UAEGBAT BORPAEOAT T L AE
OAOCOCAGARAPOVWDEG UET $0dud@ 1 pvoblasti OA O E Oddivdjei E |
agastronomie. Na U U E | G\ BaObyla stanovenaO L OA 1+ E OO OELAE OAT T i
restaurace, é p OAIBDL BOE 0D DB E h Alda B LEA EA O TEPAORA Cal2® E p
DI AEACAQOEORY®E AOI ABRDAMEOABT b 6 [EiEbhledem na
¢ AGEGT OOGAADp S8

O GAEWBEEDp | AEOOICOOMNOBA OAIEl@staurace, definoval i
OLAAI pT AnTAAOBEObyY EEEANAT OE FmaEU OB WA B ET Gosaiij
OAOGOAQBL A &EEIE O E Gibd EadsalpO O A IA OEB 0T O QG GA D
oblastiT AEPOT COXOE®DI G A ©1 yiOP Ofj TAPpPI AAODAIT L UU
odhalenocelkem 13 E1 AODBAE GRAEI AOPBREAD RGN OGPEEET OAT i
DGpl AODEDDID@ EEkAD OEAA ATAL DE O @eétduiak p, E O AbPse
A E Oces$tduO A O L. E O AED 1A EIMguEETT p

+1 pébldad) OAOL E Qébthurate, OAGABOOAOT odiTTpARAT p

~ o~

OAOL EOAOE OPAHENE habsh | AL EOT OOE
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Abstract

This study dealswith the topic of restaurant sustainability in Czechcontext.
The aim of the researchwas to set criteria for a Czechsustainablerestaurant and
also to reveal main barriers and opportunities for sustainable operation of
arestaurant.

The sustainable restaurant criteria were based on an analysis and
comparison of four foreign methods of sustainability assessmentin the sector of
food services (FOODSCALEustainableRestaurant Association, GreenRestaurant
Associationand the GreenSeald GS55 Standard),one Czechconceptof restaurant

z A~ oA s oA Ve

sustainability, an analysis of good practices in fifteen foreign , OOOOAET AAT .
sustainable development and gastronomy. Basedon this data the final Sustainable
Restaurant Criteria were established, comprised of 102 criteria, classified into
5 main categoriesand 26 subcategories.The criteria were then desaibed in detail,
in view of the Czechcontext.

The barriers and opportunities for the operation of Czech sustainable
restaurant, defined by the above mentioned criteria, were identified from
interviews realised with eight restaurateurs, who are already meeting some of the
criteria, and therefore are one of the most progressive in CzechRepublic in this
field. From these interviews, using framework analysis,the 13 main barriers and
28 main opportunities were recognized. The opportunities could also serve as
ageneral recommendation for the restaurants that would like to become more
sustainable.

Key words: sustainable restaurant, food services, sustainability

assessment, criteria, barriers and opportunities
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12 01 A

Gastronomieje v I AOE®T O AAEA HetedhAelmi BT DOI UOT p i
Oi I A ®ldjdndPraze,alepo A Atepublice OUT EEAEDAAT T (dastaurace
sET T OA Okeriaépty, E® As0ET OPEDOEAT GOR OBy BT | A G
T ATl A lkdy rby se nekonal T A E OZA @roha food £A O O BBIAINIi IE T
UAIT f GAH ipAE O A&0\djGdlebrity azl U O HOA @O ADDIA BEPEAID |
nejednouE T T @i é Inad TUA E U0 bl GpAEEA A, E1A E AELAIG CE grd h
T igeEpAStalb ] UORIEDT p ¢ E RIAQ &I ELA R A B gastronomii je
v mnoha ohledech® T U E @dvifkbup: A E | ¢olsddOL &/ H ApUEE 6 8Dij O1 A
by se O H AeBinat o gastronomii, E O Aj@©UWA 1 1T hafd 0% EBI. AET dedmdiE 8
zOn A Bddrot by | Ala AL @ OL E OtASektdr ODGAED ® EA OjJe OU Of -
DT 1 aAOUDIT walzdroje, é A Cpibtiukuje OATIEN T L Odpépai ij LiAp O
OLUT ABDTI WE OEA] AOIE édppdobul A HAIRAI f A i haW@O@MRA BB h
E O Aighp Ol OIOARD L p!OEABOR QOAOLEDAOAPAAEIAAAS
AAAAAA OE O
sohledemnaprincipy O A O L. E Ordzvdiei E |

0 OUOAOL EGAV Oll OOA HAAQBEAT EQALkTkROIEL AT O
OOnOTEANGDOT 11 ABEMafiobal Restaurant Association EAL AT OT é1
UOA GAIELBGEROHPOT Ttiendg AEAEURAUDT ABIOE @ A<l
OUT UG ABIT 0D zaibd O1 HBEkp bylo v kategorii n, 4 12D Food
4 0AT dlow®, OAOL E Bdobni, © OG0B Al 1ThAbed D i O Ea®WGA OUL T U

1Koncept OA OL E OAD A @ LOBEAAvdjei ARIIIDA A OT pAdisaji vOAT OADEGER
DOUA Ré selzde UAE | Tolrebpekt KAOAT OBAT AOCAfejch i T LT T OOAI
T APl DPOGNCOGABOADPELGEEADD On AAGGRAEATIWN =1 A DT ®OT p
é A@voviny al | AUATkapacET A Rlpnety ve OHAA G ARRE] pGFPALEE OAT T 7 ET

rozvojez AT OEOT 1T 1 AT GEIUAKENPA T 1 EAET | 8
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>

On OHEHABEAEOIODATLNAD 1L E ORI EQIBAXPE DA O&ELOHAE
OO EIAAdtrend BT | A OER A B8 Gildoddsudl U O1 AMTO ddhit B HED

O O H ERD Bdbh se pod pojmemn, O A OILTE § Ad § GA O L. EeQadhidaA A0
mohlo O E O LBDAO&IAUH Hefiriic&tohoto pojmul Ave@ A OERIAALI p1 EUAE
UT UjadniAAT T O GéeddiugednoOHAT AGWAT G@ATERDOPL EOAT T 1 O
ve OA GA EOIGIOA O TTainUtd @igi AESDH EFOII T OEA L OGEWAT EE1 p AE
OL UE Ol ihigakivijéhE OC AT E O Aiiipokali podobu O A O |- Erésbalrdce
é Bokoncevyvinuli ET 1 E OnieodufE O AseB)i AT T @QARO Ip E OrastalrdA®O E
Onl OEAS

O0UBOOIzdvou El AOKRDP BE ©10 UjA definovat, jak by mohla
OA OL Emlstaurhctlv é A O Ekoritextu vypadat. Tohoto A p $ekde BT ET OHp i
AT OUEDBI OOIAAO U sallyi+ OE OO DEIpE @&durade, E O A @tikla
AT A1l EOUGBE OAT hetot BIAKLT T @QAD Ip E O jadnodhd OOEEHD IEE A Op
OAOL EOQA testadracs AT Al LAT DQoraxe patnUAQEAEOAT Eé1 p AE
nOAOL E OARICIOIA BBARDED AIABGE T €ie @iV GIABEL AET O pEU
vOi @blasti.

$O0EzAp EDWinsivOi 6D Wsfadovila,jenaUUEA O UET O Oij
sé A OEredtairadi & WMsGpu1 ULpohledu OA O E OepiOT QOB OEOT i E |
odhalitT AE OBi@AIHEAP Ep 1 A naR@IA@HEO - E O ADT ¢ i1 éQdRpL
O A O O ADHDAOD IGEBD | O EeORRbghinohly é A OrestauraceEAAT T AOHA
aplikovat.
OAOL E Opbdid#Tp @@ B 1. E OrBzvdieiiSPGspA UD A A Ol dolkéntextu
OAOLEOAT DOAOEDOU @O iftdl €DGsna UUET AIAEOT BIGGIOT O
organizace pro OL L EaW@ 1 A An (FAX).Qpl E1 A A&eOE&AEdrincipy

2x AAsel ADGpcEtteddp | T EUT DIl @IOEO &utolild BGp O1 ATl KOO EET
Ei AT1T OEL @GA AGTAE ApBIDIOW popavinami, Bij O A TARDOEpIpdin
aOOAAEGA HAEDGIh U GOEGAEA OB DI A BAWOG Lhpl CAUT CpA AEB D A E
masaé BT | UApOTOA W T R AE A GEJiE ONRA, 2014], [NRA, 2015], [NRA,

2016].
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BellagioSTAMP,E OADA AEUV OEP ALSRARA DT EIAARURIBET ATT AAT p
OAOLEORAAO®D D i$ WAsGB A AL EOIU O Borbbrem OOOAT OAT L AE
metod ET AT T @A O b E OAdelitotu@BES A EstravdéOiU Ta fejich O1 AOOT pi O
b1 EtHotph konceptu.* A Ade d metodu FOODSCALEE T AT T AAOBEOAT T 1T O0E
podle A O E OSugtainable Restaurant Association a podle A A O EGréen
Restaurant Association, o standard GS55 pro restaurace a OO OAODDAAB U
organizace Green Seal aobP| EAAPL EOARODAMBA Japy" ETI pET Of
EOAA@E &E P ADA G FAlAmbiede E

Vi AOT AT 14 (c@Bdsuji AOET AOL piEGI OU @& U kel
Of 1 edaréA T i ippisu postupu, E OA Qdeh AT O BkKijéjidh zodb1T Of UAT p 8
VPOOIW OBEBUABMm DOT OOGAARAEAIDBPWmMparace EOE O OED

PPN N~ s oA

¢

DT 17T O00O0ECHAUBEIAOBDGYAOCOERAEDRDEBIEDI AfElji T Ap
OUI ARDATAAGAT Olejok®OB|T OdndlihET ADGAEG@PEPT ALEOT OOE
naAA @M OL EOADT CIré&tadrhAe A OBontextu. KT ADT Ondp i
OL UE &ii @0 [gémd O Adp 1O BT T AA ED A Aihedoid: AT A 1 KortpArkce,
EAT ®UTIpHOOOO kDO &AGITARADAI L UAS

V D O A E GHEIABIH dejirve definuji EA L Ak OF Gva OB B 1 studid
O ORAOAORTIADOI Dlédisiativy, AT Al UUT Gnatbd. BEAT T AAT p
OAOL EOAAAI IO EAAO A OEDAsg BT | A GiRIAT T O EBOQIAEE p
Onl CQEDP®BI AskiOm T Gaztoru OA AT E U1 @IAU B TAG] id@iitifikaci
EAAT T (b A &@prs fE ON EDA 01 D1 @edtdumO 1 @yplynuly.

(1 AOIoh IOB@PWE Goud®d O AHQAE OO A B A E édtdufade ana
UUETNAGRE | BA Diij O E AEEA EQURFEQIL E O ABOI iCE Kédiblirpce
aOl OTEMIAT T BDG [EIOA L E@AsiE WD T ATAIRD T DiOfo é AOCE

s A s o~ N s
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A

24 AT OA @ BODU

2.1 UA OL E Qdkvojl L

Koncepttrvale OA O E OrBzvdje? IEH AOB T | A 6dGUGME Al A EO
historie B 1 O O O@lisralso trvale OA OL EBIAO D i AVAGAAIT A g BRO O p
OOGAATADA BDEIZOOp pAAOAN A8 GAEAHAG@iitceve 20.0 0T 1 AOp 8
KOT O AODTTi EOPAROL E Ovetld 11 rOBDIHE IEAOT EAEPEDBD
jednotnou definici4 formulovala 3 O Okodige pro L E O TBAIT pO CaGdeviop
(WCED)v é A k dorskou ministerskou B G A A O AGrdHhAflepn Bruntlandovou
vroce 1987 vdokumentu. A FO® T 1 Adédbuthnost . Podle WCED[WCED,1987]
je OAOL E @AbjTAAET Gdziojem, EOADADI BDOBGCAADGE AOT LAE
CA1 A @A EBjdhrozil schopnosti AD1 Bd @DA G GARIUA OAB AT OApI 8
$ Al B®RhiUT AlpbsuriemsestalaAgenda21,01 U OdbkuméntT AOAUWAEDp Ap
DeKaraci z Rio de Janeio, B G E EArGde @92 na konferenci OSNo L E OT OT p i
POl O @rmdip Riode Janeiro.

31 T Cl EAGEITIO@DOOPOAKA QAN TABTAAH TGpAAOBGAERLBAAOL EQAT T
Ol UM AEQighG O OAIOA EGIAUL bl & OA H ®H 10f: dd0.llet (e mimo EET i
uvedeniv: UETolLfE O ©10Op IO &@AWI Sb.),bT 00 &0 HAEDT OU HOU
slovan, O O Qupustfo@Moldan, 2015]. VOi B O bAdb pracovats OA O1 pnfORAOL EOAT 1
Ol UOWsBulaius AEOOUE R P E dokuinenty O T OE R IOE E O Aokvbjii 1 O

i T ADGIpEARKGUAABIOIOA OAQEIAKAA Orépublika 2030) [cr2030.cz].
“HPBEOQOABEREAE T 18T Al Aéfiide OA OL E Ordzavdie] BEAAT T Gkekrp |

~ ~ A~

ORAAGAMADIT PIABAIROT 11 AOIOAUR UdBAEAE | EAAGRAMEEDA OE T E

aOAAET Tubpokgjevpt O1T AEDT DB AEBPAOA OK Wick pOTRRGRIT 1 71 1
OAOPAERI OBObI i ATED Egiipthylcry C1 T A Ul Al GpiIE@e A @IOiR BIA
i T L1jaThO Ol i Gddefinovat nal T E U3 A QBN iTCU 1T TABUO 1T @@jick instituce
aprocesys [Aynda,2000].
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spinit vBD Oij A BEOT AAOEBPA [gthoknkn, OT UOT Ep OEDE A&l AOp Oh
MDGs (Milleni um Development Goals).JakO O UR A E AQLTH WAIETAHOSN E
Ban-Ki-MoonvU U O/ ORALEQTTEEI PO OA B 1 D MOG$E rdku 2015,tyto Ap 1 A

byly mj. doposud 1 A E i @D AOOFONA frdtiCAEEO A [UN2015b]. Byly OH A E

DI i AnOUMA EET IUAATRIGIRAE | iwalCA T Adihl. TARD A UDIEBRIpET O
Ap EDAR Gk budu O T 1T HBIEHT EpOAEAEGHIny OAOLEOQAT 11 ET
rozvoje, jsou OA 1 A Opkd @A HATED OTOOH AN OT HASD OT hAOAT T i
jejichT Al HPIGHT Bi pPréidsev Oi DO hdbadu- ET1 7 T EA pAIH A

bl AOT BAAEBGAOS

00T UAG 101 ARAKE OOAI Kottdphup @A OL E O A totvijeE |
VAAT T 00 @iGojsdd Hp © A O L. E Ordavdjei nelioli SDGs(Sustainable
Development Goak). Byly B G E RPA QW 0R5 celkem 193 é 1 AT O&EQ UOEN.

SDGgsou souborem17 Ap I RO A E Odelkem 6@ BT A A D Ap@df [ 1AL O

O1 Ap OERT EOi GIARETON WAAUET UOTT ACHAA EEIURAKDTHOE i
OPi 1 A&RADE&H ARDEEDDjADI BOAAOE A @D BtEEF vletech
201672030). JsouO 1 O é doknddntul A U O A Ageridd 2030 avi UOA Uhal OOE
prosperitu a O A O L. Erozidj. BDGsET O A O @ihénge O A O - E OrhdvdjeizE |
ekonomickou,O1T AEAAITTIOE OT 1 1zAIOOUT BR OB RAEAAAT EOAT T L
celek. uUAtApprajoT AT ijALKOOWITAA G lodiTGOA OTUpOA EBAAp 1 E

O1T EOAOUdod PAIEA OMGITOT BET OOA RleHOT UOTIcHEW DiLp AE
[FAO,20186].

SDGsjsou D OOC i A tdivdjdvou snahou é 1 AT OEQ U@SIN,E OAOU
DGAAETRIAE OTADIIRET T EOT GIADI OO0 ASEROAOGEAAT T LI
O AEQ@IpdoiylasOT p AUBDT AQTpUAGEI BB QUha(EY ETEAANME OEAQUI T pAE
priorit, BT O GMEANOU O 1 @dzvoje akapacit,aET T E O WO I&EOA OACE D
al AOUU Ol AR §[HaD,0006].

51 A Orépllblika E BEDGsabudovalado O1 A O @IOWRAIO A gakunErituf,i3 OOAOACEAE L
OUI A A Orepiiblika ¢ mo EORPIOAE OOT AW 12id E A A T19.1dybna 2017
[cr2030.cz].
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225 A0LEOROODAOGBL OO I

VOi 60U Eudu A UIUA A L DIABDA®ADL E ORE A ABGGEE Oi OT p
oblastizD1 OOA OBIUIC@IKIT 061 EATDM O Abha&iEdOA GAET 7 EI
OO0OAOVIOUD Ib AKafitéldbidn O U Aokebrala,cotoD 1 O O A GRIG @& L
SEAEIAIEEDOUPOp AEse bU O Lagdl jsou potraviny a O U O (éjidh
produkceaO BT OGA A p apiikbuBDGs.

22107 OOAOCEGUO GBI OOAOCGADDUAA

Dle definice FAO[FAO,2012] zahrujeD i OOA OGU © GUATALET OUOOT |
aOHA A Bitivily, E OA€ib 1 Kk produkci, zprA AT O distripdti, DGp D OA DR
akonzumaci E p A0 TAGBO A OEU & @Ld O1 @MIA istipy aCAT AOT OAT LI E
OLOOCEDADML FUA p 1 akivity OUOO UehdE&ibBé D O BIFAAET U
OLOOCHOAGEAERIH OTAAE OXP O ABR G I0IOOEAUDAET T OOE:
* A Ade &dostupnost potravin, B G p & @it & jejich O U O LPE@En8O 1O U O O |
funguievOT AEUATTGE M 1T 1 ARBUT T p Kkenxtuiajejimi UUOT OAD
AA EET Int@dkée® OUT QEABEH T O A@a&iinimi | A Eliy na aktivity
iOL O1 AGKBIhOOA G¥sDii WO ® AP .Oi LY

0T OOAOEU G @IOOT ®ATOOAOEIGIAOIi yAsBu AAAZET T OUT U
jakosumaO H ARRET ABDE 61 ODA @dreé goitaviny keODT OGAAMBAG A E 8
seosoubori T 1T EAé ABOTAOOMEO ESAIOGilUBNE| GO BaCA i MBIV O D AT p
al T EWION O ITAESDANMRN jsou EOU Gieimi EAAT | ADEAEEGTRAEUUAE D
celou planetou v BT AT @il AME@IUVE A QIDT EBOI AZOYOAEI 8
(1 AOT WhdziibT OOAOEIUCE id BAIT O O A O ES Al GGl jkAdh | 1. A
GA ORjeIART ALj@D P GARIE O Alitivit,pE OALiT OGpAAEVD®E E Oi
posloupnosti tak, aby sepotraviny dostaly k lidem [FAO,2012: 5].

3PDOUEDNI C ®E OO OGW ® @é_pro trvalou udO L E O All B A @i
OPT 1 A&MCIOGAR T npp GEG ¢ TEDGEAADT EFAARIBUET AAT p
Dl OGONAGHEHAPI AlTahrGéA AT O@iVjéith EQT ORDBAAOEAT A
EALAT ABGD pibtravin, EOAriusp AL @UDBA OOT RO AAT OUT U
aA E OO O E AaQdijich tbytky i i EAIEE E O E [Rdor@idd dd Vinci Program].
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ProAl T OETAQTAQT piotbivemi U U1 rattom, EAE U Dij OT j#oh lyto
procesyOA AT EUT OUT U8

222001 AT DIl WOAOEDUOOET O

31 Oé mOI0IO A &A1 G ¢asdhopenv globU 1 T ipd G p\@dEcDukovat
I AOT OAQHE L @aréyin. Dokonce tolik, L Ay byly schopny bez B OT AT i 1 ij
nasytt OHA A Edi da OOn O pokud by OH Ao potraviny byly &1 OT O
AEOCOOEADRQUABHy WAR OAT BUGOULEIIL O bidrizima Hp GA
Dl O0A (pbdukcdsi O A HE A petr@louA AP 8O L UT Adopadinal: EOT OT p
DOT OOGUBAER I EIOA praslukci AT EOET AT p DIl QUIGABIOUET i 1 O
I Al A Oblerédl Ta pdesertifikaci, eutrofizaci vod a krEOEAEGTIELT OUT p
biodiverzity [Goggins; Rau, 2015]. S D1 O 0 O 80 H pAMPseETUMAGRHA U HOE A
UU OE DEnAgebgrafickyOUAUT AT DAORB O BEIU O3 ABd RGERDIA D A p
DOT OUUMAT IOOABHEDOUOOEIe ET | D1 A& GE HOA Heho
T UAEUDI b 6 EGIpE (5jl | Ah® Bofwvislosti se Ui i T Kirfatu. JeOOAp L
DAOQIA I AR © A CRIAG@GA O A UbHopenA A£A E QIBitOshvai
roli z poskytovatA T O O A GAALéLT pré@®A A Aligiinazemisr OAT .01 L Y

. AOAOLEDROOAOBOUOORIUDI O NAEA OI NOUET LI
OUSADUED b ¢ TBApAH B A P IERIERjsbuFopa, | O1TBUj AéAoda.
. AbgeAAij OTEAIOD O1 A@ij GGABA Hrbanizacea U O U H Eefpioshdrity
al EOTTODIpOY 1T UOT EUAL AEBEGUWABUHDE B O UIddvA po
Dl OOAO&EDOAIELAOT Bp DB A A jejidh Eprodukci. Goggins a Rau
[Goggins; Rau, 2015] Ui E DB studii T A ET O AAA®QG) jak AT Apl EO
OAOL EORBI OO ADEAGU GG Il ODHU O U A jeiddQ O 08RO T OAD
OT ELT DAAHBE OET T ddphdy.Eénypptravin by i A 1AU r@astaveny
tak, aby jejich® OT A OA AdjisGlyjAij OODER GdLARD | AWBIpBOG A EOAT i
A AT OO nwIi schopni si obstarat dostatek E O A1 Epotrapiliio T ADI 1T Al p
O0L o OGRIE AOOT j@iOOA puini nastoupit OAAEERIGA AET A
kDT OOAQEIOIUQIOIEDOG B 1P O A OE A EDE PAEIOD Lipdje, je
schopenseOU O OEQIOROGOh i EFRG G HAE Ik kendOEIAAIOE OT AUOD
aAEOUEPPOI [© HGMEAPGBA AGH Adbudel T L bdzUADT GBRAAE
T O1T ®IIOWOAOEDU ®OEGBABE AEOiz®iDT AOARD @AAT OAOAT ij h

20



A E OOOE 0 A GAijABEI O AH @ BnE 1] FrpGVEl .Qédnod z | AT ABXDH DU
OULARABEDPOI T GIODOIORIG AEOOAOT OUT p 8

2.2.3 Potraviny aO A O L. E Zvbj pddle SDGs

V Oi ®&IOU%eEbudu Ol T ®AEG DA L. E O Aozviojé K Toblasti
DT OOAOCEDOUOOWIOE i UDbdhledu SDGs,T AATjsou AEOOUI T pi
aAAl T 006 @I OGAADILAp OfaAA A Oktivale OAOL E O Abzioji I O
aOEOTa0dpp| BDEBABGAA A BUttatddepOU T End Pij AGSN.# p 1 A
OAOL E OrBzvdieE B 1QdzHioznU O AR b é 1 101 goteavin aUAT A AmploOOOp
AT OA LG L. E O Adzvbjé RTEAL AlLnich, ATOLDPGpiélH ADPGpIi T h
spotravinami aUA [ A A i 100 ©OQEIO®DO&FAP:n, 01 O CAURE TALA i RQPOp
vOA | isrici Agendy2030pro O A O L. EGT AU GiEaD 2@6: 8]. JeOOADPGAE T i h
LAEABLATPRAADT ATIAEIT palpdiréviny, lidskou OBT 1 AalT ABOUAUT p
sDGp O Adrdii iT A A1 :AA IRfBGrATroavoj venkova a na investice do
zel A AR 1jODODIna DAOOT réstid, phovET ODPT A UG OE &Bobn
aakvakulturu) jsou I T AT LTTUEO OalCAE L Achdddby ahladu ve OO O
al AOOT @Qddkdtupd A O E Ovdbavdjei :EAT A A nll D G\G¥PIAp é toldDT O
vbojiproti Ul @ T Kiilatur OAT.071 LY

5A0LEDRODA OEU @ @ilv rukou OHAjaHe A E OivAijARAT T A A
GA On prdddkce a ODI W Gpbtravin. Potraviny a UDij OEAIH Ljdou
DOl ACET OBAEh AT OODRUBODPY,O0DPOBAT OWDOENT ARADT OUT U
ab Ol AUG$U W ET A blogojlA T p fidstva a planety, a O A Edesty
KET E1 OUEBIT pi DEQIF®BAD,2016].5 AOL ERDIAOOAGRIGAILI
i UE OE OEIAWEIpho T A Hufloucnost,U A E | & dhlddem na predikce, podle
EOA hudeB T O GasytiAvroce 2050 O b A AQmiliard | E'AlpT A fyddikde
potravin setak budemusetU O L dBBE%. Ztoho Aij OTjegN A O ii A IOE @ é AOT L

6 PodleUNDPr $ O @015]he Oij BDE 1 Opdkddelp A A E O tbtagiecha sektorech,

kde AEORBEAOAAGENDDGPET AAA A IO DEIHPAOT UboastiGdiIUIT 1

AT OO0 O exiirdjiy, @U O LpBHUO pratiikce O U b BploEAE OUidiij T AT A AIOWIAR q

a0l E lcédOO 1 O G ABATHEEIACE OG)pI O G A A(pobdvityApalva,i AT Aé¢ AT p Qs

toho, . AT OUimathi AEUOAT £ IOAIBU i AOADOE L Y8
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modelET OD 1 Advastalitp | ATBAAppOT BA QIRERRE b OU AL O G GRO
biodiverzity iUl f Tkinatu z ET A ®IOp A1 EO RN Gje IAE A FalbpdouA p
produkce potravin | E OT It DIAA.Oi L ¥

FAO [FAO, 2016] vypracovalo na UUEIT SAGs ODPI1 1 Aévizi O
aETl OACOD OO L EQAURT DAET &ODAADIGWN . Tato
EAAT Tpddpditiva je D1 A@d WHAWBEIT i Afi |sékibitedh;Bbere v potaz
AETTT 1 GAEEWITIOE OT 1 1 fdkiord EIATERDI |1 jd 1ajistit efektivitu;
O O A&ipA E OAIHGIA X A0 iOH B @O p AabpprujenaEl | OT i @IOF AT p
T O Gbyeyia AT OA IEAMdvanceab | OL E OFehtd 8 GplBAUGD Tnh Al
5EE b O Ipriképech:

1): OUHT et@kiilith O U O L. pIGRWIT [E ij

2): AAET dakidnpalpodporaD Gp OT AEHPAEOOT 1 ij

3) OchranaaUl A B HAvality i B OnaOAT ET On

4): OUHAToddihbshii EkbmunitaAET OUOOT 1 ijj

5) PodporaA T A OO IEU A B33 ppO T A TERPROBWUAET | AAE

f OAI 01 LY

4 A Bréstauracea OHAAGRA GAGED WA OU DA AtgohdudO L UT AT T 1 O
i A OPGE &iAivEB E OE Od 1 nEE FRpA Gpu B TAGEHHAEDO U 0D ¢ jEO
zhlediskaAT OEOT 1 | AthkO@1 A b GHIRIED B 1T | EFamaAgehda2030
OUUIAGWDI AT EE séibik@RAID | Edaiiviy aET T OA OEGH Q@&BRED ij
snazeG A FORE WOIUA QO A O LrEzGofel SIUTEAIT BAER E 6594, BOAOL
respektuje POUOAL BBAAT GIAWESE OT 1 1 AU DWVA ddtabdarpy,

ET ET OUeékénbi pd ACE irokvGii aUA T A O OT[UN, 20164 E

223.1SDGsOL U&U L IGRHAT p

JakE bylo Ul p 1 O L plotiukceaOb i O gordvih OT OBEAh Aze |
17 SDGsTy1T AEOL U1 Ardich @REtIQA OO OT 1 5ektoEIAXEOAT AOAT O1
spolusjejichT AEOAROGIAD O&l IEL T LGIAE A TOd IURRARApIOWdT AADE b
textu.

| E A seto z perspektivy OT U OE 1 GXDNRnEA O Odofided T AT AXO%U O
L EOT Blblem T Uidha A O O EKorici planety. 0 O Odvgp A p Aglndy 2030 7
OUI L Anfatlupa chudoby z proto [ ij L A pokocinapnit OAEy.VCI T AUIT T pi
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I A G ppbdfuBujeme dostatek potravin k tomu, abychom nasytili © A AAlEi na
OOnDEAROOIDTA 80Gi EI Ell E@j@Blddem.80% A E OA I BIEHraA
OAT ET dbdgioh je UU OA Addporovat rozvoj OAOL EQAIAITIABAAT OOOp |
potravinovou AAUDP A &idT G 00 A ©T BWOOd U ApU BOTTAITpOT E
vAAT T OO kodtextd [FAO,2015].. AFOD T O G BAIAI Adapadl, ppohledu
potravin je proto T O OO W A pODALEGsUBoviny, ET BT 001G AUIGT BJ AG LpARE
ECADAODAEWO®I OdAORET 1 1 | EQRIEA Evazby O OIn& p
principech OA O L. E OrAavdiei *EAIA TzpGp O G OBsptyto DT L AAADEDD
O1 O b AvdlEO U H T B3 U4 rpAl T Hooppaded produkce D AT 1 T @léjeE |
(viz kapitola 4.1.1.7, ApHEG | Gev DT Ol AATROA & peiedh A A @&po
OUOL wPIlUD A O E 1BIAGA EWDA 1EQ. flekdlibt@z, 2016b]. ¥4 U A praktiky
a postupy, EOA&ivOA OL E @dtduladgi @OAGAEOODA O GWRIAG A q
OUOL thyptoop A1 AATDIB Gp é E A D G prohiubovat hlad a chudobu ve
OOn\AA €0 GE Obzidi [jiLAALGA Bdjproti B 1 L Opbtchliami. Tlak na
gil AURE D OU @il iIAiBR.GA OB IDi@uEdena® E D U O BIAD Giis
Podle FAOje jednou z ET A OOR A BuBoucnosti T O U Udk AIO L praddkci
potravin a OT O é A Tpi: EGDU O L. pWAID Tpdsly. 2 T OOTaEUH @I ¢ EAT U
OL Ol ABRKRT T Odadd ATy OT UOT BU AG LpddidEnce A 195%,
OAHEGBIT OGA AddyOAG A A BT 46,1 & otk 2025 Etude i p 108 miliard
| E Aepostatek [FAO, 2015]. £ AOBTAIE T UADIN AT pdroft je OO Afpd:
OAOL EBDAOOAGRIGOGAIUAUDGAADT ET AAAIT 8

0T AT APGDPET jABDRADL p énerdig EOA Gk UAA LOAA i#lpb 1 8
Produkce potravin je OO Wk AATIEF QAUOEODUOL pAIUD Bipdip A E
0T OOAOGBUOOGINdés vCi T AUT fipph OBDD OGA A3D Od) énérgie.
 AET ET AOADAT dAEPWARADBEILTIT L QAOKR OC AP E i
jsou zde ¢ AODT T ET T U@IUAIARI®L OO GByUse O1 O é Anibblel
UAT A AniQd QG niotdel OAOL EPRDDQEBT TWiBIGstnaLl OEIT T p AE
palivech al Al UB®® OjakAdrodukovat O p MAdtravin s mel ApiiT T L OOOp i
é E O @rfergie[pAO,2015].

. AEAGT AREQdpERIO L Edidot OAGAEGGTEA O HBEBOAT p
OAOL EODI IOIGAOA_ WD 1. Abychom byli schopni nasytit OO A OL EOCAT T L
Ubij OT pArddicenti I O QA épU@ UAMM@A pi L @drévin aUU OT DA
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schopni redukovat 1 A C A Qs hapl E O TpH TG0 GABAE T UDABOAU

ab EOBDRAT é TUaXd ywly, produkci OE1 AT p BBl QL4 Begradaci

AET OU ONHIAIOO® 0 O A0 D GAIAEAA RGO Pij ODAOVDAOT OUT p
tak, aby I i ITUE LAHPOE OT 1 [ dAdad)dielbylsdpU A A ET 100 O Ativénbtd

aOUOU L fEjich sy [FAO,2015].

Al AAnje OO O BAATAHITAEOL UT AIAIERDE EDfj Argbpou
ovlivnit | A1 psAkima z DT UEQEATA OEIOp & I®ALEIT BAT A Afl OOOp
O O A pA-G\lghahaU i f Tklihatu A U inébrohlubovat, T A A fostoO Atgplota
asl pOT OOEGREpP Ap®Aseu pro AOAT @rddpkci potravin velkou
hrozbou.# p 1 iAviesticedoU A1 A A fimol@@@jen napomocike Ui p OU H p
klimatu, ale O A E adaptacil EafOpU O Ojirddijkce nai A Tpse® T Al pdOd WO O
OO0 ApUE OAT EBDG DA E GRND,2015].

| 00T UADILAA OL E OrAzvdieijeIA O . E@WAG® U FTOAIA (il Tij G p
al T GOEUABT EGn OU GOTrybsou v OT O¢é A G E OGSt |
5A0LEDAET UAIUTGOEAETEOUAOH G €hopno vybalancovat
Ol OOPOAIBA E AFachovat populace ryb pro A OAT Gedrace. Jednou
zI T L1 Tjah @pobA T A pelakvagkbltura z nejrychleji OT O Odelkdok produkce
potravin [FAO,2015].

3 OAakorio AET OUAGAIGQEDT OGBAAT O OOAET UAT OEi h
degradaci D ij AalZastavit T A U (bibdiverzity .+ 1 p gdzdel A E | iole IAA Oij h
EOCARGIOE U EOF AEIOHI TERIG AjEko & E Ofuchavodu, UAAET OUOAED
biologickou rozmanitost a Ul p O BJD Eip kimatu, T A A i TA Esshopnost
absorbovat O A TTHIT 1L O@ O FAXR015].

5 A0L E0AG) i © 4 pd OakéentovatO A Eil A E O BdviduJdxistgnce
E AL Aoliy\atele planety. 5 AOL EGNTITAEOD T @EBLI ij tudgovat bez

ze OAAT T BBGBE UE] AR Aeho AT G Lje OPOU @ILU EQORAI
avE A E oli & BE-O3BA 1 LEEOGEPd OTAR IO O T ETIOHAGRO O 1 B © Apop
OHAAEToW se UAALTO®I p# plispdiu s T OOT ipaipopy OOOAIT 1 ET h
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ET El OUEQAETE®ARTT O &I AUGOIEO &PInou abOT AOEOEOIT p
UAT A OOT AAd ATODDHIBAOR Edpd IATéT j&é @IOET OO0 ADT Bpl A
AAOUQOTEP LIAN DI OimezOidmi ,001 & AiGpezinimi.

pd

23( T AT 1T WAIOR EOATTT OOE

2.3.1 Principy z Bellagia

Spolu s definicemi OA Ol E O fokvbjé & bnahami o jeho T ADI1 BT OUT p
DGEAEOUAT MO WHU LT T CORAEOCT A H GABylp 8 OOT i
OU OOk BEIO G IOH@AS ktanovil UUE 1 Advidla aD GAADT id AA U
ET AT T ARIOB L. Adokrdkd na poli OAOLEQOAIDI I GG HAAET U
ET AT TsdbjekdypV roce 1997 proto byly v E O A1 Beffaigili stanovenyUU E T AAT p
Ol AnOTpAA AT T AADbE O #&V. Prindp® E Bellagia’. * A Aded sadu
desetiD OE 1T EBOBEORE p A AfitdwesE |l AT T AAOIPE OAMDODDADEOAT p
El AQizepba Aplkij@AT T OT absafu ET AT T AAdhd smysluplnosti
apraE OE é TATkprécEsnET AT TN ATLY T GBADPAAGeDAIIDAET OAT i
realizaci. Stalyse HE OOB AL p GATA.GO0d A TAKRIT A GAOAOL EQAT T 17 EIT
rozvoje. ST AT p AdBT 1| EOARIAIADPI h A¢ Ad@EAHT T 11 CEAEL
DOT OO GA Ajioil O Oprificipy aktualizovat.

Proto v roce 2009 vznikly BellagioSTAMP (The Bellagio Sustainability
Assessment and Measurement Principles). Podle Ofi ABPAET A BIA L A
ET AT T QAODE OAm IGiD0O DBHsOAOET ABGAABT En MikijBO
jasnou Oij A &ipi trvale OAOL E O Adzioje,EBAET BOBL AJUET AAT p
DGAADI iEd PAAAO U IOA O |E OAGET 0eA&dnIE AGIUI ARAOT i
OOAT TEQMIT P (A TEAH EApkGeésB il AT THYARAL@OAT OPAGAT OT ph
by AL & £AE OEIOT Gl E Enaverigk, | Alby UAEEAHEOWBRIDT EAT p
El pél Ok @irOGT O kbrtinuitu a AT OO A Olapakitu @ro realizaci
ETATTAAT ps8

7 The Bellagio Principles: Guidelines for the Practical Assessmentof Progress Towards

SustainableDewelopment
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2.3.2 BellagioSTAMP

- ~ oA ~ -

podporovat vysokou kvalitu L EOTOHAAE AR UOT tdgevat v OUT AE

I AT 1T OEKagatity AET O gmakQdiy byly O A A ERRGY Ozdwie PAAET OUT U
pro AOAT §eAdpace.- fi iby AOW Qotaz OHAABIGHEE] PEALEOCAI T EI
rozvoje 7 OT AEANETN hihiaBA BIE O1 T (z4ako&éldk a (i O linfelakce

mezi nimi a jejich komponenty. $ UIbAl A 1UT E1 A ADE @@ @inanky

atrendy, rizika a OHA A aspelty, EOA@dhou | pGa OAOLEQCAEREPO

ET AT T AT 2l OTj@l-O0T AUOQEBADEAITA @apal AT T AAT p

i filby proto Ol T Qak&E OL EOA LIOI0IODBT AATORTWET AIndUT p

Dl 1 EOQEA&EATTCE T ®I0E fet@li,2010].

(TATT DAOhEOBIITAITAOBOT OUAARBREOUOAPT Oi i
horizontu z tak, aby bylo schopno zachytit A1 T OETIAHQAGOE Tvivi A
ET T EOi folitip AE EADBKIVWK. . AAismysl OAOL EOBI QBT i
projevuje Alv DOij A B QAT OOA GIAUE T finejen z pohledu | E Al h
iIAET OUOGADIE&OA) DI ODIAm1 AL @Godnocena vDGEIT i GAT i i
CAT COA AAAENH IbpA LAOO Uv pataznejenl T E hleOp OICA L AUI T p
perspektiva. : UET AP IEAET ENIAE T AT ALAAEET T OUT p
ET 1T AADOQINITAM Ndentifikuie ET A éblagtipro OOAT TEQAEPE UOT Oij
ET AT T Métddp 1 AT T A IO GandarAE UT Odby biylo | T L ljei
Dl O1 OlalhGuAddt tak OL OA LT 1 EUOOiaindBUE | AAGE Adal. A E
odhadovattrendy avyvozovati I L DA 1 TrU0EAlet@li,2010].

Podle BellagioSTAMPby pokrok O i OR DA OL E O Aozviojii if DA L O
hodnocen transparen O1./4 A lby ALOAEEAOOHRAAdaAET AEEUOT OU
aOL Ol ABLERIGp O OO TORIGA Ed jsoD BE OOA QDO WU OI EOCAT T #
OU OO OH A Aadtody, zdroje dat, D GE BAA@IA B 1 &il TAlATEjasnosti,

E O Antdhly oviivnit OL O1 EAAET RMI gl A TAWWOAGABHAREBET U
zdroje £E 1T AT AiD® WIAH Adafikty TpU E I( O\ T T ByAiTApl A L i@jen
OAGAKIN @O Odel O ARAIEA E G GG E E €00 AIEA E puBlid. @e

O1 pnaEn®imum. Proto by | A TALOL p OBAGd aEAAT T AQakyka E |
ainformace by | Al VAL ®OCAUAT OEIGIHThA EAE QEAGIGn OUET AT A 8

26



KUA E E H & eaFRpEA E O Bnfetpretice plat je L UAT @AQGL EOAOAOEOT p Al
VEUOURC @ AEEIAEQ @ E igt@li,2010].

Aby byl dosahOL O1 AARI] T AATAE PO T ERD p TAELON R
aOAGAEdDT ABEEIOBOARE OE] Hi ldadership . 4 A E T B5Q Abdde
schopenA T O G EOOBPA T AAA B GQE ingikO A O B B Gytbyly co
T AEITi AN Tjefich®1 OGAAUET AT T AADODE OBubd GUAGOEAT OA O
jeho opakovanou realizaci , schopnostreagovat na U | i [irvestice do rozvoje
a OAOL T qehol Al OO A kapacityia T AOOPdsunLaUp OEUOIUDPAE
pozi A OE ( E let@li,2010].

6 L (A b OBellagioSTAMPprincipy O E O TOGIRAPAED B)i AAAADT ET AAU
proT OPDAENT AT T @QAODIp E OVMIijl UT@EsFech.Sohledemnal I AUAT L
rozsah O @IOUAKL, 1 AsseT AUAA LOEWIOA &1 AT T AP IOL EOD
kol EOi OATpAAEE Elépoarg B O E OF @ALHIO 1. E Gdsthdraci@ A £ZET OEp h
OHARIT g L Taplikovat OE O O OHIAREIT T prindgipy. Navzdory tomu
Ol T fakoO L EOAE MpddcEtb, jak kOA CelnesOD GE OO GHTI A QA @1 i
al AUCODDABOHEDE @dU3G A OMAAKI VAR GOA DT (#d je¢hd U
T OP i Hdaliza®i.

2401 EAOGNWOL EOAV $ektad OO AGAET 7 EI
OOOAOT OUT p

2.4.1 Restaurace a OAGABOOAOIzAWIAET | OUT ¢
Dl EIT ij
0 GAADBdebudu O 1 T IABADOQL EOVOA O @OFHOAAPIE N
vyjasnit, cob G A Gdpdd pojmy restauracea O A G AEG O A OO B t j@klbudu
sOfi | Rofriy pracovatvtomto OL UE Oi 08
Restaurace O B A AdkeE&A O Egislativy do skupiny L EOT T A0OPAT LAE
nEI OCEEDENOOOEEGEUAA AET ljao £1 10 8BDIOED OAE D A |
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vDGp DophdddjiDi E®&TijUDKERAUDOT OOGABBR@INOT Wi L AN
jsoub O A U3 UIAG pOU AJeABB9/2000 SbJ OOAOOA O AR PRAIOOIT
i1 CjgkpoOOOAOT OADh ABRGABARAGAEGOGDA OITYjEbl die
Ol UB6T 8 Oroijozovatelemb i OO A OE ipadiskd £aii B 1A ljefchDT AUOUT p
vOUI AEOTHEIODERIEGE e BBIT Ep pAdedzév An OOEDDEGH
OOOA OoséhOUET T U Ovhjénskdug & E 101 @ LIUDIE AdohvAGL ET T O
vazby, trestu I AT fsw@body a UAA A UD AdeterGed A pUIT WBOAOIT O pAE
a0l AEUOT @QIOERITIUUAD ORAGABAAEDPE OBRG6A@HPOAOT OUIT p
UAT i OQbosKkytdwj T IpA é A O @& end ATAIDA IA U ®U Edkg OT O & UOOE
OAUOT OA DpARAROAABOT @D HEGS O

3 Al T @stdirace je podle $ 1 BT O @OANAODED | AdkAzatple pro

N L

UAGp UMD phinEle AEAOAEOA QEICIOEIALINOdejp BT EOI jj
siT LT UABpARREHBE LT DD OpfaredO DT 1 AGANRABIDD OT
kategorie O B A Ajdk Edstaurace,tak Ep AATOAU 1T T A @dtaldrade)i OUAET U
I Aé¢ AOOIODIAA (H peiedorplag EU AG ppidld QA D ARAOO OZOAPAES
definl OUlakb: nET OOBA GEWAE B HITAOEIpAHD I O1T AADAOT OAAD
Ol OkeMUE O dortinhentem DT EOU GET ADDPE DI[Ratdal ApASO 01 OT p ET
ruchu, 1994].

* AAde@H BT | A GIED T KatbgOrii, proto jsem ji A U loAezila na
UUEITAAIRT O @RJIGTU O Ad B ijEd kiasifikace OO O A O T WA G tp@Eidkal b

z A s o~ N o~

~ S A N s

8n, 0 1 E Ojé goiravina O é A O U & 1EEDRARE U@BDEAIBdendunebo teplou cestou
nebol AA O @l hby mohla A LEDG p hebopo I E G D @ Ke Konzumaciv OUI AE
OO0 O A &I 1 CONPADBEEES/2000 Sb.].

10 (Angl)n, A AO%I O O A OrO&EA IGEROBE 1 A OO
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Af LT itygd OOOA OlaGARILP IcehE, pro EOASIEEILT UOALETD |
AE1 E Crestalrazel3, b1 OO A @Al WL E Odastranbmii, T A E O U B#Hip
servisuaOUOT RAAAB® OAI O L Y8

ProT é AQiUOD UseAudu Of 1 T godz®A O iIDOT OOGABD p I
T E LarOp) FrAQi @dsial diningu (2. 2 3.),1 AABSTE AAGTUAE AR ltypyd EFAp
UAEIl B bhedemna Dl Al pprdvazu a £ZET Ak E A A O EzOrbjd, €ki
EOA 0O AAGEPNEEAD OO OT ACAT T 1 8

2.4.25 A OL E Orestairazio

! Pl EEDOET PEDIE ECAH p DR @RAE 1 rozkidie j E O feédi
popisovala O L Hnk Gektor OAGAED O GA OT AP EAAT T UT AAT 7 h
OAOL E OO G G A0k i A OVyimezenaa E AEEIpESR D LUOIj UT L AE
AEODOIA O OAE BA &sk @ A AEiplatnit ET 1 E QoedEAOL EOAT T 1 EI
rozvoje, EOAOI E1 A ADFOEAMIGEEd g AT OEOT T 1 Il @QEIUN p B
aAET T 1 1 ZtdhBtd gohledu | ij LAA OL E Ovkdsthura® éahrnovat HE O E i
pole AOD AE£A P bij OIEAEHsdu potraviny B O1 A O E 1baUANOGdKkud
Dl AE Giadjgobbalenyab GA D O A ON Ipd étddyhE A E [sbukE OAEUT p AE
UDPOAAT (Koreépt O8O 1. E OdyIOIAIAGOEL dnohem H E @ #hprnovat
iOAEIOO U Ajakd respekt ke kOT ET U ®ORAIAIE A pUG A | glidem, EOAGD
potraviny B i O CeOEGQT A O B G hi @ilspozice restaurace nebo snahu
001 EL T @i @ @Aehgld a produkce T ADAVMAAIRIp BEAAOAOAT OET E
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GA OmUAMMAde DO Agpvelmi O1 T BE DO pQA Hil D Ekandept] B0 Aj© L

%O OTmifihfi OIAmpékioky." AOOOT T 10 EMIEAIPIT Ol ARRBERAEEE
let dominuje mnoho Oi | AR OAOL EOCBGp iUDE b 6dbd E [jdou

OL U1 Adapragtits. K tomu, abyn, T AD1 BAT @i A I0iG A A Bytohrozily

i T LT IAOGE ORAATAKDAAD BidjichADO OGA A BP AcStauraceOOUT A
daleko. Dopad C1 T A U kektpwE OAGAEDOBA Oha DWW AADBGHE T p GA
OA OL E OrdavdjeijeliT A éB Q1 hU DO@Iphigexistujeani E A AT TOBGIAT A A AT A
OUT U Guéfihide toho, coto OT A GO E Oikdsthura@ 01 A1 Aépb

Dl OGhAvndut EAAT T A QOKEX] ABghinohla E A |- résihuraceD T O prp O

ET AT T Q&N O é A O @ADL E OAR @ Ab@id Enipaskytoval snadno

APl EET DN ORI, jak OA OL E G U A WOHGF [BaknGby; Mills, 2015].

. AET IDEHOOEGOAKRET AT T ABGAPILEOCAT DU O &ED hpod
pojmemn, OA OL BA DDA ®E OAXEIDA|@in analyzovalav O U | tAHbto

~A A

OL UE GéGTinl WEEOT Alaiiée A p

g AAOA GRAIGGHRDAWe OHAA BKivly ODP 1 E & itokem a OOAT O&I Of AAp
DOl AGEOY BHALWBLD OA Alsuinkin AlFoET T A é OD E O G A @hnkiAm E

T AOUUtdky iET £l OF ADBOEAET & Otk PPl AEBDUDBORAOGET T OL I
GAOn UARA ION /i Onahoru idol ijManagement AT A A O A O ASA®E jEddk

ET OACHOAEWI DOT O0GA ATADAPENA dogavateliaznichOUDI L OAEpAp AE
ET 1 EOOAJD LEH [péleEet al.,2015].

150 Gp E1 rAchol A LG AL AT OGARP ICADODT 1T 10 EAIGAIRET i
americkou National Restaurant Association [NRA, 2014], [NRA, 2015], [NRA, 2016].

47 1 AOQOOOOT T 1T © Al ifokE 2017 jsemse OT OTO/LT T O &1 A ipid O

- A G A Stpryous (viz https://magazin.storyous.com/cz/trendy -v-gastronomii-pro-rok-

2017/)

16 Sohledemnal AOO&LU A A pddgbud i OOA OE]G U AN A &ji OB AR A E
UGAEUEALAUOEN OOpeIEd AT T AADpEOAR DO ADE&A ApOT i

D QAjfi L revidovataD GE UDij QNEAGCAR 0 Aiip T/EQI0 BRI ERA LEATT AT T AAT p
OAOL E OjAKG G AQ (reindry BellagioSTAMP.
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243 Metody ET AT T DADRPEOAORDODAEBOAAD A

VUAEOAIEKiétlge | 11T L @Gy REEOCAGDADT AT WA GEE p h
ET AT T QAODE OBA © O ADBEAGA @buv b GA O DI 10IFPEE b A A jj
UAT T tnABDU AT Alptingiiech, é AO<eive Op M 1 1 ®LUT AT LAE

~ S s x oz e oA

seOn 1 OKEPL EOBA G A BI@EEA OaEONA Bl A1 1 Aybbisd 0@ b U
DOT O0GA AAdEFEAEDIED AE E B AbrotytdT é AHART O BHABOHOEP h
podrobnou definici toho, jak by I A 1EA A @DIATO Erésfalrdcélypadat.| E A U L
seOf T OBREITGT I Gj§iéhib Gp O 8IODOT OA1I0IOKeRIU EAAT OEAET 8
komparacejejich 1 AT Alal ADE Fall U@ pOAT @bl A TAMAT AT 7 ET
b Gp OO@DML: E OVA AT G OAGEe ROEAET OOGAAp S8
NaTl UO1 AAOBPA @R @ebBru EAAT T Omefod [Tdbalky
UT ACABDED® P G AGEMetodjsouAT OO OREpIT | RWAE

2.4.3.1 FOODSCALE
( 1T AOkdpojem, E OAjg¢inv OU I AEU E Gihapzovala,a ke EOA Oi | O
jsemT UOI ALIER (AGAedy, je metoda FOODSCALE. A Ade B irskou
studii, EAERADL Bylo OUOOTIGRAD poro EAAT T BDADPEOCED AT A0E
OAOOp OTVBRAIAIGRAIEO QBAEOT OAGp B KOQDEEAREe UAT A GET A
UAEIT nalO& Gigdnizace,ul EAEDT OE UCH pOOIAA O1 AKiviidu g
HE T detddtnice, UAT A OO0T BARQRdntyaDT AT AIGROH BB UAR Ep h

17 Jedinou OL UT Al indiafivéupv O @Blasti bylo T AAT 7dPp AP T O fifidnk, U

OA p 1 @dtfdsmou Byznys pro OBT 1 A¢EGAGBM bayAAEOEOI GOpEAEpP AD
OPi 1 Aé ATADE 105 ATEIOD @ Etiv&iE PA P L E Bydnysi vil A O Eepublice.

V letech 201272014 byla hodnocenaO i O kaiegorie TOP/ A D1 O fndhel drestaurace

aUAT T OAT A OGAQAIT @OOUE GA®WO OR lU0 BAA MAIL@DT 1 Aé AT OEU

I ADT Oitotu ET OAT hdadtranbrpie. vV OT O é A A H AE#O ihiciativa A U1 A
nefunguje.PoE T O HskrhsBE T T O A E 1plbjékiuQuizedenouna webu, kontaktovat, ani
EAHPAE I ddréesHOAABRAURBEDT E€1 p 8
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leje OOAGK GIUOL Ewdld @ B)i Yektbr®ODA GAED O EA OE A& jsduh
mimo E Eilreistaurace(dle definice nastr. 28) [Goggins;Rau,2015].

: UET AFOADSCALET AT T jABKIER O A @O ACR:pE GiAvizIPE OIOI E A
1), b1 Ep i Adelkem BAET A E E UMetodipere v potaz OHAAG®EEE | p GA
OAOL E OrAzvdieiafejich OUUEAUD OB oD OIOGU UAT AskEoddotit
potravinovou O A O L= E Ollisticky Ogbacuje O O Agcelou Hp Bp OOAOET T Oi ET
OU O O ddProdukce, B G Aitribuci, T Uu potravin a jejich AT A U Gpop h
samotnou OPT OGAAI®I AIDIOA AT Odp&dll Simhou studie je OT OT A L
identifikovat oblasti A T ApexeaprostorproUl ADHAT p 8

5A0L E®AICIOAOBUDOLy I A podle FOODSCALE DI Py A O
DGAADIT £il MY WA E O Wlodiverzitu; UAE E HA T HABOTBEATAN pT EU
UOp GAG A QA H LAUCAAGD EAG TEPAl Anp il E O 1800 1pO Omsdliukpvat
EOCAT EDD P AGIAO AGIAG U AT 1APA AXGS Aafpiogpibvatlie sEp AT Al h
E O AEDA AefieRtovat O A U & T dotra@rOajejich E O1 Ospexiiida; AL@I AEUI 1T i
ET ET CalOEDGthfiktit, aby bylo Ep ANl IOOGAT OAL POREDIHEA WD O
I E A i By podporovat I T E (kkohdmiku a U O U HIE@ &PInost; a OT OT A L
podporovat OAOL EDERDBOGI AODP O G IMVEIEON O&enALl AOL AE
DOAAT MipANE b AE O Gobchddu v 1 T EUITITCEIT AUT igp OEOD
[Goggins;Rau,2015].

FOODSCALHlefinovala EA AT T Ol £BE WOAIOQE OAk DAGAET i i
OO O0A OAENIT Aiz hich D GE GAA BHEPA T @ P E(odle toho, E A Eliy
i AEnpa celkovou OAOL EOCEAEIU®GOT AAIEI AEIOOEEEHI PO O D
Of A OKIUAOAGadAD L EQCKIpIAIEAIE IADH OATKAEIUR T*AASE p
TAAp OT DOROOAHPE ATAT ETEAT T VO IRALEL AEEAEEUOT OOh
naE A EU U-E | sdstanovujeOL O1 ADT A AT BICAIN MiAADW OL EOAT T T OOE
AAT iICRAIGAEGQ A OT AR EAT p 8

2.4.3.2 Sustainable Restaurant Association
Organizace 1 A U O Afie(Sushinable Restaurant Association (SRA) byla

UAT T vAdcéd2010 v, T T AlsTAip I AUOOOGBEAM OL EO Aol | OOE

z A s A P

OAOLEAGOABDABHAADAOEIODI OIABEEDODBREGEUOT OAOAT jj
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I Aé¢ AOQa®WANEPtdhd AEAEUA DU R P E sudving hE A E A Hdpad
1 A U OFobdMade Good,E O A0 LI TEADA U AGEAPAIEANB U BETATAGA 1L AT i
T Ol GOAMOLEOCAT ARpBDE ¢ OGEROR UABDE EUGUEAUT pEij i
identifikovat restauraci sSA O O p GEO®AF EpDER jaw U o1 IOADT ODA K E
LEOT Obpil OC«DAP AéeV EODEBAURED A Adn®d BEAE i typ
The Sunday Times [thetimes.co.uR, E AATs&® on - EAE A I EG AQUEN
OAOL E O EICAICHOBH®H N | D6p Gmédabl AT AOn 8

. UDPOpKeklon SRAOUET TTUARGeDE T AT T ARD @ Ade@A O i L
Pl OEUOPO OARA A tad,Gdepidentifikuje prostor pro Ul ADBAIOR& 00D
Ol OBADEUOT OADOAGOAABRIUOOT GAEGTEPIRITNODP OO
A AT i pobniku, podie ET AEOE Apdiit & Al A LEEDARIOQ @ pabinit
cestu k OAOL EQAIfDIREIHPAD iGp od roku jeho Ul A B khAdoyat.

600000 A E el OO A O L E@ARidhdfidnipiOE A EbiT EAIT E[thddria.brg.

SRAOT U 1 tEBOBRAEDP pAGAL EODAIOOAROARHOT 11 AT OUI 1
O A Eliplj WIAE E AU R OB fEajpelkem14 E 1 p € | dblasth@iz0 Gp 1 | EA
2). V sekci U A OlseHjA ABOE Oi1dBEQN T d GAQH RIOEA B BT AD
LEOT é Burovin, BET A A IA®O @ n Aij e EDT GOP OOGRABEOUT p
ryb pouze zOAOL EQBAOIEIPE O AE®@I @bckoblu s OT UOT ET OL T E
UAT A8 EBI A¢BREiGEAT TnaBGCAADT EAAGIAGIERTN slidmp
UAOAGE TGP AHARAPOEpIAERAMDN O foibrkefingu aUA DT BAT p
i p O&mpnity. 0 EIAP @EOT T 1 GRAEPBLG LT EpOAAT A A GO EIAOGBURBRTA h

18 OAT AT @®RIOEANIEheIO@U A E ®Ip A AdtoletT A E 1 rdsBuidrea od roku

1926 jim O1 OIOMIA 1jedrit M OmeboO GO U Ara& BB hjghch AT OA [ DIl iOT i 8
VOT Oé AOfuig)edl 28 UAI p OB Quezi T ALDPAOEGD OOL IGEGAIT E
UUETBRIAKT T Adlily pi OL p OduiowinA&i i pQUAAEOOAE BAEAGOELI E
technikami; odrazu osobnosti Hi AE O & gokrddch, EOARGED OAO QE EPAT A
vzhledem k jeho A AT & konzistentnosti EOAE WGE PAET OATUONEOR OUAE
[guide.michelin.conj.

19 SRAI A U ltexdD E bldveinn, OT OOAET CO8

33


http://thesra.org/
http://thetimes.co.uk/
http://thesra.org/
http://guide.michelin.com/

T AEIl Udddpagy a OAOL E OBA ODTh®OPOAAT & B B GeBengetickou
efektivitu aH A O Oll A BIOGHoddup OAT .01 L ¥
SRA AT EOUHAIUOAGAE bdetailA UDPij OTEAE LOAOLEOATTT 00
CAOOOI 1 IBIEABEIBAE TAPMBA pT A DUEBRKEMOACOEAEUUAED K
ET £l OhbvieApi ET T E Oi répbriu Eestaurace 2 A 1[Berry, 2016], E O Aj© L
OT TATRO O 02 D H KK é ipIOIO/A 1] 1 Aihfdndate. Vzhledemk tomu, L. Ae
v Oi WOUREOT AQPOOEGE®IT Aé&ddp ET AT T DAIOR ECAT TT O0E

jsouOH AtgtoT | AU BdtaproOL UBV@BIMi AAT dvB OGIAET AAT Al U8

2.4.3.3 Green Restaurant Association

Green Restaurant Association (GRA) je Al A O EIAEWE O &dadidace
si AUET U Ododgahemia E EQ-p A AR R5ti-letou E E O OF LOERH Gri oblasti
OA OO ADIORAAIp G Ol BEG O*GAEA#h sl bylo a je motivovat a podporovat
restaurace v 1T UAT APjejol e BT INO OB &1 dHOAGRA OUOOIT GEIT A

[GRA]. Navzdory tomu, L. Ase Green Restaurant® OE | (O Afilputze E A AT p i
DEI1 pGARIL E O bivdjd, efio AT OEOT T | AD EOQdcd ®HAD OAAT OUT A
velmi AAOABO O Ajpou ET AT T OB GH D pro tento OL UEQIADp A
(s ohledem na vysokou i p GB0OT OUUAHR@@E | [h Ggod\ A1 HijpoA E
DE 1 EpGAOAE S

GRA se ve OOL AR OO E /EEstaddarfiephAlFA A L@dini E1 AOT pi E
oblastmi (viz 0 Gp 1 3) E Afektiviiou OUOL pvody] @1 ELT GUTTpiOOOD
odpadu a OA A U EQ AAPMO AU R A Oddtaupace a OOAOAARPOABEUI ij N
OAOLEOAT RUOAmtadirE AT AOGER MU 1 il Ad jedno BT OL EOp N
aOl ELT OUTRIAERHd E£WNT ESEADAJep &1 OENAQOELAEEAET b
standardy, SEAEBAHE LU Bl OOAAT OPAIPNITAIMGARLPAT AT i EIT
OEe @D OI A/ORICE A | réstatadé AT O U E U OBjinAppskytuje

20*x AAsedAT O1 PGREATAGN EdiokaniiOAAT ET ¢cO8
211" O RdsiaurantCertification3 OAT AAOA OO
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AT BT OQBAEQI i Odyisel A TAW vyBataEAET 1T E &iokyI1O¢ ET EOh
aby AU IV UHT @AD WE OAdid £AOIOCT Oditifikacd je souborem 500
AT OEOTT1 AT O0OKRT AARAREAELAL AILU hodnotu T AET T EEA
n' OAAT oretlil OIOAOHA £]1 AEOREBPAREDEPT 1 idddaddBOA i
dohromady OU O OWIGRT ARATAT T AAT BA A UITB Gpi b Ard fpodnik

V1 fi EOAddlededh jdou tyto standardy nad OU I EOMR Gev OUI AE
OL UE QIAG | WUGEES A1 Graédrestaurant E OE Qeeroge|® OApAl A GEIT A
pouze na aspekty O U O A EBsékfpmvopu restauraceaOU O L edDU TR@ AT T O i
DGhpDOAGDF DB O AOEIAGSE digpdkipemi budovy a E A B pET Ijspnh
zAT ATQUEU AT El A8

2.4.3.4 Green Seal

| OO0 Métddou ET AT T OAIOR E O DIATOIOA @EerduA jsem D GE
O U OO U AN @Koy B O E GrkoGntala, je Grean Seal standard pro restaurace
aO00A OO DABRPSI5. Green Seal je neziskovou I OCAT E OARiMe
vroce 1989 vUSA.* A Epii A OA Ip i jd podpora O A O L. E @klromiky z tu
A A EHakédbrovitelnou,si ET E | U1A QA O Hopddeniatakovou,Ap E P L
jsoul AlLA OPOI 1© GGRAAEhNYU: E O4 GOAAA AZabjeA E OUTafi AR A
O1 A BRI QG athdddoty T AD1 D1 GdedrisSeas O U I @EL akilvit sestavuje
OARAABEWBTI T ARDEOI T 1 AIAQOOIEIAsEaadaréy , [ O AT ADT OOE D
OL O AMMARET Ail EIUO G AViiem) Aby Aejich voloy a é ET T by O E
I APl OMATUED BOIED BIE O AdydinysuaU O U H Tkeakd LUE OT OA 8

Green Seal poskytuje AT OEOT 1 1 RO BAT OARORD B Aardakdy T p
v mnohaoblastech.0dé E O Ofp @ip @ E®GAHIpW aAT DOAOT WOSAAEU
poAT OEOT 1 lindJace UddhopzE A O A @oudBpréstauraceaO O OA OT OAAD
Ol O L.Skahdard GS55 shrnuje environment Ul B L A A Apfd Eréstaurace
aOO00AOTA AN B AE EEA BEALGIED T feBOM®p D GAGBRAO O p OF pdIT A
OAGAEreboOOBE OTAELITO G A AZainkije jiak réstaurace,tak UU OT AT p
Ep AAAICAO BB 1T AiaA A IGRH O O1 Tdbil EHORAIGA 1J [Thito 8
standard je OOT ®ATL A A Ard® Rditaviny a1 U DT gEoAd)l E L | cddadup

22 The GreenSealStandardfor Restaurantsand Food Services
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TUEGDI ACBEDG®ThA TaGd1CalphonE A AT T ity Od procedury

OA Al E Ui pédvotuirestaurace. $ UlsdOn T OFAA 1 Usk @drop, AT AOCEDp h
vodou a odpadem; BT L AAAGEHET 1 RA ipfi OO laAkdmhiijkaci Oij é E
UUEAUT »E&lij Diggpektu OAOOOWAIT A Biprdvozu a O1 OIOA A OAI

kOU FOARRO L. E O¥id 0l G pAG .EE A

2.4355 A Ol E @dtdufadg podle Jany" ET1 pET Oi

VDOIij ADEODE (sbnse EOT B OGRA pl1 fmetaET AT T AAT p
OAOLEORARDI OO BBtAA B A AOjEdnomu konceptu, E O A gbpisuje
EOE O® DEIAE @daurhce. Jana" E1 p EIOB B IGHE ORED AGRAIGIERAE T T OOE
Ambiente23, sekterou jsemmiuvilavOU I BAGA A OT U®ET AIOORAT PEET L AE
vi AOT AT 14 (CE®HE) iklkhpitole 3.4), sesemnou DT Arid EOIBE OAOT p
dokument O T O£ PAPL EOAR O O Ddderseippd @il | A OAIA LEER
A Aldébp,Ap 1 VBT Ol Advbugefeéhvydalanal A ETUAEEEOAT &@ U b A IE

N 2 oAz

UAOIj Eij ObEmylA Op OT Sudtainable Restaurant Association) pak pro
AmbienteOU OO DA E 1EAMAA U imbdel&ED A O L. Erésfalirdcs.

Tento model obsahuje O GH A @dtegorie , E O Ajsoii A U IOA B é 7 tloU
T AET 1EIEAE A O AsCjeddiEDI E EIOIE B AOELEE O Aviz 1014 B).E A
Vkategorii n, 3 O O1 {agaidéhtiikovala B ATOA 1 Apddupedty, etiku, recyklaci
surovin, obaly adopravu. Kategorie n,2 AOOA 6 O & PaBpbkty, E A E LjsolE
osobnost A £E O AGAGRAAréstairéice, budova a EABPT OOGBAPNI
vkuchyni, UBD OA AT éutbdr)énergie UAT A OCdDAdT Ao ABT 1 AéT 1T 008
4 G MK@dgorien, /! ADdeNAAIADE | Bdpadddl AET UASBERIT EET LI

odpadem.

23 Ambiente je OB 1 A®DT OO0 W®AE PDENIGEIKe® OAAT TWADOAdAAAD R
obchody, OE 1 U @dtebrigovou OB 1 1 A @ivélkddbchod s masem. + O I diou
OA OO A &V AA Rddiiky OA OO LpAd U1 A ¢é Ambiente T A A E OWkkdzd

[ambi.cz].
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Na UUE] ABAANL Ai ETOLHAT pT AT DEEOOODOL p OAEP Ap A
AT GEOT T 1 @1 OEICAIED d 1 | EEGEEGHyY ©cfAla postavit OAT T OOAOT Uh
OUé AOD tetinfc&E @ AD L. Erésbalrdce.SBT | TOVpA EOE Ge IEHOOp |
é AOEQT OGd AMpp@DIOAT | G QRN YIE P | O IBéllagioSTAMP
principy ab 1 EALOP L. E Opotlld SDGIE B Ajgeiin popisovala O L Hvkapitole
2.3.2a2.2.3).
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~

3 Metody OL UEOIi O

316 LUEOI DUUEU

VOi B0 (skrisistanovilaA OBl AOL PEOIT OU TEmEpT AOAUDED
naA O& U QO E Askilij 6L UEGH | pBAQIOE ABA P IJGOAT TE@EIGN OE Db
OAOL E @eBthufate v ¢ ACEDDT OO0O@ARBET ARAT LBOEI UOT AQ
identifikovat E1 A ®IGA E UaEEGP | A IORB®IODAOEEOECT OMOHPAOOAAD
vée AOEIAT OGGARPBAIOUEEEUUOI AADEPpAD 4

P T PN

2)* ASouET AODGAE DAL EOADT T IEDAUO G ALEMBoh
naopaki A E CHRGPHPAL EOT OOEe

KUI Al OBDUAEPI 1 DAgske v O1 ®IOUBGEOLIEA KAl | EEA
EOAIT E O Mmédd i ApEAeiBinacevedlak Up OBDUIOG A Aat.l. ABT ALET A
jsemse OL UE®I A OAAEDHO ABil B OEAEURBREI 1 AQEAR] | CED
naopakjsemb 1 O LnetddyD GE UDP ij OD AO GANWIE O O8

244 AOiIrpOA O BADIOIA @A A AGbytku B O Uve Amyslu, v E A E jsdm jej
definovalab 1 1 Tsddp+ O E @iA®H [Erésfairdcd.0 p jej B O ApUlbekuvozovek.

25 Sjverman [Silverman, 2005] O U O O ndhi1 UbAgaAl A O A Taimétagi@ipMetodologie
definuje U b ij OF MEhgeibude postupovat D GEE T OpTUA E A EevuErhetoda je pak

ET T E GLAJEPOdostup.
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#p1 BOOEBOA UE Gylo@® U OOT A E @iOARE : E edtduiade
v é A O Elkomtextu . Tato E O E J$e &akovovalanaUUE | QG\H | &ADE E ij
On 1 Gape] OMGPA AOIDAUT GAML AEl UET OIPGIARAOL UEOT ON
aOAHRAGHPE O1 OA QIAECRA Gp O Apmkik zaE OAT EORPOOB OOAAD ¢
01 i T tAamgulace On A OGHA O ALAAH|sEnj se OT ALAHTOUEtd 00
TAEET I Pl ABAROEBBRE@OOAT (raklematice. Jak OOUADAGp é AE
f £ OAGHRAEIOH 2042205, triangulace OUOL IPUT PAE T AdA jj
T é Alvfidsnin T QL U1 OIAG dada jejich AT Al dindetpretace. * AEIpOL EOp
OO Apdeki AT EAIDATOD ODijul Tph QEAEENjOI Ajevi.BdUUET AAf
ET I DAOMIERADakibUI p OE Adatl_jdeln OUOOTOG FAIGKIL B OE Q1 OEp
O A O L. Eréskauréce, adaptovanou na é A OBEOT OOredivhPpB OO LEGAME (bi OE b
popisujivi UOT AAIOKEGPBABLED AES

32! T Al LBEAEOT OABOAT E éniefodA E
Ei ATT AADR EODIAIOIOGOOAAD

Analyzovala jsem celkem é O UIGAEE O A Tmigtédy pke E OA OilBiOij AR EO
DGAAOL UEAKRIAUT D GA KR Ajéen koncept BT EOBWOLELEOAT TT 00
vOAOOA ODAUDKOMAE OAA BIE GHED A HahdB'E E Op BakdB TGO A OT p
dokument pro OB 1 | A Amhbie@& + OT itdhoto dokumentu se tak jednalo
o irskou metodu FOODSCALESoggins;Rau,2015], E O Ab@&)O L A E T zdrjeim
Restaurant Association [thesra.org, ET AT T @A O ¢ AgddeAM pA O Elekri
RestaurantAssociation[GRA]a standard GS55 pro restauraceaO O O A O3 I6ALAAH U h

26V O1 ®IOUjgerd A p 1 Holildi cestu OOAT 1T O EOWE e BEABE U OT @ipd i
tohoto OL UE @TAQ i GANTPOA LT ADTiGOAOL EOBRAAT DOBEAGDQAEOAA D
D1 OLEE O [E Oik&ahtpEAEH O A ORIl A E A @epou2eithO A T TEGDAE Cai QDRI h
OAOL Elestaurbctli n 1EAA A U B 17D I* AAa0L OOBO YA AOAIPAOUET U
definice O A O L. Erésfauracév é A O Ekoritextu D O U@ UE 1 sAdy®i AEOE Oi OEDp 8
30AT TEOAA BT O DAOL E GRA G G ADGEOGEADH Adzesporul T LT T O

DGp 1 Aprdl O ORI EPEADI 8
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http://thesra.org/

OUOOITIGAC AT GreeAJehl[Green Seal,2014]. + AL AzimBtod BT AOT AT AR EE
popisuji O L vAkapitole 2.4.3).

UEALAiGATRA pT AnbiBEDP Oehiigntifikovala E1 A 6dlapti,
EQOAOseivBl EADPLE&OBAARL QAW Adh EAAT T GIOEQU OEA
EOAOQOA@L E OrdstaliracOBT AT Tadjpetr T UOT AA TURD Cdo AF IOk
jsem zvolila na UUE T QABIROOIWHIA p1 f BIi DS p O Gdmepdm na
OPAAEEEAGHA ®OUAEARRE RApL j& iholisticky pojmout £01 CT OUT p
restaurace v souladu s ET T A ACBAApL: E O Aokvbjé. Bl AEBORBAOACT OEp
akcentuje EAAT T @stupyOji UAET V pdd T ABAOIT jekj hAOAOEUIT T p AE
aeneiCAOEAfak AEWM OEd BEQOQOPW AT AGEDOAMATEONE h
OUDPOT AOE lodpddl é Biviu naOD 1 1 A €A & T1@DNp O Grekbroimiku)

i procesy, EOAWOUI BEOCOAOCED D OOEBIDD A p BEBMEPO IOEW TpIART p h
UDPOAAT AU Wddrgdbrt, marketing a konzumaceE p Alikidace odpadu
[EamesSheavly et al., 2011]). Do O AERIOA Qde® E v O1 Adlatitky

OT Uél APA KOAIER EEQpCOEAN TAU DU RERTFDEp OO0ODIj 8

s N s Aw Ve Ve ~ ~ s o~ Ve

33!'T Al L WA AOipraxe UAEOAT Eé1 pAE
n OA OL E Odstadrac p\ @

DruE L izdrojem dat pro OO AT | EOAAH (Y AGDA:pE @shaurhce mi byly
UAE OATORAGD LLpE @elthutace2”a B G p E jejicid praxe. Jejich O L A fsemn
UAT T haEO AET AR OT ABNEAT 1T Adsldafable Restaurant Association
a GreenRestaurantAssociationa zkoumalaty podniky, E O AUpi O £ A IE UREDEPA
neboT AE Qunp OOt AAGH AEOQOAOHE DR OO RDTRAADL Af O
jsem doplnila o tipy, E Ajsem Up OEcd 1T A AT OWRPp BIAUT OAD WIAKE

27y,UAknichT A p ET QGIAD O1 & A DD Erésfalrace, A Be O H G A K
EAAdtyvAAT T OO OGPDEEHOT COAOEOI AEHDP 8

28 Jednalose o restaurace Cincinnati Zoo 7 Base Camp # A Aitdhen Sync a The Grey
Plume, E O Alu O B ARIE WY A &RbiOAdie Green Restaurant Association; a restaurace
2 Al aAzurmendi, EOALIOI p ODEE OpodicAE T AT T Buldinable Restaurant

Associationz Relaev roce 2015 a 2016 a Azurmendi v roce 2014.
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OT UET VB CNA O L 8.0 GREOjRemA T ET A AAOrdstpdvaceOA HA OHp
nainternetu, UA E [ fialU & E 1 QABET A Aptjréun] Opd © 6 AR MO A TLO O h
jsemOL Ol AzAreklobohatila o restaurace,E Asksamyjako OA O L EIORAUW I ®AE p
neboje o nichpod Op I AITT OO Bii E AIOWIKITi A BhdelkemjsemOp i OI
postupemU p O kzArek® A OT OA@EA OOAAp 8

UEALAZzBUAOADIL AE [séirijanalyzovalajeho x AAT OOOUT EUh
D Gp b AARA AT profil [(pBKkud jej restauracel i 1 &&q U IE OWdwich byly
T ADOVUT W AED ABR8 OE MEAD IOAfrdkiiky ia O O O Udrich jsem
tematicky segmentovalaa E & Adla@U A1 U HoltabiNky. + & A(Wz 0 Gp i6) E A
vznikaly DT OO el Giki AN AN UUTdatADUABREOET AOEemsi
pro AAZET DAOL E O AdndviaOWOEOij ARE @ 1 jseth WG E B 1 EEAEA G\
O L E fs&fioZofie EAAT T O A£G Adedeopvslikost vzorku BT OAraOE E
AT OOAORARIADPAT UUIinforidce se u EAAT T OPGEPPRAEAPOI
opakovaly,é p loylo AT OA ljeRdOIA T O AsériraledJeO H AEno podotknout,
LAOLAMGp DAA[UT AéT D1 ECAIROOODPET @D I© IMadhd 8
zb1 OAT ABBRBD®BAG A dbAzofku nainternetu T A O O UIAG A hlebo
jeni ET Elitddmiapeo O OiADT C 1 BDAA B Oé fifoohi E

340 GAAOI UKI AMAOOT pEU

+O1 AR ATUABODATIEADp AIEITTAGE BAD IbE CAUETIGGAE p
OAOL E O ArakikL BEE OAT BPAOIDHOABOA&LHBGT A p ADPT OAAT AEHAD
DGp O@Géb Up OE Uibkdrhake pro stanovA 1 [EOEOOMEYD OUI AE
DGAAOT Ul &R Ok BIOT OO Grdalijowila jsem é O U @ehovory
si AAT OEQIFWT ILAIESD OB E OSLOROA: [EXIEvojerhdC A OOOT T 1 1 Ep f
ET T E Odekpertem nagastronomiiaUT Ul f, CT OOI1 Raldni Maurerem,
kreatiO1 i AE O A BeAOXH 11 A Anbie®t®Janou” E 1 p EHetéein Giskrou

29NaU U E | rdetofioru sJanou” E 1 p BskntkiOQ A dGE Aelthufaci SiloaBrae.
300 O OO GA MiAH &Kpid @A Aoplinila restaurace Amass, The Perennial, Noma,

Maaemo,Founding Farmers,Arbor, Dear Me a Masque.
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ze OP1 1 AéWel DR2I0& Taste a s OAAT DABEDI | iDIOWiRdou
+ ADE OQI ZCEritrdpfil OUUE 01 ®IOp Bitvaivkraity Karlovy.

Jednalo se o PT 1 T OO0 OEOADOIyO ATEOA OjseEsi Apl AT
nestanovovalajednotnou sadul OU WA BAHA AET &l O po@é dblash, na
EOAPEm je AE Oméchat OT 1 Tnillwi€ $ij O Adyly OAETAI EHT T OOE

vUAIT A GAIL A i nieh a O O Anptitost dotazy strukturovat s ohledem na jejich
specializaci.Ptalajsemse U A E [ inaltoAco si® G A A @@hdemn, OAOL EOAT T U
O A OO A CaCEAMEADH Oliy © B Aodle jejich T U U TGOAGE imbdel OP1 T OAOS8
. UOI Aské sedostali ki A OTHOODSCALED OT A Ejcmedil B OT ERERE
EAAT 1 ©U GGH AE E U EORWNE Eajp | A E A A Qdjich relevance
vé AOED OT O Gu®AGHD Avddbstatky. VL UAT 4 @T UET &JUONET 1 T A
EOijd £OT Oii ii HU Aéppviedio analyzovats A AT LET £l O UEON LOMALI
EAAT 1B A&dRIa0 p O\ ého OUE AODPBOAE D Athkisp si
Dl AAGREDEROIj ADEAAOT UET Oi @RdOH ER EI OF @Adih
velmi pomohly D GEOAT T GI LG 18p&yiIEIOE O7 OEDp 8

+ALADI UET Bdmip D GADPEDD DATIA QOABAdYE & Aij h
kterou jsem poul p Ofd AT AT WABOAT @A DOPpADaeod BT AT T AAT p
OA OL E OZejichkonBtE B I ¢ddd OOODPGhH 1 I(viz0 &k 16). E A

3.5+ OE OO DB AE (egtdurade
(Suroviny, : D OA ATOdpadl, prévoz a LEAa @ Al FEOIAAE AOR QN OE 8 O
OH Atako Up OE Adatljskri vytvoG EOTA U O UdaduiO® A © O8 GEAGEseOE p
E O A Qdein & U précovala(viz0 Gp 17). EA

VU0l AYEEAE Gdedse vin T 1T OBT AOT A fpapibubsady
+ OEOD HEb E @edtduiade. # p 1 Aylo definovat, co EAAT T BDEOQUOEA
UT AT Al Apédifikovat je s ohledemna é AOBOT O ORpPISAEDCBE Qde® E p
UAET Unall H¢é AANQEAOOT BAREQEOKRABEOUR OADL ABAE
ET AT T BATenésti a AAT AQOAGEA E MmO EUEAARIEAAT T O1 EOLI
Oi i AOifil OEps8
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3.6 Rozhovory sOAOOAOOAOT OU
sDGAAOOABIEIORDOECD AAEAOBDANEL EELAEAENDI OT AAI
0OAOL EOADT GIEBIplaphAsp dleOD IzB U QD Holdfiici OAOL EOQAT T i
restaurace,kterou jsemstanovilaD 1 | TON pA Gady EpO E Qiiz © K 17§. Mok
snahou bylo dotazovat se Ofi AGE OO ARITAED OT COAGR Oy FEERDP AE O
maximum O A EOQIE QiA®E pp VO AIOELD H DT o AEGpAo T AéT
I 1 AUAzotek. : AET izitoho Aij OT jfe® upustila od Bij OT Abp BT O
OOEOOAk U EIDLD AX)O A OAOBLOBIBASOA $etmi T AAAGET RADHp
OET AET £ Of BORS i n AT OO AR GAODBORPHOET DI p
poskytnut pro OL UEQAT A Odafa.dV pUIT drou 1 T QROT 1 Avzérka |
osm ET £l Oi g ORA OipAp T GenAiOEpdkovaly. NaUUE T tdhA e OOADp L
T LiGhARIAT OAUZADAT O Aséxtiraedriebolil A O U vedrkub

#p1 AT UET BloQAEI ORAOT @IUA @édy E O E Oria©o1su
¢ ACEDABOAHDADD AMEAIT shdcifik On ABGIE OprO ER OE i
DO OOGARAAIEUPAET UOT A DU AIRDBTUPUAE Adatla BEE AT AT p
DGAE UabiGh 1 Alpie 6DO Op UG A0 Byéslalrdcépodle OOAT T OAT L AE
EOE ®I A érfpublice.

- LiAp Il Blbo dotazovat nejen restaurace ® OA L Q& i Aij OT AWHHA p
relevancedat O A Eestauracemimo O O MO O AA D1 E |jder, A Bebudou
UT Al p L B QdbecnitelnostiUp OE AGLLON EA ARIUD Gp b Adpphkd
tento OL UEI®o DT OLEEOIO A Ofpu iOIUd EOIET, BOA®OU AT T naAl
n OL AGFOXBAGp DARIij D O & A BEHONERD iHemdA 80G6: 154]. Z Aij OT AO
T AAT OOA @A &IGAEN OI10AJE @enm O H Anttisela zvolit OUT OET OUT p
T éAl EQish UAT n G@amAdil EAEI OIAA EAMDIGHE AT OAHp
OOOA R @AD.QiTLA O jEedTOMAG WA p GaAD AE | ATAAT jejichU
x AAT OQAGUEREAIT b O&dBsahu, EOARBIL AOEPp AEUDH GALE 8
ZzO i A H&ljsem identifikovala jejich ET T EODAO b E orakiiky ia pro
rozhovory O U A pt@) B D Ayl p tomto ohledul AEAUI A8

siTentoD 1 ébXA@AT BT O OkalE @ DIASKBAkurzu StrategieE OAT EODHQE E@0OH BI
jako zpravidlaAT O O Aadrekpra Up O EaisCpA 1 A GG 80T Gitodhndtdu.
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Jednalose o é O WeStauraceO p AV Rrakdm é O paaliiky, E OABGT QOHE p
vesnici. ZDOAL ORI ABO O DI AE @oenij dotazovala restauraci Eska,
ET T EOE DEEAE O Matha& A OAT \Crestadraci - 1 O Kavka jsem se
bavila s E A Espolumajitelem Filipem Kavkou Smigglesemy * p A EIOIAfE A& A E

Sochora.0 T O1 A AiO[h lizAsmi AT OA UThbWITELOA IRudaz (T OPij AEU
ut On DWO AOOT G&EAQIAEDRATE Oz Aestaurace Florian v * p 1 1T OF |
uPrahy.. UUOBOOAIGDOA EM £ OIvib@i Udéich souhlasemOOUADp I h
jejich OL BT OemEOHAEEE Aij OT Aifivosti T A EOA &Il A= O AAp
anonymizovalaa O O U Appuze E & /RUA IR8bezlegendy, E O AQOU OO O1 T OAIT Ah
E O A&3tduracesepodE OA GE & AGIEOL OU8

6 UAOAT IET A&l Ol UOetnU  dotazovala DOl OOGAAT EAOODpI
DI 11T OOOOEOCODUEAINEDG jsemi A IDAGED OO TAR AT L AE
I OUUWAH i GAnaljefide BT EDAP L. E O & rebtdu@d fejich motivaci
aBET T ECD A HAIBEY | A 1sekOl Q). @Gé&praxi setkali (viz 0 Gp 18). E A
. UOI fednisiET £ OIBIOITARD A A RBEO AQuizE/ 17) apthla se
najejich O1 A O@IOH A Hénd [piéndl, 2005] T A U Ltedtt) typ rozhovoru jako
nOT UEBION I0ABOT A D@8 Addde seznami OU db& Oi | £ Qjik
T OOV ®UI rAdkovoru probrat, je O H Adtazateli, EAEUDIj OT VAEIAET |
DI GA@BEWT OG Anfoimace. $ p Hothu | Utazateli T LT DO OA A Ghs
kinterview col AEOL ETéhio UBDE NTAOAUDPOUURBAOCIWAD /& ¢ A
rozhovoru aUUOT ABEU LT AOOGAUT Ouplatniti vD A O eisgektivy
aUEOHAd ODIOET L ¥8

Z Aij OT godre é U O O Atauktirovanosti OT UE T @IPAGIANE paEAyE i
tohoto UDij ORAOAUT 60K p AinseOT A 1OBIpdEchatET £l O UOT OU
miuvit naQi | AP T OA+aDER Aij | AL E &d B RepAIEDMSO L
ET &£l Olipto@dzte¥r vyhradili (rozhovory se pohybovaly D GE A IVRL 1 A A
1A 11,5hodiny) semiOHAEUAT : BT Al OIlngpovedni) p OIEADI @& A E
OHA AIED Wdrkibformace ke E A - A iz[E OE OvizhieBem& tomu, - 4sem si
tohoto T | AUBVlaOf AT D AAABdmse OT ALaEA QD TAD BIOGAADp h
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E OA @senmisenaE A AT Tkétég&ri®k O E @otaadvdia.2 | O 1AM LEOMU semi
b1 AAGH OBIAIOR Odel@énousaduOL BT @B &A O O IOHEBIEFDT OE p 8
Rozhovory jsem (se souhlasem infori UOT QijAGE O U @aA Hildafon
al UOIAAATD] bGIAD E QT pAABdatbgEem analyzovalab i 1 TONpI AT O
AT A132 Urahskripty jsemE & AT @A 1T ABRDHAGAT T L AABEAET T O1 EOL Al
EOEQi @EPADPI 9)EPakto Up OEART AOEtAcEijsem T UOI AAT n
seskupovalado O1 O E Qdbilky a A U lanklyzovala./ OCAT E WE@AT UL Anl
ET Al OdoAabyiek podle EAAT | OEGHQA®ED LTEALADI | AO
aEl AEE @r@lijzovpt T AD G EE £l Ol & Ddntilikdvat A p Bdinu
souvislostimeziO L BT O avwyodit zdatbT OGRAANIOR OU 8
#p 1 rBUET Obyo gjistit, jak mohou stanovA T B O E (ingokalv praxi
aEAfsbu E1 A ®OIGHR E aEEGp | A IprE @l &by festaurace tato EOE O OE A

~ N oA A

b

tabulce u E A L. gkiupiny E OE QopSdiaf O HAAB GAE P | A IEEAIODOE h
ET £ OvdO@ILAEDT ORUAPAEIT ES8

2201 ATAOWA T QAIGRGE @l ET A OE P A Edrganizace dat (jejich OT UOGp AR T p
aredukce) a 1 U O1 AOA TAROnielpfetace dat (vede k BT DE@bd A@bIl AT AOT OT p
UPOUWOBET OI oblbsti). JeUAT T haOIAA O11EAN GG ADAT A AdddaritzAc

aklasifikaci dat. ProcesOU | ATADIA 1 je kptavidla pouze é UGDb 1 AT A1 UOEAET EI
procesu,1 UO1 ApADBEOT A EDIAH E GA GE daupindtoda vedek OUOOT GAT p
O1 AOET ADE £EEDAABPHOE p BIER O1 W®IUB G bameii D Gp DAA U

20| Ofdantifikaci UO1 U A48 G AXTEDA Rdatbch[Beddi, 2005].
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40 OAE OEAGW

41+ OE OD AE AE (edtduriade

VOi &U ®®EIskBudu On T T BIAKDOT Apopidu@ A AT T OH EEXQIAEE b
OA OL Erésfairdcé E O Ageinprot é Adhtto OL U E Gthndvila.0 T EO&ep |

zde O1

OTGU0 O @ITjEdo b pohledu O A O L= E O éivdje piol restaurace

Aijl AL DYiOE AE lisem ke ET T A®I AT B o E OA 10D fpdpiduli

vkapitole 3, OAT T OIAAOT AQ UE Of ®&8kelo celkem 102 EOE Oi1 OEp h
OT Uéil AtlomEADE g260OE P\ E A ORaBulkésiepcBE T | D1 A TépdA i

e AT OO GPIGP 171 +URE Ose OE A Ldpfihovat E Eslohledem na specifika

¢ ACEDEKOOA O @ 1 lasdjikhipppss zaE 1 U Arid istudiu D1 A@TRAIOE i

aA OOT w@dhaivy, AT A1l UUTIORAGTLAAGERA E A DR P L E OrdstalirdApO E
aAAl DOOREG BEAIAAT T @i HAGHT OEp 8

4.1.1 Suroviny

0 O Okatpgorie je UA I fi & $urbviny, se E O A Orkestattrace pracuje. Na
UUEI tAhafisem ji OT Ué 1 naiodmi DA AEA Opoglé BEAT | OABGOEIA E
El AODb AEp OsbrbvinA KA Ased)

1)
2)
3)
4)
5)
6)
7

8) .

Zeleninuaovoce

SurovinyzOT UOT BAIAG LA E
Maso

Ryby

$ Oij Aleice

- 1 1 érodukty

4 0 O A Tpotrevidy

UbT EA

+ALADI AEAOCRICE OB 18 T1EHEE O B0 BOE EDMEHIA OT AT AEE
popisuji A U IPdd B A Brigptaci viextu OU UT ARGHE EEQD EEOEkEGNO é T i 8
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4.1.1.1 Zelenina a ovoce

4.1.1.1.1Bio kvalita

4.1.1.1.1.CharakteristikaA E T 1 T ppoHukde i

5DGAAT T OOPOIOANO BRI OUOOT TAIET 1 T C Bhadukce
i T Ul Aél OARako Aigprodukty33) B G Avdukty ET T OAT @ U @ @iyl ij
i ATALOUEI A Adpdkém E AL DA Ol E @eddurade. Nejen proto, L A
ET OAT a8 UBT A AnE ODODIhO ¢ A AT A ECROrapOgol On OHET O
Dl OO0A Gitiukc®v | AOE OhOOOBAAOL E Odalefo ¥ 6 © E Oaan,n
2011].* Afsoutedy UUET BGR A DT ékdlo§iA Birodukce?. A Gb Bakly p
(ES)é 834/2007 definuie AADUOGIEI 1 T CER D E Aapradukep jako:
nt 888 ODNACHIUABA ipi AR padriki &drodukce potravin, E O Aspojuje
I OOAAARDEOT T 1 phstupyl) Vybogou 7 OT ORDI 1 T @EAKtHSt,
ochranub Gp OT WA @Al WA O DIGh WihdqieA o AT AIOEOPORDP p1T EU
UOp GAI® ij OdroAukce v souladu sPT L AADOEE OPABGABEAAD ij h
OPGAAT TproddiyGFppO EZADT O IDEGOT IAD o1 A%DIjBT CEAEL
UDij iodukcetak DT AP TCGED 1 Aé bli, BETh®OOOOERAUAEEHRT OEA
UOIT Uth®TADT OpnA@BEp A AABIOCBMPEA D 1 1T Crollukiech E
anaO0O0ADHEGE IORAKGHstatkyib GE OD R IOAEPIADHGT ®IO BIOGAADp
aATl AQLEIOT B Al p VB BA BkrozvojiOAT E [RadaBI2007: 1].

ET 1T CEREARAVODO O A QL EODED Ol oaRAPOT A EHpP I h
UUET TARIEZET T OMIjIOIl [xollukce potravin. Podle Urbanaa £ AOADAOE U
[Urban; £ AOADRODFARIDPOUGKI CEAKEAT n Ak OROREOGAT T 11 C
UPij OEAODT ARSERD RIAKEOT ALADI PRIOADI 1 1T QGa&kAET h
AET T 1T laBA BiEAD 1188 tyte 6 Goziny A U DA U OKIRAEI 8 T CAPAIEILIT
bio UAT @ AfGAOMEdverzitu, £O01 ¢ GEED AU Odialbilitu. K Ap 1 ij |
AETTT 1 EABPI ABGER T @D O0MmaiUd Gidioje adlouhodobou

jistotu OLT T DiijBEAP DBInEPGT A O DIOKAMRE OIEP ARER UUOT AAT p
regionu potravinami, OODT ET Ep OOPp &BUA A E 1T10QH Alerkdvp
[tamO i .0akoE | Agbkitva AET 1 | CEAEMm EROIOWEHGHEN AAOEpPp Ap q

33/ U1 A éOBiEmoRbu T i Gréduladus. A Gp URddp(ES) é 834/2007 [Rada ES
2007: 1], pouzeprodukty D1 AE UpRAEGEHAEEEDAT CEAER £fi1 000D 8
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AET T 1 i0afEE RAAIT O ET AlediskaE |

ochranal E O1 ®I0p ©i@ kidlibepzity

ochranaUA OB E A U Avbdly, pT p WA AR BvBdPBT @OAET O
Tsporaenergieanel AT 1T OE QWAIOBUEAR aenergie

O1 p Inddprgukce

Ul A bldltl potravin aU A O A O Ts@iu pogdlace

UAOAAATOp EA O O P A E @rédGxiu p(kopotraviny) pro T U H

VPN N s oA

M M M M WM MW W

72 OAOLRAG ppOT A D Eraihy astability | Op AT AT p
f OAT Oi LY

Spoléhani se

osidleni

Obr.4.1- O1 OE AboddE&A ipii A fpbd@ Aiepho Zdroj: [Urban;£ A O A PAA@E A h



+ OE Qi OEIODT shrdvin z AET 1 T CEAE i Bavi G O%8hrnuje
OAT ET T L OO0IpeEbAEOE O& pdu A p Ebib certifikaci3* EAAT T AOHA
[ ET p AANefld tde ®HAEFEOET UDDP&Gp OI ibiolzébpysna AOEEAOn
produktu. | surovina, E OADAOOEndrEdE, U @ L AL OOAEIOWMIT BebBd p h
ta, E QA B A OOE ABBDZArinckpa O O Auiohoto E OE QU UG EAN: b Gd i
T APl baudtapy AET 1 T @déeldkéei Pokud i Urestaurace O1 A @dadéavtele,
E edreticky A A OO BiaioE. PO T ¢ AO WA T TESAIT BpO 1 EOO Bp G BOEAE
I O OpracovatsE A GNVAVEET T Galylbudu @O LOL p OR DeidB T i
Hpjeh&OL UT ASBAGA A DT Ekrillidadel

4.1.1.1.1.NegativakonOAT ¢ Up i OB IA@PT AAGAT p

$ij O1T A Ohpéeferovat produkty z AET 1 T CEAE i Alfi jsethCECHLh
Ul p T*EA o8O H Al Olplb, abybyly OPGAAT T OO® hdbavihami
z A f L pridukce? Urban af£ A OA D[AGdR;AE AOAD 2003 ABDURAOUET L
vL é AOA CA OE®I p&AIEl OAT AIPHBOIEA®DT AAAMAIT pddi AE
T AEOL UT A jelfaktA:AlenfoEmodel je L E O T W GO A1 Hilil L 00O
i AOAOE&AT AAEA GOORIRAE A TvAdy, hnojiv, DA O OEAA BEYEjIhl p AE
paliv na pohon OO OITi &lj OT AT O1 AE A ipiedukti EpP A OE Zfobip A E
aAAl BPpIAEGOAeImi T UOT aéad ztroje a v B GA O AT O HEEG pib j& A j
OU¢é A OmdOA j&jish schopnostiobnovy.NaOT UGBET | T CEBEDOEAO
ET Ob1 AIAGRAA @Ok A U QIAIT GiiA folkv@libupij Aall Bij OT takE&RA p

3+ AL Asbba,E OABDIUAT EABIT 1 1T CEAIER Anil @D B A O G Aldtnod
smlouvusET T ODIOICIAH BIUA A 6 Mihidte@tvem UA T A A nQ LGEG Gkahiroly

a certifikace VAET 1 T CBAE® A ODDIRP09 jsou vI 2DT Of GAUTEN T Al
kontroly a certifikace organizaceKEZo.p.s.ABCERTAGa BIOKONTCZ s.r.o.[Ministerstvo

UAT A An20009]10 Op h

' OA EEAKEILUT A éiofrpdakp biopotravinu a i O O Adgrdaukt § AAZET T OAT L
vO Gp lélaUkiOUET @ B&2D06 [Ministerstvo UAT @ A i 20090 Geplhp DD i O
vzhledué AGAVULHDAEAAOT OO8

36 Vodu, £l Oflivh ghnojivaOAT T UGDHBDEEO®A OLIBBUI T CEIAEAAT OOODp 8
. AEODO@Enpzi On i EAGTA idduny UAT i AfidroOukde e OOAPARAET 11 A

vb i OL ppAAIG GRALCEOA IARE Adpiediikeil ogvia.
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rozsU E | de@radaci, UAE T RAOAUPAT OTALEY aviOA A IUAOT ALT OAT LAE
oblastechAT A EKUAOT 1 & dikalizapi B ij ABGAOG VAT OB AdiEitu.
a OPABEOAT UEAT ipAA TAGPGRA 1 1B @O haEpU O AW OEAE A h
hnojiv, ACOT AE Ad AAIUA AR EARDT | U BRI I0Q A OWWdT OAD
AET OUQGOd. I+WijTl £ZAT 6 OTAI IAQO GAEIGE Pij AUREI ADAPEOD
afosforu, OA Bi A Ek@uirpfizacivodt OAT.07 L ¥
41111917 OADVABPUKREGUP®OT AOE Qi

- OUATEIIVAKEOI T CBAER®ERdIOORYpodporaET OPT AAGAT p
HAOOkL EOI OB Pl AJexd Buhoicnapro | 2jasnou prioritou. JakO O U A p
Program rozvoje venkovanal A A 1200422020 [Ministerstvo UAT @ A i201@10 O p h
bl OATAEEUIT CHOAERBRITAGOPATAOOA OA Hla frdstor pro
UOUHT BUUBR OB TEpAMEFT | T CHDHIOEEA @D 1 A AsGAT IpL EU
L EOT &G ESOblAsA(ih A Edldblash produkce potravin je UT A éSvau8
(nemalou) roli mohou v tomto ohledu, ® 0T O O G A AUl GRUAIG épUD @ (po E U
bioproduktech, O A E O A Bpstaurace.

Benefity AET 1 T CBAET B finkjso®fh O ¢eh ila O1 fi E dbpalldeh
na L E OTBA31pO OGHAIAIp A& & lelordiku. $ ij O Addkvalitu v AET 1 T CEAET
produkci potravin v OT Anse OT Ofkdalitu OL L & OHE OT T Kvhlid8
DOT A GRaHLAOT AkdalitddD GE D OA O bdkrAil, jeaKOL O1 AWvait i
AAT OBIOO1WdkO8 URIpT GaBUkban ¢ $ 1 1T OBdn P011], biopotraviny
i ABp OOT OistATpl OAT @lodmantt zpravidia O U Adbah OEOAT p 1 ij h
AT UUIl EThA QU IGER gdpAIEAQIDHAOAOD OP AlHA @ Aikysdlik
Apl E1 & Bidipgickou kvalitu, I A BARE UT ©GRIEA AvlaStdostipanE 1 Hp
obsahi UET OTad EHIG®.20iOTTAAT AOCAEMEA T B AR dgenetcky
I T AE £E Briadidriy dreziduad A O O EEAOR@IiduA LUWOA OABP Al EOT 8

376 U HIHGQ O Okvalith piopotravin ve O O1 Ok filddipami zET T OAT 8AbEAAGT OOOD
aeT AMPIEAAT T UT R L G 6@l OEEHGATAEIOUPHhORAE

T AT WA FOOOAEBIA Mnéziplodinami zoboul T A AJAji @ A A IAG@éska

obsahul: E @H TU Brpl 8 AQ1UD D UGHA R Tpquril AT frd&ztbopOi Ardblematiky
UUOAWA B DDLU O/ &OABD Ostudii © O URAIpl @ Brban.
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/| APT Of DiGh Edd@diny se O O AbU-D IOA @ We® H Adhledech.
* AREDLUEAT i edatipUij O O péadidiafO U Feéhpal E ldd$topnost.
ToOHAR I Qi On ¢ DB RHB Db T E bibprogukce aO i Gipphd | AE p
DI OATcenfAUUIOA EL 1T AEOdadoiil Ae On OFEHTTROAT B OIp ABE Ojj
nejsou UADT é px@indlity, E O Aténio U D ij Qrodukce O U O OReSduidce
i A Bsplkou moc trh s biopotravinami ovlivnit, pokud budou U O U H Isdé O
DI DOUDEIOARET B Ol Aadreduj a podporovat tak UA T A A fEIORAGH
Ei ODITAMBEPORA AT A 8

4.1.1.1.1.Alternativy A E T 1 T pgoEukdeé i

Objembioprodukce je O H A E A OrEpublice OO ®IT A f ©AfDOE8 DPOUOU
o LEOI ®O IO &rGékA [2015 [Kratina et al., 2015: 139] je ekologicky
I AET OPT ARGILEWA AT EGLATAUDA i Ad DG EAT Hoteld (ZPF),
celkem 496,7 tis. ha.. A O Al B2AHakto | AET OPT A A G BAONOAO AT i
O O A gntogty, E O Asivéi A Rfj I A laBe@dstdpitelnout 1 T \EEXO A EnEj$odi h
OAREPOUSL pkpladukti OT OOT BET PAOE po@elOB B OOGAAET OAT
Ol TORRET I T CcOAEILODT AU GCGRLOBE Use D1 é dk@farem
vD Oij A fleE 000522015 UP i OET OOUsR EIAR D D U1 ®T UOEtthOOL
ab Oij I A@iT d® fpi O GidpAtravin na obyvatele U ij O OpddBIO A T2EDApé
f OAT .GepratorU GA B:iAa R A &KOMA D1 fofivlo f OE O CTEEP GABU L E
| E A Wl snahou OAOL E@shaurbcei A TALIOAGET OUDp psravinp
Dl AEUUAEZ B EP A E C ELASEN iEfODE 6AA Uk 1160 % objemu),
vOTl Oé AGhiocBOR AOAOAITKNEMAI 100D O Atdrhadveu
proto mohou AL & ETGU O Oipiodiikce, EOA 6iGe 1 ADPI DOBEPAAAOEU
OAOLEOQUBAI n Efijgna0 OO BBT OlsBT PAT UER QIIGRAAE
ET OPTTAMBEIpORA AT AREES

0 Gp E 1 IAIABML tdv. IPZ,neboli) T O A ¢ GO UWd\Giadukce zeleniny.
IPZ je UDij Oprodukce, E O Akade A ij O Aalvysokou kvalitu zeleniny, A U O U

Dij FOAAET T QU O I E@WI EQ GBI 8@ b Aolintegrovanou ochranu O ij € E

HET ATIEOCAT EOAE OhG&DOADAT GAOIGRD @hiGAd AEOEOT p
aAp 1 Athiat.$ p FobuseA U UT AakdE EiL OEE O éAkBIDOAT €1 p
aorganickoub OT A & E B p2014].
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41112, TEUITT OO
n, | EUIPION Q@ ORLW A OURCTaRIOAEAEDEDOPRIE AT 8
ETWETA T All TAE Wbttayiny E p DU fi O OdoghokdniUAOT T pr® h
ETIEij L tAnto O A Oizpamenati produkci v OUT BEIBU.VEAL A1 |
DGp DABBGARAU L. g O Ededifikaal T LT IVOWOEDAOUNEOT AT L AE
UAI péMBBlastechi ij LAL®I | A Al T Wipiddodtatek T E U Ipdtravik E
vokruhu 100 km,vEET L N EAL WA E EIMGE AeOnotek EE 1 T 1 /ADDOA 181
by sedalo Gp A @& Al pouladA A Tslirovina OU DB i O O D PIUil &EAwoha
Aij OTRAGAGedn T OKEEAS

Podle terminologie %O O 1 Ek@hisé [Kneafseyet al. 2013: 13] | ij L A kaA
17T E®I oA GaIG Ol OA Lty, ODIABAsEdrodukce, UD OA AT OEIODM
prodej aO D1 OGohadviA T AAEQOOUGEeIEDI E Odbashi.iveOn OHET #
D Gp bskB A AdOW A B0A@O0km.SI T EUITATT COOEp@PORIO inEIOU OE L
AT AAOA GRICGHEAOMRGENOOT AT ET UDPT pOBOT OOGAAT p Ejj
EAAUIDIGHIE T j& Aak B Gp kdntakt mezi producentem a konzumentem
f OAI Oi LY8

PovehaOA QT plT ICE OHRND AN fi R EDCHAAIEET | GAEAT T U8
SeanBeer [Beer, 2015: 48] AT A Evd O Pstudii, B G&zboru konceptul T EUI T p AE
potravin, k U U O ALOMEeRE A Ad BGpHEIEIADT E EQ AN IO AiiLL AL O
OE OO A&TAE T po@&jednotlivei, na UUE T j&ighfiET AE OE ADBEIU B BIER
I T EUI Dednot@ok 8efinici 1 T E U1 QG GAtieljeho U U O fstadjovit nelze.
0 OT Al ATITAIOERY Banto koncept OT OTpiolD Gp E O Ablasté V jejich
b G p BiAjAAAvstat T O U Wliaftdio E O Butni B0 A00 pO 11 AALD Griarécemi
O O Wédvijtasnto B G p B ARARdiravina O U B i O OA 1Gpald AU | BAET OGU 00
a ekonomiky, nebo A Ulakh T E UdoiséithA | Biij OT @LO6'A@DP A EQIAID
mohou tuto volbu A U lovivnit je AAGE AMIhOT $i prdto nechattuto T OUUE O
T AUT APT OR OGA KGO UBepr,na O O U LEAA IpA jedndtlivce a jeho
Ol ACORPT OAAT T OOES

VeOEOOA &dtdk OO E 6 IGAW Ad TUh E AferinkdOkompromisu mezi

s oA s o~ N

1]

1]

Dl Al p 1BEAME AWHAO elzOBYIOby | T L UA E p kkésh fungovat

1 T E Ubprévéu do A ij O AsdaBa) A AdepedOn O FREDIOE §j G ETURFIAME A

nebo O G Aklkhdaaé | ET InylOWIDEO A OA R D bylalpra O OHEAGOAOOAAD
DGpvelkotT An:OhBp i AOOOEAIN POT | EBAIAGeRp. Foodzone
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model, E O AWILO U O O Ip® Adstauraci ET O A IHIE®# Maastrichtu. Tento

model se OET G AH OF 000G AEDOIOIFEA BA ¢ pEAAPAA H B8 184 i0T AO
surovinzodl AEAT @1 B & 100K IGA R OB hdlinkbrk) AlpoCl T AUT T p
Ol U p EOBDE pdtrviny jakoje OL LEAGA B b &/dcE)iJepak

naE A L rAstauraci,jakou D O1 A AT rodnord AAPA 1T E T odjentiiO U OL p OAT L AE
surovin si pro EA L AU&Q GO A 17 adgk vysoko OO A IOOA DA @ @it [E O

I T E UI1[Nijboér@tel.,2015].

FOODZONE MODEL

SRIGES TROPICAL

FRUIT

MEDITERRANEAN EDIBLE OILS
FRUIT

CHEESE

R el 2 1 10% 40% KO REETA

POTATOES

LEGUMES VEGETABLES
POULTRY

MUSHROOMS  CRUSTACEANS
AND TESTACEANS

Obr. 4.2 Model Foodzone popisuje EAAT T O&ERGiO1 gotavin z od T AEAT ELHApPET h
1T EUIGTpEES GiHu E )BA lpoC T T A@IN fikpiH p &)BProcenta, 0 OA AME A &UE T h
UT Aiélpl L @dirévn, kteri restauracezA ATGUA U1 A TATA@ @dédj[8lijboer et al., 2015:
284].
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+ A Udle pomineme nejasnosti pojmu | I EUBAfsdu T AEOL UT AT T AEHD
pozitiva 1 T E (plodukce a OO ARDILA A1 PT BOH & OA OO A ODARAIPAEA O
Helena Norberg-Hodge [Norberg-Hodge,2010] O O Uvk p Ostudii sedmET AOT p AE
O L E llokalizace produkce potravin a trhu s nimi. , T E Udodlebl pJT AT AT U
¢ AOO Gdip Edito OA A OA Gip RAHPLA A BE B b éBA@ OOGAET pEjj
DGAEORDP Elrdcuie AT AAOAGADBA K lcéhipbtravin, UAOP T AT
AU OW FOAPA fjgjichD OT AOA AT EiBi1dp0 A ARG @dsilujel p OOT p
ekonomiku, A p Bodhu, L Aoskytuje D OA ATl ¢ iOpoddoruje | p O GHchody
anedovoluie OAT EKEEOI OUOUIOABGAndnpe. 21 OT BHLT L DOEA
A Oi UQGp Nikerzifikovat svou produkci a OO Aiprmanohem EAAT T AOHAEE
ET OD1 dkélagiek@.$ ij O1 A fokodell E IDH O GRAMEA BEA GIOKOOD ij h
jako jsou pesticidy ¢ B E A1 EnAofivel, a A p Bou i T E U AUE | phodMBA O1 UGA 8
: UOT j6obifito producenti i i TTAUAEKT APAAKENIiPAAEABOOT I 1T pi
El Ei AOCEAEILIAIEA OljsoGIEAA IO A OE Oria @dndti plpchy
T ADATDAPO O B @dul O O AdeHopni zajistit O i (pftiavinovou AAUDA T T OO0
vCI AW iAnGp QEOA DT OIGAABMOE Unhéhéenpi A bDaFHpOEE OREHp
bl Al pHTEAP T A WXAPpEGA ORNT .OT L Y

ST TEUIUU@OHASOGEAD k B ij AKidblasti, kde - E E Aal ORARE i
k lidem, E O AsapO1 O é iU O@@mmnity. , T E UptodupceaO DT O GokrdviA
OAAl Eui AAT B GpranB®mI i Prdpojuje producentaseODT OGAAEOAIT Al
abl I UEBNET OIUHA@idipe aspecifika. Nadruhou stranuT Alnp UOOA QA
do I ET O ib@A@E&upak, spojuie OHA A Bdzitdva 1 T AA OTUBE|]TOT AD
ET OB 1TASNGM A EGfl Aphii I- (A llAA O 1 j[d0GEA E T vpdrodukovat OO A ET i
I 77T L @edopdp Adu@vin jako O A IBAIPD O E @ Ajoid fejich praktiky ve
O O EIDAALINIOT &G EGIPE Jielrini,RELE pO).

TAREOCADQAIEARAA £ET 1 mjama Rio T E AOUOGIOUARAME OGAAODEE
pracovat s EAOD @AT T OBEDE DRIOE E & dlel OO Adefinuji takovou

potravinu, E O AbP&IOUD A OOUDBOAARODT AGAAbkéuoui AT Ap i

T A100 km.* A AdeWE | OHrapici A E UDIUIT U | die OO Bxdriisé (jak

jsem EEXGI EPDI OAHAQUOT OBBUI Al IpQ@&EA ODBT OLp OATiI |1 O
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konceptu n, p rmite A E 8.@6kudtuto OUA U1 AU 6 OB hatPraldu, E A Ade U
DGEADEWA Ul AdziPr@®ua0 I Unkeldo Brahoua Pardubicemi.

41.1133AU0&1T11 00

S1TEUI potra®i®pe T AT Al UOIsta@AOABIAUE T ,1TTA0NG 1
potraviny B GE OT QA O OV IOAO OB AE p T dutdnalicky OA £1 AEOOE DD
O A U édpdcifika.. AE OB 1 G gpAdetravin UT AT ATTWT 7T AGET Ul 1T f
OUOGL p DE Gdrdiepv DOij ARAEDirokuiaUU OT OIRBD LD EDXGAIARDI A
DOT Al Qrvanlifost®® O1T A MDD OO GA ATERA Gl OO GAAEHRp
D G E AeAdrgie.3 A U &ingiedienceOT OT RIOU L Wéokd B p A O C AsiupyA E i
pro DA OOT GUOPEGHp ODEL AE pMeruAEEISOOA @GR IOR UeT T p AE
ET COAAE A AQIAgshiuA A O E Alénétl fro OB 1T O G lAadE O NIEA
podporovat O U O L= pOGUAT ApEséirbvim Adehnik UD O A A A WAJA BT G pAAA Tpp
kultury. V1T ADT O1GAAKon OA U & potrdviny ¢ ACIOAOT AEHBADHAD
dostupnosti, | ET E1 Ulrdngpbrt® ail p UBLUET AvAPET AABDAIN AT p
[Goggins; Rau, 2015]. 6 U O L. p@AIU &1 ETp QEA A RDDPRA | DIGh DPOAOO
Ep AIOA AREOOUAER ArDpODBEET 1T DB AT E AlddiR, [EOROAT i
I AAlakokalital AApBp &1 QAGEH Adravin byly UD O A A Iv @hbhaU
OA O UijAH ardakizacemia iniciativami ajsouOOApra DT OGAA®AET i EI
OO OA OF DA TpAIOHIAA ASA OAT T i

381, p rmite A E Aébdli dieta UA T T hail 1D O A GRIBIOA EA O E 1/ IORA 100k
(cca 161 km) je é A OBDIT O L. p Oklricépiem v souvislosti s iniciativami i jednotlivci
DOT DA C @EaizacpO OO A OF DB T p3BRAO AadrkripeseE A AdDU | A OT BT L
a0l U A podAiiEpd As®dokonce dostal doT U U0 E T knib B AA D G pnf41 BEG
mile diet: A Yearof LocalA A O Bd AGs® Smith a J.BMackinnona.

90 Gp E 1 moBod A LEOA T A TORIUGA pbtiavinE) B O A A v O B T phofektu
SEOCORAAOMGEGUDT A

http://matersk askolaadamusova.websnadno.cz/zdrava_skola/sezonni_kalendar_ovoce a
zeleniny_pro_kuchyn_1_.piifi O C A T (ETUGERha

http://www.hnutiduha.cz/sites/default/f iles/publikace/2013/09/kalendar_magazin.pdf ;
neboH 1 /EE O ArotdleAkliia Michalem. T OUE A

http://www.chefmichalnovak.cz/qgallery/sezonakalendar chefmichalnovak czpdf
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http://materskaskolaadamusova.websnadno.cz/zdrava_skola/sezonni_kalendar_ovoce_a_zeleniny_pro_kuchyn_1_.pdf
http://materskaskolaadamusova.websnadno.cz/zdrava_skola/sezonni_kalendar_ovoce_a_zeleniny_pro_kuchyn_1_.pdf
http://www.hnutiduha.cz/sites/default/files/publikace/2013/09/kalendar_magazin.pdf
http://www.chefmichalnovak.cz/gallery/sezonakalendar_chefmichalnovak_cz.pdf

2AO0OPAEOROE@T [ restalraci zpravidla UT A1 ATA® OFi EiAnzU
Ep AAT p PBE Bdhledem na dostupnost surovin. 3 O Uneiiu se O OHET T O
i 7 Tspohledem na OT éil A TaépA OOAT D1 Tof AU OE T A TAMMDEAHERD
i TADGOAUARL AAE B Al Tkier(je schopnab O O lrdagbvat na to, co
producenti A E O O 0 IATAR Walaimedu aOA OO A AT A defbudu AUT A
Onl T vidpiiole 4.1.2.1.

4.1.1.1.4+ G Epotraviny

JakO O UIADA U édiBorganizace: A A EBRAAIO As&dioblematice tzv.
rE G E Opofkawin Ov | A Okepublice Of T GEOAjR AEOUE T O OFblpdh pel O
Ol éwrl AR0%UAIT i A fploddkeér : A A E O ARV A Adedlovoce
a zeleninu, E O AEDD ijTTAEO O AT A Avghikdumévybovuje D Gp ORODAOEAEL |
DI LAAAGEANET AGIADAEAAI] FRBPALR EQijo potraviny OUEODP OE p
od EAOT $i5O BoloiiOUGAUA DD E T gbodukde f& mnohozodT AOBDOUOT i
barevnosti,tvaru ¢ BAE GR®AD Gpi IABHEATAETUI Nayidsrytomu, L A
OL L E 6ddridtd O i A Blddlin je naprosto OOT O1 AOA i EEiAs®iia pulty
I A AE toktianou, O OHEBAN QU E T ihd@iik¢efepA OWU AT OIS iAha poli
neboUET | BT O fskntplibraden.cz].

: AET iAb MAE OE Oofgénizdce: AAEDABE G T UOA é piludte
pozvolnal AT BEDA E QOIADA E TG PijE IV A é p riedokopalou produkci
UUEAUT mESjiip L Acknu ® A A p BolebB Udro O U O LEEGRHO oveck
azeleninyje U1 A éd ALl poktor | A & fomto B G p BN AGiire8thuracea A AT Hp
O A G ARG AA AU FOGPADIAA DB P E 2aldi AipLAALBjenD @D ke @1 p L AT p
Di L Ogotcavigami aO HAIAXACA OROIOEDE 1 1 AT ®MAEG fe®b | O1
D OT Al 1001 KiCe Op © izgrdvidla 1 E lcéhpE G Eptbilukce ab T OAT AEUIT T p
atraktivita tohoto B G p O QI@OWWDE A URoplebl8j U E:OA OE B EhchrA
E b A2017]hse jako E A A Urlodebpro UADT DA ABDOBR AATEDN: Ap AE
vD OA /A Grekiehdial TT LOOOp 8

. AEAE OE O OikGvoditantt Hspu E T U ® souvislosti s BT L OOUT p i
potravinami O O WIGA O Buodedzelenina.PortfolioT AOUET OBDEE @BIA Eh
EOAT E GA GRO@IEsIAER 1 1T ET Alpbti@iinl QHEA B 1L AL ®nohem
HE ONdges® E A @ B Oedtadthace Silo, B O Orespaurace na O O it © @ Afanguje
Dl ivionceptun UAOA O @dba@inT AD OTAMPELDEDD AdOhi 1 OOAT U
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si pOOL PU @1l pduA A ApLOAI A E OwvdhtdA E O ACH EBAIORE AT L i
I A AE UvVelvahi é EonzistencinemohouA LBDO T G\ deii AAET BAOAE Aij 8
Tyto potraviny by se OO AZabormU1 1T p EE T Tnmug2 pyhodit ¥ " ET1 pET OUh

1 AOUET OBDE&IpA@aGgajej 1 AE QopdsudiQET ET U OEHp OUT 8

4.1.1.1.5Biodiverzita

6 UOTIBh@AAET 1 T epEvabitosti (neboli biodiverzity) aE AEHAAET OUT p
je EAATZ2IVUUET A MippotiEany DGp O AGAADIT o Aralou
OAOLEORAAJeTR@buzDIl AT ACQUDDP AE OsANIUOT BARAT U
ojednuzeO & A UdhEhA E O E ChadhdialE BylaD GAET T UT A8

Biodiverzita a E ATEA U G AUEEON O Gsepldobou T AHAEEITOOAOET T O E|
OUOOuEedIDij OT BRODPT AMEAAR BEMelzifjeden z T AEOEAEOQAITI T AE
AT P AENT OAT @A ipbEA I AGBENpdévastacekrajiny a0l ppCAIT AOEAE |
a A OOE Wigeizity ¥ $1 T @ban/2011]. 0 Goir rozmanitost AOOEHOT EAp
a0l OAKA OUGODP GAADT EgrddAROET BAT DDA RDO OEQP A DI i
OU O OiEIORIRjsou UUOE® DI i E Mstupeeh vD 1 AT @ifid 1 lhobjiv
apesticE Aajjsou mnohem T AT 1 10fj EHEDj A ABjodliverzita je OO ABbiLp é T OU

pro OU O O1GRAG pOVBA L ALR TOUDLOAD IDYIDBET | 1| GEREART OOOD
i U AE|BA®ADHD I gid VAMAALE | GO TREETT T T rgzBhdnBosti z UAET 11 A
Ap EIUADT OL PBDAT pABAGGEAGRGIT LhAoky, | T T ET OOOAT T L

aOAOEAABIAGDBP IOOODRIT EDIGH OO OAT At tdo Bij AU

4w KonceptD1 AT AOCUDopl DA A O Glgndd OL UE O v é Al§ Aohanem

21 AE OO QErdcd 2009. * AAselp AAOE OE OEIAK UEEAOW O U akdusip
nAAUDA&N @didstvo. VD G p PRAGKE O jedndnb febo O p Arich tak mohou

nastat T B1 a1 AOGOAKTAITvLL EOT M 10 OBA@ Afchou A L fro lidstvo
EAOAOOOMezERyDER 18AT A @néz® PP OGip ii Tkhmatu, acidifikace T AAUT Oh
Dl HET QAOAOT & AT OE&My; AET CAT A Hokyi fesforid ia A O O pzlréh

Ol A AvBdy, OUBDPUAT (GO AEA 1 1 qEmakitost, AOT T O Fia@dsdl E L
aAE A Ek@rfatiinace. 4 GEORA AE @QIpAET CAT A Boky fesfoiiia AOOp EOh
klimatickou U 1 f O UWDG® Otiodierzity O lidstvo de AOOPGIR E Ol Z2IEABEOOOE |
etal.,2009].
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OAl EDi @OIOB OPbp DEOGKEDI Uldkialpastvin, i Al LAIET OT bij i
al0n OYT T Odkdsl OOEI EOAEUSAL QLI .Oi LY

. AltgdOAfeEUD ) EITAODT ARGADEverzitu T O1 EONROEBABT E
potravin se A Uo rozmanitosti A OO Eij OT BAMRGFRE | ipdhledu. ' 1 T AUI T p
DI OOAOEGU O @OT A DWW FACH pE AR BA OO 1 BRILIELONRE EAT L AE
AOOEPRME AL AT AAlWbnzumujeme,je OO U 1T A NaBO O feRistuje
okolo ¢ O @nllidou E A A TALOHSS}iIn, O U O L pjowd FUBE O&%.- | AAOT p
UAT A A nje DOFOPOAT A EOEIOD A Qd postaeBona 150 ET1 AOT p AE
AOOUpPABDE B DB T An&iD0 O 10GHHdtiny OHAED Ad AOn 0681 OAD
Op A ApolovinaAAT T OWEDT @WDIT T BAI B G E &jéh3epO Glodin 7
OL IDAR TaE DAk O RDEJA

Jeproto A ij I Apodp@dvat biodiverzitu nal A HEADI &AL pjicax AE h
UOOAOH OMETOD AA @AuiEsiinil EOT eEROMseihAHBRAET p1 EUAE
vUAT @ A fpdb @DADB O [x &RAD Ao O O ApALA AIATAD O Indi HIA 0T p
DOl OGGrkdhpm 1 AT 1 TTRARFCH T A AIOIj B WO pddesEEELA OO
UADT I ATAAAEA Off A ApiALALvelmi UA E p inefedjro EOAEAGAR
aleOT Olpmd konzumenta,E O Atakl] UOT OIOGREA A 1olAGHIEED T UT AT i
potraviny.

Podpora U O U A T Wibtierzity ze strany OAOOA OAARM_ODAT T L AT A
UAEI ialsazeOUET ARUGRUD L peORAT AA BT | AdrubyGastlin
al E Ol éptadoizaj snimi, U A G A Ud ma ménu, prezentovat je tak OAGAET T OOE
apodporovat jejich T UO @A & A Ofaimy. Toto E OE O jaeErdkl v ruce
SAET 1 T CERIEQIAIAODT Aapedpdropi Al LaRE EU PO ABAAT Oij
T AABIOUAET I 1T AARIAARY OAOPII A Gp @Ep biologickou
rozmanitost] AEDGpPpET AT AEHp 8

4.1.1.1.66 1 A (p@dukce
6 AGBO AOOT IOQW®& 16/ préudkce by mohlo A LzZOnnohai ET AAjj
EAAUImbdelem z T AD Olkéhoia nad kvalitou D OT A CEGUIOL p OAT LT E
DA OOE O Aethbilamij ned AT AA QA estupyivDT AThhdlivaDAOOEAEAI h
nEUDAOI T GBAEN ©I1G&&EIO lajejich | AGET $IAIOW® GCH OBT T 600
PAOODOANDOAAGBOE-UBI T Erosfarébe OHAEIDT OGHONITIOOGAAEU
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ktomu, abysiB i OO Tpddiny fro O1 A OO OIVEA B O H [ IG p KekzzOmy
tomu, E A L. shdhao UO L FRAIT QO A GHTARGD OAseDbT 6PpdBOB OOT OUT p
plodin se A D U O hejedn kout, D G A A U A BvaittbBldk A Feklep nebo OO GA AE A
aBET 1 OA OEMI pABEAPEnazeprodukovat O1 A @dirdviny B G A OidyU G p
T AET Arbstbly vE A Aahiady,je po O O AEGSjiousta.
Al AO®U @bovin z O1 A @Odukce. JeOAT T UGIAEGHIe DGEET ¥ AT T OO0
ki T LT T G\GA Iipadniku, UAET O AEODT URestdumdeBAAEUUAEDpP AD
senavesnicial AET T ®RA A Gadrop je naprosto T A1 EFDIGPIET AAKA I
restauraceO p AV derrpi A OOABT GAOASNAIAIL @iT TOA@Hjél OOT i
DGEEI ikAdkilh, @@ i OOTAIUA ®@lbdnAJE Al DIOWI AAEO passige
O1 E LI QEEA daA W E Subovin, ale U OU HIQEAN éral @A tukoje, EOA O
nejsouOL detdl T AGHAOOODPT i 8

01 10U OO A OEIl A rODWO A éestdurdadje U E O U pbidantickou
vidinou, EOAj@ ign OO AQAAT EUT HAGNIGIL Bs® O OHkeh DO AE
T AEAOAQKADPGREE OA Sfinfohou dovolit UADT épFORMMAET BAOAET i
T UEIT dokdny OL Ol A fpiodulid. Ave OL O1 AAE@atI T ATLpJAT OAph
T A A kfektivity OT 0é AATIGEIAOED U @O iioGnimo EERT OAL AT 1
DOUOD A A E A FAUGAGA GtboboAvpnaposO iO it O FEEG piib @ IAAPU] E A A
0El AADDODHBOOT | dezEOT An © @Adetbu AT E Uzajitit O1T AOOT p
produkce aA A TloKalita, a volnL | obchodemv C1 T A Uil Al Gp[Rifpd@r et al.,
2015]. ) 1 OPb EdeA Ajp:- AL O fimddel Foodzone (viz EQE Qi mQIEICEUT T p O
v kapitole 4.1.1.1.2, EQAQUE TTARAEA DB L @ LOXHEA 0 Englidky. Ty
jS(UEAAUDPGPE| shadhddbn OOTG UN Qatravii kelmi T AT UOT ¢1 1 O
cestou a mohou AL ® OOT krdkem na AAOKRAUOUHAT BUDPAOGET T Oi
O1l AnOOA¢éT 1T OOESB

41 PotO A OE 10T Al O 0 AvéA TT QO OE g BIESEIRO O £/£E A E Ak Adinize FAO

v kontextu © O UidAj OTv8 iE O A j® i0 O Wahopen uspokojit svou BT O G Bokddin

zO01 AOODO @ BAIhOEA @iFFhgmson; Metz, 1999]. Potravinovou OT AR OOA&éT 1 00
restaurace Ize O O ArmlJ U E 1 @A @éfinice popsat OT Oljakd | p O@HE OAj®i

restaurace schopna B E GOPG O Gdidavinh z O1 A O QJ ApOA @Edy potravinami

Ol ACGOT b umeil KOET OAT LT EQs8
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4.1.1.1.73 A fdicoce OT OOT pllip A E

31 Oé BnatopU OU AT @IUA Gdaravinovi OT An OOAS&T UBBEBT OUT p
diverzity surovin O OT G pOA OA Hnkrduiby | ATAL O EAAUIDIGHIDPAAR Q
iOUOL pi UF GpiiodeEDT OOT QIBANAIEA OlBuky alesyl AARBBPIT Ei
portfolio E A A TALOIORE iDRsOA AEA AT T QOpEIAIOD 1 [$ & Odpdiny
mohou ALOL UT AT DGHT Tc0Ad OL d A OLAES®HUN a aromat,
OAPOAUATOAWEN AigdAaBitu a specifikaA A1 irdgionu ajeho tradice
f - | TeEah 2015:212].

Mnoho ET T OAOBOER @ EFVORR OO/ OA é pPAIEW I pbiiny
UAéT AmdOiiénu, é p ibld | UEMEN OOOADERAMRBIGEAT ELT OAO
lidem OT EEDGp PARE p QOOHAB | A abk OA RE O PBlbdh byl
UUOT OARI EORAODUEDBK abyiOT OOUOE Belved k T AAT AOT 11 O
OUOR L jejclud b B O 1/ AEPASD Ta @WIOK: pEMUIA BIGin | O Cppruku
vruceseUA E E HIAG TpiIIVeBEOUOEIOBRB TEAE B AR OT L Y
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4.1.1.2 Suroviny BT AEUGAEpP®Op EVDILA E

&i O AW ET UdbthddiapEi OB DA ikppro B i OO0 & Qddicénty
zroUOT ET WA MAEou EAATZIEN p ¢ IBCAAMED T frd thvdlgf OAOL EOAIT T L
rozvojvCl T AUITA Gpi®E DS DI IOUSEEHBGp O OGEI D A Al OOOp I
apotravinami. + | p &jkjichT AD1 JeprotpODT ET dndale DA OL EIORD 1T @
AAOT po@iAT OORIOAAT ABIGPp Uik nat EOODITOOGCARpAeT T 00
aE AEEQA B E DO OU &P AleTUIOO® A GekobBdmiky. Problematikou obchodu
s Ol UC’)T EWWAIL i Enahou AT OUE Tjeghdd &i O CdOG@®E EOAT T 1T O
vCl T AUIIA GppieBAA Iheedl A ETAGEREDTTOQGVEI FARONPE AEEAET p

A

I Oc UTgjuszAithseO i T O Bapitole.

countries) an 1 AEl OT 8 OE U A Ofi(ast developed countries) jsou é AOOT

Di OL p OGA Qii EEO AHA B 1 fednptnou, AAT T O @O IU@mefiniciC® ij UT i

O On Oobrdgainizace UAOE pKIEARR T NAT ge ¥ OT Orbziicje Oij UBPGp OODODPUS
Rozvoj Oprogram OSN(UNDP)pro tyto T é AG U L-Hurddd Developmentindex (HDI),
EQAIONGYH 1 EBOT @A A [ & B G p BAN AgdHatké)se orientuje podle GNI
(GrossNational Income), neboli ( OOAT BOT AApAE - AQE 1T UIOA TAITi¢nd

se zasezal i GOnda A G p Bd bbyvatele, diverzifikaci exportu a i p Qdegrace do

00 Ol METEAT & U O @jNiel€en, 2011]. Geografickyse A A Eapegiony,v 1 E AsE L

OT UOTUEAITGA A E UBU ACGEALItdd Afidka, 6 L A E TAdd, *pE 1Adieh: U b Adsie,p

LatE T OAnigrika a Karibik [UN, 2012]. 4 AOi ph &I UOUET Buouv Oi 6ODUAE

T U1 A&l A DAAzO A AEDT A AAP IO Uddyiijsou producenty plodin, naE OA O

se v kapitole surovin BT AEUUABp APA EUALPAE n GOE Egpli EL p OAT LT E
edi p EORIOIT ABDEGI UOBIATGEin UACHT AU ER@B®AAAET U
zO1 eiegorie se OA OE OO E&Toll @1 O1 Tp AKE UngbolVd O 6 A @OFHEIOA O
[Mitlin, Satterthwaite, 2013].
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4.1.1.2.1Fair trade

0 & Atiada*3 je U D ij @bcAodu, E O Apodkytuje D OOE OAT fi OBT AT Ajj i
aGAT AOIl Zep KiChp T A UdihLipTEL T © IOE6EIOA 6 OVl hij OOT ET L AE
EOAICADIT OAU Ankipii 00Tl @TaAld O ORDL DAGEAROT ET i
LEOT AHnOjp GBE T ABHDp AEiEXD Olictibdu organizaceNazemi,E OA O U
se touto problematikou AT T O E T UAA AALfaPemi]. JakoE 1 A @rindipy fair
trade OOUftp: OL EO®dndi ADT OpRAEDPAQA OL E Orddukce
aAij 001 EL E &I ANIOp®ET ATARET Azdaby, AT AOLT DUT pO
- AUET U@dakizageD OU@MR), UUEABATaiAn O®BIUARK OET AT An
OAOL E@AdT Ib OO0TkdgmArit, ET T OOT IOIUGA IhBDAID G EaAEAN ijH p
UAT f A rche@ig, U U EQUWO L. pgéneticky i T A E /EE E ipladnialHAB OT A EAD
DGppOOOL P&BPpIOE BA QHAEBAT.OF LY

5 AOL E @GeBthutade by | Al AA UM to, aby produkty BT AEUUAEDp Ap
zOT UOT BJAOngdyieertifikaci /£ OT @bchotlu.* A AseWAET 68 AOO
é Alkakao, é | ET 1a0GD E tukrOk O Aseii T UBHEA Eoppit bezOf OHp AE
I AOpLfiidy OOADILQAXG A éRaifrade ve 100% D Gp D DAGABI HE O
DOT Al Al A®Eit@adai € AMAT U1A) Ols®rpravida T AAANBR LT LAE
I AAET AG AG\EUsAnpa¥4a poskytuje je pouze T i ET dpéciBE UT OAT L AE
prodejen é &nlinel A A E iPéktipld D OT A WAGGE T A Udih,BE @ fo@ii A 1 U
DIl AEQEAOI OLAEPBAERT UGdéhemAE HEPAR UBPGp DA A
byl ATAILOAOOE £ABDE BABER®II b Bbdeiazl AGUOT ARI GOU N
Op Tkb@GA TOd H-ak B A EiO i O&HBavna.

Alternativou k certifikaci Fairtrade | ij LAAL t€v. direct trade , neboli obchod
T AbGiomta Ubij Obbénédusel 1 OWAE | VsbukislostisE UOTF DB E i

23Pro | A ofieptaci v textu OO U AWIIUO1 A AtBcEGARBO A B D E pOH: potdel |

Ol UApDPIi ODbABSsloy n FAEDOO A\:ALOB alr Adde (s Al LEPEOT AT EUQ
I U1l AE OB R AdbdkénceptOD OAOARRE BT BT AR MIpbrd 80 GA @ feiG b

b1 ADI FRaidrede h D GRPABRBRADE)e 1 U U dediifikace a I A E O Al Uil Keuvon

O1 A Or@ahipaceFairtrade International. - 1 O Olp d cartifikaci, OL AU O L p Orohi A

| AAOOE AHE @ G Rikvade 0. O

“NaUUET QIARO ®UidiGio A AT UTjder B A Aijstila, L A A E OGHO AEUEALA

T A A pAUBA EBR B O O ERaiffdiestAlpance.
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EUOTUGiA el WOEDT @B p DG p | kddthktu s farl UG Adele OAOL i
ET I O BEAGEPO0 G D E B AU AUIDAIE AGLTEA Mztah UAT T baAT L
respektua OB 1 I Ob 08 Adr&i trade firmy OT ifergo model proto, D OT OT L A
jsouDP OILA OB T Edcérifikacemi DT OEUOT OGAR Gtpafabni. UEET je AE
akvalitou O L O1 A Arbdukil[ethicalcoffee.nej.

I &el ij LvAnnohaohledechUA W@KA A ET All KXmWGjpprd OT UOT ET O
UAT £ AAUI rhopdlem, BT Al idiett trade é A O &itice. . AEORA OHp
nedostatkem je absence E A Ei gafahcg L Ase A Al fikma A ET ¢@elvztahu
kDOT AOA DEODIK 1O/ & Manl P E @ired radu O1T O RAHIA O OAEHAD
(nejen) E U OTO@MLaé¢oT AE Okvdliti pUD A OO T AT A@AEDIAET ABDHD
A E QMnéhem A ij 1 A L j&ZdéisdkdienostU U E A Ul AdiBokdjenost £ZA O1 UGA 8
. Al O@©Q Azndmenat AOAT GUITTPOE T AB AQTAEAD B /s Briducenty,
podporu i p O kompnity ai AT LAADT shehpd Ul 6 1EOT CTQUTAUI T p EI
trhu apolitickou AT CAL T QAD E ®FOGET O A 0 WD eERPOCHp firade.

Fairtrade O1T O Bliepol Al LA UaROABA OOL O OGAAIERUT OAT L Al
DOl ACAATGEG D EARIAelB8OAOOL AEPHEA O BGRT L HIGEp

DGp Oa b ale OT OTAALEInpEbI O1 mapktp a O1 Adep U1 ADHAT p

D1 Al pproOE A A[Bdffuer,2015].

y s oA L oA A 3o~

restauraceby O O Al piilivA G p PRAAAIRA @B O O1T BUAJAPRAEEE B w1
produkty, EOA® T Ul A éndsolp W@ E OOB ARl 1T EA Al dedifikace

abGp OGOB@H OBEAIL EOART Bed M OBOJAIC T AUI T pEIT
jihu,aE OAgoivé AOERITALI p TEHIUAEO ARDAIO L p Jepkdioibd OGA A A
zde Ul p IOBR@eii E A sev kategorii DOT ACQBOiUOT EUKILPAE i GOEE
E 1 A @dfdir trade.

4.1.1.2.2 Rainforest Alliance
# A O O Raatiofebt Q\lliance A U @ © O fi AccOAION: E OA&A O IT KDIOE] |
i OOAEADPOIAT EE A Bupishhp.1# A OOE AHdinyd AQGginit EOE O OEA
OOAT 1 BIAA IBistipable Agriculture Network (SAN), OB 1 é p Gak KRAADE
El AObprinclpech OAOL E OA.MN O ABAA AHE T tibdivefzity, U1 ABDHT OUT p
LEOT OBDIpAIEp B AR T EL 801 poliofly, ochrana B Gp O AJAROA EE jj
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http://ethicalcoffee.net/

aA EAEOE OT palUPOET OPT Ade@EAOhD BADSOE AledyizaB 1 i

i OO BT CsmAdA O A irdrst Stewardship Counciks (FSC) standardu, E A Hd L
Rainforest Alliance UA E 1 U A& IE A Wdiforest-alliance.ord. Toto T UT Aé AT p
I ij LTAi @Wategorii potravin HE OH E B QN A @ Bd®yvjoce,jako jsouA AT UT Uh
ananasy,mangoé E OT U 10ip ®aiGhk O CeGhE T 16 AFEG A ANH: WOdvuziny

aAl AOCAOQRAERAIBUERT Ommdgo é Ball T Odlej z a mnoho z nich je

vl ACKELATROOODPT L AES

4.1.1.2.3UTZCertified

$ ATAPOOCEFGAABAALIOADLE EOCRATTAA A | jOUrd [Ténto
Ol T LIEAOI UG§ BeDI AP AXAIT A An 11 R I Adljéjich OUOL p OUT ph
Ul ADHITOMBDDIARA IDOTAP pa IEiUBAstarat ol E O TBADIT pO GaGR p
potomky. Produkty s A A O O EUEENy iIAiph 1zajistit | ARBPAIT EQE IREWAD h
OUFHPA RO EQAIUABRDA i pkiLEW & OO0 | OADLTERDI® O fHOG
ab G p Oidrje*plutz.org].

45 Forest Stewardship Council (FSC)je neziskovoul OCAT ENBAPGAL DT ADT O OAOD
ekologicky H A O OT AERD T @ Pafiekondmickyl: E O3 ABA IPAET OB 1T AIALGHIORIT p
aOp hapomoci A E OUTEEAD laMTAIO A O O @rAd 1iAOd[Er&chfsc.cz]. FSC proto

OUOOI AHIENT UOU @ Gxdtifikace | A@pT AT EDROGADAAOOE AZEET OAT L AE
1 AOPOAATVOODLAEREBAT OAASdlesy,veE OA QdoMEE OU T FETOW L AT i
druhy i A A lotilasti | A E pySopou T AE OAT (haitoEl] kde se jejich e UOAAEUOU

T A OU QakdEdoié i OA U ABCCOAAG oIl ¢ @ @dtdjiop mzdu aje A E O U ljefich 1

b O U @danizovat se v odborech; jsou AT A QU Tplavidla OOAT T RdY Epelaljak

mohou A LAOG Ai@IA 1l Apadrdie Up OE (hOET P a0 WIORAO ORATAIEI OT AL AE
komunit jsouD 1 O& OB A E [dintdrgdt-dlliance.ord.

VvV DOij ARE &1 @ @TPpO U geln narazila na informaci, L. Ase organizace UTZ
aRainforest Alliance A E U Odd Adade roku 2017 O1 T @ ®B@ O A ii BpbdAlT AU GiA |
Rainforest Alliance) aU E A AT Ttdk @FRABADA O O E fibded\rejenppro DA OO BRBAT Ah

O1 O16i 1 OKU U E A4 11 JaichA p 1jdd U O OF ASAIOICO T LA 1T A &dndard
proOAOL EDRITAANWUAOGA E A Ujind [ptEokg).
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http://rainforest-alliance.org/
http://utz.org/
http://rainforest-alliance.org/
http://utz.org/

4.1.1.2.4Bird Friendly

Ve O O G Cestuje E A Hedlén OL UT AR R © O EEEEAAQ@BDIhOGA A A
sohledemnaO A O L E GOXI U ki EGBGe dJA A O O BRieERziehdly O O Avgnik
vA i A O E BrithsbnianMigratory Bird Centre./ U1 A @&ikdiFpendly UAEEHT OEAh
L Ae E U GrAio E O A InEGiich0 ve@T pla DAE OUR D A ADUEA:p OAT i
lesy a poskytuje | ECOOBAEH OUB GE O TUAIT dlBiél Kvdlida EUOU
pronikaly do D OT O CeGAEPEE TUO U OD0 fi @B el phjle WA ET AAAI
ochrany O O1 D EIA K @i@hbilitace Dij OT AABIAGU OvOA 0 GBBAER WD E A
OT OIS AT Coiddiverzity, Ap B Pjsou ] AEWOTBATAT OBE AT L
habitatem POUER®&D ip OO T EO@D | UL B O Wbrggedvody pro | p OOT p
komunitu, sekvestruje O E | gpdskytuje | T T L AQAQD ppwdinEjako T ADGp ET AA
kakao a ET G A6l LpG8l A Aokokoi UDij OPAOOT©BU pkhenUi UAp EU
DI i Al APDBEIOORUAT UDOBWO 1p 64.GAREAI GO pd @OTATIEAOHp
AEONESO AU A OOA RRATLUIA Rufg A O UdBstolnoul AL EOO
apodporuje | p O Kompnity ¥+ 3 i E O E ONalioRaAZo@&CConservation Biology
Institute] .

Bird Friendly OT U E 11AA Tapernativou k certifikaci Fairtrade, je OHA E
UAEDp I MG iAvMblédem do problematiky DA OOT BUDA K A OO HiA E
zAT OEOT 11 A& @Utblik pOF TA E U hiddiska.1- ij L froto AL AAT Api
ET AT 1T OIGEIOBKOIAIL EOAEUBOE FERO IO UOI 68

4.1.1.3 Maso

4.1.1.3.1Bio kvalita

Masov O A O L. Erésfadrdciby i 7 TETA A Wé 10096 objemubD i A E BHioA O
produkce ./ A A AJLiE Ttohdio UD ij OETAOD | Ajdem R bdpsalav kapitole
Zeleninaaovoce.Budusezdeproto Ofi T | pouk€d b A A E KEE 6 ij OF 1 iAU 8

Jak OOURA B Gp &ddy ES € @834/2007: risE OT épkvéduked i U pro
organizaci UAT i A fptodukce v AET 1 T CEAE®M A [ Ipdiiku iUUOAAT p
OL UL BOT Ooskylujenezbytnouorganickouhmotu a - E Od TUAART UOAT T O
Dij fOpDHGE ORP OADFD | AWrozvojiOA O E ORA 11 i EDRAIO Op 8
ES,2007: 29].
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ChovUOp GRDIAp flo OPOUEDH C ORD AR AQUAEATAOT OOE L
D Gp 1l 10@H AE @A AT EQOA O ELsHhlddémna OHA AIEO QA QIO E
tohoto OUOOT UE8 ABGAADT EAEAAAICE @IE dpraddicé proto je,
L AyT Al AUITAR ¢ ERREIO®OD © GGABMNAAET OU&AOKDIj Afd N
volit OET ADF A Aproyéariny O O G p glddin pa OUE O TWAd ®@AAOOT pi E
ekologicky OUD A OOT Qdtlihami; BAE BHI OOGA QiRIET BGp a@dbD
I OAOB®DI @O Onkhho@adtGiny; | A TbAAT A OLD GPA@irmiy v oblasti
AT AOLLABDT OB pAIEp UDE QubpdKkgjovat jejich AOOETODA AE AEAE |
AOT 1 THIEAGEABO O ®ii @ AAAEUEA GOI HIONUIA pereda
sohledem na jejich schopnost DGE UDij Ode A Tp@OMmP AT pT EpPT &
OUOOQIAIED 1 T ¢ ELK iépiodukde by | @ 1 AL Opodpora OT UHEGT OUT p
genofondu ekologicky AET OAUDABAOTHT OUA HO G AAIEEMHT T OUT p
rozvoje I A O A[REOPHES,2007: 29]. Podle U U E 1é1842/2000 Sh.jev OALEI O
AET 11T CBAEMEBRITAQ divat skot, E T T grdsata, ovce, kozy, EOUI p EUh
A Oij Aylby-a0 é AMinisterstvo UAT A A 200010 Op h

0 GAADTUDIOEANGSAZBET 1 T CEBAER BRI GIOMEse GAA O
dp 1 AN EA EED pid Gp O1 TATAIODEREE G AJO@h EXGAibu A L O
umasaz EET UADDBI Al Al ADKxBichge OUOTI BV OL p OUT p
antibiotik v ET T OA prédukpi. 41 | FAG © G A GoBjému O H A AnEibiotik

Dl OL p OVHU[sduEd 0 ¢é AT WD 1T A UGOHEG AN GHOdze jako UD ij OT A
prevence,] AAET OAT didydob k nemocemvelmi T UAE Utbtb O8OET T p

D1 OL padtibibtik O H Adtle ke vzniku OAUE OOARDBOB A@Sou AL O
hrozbou O A Bpio é 1 T O[thésfa.org b]. ET 1 T QRA B iA fidprotiOtorpu
OB GAAT Tni@BndEAAD O indétdelyppevence,E A E lisbuE A B G prrietbdi A
chovu,E O ABOG A A A wAnikuA A T Al OA O AmSGIOEAGEAE A AT i
P G b D Capod [Kbmise ES2008].

31 Oé AEGTAQ AT radfodyi chovu U Op 8o Qysoce T UOT & zilroje
al ABpPAOT OOEQA Cdepad pa L E OT803 1pO CaGlimatickou Ul T 08
VE OT € protlikee je CI1 T AUTAE OfzAT185 % OHAERE T OAEAI
OUPOT ACETAGAEIOBART p Bl OL REE On érfitdntem je v tomto
sektoru produkce E T O thpskdl 1 7,E3Wz45% D1 A p[Gekteretal.,2013].
6 A1 EROT Al ijd @il Offakt: L AET OPT AUGPBEBEGA U O3 AQERpi
I T1 L @oiep# Al BIEAAT T O QRAD I Airblij @& A A Oglodihami
O0é Alprol EOp GRORINWEIOEOGBAEB AB&EUQGQIich selT Al i UU
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v Amazonii [De Schutter, 2009]. Podle Davida Pimentela z Cornell University
[Pimentel, 1997] by se z obilovin, E O Ajébu ve 3 DT EADQUBEREAH T OUT U
UOp GRAICEUthwdsytii 800 I E 1 EIl E Ayto8 OT OTAA LA UIOA kdyby byl
O A A E dobytek krmen pouze OO U ik DA OO OH itak BEIRA 1 AMnerika
dostatek masapro EAL AOBT &bivatele, s ohledemna AT BT OOAART T O
OP1 OGALD apibdikcefe T A Coprdvskyl U Ol rakdibje.. A D Gpcde A A
OL&ODT O@ddp wa OUD OT A O edného kilbgramu ET Of Uhimgalje
Dl OGAPABAAISOE OF @o0yjOAD Gl DGEA b6 E &Y A ACppBEN A -
4 O E A pEAfMelkkonen; Hoekstra,2012].3 Al T UGAEI IdaUP ij OAIADO O
produkce,vCIi T A 0 HEEE OPT AUGHEOQ#AAR T BHBDT OGAAU
vody [Schlink et al. 2010], AT jJe, UAE | sdhlddem na EAGPUH GFEOE¢é On EH
nedostatek,OL UT AdpH @1 1T 8

6 L ADA p1 falktalsoujen E O U O &velini omezZA 1T Lvhledemdo UT AéT f
HEOMET | Bl E Egrobldnmatiky L EOT e AITIAZBA A EHadlle OHAE
UGAEBRIDHhOé ADIOA T bBeddhdvu U O p aA @ A 1plodukce potravin
T ATOPAOL EOATbYy O8ADIMOUUE DD OO ADKWARARBSFE EOT ¢ EHIT i
OLOT AIEAT OAnAUAPREAR WAER 1 T CBAER ERA @O@pBL
AAT EGTORL jetd OO T O GA @O E O BOEOD deibdiu Of T T HWIOA h
v kapitole 4.1.2

41.132n/ 401 UEIGAUOAEOD

+ Ol IEFOE OB ijOEIAMaénje v O1 &dtegorii nutno UOUOE B EAE |
druhy a é U GsOEv restauraci OU O L pOA B Dij OT BAT 60L BADP OT p
T Ol Gdpb i O G ARESDA 1GEO Ojenfna i IOA B I (G SIATOT EAiGp OA
OU@IAG é UOWDAE AMILW DT 1 p FOhitagharo, 2015]. . A D Gp RAdykd,A
O1 E OGIT A bawiale U @lévE O IbychomdnesnaE p A AT jeh @ Gl
Nejsou OH Aokhic ET OHABA L DB OL pOBDOERI daddi L VEOHAT p
Hi ZFECAERABEE D OACHE OO AVAUT 1 EBbhl AEGT TBAPERT Ap
VD Gp Drdadazde OAT T UdAEGpd AE b1 GApkgisAlkOuAT OEOT T 1 AT 601
T UOT éjéhd pioBukce a O O Agktl:l. A1 L Ojékoukdi ¢ U OOp GAODOT OAD
I AOT O®H IL IO Oddiojp | A E T Aalefickou OO O U4 rEspekt k L EOK OO
T AOUBh EdiijKierE | € EbytdstD 1 1 T LLEEGd&principul AT T OUIT 1T p 8

5 A Ol BEX2®aurace by seproto | AT ADBOL KEAAE U GGH
UOp @ £GR U IDIGp i rakupovat U O p GMGADT AOCOT UOOARKE OUOAD
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EAL RIU@@obT O1 A KousaeTientod 5O GedF Upod U U OATT T t® A
tail47Oneboli rpd é O1 Uépp ® A U BA&Eako n, x ETATAE | fedy @hincip
OUOLp AAT pAGEp GAOBL b O BT B AT LAEOCOAT L ET Aédni

zAT OEOT 1 1 Aniedisid, @ pEEi$eAAT pO lekkohomicky,T A Aseve Of DR E

b Gp PRAAAD veimi I A Gihgiedience, Gp B ORAIEAEG A seT T O Ul 1 A
Oij ARAOUOL EEUAAAA QOE A @it tphoto D Gp O @D B @ Ad

T 1T O Ugrol litiskou OBT O®AABR ADT @EEU 11 UBElmasemOp i Of
Ubij Ol phadujel A B G PRulDAy¥ The RealMeat Societysl.

41.133: OAGET A
$A1 FPGpT TDADUAHBAOL EOhdsd Vv @@auraci | ij L AL O
OUOLPOORNGET OAGET AT AépBimpsoUOp GADOAVelOAH 1
DGp OT AifilBAse jednat o maso OOOOT efbi DAOT ADOA GA
[bezpecnostpotravincz)]. Divoce . E BJOAh 6 A®A GEGFAAD L6 OL0ATT O

47 Zakladatelema O A1 EBLAT B A ¢ UGN T dibdofie je 1 T T A L HiOEE Calntajies

I E A E A IrdsthuéaBeSt. JohnFergusHenderson.

8Toto Oi Ijfem UPOAAT OOOABEUIp® G ACAStprjous,ve OPT 1| OPOUAE
sET AOBWIAE OBOT BACHhoth ©68p OQ&DAT OBHIEA H . OA Frdaso

aPaulem Dayem z The Real Meat Society. Viz http://storyous.com/cz/magazin/od -

cumacku-po-ocasekfilosofie-ktera-si-vazi-zvirat-i-masa/

49 https://www.theguardian.com/lifeandstyle/2016/jun/20/high _ -steaksthe-new-craze-

for-old-cow

50 http://www.telegraph.co.uk/food -and-drink/features/old -cow-why-meat-geekshave-

gone-mad-for-17-year-old-steak/

51 http://storyous.com/cz/magazin/od -cumackupo-ocasekfilosofie-ktera-si-vazi-zvirat -

i-masa/

5210 WO fisau DT OAL Tp@UUE ToimyslivostiOUE T AT drddbAOTi TUBREpPp Ap AE
LEOIT éEEMEG[i®1 U A pbdfeiohb, zdajei T L jeil AET ODI foved heboded

lovit nelze,ale z A ij OToBhjany O D A ApddEpU E b myslivosti. + T T E Odoly Topu

EAAT T GIOBE( AbuvedenyweO U E | 138502802 3 A OA b étdl.2015: 12].
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AT A A O Aendrdii Gebo zdrojess. . A O UL Aidd B B A O O kridivol dni
antibiotika apokud . EVEE[E OO E DT 6 Dp O PGP hOA LZaOBOOAE T i
nAEV Ad Afedy | AEVe OOT OTsUEIpODT AU GIEHLEABDIUET U1 T p
envE O1 T | Adtapu]hdddon-hunters.com 2015].

6 U O L pUGAT GoAID B AKEA IDIGIE Ahadnaty, nejentu AT OEOT T 1 AT QUI |
Lov se vD Oij A figidde DOT | five Bh AAEE 10T AUBOIEQ Gborl p
myslivost, kterL je souboremaktivit B OT O U AviB) G.pAdze v&tehuk OT T HE p Ap
UOnjgke O O¢ BBDBUORIDI O DABBKEILOT pERAEADDD b
iET OP1 AUuaKoiEe A OO0 LAA@U &d T @dzild® O G AdeiixdnfEU O GAh
EAEHAOT 410 0HGp U ViyOE © AOr E Odkuby OOL L EOT (plojevy E
Ubij O MySiigoptd ADPT | BHEEOT @A O T Kudjiry,prozvoji venkova,

Ul ADATGAWABUIET h OPABODBHUGAT p ET IOE @1 j© Adrojem
DOAAT DGp A EaFEWraeebdmnoho A AT tad IAECEOHOE E IATEMe2iO p h
ECABDA OB EEPODUMIROOAOHDODYIGAOIL ET O OEA AOBDDAO L
2015].

. UET 16éAd149/2001 Sb., o myslivosti, jsou E A Odtamoveny OHAAET U
DGAADIT fiid tkdAAE T Ttdk,GAY D Gp Orejdn@® U O I pafe AN EARRE OUT ET A8
Podle é A OlEgislativy je UOA AT T OE ®GPIATIAT BAOGOORIT T OO
EAEROBDOL pj® pdstavena na principu trvale OAOL EQKLT IOPEIAAGAT p
adO0l nOPIPOUIOAO GA DIl BIA ®DOp EOC LA BODE AAGAN.QiIl DU
UOnSIAO OD O A OE edulovatiiaby byla OT OT | ABEAUAQONVAES OUT A8
Takto Up OErdsd i ij LAL AU IPA OL ddlidskou spotGA Arito EET i

Z A s A~ N o A o N 2 aw ms oz s LA oA A g A a2 A Qs

j I A@EIidond todin) OA OA O EGUFRNCBAOAGAEOOEAOpPaUT p
i ijj LAL DT A Udodze UO M GE O Aylel posouzenal GAATORIOAOET UOT pi
i EAGREDAOGAOPDUGIVPAEROUIadRCE OO AT AN Aoiid b
T AET GAUWA fpG Plbert2009].
NaUUETIABRBET U Odmiuv, ptdOA. ijeEl A Oiepitblika O U U Ujdod h
O OTEmMLOstafioveny druhy, E O Al@vit 1ze a kteOine ¥ £ A D kt/Al() 2015].
VL UATBDGp by prdto T AT AALUDD OA AT @iy Ul ALE U Unkhoity,

s3] ET TITU00 Bjgidhipi @R A QIOWAE T T U OMEIRO T AMEARI®I Qi L
L EOPOI [© O GMDAPPBEA EABAO | TUGRMApAR | OAJRAAED L AADPAOT T 1T pAE
autech.veO Ol O&clidvémET OP1 A UGOH®DEFEH Aytd dopadyi ET ET Ul T p 8
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EOAsei AAEnddznamu i EOT L AA Q@AHICN*z ato nejenvD Gp PAAR
UOAGET U8

4.1.1.4 Ryby
21 Olrnyby-O U O L. pviehthuiacibyi i 1DU AEDQAOL EORRKDL Bk
5 AOL E Onfoblovii ®chovu ryb je BT A OT sfamofienaA A O O E £EB A HIhE
E OA eg touto problematikou UAAL QAEBBI Ui @ Biehp je Marine

s A L A A

é ET 1 R)OMinirgalizaci T A CA OBAQ TEpAREEL: E OTBADT pO GaGIRAMPE T O UT p
Dij O Asfrugtury, funkce, produktivity a diverzity AET OUOQAEDR T A
DGAAAEUMAANA AéohlHE RRUAT L HORT EGODABGERROA O

jsou Ap 1 18vi. 3) % /EA E O OOIANEGEA 6 A E O EBR & v souladu se

UUET mBUDOT MADOEREDIT @aIAERAPeOT ABHAT p[mie.og.

KOni OGADIOET AGIAMECAT D1 B AEMAA B Amdiipro OAOL EQAT T L
rybolov Aij I Ak BAs$ed boj proti EI ACUDUAA GXOARIH AOT OOEL I
AET OUGQiE G AU M kGihaduje se, L AOT éjeii Al A Crdlbvend

i TT LoOORT AT 10geB,5 miliardy AT 1 AGDAji OA © X Briahu omezit

54 International Union for Conservationof Nature,- A U E A Usdzochrany® Gp O AU
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