OBSAH

UVOd & o e e e e e e e e 5
Polévky . . . . . e 7
DI .« o p o oo o B 5 B F S RS DR 13
THEERY v 5 5 b5 o MAFeFRESRIOE 5 5] 19
PokonyZReve . v s assmahgaame s s s @@ Es 21
Bkyatenlstidls » s o s vssnssaswss s e s s s 23
120 5 R Y T f T TS T 25
L% 00 e T Tt T Y T T 31
Nonzete KIobESY . v vs 1 s s v v pb pas dpHEAPAEE TR AT T I A 38
MEBnE IR0 o w s w wa s s v s s i Ra b Sl GHEN IS EN RS S F 0S5 ESE R
Vet BkE vIObEY & o o + v 1 s s s s s v R A F S F 8 P e s @0 688 8o 41
VUpravendmasd ; s s s prww s s & s 9 4 8 5 % 55 &5 & 47
Viroba pratl —SpojKy « o & w e v mow x5 5 v 5 w3 55w 49
BalimY ¢ ¢ s s ssn s a s ¥ o F B @ 0T ¥ 50 VD B BY A 49
KIobisy : s s ssnsssmrpnmam s @ 845 6wy 51
Diobne Mzene VYIobKY « s s s s s s @ 5 9 3 v 5 5 0% 5 54
Uzenéryby . v c v i s s s s s s R A B EFAF R B S 68 5 80 $F B TR EE TS 56
PoRrmymaptill v s s s s ss anns s s ae s d @ o s s LT 8 &5 50 58
Voitlloosll ; - =5 5 ¢ 3 § 5 R EF R FFFABFE RSB HEABETA® L E B FP A 61
ZoUsoby Upravy mMasa - s w s v s v s v 95 8 s 5 5 5 8 » 4 0!
VepIOWE ASE . o o o b s w wn d o G 6 G0 %% & 05 4 88 5 65 8 8 88 5 @5 w0 73
SkopovEafehncimase , « s sev s s s s s A @ F S5 v s s s s 8 8 0 & # 8 100
Kl . o o v 90 % $ 3 8 S G FFTF PP B P EF EEI TGN B H S 0 G D b 106
Konzervovani masa a masnychvyrobkd . ... ............... 110
Konzervovini masa a masnych vyrobkli v mrazni¢ce . . 116
Zelenitiove pHlohy A SAlALY . v v s s ww s ww s = 5 5 % s 58 v 55 & = = wa 117
PHIOWY + s s v wn s suww e so sosnshnesws 118
QUALY « « s v v s s v e s wes vowmd s wE e wa 120
Apirspecialit NAKONRC . .0 « v v mw w o s 5 5 5 2 5 5 o 95w m s w0 w0 124
Ref$liiK - : :+  sovpvompusnmersess s s s npuusemsnEs s 128

Literatura . . . . . . o ot e e e e e e e e e e e e e e e e e e e e e e e e e e e 131



