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SOUHRN

Bakalaiska prace je zpracovdna formou reSerSe tykajici se stanoveni obsahu
chloridu sodného a jeho vyznamu v potravinach.

Teoreticka Cast prace se zabyva historii vzniku syri, jejich rozdé€leni a vyrobou.
Samostatna kapitola je vénovéana technologickému postupu pii vyrobé¢ tavenych
syrt. Dale je popsana zékladni charakteristika chloridu sodného, vliv na organismus,
vyznam ve vyzive a jeho stanoveni.

Experimentalni ¢ast je zamétfena na stanoveni obsahu chloridu sodné¢ho srazeci
titraéni metodou za pouziti odmérného roztoku dusi¢nanu stiibrného v riznych

druzich tavenych syra.

Kli¢ova slova:
chlorid sodny
srazeci titraéni metoda

syr



SUMMARY

Bachelor work is worked out in a form of background research applied on the
determination of sodium chloride and its importance in food.

The theoretical part of the work deals with the history of cheese origin, their
division and production. A separate chapter is dedicated to technological process in
the manufacture of processed cheese. Furthermore, the basic characteristics of
sodium chloride, effect on the organism, the importance for nutrition and its
determination are described.

The experimental part is focused on determining the content of sodium chloride
by the precipitation titration method while using silver nitrate solution in various

types of processed cheese.
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