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Instructions for Authors
SCOPE OF THE JOURNAL

Articles published in the journal are peer reviewed and freely available online. Journal covers areas including:
food hygiene, food safety and quality, food microbiology, food laws and regulations, ingredients and ingredient
functionality, nutraceuticals, product formulation, sensory science and sensory statistical analysis, process
control and its contribution to food processing operations, food chemistry, food toxicology, food engineering,
food technology and biotechnology, nourishment, public health, primary production of food, food adulteration,
food economics and marketing, environmental effect on food and food machinery.

Logo and the title Potravinarstvo Slovak Journal of Food Sciences are registered mark of the Association
HACCP Consulting, Slovakia.

INTERNATIONAL ABBREVIATION OF THE JOURNAL

Potravinarstvo
Potr. S. J. F. Sci.

INDEXING
Journal is indexed in:

SCOPUS: http://www.scopus.com

CrossRef: www.crossref.org

DOAJ Directory of Open Access Journals: http://www.doaj.org

EBSCO HOST: http://www.ebscohost.com/

CAB Abstracts and CABI Full text: http://www.cabi.org

FSTA - The Food Science Resource: http://www.ifis.org/fsta/

UIUC OAI registry: http://gita.grainger.uiuc.edu/registry

AGRIS / FAO: http://agris.fao.org

DRJI Directory of Research Journals Indexing http://www.drji.org
GOOGLE Scholar: http://scholar.google.sk/

OCLC The OAlster database: http://www.oaister.org

INDEX COPERNICUS International: http://www.indexcopernicus.com/
UlrichsWeb. Global Serials Directory: http://ulrichsweb.serialssolutions.com
MENDELEY: http://mww.mendeley.com/

Electronic Journals: http://ezb.uni-regenshurg.de/

HOW TO SUBMIT MANUSCRIPTS

Manusript should be submitted only in electronic form by our editorial system. Author responsible for uploading
the manuscript must be registered in our editorial system. The following information have to be provided during
the submission process:

- Name, surname, affiliation (Institution, Faculty, Department, Address), e-mail address and ORCID No.
of each co-author.

- Licence to publish signed by all co-authors (scanned document).

- English proofreading confirmation (certificate, declaration, document). English grammar proofreading
should be made by native English speaker or by the professional company. We are recommending:
www.proof-reading-services.com or another professional service. Each author should do it before
submission at its own expense.

- Reviewers (name, e-mail, institutions). Provide 2 — 3 persons. We will select one of them to perform the
second review.

- Atrticle text formatted according to our article template.
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Important links:
e Author registration: http://www. potravmarstvo com/joumallllndex php/potrawnarstvo/user/reglster
Manuscript submission: http:

[ ) L .
e Formatted article template: http //www potravmarstvo com/dokumenty/artlcle template sk. doc
e Licence: http://www.potravinarstvo.com/dokumenty/license.pdf.

Important: author must correctly fulfil the electronic form during the submission process. All form field marked
by * must be fulfilled. Metadata for all authors must be included!

TYPES OF PAPERS

We only publish contributions reviewed by two reviewers:
1. The original scientific work
2. Atrticles based on the results from questionnaire surveys only if .

Articles should have its own methodology, scientific hypothesis, investigation or material in the required
range (The Introduction section, materials and methodology, results and discussion and conclusion must
have min. 2500 words and max. 6500 words. Note: abstract, references, acknowledgment and contact
address are not counted to this range). We are selecting and publishing only the well prepared manuscripts
with potential to have an impact to readers, researchers, food practice and to be cited in other journals. We
reserve the right to select the manuscripts after submission to our journal.

We do not publish:

1. Articles based on the results of the comparison of quality parameters or food safety indicators, if they
are performed for the purpose of monitoring and their comparison and the number of analysed samples,
respectively number of repeated measurements are inadequate from a scientific point of view and the
article does not point to the interaction of the monitored indicators or their interaction with other
external factors.

2. Review articles.

THE STRUCTURE AND FORM OF MANUSCRIPT

Manuscript must be in English. Manuscript must contain the following parts:

ABSTRACT
INTRODUCTION
Scientific hypothesis
MATERIAL AND METHODOLOGY
Statistical analysis
RESULTS
DISCUSSION*
CONCLUSION
REFERENCES
Acknowledgments:
Corresponding address:

*Chapters RESULTS and DISCUSION can be aggregated.

A: Title page
1. Manuscript title
2. The names of authors (first name = given name, last name = family name)

B: Abstract
1. Text of abstract - must state the clear target of research, a brief description of the experiment, the most
important methods used, summary results and conclusions. Abstract should be clear, specific and
factual. It must be in the range 150 - 300 words.
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2. Keywords - in English — 5 keywords in singular form separated by semicolon

C: Introduction — Introduction should contain literature review, a brief, clear and focused on the solved topic.
In a separate paragraph indicate clearly formulated objective of the work. Literary sources must be actual, with
respect to standard ISO 690. Use only citations by name and date. Introduction have to contain the clear
scientific hypothesis of the problem.

Example:

Lorem ipsum dolor sit amet elit, sed do eiusmod tempor one author (Authorl, 2016).

Lorem ipsum dolor sit amet elit, sed do eiusmod tempor two authors (Authorl and Author 2, 2016).
Lorem ipsum dolor sit amet elit, sed tempor three authors (Authorl, Author 2 and Author 3, 2016).
Lorem ipsum dolor sit amet elit, sed do eiusmod tempor more than three authors (Authorl, et al., 2016).

D: Materials and methods — in whole or in individual subheads is necessary to describe materials and methods
used. Description must be understandable and described in the way to be repeatable. Necessary are references on
cited standards, description of tracked files. There also needs to describe tracked files, characteristic of
experiments conditions and used statistical analysis, respectively statistical programs with the reason for their
use.

E: Results — the Results section provides information by means of text, tables, and figures. Results and
Discussion may be combined, or there may be a separate Discussion section. If a Discussion section is to be
included, place extensive interpretations of results in the Discussion section. Tables and figures must be
numbered in the order in which they are mentioned in the text. All tables and figures must be cited in the text.
Tables and figures reporting results should not be cited in the Materials and Methods section. Use Sl units in the
manuscript. Chapters Results and Discussion can be combined.

F: Discussion — must include critical analysis of possible uncertainties in the methods or results, and compare
the results with the current state of knowledge. It is also necessary to point on the importance of the findings and
their context with available knowledge’s. Do not extensively repeat the introduction or Results sections.

G: Conclusion — briefly summarize the benefits of work for science, respectively for practice. In this section it is
necessary to include clear answer to the scientific hypothesis, which have been tested. Conclusions must be
short, clear and understandable.

H: References — list of literature should be arranged alphabetically by surname of author for compliance with
1SO 690 according to our recommendation listed below. It is necessary to meet the requirements for accuracy of
citations and laws. Citing from the website should be kept to a minimum. Recommended scope of cited work is:
original work in scope of - 30-35 citations, surveillance work 40 or more citations. In justified cases, particularly
new yet unpublished work is also possible to use a smaller number of citations. We recommend citing only peer
reviewed scientific journals or current journals and books. We do not recommend citing websites. Reference
should be trackable by DOI number. During the layout preparation process we try to find primary source of
reference and link them.

Recommendation:

The majority of literature should come from scientific journals and books. Citing non-scientific web pages
should be kept to a minimum. The editors find and verify the accuracy of any literary source in the list of
references and create a direct link to it. It is therefore important that the literature has come from the so-
called current scientific journals indexed in the databases of Web of Science or SCOPUS. We recommend citing
the articles that have been assigned DOI number. In assessing the appropriateness of publishing the article in the
journal, these criteria are considered very strictly. In references use English abbreviations: vol. (annual volume),
no. (number), p. (page). All authors have to be listed in literary source in references list.

Titles of journals should be abbreviated according to the List of Journals Indexed for MEDLINE

(ftp://nlmpubs.nlm.nih.gov/online/journals/ljiweb.pdf).

Example:
Paper in a journal (paper or electronic format)

Antonov, P., Tomulin, M., Mrabin, A. 2012. Quality and safety lorem ipdum aliquip ex ea commodo 2011.
Potravinarstvo, vol. 68, no. 2, p. 64-73. https://doi.org/10.5219/189
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Icker, M., Berger, S. 2012. Unexpected multiplet patterns induced by the Haupt-effect. Journal of Magnetic
Resonance, vol. 219, p. 1-3. https://doi.org/10.1016/j.jmr.2012.03.021

Zajac, P., Toméska, M., Murarova, A., Capla, J., Curlej, J. 2012. Quality and safety of raw cow's milk in
Slovakia. Potravinarstvo Slovak Journal of Food Sciences, vol. 6, no. 2, p. 64-73. httpa://doi.org/10.5219/189

Chapter in a book

West, D. 1., Bullerman, L. B. 1992. Physical and chemical separation of mycotoxins from agricultural products. In
Smith, J. E. et al. Mycotoxins and animal feeding stuffs. Boca Raton, FL : CRC Press, p. 52-57. ISBN-13 978-
0849349041.

Book

Bitt, J. I., Hocklend, A. R. 1995. Fungi and food spoilage. 3ra ed. NEW YORK, USA : Springer publishing media,
636 p. ISBN-13 978-0387922542065.

Chapter in book

West, D. 1., Bullerman, L. B. 1992. Physical and chemical separation of mycotoxins from agricultural products. In
Smith, J. E. et al. Mycotoxins and animal feeding stuffs. Boca Raton, FL : CRC Press, p. 52-57. ISBN-13 978-
0849349041.

WEB document

EFSA, 2009. Register of Questions. Available at: http://registerofquestions.efsa.europa.eu

Guikema, J. W. 2004. Scanning hall probe microscopy of magnetic vortices in very underdoped yttrium-barium-
cooper-oxide : dissertation theses. Serra Mall, Stanford, USA : Stanford University. 177 p.

FDA, 2019. U.S. Food and Drug Administration. Guidance for industry: reducing microbial food safety hazards for
sprouted seeds. Docket no. 99D-4488. Available at: http://vm.cfsan.gov/~dms/sprougdl.html

Patent
IPOSR, 2001. Industrial Property Office of the Slovak Republic. Manufacture of cheese. Patent owner: Watford, P.,
Green, M. Int.Cl.F16C32/74. Slovak Republic. Patent no. 278398, 2001-03-05.

Standard
1SO 9001, 2008. Quality management systems — Requirements. International Standard Organisation.

Map
SCI, 2003. Prague : city map 1:10000 : with surroundings area 1:50000. 2003. 3w ed. Bratislava: Slovak
Cartographic Institute. ISBN 89-8042-244-6.

Legislation

EC, 2004. Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April 2004 on the
hygiene of foodstuffs. OJ L 139, 30.4.2004, p. 1-54.

NCSR, 1995. The law no. 152. Col. of Slovak Republic. The Food Law. National Council of The Slovak Replubic.

Avrticle in proceeding from conference

Lazorc¢akova, E., Zentkova, 1. 2011. Globalization and the Slovak wine market. In Proceeding of Economics of
Agriculture and Environmental Sciences in the Context of Globalization and Regional Challenges. Kyjiv, Ukraine :
National Academy of Sciences of Ukraine, p. 294-301. ISBN 978-966-97188-3-9.

Zemanek, P. 2001. The machines for "green works" in vineyards and their economical evaluation. In 9th
International Conference : proceedings. Vol. 2. Fruit Growing and viticulture. Prague, Czech Republic : Publisher
Mendel University of Agriculture and Forestry, p. 262-268. ISBN 80-7157-524-0.

Dissertation theses

Guikema, J. W. 2004. Scanning hall probe microscopy of magnetic vortices in very underdoped yttrium-barium-
cooper-oxide : dissertation theses. Serra Mall, Stanford, USA : Stanford University. 177 p.
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Avrticle from proceeding in CD-ROM

Zeméanek, P. 2001. The machines for "green works" in vineyards and their economical evaluation. In 9th
International Conference : proceedings. Vol. 2. Fruit Growing and viticulture [CD]. Lednice : Mendel
University of Agriculture and Forestry, p. 262-268. ISBN 80-7157-524-0.

Message from the discussion forum

Morlon, C. 2003. Council conclusions on the information and communication strategy for the EU. In EBLIDA
- list [online]. Hague : EBLIDA, 2003-01-05; 15:05 [cit. 2003-01-10] 6 screens. Available at: http://zope-
dev.kaapeli.fi/eblida/eblida-list

I: Acknowledgments — after literature, indicate number and name of the grant, according to which was the work
supported.

J: Contact address — Name Surname, Institution name, Faculty name, Department name, Street name, street

no., postal code, Town, Country, Tel., E-mail: name@domainname.sk ORCID: https://orcid.org/0000-0002-
0000-0000

COMMON ABBREVIATION

Frequently used acceptable abbreviations are given below. Note that a period is used with some but not all
abbreviations. Abbreviations of non-SI units (e.g., atm) must be followed by the corresponding converted
guantity and Sl unit in parentheses: 1 atm = 101.29 kPa.

afternoon p.m. kilocalorie kcal parts per billion ppb
atomic mass unit amu kilogram kg parts per million mag/kg
Etmosphere atm K_Iett units KU parts per million ppm
ase pair bp kiloelectron volts keV pascal Pa
calorie (gram) cal kilopascal kPa
- o - percent %
Celsius degree C liter L ico (prefix)
centimeter cm logarithm (natural) In p;zg rp;; X P
centimeter, square cmz logarithm (base 10) log10 pl g formi - p?
circa ca. lux Ix plague-forming unit piu
central processing unit CPU mega (prefix) M probablllty . . P
. - rennet activity unit RU
colony-forming unit cfu meter m revolutions per minute rpm
counts per minute Cpm micro (prefix) W second(s) S
counts per sect_)nd cps microcurie “Ci siemens S
CI’OS_SEd with, times X micro-einstein uE species spp
cubic cu microequivalent, Heq subcutaneous s.C.
CUb!C ce_nt!meter cms microfarads “F subspecies ss
cubic millimeter mms microgram g unit P Up'
curie Ci microliter uL
volt \%
SZCI? per second (hertz) glz micrometer, um volume vol
y() micromole, pmol volume/volume vol/vol (use
dalton Da . ) :
deci (prefix) d milli (prefix) m parenthetically)
deciliter dL milliliter mL watt w
- millimeters of mercury mm Hg week(s) wk
equivalents Eq - - iaht/vol tivol
Fahrenheit degree oF m!ll!molar (concentration) mM weig th urlrl1ew vol (use
foot-candle use Ix m!lllmole (mass) mmol parenthetically)
gram g m!n_ute(s) min year_(s) ) yr
ravit milisecond ms Amino Acids
ﬂectar)é ﬁa molar (concentration) M alanine Ala
hour(s) h molar (mass) mol arginine Arg
S - mole (number, mass) mol asparagine Asn
inside diameter i.d. 20
: - - month(s) mo aspartic acid Asp
international unit U mornin a.m citrulline Cit
intramuscularly Lm. nano (pgrefix) n. . cysteine Cys
intraperitoneally I-P- newton N glutamic acid Glu
intravenously iv. . | - |
joule ] normal (concentration) N glutamine Gln
kilo (prefix) K nanogram ng g!yqlqe G!y
10 1P osmolality use mmol/kg histidine His
kilobase kb S isoleuci n
kilobyte KB outside dla_m_eter o.d. isoleucine e
parts per billion ng/kg leucine Leu
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lysine Lys serine
methionine Met threonine
ornithine Orn tryptophan
phenylalanine Phe tyrosine
proline Pro valine

NUMERICAL VALUES
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Ser
Thr
Trp
Tyr
Val

SI numbers have three parts: the numerical value, the prefix (multiplier), and the unit
symbol (abbreviation). Each of these parts is strictly defined. The number 25.3 kg is
an S| number. Numbers are always formatted in plain text (no italics), there

Humerical Yalue is always a space after the numerical value (never a hyphen or other character), there
is never a period after the units (except at the end of a sentence). Common prefixes
are k (kilo-, multiply by one thousand), M (mega-, multiply by one million), and m (milli-, multiply by one-one

STATISTICS

Most symbols for statistics are placed in italics (exceptions are very rare). Nonstandard symbols are used for
some common statistics (check the APA Manual, Table 3.9, for a complete list of accepted symbols):

M =mean ( X ), SD = standard deviation (€F ), Mdn = median, SS = sum of squares (

EXz).

| Correct ' Not correct
(M =3.85,SD =0.21) (M=3.85,SD=0.21)
(Table 5) (Table5)
-25°C -25°C
+25°C +25°C
+25°C +25°C
0.25 km 0,25 km
Numerical values less than one are preceded by a 0.25km
zero. Put a leading zero before decimal fractions less
than one.
0.91m 0.91m
0,91 m
0.91mx0.91m 0.91.0,91m
10 £2 uL 10£2 pL
10+2ul
10-20 pL.L1 10-20 pL.L-1
10-20 pL.L1
10th 10th
10th 10t
14% 14 %
1600 km 1.600 km, 1,600 km, 1600km
2,4,6and 8 2,4,6,8
22 L 221
25°C 25°C
25 °C (77 °F) 25°C (7T7°F)
2nd 2nd
2nd 2 nd
43rd 43 rd
43k 43
5
5 kg 5 Kg
5 mg.kg-1
5mL 5ml
5 mL.min-1.kg-1 5 ml.min-1.kg-1
for scientists numbers
50 -mg 50»mg
50/mg dose 50 / mg dose
atb =c atb=c
Space mathematical copy as you would
words: a+b=c is as difficult to read as
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wordswithoutspacing". Place a space before and after
all arithmetic operators and signs

mg/100mol

mg/100 mL

ml/min/kg

for non-scientists numbers

p <0.05 p<.01
In statistics, the values that by definition cannot be p<0.01
greater than one, for example the probability, p <0.05 | p<0.01
shall be written with preceding zeros. Report exact

probabilities to two or three decimal places.

Page 75 Page 75.

t(117) = 3.51, p <.001, d = 0.65, 95% CI [0.35, 0.95]

t(117) = 3.51, p < .001, d = 0.65, 95 % CI [0.35; 0.95]

Table 6 Table name.

Table 6. Table name

2.5 x 104 CFU.mL-1 (format for microorganisms)

2.5%x104

2.5x104 CFU / mL

PREPARATION OF TABLES

Tables have to be included directly in the article. Number tables consecutively as cited in the text. Each table
must have the title above the table. The title is brief but fully descriptive of the information in the table. A well-
organized table should be understandable without extensive reference to the text. The title of the table should be
written in English and also the column and row headings should be written in English.

PREPARATION OF FIGURES

All illustrations, both line drawings and halftones (e.g., photographs), must be included directly in the article.
Number figures consecutively as cited in the text. Each figure must have the title below the figure. The
resolution required for halftone and color images is at least 300 dots per inch (dpi); figures should be scanned at
600 dpi. Please note that images that are in JPG or GIF format are normally 72 dpi and not acceptable for
publishing. The name of the figure should be written in English.

Graph Figures from MS Excel, MS Word have to be included in original editable vector format! We don't accept
Graph Figures in jpg, png, gif or any not editable format.

IMPORTANT INFORMATION

Avoid common mistakes, which are:

e Extensive introduction without a clearly defined objective of work,

e A description of the methodology does not assess the reliability of results in comparison with other
works,

e Too extensive documentation of literature,

e The discussion is just a form of presentation of results without the critical insights and confrontation
with literature,

e The conclusions are repeated elements in the abstract.

ENTRIES FOR SUPPLEMENTS

Supplements and extra numbers are not published.

EDITORIAL PROCESS
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NOTICE

e  Maanuscript should be in DOCX format.
o All authors of the manuscript have to signed License. The License must be scanned and uploaded

during the submission process. License: http://www.potravinarstvo.com/dokumenty/license.pdf.

. Each author must be reglstered in the database of our journal. To reglster click on this link:

. Manucrlpt can be wrltten only in Engllsh

e The corresponding author will receive instructions for correcting manuscript from editor during the
review, copyediting and final layout preparation process.

e The editor is trustee of the manuscript until the review process is completed. The editor ensures that the
review process is fair, thorough, and confidential. Communication with authors should only be through
the editor.

e The submission has not been previously published, nor is it before another journal for consideration (or
an explanation has been provided in Comments to the Editor).

e Authors guarantees that the manuscript will not be published elsewhere in any language without the
consent of the copyright holder(s), that the rights of third parties will not be violated, and that the
publisher will not be held legally responsible should there be any claims for compensation.

e The text adheres to the stylistic and bibliographic requirements outlined in the Article template

e Editorial Board having the right to disapprove the manuscript.

e Authors and advertisers are legally responsible for information published in articles or advertisement.
Potravinarstvo Slovak Journal of Food Sciences, Editor and Editorial Board are not responsible for
any third parties damages or claims for compensation arising out of or in connection with published
articles or advertisement in Potravinarstvo Slovak Journal of Food Sciences .

e Itis the journal policy that there are no page charges for published articles.

COPYRIGHT NOTICE
Authors who publish with this journal agree to the following terms:

1. Author have to sign license CC BY 3.0. Potravinarstvo Slovak Journal of Food Sciences has the right of
the first publication of the manuscript.

2. Authors are able to enter into separate, additional contractual arrangements for the non-exclusive
distribution of the journal’s published version of the work (e.g., post it to an institutional repository or
publish it in a book), with an acknowledgement of its initial publication in this journal.

3. Authors are permitted and encouraged to post their work online (e.g., in institutional repositories or on their
website) prior to and during the submission process, as it can lead to productive exchanges, as well as

earlier and greater citation of published work (See The Effect of Open Access).

PEER REVIEW

Author can track process, see files, reviews, revise and resubmit, at editor’s request.

Upon submission to Potravinarstvo Slovak Journal of Food Sciences, a manuscript is assigned to an editor,
who enlists reviewers to assist in the evaluation of the manuscript. The review process is confidential, which
infers a bond of trust among the authors, editor, and reviewers. The editor is trustee of the manuscript until the
review process is completed. The editor ensures that the review process is fair, thorough, and confidential.
Reviewers are asked not to share the contents of the manuscript with anyone, except that they may ask a
colleague to assist with the review with approval of the editor.

Communication with authors should only be through the editor. Reviewers should notify the editor of conflicts
of interest that may compromise their ability to render a fair and unbiased review. Authors must recognize their
responsibility in maintaining the confidential nature of the review. Authors should suggest names of appropriate
reviewers when submitting the manuscript and may list reviewers whom they consider unacceptable because of
potential bias. These recommendations will be considered by the editor when assigning reviewers.

8 /10 Version 13_2019 1st of December 2019


http://www.potravinarstvo.com/dokumenty/license.pdf
http://www.potravinarstvo.com/journal1/index.php/potravinarstvo/user/register
http://www.potravinarstvo.com/dokumenty/article_template_sk.doc
http://www.potravinarstvo.com/en/instructions-for-authors/CC%20BY%203.0.
http://opcit.eprints.org/oacitation-biblio.html

D, * ® Slovak Journal of
ravinarsivo Food Sciences

A reviewed paper returned to authors for revision must be returned to the editor within 4 weeks. If not, the paper
may be treated as a new submission. Under unusual circumstances, editors may extend the revision deadline
beyond 4 weeks.

Editor will:

e Check submission (The editor check suitability, scope and formal aspects of the submission. The editor
decides whether to conduct peer review).

e Conduct peer review (The editor invites reviewers from the journal database or editors suggested by the
author with interests to the article topic. At least two independent reviewers must perform a peer
review. One reviewer must be from editorial board. The second reviewer can be selected from the
reviewers suggested by authors. The reviewer submits review and recommendation which may be rated
by the editor. The editor will inform corresponding author about review by an e-mail).

o Reach editorial decision (The editor can make following decision: accept submission, revision required,
resubmit for review and decline submission. A decision must made at least three members of the
editorial board in the case of two different reviews. After accepting the following steps of the editorial
process have to be completed: Copyediting, Layout editing and Proofreading).

PUBLICATION ETHICS AND PUBLICATION MALPRACTICE STATEMENT

The publication of an article in a peer-reviewed journal is an essential model for our journal "Potravinarstvo
Slovak Journal of Food Sciences". It is necessary to agree upon standards of expected ethical behaviour for all
parties involved in the act of publishing: the author, the journal editor, the peer reviewer and the publisher. Our
ethic statements are based on COPE’s Best Practice Guidelines for Journal Editors and can be downloaded

from this link: http://www.potravinarstvo.com/dokumenty/ethic_malpractice.pdf.

PLAGIARISM POLICY

Potravinarstvo Slovak Journal of Food Sciences does not allow any form of plagiarism. Plagiarism is
considered to be a serious breach of scientific ethics by the Journal. Incidents of plagiarism in a manuscript or
published paper whether detected or reported, will be dealt with severely in accordance with our Plagiarism

Policy, which can be downloaded from this link: http://www.potravinarstvo.com/dokumenty/ethic_malpractice.pdf.

Potravinarstvo Slovak Journal of Food Sciences uses the iThenticate software to detect instances of
overlapping and similar text in submitted manuscripts. Wherever you see the “CrossCheck Deposited”,
“CrossCheck Depositor” or “Crossref Similarity Check” logos, you can be reassured that content you are reading
is committed to actively combating plagiarism and publishing original research.

check*C\ . CToRated

Powered by iThenticate dethSIted Perwisned by iThenticate

PRIVACY POLICY

The names and email addresses entered in this journal site will be used exclusively for the stated purposes of this
journal and will not be made available for any other purpose or to any other party.

MANUSCRIPT SERVICE FEES

We charge the submission fee according to the price list: http://Aww.potravinarstvo.com/en/instructions-
for-authors/

Payment can be made through bank transfer, PayPal, MASTERCARD and VISA ELECTRON. To realize the
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