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Antimicrobial Effects of Linear polyphosphates for chosen microorganisms
The theme of this diploma work is antimicrobial effect of linear polyphosphates for chosen microorganisms.
Presented diploma work is formed into two parts: theoretical and practical. Assignment of this work is in the Czech language. The aim of this work was to make a summary about characterization, importance and usage of linear polyphosphates in food industry and also to characterize microorganisms in processed cheese. Student should observe an antibacterial influence of linear polyphosphates in concentrations used in food industry. Then she should formulate proposal and recommendation about usage of linear polyphosphates as antimicrobial agents.
The work is written in English in range of 106 pages, inclusive appendix. Theoretical part deals with phosphates, phosphates in food, importance of phosphates on manufacturing processed cheeses and occurence of microorganisms in processed cheese. Analysis observes the effect of three type of emulsifying agents for chosen microorganisms. In general, scientific sentences are written very short in academic English but in this work they are very long and unintelligible. I think, this is one of the problems of this diploma work. Keywords are also very long.
Structure of this work is well-arranged, but I must note that formally the work is written with occasional typing errors. There is also discrepancy of subject with predicate. Sometimes it is not used exact term in the text. I give some examples:

Abstract                tavících solí
p. 35                      may be accelerated y adding rennin 

p. 41                      lower intestine                                (small or large intestine?)
p. 47                      There is the part about Salt 690 twice.
p. 58                      On the table number 15 are shown the dependence
In the chapter 7.2.6, Bacillus stearothermophillus is described. This species was not chosen for analysis and it is not in tasks or methods. There is inconsonance in English and Czech abstract that described chosen microorganisms – Salmonella Typhimurium (in English) and Salmonella typhi (in Czech). The 4th chapter should be about microorganisms in processed cheese but it describes only microorganisms used in this work. There is lack of characterization of microbial cheese defects, especially information about Clostridium sp. Pictures in this part are without zoom or type of microscope. Literary sources 64 and 65 are about Salmonella Typhi, but in the text it is spoken about Salmonella Typhimurium.
Student disposed with 68 literary sources which include foreign literature, several research papers and internet sources. The only one source (3) was cited on pages 17-22.
Finally, I have four questions.

1. Can you tell why polyphosphates are not effective on gram-negative bacteria? 

2. What difference is in cellular structure (without cell-wall) of gram-positive and gram-negative bacteria (p. 36 in your text)?

3. Did you use Bacillus stearothermophillus or it is a mistake in the name of used microorganism? The results of Bacillus sphaericus missed in experimental part.
4. Do you know what difference is between Salmonella Typhimurium and Salmonella Typhi?
I recommend diploma work of Bc. Adéla Nováková to accept and I evaluate it by B – velmi dobře.

Návrh na klasifikaci diplomové práce:                                       B – velmi dobře
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