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Article title

Name Surname, Name Surname, Name Surname
 	
	ABSTRACT
Xxxxxx 	Add short abstract (150 – 300 words), with the most important results of your research.








	
Keywords: xxx, xxx, xxx, xxx, xxx   5 words in singular
INTRODUCTION
	Xxx [1], [2] xxx [3]. 	Add a short introduction to your article. Citations should be numbered in brackets [1] and bolded. Example: Lorem ipsum dolor sit amet elit, sed do eiusmod temp [1]. Lorem ipsum dolor eiusmod [2]. Lorem ipsum dolor sit amet elit, sed do eiusmod tempor [3]. Lorem ipsum dolor sit amet elit, sed do eiusmod tempor [4], [5], [6]. We are linking citations in text with references in the reference list. It is important that all references are listed in the reference list. 


						Correct formats: 10%, 10 °C, ml, 10, p0.05, 10-15 or 10 – 15 (in article text).


Scientific Hypothesis 
	Xxx 	Do not delete this chapter, provide your scientific hypothesis (Short description, what did you study and consequently statistically evaluated). Scientific hypothesis is a type of assumption; it is a sentence, a statement that scientists formulate when they would like to explain certain groups of phenomena or events at a certain level of knowledge, and the hypothesis tries to explain them. A hypothesis is a claim or a system of assertions that can not be decided at the time of its formulation to be true or untrue. For a hypothesis to be a scientific hypothesis, the scientific method requires that one can test it. Scientists generally base scientific hypotheses on previous observations that cannot satisfactorily be explained with the available scientific theories. Scientific hypotheses have to be tested with statistical methods. Examples of hypothesis:  The low pH decrees the growth of Salmonella sp.  There is no relationship between smoked meat production and microbiological parameters of the final product. The concentration of polyphenols is variety dependant. We are expecting the significant effect of lecitin on the spreadability of vegetable spreads.  Do not forget: each hypothesis must be tested with statistical methods.

MATERIAL AND METHODOLOGY
Do not change or delete the order of the subchapters in this section. The structure of this section is mandatory for all articles published in this journal. Specific requirements can be applied for a review, questionnaire survey, or economic analysis articles (you can change the order of subchapters or delete some of them only if your article is not a typical scientific article). 
Samples
	Xxx	Provide simple samples description. The sample preparation should be provided below in the Description of the Experiment section!.
Chemicals
	Xxx	Chemical name, brand, producer, analytical purity. Example: All chemicals were purchased by XXXX and were of analytical grade quality.
	Xxx	Agar medium name, brand, producer.
Animals, Plants and Biological Materials
	Xxx	Plant species, latin name.
	Xxx	Animal species, farm address.
	Xxx	Microorganism, producer.
Instruments
	Xxx		Instrument name, brand, producer, or distributor.
Laboratory Methods
	Xxx	Provide short information what analytical methods were used: ISO standards, AOAC methods, Homemade laboratory methods, Method invented by the researcher).  These methods should be properly cited [1]. If the standard method was used, provide only information about modification of this method if necessary. Example: The fat content in cream was analyzed following ISO 19660:2018 [9]. Total bacterial count in milk was analyzed according to ISO 4833:2003 [10].
Description of the Experiment
	Sample preparation: Xxx		The samples were collected, temporarily stored at a temperature of 10°C. 
Subsequently, they were unpacked, homogenized and 10 g was taken from each sample for examination.
	Number of samples analyzed: Xxx
	Number of repeated analyses: Xxx
	Number of experiment replication: Xxx
	Design of the experiment: Xxx	Provide full description of your experiment. Example: In the first phase of the experiment, we took samples from individual farmers. Subsequently, we processed the samples for the purposes of individual experiments and laboratory analyses. First, we determined the basic characteristics such as the content of fat, proteins, dry matter, minerals, pH, and the total number of microorganisms. In the next phase, we performed individual experiments aimed at determining the effect of storage temperature on the pH of the product, the growth of microorganisms. In the last phase, we processed the obtained results, subjected them to statistical analysis and verified the validity of our hypotheses. 
Statistical Analysis  
	Xxx	Statistical software, brand, version, producer. 	
	Xxx	Provide information about the statistical method used for the evaluation of each experiment.
	
RESULTS AND DISCUSSION
	Xxx	Minimum criterium is at least 25 single citations in this section. Provide the significance statements to your scientific hypothesis: p-values). Multicitations like: [4], [5], [6], [7], [8] are counted as a one citation!
	The results of the experiment are shown in Table 1 and Figure 1.
	Xxx 		Add pictures, figures, and tables to your article to improve the overall attractivity of the article. 



Figure 1 Title of the image. 
Note: xxx. 	add your comment to the image.

Table 1 Title of the table.
	Mycotoxins
	Amet dolor sit consectetur

	
	Control
(mg.kg-1 ±SD)
	A
(mg.kg-1 ±SD)
	B
(mg.kg-1 ±SD)
	C
(mg.kg-1 ±SD)
	D
(mg.kg-1± SD)

	Lorem A
	12360.9 ±2045.5
	19852.7 ±2173.8
	11287.2 ±2718.8
	19852.7 ±2173.8
	11287.2 ±2718.8

	Lorem B
	391.5 ±102.7
	432.4 ±109.2
	460.3 ±104.3
	432.4 ±109.2
	460.3 ±104.3

	Lorem C
	4.5 ±2.8
	4.7 ±3.3
	5.5 ±3.0
	4.7 ±3.3
	5.5 ±3.0

	Lorem D
	25.8 ±12.4
	27.7 ±18.3
	32.4 ±13.0
	27.7 ±18.3
	32.4 ±13.0


Note: xxx. 	add your comment to the table content.
Table style: top and bottom line 1.5 point, inner lines 1 point. Only horizontal lines are allowed. 

CONCLUSION
	Xxx	Short text, with the most important results which can be directly cited by other researchers. Significance statements and recommendations should be provided.	


REFERENCES
References should be in APA style.
References should be numbered.
References should be in English!!!! If you have a reference in a different language, it should be translated to English, and information about the native language should be provided.

Recommendation: 
Find a DOI number of the article or book you like to cite on internet or you can use an automatic tool to find DOI links for your references. Copy and paste all references to this tool: 
https://apps.crossref.org/SimpleTextQuery 

Consequently, use the Crosscite reference formatting tool, which will automatically format reference to APA style. 
Paste the DOI number to this tool and copy formatted reference to your reference list. 
Recommended Crosscite setup: APA, en-US.
https://citation.crosscite.org
1. Zajác, P., Beňová, E., Židek, R., Čapla, J., Benešová, L., Čurlej, J., & Golian, J. (2021). Detection of adulteration of traditional Slovak bryndza ewe’s cheese with cow’s lump cheese by isoelectric focusing of gamma caseins. In International Journal of Food Properties (Vol. 24, Issue 1, pp. 1034–1060). Informa UK Limited. https://doi.org/10.1080/10942912.2021.1953066 	this is an example of an article reference
2. Damodaran, S., & Paraf, A. (2017). Food Proteins and their Applications. CRC Press. https://doi.org/10.1201/9780203755617 	this is an example of a book reference
3. Aron, L., Botella, M., & Lubart, T. (2019). Culinary arts: Talent and their development. In R. F. Subotnik, P. Olszewski-Kubilius, & F. C. Worrell (Eds.), The psychology of high performance: Developing human potential into domain-specific talent (pp. 345–359). American Psychological Association. https://doi.org/10.1037/0000120-016 	this is an example of a chapter in book reference
4. International Organization for Standardization. (2018). Occupational health and safety management systems—Requirements with guidance for use (ISO Standard No. 45001:2018). https://www.iso.org/standard/63787.html
5. Kushilevitz, E., & Malkin, T. (Eds.). (2016). Lecture notes in computer science: Vol. 9562. Theory of cryptography. Springer. https://doi.org/10.1007/978-3-662-49096-9 this is an example of a conference proceeding reference
6. Kabir, J. M. (2016). Factors influencing customer satisfaction at a fast food hamburger chain: The relationship between customer satisfaction and customer loyalty (Publication No. 10169573) [Doctoral dissertation, Wilmington University]. ProQuest Dissertations & Theses Global. https://www.xxx.org/123 this is an example of a dissertation thesis reference
7. Somatic cells. (2019, December 8). In Wikipedia. https://en.wikipedia.org/wiki/Somatic_(biology) this is an example of a web reference
8. Food law 152/1995 Col. SR. Retrieved from https://www.slov-lex.sk/pravne-predpisy/SK/ZZ/1995/152/20210525 this is an example of a legislation reference
9. Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April 2004 on the hygiene of foodstuffs. Retrieved from http://data.europa.eu/eli/reg/2004/852/2021-03-24 this is an example of a legislation reference
10. Bevitt, A. J. (2018). Litter, waste disposal and recycling app. (Australian Patent No. AU 2018100960). IP Australia. http://pericles.ipaustralia.gov.au/ols/auspat/applicationDetails.do?  applicationNo=2018100960 this is an example of a patent reference

Funds:	
	Xxx 		Example: this work was supported by grant VEGA No. 12345.
				Example: This research received no external funding.
				Do not delete this part.				
Acknowledgments:
	Xxx		Example: We would like to thank you to Dr. for …	
				Do not delete this part.
Conflict of Interest:
	No potential conflict of interest was reported by the author(s).	
				Example:	
				The authors declare no conflict of interest.
				For example, if there is a conflict of interest: 
The founding sponsors had no role in the design of the study; in the collection, analyses, or interpretation of data; in the writing of the manuscript, and in the decision to publish the results.
Do not delete this part.			
Ethical Statement:
	This article does not contain any studies that would require an ethical statement.
				Examples of the ethical statements: 
				This article does not contain any studies that would require an ethical statement.
				Research involving Human subjects, for example: 
All subjects gave their informed consent for inclusion before they participated in the study. The study was conducted following the Declaration of Helsinki, and the protocol was approved by the Ethics Committee of XXX (Project identification code: XXX, Date of approval: XXX, Name of the Ethics Committee: XXX).
				Research involving animals in research,  for example:
The use of animals in this research was approved by the Ethics Committee of the XXX following the legislation of the XXX (Project identification code: XXX, Date of approval: XXX, Name of the Ethics Committee: XXX)."
				Research involving cell lines, for example: 
The HCT116 cell line was obtained from XXX. The MLH1+ cell line was provided by XXX, Ltd. The DLD-1 cell line was obtained from Dr. XXX. The DR-GFP and SA-GFP reporter plasmids were obtained from Dr. XXX and the Rad51K133A expression vector was obtained from Dr. XXX.
				Research involving plants, for example: 
Torenia fournieri plants were used in this study. White-flowered Crown White (CrW) and violet-flowered Crown Violet (CrV) cultivars selected from ‘Crown Mix’ (XXX Company, City, Country) were kindly provided by Dr. XXX (XXX Institute, City, Country).
Do not delete this part.
Contact Address: 
Provide details for each co-author. The author order must match with the author order on the title page.  Provide other relevant author information: Tel., E-mail and ORCID. If the author does not have an ORCID number, register this number at www.orcid.org Also, you can search for the author's ORCID number at the orcid website. 
Do not use academic or other titles before and after the name. In this way, you will prevent improper indexing of authors' names by indexing services.
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Don't forget to delete all the help texts marked in red and yellow.


Clarity of English: 
Use the free Grammarly www.grammarly.com software and check your English during the article writing. If you are not familiar with English, use the professional English Proofreading services to check your article before submission and after revision.  

Article publication fee: article publication fee will be billed after the successful review process and the acceptance of the article for publication. 

The actual publication fees:
https://potravinarstvo.com/journal1/index.php/potravinarstvo/instructions 

Mandatory information must be provided during the submission of the article at the end of the article in the following table. 


THE BILLING INFORMATION

Payment by your organization
	Your organization name:
	

	Organization address:
	

	ID number of the organization:
	

	Internal order number issued by your organization:
	

	VAT ID of your organization if applicable:
	

	Organization bank account No.:
	

	SWIFT code:
	

	Preferred Payment method (PayPal, Bank Transfer):
	

	Provide any other information you need to have on the invoice:
	



If you like to pay as an individual 
	Name and surname 
	

	Address
	

	E-mail:
	

	Your bank account No.:
	

	SWIFT code:
	

	Preferred Payment method (PayPal, Bank Transfer):
	




THE REVIEWER NOMINATION 
Reviewer 1
	Name and surname
	

	Organization
	

	E-mail:
	



Reviewer 2
	Name and surname
	

	Organization
	

	E-mail:
	



Reviewer 3
	Name and surname
	

	Organization
	

	E-mail:
	



Note: We will select one of the nominated reviewers. The first reviewer will be the Editorial Board Member. The second reviewer will be nominated from nomination. If necessary, Editor can nominate third independent editor.

Self Aassessment checklist.
These criteria will be used by Editor. You can use this checklist to check your compliance with the journal minimal criteria.

	Criterium
	YES

	Author names: 
First name (given name) Surname (family name)?
Names under the article title and in contact section are the same? 
	Y

	Abstract: 
Minimum 150 – 300 words?
	

	Keywords: singular: 
In singular and separated by comma, ?
	

	Introduction: 
Is it clear, simple, with appropriate scientific literature sources?
	

	Scientific Hypothesis: 
Does the article contains the clear scientific hypothesis?
	

	Material and Methodology 
Is the structure the same like in the article template?
Samples
Chemicals
Animals and Biological Material:
Instruments
Laboratory Methods 
Description of the Experiment
	Sample preparation: 
	Number of samples analyzed: 
	Number of repeated analyses: 
	Number of experiment replication: 
	Design of the experiment: 
	

	Statistical analysis 
Statistical software, brand, version, producer is present?	
Statistical methods description for all analytes / experiments?
	

	Results and Discussion 
Minimal number of citations in discussion section (minimum 25)?
No many multi-citations?
New references (last 5 years), most of them from past 5 years?
Are the p-values provided in results or discussion section for every significancy statement present in text?   
	

	Conclusion 
Are conclusions in agreement with the results? 
Are the most important results provided in conclusion? 
	

	References 
References in APA style?
Are all the references well prepared and cited according to the instructions for authors? 
	

	Contact information 
Correct order?
First name Surname, Institution, Faculty, Department, Street and Number, ZIP Number, Country, Tel., E-mail, ORCID for each author?
	

	Statement 
Are all statements provided? Funds, Acknowledgments, Conflict of Interest, Ethical Statement ?
	

	Article attractivity:
Does the article contain pictures, graphs or charts?
	

	English
Is the English correct and understandable to multidisciplinary and multinational readership?
Did the author used free Grammarly Englich check software?
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