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Resumo

A evolucado das técnicas industriais € cada vez maior, as empresas do sector alimentar
preocupam-se em ter uma boa performance no mercado de forma a atrair um maior nimero de
clientes. Elas tentam manter e evoluir a nivel dos seus pontos fortes e diminuir os seus pontos
fracos, proporcionando confianca e qualidade aos seus clientes. A SGS é uma empresa que
permite facilitar o comércio e promover o desenvolvimento sustentavel através do combate as
praticas comerciais ilegais, melhorando o processo de importacdo e exportacao e aumentando a
notoriedade e responsabilidade do Estado. Para esta actividade, a SGS tem um Sistema de
Gestao da Qualidade certificado com a norma ISO 9001. No presente relatorio procedeu-se a
comparacao de resultados obtidos em auditorias realizadas desde o ano 2007 até a actualidade
em Refeitorios de Escolas de 2° e 3° Ciclos, Universidades e Escolas de Formacao Profissional, a
fim de se verificar a evolucao e comparacao em termos de seguranca e qualidade alimentar
aplicando o conceito de Benchmarking. Assim, verificou-se quais das Escolas conseguiram uma
maior percentagem de auditorias com selos de “Controlo Regular de Higiene “
SGS.

Com a aplicacdo da técnica Benchmarking, constatou-se que dos trés tipos de Escolas,

atribuidos pela

aquele que conseguiu maior percentagem de auditorias com selos atribuidos foram as Escolas de

Formacao Profissional.
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Benchmarking in food security

Ana Rita Valentim Afonso

Keywords: Benchmarking, ISO 9001, quality management system, audits, food safety and
quality.

Abstract

The evolution of industrial techniques is increasing very much, the enterprises of food
business are concerned about their performance in the markets in order to attract a bigger
number of customers. They try to maintain and develop their strong points and diminish the
weak points, providing confidence and quality to its customers. The SGS is a company that
facilitates trade and promotes sustainable development by fighting illegal trade practices,
improving the process of import and export and increasing the awareness and responsibility of
the government. For this activity, the SGS has a Quality Management System certified by the
norm ISO 9001. In this report we proceeded to compare the results of audits carried out since
the year 2007 to the present day in school cafeterias of 2nd and 3rd Cycles, Universities and
Schools of Vocational Training, in order to verify the evolution and comparison in terms of safety
and food quality by applying the concept of Benchmarking. So, it was found wich schools have
achieved a higher percentage of audits with seals of "Regular Hygiene Control” awarded by SGS.

With the application of technical Benchmarking, it was found that among the three types
of schools the one that reached the highest percentage of audits with the seals were the

Vocational Training Schools.
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