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Resumo

Palavras-chave: check-list higio-sanitaria, ementa, ficha técnica

Introducdo: A producao de refeicoes em Unidades de Alimentacdo Hospitalares € uma tarefa de
responsabilidade, por ser a prescricao dietética, factor de manutencao ou recuperacao do estado
de salde do paciente. Para tal sdo necessarios cuidados especiais a fim de evitar a aversao do
paciente a dieta, bem como contaminacao do alimento produzido causando agravo a saude ou
morte.

Objectivos: Com o presente estudo, pretendeu-se conhecer e avaliar as ementas e monitorizar e
colaborar na higiene e seguranca alimentar numa UCCI.

Metodologia: Foi efectuada uma avaliacao da ingestao alimentar através de um registo alimentar
quantitativo de 2 dias, com pesagem dos alimentos das cinco refeicdes diarias fornecidas aos
utentes. Para o calculo utilizaram-se as tabelas da composicao de alimentos do INSA e os dados
foram comparados com as DRI’s.

Foram também elaboradas fichas técnicas com o auxilio da ferramenta SPARE. A realizacao das
fichas técnicas tiveram como objectivo a avaliacdo da adequacédo das refeicdes em relacao as
recomendacoes de distribuicao do VET e macronutrientes para a refeicao do jantar.

Foi ainda elaborada uma check-list com o objectivo de monitorizar o plano de HACCP ja
implementado na instituicao.

Resultados: Na avaliacdo da ingestdao alimentar ndo foram observados défices nutricionais
graves, pois, praticamente todos os nutrientes mostraram-se compreendidos nas recomendacoes
para idosos. Apenas o valor médio de ingestdao sal dos residentes estava muito acima do
recomendado.

Através das fichas técnicas verificou-se que as refeicoes do jantar eram hiperenergéticas. Em
relacdo a distribuicdo de macronutrientes a média de percentagem estd de acordo com os
intervalos recomendados.

Relativamente a check-list, dos 37 parametros analisados apenas 4 tiveram conotacdo negativa,
2 dos quais pertencentes ao dominio 3 relativo aos “Manipuladores de alimentos”.

Conclusao: A partir dos dados analisados poderdo ser discutidas novas estratégias de melhorias
para o servico da UA, adequando-o a promocao de uma alimentacao saudavel.

Pode-se ainda verificar que a UCCI, apresenta boas condicoes higio-sanitarias. Os resultados
reflectem essencialmente a necessidade da aplicacdo efectiva das boas praticas de higiene

pessoal e das boas praticas de manipulacao de alimentos.
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Abstract

Keywords: hygienic-sanitary checklist, menu, Technical Card

Introduction: The production of meals in hospital food units is a task of responsibility because
the prescription diet is a critical factor in maintaining or recovering the health of the patients.
This requires special care to avoid the patient’s aversion to the diet, as well as contamination of
the cooked food, which can caused health damage or death.

Objectives: The aim of this study was understand and evaluate the menu of elderly individuals,
who were residents in elderly continued care unit.

Methodology: It was an assessment of food intake through a quantitative food register of 2 days,
weighing the food of the five daily meals provided to the patients. For the calculations we used
the tables of food composition of the INSA and the results were compared with the DRI's.
Technical card was also elaborated with the help of the tool SPARE. The accomplishment of the
Technical Card was aimed at assessing the adequacy of meals in relation to recommendations of
macronutrients and distribution of VET for the dinner.

It was also made a hygienic-sanitary check list in order to motorize the HACCP plan already
implemented in the institution.

Results: The nutritional evaluation didn’t exhibit serious nutritional deficits in relation to daily
nutrient intake recommendations. Only the average salt intake of residents was much higher
than that recommended.

Through the Technical Card it was found that the dinner meals are hyperenergetic. In relation to
the distribution of macronutrients average percentage is consistent with the recommended
intervals.

Relatively to the hygienic-sanitary check list, between to the 37 analyzed parameters, only 4 had
negative connotation, which two them revealed belongs to the domain 3 on the "food handlers".
Conclusions: This work allows discuss new strategies to improve the UA service, adapting it to
the promotion of a healthy diet.

It was verified that the  UCCI, has good hygienic-sanitary =~ conditions.
The results primarily reflect the need in the enforcement of good personal hygiene and good

food handling practices.
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