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Resumo

O presente estagio curricular foi realizado na Cooperativa de Olivicultores de
Fatima, C.R.L. O plano de trabalho envolveu diversas etapas nomeadamente a
verificacdo do sistema de seguranca alimentar e de rastreabilidade, no sentido da
melhoria continua. Desta forma foi efectuada uma nova proposta do manual HACCP e
foi ainda avaliado o controlo da ndo conformidade de acordo com as recomendacgdes
da NP ISO 22000:2005.

Procedeu-se a avaliacao dos critérios de qualidade para azeite virgem extra nos
trés lotes de azeite produzidos pela Cooperativa: acidez, IP, absorvancias no UV,
exame organoléptico e ésteres etilicos (FAEE). Paralelamente avaliou-se a
composicdo em acidos gordos, os fendis totais e as ceras. Os trés lotes estudados
apresentaram resultados em conformidade com a categoria de Azeite Virgem Extra,
de acordo com o Regulamento UE N.2 1348/2013. A partir do perfil de acidos gordos
dos trés lotes efectuaram-se as respectivas propostas de rotulagem nutricional, como
forma de antecipar a alteracdo legislativa (Regulamento EU N.21169/2011) e
paralelamente preparar a rotulagem para exportacdo de “Azeite Fatima” para o Brasil.

Elaborou-se o plano e o respectivo controlo metrologico, do qual os resultados
demonstraram que os produtos comercializados pela cooperativa evidenciam a
marca de conformidade, assumindo assim um contrato de fidelidade com o
consumidor final.

Na perspectiva de oferecer ao consumidor um azeite virgem extra de exceléncia,
foi realizado um estudo para desenvolver um novo azeite que seria constituido pelos
lotes 1 e 2 estudados, o qual seria expedido na garrafa Premium da marca “Azeite
Fatima”. No entanto, verificou-se que o loteamento obtido ndo é ainda, sob o ponto de
vista sensorial, o que a Cooperativa pretende, pelo que se prevé na proéxima
campanha estudar um maior namero de lotes.

Palavras chave
Azeite Virgem Extra, Critérios de qualidade, Sistema HACCP, Rotulagem
Nutricional, Controlo Metrolégico
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Abstract

This curricular internship was performed at Cooperativa de Olivicultores de
Fatima, CRL. The work plan involved several steps particularly the verification of the
food safety system HACCP as well as the traceability system in order to the continual
improvement. In this way a new proposal for the HACCP manual was performed as
well as the control of nonconformity in accordance with the recommendations of NP
ISO 22000:2005. The evaluation of quality criteria for extra virgin olive oil was
performed in three blends of olive oil produced by the Cooperative: acidity, IP, UV
absorbance’s, organoleptic and FAEE. Moreover, the fatty acid composition, total
phenols and waxes were also evaluated. The three blends showed results in
conformity with the category of Extra Virgin Olive Oil, according with the UE
Regulation No. 1348/2013. From the fatty acid profile of the three blends a proposal
for nutrition labeling was made as a way to anticipate legislative changes (UE
Regulation N0.1169/2011) as well as to prepare labeling for export "Fatima Olive Oil"
to Brazil.

The plan of metrological control was performed and the results of metrological
control showed that the products marketed by the cooperative demonstrate the
conformity mark thus assuming a loyalty contract with the consumer.

In order to offer the consumer an extra virgin olive oil of excellence, a study was
conducted to develop a new virgin olive oil that would be formed by blends 1 and 2,
which would be used on Premium bottle brand "Fatima Olive Oil". However, it was
found that the blend obtained didn't fit with the Cooperative aims from sensory point
of view and so in the next harvest season more blends will be evaluated.

Keywords
Extra Virgin Olive Oil, Quality Criteria, HACCP System, Metrological Control,
Nutritional Labeling
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