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Identificacdo e verificacdo dos Pontos Criticos de Controlo na
Unidade de Producdo de Padaria/Pastelaria do Centro de Fabrico
de Sao Miguel

Raquel Maria Arruda Garcia

Resumo

No presente trabalho descrevem-se as atividades realizadas e desenvolvidas
durante quatro meses, no ambito do estagio curricular da licenciatura em Engenharia
Biol6gica e Alimentar, na Unidade de Produc¢do de Padaria e Pastelaria do Centro de
Fabrico de Sao Miguel, INSCO - Insular de Hipermercados, S.A..

Este trabalho teve como objetivo a identificacdo e verificacdo dos Pontos Criticos
de Controlo (PCC’s) dos processos de fabrico de alguns artigos produzidos na
empresa, bem como a revisdo ao Sistema HACCP (Hazard Analysis of Critical Control
Points).

No decorrer do estagio, acompanhou-se in loco toda a producao de determinados
produtos, cujos nomes comerciais sdao Canelas; Picos; Picos com Chocolate; Pao com
Chourico e Pao de Agua.

Efetuou-se a caracteriza¢do, o controlo e avaliacdo de todos os limites criticos
impostos para os PCC’s identificados no plano HACCP através de registos diarios
obtidos por medi¢gdes com sondas, visualizados em termografos e consultados no
sistema de frio informatizado.

Com base nos dados recolhidos, foram construidos graficos por forma a
determinar se os valores lidos se encontravam dentro dos limites criticos impostos
pelo plano e quais as medidas corretivas adotadas aquando da dete¢dao de uma
possivel nao conformidade.

Pela andlise dos resultados, pode-se verificar que, os PCC’s encontravam-se
controlados uma vez que os limites criticos estabelecidos ndo comprometeram a
salubridade do produto. Constatou-se que algumas oscilagdes de temperaturas foram
causadas pela abertura frequente das portas, criadas pelo ritmo de produgdao normal
do processo de laboracao.

Apébs revisdo do HACCP, conclui-se que deve-se proceder a alteracio do PCC,
relativo a temperatura dos fornos rotativos, para PC. Surge também a necessidade de
instalar um detetor de metais (em processo de aquisicdo) a fim de garantir que, no
processo de expedicdo, todos os artigos cumpram os requisitos definidos, no que
concerne a Seguranca Alimentar dos produtos no seu consumo.
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Identification and verification of the Critical Control Points on the
Production Unit of the Bakery/Patisserie of the Centro de Fabrico
de Sao Miguel

Raquel Maria Arruda Garcia

Abstract

The following report describes the activities developed and performed during four
months under the academic internship of the Biological and Food Engineering in the
Production Unit of the Bakery and Patisserie of the Centro de Fabrico de Sao Miguel,
INSCO - Insular de Hipermercados, S.A..

This report had the goal of identifying and verifying the Critical Control Points
(CCP) of the manufacturing process of some of the products manufactured in the
company, as well as the revision of the Hazard Analysis of Critical Control Points
(HACCP) system.

During the internship, the production of specific products whose commercial
names are Canelas; Picos; Picos com Chocolate; Pao com Chouri¢co and Pao de Agua
were followed thoroughly.

All the critical limits established for the CCP, which are identified on the HACCP,
were characterized and evaluated by performing measurements using a probe that
would be visible on a thermograph and then, further consulted on a computerized
cold system.

These observations were performed daily and later documented.

With the results obtained from the observations, graphs were made in order to
determine if the values obtained were within the critical limits imposed by the plan
and which corrective measures to be taken in case of a possible nonconformity.

By analysing the results, it was possible to verify that the CCP were controlled, as
the critical limits established did not compromise the product’s quality. It was noted
that some of the temperature changes were due to the constant opening and closing
of the doors, which are normal due to the normal production rhythm.

After revising the HACCP plan, it was possible to conclude that an alteration of the
CCP should be done in relation to the rotary oven temperature to CP. It is also
necessary to install a metal detector (currently in acquisition process) in order to,
during the distribution process, guarantee that all the products comply with food

security upon consumption.
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