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Resumo

O estagio teve como objetivo participar nas atividades executadas pelo departamento
de qualidade alimentar da Socigeste- Servicos, Industria e Comércio de refeigoes,
desempenhando todas as fun¢bes inerentes ao mesmo, de forma a adquirir
competéncias na area.

Para a concretizacao do objetivo proposto para este estagio, desenvolvemos todo um
conjunto de atividades diarias intrinsecas a um sistema de seguranca dos alimentos
(ex: inspec¢des higio-sanitarias, rastreabilidade de matérias primas), para além de
participarmos no tratamento de reclamag¢des ou mesmo em auditorias. DedicAmo-nos
ainda, de forma particular, a revisao do plano de HACCP (Hazard Analysis and Critical
Control Points) em vigor na Socigeste, adaptando-o a um novo método de
embalamento de sopa destinada ao mercado da grande distribuigdo. Para o efeito, foi
acompanhado o processo de fabrico do produto e reavaliada toda a documentagao
relacionada. Também foi efetuada a validagdo da temperatura de transporte com
recurso a um Data logger colocado numa sopa embalada.

As principais alteragdes no plano HACCP existente tiveram a a ver com a imposicdo de
novos limites criticos (temperatura) na confecdo e embalamento do produto, e
também com o método de arrefecimento. Relativamente a temperatura de transporte,
foi constatado o cumprimento das temperaturas exigidas.

Palavras-chave

Cook Chill, Embalamento, HACCP, Seguranca dos alimentos.
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Abstract

The internship aimed to participate in the activities carried out by the food quality
department of Socigeste-Servicos, Industria e Comércio de Refeicdes Lda, where I
performed different tasks in order to acquire multiple skills and knowledge in this
area.

To achieve the goal proposed for this internship, we conducted a set of daily activities
intrinsic to the food safety system (e.g. hygiene and sanitary inspections, traceability
of raw materials), and furthermore, we were involved in complaints handling, even in
audits. We also worked on reviewing the current HACCP plan (Hazard Analysis and
Critical Control Points), adapting it to a new method of packaging soup intended for
the large retail market. To this end, the manufacturing process of the product was
monitored and all related documentation was reassessed. The validation of transport
temperature was performed by using a data logger placed in a packaged soup.
The major changes in the existing HACCP plan had to do with the laying down of new
critical limits (temperature) in the confection and packaging of the product, as well as
with the cooling method. It was then verified that the transport temperature was in
compliance with the required temperatures.

Keywords

Cook Chill, food safety, HACCP, Packing
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