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Resumo

O presente estudo refere-se ao estagio curricular realizado no Laboratério A-
logos, departamento de Microbiologia, visando aprofundar competéncias leccionadas e

colaborar com os servigos prestados.

No ambito do estudo foram realizadas analises de amostras de pratos quentes
(n=34) e bolos de pastelaria (n=36). As referidas analises tiveram como objectivo a
contagem de coliformes, Escherichia coli, microrganismos a 30°C, estafilococos
coagulase positiva, Clostridium perfringens, bolores e leveduras, Bacillus cereus,
Listeria monocytogenes, Salmonella. A apreciacdo dos resultados baseou-se nos
valores guia dos alimentos cozinhados prontos a comer segundo o Instituto Nacional

de Saude Doutor Ricardo Jorge.

Os pratos quentes reunem-se no grupo 1, onde 50% das amostras foram
classificadas no nivel de qualidade “Satisfatério”, 24% “Aceitavel” e 26% “Nao
satisfatério”. Os bolos de pastelaria do grupo 1 apresentaram 50% das amostras no
nivel “Satisfatorio”, 31% “Aceitavel” e 19% “Nao satisfatério”. No caso dos bolos de
pastelaria do grupo 2, 40% das amostras foram classificadas no nivel “Satisfatorio”,

20% “Aceitavel” e 40% “Nao satisfatorio”.

Palavras chave: Pratos quentes, bolos de pastelaria, microbiologia alimentar, analises

microbioldgicas.



Abstract

This study refers to the traineeship held in A-logos Laboratory, in Microbiology

Department, for develop skills and collaborate with the services provided.

The study included analysis from samples of hot plates (n=34) and cakes
pastries (n=36). These tests consisted at counting of coliforms, Escherichia coli,
microorganisms at 30 ° C, Staphylococci coagulase positive, Clostridium perfringens,
molds and yeasts, Bacillus cereus, Listeria monocytogenes, Salmonella. The study
analysis was based on guide values for cooked food according to the National Health

Institute Dr. Ricardo Jorge.

The results shows that the hot plates in group 1, where 50% of the samples
were classified at the level of quality "Satisfactory”, 24% "Acceptable" and 26% "not
satisfactory". Cakes pastry group 1 had 50% of samples at level "Satisfactory", 31%
"Acceptable" and 19% "not satisfactory". For cakes pastry group 2, 40% of the samples

were rated as "Satisfactory", 20% "Acceptable" and 40% "not satisfactory".

Keywords: hot plates, cakes pastry, food microbiology, microbiological analysis.



