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Resumo

O presente relatorio descreve o estagio realizado na empresa, Oviger S.A., em Alcains,
com a duracao de trés meses, entre 8 Maio de 2012 e 8 de Agosto do mesmo ano. Este consistiu
no acompanhamento e verificacao do sistema de HACCP implementado nas linhas de abate de
bovinos e suinos bem como a identificacao de perigos, avaliacdo de riscos, determinacao de PCC,
monitorizacao do sistema e aplicacao de medidas corretivas.

Com a realizacdo deste trabalho foi possivel conhecer as etapas de processamento das
carnes de bovino e suino desde a fase de rececdo dos animais no matadouro até a expedicao das
carcacas e observar quais as etapas que constituem maior perigo e por conseguinte sera
necessario realizar um controlo.

O principal objetivo da aplicacdo de um sistema HACCP num matadouro € o de garantir
que os animais sejam abatidos e as suas carnes processadas em condicdes higiénicas adequadas,
minimizando desta forma o risco de transmissao de alguma doenca. Para se chegar a elaboracao
e desenvolvimento de um plano HACCP devem ser implementados anteriormente um conjunto de
pré-requisitos, com o objetivo de diminuir a ocorréncia dos perigos e reduzir o nimero de PCC’s.

Os PCC’s identificados em comum nas duas linhas de abate referidas, bovinos e suinos, foi
a etapa de refrigeracao, sendo ainda identificado a etapa de depilacao/escaldao na linha de

abate de suinos.
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Abstract

The follow report is about my internship on Oviger S.A., in Alcains. This internship lasted
three months, between 8th May and 8th August 2012. It consisted in the attendance and
verification of the HACCP system implemented on the cattle and swine slaughter lines. Besides
that, it was also about risk evaluation and identification, CCP determination, system monitoring
and the application of corrective measures.

This job allowed me to know the stages of cattle and swine meat processing, since the
animals’ reception in the slaughter house until the dispatch of the carcasses, and to observe
which of the stages develop more risks and need to be controlled.

The main objective of a HACCP system application in a slaughter house is to assure that
the animals are slaughtered and their meats processed in adequate hygienic conditions,
minimizing the disease transmission risks. In order to create and develop a HACCP plan there
must be a set of prerequisites that should be implemented before the plan making, perquisites
that allow to decrease the risks and the CCPs number of occurrences.

The identified CCPs that are common in the cattle and swine slaughter lines was the

refrigeration stage. Besides that, the hair removal stage in the swine line was also identified.
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