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Resumo

O presente trabalho foi elaborado durante o estagio na empresa Lacticéa-Lacticinios do Céa, Lda,,
com o objetivo de realizar a verificagao e a validagao do plano de HACCP que esta empresa ja tinha
instituido.

A verificagdo consistiu na elaboragdo e consequente andlise de listas de verificacdo dos pré-
requisitos e do plano de HACCP para averiguar se os procedimentos realizados iam de encontro ao
estabelecido. Concluiu-se que a maioria das condi¢cdes era seguida de acordo com o plano estabelecido,
tendo-se verificado apenas uma ndo conformidade relativamente aos pré-requisitos e sete nao
conformidades no que diz respeito ao plano de HACCP.

A ndo conformidade verificada quanto aos pré-requisitos foi relativa a necessidade dos
trabalhadores possuirem um certificado médico. As ndo conformidades verificadas em relacdo ao
plano de HACCP referem-se a aplicacdo do teste do reativo G, ao respeito pela dose administrada de
um determinado medicamento veterinario (antibidtico) e do intervalo de seguranca (que pode levar a
rejeicdo do leite), a realizagdo do fabrico imediatamente apds a rececdo do leite (visto que quando a
recolha se procede ao sdbado, o fabrico sé ocorre a 22 feira), a existéncia de sinais indicadores de porta
aberta colocados no exterior das camaras, ao controlo da qualidade do sal e do cardo e a higieniza¢ao
dos moldes apo6s cada utilizagao.

Face as ndo conformidades detetadas, seguiu-se uma avaliacdo das consequéncias das mesmas, tal
como as medidas a implementar com vista as suas corregoes.

A validacao baseou-se na verificagio dos procedimentos, tendo sido validado uma vez que
globalmente os objetivos do HACCP eram atingidos.

Palavras chave

HACCP; Listas de verificagao; Auditoria; Verificagdo; Validacao.
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Abstract

This report was done during the stage in the company “Lactic6a - Lacticinios do Céa, Lda.”, with
the aim of performing the verification and validation of the HACCP plan that the company had already
established.

The verification consisted in the elaboration and subsequent analysis of checklists of prerequisites
and HACCP plan in order to determine whether the procedures were performed against established. It
was concluded that most of the conditions was followed according to the plan established, and there
has been only one non-compliance with regard to prerequisites and seven non-compliances with
respect to the HACCP plan.

The non-compliance observed in the prerequisites was the relative need of a medical certificate for
workers. In respect of the HACCP plan, the non-compliance refers to the application of the reagent G
test, the dose of a particular veterinary medicinal product (antibiotic) and his safety interval (which
can lead to the rejection of milk), the production immediately after receiving the milk (when the milk is
collected at Saturday, the manufacture only occurs on Monday), the existence of signs of open door
located outside the chamber, the quality control of salt and the cleaning of the mold after each use.

After the identification of the non-conformities, an assessment of the consequences has been made,
as well as the measures to be implemented with a view to their correction.

The validation, based on the verification procedures, has been made since that the overall
objectives of the HACCP plan were achieved.
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