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Resumo

O presente relatério descreve todas as actividades desenvolvidas durante o
estagio curricular realizado na empresa “Bioqual’- Consultoria e Seguranga Alimentar,
em Idanha-a-Nova, com a duracéo de trés meses, entre 10 de Maio e 10 de Agosto de
2010.

Foi feita a avaliacao do estado nutricional e habitos alimentares de 15 idosos
do Centro de Dia de Alcafozes, através da aplicacdo de um questionario de frequéncia
alimentar aos utentes e avaliagdes antropométricas (indice de massa corporal,
medicdo da altura, peso, % de massa gorda, % de agua, massa 6ssea, massa
muscular e gordura visceral).

Com este trabalho, foi possivel identificar os grupos de maior risco nutricional
no centro de dia, conhecer os seus habitos alimentares e estilo de vida, como
relacionar a alimentacdo com as patologias nos idosos e como formular as
recomendacodes alimentares necessarias.

Foram ainda desenvolvidas outras actividades durante a realizacdo do estagio,
como a determinacao do valor calérico e composicao nutricional de alguns pratos dos
restaurantes “Helana” e “Milaneza”, em Idanha-a-Nova e um acompanhamento de

auditorias a estabelecimentos de restauragao e centros de dia.

Palavras-chave: idosos, centro de dia, questionario de frequéncia alimentar, avaliacao

antropométrica



Abstract

This report provides a description of the final training course, considering all the
activities performed at “Bioqual’- Consulting and food safety, during the period of 10"
May 2010 until 10" August of the same year.

It was made the nutritional condition evaluation, and studied the eating habits
of the 15 users of Alcafozes day care center, through a dietary frequency questionnaire
and anthropometric measurements (body mass index, height, weight, body fat %, body
water %, bone mass, muscle mass and visceral fat).

The main goal was to understand which groups are at higher nutritional risk at
the day care center, what are their eating habits and lifestyle, how to establish a
relationship between the dietary habits and the health problems of the users and how
to formulate the necessary recommendations. We still made other activities during the
training course like the determination of caloric value and nutritional composition of
some dishes of “Helana” and “Milaneza” restaurants, in Idanha-a-Nova, and audits

monitoring to restaurants and day care centers.

Key-words: elderly, day care center, dietary frequency questionnaire, anthropometric

measurements
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