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Resumo

Atualmente, as empresas possuem uma crescente necessidade de demonstrar a garantia
da seguranca dos alimentos que dispdem ao consumidor. Face a pressao regulamentar da
Comunidade Europeia em matéria de higiene e seguranca alimentar, foi desenvolvida uma nova
ferramenta para melhorar o sistema de controlo dos perigos (processos e produtos): a gestao da
seguranca alimentar, ou seja a implementacao do sistema HACCP (Hazard Analysis and Critical
Control Point, ou, seja, Analise de Perigos e Controlo de Pontos Criticos).

Este trabalho é direcionado para os estabelecimentos de restauracao e bebidas e para a
verificacdo deste sistema, € necessario realizar auditorias periodicas de forma a identificar as
nao conformidades, verificar os registos de autocontrolo e observar todas as etapas e processos.
Apds esta verificacdo, € possivel informar o responsavel pelo estabelecimento das medidas

corretivas a aplicar de forma a evitar a ocorréncia de possiveis perigos.
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Abstract

Currently, companies have a growing need to demonstrate the warranty of the products
that they give to consumers. The European Community have been putting to much pressure on
hygiene and food safety, that’s why companies developed a new tool to improve the system of
hazard control (processes and products): the management of food security, the same as,
implementation of HACCP (Hazard Analysis and Critical Control Point).

This work is directed to food establishments and to verify that system, it is necessary to
conduct periodic audits to identify the nonconformities, check the own records and observe all
the stages and processes. After this check, it’s possible to inform the establishment’s responsible
for setting the corrective measures to be implemented to prevent the occurrence of possible

dangers.
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