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Resumo

O presente Relatério de Estagio foi elaborado no ambito do cumprimento do
requisito para a conclusdo do Curso Técnico Superior Profissional em Producdo
Agricola, da Escola Superior Agraria de Castelo Branco.

O Estagio em contexto de trabalho desenvolveu-se na Direcdo Regional de
Agricultura e Pesca do Centro, na Guarda, no ano letivo de 2021/2022 e teve como
objetivo favorecer a integracdo e consolida¢do, na pratica, dos conhecimentos tedricos
adquiridos no 12 e 22 ano do Curso Técnico Superior Profissional em Producao
Agricola.

O setor alimentar apresenta-se cada vez mais exigente, no que respeita a qualidade
dos produtos. Os consumidores comegam a ler os roétulos das embalagens e a
demonstrar preferéncia por aqueles que evidenciam aplicacdo de boas praticas
agricolas, protecdo ambiental e que cumpram com as regras da seguranca dos
alimentos.

A Direcao Geral de Alimentacdo e Veterinaria (DGAV), em articulacdo com as
direcoes Regionais de Agricultura e Pescas, promove o controlo da higiene na producao
primaria de géneros alimenticios, com o intuito de verificar o cumprimento por parte
dos agricultores, das regras definidas no Regulamento n? 852 /2004.

Com o presente trabalho pretendeu-se verificar o cumprimento dos requisitos
relativos as disposicoes gerais de higiene e uso sustentavel de produtos
fitofarmacéuticos aplicaveis a produgdo primaria de produtos de origem ndo animal,
através de ac¢des de verificacao fisica e documental, in loco, feitas aos produtores.
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Abstract

This Internship Report was prepared in the context of meeting the requirement for
the completion of the Professional Higher Technical Course in Agricultural Production
of the Agrarian Higher School of Castelo Branco.

The Internship in the context of work was developed in the Regional Directorate of
Agriculture and Fisheries of the Centre, in Guarda, in the academic year 2021/2022
and with the objective of favoring the integration and consolidation in practice of the
theoretical knowledge acquired during the 1st and 2nd years of the Professional Higher
Technical Course in Agricultural Production.

The food sector is increasingly demanding in terms of product quality. Consumers
begin to read packaging labels and show preference for those which show the
application of good agricultural practices, environmental protection, and comply with
food safety rules.

The General Directorate of Food and Veterinary (DGAV) articulating with the
Regional Directorates of Agriculture and Fisheries promotes the control of hygiene in
the primary production of foodstuffs, with the aim of verifying compliance by farmers
with the rules defined in Regulation No. 852/2004.

The present work aimed to verify compliance with the requirements relating to the
general provisions of hygiene and sustainable use of plant protection products
applicable to the primary production of products of non-animal origin, through
physical and documentar verification actions, on the spot, made to producers.
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