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Resumo

As boas praticas de higiene e as boas praticas de confeccao devem estar integradas num
programa de seguranca alimentar mais abrangente, baseado na Analise de Perigos e Controlo de
Pontos Criticos (HACCP).

O sistema HACCP baseia-se em principios e conceitos preventivos pretendendo-se, com
uma abordagem sistematica, identificar pontos ou etapas onde se podem controlar os perigos e
consequentemente controlar o processo de producdo através da aplicacao de medidas que
permitam garantir a inocuidade dos alimentos.

O matadouro da Daroeira, pertencente a Avibom, tem um plano HACCP implementado
desde a sua abertura.

O plano HACCP implementado sofreu algumas revisdes, sendo que, este relatorio
apresenta mais uma, propondo algumas alteracées ao mesmo. Estas alteracdes servem para
minimizar os erros encontrados no fluxograma, pré-requisitos, pontos criticos de controlo e
pontos de controlo. Foram adicionadas check-list’s e um plano de formacao para complementar
o plano HACCP.
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Abstract

The good hygiene practices and good manufacturing practices should be incorporated into
a food security program more embracing, based on Hazard Analysis and Critical Control Point
(HACCP).

The HACCP system is based on principles and preventive concepts intending up, with a
systematic approach, identify points or steps where we can control the hazards and consequently
control the production process through the application of measures which permit to ensure food
harmlessness.

The slaughterhouse of Daroeira, belonging to Avibom, has implemented a HACCP plan
since its opening.

The HACCP plan implemented has suffered some revisions, and this report presents
another, proposing some changes to same. These changes serve to minimize the errors found in
the flowchart, prerequisites, critical control points and critical points. Were added checklist's

and a training plan to complement the HACCP plan.
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