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Resumo

Actualmente com o crescimento das refeicfes efectuadas em unidades de
alimentacdo colectiva é notdria a preocupagdo com a qualidade alimentar. No entanto, a
informacdo sobre desperdicio e perdas alimentares é escassa, sendo necesséria intensificar
a pesquisa nesta area.

Com o proposito de contribuir para a diminuicdo de perdas do valor nutricional e
melhorar a qualidade das refei¢des, foi efectuado um estudo sobre a ocorréncia de perdas e
rentabilidade de matérias-primas de origem piscicola e carnea em trés fases.

Foi realizada a pesagem da carne e peixe, antes e apds a sua descongelacao,
preparacdo e confeccdo. No total foram analisadas 11 matérias-primas de origem piscicola
e 5 matérias-primas de origem cérnea.

No peixe as menores perdas na descongelacdo e preparacdo, é o Cardinal com
1,43% e Bacalhau com 1,27%, respectivamente, e maior rendimento a Abrotea com
89,71% e Pescada com 89,24% estufadas.

Na carne observou-se que as menores perdas na descongelagdo e preparacéo, € a Pa
de porco em ambas as situa¢fes com 1,31% e 2,58%, respectivamente, e maior rendimento
nas Coxinhas de frango assadas com 96,25%.

Os valores de perda encontrados, devido a sua significancia devem ser tidos em
consideragdo quando se estima o per capita, de forma a evitar o excesso ou défice de
producao.

Palavras-chave. Perdas, descongelagdo, preparacdo, rendimento, carne, peixe.



Abstract

Nowadays, with the growing number of meals served in canteens and public
places, it is possible to see the concern with the food quality. The wastefulness
percentage is an aspect that allows the quality evaluation. However the information
about wastefulness and food losses is not big, being necessary to intensify the research
on this area.

In order to contribute to the diminuishing of losses of the nutricional value and
improve the quality of meals, it was made a study about losses and profitability of raw
fish and meat in three different phases.

In this study it was made a wheight of meat and fish before and after its
unfreezing, preparation and cooking. 11 fish raw material and 5 meat raw material were
analised.

In fish the lesser losses found in unfreezing and preparation was "Cardinal™ with
1,43% and Cod fish with 1,27%. The biggest gains were seen in "Abroétea" with 89,71%
and Fished with 84,24%.

In meat it was observed that the fewer losses in unfreezing and preparation were
seen in pork, both situations with 1,31% and 2,58%.

The loss values found, due to its insignificancy must be considered when we
calculate the amount per capita, in order to avoid the excess or the lack of production.

Key words: Losses; Unfreezing; Preparation; Costs; Meat; Fish.






