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Resumo

Este trabalho teve como principal objetivo o desenvolvimento de ferramentas
para uma sele¢do correta dos fornecedores de leite da Jeronimo Martins Lacticinios.
Para o efeito, realizou-se um levantamento das etapas de controlo do leite, desde a
exploracao até a fabrica.

As etapas de controlo do leite consideradas foram: servicos e controlos de
qualidade, servicos e transporte de leite, recolha de leite na exploragdo, controlos
analiticos, amostragem e custos e outros controlos.

Com base nos resultados obtidos e informacao recolhida sobre exigéncias a
colocar a fornecedores de leite, elaborou-se um documento onde constam
especificacdes a cumprir para se garantir a obtencdo de um leite rastreado e
controlado pela JML.

Do trabalho realizado verificou-se que os fornecedores S e C sdo os que mais
garantias fornecem a JML (com 75% e 73% de etapas cumpridas, respetivamente). Os
fornecedores V e O cumprem apenas, respetivamente, 42% e 35% das etapas de
controlo.

Identificaram-se trés principais pontos a melhorar: a rastreabilidade do leite
fornecido, o seu transporte e a falta de padroniza¢do das andlises a chegada da
fabrica.

E recomendavel que a empresa caminhe no sentido de ter um sistema de gestio
integrado da qualidade, seguran¢a alimentar, ambiente seguranca e satde no
trabalho.

Palavras chave
Controlo, fornecedores, leite, selecao.
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Abstract

This work had as main objective the development of tools for the correct selection
of milk suppliers of Jeronimo Martins dairy products. For this purpose, a survey of the
stages of milk control was carried out, from the farm to the factory.

The milk control steps considered were: service and quality controls, milk services
and transport, milk collection, analytical checks, sampling and costs and other
controls.

Based on the results obtained and information collected on the requirements
placed with milk suppliers, a document was drawn up stating the specifications to be
fulfilled in order to ensure the obtaining of a milk tracked and controlled by JML.

From the work carried out it was verified that suppliers S and C are the ones that
provide the most guarantees to JML (with 75% and 73% of stages fulfilled,
respectively). Suppliers V and O only comply, respectively, 42% and 35% of the
control stages.

Three main points that required improvement were identified: the traceability of
the milk supplied, its transport and the lack of standardisation of analysis at arrival of
the factory.

It's recommended that the company ensures that an integrated management
system of quality, food safety, environment safety and health at work is followed

Keywords
Control, milk, selection, suppliers.
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