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Resumo

De forma a garantir a seguranca dos géneros alimenticios e respetivos
ingredientes, torna-se essencial cumprir o estabelecido no Regulamento (CE) n2
852/2004 do Parlamento Europeu e do Conselho de 29 de abril de 2004, em vigor
desde o dia 1 de janeiro de 2006, onde consta que a aplicacdao geral dos
procedimentos baseados nos principios HACCP, associadas a observancia de boas
praticas de higiene, deve reforcar a responsabilidade dos operadores das empresas
do sector alimentar. Os codigos de boas praticas constituem um instrumento
valioso para auxiliar os operadores das empresas do sector alimentar, a todos os
niveis da cadeia alimentar, na observancia das regras de higiene e dos principios
HACCP.

E importante que os operadores das empresas do sector alimentar assegurem
que todas as fases da producdo, transformagdo e distribuicdo de géneros
alimenticios, sob o seu controlo, satisfagam os requisitos pertinentes em matéria
de higiene, de forma a que os consumidores possam restabelecer a confianca
perdida ao longo dos anos.

Neste relatério, encontra-se descrito o trabalho desenvolvido durante o
estagio curricular que teve como objetivo a elaboracdo de um plano HACCP para
uma industria de extracdo de Mel, onde foram identificados trés pontos criticos de
controlo, nas etapas de centrifugacao, filtracdo e aquecimento. Além disso realizou-
se a avaliacao e implementacdo de Pré-requisitos em diversos estabelecimentos,
como cafés, restaurantes e pastelarias.
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Abstract

In order to ensure the safety of foodstuffs and their ingredients, becomes
essential fulfill the laid down in Regulation (CE) n® 852/2004 of the European
Parliament and the Council of 29 April 2004 in force since January 1, 2006, where
is a general request for procedures based on HACCP principles, associated with
compliance with good hygiene practices, should strengthen the responsibility of
business operators of food sector. Codes of good practice are a valuable tool to
assist food businesses, in all levels of food chain, in compliance
with the rules of hygiene and HACCP.

It is important for food business operators to ensure that all stages of
production, transformation and foodstuffs, under their control, meet the hygiene
requirements, so that consumers can restore confidence lost over the years.

In this report, it is described the work developed during the curricular
internship that had as its objective the elaboration of a HACCP plan for a honey
extraction industry, where three critical control points were identified in the
centrifugation, filtration and heating steps. In addition, the evaluation and
implementation of Prerequisites was carried out in several establishments, such
coffee shops, restaurants and pastry shops.
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