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Tal como escreveu Fernando Pessoa: “Deus quer, o Homem sonha e a Obra nasce!”
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Resumo

No presente trabalho descrevem-se as atividades realizadas e desenvolvidas num Lar
durante trés meses, no ambito do estagio curricular da Licenciatura em Nutrigio Humana e
Qualidade Alimentar. Como atividades desenvolvidas, constam neste relatério as seguintes:
documento com referéncia a Boas Praticas de Higiene e pré-requisitos a cumprir pela
instituicao e, Estudo HACCP para o lar, no ambito do qual se efetuou a descri¢do do produto e
uso pretendido, o fluxograma geral, a identificacao e andlise de perigos, a avaliacdo do risco
para cada um deles, a identificacdo de PCC’s e medidas corretivas e, plano HACCP.

Durante a nossa permanéncia e intervencao no Lar observou-se uma melhoria ao nivel de
boas praticas de higiene, bem como da rotulagem e acondicionamento de géneros alimenticios.

Da experiéncia obtida, considero que todos os responsaveis de lares devem estar
sensibilizados para a importancia da implementacdo de um sistema de seguranca alimentar,
nas suas Instituicées, bem como formacao sobre o tema, para que os produtos finais sejam de
elevada qualidade e seguros para o utente.
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Abstract

In the present paper the activities described, were performed and developed in a Nursing
Home for three months, under the traineeship of the Degree in Human Nutrition and Food
Quality. As developed activities listed in this report these are the following: document with
reference to Good Hygiene Practices and prerequisites to be accomplished by the institution
and an HACCP Study for the Nursing Home, under which was made the description of the
product and it's intended use, the overall flowchart, to the identification and analysis of
hazards, risk assessment for each of them, the identification of PCCs and corrective measures
and HACCP plan.

During our stay and intervention at the Nursing Home an improvement to the level of good
hygiene practices was observed, as well as the labeling and packaging of foodstuff.

From the obtained experience, I believe that all responsible Nursing home staff should be
aware of the importance of implementing a food safety system in their institutions, as well as
a training on the theme, so that the final products are of high quality and safe for the wearer.
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