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Anexos



Resumo

O presente trabalho teve como objectivo principal a integracdo no sistema de
seguranca alimentar da empresa de fabrico de bolos — Bolos DAYANA. Paralelamente
desenvolveram-se duas novas aplicagdes do sistema HACCP em produtos de pastelaria,
nomeadamente argolas fritas e filhos.

Apds o levantamento dos pré-requisitos, descreve-se neste relatorio todas as fases
para a implementagdo do sistema HACCP, nomeadamente a identificacdo e analise de
perigos, a identificacdo dos pontos criticos de controlo (PCC’s), as medidas preventivas, a
monitorizacao ¢ as medidas correctivas.

Nos dois produtos seleccionados foram identificados trés PCC’s, designadamente

nas etapas de armazenamento de matérias-primas e fritura.

Palavras-chave: HACCP, PCC’s, filhos, argolas fritas.



Abstract

The aim of the present work was the study of the food safety system in DAYANA
cake production company. The development of an HACCP system was applied for the first
time in two types of fried pastry: a small round cake in the form of a ring and a long fried
small cake.

After the verification of prerequisite programs, is described in this report each step
for the implementation of the HACCP system, namely hazard assessment, identification of
critical control points (CCP’s), preventive measures, monitorization and corrective
measures.

For both products three CCP’s were identified, namely in the steps of material

storage and frying.

Key-words: HACCP; CCP’s; Portuguese pastry
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