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Resumo

De acordo com o Regulamento (CE) n? 852/2004 do Parlamento Europeu e do
Conselho de 29 de Abril de 2004, em vigor desde o dia 1 de Janeiro de 2006, aplica-se
em todas as fases da producao, transformagdo e consumo, sem prejuizo de requisitos
mais especificos em matéria de higiene dos géneros alimenticios. Todos os operadores
deste sector deverao cumprir todas as operagdes de forma higiénica e em
conformidade com este regulamento e de acordo com os principios do sistema de
HACCP, para que os consumidores possam restabelecer a confianc¢a perdida ao longo
dos anos.

Cada vez mais a seguranca alimentar controla todos os processos de producio e
baseia-se em medidas preventivas, sendo o sistema de HACCP (Hazard Analysis and
Critical Control Point) a referéncia inernacionalmente reconhecida.

O trabalho desenvolvido durante o estagio curricular teve como objetivo avaliar a
implementacdo de Pré-requisitos em diversos tipos de estabelecimentos de
restauracdo, e a elaboragdo de um plano HACCP para o prato Husomaki, oferecido por
um restaurante que confeciona ementas da culinaria japonesa. Na execucdo deste
plano identificaram-se dois pontos criticos de controlo, nas etapas rececdo de
matérias-primas e armazenamento de produtos refrigerados. Entre outros aspetos,
para esses PCC’s foram definidos limites criticos, processos de monitorizagdo e
descritas algumas medidas corretivas.
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Abstract

According to Regulation (EC) No 852/2004 of the European Parliament and of the
Council of 29 April 2004, in force since 1 January 2006, it applies to all stages of
production, processing and consumption, without prejudice more specific hygiene
requirements of foodstuffs. All operators in this sector should carry out all operations
hygienically and in according with this Regulation and with the principles of the HACCP
system, so that consumers can restore the lost confidence over the years.

Food safety is increasing control above all production processes and is based on
preventive measures, with HACCP (Hazard Analysis and Critical Control Point) being
the internationally recognized benchmark.

The work developed during the curricular internship aimed to evaluate the
implementation of Prerequisites in various types of catering establishments, as well as
the elaboration of a HACCP plan for a Husomaki dish, offered by a restaurant that
prepares menus of Japanese cuisine. In the execution of this plan, two critical control
points were identified, on the steps of receiving raw materials and storing refrigerated
products. Among other aspects, critical limits were established for those PPC’s,
monitoring processes and describing critical corrective measures.

Keywords
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