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Resumo

De acordo com o Regulamento (CE) n.2 852/2004 do Parlamento Europeu e do
Conselho de 29 de Abril de 2004, em vigor desde o dia 1 de Janeiro de 2006, visa
garantir a higiene dos géneros alimenticios em todas as etapas desde a produgdo ao
seu consumo. Todos os operadores deste sector deverdao cumprir todas as operagoes
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
confianga perdida ao longo dos anos.

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

A sua implementacdo, especificamente nas Instituicdes Particulares de
Solidariedade Social (IPSS), concede o cumprimento das exigéncias legais e permite
aumentar a confianca e a seguran¢a em questoes relacionadas com alimentos.

O presente trabalho foi realizado na empresa ComQualidade e teve como objectivo
a monitorizacao e sugestoes de melhoria no sistema HACCP nas instituicdes situadas
em Castelo Branco. E de evidenciar a importancia que estes sistemas tém, aplicados
correctamente para que possamos ter servicos melhorados e qualificados.
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Abstract

According to the Regulation (EC) n.2 852/2004 of the European Parliament and of the
Council of 29 April 2004, in effect since January 1st of 2006, aims to ensure the hygiene of
foodstuffs at all stages, from production to consumption. All operators in this sector
should comply with all operations, hygienically, and in accordance with this regulation,
and in accordance with the principles of the HACCP system, so that consumers can
restore the lost confidence over the years.

Increasingly, food safety, controls all processes of production and is based on
preventive measures and the HACCP system (Hazard Analysis and Critical Control Point),
which is the reference internationally recognized.

The implementation of this system, specifically in the Private Institutions of Social
Solidarity (PISS), grants compliance with legal requirements and also to enhance the trust
and security issues related to food.

This work was carried out in the company ComQualidade, and it aimed at monitoring
and give suggestions for improvement_in the HACCP system, in institutions located in
Castelo Branco. It is evident the importance that these systems have when applied
correctly. This way, we can have improved and qualified services.
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