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RESUMO

O presente trabalho, foi realizado na Gertal e teve como objectivo avaliar a
higiene e seguranca alimentar das refeicdes fornecidas em cinco unidades de
restauracdo colectiva, pela utilizacdo de uma lista de verificagdo, e de andlises
microbiologicas realizadas pelo Instituo Nacional de Saude Dr. Ricardo Jorge,
ControlVet e SGS.

Ambas as metodologias conduziram a uma apreciacao globalmente positiva,
com classificacoes médias superiores a 90% de conformidades. Constatou-se como
principais nao conformidades a higienizacdo das areas de laboracdo e o
acondicionamento dos lixos. A nivel da higienizacdo as nao conformidades foram
consideradas pontuais e poderdo dever-se a falta de tempo e a dificuldade em
sensibilizar os funcionarios para a importancia da mesma.

Relativamente as andlises microbiolégicas verificaram-se trés néao

conformidades em 35 analises efectuadas.

Palavras — Chave: Seguranca Alimentar, Refeitorios; Nao conformidade, Andlise de

Perigos, Formacao.
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ABSTRACT

The aim of the present work was to assess food safety and hygiene of the
meals provided in five catering unities of Gertal Company. A check-list was applied and
microbiological analyses were carried out by the National Health Institute Dr. Ricardo
Jorge, ControlVet and SGS.

Both methodologies showed good global results, as more than 90% were
compliant with the regulations. The most common non-compliance was the cleaning of
the working area and the waste storage system. The non-compliance with hygiene
regulations was not significant and might be caused by the lack of time and difficulties
in making the staff aware of the importance of maintaining the appropriate hygiene
standards.

Three of the 35 microbiological analyses were not compliant with the

regulations

Key - Words: Food Safety, Canteens, Non-Compliances, Hazard Analysis, Formation.



