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Resumo

A seguranca dos alimentos é uma grande preocupacdo que tem aumentado ao longo dos anos,
através da criacdo de legislacdo e normas atinentes a esta area.

A Novadelta procede a torrefagido, empacotamento e comercializacdo de café e sucedaneos da marca
Delta Cafés, uma marca nacional de renome que exporta para varios paises. A marca Delta Cafés tem sido
distinguida através da atribuicdo de varios prémios, baseados na avalia¢do do consumidor.

A empresa preocupa-se com a seguranca dos seus produtos, possuindo implementada a norma FSSC
22000 reconhecida pelo GFSI.

Este trabalho pretendeu efetuar uma proposta de melhoria para a implementagdo do referencial
BRC Food versdo 8, uma vez que a empresa pretende ser certificada por este referencial. Como tal, foi
efetuada uma verificagdo do cumprimento do requisito do ponto 4 - Padrdes das Instalagdes da Norma,
tendo sido efetuadas as necessarias propostas de melhoria. Para este efeito, houve a necessidade de
analisar o referencial e criar uma check-list para proceder a analise dos requisitos.
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Abstract

Food security is a major concern and has increased over the years, which is why it is demonstrated
in the creation of legislation and standards in the area of food security.

Novadelta carries out the roasting, packaging and marketing of coffee and substitutes for the Delta
Cafés brand, a nationally recognized brand that exports to several countries. The Delta Cafés brand has
been distinguished with several awards, based on consumer assessment.

The company is concerned with the safety of its products, thus having the FSSC 22000 standard
recognized by the GFSI.

This work is intended as an improvement proposal for the implementation of BRC Food version 8,
since the company aims to be certified by this standard. As such, a verification of compliance with the
requirement of point 4 - installations of the Standard - was carried out, with proposals for improvement
being made. Thus, there was a need to analyse the framework and create a check-list to proceed with
the requirements analysis.
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