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Resumo

O presente trabalho foi realizado na empresa Matutano, pertencente ao grupo
PepsiCo.

O estagio decorreu nos laboratérios designados por “laboratério de salgados”,
“laboratério de doces” e “laboratoério de microbiologia”.

Durante o periodo de estagio foram realizadas andlises de controlo de qualidade,
nomeadamente a acidez, valor de oxidac¢ao, indice de peréxidos, os compostos polares
totais, o teste de sabdo, a percentagem de humidade, a percentagem de sal, o teor de
gordura, a determinac¢do da cor, o amido, o cumprimento e volume, aw, pH.

Paralelamente efetuaram-se diversas calibracdes de equipamentos.

Utilizaram-se diversos métodos de analise, nomeadamente: volumetria,
espectroscopia no infravermelho préximo, ressonancia magnética nuclear, luz de
laser.

Além das andlises correntes realizadas nos laboratérios, efetuaram-se estudos
pontuais como a evolucao da acidez nos 6leos e ainda da evoluc¢ao da cor, da atividade
da agua e do pH nos croissants. Para estes ultimos, realizou-se ainda um teste de vida
util.

Dos resultados obtidos, verificamos que os processos se encontram dentro dos
parametros de referéncia finais.
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Abstract

This study was conducted at Matutano company, owned by PepsiCo group.

The internship took place in the existing laboratories at the factory, designated as
“Salted products Laboratory”, “ Sweets Laboratory” and “Microbiology Laboratory”.

During the internship several quality tests were carried out, namely: acidity,
oxidation value, peroxide value, total polar compounds, soap test, moisture content,
salt content, fat content, color, starch, lenght and size, aw, pH. The calibration of
several equipments was also performed.

Several different methods of analysis were applied, namely: volumetric tests, near
infrared radiation spectroscopy, nuclear magnetic resonance, laser light.

In addition to current analyzes at the laboratories, specif studies were performed
as the evolution of acidity in oils, the evolution of color, aw and pH in croissants. For
the croissants it was also performed a shelf life test.

From the results, we found that the processes are within the industry
specifications.
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