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Resumo

O presente trabalho foi realizado na empresa CONTROLplus e teve como principal
objectivo o desenvolvimento, e aplicacdo de um Sistema HACCP no sector da IndUstria de
Lacticinios. Apresenta-se uma aplicacao pratica da implementacao de planos HACCP a iogurte
de leite de cabra. Neste alimento realizou-se a analise de perigos, a identificacdo das
medidas preventivas e a determinacdo dos pontos criticos de controlo (PCC).

No decorrer deste trabalho, foram identificados, no logurte de Leite de Cabra trés
PCC’S, nomeadamente na Ordenha (potencial presenca de antibidticos), na Pasteurizacado e
na Termoselagem, definiram-se assim os limites criticos (LC), o sistema de monitorizacao e as
accoes correctivas.

Este trabalho tem como base o resumo de trés meses de estagio curricular na empresa
“CONTROLplus”, no periodo de 17 de Maio a 30 de Julho de 2010.

Palavras - Chave: IndUstria de Lacticinios, PCC, HACCP, logurte de Leite de Cabra.




Abstract

Keywords: Dairy Industry, CCP, HACCP, Goat Milk Yogurt.

This study was conducted at Controlplus company and its main objective the
development and implementation of a HACCP system in the field of Diary Industry.

It presents a practical implementation of the HACCP plans of goat’s milk yogurt. This
took place the food hazard analysis, identification of preventive measures and determination
of critical control points (CCP).

Throughout this work, were identified in goat milk yogurt three CCP’s particularly in
milking (potential presence of antibiotics), in Pasteurization, and in covering, were defined
critical limits (CL), the monitoring system and corrective actions.

This work is based on the summary of three months on probation company
“Controlplus” from May 17 to July 30, 2010.
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