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Aplicaciao do sistema HACCP em cremes de pastelaria

P. Narciso

RESUMO

O presente trabalho teve como objectivo principal a implementagao de
um sistema de HACCP na pastelaria Fernandes & Tristdo Lda.

Desenvolveram-se dois casos praticos de aplica¢do do sistema, nomeadamente a
dois cremes de pastelaria: “creme de ovos” e “manteiga fresca”.

Descrevem-se ao longo do trabalho as fases de implementacao do sistema, desde
o ambito do estudo e formagao da equipa HACCP até & revisao do sistema. Tendo em
atencdo que para uma aplicagcdo eficaz € necessario o cumprimento de todos os Pré-
requisitos e Boas Praticas aplicadas ao sector.

Nos dois produtos seleccionados foram identificados trés Pontos Criticos de
Controlo (PCC’s), nomeadamente nas etapas de armazenamento, a temperaturas de
refrigeracdo, de matérias-primas e produto acabado. No caso do creme de ovos foi
também identificado um PCC na etapa de cozedura.

Foram posteriormente estabelecidas as respectivas medidas de controlo, ac¢des
correctivas e respectiva monitorizagao.

Foram identificados os principais entraves a4 implementacdo do sistema estando
relacionados com falhas na formag¢dao do pessoal, o incorrecto preenchimento de
registos, a resisténcia & mudanca de rotinas, o ndo cumprimento de todas as regras de
higiene e boas praticas.

Palavras-chave: Pastelaria, Cremes, Seguranga Alimentar, HACCP, PCC.



HACCP system applied to bakery creams

P. Narciso

ABSTRACT

This study's main goal was to implement a HACCP system in the pastry Tristan
& Fernandes Ltd.

Two cases of practical application of the system were developed in two creams
of pastry: “Egg cream” and “fresh butter”.

Throughout the report are described stages of the implementation of the system,
since the creation of the HACCP team till revision of the system. Noting that for an
effective implementation is necessary to accomplish all pre-requisites and Best
Practices applied to the sector.

In the two products selected were identified three Critical Control Points
(PCC's), including the stages of storage, in refrigeration temperatures, raw materials and
finished product. For the “egg cream” was also identified a PCC in the stage of cooking.

Were subsequently established their control measures, corrective actions and
their monitoring.

The main barriers to implementation of the system were identified to be related
to failures in staff training, the incorrect filling of report, the resistance to change

routines, non-compliance with all rules of hygiene and good practices.

Keywords: Pastry; Fine pastry goods; Creams; Food Security; HACCP, CCP.
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