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Resumo

O presente trabalho teve como objectivo o acompanhamento do
processamento do produto péra ‘Rocha’ desde a colheita, no campo, passando pelo
transporte, recepgao, conservagao, calibragdo, embalamento e expedi¢cao na Central
Fruteira Frutus — Central Fruteira do Montejunto, CRL.

O acompanhamento efectuado teve inicio com a programagédo da colheita,
tendo em conta a avaliagdo de parametros de qualidade, tais como a dureza e o teor
de agucares. Seguiu-se o acompanhamento da recepgao da péra ‘Rocha’, através das
quantidades diarias entregues e das analises de qualidade dos lotes quanto ao teor
em acgucares, a dureza, aos calibres e aos defeitos epidérmicos, e respectiva
classificagao.

Ao nivel do processamento na central, seguiram-se as etapas de calibragao,
embalamento e controlo de qualidade, através da preparagao e execugao dos diversos

artigos (tipos de embalamento/especificagdes) para cada cliente e expedicao.
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Abstract

This work will intend to monitor all the process of ‘Rocha’ pear since harvest, on
the orchard, to transport, reception, conservation, calibration, packing and dispatching
of the fruit in “Frutus”.

The monitoring began with the scheduling of harvest, taking into account the
evaluation of the pulp firmness and sugar content of the fruit, as quality parameters. In
the reception of ‘Rocha’ pear, monitoring was made by the daily control of quantities
delivered, the quality analyses of the different lots for the sugar content, pulp firmness,
size and skin defects, and respective classification.

Inside the packing house, the process followed other steps like calibration,
packing, quality control and dispatching, with the preparation and execution of several

products (types of package/specifications) according to each client.
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