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Resumo

Nos ultimos anos, devido ao aumento da exigéncia do consumidor para o
fornecimento de produtos seguros, os sistemas de seguranca alimentar tém tido um
grande desenvolvimento. Deste modo, para satisfazer os consumidores todo o sector
alimentar tem vindo a implementar estes sistemas para assegurar a venda de produtos
que ndo causem quaisquer danos na satde publica.

No presente trabalho ¢ apresentado a implementagdo do sistema HACCP, na
producdao do cogumelo Pleurotus ostreatus, desde as matérias-primas até a sua
comercializagao.

Apoés a avaliagdo do cumprimento dos pré-requisitos e do codigo de boas
praticas (CBP) baseado no regulamento (CE) n.° 852/2004,procedeu-se ao estudo
HACCP descrevendo-se todas as fases que o constituem. Determinaram-se assim 0s
perigos e identificaram-se 6 Pontos Criticos de Controlo (PCC’s) nos dois fluxogramas.
Estabeleceu-se depois as medidas preventivas, os limites criticos, a monitorizagdo e a
acg¢ao correctiva.

A implementacdo do HACCP constitui uma garantia de seguranca e qualidade
para Pleurotus ostreatus, valorizando-o e aumentado a sua aceitagdo perante os

consumidores.

Palavras-chave: HACCP, Pleurotus ostreatus, PCC’s, consumidor



Abstract

Implementation of the HACCP system in Mushroom House

of the Pinus Verde Association

In recent years food security systems have had a great development in order to
supply safe products due to an increase in consumers’ demand. Therefore, in order to
satisfy consumers’ needs, the food sector has started to implement these systems which
will promote the sale of products that do not cause any problems for public health.

The aim of this work is the implementation of an HACCP system in the
production of the Pleurotus ostreatus mushrooms from raw material to its
commercialization in the Mushroom House of the Pinus Verde Association.

The pre-requisite programs and Good Practices Code (GPC) based on the (EC)
no. 852/2004 regulation were verified and validated before studying and describing the
HACCP system. Dangers were determined and 6 Critical Control Points (CCPs) were
identified and then presented in two flow diagrams. Finally, preventive measures,
critical limits, monitoring and corrective action were established.

Implementation of the HACCP system guarantees both Pleurotus ostreatus safe

production and its final quality which increases consumer confidence and preference.

Key-words: HACCP, Pleurotus ostreatus, CCPs, consumer
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