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Resumo

No presente trabalho descrevem-se atividades realizadas e desenvolvidas no
matadouro BPLSIC-IMPORT EXPORT,S.A. durante trés meses, no dmbito do estagio
curricular da licenciatura em Nutricdo Humana e Qualidade Alimentar. Como
atividades desenvolvidas, constam neste relatério as referentes a elaboracdo dos
seguintes documentos: Plano de manuten¢do de equipamentos, Plano de manutengao
das instalacdes, Manual de boas praticas de fabrico e Manual de boas praticas de
higiene. Para além disso, foi nossa responsabilidade apresentar um Plano HACCP para
as linhas de abate de bovinos, ovinos/caprinos, suinos e leites, tendo-se para o efeito
procedido a descri¢do do produto e uso pretendido, a elaboracdo de fluxogramas, a
identificacao e andlise de perigos e, identificacao de PCC'’s.

Da experiéncia obtida, consideramos essencial que responsaveis de matadouros
tenham consciéncia da importancia de documentos como os agora elaborados para a
BPLSIC-IMPORT EXPORT,S.A, na medida em que se tornou para nés patente a
importancia dos mesmos para um adequado funcionamento deste tipo de unidades,
nomeadamente para a obtencdo de produtos de qualidade e seguros para o
consumidor.

Palavras chave

Matadouro; Plano HACCP; seguranca alimentar; Programa pré-requisitos para
matadouros;
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Abstract

In the following report are written activities held and developed at the
slaughterhouse BPLSIC-IMPORT EXPORT,S.A. for three months, under the curricular
internship of Human Nutricion and Food Quality.

As developed activities, the following documents were made: Equipment
maintenance plan, Facilities maintenance plan, Guide to good manufacturing
practices and Guide to good hygiene practices. Furthermore it was our responsabilitie
to introduce na HACCP plan for the slaughter line of cattle, sheep/goats, pigs and
pigglets, having being undertaken for the purpose of the description of the product
and pretended use, creation of flowcharts, identification and analisis of dangers and
identification of PCC'’s.

From the experience obtained, we consider essencial that, slaughterhouse
responsibles have consciousness of the importance of the documents like the ones
elaborated for BPLSIC-IMPORT EXPORT,S.A, in the way that it became to us patent
the importance of the same to a proper operation of this type of units, namely for the
achieving of good quality and safe produtcs for the comsumer.

Keywords

Slaughterhouse; HACCP Plan; Food Safety; Slaughterhouse pre-requirements
program;
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eC
g/mL
Kg/hab
ASAE
Aw
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BPH
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SGSA
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Simbolo de percentagem
Grau Celsius
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