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Resumo

Os enchidos e fumados sdo uma tradicdo enraizada em Portugal. Com a
evolugdo da sociedade, também evoluiram os meios de producédo dos produtos de
salsicharia para dar resposta as exigéncias da populagdo. No entanto, mantém-se as
caracteristicas organolépticas dos produtos tradicionais para continuarem a satisfazer
as necessidades das pessoas.

A seguranga alimentar € um assunto de saude publica. As evolugdes que se
foram sentido ao longo dos anos nas salsicharias demarcaram-se também a este
nivel. Actualmente é necessario apresentar elevados padroes de higiene para
responder as exigéncias de uma sociedade cada vez mais atenta.

A Fuminho, consciencializada dos requisitos vigentes quanto a segurancga
alimentar, decidiu implementar o sistema de gestdo de seguranca alimentar (SGSA)
adequado a producéo de enchidos e fumados. Neste sentido foram realizados varios
procedimentos necessarios a continuagcédo da implementacéo do sistema de gestédo de
qualidade (SGQ). Da mesma forma foi revisto o sistema de autocontrolo da empresa
com a finalidade de verificar a sua adequabilidade.

A implementagao do SGQ na Fuminho foi realizada com sucesso, estando
todos os procedimentos necessarios a serem executados nas novas instalagdes da
empresa.

Palavras-chave: enchidos; fumados; SGSA; SGQ; autocontrolo
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Abstract

“‘Enchidos” (it literally means a type of sausage that contains hashed meat
which is served wrapped in the skin of the pig’s intestine) and hot-smoked meats are
deeply rooted in the Portuguese tradition. As the society developed, sausage related
products means of production have also developed. However, the organoleptic
proprieties of the traditional products remain the same to satisfy the people’s needs.

Food safety is a public health issue. The developments seen through the years
at the sausages facilities, also demarcate themselves at this level. In our days, it is
necessary to present high patterns of hygiene to answer the demands of a more aware
society.

Fuminho, aware of the present requisites related to food safety, has decided to
establish the food management safety system (FMSS) adequate to the production of
“enchidos” and hot-smoked meats. Several procedures were necessarily taken in order
to establish the quality management system (QMS). The company’s self-control system
was also revised in order to verify is adequacy.

The establishment of the QMS at Fuminho was carried out successfully, being
all of the necessary procedures performed in the company’s new facilities.

Key words: “enchidos”; hot-smoked meats; FMSS; QMS; self-control.
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