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Resumo

O presente trabalho foi realizado na empresa Avibom Avicola S.A, e teve como principal
objectivo aprender a aplicar num matadouro de aves e numa linha de producao de noguetes de
frango, os planos de autocontrolo baseados nos principios HACCP das empresas do sector
alimentar. Apresenta-se uma aplicacdo pratica da implementacao de planos HACCP relativo ao
processo de abate, ao processo de desmancha, ao processo de recepcao e conservacao de
produtos alimentares refrigerados e matérias-primas secundarias de fornecedores internos e
externos e por ultimo ao processo de fabrico de noguetes. Realizou-se a analise de perigos, a
identificacdo das medidas preventivas e a determinacao dos pontos criticos de controlo (PCC).
Foram identificados os varios tipos de perigos e determinaram-se 7 Pontos Criticos de Controlo
(PCC), sendo o processo de fabrico de noguetes, o que representa maior nimero. Definiram-se

ainda os limites criticos (LC), o sistema de monitorizacdo e as accdes correctivas.
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Abstract

This study was conducted at Avibom Avicola S.A, and had as main objective to apply learning in a
poultry slaughterhouse and production line chicken nuggets, plans of self-control based on
HACCP principles of food businesses. It presents a practical implementation of HACCP plans for
the slaughter process, the process of cutting, the process of receipt and storage of chilled food
products and secondary raw materials for internal and external suppliers and ultimately the
manufacturing process nuggets. Was calculated the hazard analysis, identification of preventive
measures and determination of critical control points (CCP). Was identified the various types of
hazards, determining 7 Critical Control Points (CCP), and the manufacturing process of nuggets,
wich represents a greater number. It also defined the critical limits (CL), the system of

monitoring and corrective actions.
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