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Avaliacdo microbioldgica de refeicdes prontas a comer, dguas para consumo,
superficies e manipuladores.

Tania Vanessa Estévao de Almeida Fazendeiro

Resumo

O presente trabalho decorreu no Laboratério Labinter, este introduziu-se no
mercado com o objectivo, de ajudar e prestar servigos a empresas do ramo alimentar,
bem como a produtores e particulares.

Este trabalho consistiu na andlise de refeicdes prontas a comer, superficies,
manipuladores de alimentos e dguas, das zonas da Guarda, Covilha, Castelo Branco,
Ponte de Sor e Evora. Estas foram realizadas em conformidade com as normas em
vigor, normas internacionais, por exemplo da [International Organization for
Standardization (ISO), normas portuguesas (NP) do Instituto Portugués da qualidade, e
em normas Europeias (EN) do European Committee for Standardization, entre outras.

Para finalizar, foi efectuado um estudo pormenorizado dos clientes Labinter. O
numero total de andlises efectuadas foi de 188 amostras de refeicdes prontas a comer,
188 amostras de agua, 200 amostras de maos de manipuladores e 301 amostras de
superficies. Em relacdo aos resultados, as refei¢des prontas a comer e as aguas
apresentam uma maior percentagem de resultados insatisfatérios na zona da Guarda.
Relativamente as superficies, houve uma maior percentagem de resultados
insatisfatorios na zona de Evora e uma maior percentagem de resultados insatisfatorios

nos manipuladores analisados na zona de Castelo Branco.

Palavras-Chave: Analises microbiologicas, qualidade alimentar, refei¢des prontas a

comer, aguas, superficies, manipuladores.
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Microbiological evaluation of ready to eat meals, water for consumption,
surfaces and handlers.

Téania Vanessa Estévao de Almeida Fazendeiro

Abstract

The present work took place at the Labinter Laboratory, wich was introduced on
the market in order, to assist and provide services to the companies in the food industry
as well as to the producers and individuals.

The aim of this work was the analysis of ready to eat meals, surfaces, handlers of
food and waters, in the arecas of Guarda, Covilha, Castelo Branco, Ponte de So6r and
Evora. The analyses were conducted in accordance with current standards, international
standards, for example the International Organization for Standardization (ISO)
Portuguese standards (NP) of the Portuguese Institute of Quality and in European
standards (EN) of the European Committee for Standardization, between others.

Finally, it was made a detailed study of customers of the Labinter Laboratory.
The total number of results analysed was of 188 samples of ready to eat meals, 188
samples of waters, 200 samples of hands of food handlers and 301 samples of surfaces.
Regarding the results, the ready to eat meals and the waters have a higher percentage of
unsatisfactory results in the area of Guarda. In respect of surfaces, there was a higher
percentage of unsatisfactory, results in the area of Evora and a higher percentage of

unsatisfactory results of handlers was analyzed in the area of Castelo Branco.

Key-words: Microbiological analyses, food quality, ready to eat meals, Waters,

surfaces, handlers.
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