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Resumo

O presente trabalho refere-se a implementacao de um sistema HACCP(Analise de
Perigos e Pontos Criticos de Controlo) na Padaria Canelas & Coelho onde
inicialmente, se fez uma auditoria de verificagdo dos Pré-Requisitos, concluindo, que
estes estdo a ser cumpridos e funcionam de forma eficaz. Posteriormente, na
implementagdo do HACCP, fez-se a andlise dos perigos ¢ determinacdo dos Pontos
Criticos de Controlo (PCC’S). Foram identificados dois PCC’S na etapa de
armazenamento, para os produtos de padaria e sete PCC’S nas etapas de
armazenamento, cozedura, fritura e arrefecimento para os produtos de pastelaria.
Com base nos PCC’S encontrados, foram aplicados limites criticos, respectiva

monitorizagdo € ac¢des correctivas.

A implementagdo do sistema HACCP constitui assim uma garantia de seguranca e

qualidade alimentar dos produtos finais da Padaria Canelas & Coelho.

Palavras-chave: HACCP, Pré-Requisitos, PCC’S.



Abstract

This work refers to the implementation of a HACCP (Hazard Analysis and Critical
Control Points) system in Canelas & Coelho Bakery, where initially, was been made
a prerequisites checking audit, concluding, that those are working and operating
efficiently. After the HACCP implementation, was been made an analysis of hazards
and the determination of Critical Control Points (CCP's). Were been identified two
CCP'S in the storage stage for bakery products and seven other CCP'S in the different
storage, baking, frying and cooling stages of pastry products. Based on the CCP's

results, were been applied critical limits, their monitoring and corrective actions.

The implementation of HACCP system is therefore, an assurance to the safety and

quality in the final products of Canelas & Coelho Bakery.

Keywords: HACCP, Prerequisites, CCP'S.
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