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Resumo

O leite e seus derivados, homeadamente o queijo e o requeijao, sdo alimentos de
alto valor nutritivo, e, portanto, de facil contaminacao.

De acordo com a Organizacdo Mundial de Saude (OMS), grande parte das
toxinfecgbes alimentares ocorridas é causada pelo consumo de alimentos contaminados,
estando os principais factores que determinam essas contaminacdes relacionadas com as
condicbes precarias de obtencdo da matéria-prima, armazenamento, transporte,
processamento, manipulacdo, conservacao e comercializacao.

O presente trabalho foi realizado nos Lacticinios Correia & Barreiras, Lda (LCB),
industria produtora de Queijo de Ovelha Curado (com leite cri de ovelha) e Requeijdo,
tendo por principal objectivo acompanhar a implementagédo da NP EN ISO 22000:2005 -
Sistemas de gestdo da seguranca alimentar — Requisitos para qualquer organizagdo que
opere ha cadeia alimentar.

Com a realizacdo deste trabalho foi possivel fazer a analise de todos os programas
de pré-requisitos (PPR) assim como dos programas de pré-requisitos operacionais
(PPR’0), para consequentemente avaliar e descrever o sistema HACCP.

Foram detectados quatro PCC'’s no fabrico do queijo de ovelha curado e trés PCC's
no fabrico do requeijao.

Para cada um destes PCC'’s foram definidos os seus limites criticos, um sistema de

monitorizacdo e acg¢des correctivas.

Palavras-chave: PPRo, HACCP, Rastreabilidade, seguranca alimentar, Queijo de Ovelha

Curado, Requeijao.



Abstract

Milk and dairy products, particularly cheese and fresh cheese, are groceries of high
nutritive value, and therefore, of easy contamination. A great part of foodborne disease
outbreaks, according to the World Health Organization (WHO), is caused by eating
contaminated food, and the main factors that determine these contaminations are related
with poor raw-material obtaining conditions, storage, transportation, processing,
manipulation, conservation and commercialization.

The present work aims to monitor the implementation of the NP EN ISO
22000:2005 Systems of food safety management — Requirements for any organization that
operates in the food chain, at Lacticinios Correia & Barreiras, Lda (LCB) an industry of
Cheese Cured of Sheep and Fresh Cheese situated at Seia, Portugal.

In this work it was possible to make the analysis of all pre-requisites (PPR) and of
operational prerequisite programs (PPR'0), and consequently to describe and assess the
HACCP system. Four PCC's have been found in the manufacture of cheese from sheep's
milk cheese and three PCC's in the manufacture of fresh cheese. For each PCC's they

were defined critical limits, a system of monitorization and corrective actions.

Keywords: Operational Prerequisites, HACCP, Traceability, Food safety, Cheese Cured of
Sheep
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