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Resumo

O presente trabalho foi realizado na empresa A & V Bastos e teve como
principal objectivo o desenvolvimento de um Sistema HACCP no sector da
Restauracdo Colectiva. Apresenta-se uma aplicacdo pratica da implementacao de
planos HACCP a uma refeicdo completa constituida por “Caldo Verde”, “Carne de

Porco a Alentejana” e “Péra Borrachona”.

Nesta refeicdo realizou-se a analise de perigos, a identificacdo das medidas
preventivas e a determinagdo dos pontos criticos de controlo (PCC). Relativamente ao
“Caldo Verde” identificaram-se dois PCC, nomeadamente no tratamento térmico
(cozedura) e na manutengdo a quente. Na “Carne de Porco a Alentejana” foram
assumidos sete PCC’s, que correspondem as etapas de: armazenamento,
descongelagcdo, lavagem das améijoas, tratamento térmico (fritura, refogado,
cozedura) e na manutencao a quente. Para a péra borrachona foram identificados dois
PCC’s, na etapa de tratamento térmico (cozedura) e na manutengdo em refrigeragao.
Definiram-se ainda os limites criticos (LC), o sistema de monitorizacdo e as accdes

correctivas.

Palavras-chave: Restauracdo Colectiva, PCC, HACCP, Refeicdo completa.



Abstract

The present work was done at A & V Bastos consulting and the aim was to
establish an HACCP system in a school catering service. A practical application of
HACCP plans was implemented in a complete meal namely “Caldo Verde”, “Carne de

Porco a Alentejana” and “Péra Borrachona”.

Hazard analysis, identification of preventative measures and the determination
of Critical Control Points (CCP) was performed in this meal. In “Caldo Verde” two CCP
were identified, namely in heat treatment (cooking) and in keeping food hot. Seven
CCP were found in “Carne de Porco a Alentejana”, that correspond to storage, defrost,
cockles washing, heat treatment (fry, cooking) and keeping hot food. In what concerns
“Péra Borrachona” two CCP were identified, one at heat treatment stage (cooking) and
another in the refrigeration step. The critical limits (CL), the monitoring and corrective

action were also defined.

Keywords: Catering Service, CCP, HACCP, Complete meal.
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