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Avaliacdo da qualidade microbiolégica de matérias-primas
biolégicas usadas no processamento de preparados de
fruta

Pedro Miguel Dias Matias

Resumo

O presente relatorios resulta do trabalho de estagio da Licenciatura em
Engenharia Biolégica e Alimentar, desenvolvido na empresa Frulact - Tortosendo,
cujo objetivo se centrou na avaliacdo dos niveis de contaminacao microbiologica de
amostras de produtos biolégicos destinados a indudstria alimentar.

A andlise de resultados permitiu-nos concluir que as contagens obtidas para
microrganismos a 302C encontram-se compreendidas entre <1,0x10 e> 1,0x103.

Para microrganismos termorresistentes as contagens verificam-se entre <1,0x10,
0,5x10, e>1,0x103 a 80¢C.

Apds a andlise dos resultados concluiu-se que as amostras estudadas ndo
apresentavam niveis de contaminacdo elevados. As matérias-primas bioldgicas
estavam microbiologicamente seguras para poder serem usadas na producdo de
preparados de fruta, ndo comprometendo o produto final.

Palavras-chave

Microbiolégico, bolores e leveduras, microrganismos termorresistentes,
microrganismos a 302C, industria alimentar
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Microbiological quality assessment of biological raw materials used
in fruit preparations processing

Pedro Miguel Dias Matias

Abstract

This report is the result of the internship work of the Biological and Food
Engineering course, developed in Frulact - Tortosendo factory. The main objective of
this work was the evaluation of microbiological contamination levels in samples of
biological products for the food industry.

The results analysis allowed us to conclude that the levels obtained for
microorganisms at 30 °C are between < 1.0x10 and > 1.0x103.

For heat-resistant microorganisms counts occur among <1.0x10, 0.5x10 , and
>1.0x103at80°C.

After analyzing the results it was concluded that the studied samples did not show
high levels of contamination. The biological raw materials were microbiologically safe
to be able to use in fruit preparations production, not compromising the final product.

Keywords

Organic products, molds and yeasts, heat-resistant microorganisms,
microorganisms at 30 °C, food industry.
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Lista de Abreviaturas

FIFO B First In, First Out;

ufc @Unidade formadora de colodnia;

PCA - Plate Count Agar;

YGC - Yeast Extract Glucose Chloramphenicol Agar;
aw B atividade da 4gua

HTST - High Temperature and Short Time

g BGrama

ml B Mililitro

2C A Graus Celsius

IQF BIndividual quick freezing
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