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Resumo

O presente trabalho teve como objectivo principal a revisdo de um sistema de
seguranca alimentar, HACCP, numa Queijaria; procedendo-se a identificacdo de
perigos, avaliacdo de riscos, determinacdo de PCC, monitorizagdo do sistema e
aplicacdo de medidas correctivas.

Através deste trabalho foi possivel conhecer as etapas do processo de fabrico do
queijo, desde a recepcdo das matérias-primas at¢ a expedi¢do do produto final e
verificar quais destas etapas € necessario fazer um controlo critico.

No fabrico do queijo foi identificado um PCC, na etapa de recepgao do leite.

Na conclusdo deste trabalho constatou-se que o sistema de seguranga alimentar
se encontra devidamente implementado e que ¢ de extrema importancia a sensibilizacao,

envolvimento e formagao de todos os colaboradores.
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Abstract

This study’s main objective was to review a food safety system — HACCP, on a
dairy, and to proceed to the hazard identification, to the risk assessment, to the
determination of CCPs, to the system monitoring and to the implementation of
corrective actions.

It allowed to indentify the stages of the process of cheese manufacture from the
receipt of raw materials to the shipping of the final products, as well as to verify in
which of those stages should be introduced some critical control.

In the manufacture of cheese was identified a CCPs on the stage of receiving the
milk.

The main conclusion of the study is that the food safety system is properly
implemented and that it is extremely important to raise awareness, involvement and

training among all employees.
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