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Resumo

Neste relatorio procede-se a descricdo das atividades e a apresentacao de resulta-
dos obtidos no ambito do estagio curricular realizado na empresa Matadouro Beira
Alta, localizada na Cidade da Guarda, que teve como objetivos principais, conhecer e
descrever todas as etapas de processamento de carne de Bovinos, desde a rececdo
dos animais até a expedicdo das carcacas, analisar o Plano HACCP implementado,
procurando identificar possiveis sugestdes de alteracdo e, monitorizar PCC identifica-
dos (temperaturas de camaras), visando avaliar o cumprimento de limites criticos
estabelecidos.

De acordo com o disposto no Regulamento CEE 852/2004 de 29 de Junho (em
vigor desde o dia 01 de Janeiro de 2006), relativo a Higiene dos Géneros Alimenticios,
todas as empresas do sector de Producdo, Transformacado e Distribuicdo destinados
ao consumo humano, devem criar, aplicar e manter, um ou mais processos baseados
nos principios de HACCP, que contribuam de forma continua para a seguranca dos
alimentos produzidos.

Para além de termos procedido a uma descricao completa das etapas inerentes ao
processamento da carne de Bovinos na empresa, foi possivel, a partir da andlise efe-
tuada ao plano HACCP implementado, propor um conjunto de alteragdes ao referido
documento, nomeadamente ao nivel do estabelecimento de PCC.

A partir da monitorizag¢do realizada as temperaturas das camaras frigorificas exis-
tentes na empresa, foi possivel verificar o cumprimento dos limites criticos estabele-
cidos, exceto quando nelas era colocado um nimero excessivo de carcagas ou quando
durante o acondicionamento se mantinham as portas demasiado tempo abertas.

Palavras-chave
Bovinos, Sistema HACCP, PCC's, Seguranca Alimentar
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Abstract

In this report is carried out a description of the activities and a presentation of
obtained results within the curricular internship conducted at the Company Slaughte-
rhouse Beira Alta located in Guarda, which had as main objectives to learn and des-
cribe every processing steps of bovine meat from the reception of the animals until
the expedition of the carcasses, to analyze the implemented HACCP plan, seeking to
identify suggestions for amendments, and to monitor identified CPC’s in this docu-
ment (chambers temperature) aiming to evaluate compliance with established criti-
cal limits.

According to the information mentioned at regulation CEE 852/2004 of
29 June (in active since 01 of January 2006) related to the hygiene of foodstuffs, all
companies in the sector of production, processing and distribution for human con-
sumption, shall establish, implement and maintain one or more procedures based on
HACCP values, which contributein a continuous form toimprove the alimen-
tary systems.

In addition to the full description made regarding the steps inherent to the pro-
cessing of bovine meat in the company, it was possible, from the analysis made to the
HACCP implemented plan, to propose a set of amendments to the document, namely
in what concerns the establishment of CPC.

Based on the monitoring made to the temperatures of the refrigeration chambers
that exist in the company, except for situations like when were placed an excessive
number of carcasses or when during the packaging the doors were kept open for too
long, it was possible to verify compliance with the established critical limits.

Keywords
Bovine, System HACCP, CPC’s, Alimentary Security
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