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Resumo

A realizagdo do presente trabalho teve como objectivo criar, actualizar e
implementar planos e registos necessarios ao sistema de seguranga alimentar HACCP, na
fabrica de panificagao “Panivoro”.

Sao apresentados planos e registos de higieniza¢do das varias zonas da instalacio
fabril, dos veiculos da empresa e registos de temperatura nas camaras de refrigeracao, ultra-
congelagdo e na recepcao dos produtos.

Relativamente a implementagdo destes registos foram verificadas algumas
anomalias, nomeadamente nas tarefas de higienizagdo: semanal (de toda a instalacdo fabril)

e diaria (dos veiculos, na sala de fornos e na sala de embalamento e expedigao).

Palavras-chave: HACCP, planos de higienizagdo, registos de higienizacao, registos de

temperatura, industria de panificacao.



Abstract

The main aim of this work was to create, update and implement the plans and
records needed for the HACCP system in the baking factory “Panivoro”. The plans and
records of the factory and vehicles cleaning, and the temperature records in the refrigeration
freezing, and original materials reception chambers are presented.

In these records were found some anomalies, particularly in the weekly cleaning

(the whole plant) and daily (of vehicles in the oven area and packaging and delivery room).

Keywords: HACCP, sanitation plans, records of hygiene, temperature records, bakery

industry.



