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Resumo

Este trabalho foi realizado na Queijaria Anténio Augusto Pereira, localizada na
vila da Soalheira, no concelho do Fundao.

Durante o periodo de permanéncia na queijaria acompanhou-se a tecnologia
usada na produgdo dos queijos, desde a recepcao do leite até a expedicdo do produto
final comparando com as especificidades atribuidas aos queijos da Beira Baixa. E uma
queijaria devidamente licenciada para o fabrico de queijo e de acordo com o quadro
juridico actual € classificada como uma queijaria do tipo 4.

Consideraram-se todos os equipamentos envolvidos, associando-se no
fluxograma de fabrico equipamentos e condi¢cdes de operagao.

Identificou-se o sistema de Autocontrolo da empresa, assim como 0s passos
necessdrios a certificacdo dos seus produtos caso pretendam.

Foram também sugeridos novos investimentos com interesse para a unidade em

estudo.

Palavras-chave — Queijo, Beira Baixa e tecnologia.



Abstract

This work was carried out in the cheese mill Antonio Augusto Pereira, located in
the town Soalheira in the district of Fundao.

During the permanence in the cheese mill was followed up the technology used
in the production of cheese, from the moment when the milk was received until the
dispatch of the final product, comparing with the specificities of the cheeses assigned to
the Beira Baixa. It is a duly licensed cheese mill for cheese production and in
accordance with the current legal framework is classified as a type 4 cheese mill.

All the equipment involved was considered, and the equipment and operating
conditions were associated in the manufacturing flowchart.

It was identified the self-control system of the company, as well as the necessary
steps for certification of their products if they want to.

New investments with interest to the unit under study were also been suggested.

Keywords - Cheese, Beira Baixa and technology.
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