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RESUMO

A Seguranca e Qualidade Alimentar sdo, cada vez mais, uma exigéncia por parte
dos consumidores. Assim, € da responsabilidade das empresas intervir em toda a cadeia
alimentar para poder colocar a disposi¢do dos consumidores alimentos seguros.

O presente trabalho foi realizado na empresa INTERPREYV, Lda., tendo sido
realizada uma auditoria de acompanhamento a uma padaria/pastelaria.

Foi elaborada uma lista de verificacdo, onde se registaram as ndo conformidades,
que posteriormente foram corrigidas, no sentido de garantir a seguranca dos produtos
fabricados.

Foi necessario sensibilizar todos os intervenientes da empresa, através de planos

de formacdo, sobre as Boas préticas de Higiene.

Palavras-chave: Pré-requisitos, Auditoria, HACCP, Perigos.
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ABSTRACT

The food safety and quality have been an increasing demand of consumers.
Thus, the companies have the responsibility of intervening in all the food chain, in order
to provide safe foodstuffs to the consumers.

The present work has been accomplished at INTERPREV, Lda, and a
supervision audit was carried out in a bakery.

A checklist was drawn up, in which the non-conformities were recorded and
subsequently amended, in such way to warrant the safety of the manufactured products.

It was necessary to sensitize all the participants of the audited company by

means of training programs about good hygiene practices.

Key-Word: Pre-Requisite, Auditing, HACCP, Dangers.
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