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Resumo

O presente trabalho, teve por principal objecticonapanhar as auditorias efectuadas
pela APABI aos lagares seus associados, analisgngddncipais aspectos da aplicagéo
do Regulamento (CE) N.° 852/2004, com vista a implgacao do sistema HACCP.




Andlise Critica da Aplicacdo do Sistema HACCP a Lagares da Beira Interior

Realizaram-se auditorias a 34 lagares associadaPABI, tendo por base uma lista de

verificagéo elaborada anteriormente.
De todos os itens verificados s6 o controlo degsagcumprido por todos os lagares.

Nos restantes itens verificaram-se sempre algurdasonformidades na aplicacdo do
Regulamento (CE) N.° 852/2004.

Palavras chave:HACCP, Industria oleicola, auditoria, Regulamer@&) N.° 852/2004

Abstract

This work has as main objective to follow auditerithat APABI does to their
associates mills. In those auditories they analy®e main aspects of the rule EC
Regulation No. 852/2004 of April 29 in order to ilmentation the HACCP system.

In this study we have 34 auditories to the APABIaasates mills following check — list

older.
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We note that 100% of the mills audited meet thauiregnent which is the control of
pests.

In the other ones we verified always some non-aomifées in the implementation of
EC Regulation No 852/2004.

Key words: HACCP, olive industry, auditories, EC Regulation 8&2/2004.




