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Objetivos da unidade curricular e competéncias a desenvolver (1000 caracteres):

Adaquirir conhecimentos teorico e pratico na area da higiene e seguranga alimentar, desde a sua relevancia
e implicagdes atuais até a concegao, estudo critico e desenvolvimento de metodologias de minimizagao da
ocorréncia de perigos para a satde do consumidor. Conhecer e interpretar a principal legislacao alimentar

comunitaria e nacional do setor, bem como outros referenciais normativos.

Objectives of the curricular unit and competences to be developed

Acquire theoretical and practical knowledge in the area of hygiene and food safety , from its
current relevance and implications to the design, critical study and development of
methodologies to minimize the occurrence of risks to consumer health. Understand and

interpret the main Community and national food law sector as well as other relevant standards.

Conteuddos programaticos (1000 caracteres):

- Conceitos nucleares e o papel do nutricionista no ambito da seguranga alimentar

- Aintegracdo do HACCP com os sistemas de Gestao da Qualidade; Food Security e Food Safety
- Enquadramentos legal e normativo

- Abordagens a Gestao da Seguranga Alimentar

- Cadigos de Boas Praticas; Requisitos de Higiene

- Requisitos de instalages e fluxo de processos
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- Formagao e Treino; Manutengao e Calibragdo de equipamentos

- Controlo de Pragas; Controlo de Ar, Agua, Residuos e Efluentes

- Qualificagao de Fornecedores; Rastreabilidade na cadeia alimentar
- Metodologia HACCP segundo o Codex Alimentarius

- Aplicagao de metodologias de Gest3o da Seguranga Alimentar

Syllabus

- Nuclear Concepts and the nutritionist's role in food security

- The integration of HACCP with quality management systems; Food Food Safety and Security
- Legal and regulatory frameworks

- Approaches to Management of Food Security

- Codes of Practice ; Hygiene requirements

- Requirements facilities and process flow

- Education and Training ; Equipment maintenance and calibration

- Pest Control ; Air Control, Water, Waste and Wastewater

- Supplier Qualification ; Traceability in the food chain

- HACCP methodology according to the Codex Alimentarius

- Application Management methodologies Food Safety

Referéncias bibliograficas (bibliography)

(maximo trés titulos):

1- WHO. 2009. Codex Alimentarius Food hygiene Basic texts. World Health Organization and Food and
Agriculture Organization of The United Nations. Rome, 4th Edition

2 - Regulamento (CE) N.2 852/2004 do Parlamento e do Conselho de 29 de Abril de 2004 relativo a higiene
dos géneros alimenticios

3 - Microbiologia de los Alimentos. Mossel DA, Moreno A and Struijk CB. 2003. Editorial Acribia, sa.
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