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* Certificacao HACCP — APPCC

* A certificacao atesta a conformidade legal e seguranca dos alimentos, pela aplicacao
de sistemas mistos de gestdo de qualidade/produtos e HACCP e BPF — Boas Praticas
de Fabricacao

1ISO 22000 )

FSSC 22000 > GES|

(Global Food Safety Initiative)

BRC (British Retail Consortium) Food

IFS (International Featured Standards) Food Y,
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* Certificacao HACCP — APPCC

1ISO 22000

* nao é reconhecido pelo GFSI

FSSC 22000

* anorma FSSC 22000 integra ISO 22000:2018 e ISO/TS 22002-1, é apoiada pela Confederacao
das Industrias Alimentares da UE (CIAA) e aprovada pelo GFSI.

BRC (British Retail Consortium) Food
 oficialmente reconhecido pelo GFSI

IFS Food

 oficialmente reconhecido pelO GFSI



\,
\

Il\- _—

University of Minho = - t

School of Engineering

@ CENTREOF

BIOLOGICAL
ENGINEERING

[ —

* Certificacao HACCP — APPCC

e Estas normas apresentam um conjunto de requisitos a que as empresas tém de dar
resposta, como por exemplo

e Comprometimento da gestao e melhoria continua
* Matéria-prima e aprovacao de fornecedores

* Seguranca do produto € Food Defence
 Embalagem e rotulagem

.valiagéo da vulnerabilidade
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Food Safety Food Security

Food Fraud Food Defence

https://www.s2gestao.com.br/foodsafetyfoodsecurityfoodfraudfoodefense/
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Definition Translation

 Food Security T

—— ¢ Seguranca Alimentar

* Food Safety —

 Food Fraud  Fraude Alimentar

 Food Defence e Defesa Alimentar



11-5-"=f' —— i = i A |_}.|1L
e -

R e = 2 - = I ' -
A .
& } ¥ -@ ® ENGINEERING
L i ‘ p— . e .a
H 4 > = il

FOOD SAFETY FOOD SECURITY

Mitigacdo de Acesso ao suprimento
contaminacdo ndo adequado de alimentos.

intencional
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diferenca?
FOOD DEFENCE

FOOD FRAUD

Fraude, usando alimentos
para ganho econdmico.

Mitigacdo de
contaminacao
intencional.

https://www.s2gestao.com.br/foodsafetyfoodsecurityfoodfraudfoodefense/
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Unintentional

Unintentional
contamination

Journal of Food Science, 81, 4, 823-834, 2016 (doi: 10.1111/1750-3841.13256)

Food \
Quality
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Intentional

Carried out intentionally
for economic gains

Carried out intentionally
to harm
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Food Defence

Food Fraud

Hazards

W
TACCP

Threats

VACCP

Vulnerabilities

Prevention of
unintentional /
accidental

adulteration
* Science based

* Food borne illness -

Prevention of
intentional
adulteration
* Behaviourally or
ideologically
motivated

Prevention of
intentional
adulteration
* Economically

motivated

BIOLOGICAL
ENGINEERING
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RETROSPECTIVA

Carne de cavalo pod
qualquer lugar, dize
especialistas

B 9 Fev 2013 G) 12h12 atualizado em 107122013 as 14016

0000 @i

A polémica com o uso de carne de cavalo contir gey
sexta-feira (08), a policia britanica foi acionada {9 ABP - Tesco connections

servidos em escolas. As informacgdes sdao do SitE..’ Comigel - Findus connections

Sun.

Britain’s horsemeat The ABP and Comigel connections

One company
enporting horse off-cuts

POLAND

Five unnamed slaughterhouses,
Including one producing horsemeat,

UK

Tesco tested positive

and ended Silvercrest ¢ g i the Nether- supply one coldstore
;""‘“‘; lands places the order
SEer King with an abattoir in

tested negative Romania at a competi-

tive price

IRELAND
Sivercrest meat
processing plant (ABP)
produces and distributes
200m burgers around UK

Findus arders
lasagne made

and abroad every year with beef
Tavola orders the
Comigel HQ In Metz meat from Maison
asks its subsidiary Spanghero
Tavola In Luxembourg
to make the lasagne
dishes
Romanian abattoir
sends the meat to
Maison Spanghero
Maison Spanghero
sends meat to Comigel
Maison Spanghero in Luxembourg
(Pujol Groupe) puts in
an order to a trader in
Cyprus

Trader in Cyprus
sub-contracts the
order to a trader in
the Netherlands
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Food Safety  newiood F

Once again, the importance of food safety testing has been making headlines, this
time in Europe with the news that some products Iabelled as beef have actually

: \ | A - s Bl o aanhle 8 o ale of . ..0 4o 4008 Al 2
contained horse.Dili-sometimreswitirieveisofup-to-t08-persentihile

horsemeat is of course safe to eat, provided it has been tested for the horse anti-
inflammatory drug ‘bute’, thatis not the root of the scandal.

Horsemeat is not widely consumed in the UK, which is one aspect of the problem
- as an example, the mislabelling of pig also found in beef products atthe same
time as the horsemeat is not grabbing quite as many headlines in the UK - but
the larger problem is the deceit of suppliers and mislabelling of products.
Consumers have the right to know what they are eating and to trust the 1abels are
correct and to trust the stores that feed their families.

Qur includes the latest information on meattesting as
well 3s the on-going challenge of antibiotic resistance in the food chain and the
importance of hygiene in the food industry to help reduce its impact.
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https://www.facebook.com/cebuminho
https://twitter.com/EngBiologicaUm
https://plus.google.com/u/0/103339861365728601730
https://www.linkedin.com/company/ceb---centro-de-engenharia-biol%C3%B3gica
http://www.pinterest.com/engbiologica/
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