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INTROOUCTION 

The caterrng unrts prov1de food and beverages to kmdergartens, 
schools, hospitais, etc ., bemg extremely 1mportant to guarantee 
the quallty and safety of the meals prepared on these unrts . The 
compiiance of Prereqwsite Programs regardmg good hygiene 
practJces, plans for cleanrng and dJsinfectJOn_ eqmpment. 
Infrastructures. among other rssues , IS obllgatorv 

Some work.; ha-e been done in order to ident1fy weaknesses in 
food safety management system~ by the evalualion ot the 
knowledge and altitudes of food handlers (Garayoa et ai , 2011 ; 
Pereira et ai., 2015), and by n-ucrobtologiC'al quallty of work 
surfaces. operators' hands and meals (Petruzzelll et ai , 2018). 

Thus, tn the present work we mtended to evaluate the samtary­
hygiemc condrtJons of two collectJve catenng unrts located m the 
north of Portugal 

MATERIALS ANO METHOOS 

A total of 17 mspections: were performed on two collectJVe catermg 
umts In the North of Portugal (Units A and B) dumtg the penod 
2015 - 2018 These catenng umts have the HACCP system 
Jmplemented, approximately ten (Umt Aj and three years ago (Unit 
B). 

Each InspectJOil cons1sted on 
EvaluatJOf\ of the hyg1eníc and mamtenance conditions of the 
following sectors areas of preparat1on of vegetables, meat and 
fish products; k1tchen. deserts sectJon; area where the utensils 
are cleaned, self hnes, as well as the eqwpmentlutensJis used, 
and samtary rooms, 
lmplementatJon and comphance of Plans of Hyg1ene and Pest 
Control; 
ApphcatJon of Good PractJces of Hyg1ene (personal hyg1ene. 
work clothes, hands) and Good Manufacturrng PractJces (ex. 
temperaturas regJstratJon of freezers, frrdges, water-baths, 
maintenance ovens. rsstreabíhty, resJclues, mainlenance plan 
and records); 

Samphng for performmg microbiological analyses to food 
handlers hands, work surfaces, utens1ls and food, namely. 
./ 34 foods (salads, desserts and fully cooked food) 
./ 135 surfaces (work surface. eqUipment and kitchenware) 
./ 18 and16 food handlers In Un1t A and Umt B, respec!Jvely 

(nght and left hands- Total · 36 and 32 samples) . 

RESULTS ANO OISCUSSION 

ln both umts, lhe highest number of nonconform1Ues were detected 
concermng cleaning and dJsmfectJon (33. 7% - Umt A and 33.6% -
Umt B), and good manufacturmg practJCes (21 .0% - Umt A and 
22.7% - Umt B). 

ln the umts A and B, 12 5 and 23 8% of the total work surfaces, 
eqwpment and kr!chenware am•lyzed, showed unsa!Jsfactory 
results, respectJvely (Table 1) 

NonconformitJes were also detected m the hands of the food 
handlers (1 9 4 and 18 8%) Among the food samples (salads, 
desserts and fully cooked food), only lhe salads showed 
unsattsfactory results (Table 2) 

Table 1 Nonconformmes detected on the ~urfaces and hands of food 
operators 

----------~~-----Unit Çurfaces Food 
handlers 

WorkSurtilc<:» Eq01pment kltthPnWEH'o! Total 
A ,. <o i '-1 lt. 7 p~ ~ ~H 

" .. ,, 
" B % 47t. 18 8 ·; 1 n,q !~a 

Table; 2 Nonconfonnrties detected In food 

Local Salads Fulty coolc:ed food Total 

A 

B 
lE: 

N - Number of samples 

o 

' o 

o 3~.·-

" 
_____ 16 __ 

Examples of nonconformitles 

-~, 
Outtbln Wlfl1out hd Kltchen utentl 1n bad condlbon 

CONCLUSIONS 

These data IndJcate that the clea111ng and dJsmfectJon activities 
of surfaces, eqwpment, kiichenware and hands of food handlers 
must be improved Furthermore, the cleamng and dlsinfectJon 
procedures applted m fresh vegetable salads preparatron need 
lo be rev1ewed and lhe staff praclice'> 1mproved. 
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