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Resumo:A pesquisa objetivou identificar se as lancheaslizadas no campus Uaiversidade

de Santa Cruz do Sul - RS apresentam condi¢cdedniigssanitarias que garantam alimentos
seguros aos consumidores. Trata-se de um estuthvéraal, de carater observacional descritivo
exploratdrio e de natureza quantitativa realizadcsetembro de 2017 cuja amostra foi composta
por nove lancherias e nove funcionarios, um de eatibelecimento, localizados no campus Santa
Cruz do Sul/RS da Universidade de Santa Cruz de SNISC. Foi utilizado para coleta de dados
um checklistadaptado da RDC n° 275/2002, com classificac&® gieipos, baixo, médio e alto
risco de contaminacgdo dos alimentos. Também untignéso elaborado sobre Boas Praticas de
Fabricagdo, no qual foram considerados como codbeeg desta ferramenta os funcionarios que
pontuaram de 90 a 100% de conformidades. Confoepecentuais apresentados, 8 lancherias
apresentam a classificagcdo de médio risco e ltdeisto de acordo com o percentual de itens
atendidos. Dos funcionéarios apenas 1 alcancourcsmeais estabelecidos considerando-o como
conhecedor das BPF. Conclui-se que as lanchegaszZadas no campus Santa Cruz do Sul/RS
da Universidade de Santa Cruz do Sul — UNISC aptasemédio e alto risco de contaminacéao
para os alimentos, representando risco para a slsdeonsumidores, pois estes alimentos sao
manipulados em estabelecimentos que ndo possuditkegieshigi€énicossanitarias suficientes para
garantir a seguranca alimentar dos seus usuaeosloSassim, é necessario que melhorias sejam
feitas nos estabelecimentos e que haja conscieatiza& principalmente formacédo aos
trabalhadores dessa area, visto que muitas dasomdiormidades encontradas sao resultado da
falta de informac&o dos trabalhadores. E precisohgja um maior envolvimento da Instituic&o,
tanto em acgdes de fiscalizacdo dos estabelecimentasto no incentivo a formacao profissional
dos proprietarios e manipuladores de alimentos, g&ia poderia disponibiliza-los diversos cursos
nas mais variadas areas da saude, com o propésieltiorar a qualidade dos servicos oferecidos
e preservar a saude dos consumidores.

Palavras-Chave:Lancherias, Boas Praticas, Manipuladores de Aliroent

Abstract: The research was aimed to identify if the snack barated in the Santa Cruz 8al
University — RS campus present hygienic and sanitanditions to ensure safe food for the
consumers. It is about a cross-sectional studgpbseérvational descriptive exploratory character
and of quantitative nature held in September 20i@se sample was composed by nine snack bars
and nine employees, one of each establishmentelboathe Santa Cruz do Sul/RS campus of the
Santa Cruz do Sul University — UNISC. For the adlten of data, a checklist was used, adapted
from the RDC number 257/2002, with the assortmé&idt groups: low, medium and high risk of
food contamination. Also, a questionnaire aboutddanufacturing Practices was elaborated, in
which were considered knowledgeable of this toeléemployees that scored from 90 to 100% of
conformity. In result of the presented percentagesyack bars were classified with medium risk
and 1 with high risk, according with the percentafeerved items. Of the employees, only 1
reached the percentages established as knowledgefalie BPF. It is concluded that the snack



bars located in the Santa Cruz do Sul/RS camptiseofanta Cruz do Sul University — UNISC
present medium and high risk of food contaminatrepresenting risk for the consumers health,
as these foods are manipulated in establishmetitsnet enough hygienic and sanitary qualities
to ensure food safety for their users. Therefanprovements in the establishments are necessary,
as well as awareness and training for the worketise area, as many of the found unconformities
are result of the lack of information from the eoymes. It is necessary a greater involvement of
the Institution, both in establishment supervisaations and incentive in the professional training
of the owners and food handlers, as it could cfésreral courses in different areas of health, with
the purpose of improving the quality of serviceeodid and preserve the health of the consumers.
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