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RESUMO

Introducado: Com o desenvolvimento das cidades, aumentou a procura por uma alimentagéo
adequada e saudavel fora do lar ocasionando o crescimento dos servigos oferecidos pelas
Unidades de Alimentacdo e Nutricdo (UANs). A producao de refeigbes exige o cumprimento de
normas higiénico-sanitarias e adequada higienizagdo de equipamentos, méveis, utensilios e
superficies, a fim de evitar a contaminagdo dos alimento e garantir um alimento seguro ao
consumidor para promoc¢ao da saude. Objetivo(s): Este trabalho teve como objetivo realizar
analise microbiolégica de superficies e equipamentos de uma UAN na cidade de Maceid-AL.
Materiais e Métodos: Foram coletadas 6 amostras microbioldgicas em trés equipamentos
selecionados, em um restaurante comercial em Maceid-AL. Das quais, foram coletadas em dois
periodos distintos. Sendo trés amostras na primeira coleta, onde foi realizada antes do inicio
das atividades e as outras trés amostras na segunda coleta, durante a produgao e manuseio

dos equipamentos. Dentre os itens selecionados foram a bancada de distribuigdo, o expositor
de batatas e a chapa. As anadlises foram desenvolvidas através da técnica de swab estéreis,
friccionados sobre as superficies dos equipamentos e colocados em tubos de cultivo contendo
caldo BHI (Infusdo cérebro coracdo), mantidas e transportadas sob temperatura refrigerada.
Sendo o processamento e andlise realizadas no laboratério de microbiologia do Centro
Universitario Tiradentes (UNIT). As amostras foram analisadas a partir do Teste de catalase,
procedimentos de provas bioquimicas e coloragcdo de Gram. Resultados e Discussdo: Dos
trés equipamentos analisados somente um houve confirmagdo de contaminagao
microbiolégica. Onde foi detectada, por meio de analise bioquimica, a presenga da bactéria
Escherichia Coli (Bacilo Gram -), na superficie da bancada de distribuigdo. O que indica que a
superficie do equipamento estava contaminada por bactéria de origem fecal. Nas amostras
coletadas da chapa nao foi possivel observar crescimento microbiano consideravel, durante o
semeio das colbnias bacterianas. E por fim, ndo foi possivel identificar a bactéria do expositor
de batatas, pois foi constatado que houve contaminagcdo das amostras. Conclusao: Através da
pesquisa foi possivel concluir que as condigbes higiénico-sanitarias dos equipamentos
analisados do estabelecimento encontravam-se em condigbes inadequadas de higienizagdo. O
resultado confirmado revela o quanto é imprescindivel o continuo monitoramento da
higienizagdo na area de producdo de alimentos, assim como, a implantagdo de métodos de
controle e programacgéo de higienizagdo dos equipamentos, moveis, utensilios e superficies.
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Medidas essas, extremamente necessarias, a fim de evitar possiveis riscos de contaminacao
cruzada dos alimentos, e, por conseguinte, garantir um alimento seguro aos seus comensais.
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ABSTRACT:

Introduction: With the development of cities, the demand for adequate and healthy food
outside the home has increased, leading to the growth of the services offered by the Food and
Nutrition Units (UANs). The production of meals requires compliance with hygiene and
sanitation standards and adequate hygiene of equipment, furniture, utensils and surfaces in
order to avoid contamination of food and ensure a safe food for the consumer to promote

health.Objective (s): This work had as objective to perform microbiological analysis of surfaces

and equipment of a UAN in the city of Maceio-AL.Materials and Methods: Six microbiological
samples were collected in three selected equipment at a commercial restaurant in Macei6-AL.
Of these, they were collected in two different periods. Three samples were collected in the first
collection, where it was carried out before the start of the activities and the other three samples
in the second collection during the production and handling of the equipment. Among the
equipment selected were: the distribution bench, the potato display and the plate. The analyzes
were developed by sterile swab technique, rubbed onto the surfaces of the equipment and
placed in culture tubes containing BHI broth (heart brain infusion), maintained and transported
under refrigerated temperature. Being the processing and analysis carried out in the laboratory
of microbiology of the University Center Tiradentes (UNIT). The microbiological samples were
analyzed from the Catalase Test, procedures of biochemical tests and Gram staining. Results
and discussion: Of the three equipment analyzed, only one confirmed microbiological
contamination. Where the presence of the bacterium Escherichia coli (Bacillus Gram -) on the
surface of the distribution table was detected by biochemical analysis. This indicates that the
surface of the equipment was contaminated by fecal bacteria. In the collected samples of the
plate it was not possible to observe considerable microbial growth, during the sowing of the
bacterial colonies. Finally, it was not possible to identify the bacteria of the potato exhibitor, as it
was found that the samples were contaminated. Conclusion: Through the research it was
possible to conclude that the hygienic-sanitary conditions of the analyzed equipment of the
establishment were in inadequate conditions of hygiene. The confirmed result reveals how
essential is the continuous monitoring of hygiene in the area of food production, as well as the
implementation of methods of control and programming of hygiene of equipment, furniture,
utensils and surfaces. These measures are extremely necessary in order to avoid possible risks
of cross-contamination of food and, therefore, to ensure a safe food for their diners.
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