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Resumo

A vigilancia sanitaria desempenha um papel essencial na prevengao de riscos a
saude, especialmente no setor de alimentos, onde a conformidade com normativas como
a RDC n° 275/2002 e n° 216/2004 da ANVISA ¢ crucial. No entanto, desafios como a
aplicagdo de instrumentos extensos e a falta de recursos tecnologicos limitam a eficacia
das inspegoes. O objetivo do projeto ¢ validar uma Lista de Verificagdo de Boas Praticas
de Fabricagdo (BPF) a partir das propriedades psicométricas e de analises
microbioldgicas e desenvolver um software de modo a auxiliar no monitoramento do
risco sanitdrio em estabelecimentos alimenticios. Trata-se entdo de um estudo de
valida¢ao realizado com restaurantes comerciais, residéncias universitarias, restaurante
universitario e cozinhas centrais do municipio de Vigosa, zona da Mata de Minas Gerais
e Navarra, na Espanha. As propriedades psicométricas serdao avaliadas por meio de testes
de confiabilidade (teste-reteste, Alfa de Cronbach e Kappa) e validade (contetido, critério
e construto). A validacdo de critério comparara a nova Lista com a RDC 216/2002,
padrdo-ouro no Brasil, utilizando coeficientes de correlacdo. Andlises microbioldgicas
serdo conduzidas em itens de alto risco, como tabuas de corte e alimentos prontos, para
validar sua classificacdo no instrumento. Assim, sera desenvolvido um software web com
autenticagdo, gestdo de dados e integracdo com mapas para visualizagdo dos locais
classificados, garantindo desempenho, seguranca e acessibilidade. O sistema sera testado,
validado e ajustado conforme necessario, seguido de treinamento de usuarios. Esta
tecnologia visa agilizar as inspegdes, promover a seguranca alimentar e facilitar a gestao
de riscos sanitarios em nivel nacional e internacional. Este avango contribuira
significativamente para a melhoria das inspe¢des sanitdrias, garantindo uma abordagem
mais eficaz e eficiente na avaliacdo das praticas de fabricagdo em estabelecimentos

alimenticios, promovendo a saude publica e a seguranca alimentar.
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DIGITAL TRANSFORMATION IN HEALTH SURVEILLANCE: FROM
MICROBIOLOGICAL ANALYSIS TO SOFTWARE AUTOMATION OF RISK
ITEMS

Abstract

Health surveillance plays an essential role in preventing health risks, especially in the
food sector, where compliance with regulations such as RDC No. 275/2002 and No.
216/2004 of ANVISA is crucial. However, challenges such as the application of extensive
instruments and the lack of technological resources limit the effectiveness of inspections.
The objective of the project is to validate a Good Manufacturing Practices (GMP)
Checklist based on psychometric properties and microbiological analyses and to develop
software to assist in monitoring health risks in food establishments. This is a validation
study conducted with commercial restaurants, university residences, a university cafeteria
and central kitchens in the municipality of Vigosa, in the Mata region of Minas Gerais
and Navarra, Spain. The psychometric properties will be assessed through reliability tests
(test-retest, Cronbach's Alpha and Kappa) and validity (content, criterion and construct).
The criterion validation will compare the new List with RDC 216/2002, the gold standard
in Brazil, using correlation coefficients. Microbiological analyses will be conducted on
high-risk items, such as cutting boards and ready-to-eat foods, to validate their
classification in the instrument. Thus, a web software will be developed with
authentication, data management and integration with maps to visualize the classified
locations, ensuring performance, security and accessibility. The system will be tested,
validated and adjusted as necessary, followed by user training. This technology aims to
streamline inspections, promote food safety and facilitate the management of health risks
at national and international levels. This advancement will significantly contribute to
improving health inspections, ensuring a more effective and efficient approach to
assessing manufacturing practices in food establishments, promoting public health and

food safety.
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