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RESUMO

O fornecimento de alimento seguro para consumoa& questdo de salde publica. Nor que
estabelecem vas procedimentos para manipulacéo, producéao e cord alimentc prontos
tém sido editadas, em particular a F-216 da ANVISA, que norteia regulamentagcbes
estaduais e municipais. Entretanto, as praticadiaoas de cozinheiros restaurante populares
estdo bem distantes das regulamentacgfes técrésasfol constatac nesta pesquisa de caré
qualitativo, através de observacdes de campo euvestrs semiestruturac com cozinheiros que
trabalham em restaurantes populares do Bairro doé@uc de Salvado~ Bahia. A rotina de
trabalho dos cozinheiros segue um modelo propoim significacdes particulares. Muitas ve:.
essas praticas estdo em desacordo cc conhecimentos cientificos oferecendo risco a s
dos milhares de comensais qu alimentam diariamente nesses espacos. Nao ha diahbig
saberes técnicos e leigospmeiro esta estabelecido em normas, mas nacadpli® segund
prevalece de formefetiva. Por isso a necessidade de se observangreender as praticas ¢
cozinheiros e gartir delas adequar as politicas publicas com rprogs educativos e |
qualificacdo queesultem em novos comportamentos para a producatindentos seguros e
restaurantes populares.
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ABSTRACT

Supplying food that is safe for consumption is &ljuhealth issue. Norms establishing
procedures for food production, handling and saeehbeen issued, particularly RD-216 by
ANVISA, which guides state and municipal regulatioNevertheless, cooks’ common practices
at popular restaurants are utterly distant frorhriéxal regulations. This has been verified by the
present qualitative study, through field observaiand partly structured interviews with cooks
working at popular restaurants located in @oenercio neighborhood of Salvador, Bahia, Brazil.
The cooks’ working routine follows their own standls, which have their own particular
significance. Quite often, such procedures are inoagreement with scientific knowledge,
putting at risk the health of thousands of peope Wwave their daily meals at such places. There
is no dialogue between technical and lay knowledge;former being established in the norm,
yet unapplied, while the latter prevails. This erndes the need for a close observation and
understanding of cooks’ working practices, so thablic policies can be improved through
educational and qualification programs geared tdwdhne development of new behaviors and
procedures for the production of safe and healblog fat popular restaurants.
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