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RESUMO

O objetivo deste estudo foi avaliar a eficacia déea educativas na melhoria do proc de

fritura por imersdo em bares, lanchonetes e restées da cidade do Salvador. T-se de um
estudo de intervencgdo, randomizado, duplo cegtizada no perioo de dezembi de 2006 a
julho de 2007. Desenvolvese uma acdo educativa com duragao de trés com funcionarios
e/lou proprietérios dos estabelecimentos e disgdtauide materi educativo. Para avaliar

intervencao, foram analisados dados provers de trésnstrumentos de investigacéo: 1. Pi
pésteste utilizados na capacitagdo de funcion e/ou proprietérios; 2. Questionario aplic:
para avaliar as técnicas de fritura e infraesta disponivel; 3.Analises de compostos pol:
totais (%), &idos graxos livres (% indice de perdxido (meq/kg) e indice de refracd@np©°@),

para determinacédo da qualidade 6leo. Os resultados apresentam um melhor desemuler
grupo intervencao emomparagcdo ao grupo controle. Comprovar que uneavencao siples

pode aumentar aivel de conhecimento dos funcionéarios e proplietade estabeleciment

comerciais foiuma conclusdo importante; no entanto, pode teragsance limitado quanc
investimentosas condi¢des de trabalho n&do forem efetivi

Palavras-chave: Salvador- Fritura por Imersdo — Treinamento Saude do Consumidc—
Alimentagéo Saudéavel.



ABSTRACT

The objective of this study was to evaluate theeaiVeness of educative actions in the
improvement of the process of deep-fat frying imsbanack bars and restaurants of the city of
Salvador. It's an intervention study, randomizenljlale-blind, during the period of December of
2006 the July of 2007. Employees and/or ownershef @stablishments had been developed
educative action with duration of three hours arstribution of educative material. To evaluate
the intervention, facts had been analyzed giveegeding from three instruments of inquiry: 1.
Pre and after-test on the qualification of emplayaed/or proprietors; 2. Using the questionnaire
application to evaluation of the frying technig@esl infrastructure; 3. The analysis of total polar
compounds (%), free fatty acid (%), peroxide indmeqg/kg) and refractive index (40 °C) to
determined quality of the oil. The results of theup intervention were better comparing to the
control group. An important result of the studytasdemonstrate that a simple intervention can
increase the level of knowledge of the employeas @muners of commercial establishments,
however, the same one can have its reach limiteghvitivestments in the work conditions are
not accomplished.
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