specificat in tabelul de mai jos.

Creativemeat SRL

Mun.Chisinau, sos. Muncesti 800:2,ap,20

Telefon de contact : (+373)78255355

creativenica 20197 gmail.com

mai jos.
# normativ

Denumirea Produsului Tip Termen de " Documente normative
mem valabilitate
bran "Rt rig | Conge Refrigerat Congelat
e erat lat
Carne de pui broiler - 4% ore | 30zile | +2...+4°Cmax | -18°C. max | SF 67-40059323-01:2019
Aripa de pui broiler : 480re | 30zle | +2..+4°Cmax | -18°C. max | SF 67-40059323-01:2019
Aripa de pui broiler fara virfun 48ore | 30zile | +2..+4°Cmax | -18°C, max | SF 67-40059323-01:2019
FILEU DE PUI - 48 ore | 30zile | +2... +4°Cmax | -18°C, max | SF 67-40059323-01:2019
Gamba de pui broiler - 4% ore | 30zle | +2.. +4°Cmax | -18°C, max | SF 67-40059323-01:2019
OASE DE PUI - 48 ore | 30zle | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Pui broiler = 48 ore | 30zle | +2.. +4°Cmax | -18°C, max | SF 67-40059323-01:2019
Pulpa de pui broiler 48 ore 30zile | +2... +4°Cmax | -18°C, max | SF 67-40059323-01:2019
Pulpa de pui fara spate = 480re | 30zle |+2..+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Pulpa de pui broiler dezosata fara 480re | 30zle | +2.. +4°Cmax | -18°C, max | SF 67-40059323-01:2019
piele
Pulpa de pui broiler dezosata 48ore | 30zle | +2..44°Cmax | -18°C.max | SF 67-40059323-01:2019
Sold de pui broiler dezosat = 48 ore | 30zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Sold de pui broiler = 48 ore | 30zle | +2.. +4°Cmax | -18°C, max | SF 67-40059323-01:2019
Sold de pui broiler fara spate = 48ore | 30zile |+2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Spinari de pui broiler - 18 ore | 30zile | +2.. +4°Cmax | -18°C. max | SF 67-40059323-01:2019
Tacim de pui broiler - 48 ore | 30mle | 42 +4°Cmax | -18°C. max | SF 67-40059323-01:2019
Tacim cu aripi . 48 ore | 30zile | +2... +d4°Cmax | -18°C.max | SIF 67-40039323-01.20 19 |
Carcas de pui broiler 48 ore 30zile | +2...4+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Ficat pui - 48 ore | 30zile 2. +4°Cmax | -18°C, max | SF 67-40059323-01:2019
Inima pui - 480re | 30zile |+2.. +4°Cmax | -I18 °C, max | SF 67-40059323-01:2019
Pipote pui & 48 ore 307zile | *2...44°Cmax | -18°C, max | SF 67-40059323-01:2019
Carne semigrasa de porc 80/20 48ore | 30zile |+2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Carne semigrasa de porc 50/50 4% ore | 30zile | +2,..+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Burta (piept) de porc > 48ore | 30zile | +2.. +4°Cmax | -18°C, max | SF 67-40059323-01:2019
Piept de porc cu costita (grudinka) = 48 ore | 307zle | +2.. +4°Cmax | -18°C.max | SF 67-40059323-01:2019
Ceafa de porc - A8 0re | 30zile | +2.. +4°Cmax | -18°C. max | SF 67-40059323-01:2019
Cioric - A8 ore | 30zile | +2.. +4°Cmax | -18°C, max | SF 67-40059323-01:2019
Cotlet de porc cu o0s # 48ore | 30zle |+2...+4°Cmax | -18°C,max | SF 67-40059323-01:2019
Cotlet de porc fara 0s 48 ore | 307zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Costita de porc-lenta - 48 0re | 30zle | +2. +4°Cmax | -18°C.max | SF 67-40059323-01:2019
Costita de porc 48 ore | 30zile | +2.. +4°Cmax | -18°C.max | SF 67-40039323-01 2000
Gulas de porc A8 ore | 30 zle | +2. . .+4°Cmax | -18°C.max | SI¥ 67-40059323-01:2019 I
Muschiulet de porc - 48ore | 30zile | +2..+4°Cmax | -18°C, max | SF 67-40059323-01:2019
‘Qase de porc p/u supa 4R ore | 30zle | +2.. +4°Cmax | -18°C, max | SF 67-40059323-01:2019




Piciore de porc - [48ore | 30zle | +2..+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Rasol de porc cu os 48ore | 30zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Rasol de porc fara os - 48ore | 30zile |+2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Set de porc - 48 0re | 30zile |+2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Sfircuri de porc - 48ore | 30zile | +2..+4°Cimax | -18°C.max | SF 67-40059323-01:2019
Macuc 48 ore 30zle | +2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Slanina 48 ore 30zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Spata de porc fara os " 48 ore | 30zile | +2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Sold de porc fara os PROMO - |48ore |[30zile |+2..+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Sold de porc cu os [ 48ore | 30zile | +2.+4°Cmax | -18 °C. max | SF 67-40059323-01:2019
Fical de porc 48ore | 30zile | +2..+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
i IHjma de porc r = 48 ore 30zile | 42....+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Limba de porc 48 ore 30zile |'+2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Plamini de porc . 48ore | 30zile [{+2...+4°Cmax | -18°C,max | SF 67-40059323-01:2019 |

Rinichi de porc : 48 ore | 30 zile t2.. +4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Splina de porc - 48ore | 30zile | +2....+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Urechi de porc - 48 ore | 30zile |+2.. . 4+4°Cmax | -18°C. max | SF 67-40059323-01:2019
Burgher porc-pui & 48ore | 30zile | +2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Carne tocata de porc - 48ore | 30zile | +2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Carne tocata de porc-vita = 48 ore | 30zile | +2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Camne tocata din file din pui 48ore | 30zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Carne tocata de puj - 48 ore 30zile | +2....+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
| Carne tocata de vita : 48 ore | 30zile | +2...+4°Cmax | -18 °C.max | SF 67-40059323-01:2019
!' Carne de vita dezosata 48 ore | 30zile |+2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Carne de vila superioara 48 ore 30zile | +2. +4°Cmax | -18°C. max | SF 67-40059323-01:2019
| Cighiri 48ore | 30zle | +2..+4°Cmax | -18°C, max | SF 67-40059323-01:2019
| Cirnaciori din pui 48ore | 30zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Cirnaciori De casa 48ore | 30zle |+2...+4°Cmax | -18 °C. max | SF 67-40059323-01:2019
Cirnaciori din pulpa de pui 48ore | 30zile |+2.. +4°Cmax | -18°C, max | SF 67-40059323-01:2019
Cirnacior "Taranest1" (vita+porc) - 48 ore | 30zile | +2....4+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Cirnaciori "Traditionali" (porc) 48ore | 30zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Mici "Taranesti" (porc+vita) - 48o0re | 30zile | +2...+4°Cimax | -18°C, max | SF 67-40059323-01:2019
Mici "Traditionali" < 48ore | 30zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Perisoare de casa 48ore | 30zile | +2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Perisoare de pui 48ore | 30zile | +2..4+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Pirjoale de casa - 48 ore | 30zile | +2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Pirjoale de pui - 48 ore | 30zile | +2...4+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Pirjoale Tardnesti 48ore | 30zile y+2..+4°Cmax | -18 °C. max | SF 67-40059323-01:2019
Pelemeni Sibirskie 48 ore 30zile | +2..4+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Coltunasi - 48 ore 30zile |+2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Pelmeni de casa - 48 ore 30zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
| Costita de porc marinata 48ore | 30zile | +2..#4°Cmax | -18°C, max | SF 67-40059323-01:2019
Gamba de pui marinata 48ore | 30zile | +2...+4°Cmax | -18 °C,max | SF 67-40059323-01:2019
Carcas de porc = 48ore | 30zile | 42...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
| Tocatura de pui din carne dezosat 48ore | 30zile | +2..+4°Cmax | -18°C.max | SF 67-40059323-01:2019

| mecanic )
| Sorici la bere ——rdfgre | 30zile | +2....+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
| Urechi marinate A7 488N 30 zile [ 42, +4°Cmgk | -18°C, max | SF 67-40059323-01:2019
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