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Termen de
valabilitate

Denumirea Produsulur

sF 67-4005 9323 -01 
"20 

19-18'C- max+2. . +4 oC,rnax
Carne de pui broiler

SF 67-40059323-01:2019-18 oC. max+2... +4 oC,nax
de pui broiler

SF 67-40059323-0 I :20 l!)- lti 'C, mar+2,..+4oC.r.uarAripa de pui broiler fara virftiri
sF 67-40059323-0 l.2t) 19+2....+4oC,max -18 oC. maxFILEU DE PUI
SF 67-40059323-01:2019+2... +4 oC,max

Garnba de pui broiler
SF 67-40059323-01 :2019+2....+4 oC,max

OASE DE PUI
SF 67-40059323 -07:2019-18 "C, max+2....+4 oc,max

SF 67-40059323-01:2019+2...+4oC,max -18 oC, max

SF 67-40059323-0 l:20 l9-18'C, max+2....+4 oc,max

SiF 67-40059323-01 :201 1)+2 . .+4 oC.mar - 18 o('. marPulpa de pui broiler dezosata fara

Sl: 67-,10059-123-0 I :20 I 1)+2 +4 oC.max -18 "Cl- ntarPuloa de nui broiler dezosata
SF 67-40059323-0 I :20 l9-18 oC, max+2....+4 oC,mar

Sold de pui broiler dezosat
SF 67-40059323-01:2019+2 ...+4 oCJnax

Sold de pui broiler
SF 67-40059323-01 :201 9+2. ..+4 oC,max

Sold de pui broiler fara s
SF 67-40059323-01:2019+2....+4 oC.max

Soinari de pui broiler
+2 .. +4 oC,mar

Tacim de pui broiler
+2 . ,+4 oC.ntar - 1,3 "C- rttax30 zilcTacim cu anpi

sF 67-40059323 -O L20 l')-18 "C, max+2....+1 "C,rnaxCarcas de pui broiler
SF 67-40059323-01:2019t2..+4oC,nax
SF 67-40059323-0 I:20 l9+2...+4oC,maxInima pui
SF 67-40059323-01:2019-18 oC, maxW....+4 "C,rnax
SF 67-4005 9323 -01, :20 19+2... .+4 oC,max

Carne semierasa de porc 80/20
SF 67-40059323-0 I:2019-18 oC, max+2....+l oCJnax

Carne semigrasa de porc 50/50
SF 67-40059323-0 I :20 l9+2....+4 oC.max -18 oC, maxBurta (piept) de
SI' 67-40059323-0 I ;20 l9-18 oC. trax+2 .. +1 oC.nax

Sl 67-40059323-01:20 l9-18 "C. max+2 .+4 oC,max.

SF 67-4CO59323-012019-18 oC, mar+2...+4 oCJnar

SF 67-40059323-01:2019+2....+4 oC,max
Cotlet de porc cu os

sF 67-40059323-01"?019-18 "C, rnax+2 . .+4 oC,max
Cotlet de porc fara os

SF 67-40059323-0 I :2019-18 oC. mar+2 .*4 oC.mar
Costita de porc-lenta

-18 o('- rttirr+2 , +1 o(l-nar
48 oreCostita de porc

Slr 67-.+00i9.12,1-() l :20 l !)-18 oCl- ntar+2 *4 oC.triar
Gulas de

SF 67-40059323-0 I :2019+2..+4oC,rnax - 18 oC, maxMuschiulet de porc
SF 67-40059323-0 I :20 I 9+2....+4 oCgnax



Piciore de porc 48 ore I 30 zile +2... +4 "Crnax l8 oC, rnax sF 67-40059323-0 :2019
Rasol de porc cu os 48 ore | 30 zlle +2....+4 oC-max 18 "C, max sF 67-40059323-0 :2019

Rasol de porc fara os 48 ore | 30 zile +2....+4 oC,rnax 18 oC, max sF 67-40059323-0 '.2019

Set de porc 48 ore 30 zile +2....+4 oC.max l8 oC, max sF 67-40059323-0 .2019

Sfircuri de porc 48 ore 30 zile +2. ..+4oc,max -18'C. max sF 67-40059323-0 :2019
Macuc 48 ore 30 zlle +2... +4 oC,rnax -18 oC, max sF 67-40059323-0 2019

Slanina ,48 ore 30 zlle +2....+4 oC.max -18 oC, max sF 67-400s9323-0 :2019

Spata de porc fara os 48 ore 30 zile +2....+4 oC,rnax -18 oC, mo; sF 67-400s9323-0 2019
Sold de porc fara os PROMO 'r48 oie 30 zile +2....+4oC.max -18 oC, max sF 67-40059323-0 2019

Sold dc porc cu os 48 ort 30 zrle +2.. +4oC,max l8 oC. max sF 67-40059323-0 2019
Frcat dc 48 ore 30 zrle +2.. +4 oC-max l8 oC, max sF 67-40059323-0 20t9
Iruma de 48 ore 30 zile +2 .*4 oC,nax -18 "C, max sF 67-40059323-0 2019
Limba de porc 48 ore 30 zlle +2.. .+4 oC,rnax -18 oC^ max sF 67-40059323-0 2019
Plamini de porc 48 ore 30 zlle i+2... +4 oC,max -18 oC, max sF 67-40059323-0 2019

funichi de Dorc 48,ore 30 z1le +2... .+4 oCprax -18 oC. max sF 67-40059323-0 2019
Splina de porc 43 ore 30 zlle +2... +4 oC,max -18 "C, rlax sF 67-40059323-0 20t9
Urechi de porc 48 ore 30 zile +2...+4oC,max l8 oC^ max sF 67-40059323-0 2019
Burgher porc-pni 48 ore 30 zlle +2....+4 oC,max 18 oC, max sF 67-40059323-0 2019
Carne tocata de porc , 48 ore 30 zile +2....+4 oC,max -18 oC, max sF 67-40059323-0 20

Carne tocata de porc-vita 48 ore 30 z,lie +2.. .+4 oC,rnar -18 "C, max sF 67-40059323-0 20 o

Carne tocata din file din pui 48 ore 30 zile +2....+4 oC,max -18 oC, max sF 67-40059323-0 20 9

Carne tocata de pui 48 ore 30 zlle +2....+4 oC,max -18 oC, mar sF 67-40059323-0 20 9

Carne tocata de vita 48 ore 30 zile +2 .. .+4 oCJnax 8 oC. max sF 67-40059323-0 20 9

Carne de vita dezosata 48 ore 30 z.lle +2 . +4 oC-max 8 oC, max sF 67-40059323-0 20 9

Carnc dc r ita strpcrioara ,18 ore 30 zile +2 ,*4 oC.mar B oC. max sF 67-40059323-0 2019
CiPhin 48 ore 30 zile +2....+4 .C.max 8 oC, max sI. 67-40059323-0 20 9

C rnaciori din pui 48 ore 30 zrle +2 +4 oC,mar 8 oC, max sF 67-400s9323-0 20 9

Cirnaciori De casa .48 ore 30 zile +2... .+4 .C,rnax 8 oC. max SF 67-40059323-01:20 9

Cimaciori din pulpa de pui 48 ore 30 zlle +2....+4 "C,rnax 8 oC, max sF 67-40059323-0 20 q

Cirnaciori "Taranesti" (l'ita+porc) 48 ore j0 zile +2...+4"C,max 8 oC, max sF 67-40059323-0 20 o

Cirnaciori "Traditionali" (porc) 48 ore 30 zile +2....+4 oC.max 8 "C, max SF 67-40059323-01:20 q

Mici "Taranesti" (porc+vita) 48 ore 30 zile +2....+4 oC.max 8 oC. max SF 67-40059323-01:20 9

Mici "Traditionali" 48 ore 30 zile +2. .. .+4 oC,rnax 8 "C, max SF 67-40059323-01:20 LI

Perisoare de casa 48 ore 30 zile +2....+4 oC,max 8 oC, max SF 67-40059323-01:2O 9

Perisoare de pui 48 ore 30 zlle +2....+4 oC,rnax 8 oC, max SF 67-4005 9323 -01 :2019
Pirioale de casa 48 ore 30 nle +2....+4 "C,rnax 8 oC, max SF 67-40059323-01:20 19

Pirioale d" p.ti 48 ore 30 zlle +2....+4 oC,max 8 oC, max SF 67-4005 9323 -0 l:20 19

Piqioale J[rinesti 48 ort 30 zile +2....+4oC,rnax 8 oC. moi SF 67-40059323-01:2019
Pelemeni Sibirskie 48 ore 30 zile +2...+4oC.max 8 oC, max SF 67-4005 9323 -0 1:2019
Coltunasi '18 ore 30 zile +2...+4"C,mar 8 oC, ma.r SF' 67-4005 93 23 -01 :20 19

Pelmeni de casa ' 48 ore 30 zile +2... .+4 .C,rnax 8 oC, max SF 67-40059323-0120 19

Costita de porc marinata 48 ore 30 zile +?....+4 oC.max 8 "C, max sF 67-40059323-01.20t9
Gamba de pui marinata 48 ore 30 zile +2....+4 "C"rnax 8 "C. max SF 67-40059323-01:2019
Carcas de porc 48 ore 30 zile +2... .+4 oC,max 8 "C, nax SF 67-40059323-01:20 19

Tocafura de pui din carne dezosat
lllcCanlc

48 ort 30 zile +2, *4 oC,max 18 oC. max SF 67-40059323-01:2019

Sorici la bere -4i 30 zile +2....+4oC,max l8 "C, max SF 67-40059323-0 l:2019
Urechi marinate z$Bl"*" 30 zile +2n-..+4 'C,m?t -18 oC, max SF 67-40059323-01:2019

Medic 
i

Admin

Stan Leonid

Mihai Bitco
(Semnatura)


		2023-08-07T10:20:19+0300
	Moldova
	MoldSign Signature




