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Brinzd maturata semitare ,,.De e~
» 60 01.10.24 neg.| 45 4 | caracter. brinzei | max 45 | 1,5-3,0| 85:5% | 0,44 132111124 | 60 | 121110090125 m
O_m:am ,amb : % S
Brinza maturata semitare ,,De &)
Olanda’kg 60 01.10.24 neg.| 45| ° 4 | caracter. brinzei | max 45 | 1,5-3,0| 85£5% | 0,+4 141312111124 | 60 | 1211/10/09.01.25 ()]
86
Brinza maturata
O ) 60 28.08.24 neg.| 50 4 | caracter. brinzei | max 43 | 1,3-1,8 | 8545% | 0,+4 14/13/12/11.11.24 60 12/11/10/09.01.25
e » 44
Brinza maturata
cernitane. Rossischii ke 60 29.08.24 neg.| 45 4 | caracter. brinzei | max 43 | 1,3-1,8| 85£5% | 0,44 141312111124 | 60 | 12/11/10/09.01.25
”y b 46 w
Bri ta semitare "De 0
L s 60 02.10.24 i neg. | 45 4| comacter | axa2|15-30| 85:5% | o044 | wnmnziinze | 60 | 12ivioeoor2s
Posehonie"amb 4 = Fr.bnzes
Brinza maturata semitare "De =
60 02.10.24 g neg.| 45 4| camaeter ) axd2|1,530] 85:5% | 044 | wsnziinze | 60 | 121vioeorzs
P h i " k = 9 Pr.brinzei
osehonie” kg 4 b :
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Peoguadc c:_.ﬁm R A neg.| 50 canctel. | max43|1,3-1,8] 8525% | 044 | iz | 60 | 1z1no0e012s
,amb kg Ucraina 3 M Pr.brinzei
Brinza topitd 175 g
Delicioasa" A neg.| 40 |34 purlactatacid | max 65 | max3 | 85+5% | 0+ 13/05.11.24 60 11/03.01.25
,LDelici
Brinzi topitd afumati amb./ k :
B o g neg.| 30 |34 picant. gustde | . 55 | max3 | 85:5% | oseco 03.1024 9% 01.01.25
,.De Basarabia”, vid 1 afumare
Unt ,,.Sm.dulce Noc g 2 neg.| 620 16]-12| corespundeHG | 350 max 80% | 0,+4/-18°C 101124 35/120 | 151224260224 |
Unt ,,Taranesc” 200 g 5/4 neg. | 72,5 16]-12| corespunde G | 25,0 max 80% | 0,+4/-18°C 1310.11.24 35120 | 1815.1220m20328
.ﬂr
Unt din smintina dulce 200g 2 82,5 |16 12 comwenet | g4 i L T P M a® ety
Amestec de grisimi tartinabile "De
=12| corespunde SF | oo <] max 80% 14.11.24 18.12.24/06.03.25
Mas3", 200 g 18 72,0 16 _ 255" ““loggr1seC 35/120
Amestec de grisimi tartinabile s TWIR 1)
s 12| corespundesF P.ﬂ .._.E»mq..; /”«r_fu.. 014.11.24 18.12.24/06.03.25
..Dorinta” 200 g 18 62,0 B 357 - A A OH18°C) 35120 'S
Unt ,,Tar: mbomo:bo_am 4 72,5 corespunde HG | 25.0 max 80% | 0,+4/-18°C 31/26.05.24 101365 ~:_~§sum i
Unt ,,Taranesc” Skg 4 72,5 corespunde HG T.M.ou. Y L mex 80% | 0.44/-18°C 120724 10065 | 2en2un2or2sg
—~ L s A 2 8 wy 3 Tt
Unt din smintina dulce 5 kg 1 82,5 corcspunds BIG | 16,0 [ maxs0% [044-185C|  ramaonae 1036s | 220008 §

Data si ora eliberérii certificatului

Corespunde cerintelor de calitate pentru lapte si produselor lactate Hotarire nr:158 as oq 8 2019
H G nr:1459 din 30.12.2016,H G nr:520 din 22.06.2010

Legii nr:279 din 15.12.2017,Legii nr 221 din 16.03.2009

15.11.24

Brinza maturati’ mnB:Eo a:vm deschiderea Esg_& ului se pastreazi la frigider
la temperatura 0 , +4 °C-15 zile fari depdsirea termenului de valabili
Laborant pe calitate ____
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Certificat de atestare a laboratorului
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Lapte 2.5% de con st.450ml/900mU/pel 1/ 500 ml pel 15/14 25 | 16 | 10280 neg. 15/14.11.24 | 217201124 | 7 [23%
Lapte 1,5% de con.st.900ml/pel 11 15/14 1,5 16 | 10282 neg. 15/14.11.24 | 21/20.11.24 7 |23
Lapte 3,5% de consum sticla 900 ml 15/14 35 | 16 | 10280 neg. 15/14.11.24 | 212011.24 | 7 |235
Lapte 3,8% de consum integral,st 900ml m 15/14 3,8 16 | 1028.8 neg. 15/14.11.24 | 21/20.11.24 7 23%
Lapte acru, pah 400g/ covasit 4,0% st 450g < 11514 40 [80/78 neg. 15/14.11.24 | 23/22.11.24 | 10 | 23%
Chefir 0% sticla degresat 900g /450g = [15/14 0 90 neg. 15/14.11.24 | 23/22.1124 | 10 | 23%
Chefir 1,0% pelic 500g ,stic. 450g/900g c [1a 1,0 [92/90 neg. 14.11.24 23.11.24 10 | 23%
Chefir bifido. 2,5% sticla 4502/900g = |14 2,5 [94/92 neg. 14.11.24 23.11.24 10 | 23*
Chefir 2,5% pel 500g,sticld 450g/900g - [an2 2,5 |94/92 neg. 14.11.24 23.11.24 10 Bw
Chefir 3,5% sticla 450g 2 [ 35 |94/92 neg. 14.11.24 23.11.24 10| 2%
laurt piersic __1,5% sticld 450g 6.5 1,5 | 84 9,5 neg. 15/13/11.11.2428/26/24,11.24] 14 | 23
Taurt multifruct 1,5% sticld 450g/500g pel 5.4 1,5 84 9,5 neg. 15/13/11.11.24]28/26/24.11.24] 14 NuH
Taurt capsund 1,5% sticld 450g 6..5 1,5 | 88 9,5 neg. 15/13/11.11.242826/24.11.24] 14 | 23
Taurt caise 1,5% sticla 450g 7.6 1,5 | 84 9,5 neg. 15/13/11.11.2428/26/24.11.24] 14 | 23?
Iaurt clasic 1,5% st. 450g 7.6 1,5 | 84 9,5 neg. 15/13/11.11.2428/26/24.11.24] 14 | 2¥°
Taurt clasic 2,6% pel. 500g 3.2 2,6 86 9,5 neg. 15/13/11.11.24]28/26/24.11.24] 14 &aJ
laurt clasic 2,5% pah 150gr 4.3 25 | 18 9,5 neg. 15/13/11.11.2428/26/24.11.24] 14 | BX
Sméntana 15,0% fer. 350g pah/ 500g pel 151413 150 | 74 neg. 15/14/12.11.24]29/28/26.11.24] 15 | 23% 1
Smantana 20,0% 250g, 350 g ,500g pel 15114013 200 | 74 neg. 15/14/12.11.2429/28/26.11.24] 15 | 23%%
Sméntina 25,0% fermentata 350 g psh 151413 250 | 74 neg. 15/14/12.11.24]29/28/26.11.24] 15 | 23
Sméntina 10,0% fermentat pel.500 g/200/400g pah 15/14/13 10,0 68 neg. 15/14/12.11.2429/28/26.11.24] 15 2345
Brinz3 proaspata 2,0% amb 500g 13/12 20| 180 80.0 neg. 15/14.11.24 | 19/18.11.24 | 5 | 00®
Brinzi proaspata 5,0% amb 500g 2322 N8.0rF[ I8 80.0 neg. 15/141124 | 19181124 | 5 | 23*
Brinzi proaspita 5,0% amb Skg 14/12 5,0, 86X 80.0 “neg. P 15/14.11.24 | 19/18.11.24 | 5 23%
Brinza proaspata 9,0% amb 500g/3kg 2221 RN 80.0 neg. 15/14.11.24 | 19/18.1124 | 5 | 23
Br. granulat 4,0% pah.300g/0%3KG 14/13 AOST AV 78.0 max1 neg, {|- 15/14.11.24 | 19/18.1124 | 5 | 23°
Lapte 1,5 steril UHT/0.900 Z < P 1AM 135 o304 {neg, 2WsB100723 | 220820040726 | 365
Lapte2,5% steril UHT/f.lactoza/ 0,900 8 M 2,5 K /S /1029,4 - neg,™ 070623060224 | 020625310525 365
Lapte3,2 steril UHT m g 083 2003874 1028,7 neg. | 070624060224 | o0z20625m10525 | 365
23 (0 N 25 5
m — = T
mmuu.oPm_u.u._BS“ S L ) 39 28.08.23/0201.24 2402247300624
capsina,ouic; Afue /0008 26/18 [134/180 neg. 180
Corespunde cerintelor de calitate pentru lapte si produselor lactatc e Hotérire nr.158 din 07.03.2019
H G nr.1459 din 30.12.2016,H G nr.520 din 22.06.2010
Legii nr.279 din 15.12.2017,Legii nr.221 din 16.03.2009 Responsabil: Laborant pe calitate

Data si ora eliberdrii certificatului

15.11.24
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