Produse fabncate in sistemul de management
al siguraniei alimentelor ISO 22000.2018
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Brinza maturata semitare ,,.De 45 B
.05. ! brinzei 2 o
1 o_mzamsgma._dw_mm . 4 5 neg.| 45 4 | caracter, brinzei | max 45 | 1,5-3,0 | 85+5% 0,+4 21/20/19/16.05.25 60 19/18/17/14.07.25
Brinzd maturata ,, Olanda”Ucraina
! 60 15.04.25 neg.| 45 | ° 4 | caracter. brinzei | max 45 | 1,5-3,0| 85£5% | 0,+4 21/20/19/16.05.25 | 60 19118/17/14.07.25
4
» |kg,amb !
Brinza maturata semitare 15
e oo 20.05.25 inzei ! 0
; J,WOmm:moT: qmavu#m i neg. | S0 4 | caracter. brinzei | max 43 | 1,3-1,8| 85+5% 0,+4 21/20/19/16.05.25 60 19/18/17/14.07.25
Brinza maturata semitare "De
e 60 02.03.25 neg.| 45 4 | caracter. brinzei | max 43 [ 1,3-1,8| 85+5% | 0,44 | 2120n9116.0525 | 60 19/18/17/14.07.25
s |Posehonie"amb 2 o
Brinza maturatd semitare "De &
s 60 02.03.25 < neg.| 45 4 Mm.nﬁ.. max42 | 15-3,0| 85:5% | 044 | 2120n9n160525 | 60 19/18/17/14.0725
s |Posehonie"kg 2 = brinzei
o
. .. 07.01.25 £ pomeer 42{1,5-30| 8525% | 0+4 | 2120n9n60525 | 60 19/18/17/14.07.25
¢ {Produs ,,Russkii"amb kg 2 60 = negipds A pebrinas [ mex42) 153, 1 | .
Brinzi maturata ,,Ucrainschii" ,amb,k; b
- ik 60 27.03.25 neg.| 50 careter. | nax43]1,3-1.8] 85:5% | 044 | 2120n9n60525 | €0 19/18/17/14.07.25
;  |Ucraina 1 nuw Pr.brinzei
Brinza topitd 175 g ' . - -
o P o neg.| 40 |34 purlactatacid | max 65| max3 | 85:5% | 0,+4 15/06.05.25 60 13/04.07.25
s [..Delicioasa 13 : g :
Brinza topitd afumati amb./ k .
B oW & 13.05.25 neg.| 30 |34 Empmﬁ% min55 | max3 | 85:5% | oseco 14.05.25 60 12,0725
s |,,De Basarabia”, vid umare
1w |Unt,.Sm.dulce 200 g neg.| 620 16|-12| corcspundetic | 350 max 80% | 0,+4/-18°C 18.05.2 35120 | 230628190625
11 Unt 32 aranesc” 200 g = neg. .qum 16-12| corespunde HG 250 max 80% | 0,+4/-18°C 18.05.25 35/120 23.0625/19.0625
12 |Unt din smintina dulce 200 4 neg. | 82,5 16|12| corsmnietic |0 max80% | g goc|  wesas || mosasnsosas
g
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13 |Masa", 200 g z P S . neg. | 72,0 16 255 0,+4/-18°C 35/120
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14 |..Dorinta” 200 g Pl e S neg. 6 "_'vn.ldmvm 357 e e 0,+4/-18°C Sy 35/120 g
15 Unt wu‘_xm,ﬂwbﬂmnumowm 52 91 i = nege mcwsbl%lﬁw corespunde HG | 25.0 max 80% | 0,+4/-18°C 07.0525 10365 31.05.2506 0526
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Juse fabricate in sistemul de management
ssiguraniei alimentelor EN 1SO 22000:2018

S.A. ,Fabrica de unt din Floresti”

CERTIFICAT DE CALITATE 117

Certificat de atestare a laboratorului

Ne Li-070 C.N.de A.din R M.-MOLDAC

Certificat No83 valabil pini la 10.04.2025 pina la 04.06.2025 o
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Lapte 2.5% de con st.450m1/900ml/pel 1/ 500 ml pel 22/21 2,5 16 1028,0 neg. [+2°C ++6°C| 00%° [22.05.25/21.05.25) 280525270525 7 |23%
Lapte 1,5% de con.st.900ml/pel 11 22/21 1,5 16 | 10282 I | neg. |[+2°C++6°C| 00%° |22.052521.05.25 - 20525270525 7 |23
Lapte 3,5% de consum sticla 900 ml 22/21 3,5 16 | 10280 1 neg. [+2°C ++6°C| 00%° |22.0525/21.05.25| 280525270525 7 |23%
Lapte 3,8% de consum integral,st 900ml 22/21 3,8 | 16 | 10288 neg. [+2°C ++6°C| 00" |22.05.2521.05.25| 2805257270525 7 235
Lapte acru, pah 400g/ covisit 4,0% st 450g 22/21 4,0 | ssno neg. |+2°C ++6°C| 00" |22.05.25/21.0525| 310525500525 10 235
Chefir 0% sticla degresat 900g /450g 2221 0 % neg. [+2°C ++6°C| 00™ [22.0525721.0525| 310525000525 10 | 23%
Chefir 1,0% pelic 500g ,stic. 4502/900g 22/21 1,0 02196 neg. [+2°C ++6°C| 00" |22.0525/21.05.25| 310525300525 10 23%
Chefir bifido. 2,5% sticld 4502/900g 22/21 2,5 | o neg. [+2°C ++6°C| 00™ |22.05.25/21.05.25| 310525300525 10 23%
Chefir 2,5% pel 500g,sticld 450g/900g 22/21 2,5 3096 neg. [+2°C ++6°C| 00 |22.0525/21.05.25| 310525300525 10 233
Chefir 3,5% sticla 450g 22120 3,5 | ouse neg. [+2°C ++6°C| 00 [22.05252005.25| 310525290525 10 233
laurt piersic 1,5% sticld 450g 5. 1,5 84 9,5 neg. [+2°C ++6°C| 00™ | 210s25n9.0525 03.06.25/0106.25 14 234
Taurt multifruct 1,5% sticla 450g/500g pel 5.4 1,5 |86/82 9,5 neg. [+2°C ++6°C| 00™ | 210525190525 03.06.25/01.06.25 14 23®
laurt capsuna 1,5% sticla 450g 5.. 1,5 86 9,5 neg. [+2°C ++6°C| 00 | 210525190525 | 3062510625 14 23371
laurt caise 1,5% sticla 450g 3. 1,5 84 9,5 neg. [+2°C ++46°C| 00° | 21os2sn90s25 | 030625010625 14 > 4
lIaurt clasic 1,5% st. 450g S 3. - 1,5 84 o 9,5 neg. [+2°C ++6°C| 00™ | 210525190525 |+ 030625010625 14 33
laurt clasic Nuaaxv ﬁﬂ_ MOOM 3. N.m X 78 9,5 neg. [|+2°C ++6°C 00" 19.0525 01.06.25/25.05.25 14
laurt clasic 2,5% Um: 150g 3.2 2,5 78 9,5 neg. [+2°C ++6°C| 00 | 210s25n9.0525 03.06.25/01.06.25 14 -
Smantana 15.0%, 12% fer. 350g pah/ 500g pel 22/20 150 | 68 neg. |+2°C ++6°C| 00% |22.0525/20.0525| o0sn3n020625 15 2
Smantina 20,0% 250g, 350 g ,500g pel 21/19 20,0 68 neg. [+2°C ++6°C| 00" | 21/20/19.05.25 03/02.06.25 15 23%
Smantina 25,0% fermentat 350 g pah 21/19 25,0 68 neg. |+2°C +=+6°C| 00" | 21/20/19.05.25 03/02.0625 15 2345
Smantana 10,0% fermentat pel.500 g/200/400g pah 210 10,0 70 neg. |+2°C ++6°C| 00" 22120.05.25 05/03/02.06.25 15 2345
Brinzi proaspita 2,0% amb 500g 22/21 2,0 | 176 : .. “80:0.f., neg. |0°C ++4°C| 00° |22.0525/210525| 2605250250825 5 00%
Brinza proaspitd 5,0% amb 500g/5 kg 2221 50 [ 1765 & § 13800 [ ™« neg. | 0°C ++4°C| 00° [22.0525210525| 260525250528 5 3™
Brinzi proaspitd 5,5% amb 350 g 22/21 55 176 4|+, & £.]¥80.0 neg. | 0°C ++4°C| 00% [22.0525/21.0525| 260525250528 5 23
Brinzi proaspata 9,0% amb 500g/0.350g 3kg 22/21 u\ 9,0 176 80.0 neg.”’| 0°C ++4°C| 00° [22.0525721.05.25| 2605257250525 5 23%
Br. granulat 4,0% pah.300g /200g /0%3KG 22/21 q 40 150 -~ |178.07]0 max]1 |/ neg. [+2°C = +6°C| 00° |22.052521.0525| 260525250525 5 2358
Lapte 2,5 steril UHT/1000 g = 4.9 IR AR I neg. [(0::+25)°C 06,0225 010226 365
Lapte2,5% steril UHT/1000 g Barista 2149 425 1 17 [ 10294 I | neg | (0;++25°C 06,0225 010226 365
Lapte3,2 steril UHT/1000 g gg [4.9 232 . 17 [ 10287 ] < 1 [ neg. [(0;x+25¢C o022 o226 365
mm S IWUL BANLUEREY 7
£ e, =
Brinzica glazurata: vanilie,cacao,piersic, visina, caramela, e e : i 3_2&
e b 26/18 [134/180 neg. -18°C 180
Corespunde cerintelor de calitate pentru lapte si produselor lactat« 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 h\\ &\\
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