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Certificat de atestare a laboratorului
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Lapte 2.5% de con st.450ml/900ml/pel 11/ 500 ml pel 25/24 2,5 16 10280 I neg. |+2°C ++6°C| 002° |25.06.25124.06.25| 01.07.25/300625 7 |23%
Lapte 1,5% de con.st.900ml/pel 11 25/24 1,5 16 10282 I neg. |+2°C ++6°C| 00%° [25.062524.0625 010725500625 7 |23
Lapte 3,5% de consum sticla 900 ml 25/24 3,5 16 1028,0 I neg. [+2°C ++6°C| 00%° |25.06.25124.06.25| 010725500625 7 |23%
Lapte 3,8% de consum integral,st 900ml 25/24 3,8 16 | 10288 neg. |+2°C ++6°C| 00" |25.06.25724.0625| o1o72s500625 7 23
Lapte acru, pah 400g/ covisit 4,0% st 450g 25/24 4,0 | s neg. [+2°C =+6°C| 00™ | 25°24123.0625 041020725 10 23=
Chefir 0% sticla degresat 900g /450g 24 0 % neg. [+2°C ++6°C| 00" | 251240625 03.0725 10 | 23%
Chefir 1,0% pelic 500g ,stic. 4502/900g 24 1,0 | oms neg. [+2°C ++6°C| 00" 24.06.25 03.07.25 10 23%
Chefir bifido. 2,5% sticld 450g/900g 24 25 9294 neg. [+2°C =+6°C| 00" 24.06.25 03.0725 10 23%
Chefir 2,5% pel 500g,sticla 450g/900g 24 2,5 | oume neg. [+2°C ++6°C| 00" 24.06.25 03.07.25 10 | 23%
Chefir 3,5% sticla 450g 24 3,5 | oums neg. [+2°C ++6°C| 00 24,0625 03.0725 10 23%
laurt piersic  1,5% sticla 450g 8.7 1,5 86 9,5 neg. [+2°C ++6°C| 00" 257210625 08.07.25/04.07.25 14 234
Taurt multifruct 1,5% sticla 450g/500g pel 7.6.4 1,5 90 9,5 neg. [+2°C ++6°C| 00 | 253210625 06/04 0725 14 23
laurt capsuna 1,5% sticld 450g 8.7 1,5 | 86 9,5 neg. |+2°C ++6°C| 00% 25210625 08.07.25/04.07.25 14 N@
laurt caise 1,5% sticla 450g 7..6 1,5 90 9,5 neg. [+2°C ++6°C| 00" 25210625 08.07.25/04 07.25 14 &
laurt clasic 1,5% st. 450g 7.6 1,5 82 9,5 neg. [+2°C ++6°C| 00" 25210625 08.07.25/04.07.25 14 2
laurt clasic 2,6% pel. 500g 5.4 26 | 78 9,5 neg. |+2°C ++6°C| 00 23,0625 19/06.04.25 14
laurt clasic 2,5% pah 150g 3.2 2,5 78 9,5 neg. |[42°C ++6°C| 00" 25/18.06.25 08.07.25/04.0725 14
Smintana 15,0%, 12% fer. 350g pal/ 500g pel 24/21 15,0 66 neg. [+2°C +=+6°C| 00" 24/21.06.25 05/03.0725 15
Smantana 20.0% 250g, 350 g ,500g vn_ 25/23 20,0 | 68 neg, |+2°C ++6°C| 00" 25123.06.25 08/05.07.25 15 2345
Sménténa 25.0% fermentata 350 g 25/23 25,0 | 68 neg. |+2°C ++6°C| 00" 25/23.06.25 08/05.07.25 15 234
Smantana 10.0% fermentat pel. uo. 22ns 10,0 | 66 neg. [+2°C ++6°C| 00% 24.06.25 05/03.07.25 15 2348
Brinza proaspati 2,0% amb 25/24 20 | 174 80.0 neg. |0°C ++4°C| 00% |25062524.0625] 290625m80625 5 007
Brinzi proaspatd 5,0% amb 5 .ﬂ.lq, 25/24 50 | 174 80.0 neg, |0°C ++4°C| 00% [25062574.0625| 290625280625 5 23%
Brinzi proaspatd 5,5% amb 350 g 25/24 55 | 174 80.0 neg. | 0°C ++4°C| 00° [25.06.25/24.06.25| 290625280625 5 23%
Brinza proaspits 9,0% amb S00g/0.350g 3kg 25/24 9,0 | 174 80.0 neg. |0°C ++4°C| 00% |2506.25024.06.25 290625280625 5 23%
Br. granulat 4,0% pah.300g /200g /0%3KG - 25/24 4,0 150 78.0 max | _neg. |+2°C ++6°C| 700 (|25.06.25124.06.25 29.06.25/28.0625 5 2355
Eﬁﬂn N 5 wﬂm:— C:A‘\HOOO N = B e ” £ 4.9 1,5 17 1030,4 1 neg. Aowln. +Nmuoﬂ a 06.02.25 /, 01.0226 365
Lapte2,5% stenl UHT/1000 glansta<| | 2 [4.9 2,5 | 17 | 10294 T | ne. ew ¥25PC| DE[i7seoem | oo 365
Lapte3,2 steril UHT/1000 g 5<% |3 mm 4.9 3,2 17 | 1028,7 w1 | neg. | (0FQ5)C|LER - 06,0225 010226 365
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Brinzica glazurata: vanilie,cacao,piersic, <_m.m~mu,m..w_ AVn 39 _.a ) a. ‘ 0201.25 30.06.2
capaaamcl; slc cocor MW = & ﬁm 26/18 [134/180 soda. , hed 148 | ; 180
Corespunde cerintelor de calitate péate mﬁwm produselor lactatc e Hotdrire nr.158 din 07.03.2019 s Oy e .w/rf -
H G nr.1459 din 30. _N No_mzosmummé&i 06.2010 ;

Legii nr.279 din _u._u.mc:.rnm: nr.221 din 16.03.2009
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Brinza maturata semitare ,,De o~
1 |Olanda”amb kg g | 45| 040625 neg. | 45 4 | caracter. brinzei | max 45 [ 1,530 85:5% | 044 | 24m3n00625 | 60 2211/18.08.25
9 2
Brinza maturata ,, Olanda”Ucraina :
fosnb 60 15.04.25 neg.| 45 | ° 4 | caracter. brinzei | max 45 | 1,5-3,0| 85+5% | 0,+4 24/23/20.06.25 60 22121/18.08.25
2 g, 1
Brinza maturata semitare
Rossischiicambike 23 60 05.06.25 neg.| 50 4 | caracter. brinzei [ max 43 | 1,3-1,8 85£5% | 0,+4 24/23120.06.25 60 22121/18.08.25
3 o 3 1D
Brinza maturata semitare "De
Posehonie"amb 3 45 15.06.25 = neg.| 45 4 | caracter. brinzei | max 43 | 1,3-1,8| 85£5% | 044 24/23/20.06.25 60 22121/18.08.25
4 osehonie"am o
Brinza maturata semitare "De Q
S 45 15.06.25 o neg.| 45 4 lf:;’:;:; max42 | 1,5-3,0| 85:5% | 0+4 24/23/20.06.25 60 22121/18.08.25
s |Posehonie"kg 3 = :
(=]
. |Produs , Russkii"amb,kg i3]0:60 1. . 070125 £ neg.| 45 4| oo |maxaz|1530| 8545% [ 044 | 2423200625 | 60 2221/18.08.25
% 3 o0
rinzd maturata ,,Ucrainschii" ,amb k; 2
3 s f e : 60 27.03.25 ) neg.| 50 P |max43|13-18| 85:5% | 044 | 2e23200625 | 60 2212118.08.25
7 crain % A
— — jas} 3
Brinza topita 175 g E
Delicioass" : neg.| 40 |34 purlactat acid | max 65 | max3 | 85+5% | 0,.+4 17.06.25 60 -|- 150825
s o i
Brinza topitd afumatd amb./ k ; ,
De Basaribia” vid & 2 16.06.25 neg. 30 |34 pmzl:'mg::dc min S5 | max3 | 85£5% | o0+4°Ci0 24/23/20.06.25 60 22121/18.08.25
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0w |Unt,.Sm.dulce 200 g 3.. neg. | 620 16]-12| comspundcHG | 350 max 80% | 0,+4/18°C| 22150625 35120 | 200725061025
n  |Unt Tardnesc” 200 g 3 neg. | 72,5 16|-12| corspundetiG | 250 max 80% | 0,+4/-18°C 115.06.25 35/120 16.07.25/03.10.25
1z |Unt din smintina dulce 200g 3 neg. | 82,5 16[712] copecetic | oo max $0% | 0 sasc18°C fena VRS- Klin o, | 130725407001, 1028
— - 7 il A >
Spestey de grﬁsmn tartinabileDe 2 9- -12| corespunde SF max 80% |~ . '\f 9.06. ] 1\0725//06 1025
13 Masi", 200 g 2 [, g 8 neg. 72,0 16 255 .| 0,+4/-18°C Y 3 A 35/120 %
P . . [7p] b = ——0\ k
fimesteode grisimitarinablle g S 12| eonspunde s A7 % 2004 maeson 19.0625 |y|:‘:/m6 1025
- AR () L .
1| Dorinta” 200 g S e neg.| 62,0| |16 s | T RN Jomasee] |~ 4 | Balo) 1
15 |Unt ,,Taranesc”10kg 1 % neg.| 72,5 16]-12| corespundstiG™ | 25107 |71y 1| maxcs0% | 0.A1BCY } ~ fughad- == | 1o36s |  @earasososs
s |Unt Tardnesc” Skg 2 5 neg. | 72,5 16]-12| corespundetic/ | 25007 12 max 80% | 0,+4/-18°C 300425 10365 AN o7 25070226
17 |Unt din smintina dulce 5 kg/10 kg |1 s, neg. | 82,5 16[-12] coputenil | 160" |} 1771 | maxsoicfossisie]  measnp \lmda\; Sou0n13020826

Corespunde cerintelor de calitate pentru lapte si produselor lactate Hotarire 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
Data si ora eliberdrii certificatului

~~\Untul monolit s-a'pastrat la t- -T8"C'pini4 14 data livrarii «
Brinza maturala semitare dupd ‘deschiderea: ambalajului s&péstreazﬁ la frigider reambal
la temperatura 0, +4 *C- 15 zile fir depasirea termenului de yalabilitate

25.06.25 Responsabil:  Laborant pe calitate
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