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Lapte 1,5% de consum peliculd " 37 15 16 10284 52 1 neg. +7°C ++6°C 00* 07.02.26 14.02 26 7 238
Lapte 1,5% de consum sticlk 900 mi 37 15 16 1028 4 B2 1 ncg. 42°C +46°C [ 06.02.26 14.02.26 7 234
Lapte 2,5% de consum peliculd n 37 25 16 10282 52 1 neg +2C ++6°C 10° 06.02.26 140226 7 23%
Lapte 2,5% de consum sticlk 0w 37 28 16 10282 82 1 neg. +ZC ++6C 00 06.02.26 14.02.26 7 238
Lapte 2.5% de consum peliculk S00ml 37 25 16 10282 82 1 neg, +2°C ++6°C 0020 06.02 26 140226 7 23
Lapte 2,5% de consum sticlk 130ml 37 25 16 1082 8.2 1 ] +7C ++6°C 00° 0602 26 15.02.26 7 234
Lapte 3,5% de consum sticla 900 37 35 16 10256 8.2 I neg. +2°C ++6°C 0% 06.02.26 14.02.26 7 23%
|Lapte 3.8% integral.sticld 0l 37 8 16 1028.4 3.2 I neg. +2°C ++6'C 00° 0602 26 140226 7 23%
Lapte acru 4,0%, plihar 2008 36 40 80 7.8 neg, +2°C + +6°C 00 07.02.26 17.02.26 10 2%
|Lapte covisit 4,0% sticlk asog 32 40 82 74 neg. +2°C +46°C 00 070226 17.0226 10 2%
Chefir degresat 0,05% sticla /delacta 900 36 0,08 92 78 neg, +2°C_++6°C 0% 07.02.26 17,0226 10 134
Chefir_degresat 0,05% sticla/ delact 450 36 005 92 78 neg. +2°C +46°C 00* 07.02.26 170226 10 piid
Chefir 1,0% sticiclk 900y 35 10 94 78 neg. +2°C + +6°C 00" 07.02.26 17.02.26 10 3™
Chefir 1,0% peliculs soog 35 10 94 7.3 neg. +2°C +46°C %0 07.02.26 17.02.26 10 3%
Chefir 1,0% sticlk 4508 36 10 94 78 neg. +2°C + +6°C [ 07.02.26 17.02.26 10 3%
Chefir™" Bun Strabun ,.2.5% sticla 00y 35 25 94 78 neg. +2C +46C 00 07.02.26 17.0226 10 1B
Chefir bifidobacterii 2.5% sticlk 500 35 25 94 738 neg. +2°C ++6°C 00" 07.02.26 17.02.26 10 23%
Chefir bifidobacterii 2,5% sticlk 450y 36 25 94 A] ™g +2°C 2 46°C 00* 070226 170226 10 3%
Chefir 2,5% sticll 9008 33 25 94 7.8 ncg. +2°C ++6°C 00 07.02.26 17.02.26 10 27"
Chefir 2.5% pel /delact 00y 36 25 94 78 g +2°C ++6°C 00° 07.02.26 17.0226 10 23%
Chefir 2,5% sticld 450g 36 25 94 18 n"g. +2°C +46°C 00*° 0702.26 17.02.26 10 3%
Chefir 3,5% sticli asog 36 35 B4 78 ncg. +2°C ++6°C 00® 07.02.26 17.02.26 10 3%
Taurt clasic  2.6% peliculi 00y bl 26 84 28 neg. +2C ++6C 00" 07.02.26 21.0226 14 P
Taurt clasic _2.5% pihar 150g 25 78 neg +2°C_+46°C 00%® 14 3"
Taurt clasic  1,5% sticli 4508 15 9,5 neg. +2°C ++6°C 00% 14 =
Taurt chpgund 1,5% sticld /pelidelact 4s0p LE 15 82 9.5 neg. +7°C ++6°C 00" 07.02.26 21.02.26 14 238
laurt caise _ 1,5% sticld /pelidelact |asog 12 13 82 [X] neg, +PC ++6°C 00" 070226 21.02.26 14 1=
Taurt piersic 1,5% sticld 4508 15 9.5 neg. +2C +46°C 00" 14 238
Taurt multifruct 2.5% pelicull so0g 25 9.5 ncg. +2°C ++6°C oo™ 14 23=
Taurt multifruct 1,5% sticld 4508 15 9.3 oeg. $2C ++6°C 00* 1 =
Smintind 15.0%, peliculi / delact s00g 150 3.6 neg, +2C ++4°C 00 \ .
Smantind 15,0%, pihar 3508 36 150 63 36 neg. +2°C ++°C 002 0702.26 220226 2} |20
Smantink 12,0%, pihar 3508 35 120 63 9.5 g +2°C + H°C 00+ 07.02.26 220226 1
ank 20.0% peliculs /delacta so0p 200 9.5 neg. +2C +HC 00 |
Smintind 20.0% phar 350 35 200 63 9.5 neg. +2°C_+4+4°C 00 07.0226 220226 15 23m
Smintink 20.0% phar 2508 200 9.5 g +2°C ++4°C 00 15 23
Smintind 25,0% pihar 350y 35 250 63 _ 9,5 neg. 42°C ++4°C -~ oR 07.02.26 22,0226 15 23=
Smintind 10,0% peliculd so0g 10.0 \MH |u/: S neg. +2°C_++4C =00 9 15 234
Smintind 10,0% plhar ooy 36 100 68 P R oeg. +2°C ++4°C o= * | a70226 0226 15 3%
Smantdnd 10,0% pihar 2008 100 A/ 36\ 7 1, neg 42°C +44°C lood & =~ N 15 = e
| Brinz3 proaspht 2.0% peliculs so0y 37 20 176 (57 sopcnfralt VPR g TC ++C 00° 070226 120236 R ES
Brinzh proasplth_5.0% peliculi sie 37 50 178 I VAT Tiatd ORI X g rC s +iC o0* 070226 -] 120228 3w 2| | 5°
pith 5,0% pelicull 3008 37 50 178 T I T R (I neg. rC esrc A Do 070226 . | 120226 5 &) |
1 5,5% pelicull /delact 3508 37 55 178 Al w0 o fLVIATT ) e ceec | | & < |- 070226 120226 %0 D o
Brinzd proasphti 9,0% peliculk ™ 37 50 176 \ o) Tdb : g °C ++4C 0" 070226 120226 52 92 2
sphtd 9,0% pelicull /delact soog 37 99 176 \[ 7 s0o ncg SXC S W0 00 07.02.26- 120226 S Tlo ) g
Br. granulat 0.05% peliculi £ 008 1m0 ._. AL S max ng. +2C ++0 | ) o ’ 3 BRI
e gl 0k ilar o 37 o 150 wo T U wg | +rCaseC | 000 070226 120226 e ElEE
Br. granulat 4,0% pihar 2008 37 40 150 RO ~g +2°C ~+8°C 000 070226 120226 =5 o m m Qs
Corespunde cerintclor e calitate pentru lapte si produsclor lactate Hotarire ar. 158 din 07 ¢ Hotarire nr.158 din 07.03.2019 ’ \. = ARSI
H G nr. 1459 din 30.12.2016H G nr.520 din 22.06. 2010 "
Legii nr.279 din 15.12.2017,Legii nr 221 din 16,03 2009 Hargee i ; Responsabil: Laboramd po calitate y P
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Produse fubricate in sistemul de management
al sipuraniei alimentelor ISO 22000:2018
Certificat Ne83 valabil pini 1a 07.04.2028

CERTIFICAT DE CALITATE Nr.30

Certificat de atestare a laboratorului
Ne L1-070 C.N.de A.din R M.-MOLDAC
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pina la 03,06,2028
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- Brinza maturata semitare , De Olanda” < w | 45 o1 neg.| 45 | 2 caracter. brinzei | max 45 | 85£5% 0,+4 06.02.26 60 06.04.26
kg g =
5 Brinzi maturata semitare ,,De Olanda™ xm\vm 45 N0z neg.| 45 | 2 4 | caracter, brinzei | max 45 | 85+5% 0,+4 060226 60 06.04.26
m 100
Brinza maturata semitare
Rossiischii amb 45 FLIL2 neg.| 45 | 2 4 | caracter, brinzei | max 45 | 85£5% 0,+4 06.02.26 60 06.04.26
3 tD) 71
Brinza maturata semitare i
== cofits 200128 : = ter, brinzei 45| 85+5% 0,+4 06.0226 60 06.04.26
. |..,Rossiischii kg | 5 neg.| 50 | = 4 | caraster. betazei | max v
Brinza maturatd semitare "De 2701.262| &
Poschonie” amb BIE0 41025 | S neg.| 45 | & caracter. brinzei | max 45 | 85£5% 0.+4 060226 60 06.04.26
s osehonie o8 10, ]
Brinza maturatd semitare "De 1701262 S -
Posehonie” kg ast 60|, o0s | S neg.| 45 |2 4 | caracter.brinzei | max 43 | 85£5% 0:+4 060226 60 06,0426
6 osehoni 78 10, >
Brinza topita S
L Delicioasi" 175¢ |13 S neg. | 40 [34n0 pur lactatacid | max 65 | 85+5% 0,+4 030226 60 03.0426
" —
Brinza topita afumati amb O i
! De memamgms . = neg.[ 30 |/3.0 e g.”:: min 55 | 8545% 0,+4 060226 60 060426
1Y
Brinzi topitd afumata k De v
o ks 2 | 040226 neg.| 30 [sn0 pieant gustde | nin 55 | 85£5% 0,+4 060226 60 060426
s |Basarabia” kg |2 afumare
w {Unt,Sm.dulce 200 g 200¢ |3 neg.| 620 16]-12| corespunteiG | 350 |maxso% 0,+4/18°C 90126 351120 03.02.26/25//03.06.26
u  |{Unt,, Taranesc” 200 g 200g |6 neg. | 72,5 16[-12| oorespunde G | 250 |maxs0% 0,+4/-18°C wo26 33120 07.0326/25.05.26
1z |Unt din smintind dulce 200g 200g |6 neg. | 82,5 16[12| commedcG | o [maxsout 0.4+41:18°C 030226 — 07.03.26/25.05.26
Amestec de grasimi tartinabile "De & E T e —
13 |Masd", 200 g 200g |3 .2 neg. | 72,0 16 255 0,+4/18°C 35120
Amestec de grisimi tartinabile B 2 1 . s e 120826778 0325
14 ..UOﬂmH—HNS NOO g 200 g {43 < neg. mNuO 16 357 . 0,+4/-18°C s 35/120
s [Unt ,, Taranesc”10kg 10kg |2 - neg. | 72,5 16]-12] corespunte kG | 250 |maxsou|” 0,+4/-18°C £ 13,0825 107365 prpp—
s 1Unt »laranesc” Skg Skg |1 n neg. | 72,5 16[-12| corcspundeHG | 25,0 [maxso% 0,+4/-18°C 10,0925 10365 16,62 2601 826
» {Unt din smintind dulce 10 kg 10kg M neg. 0,44-18°C
i« |Unt din smintina dulce 5 —Am Skg 11 . neg. | 82,5 16{-12] cocespundeiG | 16,0 |maxs0%| r~ = *| o4418°C 160126 10365 16.022616.0127

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 eliberarii certificatului

07.02.26

Untul monolit s-a pastrat la t-18°C pina la data livrarii

Brinza maturatd semitare dupd deschiderea ambalajului s¢ pistreazi la frigider reambalata

la temperatura 0 , +4 °C- 15 zile fird depagirea termenului

Responsabil :

Laborant pe calitate

de <W_Nw§_v
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