* Ingmgl o

[ 8
Produse fabricate in sistemul de management
al sigurantei alimentelor ISO 22000:2018

S.A. brica de unt din Floresti”

Extras din Certilicat De Calitate Nr.84/83

Certificat de atestare a laboratorului
Ne LI-070 C.N.de A.din R.M.-MOLDAC

Caracterristicele organoleptice corespund cerinjelor documentului normatiyv.

Responsabil :

Laborant pe calitate
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Lapte 2,5% de con st. 930/500 pel 11 2,5 16 | 10280 1 | neg |+2°C+6°C| 00%° [09.04.24/08.04,24 15.04.24/14.04.24 7 23%
Lapte 1.5% de con. st.900g/ 930ml/pel 11 1,5 16 1028,2 1 | neg. [+2°C+6°C| 00*° |09.04.24/08.04.24 15.04.24/14.04.24 7 23%
Lapte 3,5% de consum sticla 930 ml 3,5 16 | 10280 I | neg [+2°C+6°C| 00®° [09.04.24/08.04.24 15.04.24/14.04.24 7 235
Lapte acru 4,0% paharel 400g 4.0 78 neg. |+2°C +6°C| 00'° |09.04.24/08.04.24 18.04.24/17.04.24 10 23%
Lapte covasit 4,0% sticla 500g 4,0 80 neg. [+2°C +6°C| 00'° |09.04.24/08.04.24 18.04.24/17.04.24 10 23%
Chefir 0% sticla degresat 930g 0 88 neg. |+2°C +6°C| 00® [09.04.24/08.04.24 18.04.24/17.04.24 10 23%
Chefir 1,0% pelic,stic. 500g/900/930g 1,0 92 neg. |+2°C+6°C| 00" |09.04.24/08.04.24 18.04.24/17.04.24 10 23%
Chefir bifido. 2.5% sticld 500g4502/900g/930g 2,5 90 neg. |+2°C +6°C| 00 [09.04.24/08.04.24 18.04.24/17.04.24 10 23%
Chefir 2,5% pel,sticla 500g/900/930g 2,5 92 neg. [+2°C+6°C| 00" |09.04.24/08.04.24 18.04.24/17.04.24 10 23%
Chefir 3,5% sticld 500g m 3,5 92 neg. |+2°C+6°C| 00 [09.04.24/08.04.24 18.04.24/17.04.24 10 23%
JTaurt piersic  1,5% sticld 500g o 25 | 8 neg. |+2°C +6°C| 00™ 08/03.04.24 21/16.04.24 14 23
Taurt multifruct 1,5% sticla 500g = 26 80 neg. [+2°C+6°C| 00" [08/03.04.24 21/16.04.24 14 23
Taurt capsund 1,5% sticla 500g M 2,7 80 neg. |+2°C+6°c| 00" [08.04.24 21.04.24 14 23
Iaurt caise 1,5% sticla 500g 5 82 neg. |+2°C +6°C| 00™ |08.04.24 21.04.24 14 23%
Taurt clasic 1,5% st. 500g = 84 neg. |+2°C+6°C| 00™ 08.04.24 21.04.24 14 235
Iaurt clasic 2,6% pel. 500g mw 30 neg. |+2°C +6°C| 00™ 08.04.24 21.04.24 14 23%
Taurt clasic 2,5% pah 125g/150gr 78 neg. |+2°C+6°C| 00 |08.04.24 21.04.24 14 231
Smanténi 15,0% fer. 350g pah/15pel 500g 66/66 neg. |+2°C+6°C| 00™ [09.04.24/08.04.24 15.04.24/14.04.24 7 234
Sméantana 20,0% 250 g/ 350 g 200g,500¢g pel 68/68 neg. |+2°C +6°C| 00% |09.04.24/08.04.24 15.04.24/14.04.24 7 23ss
Smantina 25,0% fermentati 250 g/ 350 g pah 68 | ———] neg. |+2°C +6°C| 00 |09.04.24/08042d -« . |15.04.24/14.04.24 7 234
Sménténa 10,0% fermen.pel.500g/200/400gpah 66/667 )N neg. |#2°C +6°C] 00940504.24/08.0994 o |15.04:24/14.04.24 7 3%
Brinza proaspata 2,0% amb 500g Wy, neg. | 0,+4°C \&vﬂ 09.04.24/08.04 37 5 |13.04.24/12.04.24 s 23%
Brinzi proaspata 5,0% amb 500g /5kg - g8/ oEN} \ neg. | 0,+4°C 4 00% [09.0424/08.0424  —[13:0424/12.04.24 5 23
Brinza proaspatid 9,0% amb 500g/3kg 188] [ etV 1 neg. | 0,+4°G| 00° [ofDury/ps.04.24 13.04.24/12.04.24 5 23
Br. granulat 4,0% pah.300g/0%3KG \b2\[e CH | max neg. |+2°C +6%| @0 [09.0424/08hr2ay, ¥ f13.0424112.04.24 5 23
Lapte 1,5% steril 11 UHT/0.900 = [ | nes | 025/CY D123 XTETN =
Lapte2,5% steril 11 UHT/fara lactoz2,5% & 221 1 | nee | 0250c [ [0R@2408.11.23 27.12.24/02.11.24 365
Lapte3,2 %/3,5%steril 11 UHT. 3 WMM 222 | 17 | iox; 1| nee. [ 025rC| “Sp2012408:¥27A 1 f2z 224021124 365
Smintina dulce 33% 500gr Bel. @ ESh 223 | 17 neg. | (0:20)°C S 182
Smintina dulce 10% 500gr Bel. 3 2= & 224 17 neg. | (0;200C 182
m.m.szan_mNE.mSEm:___:. nuci, cacao, piersic, m mewm : A T—
visina, caramela. capsuna. afine. cocos 36g Jmam p 52,25 [134/180 neg. | -18°C 120
Corespunde cerintelor de calitate pentru lapte si produselor lactate :pmuwn}n £158 din 07.03.2019
H G nr:1459 din 30.12.2016,H G nr:520 din 22.06.2010 824,38 . Data si ora eliberdirii certificatului 09.04.2024
Legii nr:279 din 15.12.2017,Legii nr:221 din 16.03.2009 ARS8




Produse fabncate in sistemul de management
al siguraniei alimentelor 1ISO 22000:2018
Certificat NoS3 valabil pind la 10.04.2025
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Certificat de atestare a laboratorulu
Na Li-070 C.N.de A.din RM.-MOLDAC

pind la 04.06.2025
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Brinza maturata semitare ..De
o2z |Olanda™ amb.kg ; 60 _.“%N...w__.h_.ﬁs\ neg.| 45 coresp. HG :wa 1,5-3,0] 85+£5% | 0,+4°C |08/05/04/03/02.04.24 60  |06/03/02//01.06.24
Brinza maturata max
- s 13.12.23 5 .HG ,5-3, +5% | 0,+4°C |08/05/04/03/02.04.24 06/03/02/ 2
L b Rossiischii”,amb 60 neg.| 45 coresp. 45 1,5-3,0] 85£5% / 60 6/03/02//01.06.24
Brinzi maturata semitare  ,,.De max o
w2 |Olands” amb, kg Uemina 60 | 07/05.03.24 neg.| 50 coresp. H.G 4 1,3-1,8| 85+5% | 0,+4°C [08/05/01.04.24 60
Brinza cu cheag tare,.Ucrainskii” T AU . -
e cnaww 60| oso0124 neg. 45 coresp G| 0" [1,3-1,8| 8525% | ueaec [VISTOR I 60 [onaag A
e = 45 MaxX|)52,5| 85+5% | 0.44° 5/04/03:02.042 60 3102/01.06.2
87 |semitare.Rossiischii"kg 60| 14223 m neg. coresp. HG 45 |12 +5% ,+4°C  |08/05/04/03/02.04 24 06/03/02/01.06.24
Brinza cu cheag tare = :
wommzmawurm.mma ciion - neg.| 50 coresp. HG ﬂw/ 1,5-2,5| 8525% | 0.+4°C 60
.~ £ -l
inz3 maturata semitare” 2 SR
1 W::ﬂm g ..MHG Mm:.:uan De 45| 271123 M neg.| 45 coresp. HG _uwu 1,5-3.0] 85+5% | 044°C [os03.0424/25.05.24 60 oowm_b.om A
osehonie Kk ) 2
S inza = !
2 wmﬁ“n%wwﬂc xmﬂmaam 60| 020823 neg.| 50 coresp. HG | "0 | 1,3-1,8[ 85:5% | 0+8°C  [os0swsoe2e 60  |o6/03,010624
Brinzi topitad 175 g max !
| Delicioass" neg.| 40 | 34 coresp. HG 65 max 3 |max 85%|{ 0,+4°C [05.04.24 60 |030624
BrinzA topita afumati amb./ kg min N
2 De Basarabia” vid neg.| 30 | 34 coresp. HG | " | max 3 Jmax 85%] 0.~°C 06.03.24 90 [03.06.24
4 |Unt,Sm.dulce” 200g neg. | 62,0 16 {-12| coresp. HG | 35,0 max$0% [0, +4/-18°Q01.0424 35120 [07.0524
21 |Unt ..Tarénesc™ 200 g neg. | 72,5 16 |-12] coresp. G| 25,0 max80% [0.+4/-18°C ow_vncﬂw» W 1435120 [1205.0524
> |Unt din smintina dulce 200g/10k ncg. | 82,5 16|-12] coresp 1G] 16.0 max§0%[0.+4/~1858005.04.24 |\ / I (0008
Amestec de grisimi tartinabile “De Masa® ! 2 e o N
9 uoonMon | T Wm neg- 290 \_m o2 Emﬂ Q6.1 max80% 0.4+4 wanw_b.r.-l 35/120 rm,m:wbh.w..
Amestec de grasimi tartinabile = S ) B = 3
. Dorinta” m%n W m. neg. | 62.0 \.us 14 HR _nzz,mygm max80% 0.+4818°C Bmwmz m H H mW:qp %_Dm.o.rﬁ
- 0 -\ o, Wy - 4
9 |Unt .Téarinesc” 10kg @ o |neg | 72,5][: [ [IolFA2[utetd 6] p3ie max80% (0, +4/-\Cfpae7 23 104365 [18.04.24/25.07.24
2 |Unt . Térinesc” 5 kg 0S8 |nee|725 /m,v i [GALIIATES max$0%(0.+4/-ISNCIOS D LB S A N TTAR NEVE10/365 [18.04.24/07.01.25
2 |Unt din smintina dulce 5.0kg T S |neg | 82,5 [\\Pfag [-12]sorsse udy 6.0 max80% [0,+4/-18° 3.24 10/365 [18.04.24/02.01.25

Corespunde cerintelor de calitate pentru lapte si produselor lactate Hotarire nr:158 din c.Z.wu.‘ PE

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
09.04.2024

Data si ora eliberdrii certificatului

o

r_ \Nonolit s-a pastrat la t-18°C pina la data livrarit
s z:z. maturatd semitare dupd deschiderea ambalajului se cuu:::u la frigider re

la temperatura 0, +4 °C- 13 zile QArd depdgirea termenului de valabilitate
Laborant pe calitate
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