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Produse fabricate in sistemul de management
al sigurantei alimentelor EN 1SO 22000:2018
Certificat Ne83 valabil pini la 10.04.2025

S.A. ,Fabrica de unt din Floresti”

CERTIFICAT DE CALITATE 19

Certificat de atestare a laboratorului
Ne L1-070 C.N.de A.din RM.-MOLDAC

pina la 04.06.2025
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Lapte 2,5% de con st. 930/500/900 pel 11 24 2,5 16 | 10280 I neg. |+2°C +6°C| 00 24.01.24 30.01.24 7 |23ss
Lapte 1,5% de con. st. 930/900ml pel 11 24 1,5 16 | 10282 neg. |+2°C +6°C 24.01.24 30.01.24 7 |23
Lapte 3,5% de consum sticla 930 ml 24 3,5 16 1028,0 neg. |+2°C +6°C 24.01.24 30.01.24 7 |23
Lapte 3,8% de consum integral,st 900ml m 24 3.8 16 neg. | +2°C +6°C 24.01.24 30.01.24 7 233
Lapte acru, covisit 4,0% pah400gr,st 500g| & |24 4,0 |75/78 neg. | +2°C +6°C 24.01.24 02.02.24 10 | 23%
Chefir 0% sticla degresat 930/900g m 24 0 90 neg. | +2°C +6°C 24.01.24 02.02.24 10 233%
Chefir 1,0% pelic,stic. 500g/930/900g s |23 1,0 92 neg. | +2°C +6°C 23.01.24 01.02.24 10 23%
Chefir bifido. 2,5% sticla 5002/930/900g | = |24 2,5 | 90 neg. | +2°C +6°C 24.01.24 02.02.24 10 | 23%
Chefir 2,5% pel,sticla 450g/500g/930/900g M 24 215 90 neg. | +2°C +6°C 24.01.24 02.02.24 10 23%
Chefir 3,5% sticla 500g = 24 3,5 90 neg. | +2°C+6°C 24.01.24 02.02.24 10 23%
laurt piersic  1,5% sticla 500g 1,5 neg. | +2°C+6°C 14 2345
Iaurt multifruct 1,5% sticla 500g 9 1,5 35 neg. | +2°C+6°C 24.01.24 06.01.24 14 2325
laurt capsuna 1,5% sticla 500g 8 1,5 | 85 neg. | +2°C+6°C 24.01.24 06.01.24 14 | 23%
Iaurt caise 1,5% sticla 500g 8 1,5 85 neg. | +2°C+6°C 24.01.24 06.01.24 14 23%
Taurt clasic 1,5% st. 500g 1,5 neg. | +2°C+6°C 14 232
Jaurt clasic 2,6% pel. 500g 2,6 neg. | +2°C+6°C 4 | 23=
laurt clasic  2,5% pah 125g,150gr 2,5 neg. | +2°C+6°C 14 | 23*
Sméntana 15,0% fer. 350g pah/ 500g pel 15,0 70 neg. | +2°C+6°C 24.01.24 30.01.24 7 23%
Smanténa 20,0% 250g, 350 g ,500g pel 20,0 68 neg. | +2°C +6°C 24.01.24 30.01.24 g/ 239
Smantini 25.0% fermentati 350 g péh 25,0 [ 68 neg. | +2°C +6°C 24.01.24 30.01.24 7 2348
Smantani 10,0% fermentat pel.500 g/200/400gpah 10,0 74 neg. | +2°C+6°C 24.01.24 30.01.24 7 23%
Smintina dulce de consum 35%11/pel 35,0 neg. | 0°C +4°C 3 002
Brinzi proaspita 2,0% amb 500g 24 ‘B 2,0 | 188 neg. | 0°C +4°C 24.01.24 28.01.24 5 23
Brinzi proaspati 5,0% amb 500g/3kg 32/} el 50 | 188 P neg. | 0°C +4°C 24.01.24 28.01.24 5 235
Brinza proaspita 9,0% amb 500g/3kg 43.. m,H © 90 | 186 | /07 \ neg. | 0°C +4°C .. 240124, | 28.01.24 5 2358
Br. granulat 4,0% pah.300g/0%3KG 24 Rk 40 | 150 |[/>/ ¢ max| neg. | +2°C+6°C |, 24.04.24 5 23%
Lapte 1,5 steril 11 UHT/0.900 < el 1,5 17 | "10304 { neg. | (0;25)°¢” AN, 2 bor B 082408 365
Lapte2,5% steril 11 UHT/0.900 g o epiE) M 2,5 17 | 10294 ! neg. | (0;23)°C [ oo | enwmel | 365
Lapte3,2 steril 11 UHT 23 s _Z=| 32 17 [ \1028,7, neg. (0;25)°C osuzma | enam 2kl 365
Brinza cu cheag tarc CHEDDAR/ SULUGUNI Ueraina w a m:mw W 45 1,5/1,8 neg. [ -4C+6°C DD N - foston| —{b oo 180/90
Brinza cu cheag tarc MOZZARELA/SULUGUNI, Ucraina 5~ = £.2]45/30 1,6/3,0 neg. | 4C+6°C | * " [oso910130124 0108001380 | 180/90
Brinzica.glazurata: vanilie,cacao,piersic, visina, caramela, Hmhvm g3 q_..r.v ,.,Q.. » W
capsuna,nuci, afine,cocos Sl 26/18 l134/180 pog: .1 miﬁv. V) 0 L $ MZJ%V&M& n..ANMFmWSp‘ s
Corespunde cerintelor de calitate pentru lapte si produselor lacta e Hotérire nr.158 din 07.03.2019
H G nr:1459 din 30.12.2016,H G nr:520 din 22.06.2010 NS AT
Legii nr:279 din 15.12.2017,Legii nr:221 din 16.03.2009 Responsabil: Laborant pe calitate

Data si ora eliberarii certificatului

24.01.24

/S




Produse fabricatc in sistemul de management
al siguraniei alimentclor ISO 22000;2018

CERTIFICAT DE CALITATE Nr.19

Ceruficat de atestare a laboratorului
Ne L1-070 C.N.de A din RM.-MOLDAC

Centificat Ne83 valabil pini la 10.04.2025 pina la 04 06 2025
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Brinza maturata semitare ,,De
Olanda”.amb 60 201123 neg.| 45 caracter. brinzei | max 45 | 1,5-3.0 | 85:5% | 0+4°C 23.01.24 60 220324
18 anda”,am
Brinza maturata semitare ,,.De
olan mﬂz_hm 60 20.11.23 neg.| 45 caracter. brinzei | max 45 | 1,5-3,0 | 85£5% | 0.+4°C 2301.24 60 22,0324
1%
Brinza maturata 60 by 50 — 3| 1318 | ss=s% | o4 —— - ———
~ L 2 01.12. neg. caracter. brinzei | max -1, 5=5% i 2 2 2 2
ens |semitare,,Rossiischii ,amb kg &
Brinza cu cheag tare ,,Golandskii" : ]
i xm amb e i 60 | 160124 neg.| 45 caracter. brinzei | max 43 | 1,3-1,8 | 8555% | 0,+4°C 2501.24 60 220324
? z ?
Brinzad cu cheag tare o
Deminschi m_..v Fositlorai 60 oa._o M.Mww\\u b= neg.| 50 caracter. brinzei | max 45 | 1,5-2,5 | 85£5% | 0,+4°C 230124 60 22.03.24
1 crainschii ,am . Ucraina 08. &
2 3 b lh mm
Brinza cu cheag tare, Rossiischii”,Gonsuiofi | 60 [ 04,05.23 = neg.| 50 caracter. brinzei | max 45 | 1525 | 85:5% | osac | 230024 60 220324
1 ,amb kg, Ucraina =
" -4 ~ " o
W::ﬂm a.m.ﬂ.:BW Moa_sa De 60 | 271223 @ neg.| 45 oo | max42 [ 15-30 | 8525% [ osdC 230124 60 220324
9 osehonie"amb.kg - i
et o z = (&)
Eroduste c:mum guskigkiasiceskil 60 | 020823 T neg.| 50 canetet. | paxa3 | 1318 | 85:5% | o+s°C 230124 60 220324
1 |,amb,kg Ucraina & Pr.brinzei
Brinza topita 175 g _ e
Delicioasa” neg.| 40 | 34 pur lactatacid | max 65 | max3 | 85%5% | 0,44°C | 1001.24/17.01.24 60 09/16.03.24
112 |,
inz4 topitd afumatd amb./ k .
—w_w_ B P bia”. vid & neg.| 30 | 34 v_n““,_:w»:”u_ e min 55 | max3 | 85£5% | o+4°Co0 29.12.23 90 250324
3 |,,De Basarabja™, vI
2/1 (Unt ,,Sm.dulce 200 g neg. | 620 16]-12| conspunsenic | 35,0 max 80% | 0,+4/-18°C 210124 350120 | 280224280324
32 |Unt ,, Taranesc” 200 g neg. | 72,5 16|-12| corespundeic | 25,0 max 80% | 0,+4/-18°C| 211140124 350120 | 28.0224m80324
am |Unt din smintina dulce 200g/10kg neg. | 82,5 16-12[ comnseic | 6o mx 80% | qeacigec| 24O e hgniiag | 230224020124
—— ” gt —— =
>Bnm.mon de grasimi tartinabile "De h o ) et 5 B e 2
: |Masi", 200 g b e neg. | 72,071 © B 61~ 255 35/120 "
tec de grasimi tartinabile 2~ SV
>:._am. - e W 8 <1 PENFIR max 80% 1 o
> |,,Dorinta” 200 g neg. | 62,01, E 357 o el 4
7 |Unt,,Tarinesc”10kg % neg. | 72,5 [V 16]-12 250 max 80% | §+4/-18°C| - ropy B — 4 L P 10h6s | weaa@sofman
1 |Unt,,Tardnesc” 5kg o neg. | 12,5 T16{12 25.0 max 80% | @l+4-18°C[ ¥ Vishias 107365 | 07024f8 0420
1/1 |Unt din smintina dulce 5.0kg// s neg. W.N.u_ nwo 161-12}" 16.0 max 80% | ORIBEG| 2oraumsooxs | | Av@mm.\. I3y 7%
Corespunde cerintelor de calitate pentru lapte si produselor lactate Hotarire nr:158 din oq.cu.m»oro (s “"_., N Untul monolit s-a pastrat _uﬁr pmO4 dARNarlT #
H G nr:1459 din 30.12.2016,H G nr:520 din 22.06.2010 . _—~Brinza maturatd semitare dupa deschiderea jului se pastreazi ider reambalata
Legii nr:279 din 15.12.2017,Legii nr 221 din 16.03.2009 la temperatura 0 , +4 °C- 15 zile far3 depasirea terme itate

Data si ora eliberarii certificatului

24.01.24

Responsabil :

. Laborant pe calitate
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