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Produse fabricate in sistemul de management j Certificat de atestare a laboratorului
al siguraniei alimentelor EN 1SO Nmowcnwo_w OHHN.H.HH;MO»?.H_ Um O>ML~_.H> _.—..m .NN Ne Li-070 C.N.de A.din RM.-MOLDAC
Certificat Ne83 valabil pind la 10.04.2025 pina la 04.06.2025
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Lapte 2,5% de con st. 500/900 pel 11 26 2,5 16 1028,0 I neg. |+2°C +6°C| 00%° 26.03.24 01.04.24 7
Lapte 1,5% de con. st. 930/900ml pel 11 26 1,5 | 16 | 1082 I | neg. [+2°C +6°C| 00®° | 26.03.24 01.04.24 7
Lapte 3,5% de consum sticla 900 ml 26 3,5 16 10280 I neg. |+2°C +6°C| 00?° 26.03.24 01.04.24 7
Lapte 3,8% de consum integral,st 900ml m 26 3,8 16 | 1028.8 | neg. | #2°C+6°C | 00% 26.03.24 01.04.24 7
Lapte acru, covisit 4,0% pah400gr,st 500g| & | 26 4,0 | 76/80 neg. | +2°C+6°C | 00" 26.03.24 04.04.24 10
Chefir 0% sticla degresat 900g = |26 0 88 neg. | +2°C+6°C | 00" 26.03.24 04.04.24 10
Chefir 1,0% pelic,stic. 500g/930/900g M 26 1,0 |90/90 neg. | +2°C+6°C | 00 | 26.03.24 04.04.24 10
Chefir bifido. 2,5% sticld 500g/900g = Il526 2,5 |90/90 neg. | +2°C+6°C | 00 | 26.03.24 04.04.24 10
Chefir 2,5% pel,sticla 500g/900g = |26 2,5 |90/90 neg. | +2°C+6°C | 00™ | 26.03.24 04.04.24 10
Chefir 3,5% sticla 500g M 26 3,5 90 neg. | +2°C+6°C | 00" 26.03.24 04.04.24 10
Iaurt piersic  1,5% sticla 500g 9 1,5 82 9,5 neg. | +2°C+6°C | 00" 25.03.24 07.04.24 14
Iaurt multifruct 1,5% sticlda 500g 8 1,5 80 9,5 neg. | +2°C+6°C | 00" 25.03.24 07.04.24 14
laurt capsuna 1,5% sticla 500g 9 1,5 82 9,5 neg. | +2°C+6°C | 00% 25.03.24 07.04.24 14
laurt caise 1,5% sticla 500g 10 1,5 84 9,5 neg. | +2°C+6°C | 00" 25.03.24 07.04.24 14
laurt clasic 1,5% st.  500g 8 1,5 82 9,5 neg. | +2°C+6°C | 00 25.03.24 07.04.24 14
laurt clasic 2,6% pel. 500g 4 2,6 | 80 _ 9,5 neg. | +2°C+6°C | 00° | 25.03.24 07.04.24 14
laurt clasic 2,5% pah 125g,150gr 9 2,5 76 9,5 neg. | +2°C+6°C | 00™ 25.03.24 07.04.24 14
Sménténi 15,0% fer. 350g pah/ 500g pel 26 ¥ cova 15,0 68 neg. | +2°C+6°C | 00" 26.03.24 01.04.24 7
Smintina 20,0% 250g, 350 g ,500g pel 2y | 20,0 [6s/68 neg. | +2°C+6°C | 00 | 26.03.24 01.04.24 7
Sméntani 25,0% fermentati 350 g pih 26 . 25,0 68 neg. | +2°C+6°C | 00" 26.03.24 01.04.24 7
Sméantani 10,0% fermentat pel.500 g/200/400gpah 26 10,0 68 nes. | +2°C+6°C | 00" 26.03.24 01.04.24 7
Brinza proaspata 2,0% amb 500g i 26 2,0 | 188 80.0 neg. | 0°C +4°C | 00% | 26.03.24 30.03.24 5
Brinza proaspatd 5,0% amb 500g/5kg"* 34 |8 50 | 188 8005 e neg. | 0°C +4°C | 00% |_ 26403 2fe-s
Brinza proaspata 9,0% amb 500g/3kg - 28 | 25 9,0 | 188 S R neg. | 0°C +4°C | 0 26.03.24
Brinza proaspatd 9,0% amb 500g/3kg - 28 | £35S 9,0 | 188 ST REN R neg. | 0°C +4°C | M0% | 26.03.24]]
Br. W—.mbc_ma AJO_w\o UNF.MOON\O&WKQ . - Nm - mcm £ 4,0 150 ‘. N\QW.WU .—z.—.ﬂ.—ﬂ ax .:\|.. ”. neg. +2°C +6°C [400°° h‘&mowwh
Lapte 1,5 steril 11 UHT/0.900 e ek Pvde nm < 1,5 17 1030,4: ”mﬂ _Jﬂ:z.\.’.. ._M,».....” < _ I neg. (0;25)°C @ IEEG& 22.08.24/040724 365
Lapte2,5% steril 11 UHT/f.lactoz3/0,900 ./.m =R 2,5 17 | 10298\ [ ML) T neg. | (0:25°C [ H.| wsudodng@ grnumnn | 365,
Lapte3,2 steril 11 UHT 5z B < 32 | 17 | 10287\ ol o 1 | nce | 025)C [N “Aypsuvmoa |Lofagyse | 3653
Brinza cu cheag tare CHEDDAR/ SULUGUNI Ucraina .mﬁ.. |lm,.|WrN = 45 /%@a%wmz\‘wmh\\.w neg. | -4°C+6°C N 4 0Qus;10.23 070301241 180/90
Brinza cu cheag lare MOZZARELA/SULUGUN], Ucraina g EREE: 45/30 160060 1T=—1,6/3,0 neg. | -4°C+6°C LY rom‘co.a,_ﬁﬁ_wm_ 07.08.09.12.0424 bwo\g
Brinzica glazurata: vanilie,cacao,piersic, visina, caramela, M:Da ~ S 39 28 .:ﬂ f~ﬁ H m_.,..,../ r,,w..«.
capauns nici aflaccoces 26/18 |134/180 neg. | -18%C e | S PR

Corespunde cerintelor de calitate pentru lapte si produselor lactatc ¢ 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:22] din 16.03.2009 Responsabil:  Laborant pe calitate r\\N“N\P\\.\

Data si ora eliberarii certificatului 26.03.24
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Certificat Ne83 valabil pina la 10.04.2025 pina la 04.06.2025
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Brinza maturata semitare ,,De i : >
Ol 60 | 22.11.23 neg.| 45 caracter. brinzei | max 45 85£5% | 0,+44°C 25.03.24 60 23.05.24
3
Brinza maturata semitare ,,De R J ) .
Olanda’kg 45 | 14.03.24 neg.| 45 caracter. brinzei | max 45 85+5% | 044°C 25.03.24 60 23.05.24
Brinza maturata PE;;
% e - 60 14/12.12.23 neg.| 50 caracter. brinzei | max 43 85+5% | 0,44°C 25.03.24 60 23.05.24
semitare,,Rossiischii ,amb,kg :
I TR ISED 5P 60 | 080324 45 ter. brinzei [ max 43 8545% | 0.44°C 25.03.24 60 23.05.24
. .03, neg. caracter. brinzei | max A ; 03, 05,2
Olanda" ,kg,amb ,Ucraina &
Brinzi cu cheag tare o - .
. e . 60 | 040124 b= neg.| 50 caracter. brinzei | max 45 85£5% | 044°C 25.03.24 60 23.05.24
2 |,,Ucrainschii ,amb, kg . Ucraina Q
- o
1) ratd semitare "De S
W::ﬂm B.w.ﬂ.: b 2 60 | 271223 = neg.| 45 poe | max42 85:5% | 0,+4°C 25.05.24 60 23.05.24
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Brinza maturatd semitare "De 60 | 281223 00 neg.| 45 poper | maxa2 85+5% | 0.44°C 250324 60 230524
Posehonie" kg n brinzei
r—— Seer p o &}
_#om:m um c:maw pRusskinklasiceskil .60 | 020823 ylas neg.| 50 Mﬂ_ﬁ_ max 43 8585% | o+s°C 25.03.24 60 . 23.05.24
,amb kg Ucraina .
Brinza topita 175 g ;
Delicioasi" neg.| 40 pur lactat acid | max 65 85+5% | 0,M4°C 25.03.24 60 23.05.24
2
inza topitd afumata amb./ k ;
m_w_ B UG. » vid & neg.| 30 En_.._.m_”%_”w de 1 min 55 85+5% | oo 06.00.24 90 03.06.24
2 |,,De Basarabia”, vi .
3 |Unt,,Sm.dulce Moo g neg.| 620 |, conspundonia | 350 max 0% frim18°C|  Noory | 35120 | 12080424
4 |Unt,Tarinesc” 200 g neg. QN\M@ ke tia | 250 ma orvisec| LW J 39n20 280424
N2\ j
Unt din smintina dulce 200g/10kg neg. | /.v \eHG | e ™ %.W.ﬂmawm LS snzo g 20
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Masz", 200 g =2 neg. o)EF 25,5 $4/-18°C 35/120
Nl Ay Ly J
Amestec de grasimi Bn_sm_u__o b2 = N gﬁrmm max 8..4— Qﬂo%x 1.03.24 " w " 2m0424
6 |,.Dorinta” 200 g = neg. m. g 357 el EN TAR v 1330120
9 |Unt,Tar m:mmos_o_am o9 neg. | 72,5 " conspunde i@ | 250 max §0% o.l.ﬂ,_.mm %0023 10365 | o102420250724
2 |Unt,Taranesc” 5kg m neg. | 72,5 conspunds HQ | 25.0 max 80% [ 0,+4/-18°C| ™mwos.qu24, _b.@n|™ ["10r365 | 04042001012
nt din smintina dulce 5.0kg//10k T neg. | 82,5 conspunde G | 16.0 max 80% | 0,+4/-18°C 01,03.24 10/365 04.0424m1 0325
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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

26.03.24

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

Brinza maturati semitare dup3 deschiderea ambalajului se pastreazi la frigider reambalata
la temperatura 0, +4 °C- 15 zile fird dep3sirea termenului de valabilitate
Laborant pe calitate
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