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CERTIFICAT VETERINAR Nr_:@félﬁé@ Laboratorul de producer‘e\”lnlac” SA,or.Cupcini,

CERNFICAT DE CALITATE Nr_Z£& str.Chisinaului, 45 Tel/fax (373)246 71088
LS\W Nu”; Grasi acidit tem °9 1 Dataexp
Data fabricarii A : = adr: !::‘S: mr:Z PR e ooien eratﬁ i ngfo e : DTN
i Figes Denumirea produselor part locur| kg % T tea |tatea re °C | €SP taza ecglll
,lpz_ & i : AL
Lapte 1.5% 1.000 1.8/) =16 1.027]1 4 ]0.30(lipses|conf HG-811
Lapte 2.5% 0.500 2.8, -6 1,027 4 |0.30|lipses|conf HG-611
Lapte 2.5% ambalat 1.0 26 16’ 1,027] 4 |0.30]lipses|conf HG-611
Chefir 1.0% 0.500 ; 1,04 100 4 10.30|lipses|conf HG-611
; Chefir 2.56% 0.500 2.5, 103 4 10.30|lipses|conf HG-611
A SO [Smintina 307% Fgbpc L L2100, 76 4_|c.30lipses|confl 4 Do,  |SF 05916732-008;2011
Smintina 15 % 0.500 15,0, 68 4 10.30lipses|conf SF 05915732-008;2011.
L5, 0F |Smintina 25 % 0500 P EACEY: 250, 60" 4_10.30|lipses|conl| &, .2 K, |SF 05916732-008:2011.
Smintina 15% 0.375 15,0, © 66' 4 |0.30}!ipses|conf SF 05916732-008;2011
Smintina 20% 0.375 20,01 B4’ 4 |0.30lipses|conf SF 05916732-008:2011
- Smintina 20% 0.200 20015 =bg" 4 |0.30{lipses|conf | SF 056916732-008;201
.Xlé p../ Smintina 30% 0.200 T //5“ 30,0, 62 4 10.30|lipses|conf g_//,{, SF 05916732-008:2011
AL D / Brinza 2% 0.250 kg o P 7 > 2,0,| 180'| 75,8/ 4 10.30llipses|conf A o HG-
Jﬁﬂi Brinza 5%  0.250 kg A W 8.0.] 174 73.0/ 4 10.30|lipses | conf S ,{7(;< HG-611
s Brinza 2% 0.400 2.0.] 178 758/ 4 |0 30tipses|cont HG-611
AL, © 7 |Bringa 2% 1kg 2ke- 7Y Agl | 2.0 1804~ 754/ 4 [0.30|lipses| cont SO, HG-614.
AL £ F|Brinza2% 5kg ol A5 4 203 176]% 7581 4 |0 30[lipses|cont 7 PX, HG-611
Binza £% 0.50¢ 50, 176'| 7568/ 4 10.30|lipses|cen! HG-611.
_ LZ D7 [Binzash 0500 A |3k 9,0, 178 73,0/ 4 |0.30|iipses | conf T DA, HG611.
L. |Brinza5% kg 2kg 50,| 172'| 73,0/ 4_10.30[ipses|conf e HG-611.
Brinza 5% 5 kg 6.0.] 180" 73,0/ 4 |0.30]lipses|coni HG611,
(TR P 7 [6inza 9% Tkg 2 ko Lz ALY 9.0, 178 73.0 4_|030[lipses| conf Z R, HG-611
| AL 7 |Brinza 9% 6 kg HIE. A B e T, 4 _10.30{lipses | conf A O, HG-G11.
e Brinza 18% 0,5 kg 1 kg 18,0,] 182'| 728/ 4 10.30]lipses|conf : +3-611 i
__/_&p ‘f Produs de brinza 18'. 2kg, 5kg,0,5kg AL ofH | 18,0, 192:f 65,0/ 4 [0.30llipses|conf KR FG-611
Masa de brinza (vaniiina stafide) 1kg ©o| 176'| 68,8/ 4 10.31{lipses|conf HG-611.
A 3, 2 F|unt72 5% ambaiat 0,200 kg Y20 72,5 25.0/ -18 lipses|confl A X >3 GOST37.91
3 Unt monolit 72 5% ( 10 kg)(5kg) 2.5, 25,0/ 12 I)pses|conf GOST 37-91
JA. 02+ [unisz 5% 0.200gr Kol 82.5, 16,0/ -18 ipses|conl] . 603 GOST 37-91
‘Z/Ay S0 Fllaurt 1 5% 0500 caise PN EACT 1,5, | 86 4_|0.28llipses|coni| B 2P DA, |5F05916732-006-20010
[ Lo p A [l 15% 0500 visina o 1,5, | 88 4_|0.29fiipses|conf] — f L7, |SF05916732-606-20010
L,[ Pl @ f |iaurt 1.5% 0 500 capsuna AY XL PLP 1,6, .87 4|0 30)iipses|conf| LA LL2 D4 |SF 05916732-006:2010.
i A3 AP, O iaur 1 5% 0,500 nateral  (72) A5 RYLL PP 115|585 4_10.30lipses|conl] ¥ /g, (2,4.|SF 05916732-005:201C
laun 1.5% 0.400 caise 1.5, 185 4 10.3C|lipses|conf SF 05916732-006;2710.
"__ laurt 1 5% 0.400 visina eciars 178 88' 4 10.30llipses|conf Sl-' -“.‘5915;'/3,’-3001231(3_
laurt 1.5% 0.400 capsuna &0, | 87 4 10.30]lipses| conl SF 05%10G722-006;2010
il [f laurt Frutino3 5% natural 0.126kg ,/Y e 110 4 |0.30lipses|con! AL L, |SF 05916732-006,201¢
e d(l’, [+ [1aurt Frtinod 5% cu cais 9125 kg 0{? LI 15 3 4 |0 30[lipses|conf SO0 5T 05976753006 2016
A S £ [laurt Frutinod. 5%cu capsuna ¢.125 xg dL NApy 108 4 {C.30[lpses|conf SE AR, | SF 05916732-006,2010
launt Frutino 3.5% cu banan 0.125 2.5, | 108 4 10.30|lpses|conf SF 056916732-008,2010
i AL 7+ |launt 3.5% visina 0.125kg 7 e ) 35 k16 4 10.3C|lipses|conf ,/[J,f/'o(; SF €5916732-006:201C
S ___|launt 3.5% mure de padure 0.125kg 38, { 112 4 10.30}iipses|conl |SF 05918732-0086.201C
A © 7 |laur 3.5% persik-maracuia 0.125kg AL 3,5, | 108 4 0.30]lipses|cont L LR, |SF 05916732-006:2010
2 laurt 1.5% 0.5kg portocala-marar-gimbir 1,61 90! 4 10.30{lipses|conf SF 05916722-006;2010.
| laurt 1.5% 0.5kg catina-ceai-verde 1761 88 4 |0.30lipses|conf SF 06916732-000,2010
iaurt 1.5% 0.5kg chivi spanac B 4 |0.3C|lipses|cenf SF 05916732-006:2010
Crema de brinza mure de padure 0.2kg 40. 1 162 | 650/ 4 10.3C{lipses|conf SF 05916732-009;2014
J(% {2 |Crema de brinza persica s marakuya 0.2] & ¢/ |4 P 40 [ 164 650/ 4 |0.30]iipses | conf P2, LKL, |SF C5916732-C05 2014
,/Z zp: f Crema de brinza visina 0. 2kg 4% ol el T 4.0, | 188 | 65,0 4 10.30}iipses|conf A 2. DAy |SF 05918732-C08 2014
Crema de brinza natural 11% 1309 - 11:0, ] 18504| .65.0/ 4 10.30|lipses|con( SF 05916732-008,2014
Crema ue brinza marar si usturol 11% e 1001504 es0f | 4 [0.30]ipses|cont SF 059°6732-009.2014.
i Crema de brinza piper negru 11% 130g 11.0. ,{ig_ 85,0 4 |0.30{hpses|conf SF 05916732-0609,26 4 !
‘,f,% l?f Brinzica degrasata cu vanilina 0% 100g o}_z .Y G oy 7008 4 10.3Cipses|conf 2 "SF 05916732-009:201
0’(,},4 f?/ Brinzica degrasata cu slafide 0% 100g P4 _Fd( i 0 [ 174! 88,3/ 4 |0.3C|upsas|conf "SF 05916732-009,2014
AL D 7 [Biinzica cu ananas 5% 100g AL AUCT 20, ‘/<: 68.3/ 4 [¢ 30|iipses|coni . “SF 06915732-009 2014
o Lapte nlaf dégrasal 0 5kd 8 08,1 16 5.0/ T(”)" 0 30| ipses | conf GOSY 10870-87 R
B caval cu aroma de sunca"De Cupcini|” 4048, 6 lipsasconf SF 05916732-003-2008 |
L atural."De. Cupcinis 8; lipses| coni
{ 1Castd w{,te Cupcml,’gl(\% 6 hpses | coni SF 05916732-003-2G08
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Nr l)cnumirc:? Documcn.tul Numi In Indicii fizico-chimici Data Data Term Gustul
produsului Normativ rul de greutat fabricarii, Finaliziri enul
locuri ea Grisi 7 }'\tidilnlea Densitatea| Fracia Fosfotaz Temper eliberirii Termenului de
to, k mea Aci A masici de a atura
R Teehnis umiditate e " l(l'?'t ’ .‘I',atl“‘b
y toh Jinktic o, valabilitate ilitate
BE T g 8 MV WYY T
1 Lapte GOST 13977 | S i : $
. : paslcuriz:fl, | ]b 5 79 ] fp :7‘(’( i) 2:5 18 1028 Negativ 0-6 olv-}'/lg/ 4'30/(2/ {JIFC Curat
2 -apte pasteurizat,0,5L 5 2~
l - -II- 25 18 1028 Negativ 0-6 : af }'/0 / J (// o7 t}'ﬁ dre /-
3 Lapte 8 st - )
b pasteurizat, 1L -Il- 3,5 18 1028 Negativ 0-6 &\/"yz C’/ 3 D/ (V4 @fb'r% /-
4 Lapte i
pasteurizat, 11, - 1.5 18 1028 Negativ 0-6 Ay o/ 50/9/} ﬂf#eg 98
8 Chefir, 500 gr SF 03947208- Yy . [l acidulat
007 201 | Lo W44 412 = ,C';r/O/' ‘ /'97(/ O
6 Chefir, 500 gr N 9 (D} f) 2,5 42 I Zil -
e m\ ALHON0 1 |2 0% 0%3 AL A/l | e
7 Chefir, 500 gr A —‘" (\ 32 ﬂ J(}h{ 412 - o )Z‘;/U/ o ,}7/&/(/ %?iiw H-
8 | Chefir imbogati cu SF 03947208- i 7 7 R Far 5 3
bifidobacterii 007:2011 £ ) 25 Pd¥s pg g ~<ly‘WD[ AN A /0 iMIe“) e
9 Chefir cu umpluturi de SF 03947208- Dulce cu
visina 0072011 2,5 4£2 S zile aroma de
. visine
10 Chefir cu umplutura de SF 03947208- 2,5 442 S zile Dulce cu
capsuni 007-2011 P N A aroma de
p,(ng(.(' ] 0\12/0/ '//0""} DUZ,U capsuni
1 Chefr cu umplutura de SF 03947208- 2,5 § 4+2 Szile Dulce cu
kiwi si spanac 007-2011 aroma de
Kiwi si
S = spanac
12 Smintina, 500gr SF()(())?;(ZSSS_ (_,{ ({) (: = y/o a2 ( ™ ‘ng/:/p/ o5 )/C))\‘ /?0 acidulat
/ 5y e 7 zile
13 Smintina 500gr, SF 03947208- R N 42 A | 4 s ) -/~
006:2009 VJC D 1340 s b4 Y - d/Qﬂ\ A zile
14 Smintina in pahare, 200 SF 03947208- [, 7 0 e /! 4£2 | . Je )
gr, 350gr 006:2009 KRZ24508 15 C"f/ A0/ 3/‘0{’ 2t A
15 Smintind in pahare, N1 SF 03947208- 4£2
350gr 006:2009 i s 7 zile /-
16 Smintina dulce SM GOST ES . ; ;
pasteurizata , 500 gr R52091-2006 > 35 15 442 O’v’*#/‘/)/ jéyaﬁl ,'}Zg(:g Curat
17 Smintina dulce SM GOST
pasteurizaté la cintar R52091-2006 35 15 Negativ 4£2 36 ore Curat
18 Smintina imbogatita cu SF 03947208- .. 2 4£2 {
bifidobacterii 006:2009 (//L') 15 6’(‘( OJ//D/ j/p’{/ u{zﬁe/‘) -//-
19 Smintina, kg SF 03947208- 30 4+2 72 ore Lactat
006:2009 x aciodulat
20 | Smintina 500gr /I~ o ) 4 ?” w04 2 6’/67 47 o Zf TJV/O/:}’J/(%/ A -li-
2 Sminting, kg - . 20 2 4+2 5 . T2are =7
A 66 2P0/ Iper | B
22 [Smintina in pahare, 200 gr, 2 " 4£2 P 7 /3243
7 P T A o |64 K | Ao | ]
23 | Smintina in pahare, NI 4 \ 4£2
hE 350gr -ll- 20 7 zile hoids
24 Produs de Smintina SF 03947208- Pur acidulat
500gr 011:2013 20 442 7 zile
25 Brinza de vacd 2% SF 03947208- 120 lactat
2kg; Skg 009:201 | 2 76 4£2 ore acidulat

inzd de vaca 5% SF 03947208- igorts p 120
* Lo e o200t 145K s Yok ” w2 | YO | S/ | 2
27 Brinzé d ca 5% SF 03947208- oA 4 o~ / 120
5(;(')"; o ince 009:2011 3 5/(/) 5 /‘Q/& 73 4x2 ('«\/‘}’/0// ,//[M/ ore

28 Brinza de vaca 9% SF 03947208- 120
2kg; Skg 009:2011 9 73 442 ore S
29 Brinza de vaca 9% SF 03947208- 120
500 g 009:2011 9 73 442 ore -l/-
30 Brinza de vaca 18% SF 03947208- 0 5 / g 120
2kg, Skg 009:2011 4 X (2 18 5&,’7 68 442 OZWD/ / [’%, ore -l/-
31 Brinza topita tartinabila SF-03947208- Min 30 zile Curat de
wMérgéritar” 001 60 52 0-+4 brinza
Brinza topité tartinabila SF-03947208- Min
32 «Riscani™ 001 55 55 0-+4 30 zile -/l-
Brinza topita tartinabila SF-03947208- Min Slab (lle
32 . Nu ma uita” 001 Z 50 40 0-+4 / : _30 zile pasteurizat
Unt Crestianscoe la k GOST 37-91 2 & A 14 / /¢ ? 5
34 = //6/\0 72,5 25 0-+4 /’ZL/, ,é //1/ _/ AN 204" . curat
Unt Crestianscoe / g //Z 4 - S e i o .
35 | ambalat -II- ,<)90) 72,5 25 0-+4 £ g &4 zile Curat
Unt 72.5% NI HG-158 din i
36 ambalat 07.03.2019 72,5 25 0-+4 40 zile Curat
Unt 82,5% NI HG 158 din :
37 ambalat 07.03.2019 82,5 16 0-+4 " 1 / 40 zile curat
Unt ,de Rigcani"” SF 03947208- Q/l, 7 ©) L ) 2 L)
38 ambalat 0052009 RO 82,5 16 0-+4 /» L 7 By u )| ansile curat
Unt , de Riscani” la kg SF 03947208- i
39 005:2009 82,5 16 0-+4 20 zile curat
Unt topit la kg -/l- i
40 90 0,7 + 353D 90 zile curat
Amestec de grasimi SF 03947208- :
41 “Favorit” amb s “007:2010. 72,5 3 20 zile cural
Amestec de grasimi St <18 9 luni
42 "Favorit”; la kg, -1/~ 5 72,5 3 7 10 zile curat
Amestec de grasimi N (A 2 /
43 . "Buterbrodnog” ) s SO 615 3 A i;{‘ K [ 20 zile curat

Coreqpunde cerm(elor HG al R Moldova nr. 158 din 07.03.2019,
¥ HG al R, Moldova nr. 520 din 22.06. 20!0‘p 8,99, HG al Republicii Moldova Nr
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R
Corespunde cerinfelor ¢

pod

HGal R. M Em\ 6 it

HGalR. M% m\ 520-din 22. 06 2010

HG al R. a nr, 221 din 16.03 gOQ‘Qﬁ“

Data eli ?s Kﬁg f‘igg'{ulm de c’alltate ad
‘f?;‘.» Y" § ' " ‘H

Termen de Greutate Indlcli fizico-chimicl Termen de Tempera
Data . Data Denumirea Terme | péstrare dupd | Standard Calupurl, afnkg Gustul reallzare tura de Valabll
fabrieavii preambalir produsulul nde maturizare unitafl % de % de % de din p!strnre pini la
i matur conform griisl umidit sare momentul
lzare, standardulul me ate preambalir Umldlm
zlle il (1]
zlle aerulul
%
L Brinza cu cheag 1 Caracleristic
i@ / X/ Qo e 3 - SM- /(4() Z50sk6 | Max brinzel pufin 0°..4°C WZ
vy ,» de Rigcani” temperatura de 218:2001 /( 44 1,5-2,5 amarui 60 85+5%
Ambalat 298 +/57C
"Bilnz cu chea Caracteristic
Q/Z /&/ﬂ K tare . 40 8lunila | SM- 6;6/) Max biinzei pufin 0°.4°C AW\‘S
,, de Moldova" témpemluru de 218:2001 ! 50+1,6 44 1,5-2,5 amirui 60 85+5%
Ambalat -2°C...-5°C
d Brinz& cu cheag 8 luni la SM- g Caracteristic i
Og é/j,/ﬁ' /% . e 45 | temperaturade | 218:2001 /[b AP4se16 | Max | 1,525 | brinzei putin 60 0%.:.4°C ﬂ%ﬁ/j
, de Olanda” 2°C..»5°C L 44 amiirui 85+5%
Ambalat .
Brinza cu cheag Caracteristic
tare 45 8 luni la SM- brinzei puin 0°.4°C
» de Pogehonic" temperaturade | 218:2001 45£1,6 | Max | 1,525 amirui 60 85+5%
Ambalat 2°C...-5°C 44
rinzd cu cheaj SM- Caracteristic
= /y ﬂ%f/ /B . 60 8 luni la 218:2001 4/-//92 Z/ brinzei pufin 0°..4°C ﬁéé/ A
‘', de Rusia" temperatura de z 40£1,6 Max 1,52,5 amdrui 60 85+£5%
Sy Ambalat 0.4 2°CL.+5C s 4
Ambalat 0.8
Brinzi cu cheag s+ SF Lactat puin 5
X/ 9 /W moale cu . : 03947208 /}Y/ // 35¢1,6 | Max | Mex | acid, cugust s 4£2°C /{ y/
piitrunjel, marar 003:2009 4y 62 4,5 de verdeafa 85+5% 3
,, Alb de Riscani folosits
Ambalat
Brinza cu cheag min30 Placut, fin
lare zile 8 luni la SM- 45£1,6 Max ou aromé 0°,4°C
,Edam” temperatura de 218:2001 48 caracteristich 60 85+£5%
Ambalat 2°C.. - 5°C » pufin
il amirui 2
Z2E7 O & BrinaA topih 5F 7 = 77 ;?/
tartinabila - . 03947208 Min 52 urat de 25 7
/ o/ 4@/ P /,  Mrgaritar” -001 724 60 brinzi 0-6 /, A /3 2,
Brinzi topitd SF t
tartinabild - 03947208 Min 55 Curat de 25 0-6
Py i 4Riscani” -001 55 brinzi
: s b Brinzi cu cheag & Y5
& / g %ﬂ/ /) tore 15 8 luni la SM- W - slab 0°.4°C AZ%K:
., de Prut” = temperatura de 218:2001 40£1,6 Max 1,5-2,5 acidulat 60 85+£5% !
Ambalat -2°C...-5°C I~ 50
Brinzi cu cheag : “SM- Caracteristic 0°,4°C
tare 45 8 luni la 218:2001 30+2,0 Max | 1,5-3,0 brinzei pufin 60 85%5%
» Luceafdrul” temperatura de 52 amarui
Ambalat 279C.1i»8°C
Brinz4 cu cheag 8 luni la SM- Usor picant 09496
tare 30 temperatura de 218:2001 48%1,6 Max 1,5-3,0 cu aroma 60 85+5%
» Gouda” 2°C v 8 44 caracteristich
Ambalat
Brinza cu cheag SM- Caracteristic 0°.4°C
tare 30 8 Juni la 218:2001 55£1,0 Max 1,5-2,5 brinzei, slab 60 85%5%
»Bugeac" temperatura de S0 acidulat
Ambalat -2°C..-$°C .
Cagcaval SF Caracteristic 0°.4°C
wProvincial” 15 4 luni la 03947208 45+2,0 Max 1,030 | brinzei pujin 60 85+5%
temperatura de 002:2008 50 amirui
3%C .. 0°C e
Cagcaval % SF Caracteristic 0%A°C
wProvincial” cu 15 2lmila 03947208 45+2,0 Max 1,0:3,0 | brinzei pujin 30 85+5%
sunc i adjich temperaturade ' | 002:2008 50 améirui
Ambalat -3°C .., 0°C
Brinza topitd © SF Polrivit de 0°.4°C
afumatd . - 03947208 Min 30 Max 3,0 picant, de 60 85+5%
» de Basarabia~ 001:2008 55 afumat
LR"
Ambalat
Brinz¥ topitd SF Potrivit de 0°..4%°C
afumat - . 03947208 “Min 30 Max 3,0 picant, 60 85+5%
w de Basarabia— 001:2008 55 afumat cu
LR" ¢u mérar i gust de
usturoi marar §i
Ambalat usturoi
Produs de brinza SF 1,5-2,5 | Pronuntat de
»De Olanda" 45 2 luni la 03947208 45 Max brinza, slab 0°.4°C
temperatura de 010:2012 44 acidulat, 60 805%
Ambalat . 0°C..+4°C pulin amarui
Produs de brinzi 2 lunila SF 1,5-2,5 curat, slab
wDe Rusia" 0 temperatura de 03947208 50 Max acidulat, 0°:4%C
,.;wn‘f”" i "“*“"«\"m . gfc +4°C 010:2012 4 putin amérui 60 80£5%
g /"' T
SF <1 2 Lactat acid,
L 03947208 // et n, Max potrivit de
003:2009 AR 45 shrat
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