Produse fabricate in sistemul de management Certificat de atestare a laboratorului

al sigurantei alimentelor ISO 22000:2018 RAPORT DE INCERCARI Nr.74  Ne LI-070 C.N.de A.din R M.-MOLDAC
Certificat No83 valabil pina la 10.04.2025 pina la 04.06.2025
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3129 | apte 1,5% de con st.500/900 pel 11 HG1s8 | neg | 15 | Mn82] 16 1oso | <P ! 420C +eC | oo | 310325290325 (535
3129 | Lapte 2,5% de con. st. 450ml/900ml pel 11/ 500 mlpel  |neiss | neg | 25 |™"82] 1€ s | P ! 1200 +gec | oo | 310325290325 o
3129 | apte 3,5% de consum sticla 900 ml HG1s8 | neg | 35 | MOS2| 10 120 | P ! 120¢ +6c | oo | 3103251290325 )
3129 |1 apte 3,8% de consum integral,st 900ml HG1ss | neg | 38 | Mn82| 16 1028.8 | coresp ! secage | oo | 31:032529.0325  fogss
312928 |1 apte acru, covisit 4,0% pah400gr,st 450g/500g HG1s8 | neg | 40 | MnTS| 9082 coresp +2ec+6C | 00 3129280325 5355
3129 | Chefir _sticla degresat 900g /450g HG158 | neg | 005 | MnT8| 9294 coresp spectec | oo | 310325290325 55s
3129 | Chefir 1,0% pelic,stic. 5002/4502/900g HG1s8 | meg | 10 | M0E| M coresp spectee | oo | 310325290325 155s
3129 | Chefir bifido. 2,5% sticld 450g/900g HG1s8 | neg | 25 | MnTS| 929 coresp spectee | oo | 310325290325 155s
3129 | Chefir 2,5% pel,sticla 450g/5002/900g HG1s8 | neg | 25 | MnTS| 929 coresp spectec | oo | 310325290325 155s
3129 | Chefir 3,5% sticld 450g HG1s8 | neg | 35 | MnTS| 929 coresp spectec | oo | 310325290325 558
8 |Jaurt piersic  1,5% sticla 450g He1ss | nmeg | 15 | ™| sum coresp +2°c+6C | 00 29/26.03.25 23%
86 | Taurt multifruct 1,5% sticld 450g/ 500g pel He1ss | meg | 15 | ™| sum coresp +2c+6C | 00 31729260325 5325
8 |Taurt capsuna 1,5% sticla 450g He1ss | neg | 15 | ™| a6 coresp +2c+6C | 00 29/26.03.25 23%
% |laurt caise 1,5% sticld 450g Ho1ss | mee | 15 | ™| same coresp 42°c+6°C | 00 25/26.03.25 23%
% |laurt clasic 1,5% st. 450g He1s8 | new | 15 | ™| sase coresp 42°c+6°C | 00 25/26.03.25 23%
3.4 Taurt clasic 2,6% pel.  500g He1ss | neg | 26 | M5 coresp +2c+6C | 00 31/24.03.25 23%
6.7 laurt clasic  2,5% pah 150gr He1ss | neg | 25 | ™3| a6 coresp +2°c+6C | 00 31/26.03.25 23%
312927 | Smantana 15,0% fer. 350g pah/ 500 pel HG158 | neg. | 150 | min3s| 68 coresp spc e | oo | 312927260325 536
312826 1Smantana 20,0% 250g, 350 g /500g pel HG158 | neg. [200 | min3s| 68 coresp 12°C+6°C | 00% 31728260325 | y3as
312826 |Sméntana 25,0% fermentatd 350 g pah HG1ss | neg [250 | min3e| 68 coresp 12 +6°C | 007 31/28.03.25 23%
312927 1S mantana 10,0% fermentat pel.5002/200,400g pah HG158 | neg. |100 | min36| 68 coresp 42°c+6°C | 00 3129027.0325 )38
3129 | Brinza proaspita 2,0% amb 500g HG158 | neg |20 174 COreSP g6.0 OH#C ] 007 | 31.03.25/29.03.25 538
303534 | Brinza proaspitd 5,0% amb 500g,3 kg HG158 | neg |50 174 CoresP | g0, O#C ] 007 | 31.03.25/29.03.25 538
3129 | Brinza proaspitd 5,5% amb 350 g HG158 | neg |50 174 oresP | g0, O#C ] 007 | 31.03.25/29.03.25 5358
3336534 | Brinza proaspatd 9,0% amb 500g/3kg HG158 | neg 9.0 176 coresP | g0, O#C ] 007 | 31.03.25/29.03.25 5358
3129 | Br. granulat 4,0% pah.3002/0%3KG HG158 | neg |40 150 oresP | g0 maxl 0.+4°C 00 | 31.03.2529.03.25 5355
ssi | Brinza maturata semitare ,,De Olanda”,amb,pel HG1ss | neg | ¥ et | 5. 1530 8525% | 0.C 28/27126.03.25
ssi | Brinza maturata semitare ,,De Olanda”kg,pel HG1ss | nee | ¥ it | 5. 1530 8525% | 0.C 28/27126.03.25
53 s . e 50 caracter. | max 13-1,8] 85+5% 0,+4°C 28/27/26.03.25
Brinza maturata semitare,, Rossiischii ,amb.kg,pel H.G158 | neg. brinzei | 43 o
L Brinza maturata semitare "De Posehonie"amb,kg notse | nes | % °§;“:;: T 13-18] 85£5% 0,+4°C 28/27/26.03.25
32 | Brinza topitd 175 g ,pah ,Delicioasd" HG158 | neg | 40 | min it | 66 1525 8555% | 0.C 24/11.03.25
2 E::izré;btizgjtjizmmata amb./kg »De S 30 | min34 “s::f;: min 55 1,525 85+5% 0,+4°C 27.02.25
43 |Unt,,Sm.dulce 200 g He1ss | neg | 620 | ™| 6 2 TP | 350 max80% 1 o,+4118°C 30123.03.25
76 |Unt ,Tarinesc” 200 g He1s8 | neg | 725 |maas| 16 | 12 oresp | 95 max 80% | 4/.18°C 30277230325
76 |Unt din smintina dulce 200g He1s8 | neg | 825 |mw2o| 16 | 12 oresp |6 max 80% | 4/.18°C 30277230325
3 |Amestec de grasimi tartinabile "De Masa", 200 g SF nee | 720 6l 12 coresp | ¢ max 80% | o 4/ 1g0C 260325
3 Amestec de grasimi tartinabile ,,Dorinta” 200 g SF e | 620 16 -12 coresp | 1o max 80% | o 4/ 1goC 26/19.03.25
8 |Unt ,Tarinesc”10kg He1s8 | neg | 725 |mwas| 16 | 12 oresp | s max 80% | ¢ 14.18°C 31.07.24
> |Unt , Tarinesc” Skg HG1s8 | neg | 725 |mmas| 16 | oresP | 950 max 80% | 14/18°C 08.02.25
> |Unt din smintina dulce 5.0kg/10kg HG1s8 | nee | 825 6 | 2 oresp | 6.0 max 80% | g +4/-18°C 14.07.24
.|Lapte praf degresat HG1ss | neg [007 16 coresp | 5,0 max 80% | 0,+10°C 03.07.24

Brénza maturati semitare: De Olanda, Rossiiskii, De Posehonie, dupd deschidere a se consuma in decurs de 14 zile. Untul monolit s-a pastrat la t -18°C pina la data livrarii

Data eliberarii raportului 31.03.2025 Responsabil : Laborant pe calitate
Rezultatele incercarilor se refera numai la probele analizate
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