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Produse fabricate in sistemul de management 6 Certificat de atestare a laboratol
al sigurantei alimentelor ISO 22000:2018 (MILKO®MARK] RAPORT DE INCERCARINr.140 NoLi-070 C.N.de A.din R,N‘Ifl%)LDAC {\1 1'
Certificat Ne83 valabil pind la 07.04.2028 pind la 03.06.2028 )
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8147 | Lapte 1,5% de con.900 pel 11 HG1s8 | neg | 15 |mn82| 16 10280 | P ! +2°c +ec | 00% 470626
48147 | apte 2,5%/2,6% de con. st. 450m1/900ml pel 11/ 500 ml pel /del HG158 | neg. | 25 | ™n82| 16 o282 | TP ! 1200 +eeC | 00% 18/17.06.26 235
18147 | Lapte 3,5% de consum sticla 900 ml Ho1ss | neg | 35 | Mn82] 16 10280 | P ! +2c +eC | 00% 18/17.0626 o35
8/147 11 apte 3,8% de consum integral, integral B.S.st 900ml HG1s8 | neg. | 38 | MnS2| 16 10288 | coresp ! 42cteec |00 17/16.06.26 23
147144 11 apte acru, covisit 4,0% pah400gr,st 450g/500g HG1s8 | neg | 40 | min8| 7884 coresp weceec | 00m 17150626 |p3ss

146 |Chefir _sticla degresat 900g /450g delacta He158 | neg | 005 | MBS 2 coresp wecec | 00m 16.06.26 23%
148114 ] Chefir 1,0% pelic,stic. 500g/450g/900g Ho1ss | neg | 10 | MO8 2 coresp wecec | 00m 18/17.0626  |agss
1481146 | Chefir bifido. 2,5% sticld 450g/900g delacta Hoiss | neg | 25 | MO8 2 coresp +rc+ec | 00% 18/16.0626 235
4147 | Chefir 2,5% pel,sticli 4502/500g/900g/delacta/plus  |neiss | nee | 25 | ™8] coresp rcage | o | 1817160626 |z
1481146 | Chefir 3,5% sticld 450g G158 | neg | 35 [ MmnTS| coresp weceec | 00m 18160626 |p3ss

7 |Taurt piersic 1,5%/ fr.padure/cereale+fib 1,5% sticla 450g H.G158 | neg. 15 | Mmoot coresp 2oCc+eC | 00% 17.06.26 23%
745 | Taurt multifruct 1,5% sticld 450g/ 500g pel /0.150 g [weiss | neg | 1,5 | ™3] % coresp +c e |00 17/15.06.26 23%
745 I Taurt capsund  1,5% sticla 450g  /pel 500g delacta Hoiss | neg | 15 | M| g coresp secec | 00m 17150626 |3
7195 TMaurt caise  1,5% sticld 450g/pel 500g delacta Ho1ss | meg | 15 | ™| g6 coresp wrceec | 00n 17150626 o3
M8/147 Taurt clasicl,5%/ afine+cereale+fib. 1,5% st. 450g He1s8 | neg. | 15 | ™| g coresp wrciec |00 18/17.06.26 23%
7145 I Taurt clasic bif.1,5% st.450g, Taurt cl 2,6% pel. 500g | nee | 26 | ™3| sese coresp wecHeC | 00" 17150626 a3
7145 NTaurt clasic  2,5% pah 150gr HG158 | nee. | 25 | ™3| g6 coresp +20c+6°C | 00% 17/15.06.26 23%
148/146 | Smantand 15,0% fer. 350g pah/ 500g pel/delacta HG158 | neg. | 150 | min36| 68 coresp 42°C+HeC | 00% 18/16.06.26 23%

146 | Smantand 12% fer. 350g pah H.G158 | neg 20,0 min3,6 | 68 coresp +2C+4C | 00* 16,0626 23%
147145 1S mantana 20,0% 250g, 350 g /500g pel delacta HG158 | neg 250 min3,6 | 68 coresp +2c+4C | 007 17/15.06.26 23%

145 |Smanténa 25,0% fermentatd 350 g pah HG1s8 | neg [100 | min36| 68 coresp +20C +aC |00 15.06:26 23%
148/146 1S mantana 10,0% fermentat pel.500g/200g pah HG158 | neg. [20 68 OreSP 150, wrcsac | 007 18/16.06.26 2358
148147 | Brinza proaspita 2,0% amb 500 H.G158 neg. |2,0 176 COTeSP | g0 0.+4°C 0% 18/17.06.26 23%

proasp B g g
148147 | Brinza proaspitd 5,0% amb 500g,3 k H.G158 neg. |50 176 COTeSP | g0 0.+4°C 0% 18/17.06.26 23%
proasp B 2,0 Kg g
148147 | Brinza proaspitd 5,5% amb 500g/350 g/delacta HG158 | neg |55 176 TP | 80.0 0.+4°C 00" 18/17.06.26 23"
) 2
148147 | Brinza proaspitd 9,0% amb 500g/0.350g3kg delacta  |ne1ss | neg. |90 176 P | 780 maxl 0+4°C 00" 18/17.06.26 23"
) 2
caracter. | max o
148147 | Br. granulat 4,0% pah.300g/200g/0%3KG Ho1s8 | neg | 40 150 brinzei | 45 LS30] 8se5% | oaC 18170626 |35
. caracter. | max % o
1514 | Brinza maturata semitare ,,De Olanda”amb,kg,pel HG1s8 | neg. bringei | 45 1:3-30] 8se%% | 04C 16/15.06.26
. .. .. caracter. | max .
109 | Brinza maturata semitare,,Rossiischii ,amb kg pel He1ss | neg | brincei | 43 18] S 04aC 17/16.06.26
A x : " ) caracter. | max ] N N
,... | Brinza maturatd semitare "De Posehonie"amb,kg weiss | neg | %S brinzei | 42 13-18[ 85¢5% | 0+4C 17/15.06129.05.26
L. .. . . caracter. | max ) N
2120 | Brinza topitd 150 g ,pah ,.Delicioasd" HG1ss | neg | 40 | mind4 brinzei |65 [l I M 10121.05.26
Brinza topita afumata amb./ kg ,,De Basarabia”, caracter.
6 . 30 | min34 AL in 55 1525 8se5% | o044 17/15/10.06.26
vid HG158 | neg brinzei

4 |Unt ,,Sm.dulce 200 g HG1ss | nee | 620 | ™| 16 12 coresp | 35 max80% | g+41.18°C 100626
3130 1Unt ,, Tardnesc” 200 g HG1s8 | nee | 725 |maxas| 16 | 12 coresp |5 max80% | g+4/.18°C 14/04.06.26

2 |Unt din smintina dulce 200g He1s8 | neg | 825 |maxzo| 16 | coresP | 160 max80% | g.+41-18°C 14.06.26

=i : T M 6.26

15 |Amestec de grasimi tartinabile "De Masa", 200 g SF e | 720 6l 12 coresp | ¢ ¢ max80% | 411800 120626

12 |Amestec de grasimi tartinabile_Rarints? 200 g SE nee | 620 6 | 2 coresp | max80% | cee 120626
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> |Unt, Tardnesc’10kg /" IR o158 | neg | 725 |max2s| 16 12 coresP | 550 max80% | g.+41-18°C 2003.26

= c“.. -

> |Unt,,Térdnesc” Skg ot X\ \ Ho1ss | neg | 725 16 12 RSP | 950 max80% | g +41-18°C 07.0026

. — o
4 |Unt din smintina dulg §@kg/ TQ}&\-“ e } 4] HG158 | neg. | 825 16 -12 coresp_| 160 max 80% | 0.+4/-18°C 25.03.26
3| Lapte praf degresat 1"‘ i \“ - \\\‘ o B HG158 | neg |0.07 i6 coresp | 50 max80% | 0,+10°C 240825
L 3 ’ max max e e
12,3 |Brinza topita afumata ai\nbf id tyviss | neg 300 coresp | 36 30 | 8% | #C.HEC 05.04.26
147|Airan 1,0%/ Airan cu marar 1: H.G158 neg. [1.0/1.8 94 coresp +2°C +6°C 17.06.26
Bréanza maturatd semitare: De Olanda, stehonle dupa deschidere a se consuma in decurs de 14 zile. Untul monolit s-a pastrat la t -18°C pina la data livrarii
Responsabil : Laborant pe calitate

Data eliberarii raportului 18.06.2026
Rezultatele incercarilor se referd numai la probele analiigitally signed by Curca Ala
Date: 2026.06.18 08:43:32 EEST

Reason: MoldSign Signature
Location: Moldova
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