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Brinzi maturata semitare ,,De 60 | 23112.0225 i
.02. neg. . brinzei . s15% | 044 | 16151410425 | 60 | 141312090625
Oumbabd‘n»—dvlf.m e g 5 4 | caracter. brinzei | max 45 | 1,5-3,0| 8 o
Brinza maturata ,, Olanda”Ucraina
i » 60 10.02.25 neg.| 45 | * 4 | caracter. brinzei | max 45 | 153.0| 85¢5% | 044 | 16nsnsnnoszs | 60 | 1en31209.0625
kg.amb 1
Brinzi maturata semitare
— 60 11.03.25 neg.| 50 4 | caracter. brinzei | max 43 | 1,3-1,8| 85£5% | 044 | 16/15/14/11.0425 | 60 | 14/13/12/09.0625
-Rossiischii amb 1
Brinzd maturata :
. N 60 11.03.25 neg.| 45 4 | caracter. brinzei | max 43 | 1,3-1,8| 85:5% | 044 | 161514110425 | 60 14/13/12/09.06.25
semitare,.Rossiischii kg I N
Brinza maturat semitare "De 5]
] 60 02.03.25 o neg.| 45 4| ooeter x4z |1,530( 8545% | 044 | 1ensnamieszs | 60 | 1ammnzooceas
Posehonie"amb I 2 : Pribrtized i
Brinza maturata semitare "De < ‘
. 60 02.03.25 = neg.| 45 4| ot | avaz|1,530] 8ses% | 044 | tensnemiosas | 60 | 1emsnzescsas
Posehonie” kg 1 - 2 Petyinest
Brinz3 maturata ,,Ucrainschii" ,amb,kg ; = gL ‘ .
Ucraina : 60 18.12.24 nHu neg.| 50 b | Mex43|13-1.8[ 8525% | 044 | 1ens1am10425 | 60 14/13/12/09.06.25
Brinza topiti 175 g
R neg.| 40 |34 lactat acid 65 3| 85+5% | 0+4 15/11/03.04 ]
,Delicioasi" n 4 purlactatacid | max 65 | max 5| o, 1/03.04.25 60 13/09/01.06.25
Brinza topitd afumati amb./ kg i
Ay ot 27.02.25 : neg.| 30 |34 picant. gustde | . 55 | max3 | 8545% | omeco 770225 90/60
..De Basarabia”, vid 2 . Bl afumare | 0 | X i BHe
Unt ,,Sm.dulce 200 g 1 ~ " |neg.| e20 16|-12| corespundetic | 350 max 80% | 0,+4/~18°C 13.0425 ssnz20|  18.0525m3042s
aranesc” 200 g 1 e . neg. 72,5 16|-12| corespundeHG | 250 max 80% | 0,+4/-18°C 13.04.25 35/120 1Les2828 0028
Q& : o .
By mintind dulce 200g 1 Py neg. | 82,5 16[12] commnder | g0 max 0% | 0,+4/-18°C oo 350 | MNOSBMNB
de grasimi tartinabile "De D A FLOR ‘
/L Al / =12| corespunde SF 80% .25 . .
gmhm..u 200 24 ! \N&W\m A77 \ | neg.| 72,0 16 25,5 = 0,+4/-18°C o~ 35/120 S
Amestec de grisimi tartinabile ATEIS TRNATAY
: (3 n‘.ﬂ« S h.J -12| corespunde SF 80% 02,0428 07.05.25/26.06.25
u |, Dorinta” 200 g 1 M M@A./A/ %ﬂm _|EllIneg. | 62,0 16 357 3 0,+4/-18°C 35120
53 [Unt ,, Tardnesc”10kg 8 B hV( <Y neg. | 72,5 16]-12] corespuncetic | 25.0 max 80% | 0,+4/~18°C 310724 0065 | sousmonss
i< gUnt [Térinesc” Skg 2 WO@ d D\Q\\ neg.| 72,5 16|-12| corespunderic | 250 max 80% | 0,44/-18°C|  08.02.25 105365 260125070226
g M_Hm_n dfi smintind dulce 5 kg 1 - 0N P | neg. | 82,5 16(-12| corespunceic | 16,0 max 80% | 0,+4/-18°C w0225 10365 260226140725
mz WO% es m__%. cerintelor de calitate pentru lapte si produselor lactate Hotarire :V.._.mm_.&mdwa 32019 Untul monolit s-a pastrat la t-18°C pina la data livrarii
uw HGH 459 din 30.12.2016,H G nr:520 din 22.06.2010 Brinza maturati semitare dupa deschiderea ambalajului se p3streazi la frigider reambal
g WﬁMm.m ne279 din 15.12.2017,Legii nr 221 din 16.03.2009 la temperatura 0 , +4 °C- 15 zile fira depigirea termenului de valabilitate
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Certificat de atestare a laboratorului
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Certificat No83 valabil pina la 10.04 2025 pina la 04.06.2025
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Lapte 2,5% de con st.450ml/900ml/pel 1/ 500 ml pel 17/16 2.5 16 1028,0 | neg. |+2°C ++6°C| 007 |17.04.25/16.0425| 230425220425 7 Nww
Lapte 1,5% de con.st.900ml/pel 11 17/16 1,5 16 1028,2 I neg. |+2°C++6°C| 00%° [17.04.25/16.04.25] 20425220425 7 Nww
Lapte 3,5% de consum sticla 900 mi 17/16 3,5 16 1028,0 I neg. [+2°C ++6°C| 00%° [17.04.25/16.0425| 30425720425 7 qua
Lapte 3,8% de consum integral,st 900ml 17/16 3,8 16 | 1028.8 neg. [+2°C ++6°Cl 00" [17.0425/16.0425] 20425220025 7 Nwa
Lapte acru, pah 400g/ covasit 4,0% st 450 17/16 4,0 | mm neg. [+2°C ++6°C| 00" [17.0425/160425| 2soezsnsmezs | 10 u.m
Chefir 0% sticla degresat 900g /450g 17/15 0 |90/92 neg. [+2°C ++6°C| 00" [17.04.25/15.04.25] 2604257240425 10 23 i
Chefir 1.0% pelic 500g _stic. 4502/900g 17/15 1,0 | 9296 neg. [+2°C ++6°C| 00" [17.0425/150425| 2soszsmuos | 10 | 23%
Chefir bifido. 2,5% sticla 4502/900g 17/15 2,5 |92/96 neg. |[+2°C ++6°C| 00" |17.04.25/15.0425| 260425240425 10 NwM
Chefir 2,5% pel 500g,sticld 450g/900g 17/15 2,5 |92/96 neg. [+2°C +=+6°C| 00 |17.04.25/15.04.25) 260425240425 10 Bx
Chefir 3,5% sticla 450g 17/15 3,5 |[92/96 neg. [+2°C ++6°C| 00 |17.04.25/15.0425) 260425240425 10 N.wa
laurt piersic __ 1,5% sticld 450g 473 1,5 |82/84 9,5 neg. |+2°C ++6°C| 00" 167120425 290250425 14 Nuu
Taurt multifruct 1,5% sticld 450g/500g pel 413 1,5 |82/84 9,5 neg. [+2°C ++6°C| 00" 16/12.04.25 29250425 14 N.w~
laurt cipsuna 1,5% sticld 450g 4/3 1,5 |82/84 9,5 neg. [+2°C +=+6°C| 00" 16120425 29250425 14 23 -
laurt caise 1,5% sticla 450g 4/3 1,5 |82/84 9,5 neg. [+2°C ++6°C| 00" 16/12.04.25 29250425 14 ’
laurt clasic 1,5% st. 450g 4/3 1,5 |82/84 9,5 neg. [+2°C +=+6°C| 00" 16/12.04.25 291250425 14 |w-
laurt clasic 2,6% pel. 500g 213 2,6 82 9,5 neg. [+2°C ++6°C| 00" 14/07.04.25 21200425 14 )
laurt clasic 2,5% pah 150g 4/3 2,5 78 9,5 neg. [+2°C ++6°C| 00% 14/07.04.25 277200425 14 3 &
Sméntina 15,0% fer. 350g pah/ 500g pel 17/15/12 15,0 68 neg. |+2°C ++6°C| 00™ 1S/12/11/04.25 31729026725.0425 15 Nm.'.?.r.a
Smantina 20,0% 250g. 350 g .500g pel 161411 20,0 | 68 neg. [+2°C ++6°C| 00%° 16/14/11.04.25 30287250425 15 2345
Smantind 25.0% fermentata 350 g pah 16/14 25,0 \.mm neg. [+2°C ++6°C| 00" 16/14/11.04.25 307287250425 15 234
Smantina 10,0% fermentat pel.500 £/200/400g pah 17/15/12 _o,o.\ \mmﬂﬂ . neg. |+2°C ++6°C| 00" 12/10/08.04.25 3129267240425 15 234s
Brinza proaspita 2,0% amb 500g 17/16 203 176 =X\ 80.0 neg. [0°C ++4°C| 00% [17.04.25/16.0425] 210425200428 5 00%
Brinza ﬂﬂONMUMHM MuOg amb MOOW\M Wm 17/16 \MAO/\ —N/QNI w.wﬁoo neg. 0°C +=+4°C/| 00° |17.04.25/16.0425| 210425200425 5 2355
Brinza proaspata 5,5% amb 350 g 17/16 \?.u\ ;.%@@ \E\80.0 neg. | 0°C ++4°C| 00% |17.0425/160425| 2104200428 5 235
BrinzA proaspith 9,0% amb 500/0.350g 3ke 17/16 19:_|.4%6 </50.0 neg. | 0°C ++4°C| 00% |17.0425160425| mowmsmooias | 5 | 23%
Br. granulat 4,0% _uNT.wOOQOAX.wWO 17/16 f.d/uk(.&@( g ‘N.o,.\vm.o max| neg. [+2°C ++6°C| 00° |17.04.25/16.0425| 210423200425 5 235
Lapte 2,5 steril UHT/1000 g m _ 49 Vﬁm % //.wqﬁz 304 / I neg. | (0;+ +25)°C 06,0225 010226 365
Lapte2,5% steril UHT/1000 g Barista "2 |49 2,5\ "177]7 10294” I | neg. [(0;++250°C 060225 o126 365
Lapte3,2 steril UHT/1000 g 5 [49 3,2 | 171028, 1 | neg. |(0;++25°C oy ey 365
m =2
wmnuoﬁm_nﬁ”wﬁ vanilie,cacao,piersic, visina, caramela, 39 o 020123 300625
. it 26/18 134/180 neg. -18°C 180
Corespunde cerintelor de calitate pentru lapte si produselor lactatc e 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.221 din 16.03.2009 Responsabil: Laborant pe calitate r\\ﬂ\
17.04.25
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