Produse fabricate in sistemul de management
al siguraniei alimentelor ISO 22000:2018

S.A. ,,Fabrica de unt din Floresti”

Extras din Certificat De Calitate Nr.157/156

Certificat de atestare a laboratorului

M Li-070 C.N.de A din RM.-MOLDAC

Corespunde cerintelor de calitate pentru lapte si produselor lactate Hotarire nr:158 din 07.03.201
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

Caracterristicele organoleptice corespund cerintelor documentului normativ.
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Lapte 2,5% de con st. 930/500 pel 11 514 157/156 | 25 16 neg |+2°C +6°C| 00%° [05.07.24/04.07.24 11.07.24/10.07.24 7 235
Lapte 1,5% de con. st.900g/ 930ml/pel 11 5/4 157/156 1,5 16 neg. |+2°C+6°C| 00*° [05.07.24/04.07.24 11.07.24/10.07.24 7 23=
Lapte 3,5% de consum sticla 930 ml 5/4 157156 | 35 16 neg [+2°C +6°C| 00%° [05.07.24/04.0724 11.07.24/10.0724 7 235
Lapte acru 4,0% paharel 400g 5M | 157156 | 4.0 78 neg [+2°C+6°C| 00% |05.07.24/04.07.24 14.07.24/13.07.24 10 23%
Lapte covisit 4,0% sticld0,450g/ 500g 5/4 1577156 | 4,0 80 neg. [+2°C+6°C| 00% (05.07.24/04.07.24 14.07.24/13.07.24 10 23%
Chefir 0% sticla degresat 930g 54 | 1571156 0 90 neg. [+2°C+6°C| 00" |05.07.24/04.07.24 14.07.24/13.07.24 10 23%
Chefir 1,0% pelic.stic.0,4502/ 500/930g 5/4 157/156 1,0 92 neg. |+2°C+6°C| 00™ |05.07.24/04.07.24 14.07.24/13.0724 10 23%
Chefir bifido. 2.5% sticld 500g450g/900g/930g 5/4 157/156 2,5 92 neg. |+2°C+6°C| 00% |05.07.24/04.07.24 14.07.24/13.07.24 10 23%
Chefir 2.5% pel.sticld 0,450g/500g/930g o 514 157/156 2,5 neg. |+2°C +6°C| 00% [05.07.24/04.07.24 14.07.24/13.07.24 10 23%
Chefir 3,5% sticla 0,450g/500g =| 54 | 15ms6 | 35 neg. [+2°C+6°C| 00 [05.07.24/04.07.24 14.07.24/13.07.24 10 23%
laurt piersic  1.5% mmnuwohmom\ 500g m 212 257/156 2,5 neg. |+2°C+6°C| 00™ (05/04.0724 18/17.0724 14 2328
Taurt multifruct 1,5% sticld 0,450g/ 500g Sl_2 157 26 neg. |+2°C +6°C| 00® [05.07.24 18.07.24 14 232
laurt capsuna 1,5% sticla 0,450g/ 500g el 32 |smss| 27 neg. [+2°C+6°C| 00™ [05/03.07.24 18/16.07.24 14 235
Taurt caise 1,5% sticld 0,450g/ 500g .M 32 157/155 2,8 neg. |+2°C+6°C| 00% |05/03.07.24 18/16.07.24 14 232
Iaurt clasic  1,5% st. 0.450g/ 500g —| 32 157/155 29 neg. |+2°C+6°C| 00w [05/03.07.24 18/16.07.24 14 232
Taurt clasic 2,6% pel. 500g M 1 153 2,10 neg. [+2°C+6°C| 00% [01.07.24 14.0724 14 23
Taurt clasic 2,5% pah 125g/150gr 32 | 157156 | 2,11 neg. |+2°C+6°C| 00% |05.07.24/04.07.24 18/17.07.24 14 23
Sminténa 15.0% fer. 350g pah/15pel 500g 5/4 157/156 | 2,12 neg. |+2°C +6°C| 00™ [05.07.24/04.07.24 11.07.24/10.07.24 7 234
Sméntinz 20,0% 250 g/ 350 g 200g,500g pel 5/4 157/156 | 2,13 neg. [+2°C+6°C| 00 [05.07.24/04.07.24 11.07.24/10.07.24 7 234
Smantini 25,0% fermentati 250 g/ 350 g psh 5/4 157/156 | 2,14 neg. |+2°C +6°C| 00% [05.07.24/04.07.24 11.07.24/10,07.24 7 2388
Smantini 10,0% fermen.pel.500g/200/400gpah 5/4 157/156 | 2,15 nee. |+2°C+6°C| 0% [05.0724/04.0724 | J1F0724/10.0724 ~~z|.. 7 23ss
Brinzi proaspati 2,0% amb 500g 5/4 157/156 | 2,16 neg. | 0,+4°C | 00% [05.0724/04.07.24)”  |09.0724/04,07.24 s 23%
Brinz2 proaspiti 5,0% amb 500g /5kg 6514 | 157156 | ;2,17 neg | 0,+4°C | 00% [05.07.24/040724 '\, 09,07 30080724 s 23%
Brinza proaspiatd 9,0% amb 500g/3kg 5/4 157/156 | - 2,18 s neg. | 0,+4°C [ 00% [05.07.24/04.07.24 - [09.07.24/080724 .| 5 23
Br. granulat 4,0% pah.300g/0%3KG s4 | 15ms6 | 210 /) neg. [+2°C+6°C| 00° [05.07.24/04.07.24 090724080743 * T 5- 23%
Lapte 1,5% steril 11 UHT/0.900 [ ~ | 220 >/ | \neg. | ©:25rC 08.11723 N I 365
Lapte2,5% steril 11 UHT/fara lacto22,5% S 221 5 ( |\ heg. | (0:25)°C 020124/08.11.03 § [27.1224/02.1124 .- | 365
Lapte3,2 %/3,5%steril 11 UHT. m 222 o [ heg. | (0:25)°C T 27122402024 <7 | 365
Smintina dulce 33% 500gr Bel. & 223 E %\ 7 neg. | (0:20°C R ERD S ] 182
Smintina dulce 10% 500gr Bel. 5 224 xE neg. | (0;20°C 182
Brinzica.glazurata:vanilin, nuci, cacao, piersic, e
visina. caramela, capsuna. afine, eacos 362 225 - i b itae 02.01.24/28.08.23 30.06.24/24.02.24 it
58
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Certificat Ne83 valabil pini la 10.04.2025 pina la 04.06.2025
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O__.wﬂwmmwwﬂhmmmwmmnazﬂ i 60 o.._._uﬁw\ws neg.| 45 coresp. H.G ﬁwx 1,5-3,0| 85:5% | 044 |04/03/01.0724728.06.2¢ 60 m\_u.uwwmﬁﬁmn\\\\s
1 M 3112 S :
Brinzi maturata max 01.09.24///1111HHITIINI3
:  |semitare,,Rossiischii”,amb 13 BOlj deoe | Frmlbas D5:3,01:858061 104\ | MASOLORUDE 0624 60 1130n9n6.08.24
Brinzi maturata semitare  ,,De max 01.0924/1111IHIININ3
, |Olanda®ambikeVemina _ 60| 040524 neg.| 50 coresp. G 12 1,3-1,8| 85£5% | 044 [04/03/01.07.24/28.06.24 60 b enansce
Brinzi cu cheag tare,,Ucrainskii”
amb kg it :M K ;|60 ceos2e neg.| 45 coresp. H.G _uwx 1,3-1,8| 85+5% | 0+4 [04/03/01.07.24128.0624 60 ,__%wwm\hﬁ\wn\ss
4 y .08..
Brinzi maturata o max 01.09.2441NIHTIHIIN3
s |semitare,,Rossiischii’kg 37 ) R m i [ i | 105 ||t e B e 60 |13029726.0824
Brinza cu cheag tare = max 01.09.24/HIIIIIIIING
¢ |, Rossiiskii”kg,amb ,Ucraina 1 60]]f 0a0524 =) negi| %30 e 45 52,5 [A85A0RN] 1, WA [4RMOLIT2U2R06.24 60 13029260824
Brinz3 maturatd semitare"De S max 01.09.24/HIIIIIHIIT3
- |Poschonit i 1 | 60| 050624 = neg.| 45 coresp. HG| | 1,5-3,0( 8525% | 0+4  [04/03/01.07.24728.06.24 60 Lronensosae
Produs de Brinzi tare = max 01.09.24/IHIHIIINIIR
. |"Russchii"amb.kg Ucraina 3 |60 060524 neg.| 50 corsp HG| "5 [1,3-1,8] 8525% | 048 |o403101.072428.062¢ 60, (ft
Brinzi topita 175
e a D g neg.| 40 | 34 coresp. HG | ™2 | max 3 max 85%| 044 |02.07.24/25.06.24 60 [30.082423.0824 ‘
b |,,Delicioasd 5/ 65 :
Brinzi topitd afumati amb./ k ;
i & neg.| 30 | 34 coresp. G| "o | max 3 |max 85%| 044  [20.06.24 90 [17.09.24 b
1w |,,De Basarabia” vid 2 55
1 |Unt,,Sm.dulce" 200g 3 neg. | 62,0 16 |-12]coresp. HG| 35,0 max80%| 0,+4/-18 |26.06.24 35/120 |30.07.24
12 |Unt,Tardnesc” 200 g 6 neg. | 72,5 16|-12]coresp. HG| 25,0 max80%)| 0,+4/-18 |26.06.24 35/120 |30/24.07.24
»__|Unt din smintina dulce 200g/10kg3 neg. | 82,5 |16]212|coresp;tig| 16.0 max80%| 0,+4/-18 [26.0624- -7 | s 30.07.24
Amestec de griisimi tartinabile "De Masa",' 29 S NON o W -
= : f -12 SK | 809 .06. / I .09.
w |200g 18 m S neg 720 .l\ 16 _%Z _mﬂﬂ_x.ﬂ_.. y/_ max80% 0,+4/-18, 10.%0& 24 //I, \V. .m.l. 35/120 30 ozb\ow 09.24
Amestec de grasimi tartinabile S S | w\ﬁ lermphicate V= .V 3 4 y
R T e il i X4 P ,d i w_,v F_md‘m%w 3 max80%| o 4 {5 [28.0624 o hasyzpreosad
i« |Unt,Tarinesc” 10kg 2 e o |neg. | 72,5\ 2\ [ 16]-12[coresp na[25,0 max80%| 0.+4418 [2520)d23 (N} =0 L 10365 [14.02.24/03.10.24
i7__|Unt ,, Térdnesc” 5 kg 2 o5 g |neg.| 72,5 G116 12f coresn i 25,0 max80%| 0,+4/A18 [12.06.24/31.05.24 10/365 |1407.24/11.06.25
18 |Untdin smintina dulce 5.0kg 2 = S [neg|82,5| - |16]x2cepNo]16.0 max80%)| 0.+4/-18-[14.06,24 S N/365°{14.07.24/13.06.25
Corespunde cerintelor de calitate pentru lapte si produselor lactate Hotarire nr:158 din 07.03.2019 Untul monolit s-a pastrat la t-18°C pina la data JivrafiU/L SANI T2 7=
H Q .E;Ge &: 30.12.2016,H G nr:520 &.: 22.06.2010 Brinza maturatd semitare dupa deschiderea ambalajulyi Scpastreazi la_frigider feambalati
Legii nr:279 din 15.12.2017,Legii nr 221 din 16.03.2009 la temperatura 0, +4 °C- 15 zile fiird depdirea termenului d& Vatabilit
Data mm ora eliberdrii certificatului 05.07.2024 mﬂnwﬁO—-mﬂU: . Laborant pe calitate —
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