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[Lapte 1,5% de peliculd 1 33 15 16 1028.4 8.2 1 g, 00 03.02.26 08.02.26 7 2138
Lapte 1,5% de consum sticld 900 md 33 1.5 16 10284 82 I g 00 03,0226 08,02 26 7 23%
Lapte 2,5% de consum peliculk 1 33 25 16 1024 2 82 1 neg 00° 03.02.26 08.02.26 7 238
Lapte 2,5% de sticll 90l 33 25 16 10282 82 1 neg. 00 030226 08,02.26 7 23%
Lapte 2,5% de consum pelicull 500m| 33 25 16 10282 82 1 ncg. 00+° 03.02.26 08.02.26 7 23%
[Lapte 2,5% de consum sticlk 430l 3 25 16 10282 82 1 neg_ 00" 03,0226 08 0226 7 23%
Lapte 3,5% de consum sticla S00m) 33 15 16 102K 6 82 1 neg 007 03.0226 08.02.26 7 23
Lapte 3 8% integral sticld 900md 33 38 16 1024 8 22 1 neg. 00" 03.02.26 08.02 26 7 23
Lapte scru 4,0%, pihar 400y 32 40 78 73 00 02.02.26 11.02.26 3%
Lapte covsit 4,0% sticld 4s0n 30 40 84 73 ng 0™ 03,02.26 12.02.26 23%
Chefir degresat 0,05% sticla /delacta 900g 33 0,05 92 78 neg. 00* 03.02.26 120226 23%
Chefir degresat 0,05% sticla/ delact 4508 33 005 92 78 g 00° 03.02.26 120226 23
Chefir 1,0% sticicld 9005 33 1.0 94 73 neg. 00 03.02.26 12.02.26 23%
Chefir 1,0% peliculd oy 3 10 94 78 neg 00*° 03.02.26 12.02.26 23%
Chefir 1,0% sticld 430 33 10 94 78 neg. 00** 03.02.26 120226 23
Chefir™* Bun Strabun ,2,5% sticld w0g 33 25 96 18 neg. 007 03.02.26 12.02.26 3%
Chefir bifidobacterii 2,5% sticli N0y 33 25 9% 78 g 007 03.02.26 12.02.26 3%
Chefir bifidobacterii 2,5% sticld 4508 33 25 9% 73 ncg. 00* 03.02.26 12.0226 P
Chefir 2,5% sticld 9008 k) 25 96 78 ng 00" 03.02.26 12.02.26 23"
Chefir 2,5% pel /delact solg 33 25 96 78 neg 00* 03.02.26 12.02.26 23m
Chefir 2,5% sticlk 450p 33 25 96 73 neg 00+ 03.02.26 12.02.26 23%
Chefir 3,5% sticld 4508 33 15 96 78 neg 00* 03,0226 12.02.26
{aurt clasic _2,6% peliculd so0g & 26 82 73 neg 00% 03.02.26 16.02.26
Taurt clasic__ 2,5% pihar 130p 8 28 82 78 ng 00" 02.02.26 15.02.26
laurt clasic  1,5% sticld 450g 7 15 82 95 neg. [V 02.02.26 15.02.26
Taurt chpgund _1,5% sticld /pelidelact 4508 10/12 1.5 82 95 neg. 00% 02.02.26 15.02.26
laurt caise 1,5% sticlk_/pel/delact 4508 1177 1.5 82 9,5 neg [ 02.02.26 15.02.26
laurt picrsic_1,5% sticld 450% 10 1,5 82 9.5 g [ 02.02.26 15.0226
Taurt multifruct 2,5% peliculd so0g 9 2.8 82 9,5 neg 00* 02.02.26 15.02.26
Taurt multifiuct 1,5% sticl 430y 9 15 82 9.5 neg. 00 02.02.26 15.02.26
Smintind 15,0%, pelicull / delact s00g 33 150 68 36 neg. 00 03.02.26 17.02.26
Smantink 15,0%, pihar 3508 33 150 68 36 ncg 00*° 03.02.26 17.02.26
Smintind 12,0%, pihar 3wy 33 120 68 9.5 neg. 00 03.02.26 17.02.26
Smintind 20,0% peliculd /delacta S00g 32 200 70 9,5 neg 007 020226 16.02.26
Smintind 20,0% pihar 3508 32 200 68 9.5 neg. 00 02.02.26 16.02 26
Smintind 20,0% phhar 250g 32 200 68 95 neg. 00 02.02.26 16 02.26 23"
Smintind_25,0% pihar 1s0g 33 250 68 9.5 g bW 030226 16.02.26 3%
Smintind 10,0% pelicull s00g 32 100 68 36 neg. - e 0226 | "-17.0226 23%
Smintink 10,0% phhar o 33 100 68 3 36 neg 00° A /Eo2P N 170226 3=
Smintind 10,0% phhar 200 33 100 68 — - - 36 neg 00® MEIYT 17.02.288 23
RrinzA proasphth 2,0% peliculk soop 33 20 176 % 30.0 neg 0% 03.02.26 07.02.26 = EEd
Brinzd proasphd_5,0% pelicul sig 33 50 178 [/ 80017 % g D rora « 03.02.26 07.02.26 sc 0P
Brinz3 proasphtd_$,0% peliculd so0g 33 50 178 [il=} 80.0 = A= neg. T o] VIE T o3m2e 07.02.26 4 550 § e
Brinzd proasphi $,5% peliculd /delact 150g 33 55 178 (171 GLigodl (7=~ neg 00® 030226 —|P=0go226 |5 §3 o B0 Aw
Brinzh proasphth 9,0% peliculd 3y 3 90 176 i T 800 1 11" A1 /o neg 00 03.02.26 070226 |8 Sy~ L = 2@
Brinz proasphth_9,0% peliculd /delact soy 33 50 176 A $0.0 2 veg. N o 03.02.26 022 ¥ So S Poae
Br_granulat 0,05% pelicull 31y 005 \ - 780 P — e 4?.0\2:5“%7 e L RaR se P S
Br. granulat 4,0% phhar 300y 33 40 150 i ~ 780 ! neg 007 “TE30026 — | *='07.02.265" 3% o 3 < By
Br. granulat 4,0% pihar 2005 33 40 150 780 neg. 03.02.26 070226 =R BelEE
Corespunde conmtclor de calitate pentry lapte si produsclo lactate Hotarire ar:158 din 07 ¢ Hotarire nr.158 din 07.03.2019 P 582389
H G or. 1459 din 30.12.2016,H G nr.520 din 22.06.2010 A m 2 3 =
Lgii 0279 dun 1512 2017, Legii ar 221 dn 16.03.2009 Responsabil: Laborant pe calitate
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—_ BrinzA maturata semitare ,,De Olanda” kg [100ms 60 | snuox neg. | 45 caracter, brinzei | max 45| 1,5-3,0 85+5% 0,44 | o020226n029128.01.26 60 03.04.26/30/29.03 26
2 Brinzi maturata semitare ,,.De Olanda™ rmﬂ a 60 | 3menz neg.| 45 4 |caracter brinzei | max 45| 1,5-3,0 | 85:5% | 0,+4 |ozozzenwsnserss| 60 03.04.26/30/29.03.26
m 10098
Brinza maturata semitare
. .s 60 11225 neg.| 45 * 4 |caracter, brinzei | max 45| 1,5-30 | 85+5% 0,44 | 02.02.26/3029/28.01.26 60 03.04.26/30/29.03.26
y |,,Rossiischil amb|n
Brinza maturata semitare 60 s By “ 1202
. .o U neg. caracter. brinzei | max 45 1,3-1,8 85+5% 0, 02.02.26/3029/28.01 26 104 26730/29.03.26
« |..Rossiischii kg |o g 50 ; -
Brinza maturata semitare "De 2701262 @ :
. 45/ 601" 1025 | © neg.| 45 caracter. brinzei | max 45| 13-1,8 [ 8545% | 044 |[ozo22630n9280126 60 03.04.26/30/29.03.26
s ___|Posehonie” amb|os 10. 2
- o
Brinza maturata semitare "De 7 <
. _.nm 45/ 60 2 Awwwwu &= neg.| 45 4 | caracter. brinzei | max 43| 1,3-1,8 85+5% 0,+4 | 02.022630129128.01.26 60 03.04.26/30/29.03.26
s |Posehonie” 58 i o
Brinzi topiti - 40 |34 65 3 | 8545% 4 26 60 2720/13.03.26
.« neg. pur lactat acid | max max 0,+ 2720013.01. X
7 |,.Delicioasa" 1752 |13 n & *
Brinza topitd afumati amb Q .
. = neg.| 30 picant. gustde | ir 55| minss | 8545% | 044 | oxerzemserzs 60 03.04.26730/29/23.03.26
+ |,,De Basarabia” amb [473 & afumare *
Brinzi topita afumata k De :
. W € » 1 | 120126 neg.| 30 |34 pleant gustde | pinss | minss | 8545% | osec | ozozzamimae 60 03.04.26/3029/23.03.26
s |Basarabia kg |2 afumare /
0w  [Unt, Sm.dulce 200 g 200g |4 neg.| 620 16[-12| cocspundenic | 350 max 80% | 0,+4/-18°C 21180126 357120 25/22/06.02.26/01.05.26
u  |Unt,Tardnesc” 200 g 200g |3 neg. | 72,5 16|-12| cxespundetiG | 250 max 80% | 0,+4/-18°C 290126 351120 02.03.26/25.0526
12 |Unt din smintini dulce 200g 200g (4 neg. | 82,5 16|-12] oG | o0 ma 0% 1 0.1418°C o126 35120 LRI
R :
Amestec de grasimi tartinabile "De 4 1 N i . roaiss 02032
13 |Masa", 200 g 200g [3 S neg. | 72,0 16 255 0,+4/18°C 351120
I —— =
>=§..,ao de grasimi tartinabile 2 1 - - ] otas 010326
14 |,.Dorinta” 200 g 200g [ S neg. | 62,0 16 357 0,44/-18°C 35/120
is__|Unt, Tarinesc”10kg 10kg [2 - neg. | 72,5 16[-12| coespundeic | 250 max 80% | 0.+4/-18°C 13.0825 10365 12@ 2130026
16 |Unt,, Tarinesc” Skg skg |1 n neg. | 72,5 16|-12| corcspundetic | 250 max 80% | 0+4/-18°C 10,0925 10365 12002600826
17 |Unt din smintina dulce 10 kg 10kg M neg.
i [Unt din smintind dulce 5 kg Skg |1 neg. | 82,5 16[-12| corspundeic | 160 max 80% | 0.44/-18°C 16.01.26 107365 nQW60127

Corespunde cerintelor de calitate pentru lapte si produselor lactate Hotarire 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

Data §i ora eliberarii certificatului

03.02.26

la temperatura 0 , +4 *C- 15 zile fird depigirea termenului de
Laborant pe calitate

Untul monolit s-a pastrat la t-18°C pina la data livrarii
Brinza maturata semitare dupd deschiderea ambalajului se pastreazi la frigider reambalati

Responsabil :

valabilitate
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