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CERTIFICA ‘ DE CALITATE NR

=

Indicii fizico-chimici

Nr Denumirea Documentul Numi In Data Data Term Gustul
produsului Normativ rul de greutat fabricirii, Finaliziri enul ¥
locuri ea Grisi id 4| Fractia | Fosfotaz | Temper eliberirii Termenului de
mea Aci A masicd de a atura
meto kg | T | ditn | e umiditate °C i }?ﬁ' - .‘l'f’tlatb
téa lactic % valabilitate ilitate
T | r
1 Lapte GOST 13277- ‘,’ s =
pasteurizat, 1L 79 25 18 1028 Negativ 0-6 G)L% “(( 'lL{/f[ /}72 ore Curat
2 Lapte pasteurizat,0,5L ; ; fQ/E-/ - & ,
-//- .57 0 2.5 18 1028 Negativ 0-6 DQ’( 1"( § // ]72 ore ~//-
3 Lapte r } / T
pasteurizat, 1L -//- %D\ 3,5 18 1028 Negativ 0-6 ';72/( [ l ’Q/K‘f / / 72 ore -//-
4 Lapte ") N / ' / lp) ©
pasteurizat, 1L -//- ‘@ T 1,5 18 1028 Negativ 0-6 Q’{/ "2-'% ) j ’%QQ,L/ / l’ /} 72 ore -//-
5 Chefir, 500 gr SF 03947208- ' D A 2 i O ) 27 acidulat
007:2011 e, w f)f%j 412 Al , I ZE () s e “y
- A DT 4£2 N_ 99 ]f il %zl -
6 Chefir, 500 gr 7 gg{cp‘ 2,5 N cif/n;u ,” &5 Qé//ll/ zile
7 Chefir, 500 gr /- ? 32 /[5",37_ 4£2 - 4 ! i - A / /j P A5zile -11-
8 Chefir imbogitit cu SF 03947208- /D ) s - ' / )
bifidobacteri 007:2011 ¥ £¢7, 25 5’/‘% S w ROt L C 2600 e -
9 Chefir cu umplutura de SF 03947208- 4 Dulce cu -
visind 007:2011 2,5 442 5 zile aromi de
vigine °
10 Chefir cu umplutura de SF 03947208- 2,5 o 0 ey 42 ! i 5 zile Dulce cu
capsuni 0072011 Fegl? OKI0 ‘ a/{ I 2611 (/ )32 aroma de
/- 2 capsuni
11 Chefr cu umplutura de SF 03947208- 2.5 4+2 5zile Dulce cu
kiwi si spanac 007-2011 aroma de
kiwi si
{ { spanac
12| Smintina, 500gr SF 03947208- 137 4£2 ; / . I acidulat
006:2009 75 10 "(/ S/ 02% /j [ 7 zile
13 Smintin 500gr, SF 03947208- Pad g 4£2 Y / / -ll-
006:2009 -)% g4 15 | WO }/ Q 3-281) /. 7 zile
14 Smintini in pahare, 200 SF 03947208- Lyt v 42 o f p ’ 24
ar, 350gr 006:2009 4 4 . 1s > A D~ A [ A 37-.-98 1A 7 zite "
15 Smintini in pahare, N1 SF 03947208- 412
350gr 006:2009 15 c 7 zile -//-
16 Smrinting dulce SM GOST // - } H2.9p / \/5
pasteurizati , 500 gr R52091-2006 '5 é . 3 fOIS 432 &'@ 01'? " !Q :) 132}'{ ” &2 ore Curat
17 Smintini dulce SM GOST
pasteurizat3 la cintar R52091-2006 35 15 Negativ 4£2 [ X 36 ore Curat
18 Smintini imbogatitd cu SF 03947208- R & 4£2 . P o~ &/g/ / [=d
bifidobacterii 006:2009 5‘—/) 15 @5 4094 / il I3 WV 7zite -I-
19 Smintina, kg SF 03947208- 30 42 72 ore Lactat
006:2009 e # aciodulat’
20 Smintind 500gr -1/ G [$ X 20 / {' 4£2 .,'2/5 | 7} J o? Ae } ] /77 zile -//-
21 Sminting, kg -//- 20 / 7’/5 4+2 v 2/ 940 62 ore A
o] XA/l (L)t |
22 [Smintind in pahare, 200 gr, 412 - y / -~ / E
550gr - 24 & 20 éz 3 TO-LINR2I-281 (] 7 zile -
23 Smintina in pahare, N1 dx2 :
350gr ~//- 20 7 zile -
24 Produs de Smintina SF 03947208- Pur acidulat
500gr 011:2013 20 442 7 zile
25 Brinzi de vaci 2% SF 03947208- 120 lactat
2kg; Skg 009:2011 2 76 4+2 [ i ore acidulat
26 Brinzi de vaca 5% SF 03947208- P 4 b a7 7 % £ ,-r/ 120
2kg; 5kg 009:2011 .97 g 5 .,f 6‘0 73 442 (}(,! / { { 2 ) / ore -/
27 Brinzi de vaci 5% SF 03947208- § s I, 4 120
500g 009:2011 M( 5 /HL 7 422 DZ,{ /[l 926 I I ore i+
28 Brinzi de vaci 9% SF 03947208- 120
2kg; 5kg 009:2011 9 73 4£2 ore </l-
29 Brinzi de vaci 9% SF 03947208- 120 -
500 g 009:2011 9 73 4£2 . 3 ore -/
30 Brinzi de vaci 18% SF 03947208- 1 7] 7 /A j 120
2kg, Skg 009:2011 5”&‘ 18 .‘M 68 442 ill/{’/ DJé/'/:/ ore //-
1 Brinzi topita tartinabild SF-03947208- Min 30 zile Curat de
Mirgdritar” 001 60 52 0-+4 brinzi
Brinzi topita tartinabila SF-03947208- Min
32 »Riscani” 001 55 55 0-+4 30 zile -//-
Brinza topiti tartinabila SF-03947208- Min Slab de
32 » Nu m3 uita” 001 50 40 0-+4 A 30 zile pasteurizat
Unt Crestianscoe la kg GOST 37-91 Y .
4 72,5 25 0-+4 'E @l (l 20 zile curat
Unt Crestianscoe - E
5 ambalat -//- 72,5 25 0-+4 &#{L 40 zile Curat
Unt 72.5% NI HG 611 din
6 ambalat 05.07.2010 72,5 25 0-+4 40 zile Curat
Unt 82,5% N1 HG 611 din
7 ambalat 05.07.2010 82,5 16 0-+4 £ 40 zile curat
Unt , de Riscani” SF 03947208- ? { .
s ambalat 005:2009 82,5 16 0-+4 2 HI2 | sz curat
Unt ,de Riscani” la kg SF 03947208- 5
9 005:2009 -50 82,5 16 0-+4 '{ O '(z 20 zile curat
Unt topit la kg -/-
0 0,7 -3..0 . 90 zile curat
Amestec de grisimi f i
| “Favorit” amb M, o % 25 3 ,D‘"“ { $ { f 20 zile curat
Amestec de grasimi MO, NG & -18 / 9 luni
z Eaor g/ 628 19 <>\(\<;; P 25 3 T Rorh e ] el
Amestec de grasihl v . AR ; 'l P
] "Buterbrodnog =/ [¥” AT a=18) v 2 35 3 :,1 = 2 O f { 20 zile curat
LS[T PENTFE %
= 1) T k)
40| cER Pﬁ_\‘\'ﬂ\'t mf ¥ ; % . /’C e 0 ')9 —
Corespunde der# lorOEG Mol 11 dm 05.07.2010, ¢ certificat veterinar N ) & S
HG al R. Mol 0 din 22.06,\ f ,99 HG al Repubhcu Moﬁava Nr: 2‘2 F"c@n'ﬂ 6. 03@ 009
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SA ,, Lactis” or Riscani

Str Comarov 73, Tel: (256)2-86-44,

Fax: (256) 2-85-54

CERTIFICAT DE CALITATE NR. IRD _
¢ 20 c/ oA R LA

Termen de : Greutate Indicii fizico-chimici “Termen de Tenlpera
Data Data Denumirea Terme péstrare dupd Standard Calupuri, ain kg Gustul realizare turd de Valabil
fabricarii preambal produsului nde maturizare unitdi % de % de % de ) din pistrare pind la
i matur conform grisi umidit sare momentul G,
izare, standardului me ate preambalir Umiditat
f / . zile i ii, eal )
N— zile aerului
Ll /g, 55 A . %
Brinza cu cheag 3 -~ aracteristic 2 ; 9
2 ["O % 02’@( 1 '3 we 35 8 luni la SM- 2o, ot 50£1,6 | Max brinzei pufin /j) m/@zcﬂ{\)o/ od- 1%
,. B 2 » de Riscani” ; temperaturade | 218:2001 P \ 44 1,5-2,5 amirui 60 85+5% 3
IO F T T777 Ambalat 2%.,.-5°C 1571 //I/M ~40 .
Brinzi cu chea; .97 Caracteristic I~
L % gﬁ{; /D‘@[ // tare ¢ 40 8 luni la SM- I b, \3 Max brinzei putin 9!(2! Y’O ‘{ ?.\) )
,/ { (( / ,, de Moldova” temperatura de 218:2001 ‘9 % Q/ 50+1,6 44 1,5-2,5 amdrui 60 5%
7 | A 7 F/‘ Ambalat 2°C.5.=5%C, 7 / é
7 ol Brinza cu cheag 8 luni la SM- S Caracteristic g :
oéj Zg) % /i // tare 45 temperatura de 218:2001 52,2 'f ? ey 45£1,6 Max 1,5-2,5 brinzei pl'lﬁn 60 0°.4°C /7/"7/
2T 2 74 / 47 . deOlanda” 2°C .= 5°C 7 44 amirui 85+5% A5/
2EL D (7 / Ambalat ‘20l L1
1 1 ' r Brinza cu cheag ’ Caracteristic £
-2' )%/A /‘? Vg tare 45 8 luni la SM- z’?{ V brinzei putin 0°.:4°C J:: J/
}ZJ/ (¥ . de Pogehonie™ temperaturade | 218:2001 x,"F é’ 45£1,6 | Max 15:25 amirui 60 85e5% (/17 &
" Ambalat 22°G ...+ 5°C 44
8 08 20 (,{ / Brmzi:;mag 60 8 luni la 2123;{001 ey ﬁ ) 94 ) & E:;az:e;:;:ﬁ 0°. r/ﬂlg/ ? ) l
/4 C’ &2 /. deRusia” temperatura de ’ 72 50+1,6 | Max | 1525 amarui 60 ss + >A{ - /
Ry f Ambalat 0.4 2%C .;=5°C ‘ol 43
7 ‘{/ J 7 d,/ 77 Ambalat0s8 & //)l /(/"
Brinza cu chea SF Lactat putin p
9‘-’([ /[f moale cu ¢ - % 03947208 a OS 35+1,6 Max Max acid, cu gust 5 4£2°C >Z E) /{/{
,'l_,]’ / /{ / pé_l]rslgl_]e),mamr 003:2009 ! 62 4,5 de vlerdeam 85+5%
{ . Alba de Riscani folositd :
N Ambalat g /{g ‘ V%[(’/
Brinza cu cheag min30 — Placut, fin
# tare zile 8 luni la SM- 45+1,6 Max cu aroma 0°.4°C
/f/é // ~Edam” temperatura de 218:2001 g/, [ 48 caracteristica 60 85+5%
A ‘ Ambalat -2°C..-5°C 4 , putin
amarui
Brinza topita SF
/ (f /[ tartinabila - = 03947208 (f (_/ Min 52 Curat de 25
> / Margaritar” -001 60 brinza 0-6
/ Brinza topita SF
/ tartinabila - 03947208 Min 55 Curat de 25 0-6
/ ? // .Riscani” -001 ({ 9 55 brinza
f Brinza cu cheag f;
tare 13 8 luni la SM- Slab 0°.4°C
,, de Prut” temperatura de 218:2001 40=1,6 Max 1,5-2,5 acidulat 60 85+5%
Ambalat -2°C...-5°C 50
Brinza cu cheag SM- Caracteristic 0%.4°C
/? / /R /?f//’ h tare : 45 8 ll{ni la 218:2001 gg (\\ 30+2,0 Max 1,5-3,0 brinzej p\}tin 60 85£5% =
P .. Luceafarul” temperatura de " 52 amirui ,_é &’/) ik
7k ! Ambalat -~ :2°G..-5°C S
! Brinza cu cheag 8 luni la SM- Usor picant 0°%,4°C
9‘9 R tare 30 temperatura de 218:2001 48+1,6 Max 1,5-3,0 cu aroma 60 85+£35% /
) // [/ ., Gouda” #28C::-5°C é, 44 caracteristic /& _ﬂ/
[ ) / Ambalat i
Brinza cu cheag ; SM- Caracteristic 0%:4°C 7
tare 30 8 luni la 218:2001 55£1,0 Max 1,5-2,5 brinzei, slab 60 85+5%
»Bugeac” temperatura de 50 acidulat
Ambalat 2%C=5°C
Cagcaval SF s Caracteristic 0°.4°C
. ..Provincial” 45 4 luni la 03947208 3 45£2,0 Max 1,0-3,0 | brinzei putin 60 85+5% P
temperatura de 002:2008 50 amdrui ,
T i Cagcaval SF Caracteristic 0°.4°C 4
~Provincial” cu 15 - 2lunila 03947208 45+2,0 Max 1,0-3,0 brinzei putin 30 85£5%
sunca si adjica temperatura de 002:2008 50 amarui
Ambalat +3°%C1.10°%C
?\/ '( Brinza topita SF (/( ’*(’ % Potrivit de 0°.4°C . il
“) afumata - s 03947208 N5 Min 30 Max 3,0 picant, de 60 8) £35% ~ A P
[ ., de Basarabio- 001:2008 7, }' 3 55 afumat 4 5= fg[’(/ {1l
=/ LR” - .
@1 At T ol «
z Brinza topita SF ’ Potrivit de 0°..4°C ;:
afumata - - 03947208 Min 30 Max 3,0 picant, 60 85+£5%
.. de Basarabia— 001:2008 55 afumat cu
LR” cu marar §i gust de
usturoi marar §i
Ambalat usturoi
Produs de brinza 2 SF 1,5-2,5 Pronuntat de N
,.De Olanda”, 45 2 lunila 03947208 45 Max brinza, slab .| 0°.4°C
temperatura de 010:2012 44 acidulgy/ 6lane, L3 %
Ambalat 0°C..+4°C putin & l,«"') T\ N % =
Produs de brinza 2 lunila SF 1,5-2,5 cy/slab |/ » <
e -~»De Rusia” 60 temperatura de 03947208 50 Max ) ’fl,'DN°+_P( (N‘
& ¥ W 0°C..+4°C 010:2012 43 . 7 1 S
& %] 277 Ambalat Xy, c
5 i .| Brinza cucheagin SF acigt i
P 1.4 séramura 03947208 Max: Max C
i : ., Alba de Rigcani” - 003:2009 624 | 45 I 5 bt
i - a8 i * )
7 - ‘m SO E? ‘ / ; \;‘\V’
_C01esp11nde cermtelor HG alR ‘vIofddva . 61 dm 05.07.2010, ; ogrtificat veterinar N /0

-'-f'HG alR: Moldova nr. 996 din' 200 '003
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CERTIFICAT VETERINAR NrL5F 5258

CERTIFICAT DE CALITATE Nr

Lol

Laboratorul de producere "Inlac" SA,or.Cupcini,
str.Chisinaului, 45 Tel/fax (373)246 71088

C7 p) ,g,@/ , Num . i
T Nr.de sl [spase 1ol mcidih umidita| Densi temp ora |Fosfo|anol e ‘
—Data fabricarif Denumirea produselor part s il inioniGama a:ea tea |tatea eray esp | taza | epti e
locur| kg % T re °C
— G2 ’ i = 7Pz
Lapte 1.5% 1.000 1.5 16 1,027] 4 ]0.30}lipses|conf| HG-611.
Lapte 2.5% 0.500 25| 16 1,027| 4 |0.30|lipses|conf HG-611.
P Lapte 2.5% ambalat 1.0 20l 16" 1,027] 4 |0.30|lipses|conf HG-611.
Cheﬁr 1.0% 0.500 1,0,] 100' 4 ]0.30|lipses]conf| ~ . HG-611.
» Chefir 2.6% 0.500 2,5, 103 4 10.30]lipses|conf| T HG-611.
o7, o~/ |Smintina 30% G596 A7 kIZZEE G 4_[0.30]lipses[conf] — Af 77 |SF 05916732-008,2011.
Smintina 15 % 0.500 i 15,0, 68" 4 ]0.30|lipses| conf| SF 05916732-008;2011.
LA 7 77 |Smintina 25 % 0.500 HCA L L2 250, 60’ 4 [0.30]lipses|coflP/ A=, o> |SF 05816732-008;2011.
o Smintina 15% 0.375 15,0,| 66 4 |0.30|lipses|conf| SF 05916732-008;2011.
Smintina 20% 0.375 . 20,0,| 64' 4 0.30|lipses|conf] SF 05916732-008;2011.
. |Smintina20% 0.200 20,0,| &4 4 ]0.30|lipses|conf |SF 05916732-008;2011.
162/, /-7 |Smintina 30% 0.200 AL.R2 /17, 30,0,| 62 4 |o.30]iipses|cont| . FLA7 7 /oLISF 05916732-008;2011.
Brinza 2% 0.250 kg o 2,0,| 180'| 75,8/ 4 |0.30]lipses|conf . HG-611.
Brinza 5% 0.250 kg 5,0, 174l 73,0/ 4 10.30|lipses| conf| 5 HG-611.
__. . . |Brinza2% 0.400 . 2,0,] 178'| 758/ 4 [0.30|lipses|conf HG-611.
L7 /7 |Brinza2% 1kg 2kg _ A7 Yo | 20| 180 758 4 |0.30[lipses[conf| XA, LA HG-611.
A7 -/ |Brinza2% 5kg o7 & | 20] 178 758 4 [o.30[lipses[conf] B, A HG-611.
e iy Binza 5% 0.500 5,0,| 176'| 75,8/ 4 10.30|lipses|conf L HG-611.
.ol L7 |Brinzas% _ 0.500 EEARTY 2 9,0, 178 73,0/ 4 _|0.30[lipses| conf 26,77 HG-611.
i Brinza 5% 1kg 2 kg 5,0, 172'| 73,0/ 4 |0.30|lipses|conf -y HG-611.
. |Brinza5% _5kg 5,0,| 1801 73,0/ 4_|0.30]lipses| conf : HG-611.
ol 7P |Brinza 9% 1kg 2 kg— A7 4f=] 9,0, 178 73,0/ 4 [0.30]lipses]| conf| Ab, 77 HG-611.
27, |Brinza 9% 5 kg 27 35| 9,0, 176] 72,8/ 4 [0.30]lipses| conf . TS HG-611.
) Brinza 18% 0,5 kg 1 kg 18,0, 182'| 72,8/ 4 10.30|lipses|conf izzsom w HG-611.
Produs de brinza 18'/. 2kg, 5kg,0,5kg 18,0,| 192'| 65,0/ 4 |0.30|lipses| conf HG-611.
Masa de brinza (vanilina ,stafide)1kg o| 176'| 68,8/ 4 |0.31|lipses|conf HG-611.
. . |Unt 72.5% ambalat 0.200 kg 72,5, 25,0/ -18 lipses| conf . : GOST 37-91
o, /-7 |unt monolit 72.5% ( 10 kg)(5kg) - 25,0/ -12 lipses|cont] /Y LF, A0}  GOST 37-91
Unt 82.5% 0.200gr 82.5, 16,0/ -18 lipses|conf GOST 37-91
AL, /7 Jlauit1.5% 0.500 caise A1 | .30 1,5, | 86" 4 |o.28flipses[cont] ¢/ ALF,  |SF05916732-006-20010
k.0 laurt 1.5% 0.500 visina ; 1.5,#] 88 4 |0.29|lipses|conf SF05916732-006-20010
AL, /7 liaurt 1.5% 0.500 capsuna dO &0 15, | 87 4 |o.30lipses|conf] &/ AR, |SF 05916732-006;2010.
AER 7. /7 jiaurt 1.5% 0.500 natural _(fl2) AL P | 15 | 85 4 |0.30|lipses|conf| &, 3, 74, |SF 05916732-0062010.
A 2,7 |laurt 1.5% 0.400 caise A0, |2 1,5, | 85" 4 |0.30[lipses| conf 2 £k, |SF 05916732-006;2010.
AG /£ |laurt 1.5% 0.400 visina 79 & 1,5, | 88" 4 |o.30lipses[cont| 8 /2, |SF 05916732-006;2010.
AL, 7 |laurt1.5% 0.400 capsuna e | A 1,5, | 87 4 0.30{lipses| conf| ¢/, Sol> |SF 05916732-006;2010.
b b)ol 7 77 |laurt Frutino3 5% natural 0.125kg O ﬂﬂ p 3,5, | 110' 4 |o.30|lipses|conf| ¥, &, PR, |SF 05916732-006;2010,
2677 laurt Frutino3.5% cu cais 0.125 kg O a4 135, | 115 4 [0.30tipses|conf| "¢/, 22, |SF 05916732-006;2010.
A __|laurt Frutino3.5%cu capsuna 0.125 kg ' '3,5, | 108' 4 |0.30|lipses|conf e SF 05916732-006;2010.
L€, /7 |iaurt Frutino 3.5% cu banan 0.125 A0 | &4 3,5, | 105 4 [0.30]lipses|conf] 42 7l |SF 05916732-006,2010.
40,77 |iaurt 3.5% visina 0.125kg F2EY 35, | 115 4 |o.30lipses|conf| &, #’ods_ |SF 05916732-006;2010.
o 110 laurt 3.5% mure de padure 0.125kg 3.5, 112 4 ]0.30(lipses|conf e SF 05916732-006;2010.
A O, 17 |1aurt 3.5% persik-maracuia 0.125kg L0 |30 35, | 108 4 |o.30/lipses|coni| %, /&, |SF 05916732-006;2010.
,,,,, laurt 1.5% 0.5kg portocala-marar-gimbir 1,5, 1 90' 4 |0.30|lipses|conf SF 05916732-006;2010,
_ |laurt 1.5% 0.5kg catina-ceai-verde 1,5, | 88' 4 ]0.30|lipses|conf SF 05916732-006;2010.
jaurt 1.5% 0.5kg chivi spanac 135, 4 ]0.30}lipses|conf SF 05916732-006;2010.
~/ 4. /-/ |Crema de brinza mure de padure 0.2kg | -4 . | 9. 4,0, | 162 | 650/ 4 [o0.30lipses|conf|  F Lol . |SF 05916732-009;2014.
oL 2,/ |Crema de brinza persica si marakuya 0.2 2O | S 4,0, | 164 | 65,0/ 4 0.30(lipses|conf| 4 Lol |SF 05916732-009;2014.
A L. +/-/|Crema de brinza visina 0.2kg 4% A0 |4 4,0, [ 168 65,0/ 4 [0.30]lipses]conf] U, P2 |SF 05916732-009;2014.
A L. -+ |Crema de brinza natural 11% 130g L, 11,0,| 150" 85,0/ 4 0.30flipses|conf oL, 7 Lo |SF 05916732-009;2014.
""", |Crema de brinza marar si usturoi 11% 11,0,] 154'| 65,0/ 4 |0.30|lipses|conf : —{SF 05816732-009;2014.
{ ke Crema de brinza piper negru 11% 130g ; 11,0,] 158'| 65,0/ 4 10.30|lipses|conf|] -~ / & 732-009,2014.
_Z.LF/. A7Brinzica degrasata cu vanilina 0% 100g | X8, ZA I 0 [170'| 70,0/ 4 [0.30|lipses|conf| HF 48, K7 32-009;2014]
AL, L A /7 |Brinzica degrasata cu stafide 0% 100g | L2.R27| 3¢ 0 |[174'| 68,3/ 4 (0.30|lipses|conf| , FZ &, AL "g -009;2014
A L. A A 7+|Brinzica cu ananas 5% 100g RO, RS | 3L 50, | 172'| 68,3/ 4 |0.30]lipses| conflg 40! 009:2014
- S teéwgai_rasgt 0.5kd = 0,6,| 16' 5,0/ 10 |0.30|lipses|conf e
i ascaval of Sropfa egi?f?i;pec ini]" 40,0, g [lipses|coni] /& 03-2008
e Cuf N . 40,0, S T 8o i lipses] contl\ ¢ V- '\ _|SEogs783/003-2008
W A 40,0, /vy CERITEE, S lipses| conf] ﬁ\ F #5971 652-003-2008 |
.»;5 & i5) 2 N e = B o
iz_‘ f‘ }. \SU
kY ?’\‘ i
Da a i ‘}ﬁfﬁgﬂ ﬁﬂa‘ A AL o ? - “Respy g}nl/faborant pe productie /22 !‘zcﬁ/,?é/’d”
“Ora cinda ot & 6.00 5 f"”)?‘?ém iira; (T meee




		2019-11-21T13:42:06+0200
	Moldova
	MoldSign Signature




