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Ha ApikapKi npecoBaHi

for pressed baker's yeast

Bpyrapinop Komnania T30B KT, Pecny6nika Mongosa, syn.Bans Bukynyii,9, Kuwmnis, MD-2002

SC "Compania Brutarilor" SRL, str.Valea Bicului,9, Chisinau, MD-2002, Republika Moldova

Limited Liability Company "ENZYM COMPANY"
79014, Ukraine, Lviv c., Lychakivska st., 232 bld
phone +38 (080) 030-31-31, fax +38 (032) 298-98-07

’ 31.10.202
Date of issue: 31.10.2025
Bara Bonorictb Kucnorhicts 100r
BiagnyueHot Bug Yy AeHb ApiKIKIB B
Aarta Buro- Oata npoaykuii, |cacyBanHs, Miaviom BUTOTOB nepepaxyHky Ha
Ha3sBea npopaykuii Mapria TOBNEHHA | BXWUTK OO0 Kr Kr TicTa, XB. rneHHs, % | ouToBy KMCHOTY, MF
Product Produc Date of Expiry Weight of | Packed by, Dough Humidity , | Acid estimation for
tion lot | production date sold kg raise, % 100 g yeasts in
product, kg min. evaluation for
acetic acid, mg
[pixaxi npecosaHi xnibonekapcbki
"ExcTtpa" 556 30.10.2025 |09.12.2025 7 344,000 1,000 26-27 67.2-67.5 48
Pressed baker's yeast "Extra”
[pixaxi npecosaHi xnibonekapcbki
"EdpekT + 15%" 557 31.10.2025 [10.12.2025 6 120,000 1,000 30-32 68.0 54
Pressed baker's yeast "Effect + 15%"
[pixaxi npecosaHi xniGonekapcbki
"EdpekT + 15%" 556 30.10.2025 |09.12.2025 2 448,000 1,000 30-32 67.6 54
Pressed baker's yeast "Effect + 15%"
[pixaxi npecosaHi xnibonekapchbki
"EdpekT + 15%" 551 27.10.2025 |06.12.2025 612,000 1,000 30-32 67.7-67.8 54
Pressed baker's yeast "Effect + 15%"
[Opixaxi npecosaHi xnibonekapcbki
Y Tespesaapui .10 557 | 31.10.2025 [10.12.2025 410,400 0,100 34-36 67.7 54
Pressed baker's yeast "Lviv yeast" 0,1
kg
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1 CTpok NpuaaTHOCTI: Ans Apbkaxis xniGonekapcbkux 0,042kr, 1,0 kr; "Edekt + 15%"; 0,042 kr, 1,0 kr "ExcTpa" - 40 Ai6;
ans apixoxis xniGonekapcbkux - 15kr, 25kr "EdekT + 15%" - 30 4i6;
ans apixaxis xniGonekapcbkux 0,1 kr "Ekctpa" - 40 gi6;
ansa apbxoxis xniGonekapcbkux 0,1kr; 0,042 kr "Drozdze lwowskie" - 40 4i6;
NS fpkaxis xniGonekapcbkux 0,042 kr TM "Effect” - 40 ai6; TM "Cosmin" - 40 ai6;
Ana apbxaxis xniGonekapcbkux npemiym ans 3fobHux eupobis 1 kr "Effect GOLD" - 35 pi6;
ans apbxaxis cnuprtosux 0,5 kr; 1,0 kr - 40 gib6.
1 Shelf life is: 0,042kg, 1 kg;"Effect + 15%"; 0,042 kg, 1,0 kg "Extra" - 40 days;
15kg; 25kg "Effect + 15%" - 30 days;
0,1 kg " Extra " - 40 days;
0,1 kg; 0,042 kg "Drozdze Iwowskie" - 40 days;
0,042 kg TM"Effect" - 40 days; TM "Cosmin" - 40 days;
1 kg: "Effect GOLD" - 35 days;
0,5kg, 1,0 kg alcohol yeast - 40 days.
2 36epiratn 0,042kr, 1,0 kr, 15 kr, 25 kr; "EdekT + 15%"; 0,042 kr, 0,1kr, 1,0 kr "Ekctpa"; 0,1 kr,
0,042 kr "Drozdze lwowskie",; TM "Effect"; TM "Cosmin" - 3a Temnepartypw Big 0°C go +10°C;
1 kr "Effect GOLD" - 3a Temneparypu Big 0°C po +8°C.
2 0,042 kg, 1,0kg, 15 kg, 25 kg; "Effect + 15%"; 0,042 kg, 0.1 kg, 1,0 kg "Extra" ; 0,1 kg;
0,042 kg "Drozdze Iwowskie"; TM "Effect"; TM "Cosmin" - store at temperature from 0°C to +10°C.
1 kg: "Effect GOLD" - store at temperature from 0°C to +8°C.
3. PiBeHb 3anuLKiB NecTUUMAIB BiANOBigae MakcMmarbHO AonycTumMumM pisHam sanuwkis (MRLs), BctaHoBneHUM
PernamenTom (€C) Ne 396/2005
3 The levels of pesticide residues comply with the maximum residue limits (MRLs) established under Regulation
(EC) No 396/2005 of the European Parliament and of the Council.
4 [pixaxi npecoBaHi 3a opraHonNenTUYHUMMW NoKasHWKamu BianosigatoTb Bumoram TY Y 10.8-00383320-001:2013.
4 Pressed baker's yeast organoleptics correspond to TS U 10.8-00383320-001:2013.
5 3a mikpobionoriyuHuMu nokasHukamu signosigatotb Bumoram TY Y 10.8-00383320-001:2013.
5 According to microbiological indicators meet the requirements of the TS U 10.8-00383320-001:2013.
6 BmicT TOKCUM4HWUX eneMeHTiB Bignosigae sumoram TY Y 10.8-00383320-001:2013.
6 The content of toxic elements meets the requirements of the TS U 10.8-00383320-001:2013.
7 BwmicT pagioHyknigie Bignosigae sumoram ' 6.6.1.1-130-2006.
7 Radionuclid concentration correspond to GN 6.6.1.1-130-2006.
8 Opixaxi BUroToBnsATLCS Be3 f4ofaBaHHA LKPY.
Llykpu, siKi MiCTATbCS B MPOAYKTI € NPUPOAHO CUHTE30BAHUMU APiKAXKOBOK KNITUHOI.
BmicT uykpy He nepesuiyye 4,8 % Ha 100 r.
8 Yeast is made without added sugar.
The sugars that are contained in the product are naturally synthesized by the yeast cell.
The sugar content is no more than 4.8% per 100 g.
9 He micTaTb reHeTU4HO MoandikoBaHux opraHiamis(MMMO).
9 Do not contain genetically modified organisms (GMO).
10 CepTudpikar signosiaHocTi Ne UA.10210.01944-25
10 Certificate of conformity Ne UA.10210.01944-25
11 Ha nignpvemcTBi BNpoBagXeHa cucTema MeHeKMEHTY AKkocTi Ta 6eaneyHocTi
11 The company has implemented a quality and safety management system

TOBAPHCTBO 3 dwmmm B bH
'KOMNARIS ENSHM:

Ceptudikat Bugas
Certificate issued by




		2025-11-05T13:53:35+0200
	Moldova
	MoldSign Signature




