Anexa nr.7.2 la Instructiunea
aprobati prin ordinul IFPS
nr. 400 din 14 martie 2014

CC 04 AE

CERTIFICAT
privind lipsa sau existenta restantelor fata de bugetul public national
NL | A2321672 ain 14122023

1. Destinatia / Hasmauenue

Pentru participarea la proceduri de achizitii publice

2. Date despre contribuabil / Wudopmanums o wanoronnaremsmuxke

Denumirea Codul fiscal / Numarul de identificare
Hamvenosanne OuckansHbI ko / HnenTaduraunonmmit HOMED
|VIRTICUS GRUP SR.L. 1008600046719 |
Adresa sediului de bazi (strada, numéirul) Cedul - Denumirea localititii

AJIpec OCHOBHOTO MECTOPACTIONOKEHIT (ynuna, Homep) Kon - HanmeHosanye Hacenennoro TYHKTa

|Tiras or. 16 |0110-SEC BOTANICA |

3. Atestarea lipsei sau existentei restantelor conform datelor Sistemului Informational Automatizat /
IToxTBepicHenue OTCYTCTBIA Il HANHYHS HEOMMKH COMIACHO AaHHbIX H(OPMAlHOHHON aBTOMATH3MpOBAHEO]
CHCTEMEI

La data emiterii prezentului certificat restanta fatd de bugetul public national constituie/ Ha ATy
BBIIAYH JIAHHO CIIPABKH HEJOUMKA TIEPE HALMOHATILHBIM HyOMHYHBIM GHOKETOM COCTARMACT:
0,00 lei/neii.

4. Valabil pini Ia / Jleiicteurencu 10 29.12.2023

5. Autentificarea Serviciului Fiscal de Stat / Honreepucnenne Cocynag

Digitally signed by Voloh Mariana
Date: 2023.12.14 15:22:29 EET

HANOroBOH CIIy:kOBI

Sef DDF Botanlca }Eeasqn: M&Itﬁign Signature Mariana VOLOH
ocation: Meldeva
Functia//lomxiocts N Semniitura/Tloanucs Numele i prenumele/®asiumsg 1 nus
L.S/ M.IT.
L.Crutco
Executor:
Numele §i prenumele/®avumis i1 s

Este extras din Sistemul Informational al SFS SIA ,Contul curent al contribuabilului”// 14.12.2023 ora 14:36:34
cu aplicarea prevederilor pct. 82-83 Ordin IFPS nr.400 din 14.03.2014 (Monitorul Oficial 72-77/399, 28.03.2014)
NOTA (1 318,12)




Certlflcat de

Creativemeat SRL

Data eliberaru

R
Et S

gaﬁtate nr.440
1 :12.12.2023

crentivimentliTe eman

Mun Chisinaw, sos Muncesti 804 2,ap. 20

Telefon de contact © (+373) 78255355

feom

Certificat de calitate eliberat pentru produsele enumerate in tabelul de mai jos.
Termenul si conditiile de pastrare a produselor conform documentului normativ

specificat in tabelul de mai jos.
Denumirea Produsului Tip Termen de Conditii de pistrare Documente normative
mem valabilitate
bran
é Refrig | Conge Refrigerat Congelat
erat lat
Came de put broiler 120 ore | 90 zile 2wl 18 °C.omax | [T 67-40059323-01:2019
Aripa de pui broiler - 120 ore | 90 zile +2... .+ 18 °Comax | IT 67-40059323-01:2019
Aripa de pui broiler fara virfuri [200re | Y0 zile | +2....+4 -18°C, max | [T 67-40039323-01:2019
FILEU DE PUI 7 120 ore | 90 zile +2.,.. 54 -18°C. max | IT 67-40059323-01:2019
Gamba de pui broiler - | 1200re | Quile | 42 +4 -18°C. max | IT 67-4005932301:2019
OASE DE PUI [200re | Y mle | +2.. .+4 -18°C. max | IT 67-40039323-01:2019
Pui broiler 120 0re | Q0 zle | +2....+4 -18°C, max | IT 67-40059323-01:2019
Pulpa de pui broiler 1200re | 90 zile | +2... .+4 -18°C.max | IT 67-40059323-01:2019
Pulpa de pui fara spate 5 120 ore | 90 zile i -18 °Comax | IT 67-40059323-01:2019
Pulpa de pui broiler dezosata fara - [200re | Q0zile | +2... +d A18°C, max | [T 67-30039323-01:2019
piele °C max
Pulpa de pui broiler dezosata 1200re | Q0zile | +2... +4 S18°C, max | 1T 67-40059323-01:2019
Sold de pui broiler dezosat 1200re | Qzile | +2....+4 S18°C. max | T 67-40059323-01:2019
Sold de pui broiler - [ 1200 | Q0zile |2+ | a18°Cmax | [T 67-40039323-012019
Sold de pui broiler fara spate - [200re | Q0 zile | +2.. +4 I8 °C. max | [T 67-40059323-01:2019
Spinari de pui broiler - 120 0re | 90 zile | +2....+4 S18°C, max | IT 67-40039323-01:2019
Tacim de pui broiler 120 0re | Qzile | +2... +4 -18°C. max | IT 67-40059323-01:2019
Tacim cu aripi 120 ore | Q0 zile | +2....+4 -18°C.omax | IT 67-40059323-01:2019
Carcas de pui broiler 1200re | 9 zile | +2... +4 18 °C, max | I'T 67-40059323-01:2019
Ficat pui - 1200re | 9 zile | +2.. .+4 -18°C. max | I 67-40059323-01:2019
Inima pui = [1200re | 90zile | +2... .+4 -18°C.omax | [T 67-40059323-01:2019
Pipote pui - 1200re | 90zile | +2... +4 S18°C, max | IT 67-40039323-01:2019
Came scmigrasa de pore 80/20 - 120 0re | 90 zile | +2 . +4 -18°C.omax | [T 67-40059323-01:2019
Came semigrasa de pore 50/50 [200re | W zile | +2..+4 -18°C, max | IT 67-40059323-01:2019
Burta (piept) de porc 120 ore | 90 zile +2....+4 18 °C.max | [T 67-40059323-01:2019
Piept de pore cu costita (grudinka) 120 0ore | Q0 zile | 42 +4 -18°C. max | [T 67-40059323-01:2019
Ceafa de porc - [200re | 90zile | +2...+4 -18°C. max | [T 67-40059323-01:2019
Cioric = 120 ore | 90 7ile +2 IR °Comax | IT 67-40059323-01:2019
" Cotlet de porc cu os = | 1200re | Wzile | +2..+4 J18°C. max | 1T 67-40039323-01:2019
Cotlet de porc fara os 120 0re | Wzile | +2. +4 S18°C, max | 1 67-40039323-01:2019
Costita de porc-lenta . 120 ore | Qzile | +2....+4 -18°Coimax | IT 67-40059323-01:2019
Costita de porc - 1200re | 90 zile | +2....+4 18 °C, max | I'T 67-40059323-01:2019
Gulas de porc i 120 0re | 90zile | +2.. +4 -18°C, max | IT 67-40059323-01:2019
Muschiulet de pore £ 1200re | 90zile | +2....+4 -18°C. max | IT 67-40059323-01:2019




NN ¥

mecanic

Oase de porc p/u supa 120 ore 2 -18°C. max | IT 67-40059323-01:2019
Piciore de porc 120 0re | O zile | +2...+4 -18°C, max | IT 67-40059323-01:2019
Rasol de porc cu os 120 ore | 90 zile +2....+4 -18°C, max | [T 67-40059323-01:2019
Rasol de porc fara os 1200re | 90zile | +2... +4 -18°C, max | [T 67-40059323-01:2019
Set de porc 120 0re | 90zile | +2....+4 -18°C. max | IT 67-40059323-01:2019
Sfircuri de porc 120 ore | 90 zile | +2... +4°C,max | -18°C, max | [T 67-40059323-01:2019
Macuc 1200re | 90 z1le | +2... .44 <18 °C, max | [T 67-40059323-01:2019
Slanina _ 1200r¢ | 90zile | +2....+4 -18°C, max | IT 67-40059323-01:2019
Spata de porc fara os 1200re | 9zile | +2....+4 -18°C, max | [T 67-40059323-01:2019
Sold de porc fara os PROMO 1200re | 90zile | +2... .+ -18°C. max | IT 67-40059323-01:2019
Sold de porc cu os 120 0re | Y0 zile | +2....+4 -18°C, max | IT 67-40059323-01:2019
Ficat de porc 1200r¢ | Wzile | +2....+4 S18°C, max | 1T 67-40039323-01:2019
Inima de porc 1200re | O zile | +2....+4 -18 °C. max | 1T 67-40059323-01:2019
| Limba de porc 1200re | 90zle | +2. +4 C18°C, max | IT 67-40059323-01:2019
Plamini de porc 12001e | 90 zile | +2... . +4 18 °C, max | IT 67-40059323-01:2019
Rinichi de pore 120 0re | 90 zile | +2....+4 -18°C, max | [T 67-40059323-01:2019
Splina de porc 1200re | 90zile | +2....+4 -18°C, max | IT 67-40059323-01:2019
Urechi de pore 1200re | 90 zile | +2... +4 -18°C, max | [T 67-40059323-01:2019
Burgher porc-put [20cre | 90zile | +2...+4 -18°C, max | 1T 67-40039323-01:2019
Came tocata de porc 1200re | 90 zile | +2....+4 -18°C, max | [T 67-40059323-01:2019
Came tocata de porc-vita 1200re | 90zile | +2....+4 -18°C, max | IT 67-40039323-01:2019
Came tocata din file din pui 1200re | 90zile | +2...+4 -18°C,max | IT 67-40059323-01:2019
Came tocata de pui 120 0re | 90 zile | +2....+4 -18 °C, max | IT 67-40059323-01:2019
Carne tocata de vita 1200re | 90 zile | +2....+4 -18°C, max | IT 67-40059323-01:2019
Came de vita dezosatla 1200re | 0 zle | +2.. .44 -18°C, max | IT 67-40059323-01:2019
Carne de vita superioara 120 0re | 90 zile | +2....+4 -18°C, max | IT 67-40059323-01:2019
Cighin 12001¢ | 90 zile | +2. +4 I, max | IT 67-40059323-01:2019
Cirnaciori din pu 1200r¢ | Wale | +2....+4 -18°C.max | IT 67-40059323-01:2019
Cirnaciori De casa [200re | 90 zile | +2....+4 -18°C,max | IT 67-40059323-01:2019
Cirnaciori din pulpa de pui 120 0re | 90zile | +2...+4 18 °C, max | IT 67-40059323-01:2019
Cirnaciori "Taranest" (vita+porc) 120 0re | 90 zile | +2....+4 -18°C. max | [T 67-40059323-01:2019
Cirnaciori "Traditionali” (porc) [200re | Wzile | +2..+4 -18°C, max | [T 67-40059323-01:2019
“Mici "Taranesti® (porc+vita) M200re | Wzile | +2.. +4 18°C, max | IT 67-40059323-01:2019
Mici "Traditionall” 1200re | 90 zile | 42....+4 -18 °C, max | IT 67-40059323-01:2019
Perisoare de casa 120 0re | 90 zile | +2....+4 -18°C,max | 1T 67-40059323-01:2019
Perisoare de pui 1200re | Q0 zile | +2....+4 18 °C.max | IT 67-40059323-01:2019
Pirjoale de casa 1200re | 90 zile | +2....+4 -18°C, max | IT 67-40059323-01:2019
Pirjoale de pui 120 0re | 90 zile | +2....+4 -18°C, max | IT 67-40059323-01:2019
Pirjoale Taranest 120 0re | 90 zile | +2... +4 -18°C, max | IT 67-40059323-01:2019
Pelemeni Sibirskie 120 0re | W zile | +2... .+4 -18°C, max | IT 67-40039323-01:2019
Coltunasi 1200re | O zile | +2... .+ -18 °C.max | IT 67-40059323-01:2019
" Pelment de casa [200re | 90 zile | +2 +4 -18°C, max | [T 67-40059323-01:2019
Costita de porc marinata 1200re | Wzle | +2....+4 -18°C, max | [T 67-40059323-01:2019
Gamba de pui marinata 120 ore | 90 zile -18 °C.max | IT 67-40039323-01:2019
Carcas dc porc 120 orc | 90 zile S18°C, max | IT 67-40059323-01:2019
Tocatura de pui din carne dezosat 120 ore | 90 zile -18°C, max | IT 67-40059323-01:2019

(Semnatura)

Stan Leonid

Mihai Bitco
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