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—E:nfm*aag:.ﬁ_.: peliculs 1 2 15 16 10284 I neg +2°C ++6°C 00° 02.09.25 08.09.25 7
Lapte 1,5% de consum sticld 500 mi 2 15 16 10284 1 neg. +2°C +46°C 00® 02.0925 08.09.23 7
n 2 25 16 10282 I 42°C +46°C 00* 02.0925 08.09.25 7
|Lapte 2.5% de consum sticls 900mi 2 25 16 10282 1 _ mg +2°C + 46°C 00* 02.0925 08.09.25 7
Lapte 2.5% dc consum peliculs 00ml 2 25 16 10282 1 reg +2°C ++6°C 007 02.0925 08 0925 7
| Lapte 2.5% dc consum sticli 4soml 2 25 16 10222 1 neg +2°C + +6°C 007 02.0925 o”‘oehu 7
Lapte 3.5% de consum sticla socmi 2 35 16 = ] wex. 2°C ++6°C 00° 02.0925 08.09.25 2
: 500ma 2 38 16 10288 1 neg | 42°C +46C 007 02.0925 08.0925 7
4008 1 40 74 42°C +46°C 00 01.0925 10.0925 10
Lapte covasit 4,0% sticli 4sog 1 40 84 ng | +2°C+46°C 00® 01.0925 100925 10
Chefir degresat 0,05% sticla 900g 2 005 90 neg +2°C +46°C 00” 02.0925 110925 10
Chefir degresat 0,05% stich esog 005 ez, +2°C ++6°C 00 10
[ Chcfir 1.0% sticichh oo0g 2 10 92 e °C ++6°C 007 02.0925 11.0925 »
Chefir 1,0% peliculd s00g 2 10 92 _ neg +2°C +46°C 007 02.0925 11.0925 10
Chefir 1.0% sticli asog 2 10 92 neg 42°C_++6°C 00 02,0925 11.0925 10
Chefir™ Bun Strabun ,.2,5% sticli 900¢ 2 25 92 ncg +2°C +46°C 00 02.0925 11.0925 10
Chefir bifidobacterii 2.5% sticli 2 25 92 neg +2°C_+46°C 00 02.0925 11,0925 0
Chfir bifidobacterii 2.5% sticls Jasog 2 25 92 neg 42°C +46°C 00 02.0925 11.09.25 10
Chefir 2.5% sticli 2 23 92 neg +2°C ++6°C 007 02.0925 11.0925 10
Chefir 2.5% pel soog 2 28 92 neg. 42°C +46°C 00 02.0925 11.0925 10
| Chefir 2.5% sticli 4sog 2 25 92 neg +2°C ++6°C 007 02.0925 11.0925 10
Chefir 3.5% sticld 4305 2 35 92 neg. +2°C + +6°C 00" 02.0925 11.0925 10
so0g 1 26 84 ncg +29C ++6°C 00" 01.0925 14.0925 14
150g 1 25 82 neg. +2°C _++6°C 00® 01.0925 14.0925 7
430 15 ncg +2°C ++6°C 00% 14
4308 15 neg. +2°C +46°C 00 14
450g 15 neg. +2°C ++6°C 00° 4
450 15 neg +2°C +46°C 00° "
300g 25 84 neg 42°C + 46°C 00® 01.09.25 14.0925 "
13 ncg 42°C +46°C 00® 1
150 63 neg 42°C + HC 00" 02.0925 16.09.25 5
150 68 neg 42°C ++4°C 00 02.0925 16.0925 s
S 120 neg. +2°C ++°C 002 15
200 st ncg +2°C ++°C 000 01.0925 15.09.25 15
1 200 L] neg. 42°C + H°C 00 01.0925 15.0925 15
1 200 58 neg. +2°C + 46°C 00 01.0925 15.0925 s
! 250 68 ncg. 42°C + H°C 00® 01.0925 15.0925 18
2 100 68 neg 42°C + H°C 00% 02.0925 16.0925 15
2 100 68 neg 42°C +48°C 00% 02.0925 16.0925 s
3 2 100 68 | ncg. +2°C +H°C 00® 02.0925 16.0925 15
L1 I 20 174 # 8000L wg 0°C ++4C o0 02,0925 06.0925 s
B o2 oL 38 174 /R0 neg PC++C- | o00® T 20925 -} 060925 s
Siop 52 % 30 176 [ w00 iE __mp 0°C +445C 00® 020925 | | 060925 - s
kot 22 55 174 {731/ sgal N g FC ++4°C 0® T 020925 06,0925 s
7 =T IE: S 50 174 [l om0t g P+ T 00" 02.0925 06.0925 s
>2 2< | 90 174 P ] Glggo £3[75 neg +2°C +46°C . QO 02.0925 06.0925 s
mn r.\ulw FIE 5 008 CL2T o 21 reg. +2°C +46C | 27 00" N . s
2 g ors ke 40 150 VAl 70 g PC ++6°C 00° - 020925 |~ 060925 s
= 2> P 40 150 A\ \Or80 P2 46 00" 02.0925 06.0925 s
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Produse fabricate in sistemul de management
al sigurantei alimentelor 1SO 22000:2018
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CERTIFICAT DE CALITATE Nr.205

Centificat de atestare a laboratorului

Na L1070 C.N de A din RM.-MOLDAC

pina 12 03.06 2028
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- Brinzi maturata semitare ,,.De Olanda™ amb |ss 16/17.07.25 neg. 45 caracter, bfinzei | max 45 1,5-3,0 854+5% 0,+4 01/29.08.28 60 30271028
2 Brinzi maturata semitare ,,De Olanda” K 60 |16n7.07.28 neg. | 45 4 | caracter. brinzei [ max 45| 1,530 | 85¢5% | O0,+4 01/29.08.25 60 30271025
g s
w::ﬂ.—dmﬁ&ﬁ SRR 60 |302807.25 neg. | 45 4 | caracter. brinzei | max 45| 1,5-3,0 | 85¢5% | 0.+4 01729.08.25 60 307271028
s |,,Rossiischii amb [sens
W-.—DNM:ENM_..E.@.S SETTA 60 |3028.0725 neg. 50 4 | caracter. brinzei | max 45 1,3-1.3 85£5% 0,+4 01/29.08.25 60 3027.1025
«  |,,Rossiischii kg |sens
Brinza maturatd semitare "De 60 | 300625 | neg. | 45 caracter, brinzei | max 45| 13-1,8 | 85¢5% | 044 01729121.0825 60 30277231025
s __|Posehonie” amb|s S
Brinza maturati semitare "De ke 60 | 300625 2 neg.| 45 4 | caracter. brinzei | max 43| 1,3-18 | 85:5% | 0,+4 01/29/21.08.25 60 30727/23.1025
s |Posehonie” 4 =
wn:w.m.uou_ﬁ P neg.| 40 |34 purlactatacid |max65| max3 | 85:5% | 0O,+4 287260825 60 26/24.1025
;  |..Delicioasi" 175g |6/5 "
= : o =
Brinza topita afumata amb T neg.| 30 pieant gustde | o5 | minss | ssas [ o044 1804 08.25 60 16021025
s |..De Basarabia” amb 211 e
Brinza H.ov;w afumati kg ,,De neg.| 30 [34 picant gustde | .o | inss | 8545% | oseco 18/04.08.25 60 1602.10.25
s |Basarabia™ kg g
10 Unt SmE-QEOO 200 g 200 g 8/7/6 neg.| 620 16]-12| corcspunde HG 35,0 max 80% | 0,+4/-18°C| 0L0925727.24.0825 35/120 03.10.25/2926.09.25
u__|Unt Tarédnesc” 200 g 200 J1/10/9 neg. | 72,5 16]-12| corespundeHG | 25,0 max $0% | 0,+4/18°C| oLe929 27240825 | 35120 | 03.1025/29726724.0925
2 |Unt din smintina dulce 200g 200g |1/9/8 neg. | 82,5 16-12[ ==wndeHa | 160 max30% | 0,441 0L sy 1 "SISTGERANAS
Amestec de grasimi tartinabile "De A £ = P : — NS 002
5 |Mas3i", 200 g 200 g |sia ez, w neg. | 72,0 16 4 25,5 - 0,+4/-18°C o 35120 ]
= = < i
Amestec de grisimi tartinabile b 12| corespunde s¥ max 80% 28710825 30/23.0925
1 |.Dorinta” 200 g 200 |5 S neg. | 62,0 16 35.7 o osdnseC| - - 35120
s |Unt,, Taranesc”10kg 10kg |2 - neg.|-72,5. 25.0 | ‘max 80% | 0.+4/-18°C 140525} 10368 110923060926
1s_|Unt, Tardnesc” Skg Skg |1 v I neg (72,5 |- 250 max 80% | 0.+4r18°C| T “ecnezs 107365 o6
17 |Unt din smintini dulce 10 kg 10kg m /.7 S)eg. Ti
iz |Unt din smintinZ dulce 5 kg Skg |1 /</ | neg: N@ corespunde HG | 16.0 max 80% | 0.+4518°C| - “Tineizs  ~—|--10n6s o1 my
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Untul monolit s-a' ‘pastrat la t-18°C pina [a data livrarii ~
Brinza maturata semitare dupa’ anmo_._aﬂnw ambalajului se pastreazi la
la temperatura 0 , +4 °C- 15 zile fara depisirea termenului de-valabi
rudoEE pe calitate -
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