REPUBLICA MOLDOVA
AGENTIA NATIONALA PENTRU SIGURANTA ALIMENTELOR

Supravegherea Sanitarid Veterinara de Stat
2V EY
itenja)

(autoritatea emnel
Raionul/municipiul ) 697’)/

Serian SP Nr. 1109656

Eu, subsemnatul medic veterinar, am eliberat prezentul Certificat

SA, Soolis

(cui - denumirga=pprsoancyjurigfice sau numele si prenumele persoanci fizice)

si certific ca m p&p Le o0

(denumirea si starea marfii)

: 083
in cantitate (locuri) de j Z 72)0 cu greutate deﬁ 7Z

tipul ambalajului (marcaj/eticheta)

Originea marfii f A, V@M 2

(produse, materle prim; abatonw ftd procesati, fabricata etc)
care provine din__ & e Coon/ ,gvo D1 I vine gg// éz

(se ind€a denumirea localitatii, spoznel umta;ﬁ

)m\,/%@ffow e e biweds

situatia epizootica a localitatii de provenientd)

a fost supusa expertizei sanitar-veterinare si este admisd pentru: zg@%f—()z,ﬂ d&‘ 'Zeg-

(realizare fard restrictii, realiza¥ conditionati -

2zegda 16l

1ndlclrdu—se motiyele sau m de prelucra; confomfuh]or ertize) —vete*man,)
Marfa este expediata la g} 9 / wﬁ kﬁb

punctul de destinatie, adresa)
cu transportul OL&/ o

/ (auto, feroviar, acrian aritim, copditii de transpeytare) /
pe ruta 2 B een/ — p= v%y; . %%V&

(d indica prinmpalele puncte de pe traseu)

Marfa a fost supusi (dupa caz) examenului suplimentar de laborator 9& 477857 0D '7/

g poolepots Ly ondrre  Deorole 504,/

(denumirea laborgorului, nrQxamenului de laborafor $1 rezultatul cen,etanior)
NOTE SPECIALE: ﬁfe m@mz/ Bg 2&9/0" ol

coglams  af foodili o6 esliols

(condiii si perm¥iuni (indicatii) speciale, informatii si conditii specifice, factura etc)

[alabilitatea prezentului Certificat este identica cu valabilitatea mirfii pentru care s-a eliberat prezentul document.
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SA ,, Lactis” or Riscani / 0?// / .5% ) C?’Z@Q{O/ZJZC\/’V)

str Comarov 73. Tel: (256)2-86-44 Fax: (256) 2-85-54 CERTIFICAT DE CALITATE NR./604
Denumirea Documentul Numa in Indicii fizico-chimici Data Data Term Gustul
produsului Normativ rul de greutat fabricarii, Finalizari enul
locuri ea Grisi Aciditatea |Densitatea| Fractia Fosfotaz Temper eliberirii Termenului de
mea Aci A masici de a atura
neto, kg | N | gia | Acid umiditate °C ol yadh
tea lactic % valabilitate ilitate
or , -

.y
Lapte GOST 13277- qulo o L £8)
- ‘pasteL:riza.t,ltLO = 79 2,5 18 1028 Negativ 0-6 P "y/&\ 0 /049 qgre lf Curat
apte pasteurizat,0,5
- - /{ 30 2,5 18 1028 Negativ 0-6 ,’o —‘#/ o) Q ~7 ﬂ/ 72€eﬂ A=
pasteurizat, 1L /- 4 l{ O 35 18 1028 Negativ 0-6 ﬂ —#/,\? \7 -/ﬂ p? 72 ore
Lapte 1 X W
pasteurizat, 1L - ,'! O 1.5 18 1028 Negativ 0-6 é - &/,J % Q“ /ﬁ ¥ 720re 4oyl
Chefir, 500 gr SF 03947208~ 6—0 ) A - = Laym(iulat
4340 ey, - Sl e —
Chefir, 500 gr A= b o 32 7’ 83 : 2 YA - 7/ o 4 s zile /-
, 9,88 ~379 | A7 £/
Chefir imbogatit cu SF 03947208- m . 7 2' L4 7 D L4 J’
bifidobacterii 007:2011 25 KF 482 »)é/ //—/02/ 5 zile /-

Chefir cu umplutura de SF 03947208- 7 i F 4 Dulce cu
vigina 007:2011 2,5 4£2 5 zile aroma de
- yi < Msine
Chefir cu umplutura de SF 03947208- 2,5 /) w2, 4 5 zileA] 7 “Dulce cu
capsuni 007-2011 0,8’{ é? - y 4 1f" '/oz ¢< aroma de
capsuni
Chefr cu umplutura de SF 03947208- 2.5 4+2 Szile Dulce cu
kiwi si spanac 007-2011 aroma de
kiwi si
/ , R f)spanac
Sminting, 500gr SF 03947208- q 0 2 v {? 7 P acidular
006:2009 10 A’K b "¥ p? /5 o X 1zile | .,
Smintina 500gr, SF 03947208- Sl 0 4+2 v [ 4~ TN
. 006:2009 15 /3 lf' - - 7 zile 5 =)
Smintina in pahare, 200 SF 03947208- g 4£2
ar, 350gr 006:2009 M} 15 [,v ¥ L - oe 43 1YY 7 c off
Smintina in pahare, N1 SF 03947208- =i 42 M i ’
350gr 006:2009 15 z A7zl -/-
Smintina dulce SM GOST / Gﬁ ﬁﬂ
pasteurizata , 500 gr R52091-2006 “ {0/35‘ 15 4£2 /;o L y/d \? - /ﬂA’ 72 ore Curat
Smintina dulce SM GOST 4
pasteurizaté la cintar R52091-2006 35 15 Negativ 4£2 ~ 36 o;/ q’ Curat
Smintina imbogatita cu SF 03947208~ 42 o P
bifidobacterii 006:2009 15 /5 % "W& */ 5 '/ ¢A? 7 zile -//-
Smintin, kg SF 03947208- 30 4£2 / 720re | Lactat

006:2009

?ﬂfj aciodulat

: A
zile 5 (,./

Smintina 500gr -Il- groo 20 6 I # / & %3 ./?/

ol

Smintina, k -ll- 20 iE) = 2

S mini 1:a ioo 30 5 £ 1+ /ﬂb’ ‘ﬁ

T :

ng:ln GRS i % 20 fo) ﬁ k- %//ﬂ /3 ’—/qz 7 zile -l
&

Smintina in pahare, NI 4+2
350gr -/- 20 7 zile -//-
Produs de Smintina SF 03947208- Pur acidulat
500gr 011:2013 20 4+2 7 zile
Brinza de vaca 2% SF 03947208- 120 lactat

2 kg; Skg 009:2011 2 76 4+2 / ) ore%,acidulat

Brinza d 3 5% SF 03947208- fe 1207
son e ASUT s 119¢ b w | 2 £2/0] 217

NSO

Brinza d 59 SF 03947208- b ] 1207 1J
sgi)nza Sl 009:2011 60 5 / qt 73 422 ;b"%&_ / - ﬁ/j/ { o
v 7

Brinza de vaca 9% SF 03947208~ 3 120
2kg; Skg 009:2011 9 73 4£2 ore -//-
Brinza de vaca 9% SF 03947208- 120
500g 009:2011 9 73 4+2 / 2 ore ) -//-
Brinza de vaca 18% SF 03947208- 1
2kg, Skg 009:2011 (f 96 18 ;{ /; L? 68 442 ¢/02 7M ore e
Brinzi topita tartinabila SF-03947208- Min = ‘! 30zile | Curatde
Mirgiritar” 001 60 52 0-+4 brinza
Brinza topita tartinabild SF-03947208- Min
Riscani” 001 85 55 0-+4 30 zile -//-
Brinza topita tartinabila SF-03947208- Min Slab de
., Nu ma uita” 001 50 40 0-+4 30 zile pasteurizat
Unt Crestianscoe la kg GOST 37-91 &
72,5 25 0-+4 20 zile curat
Unt Crestianscoe
ambalat -//- 72,5 25 0-+4 ¥ 40 zile Curat
Unt 72.5% NI HG 158 din
ambalat 07.03.2019 72,5 25 0-+4 40 zile Curat
Unt 82,5% NI HG 158 din
ambalat 07.03.2019 82,5 16 0-+4 40 zile curat
Unt ,de Riscani” SF 03947208-

R e

ambalat 005:200944 PSlgn, 82,5 16 0-+4 40 zile curat

Unt ,de Riscani” la kg SF,03947208-

05:200° 0-+4 20 zile curat
Unt topit la kg - 9%.
& - ! B -3..0 90 zile curat
Amestec de gragini | |, Sﬁ'\'ﬁ3947208< .
“Favorit” amb ._007:2010 * 3 20 zile curat
Amestec de-grasimi % -18 9 luni
“Favorit’y’ la kg 7 /- & 7 3 10 zile curat
Amestecde grasimi__ [
“Buterbrodnoel«, . Wy 3 20 zile curat
o 3 B
) \° L ) B g
Corespumde oerm;clor GalR, ‘Moldova hr. 158" certificat veterinar N” z 2 éz E 6.’ 559

HG al R. Moldqvap? 520 in, 22 06. 2010 p.é 99
Data eliberarii cﬂjlf‘cat\xlm de- cahtate

ol

Responsabil Sef laborator Toderita Eduard
Laborant @K/ﬁ UnpHurc

(num@, prenume)




SA ,, Lactis” or Riscani

Str Comarov 73. Tel: (256)2-86-44,
Fax: (256) 2-85-54

CERTIFICAT DE CALITATE NR.__ 7 / é

Creatyz,

N

N

HG al R. Moldova nr. 221 din 16‘03:2009
Data eliberdrii certificatului de calitate

#/Ww

Responsabil

g

Termen de Greutate Indicii fizico-chimici Termen de Tempera
Data Data Denumirea Terme pastrare dupid Standard Calupuri, afn kg Gustul realizare tura de Valabil
fabricarii preambalir produsului n de maturizare unititi % de % de % de din péstrare pini la
ii matur conform grisi amidit sare momentul G,
izare, standardului me ate preambalir Umiditat
zile ii, ea
y zile aerului /
ZZ/Z’—Q—J/% D AD % 9| &/ pg
L > Brinzi cu cheag 74 p A Caracteristic A x 7
& 4 /'/ﬂ tare 35 8 luni la SM- / 50£1,6 Max brinzei putin 0°..4°C /@
% BT ,, de Riscani” temperatura de 218:2001 4 44 1,5:2;5 amarui 60 85+5% 27 ¢
P sz / X j,/ z Ambalat 29C,.,=5°C =R . B /0
5 Brinzi cu cheag 5 aracteristic 57
M ///}/ tare 40 8 luni la SM- é 74 Max brinzei putin 0°.4°C W
Y VY] Al s » de Moldova” temperaturade | 218:2001 50+1,6 44 1,525 amirui 60 85+£5% 2yy
hll/)/, | Ambalat 3 50k::25°C ]f,j, . _ gy
il Brinza cu cheag 8 luni la SM- -~ X aracteristic
2 ﬁ, ‘2 r-y 02 e 45 temperaturade | 218:2001 2 _3 . 5 45616 | Max | 1,52,5 | brinzeiputin 60 0“...&:/* ({/p 9'
3 S o0 , de Olanda” 290..-5°Q 44 amarui 85+5 % y
Z:ﬁl/ / Y//O £ Ambalat 202 — ‘—(/,0/,0
nza t
2 fog]| T | e | o M e vve |d/ne
% ,» de Posehonie” temperatura de 218:2001 ' 45+1,6 Max 1,5-2,5 amirui 60 85+5% 7
& VA Ambalat 99C.,. =50 44 . i yd
Brinzi cu cheag SM- aracteristic
ﬁi Aﬁ/fﬂz tare 60 8 luni la 218:2001 Q/ 2/ _’ W/ brinzei putin 0° "—é‘/p?
'~ ﬁ s ,, de Rusia” temperatura de '3 / 50+1,6 Max 1,5-2,5 amarui 60 85 % 1
i Ambalat 0.4 290...+5°C 43
Ambalat 0.8
W ; Brinza cu cheag SF 'S Lactat putin /
ﬂll/ moale cu - & 03947208 rﬂ ﬁ 35+1,6 Max Max acid, cu gust 5 429 ’/Z &
patrunjel, marar 003:2009 h 62 4,5 de verdeata 85+£5% / 4
#/ 0}/ *RTba dc Rigcani ,/j W folosita // ﬂ 5
Ambalat {
5 Brinza cu cheag min30 Placut, fin
- x 0z tare zile 8 luni la SM- 3 / 9 45+1,6 Max cu aromi 0°.4°C
,Edam” temperatura de 218:2001 Z e 48 caracteristici 60 85+5% 0 5
/f { Ambalat 2°C...=5%C , putin /
amdrui
f Brinza topita SF - r :
j7ﬂ 2 / tartinabila - - 03947208 y Min 52 Curat de 25 ‘W
»Margiritar” -001 60 brinza 0-6
’ Brinza topita SF f
5 ” Z tartinabila - 03947208 y y Min 55 Curat de 25 0-6 W,é
LRiscani” -001 55 brinza
Brinza cu cheag
/ 9\ 3 ﬁZ tare 15 8 luni la SM- Slab 0°..4°C M,
/ », de Prut” temperatura de 218:2001 2 40£1,6 Max 1,5-2,5 acidulat 60 85+5% / 7
7 Ambalat 2°C...5-5°C 50
Brinza cu cheag SM- Caracteristic 05.4°C 3
X’ 02 -l tare 45 8 luni la 218:2001 6 5 (/ 30420 | Max | 1,530 | brinzeiputin 60 85:5% 1) M
., Luceafarul” temperatura de 52 amarui 9 4
7 Ambalat 2% 5.-5°%C &
i ! Brinza c: jheag 8 luni la SM- Usor picant 0°..4°C
?\ 5 /‘9 d7 tare 30 temperatura de 218:2001 ’\ 48+1,6 Max 1,5-3,0 cu aroma 60 85+£5% /.} ﬂ}
,, Gouda” 2C 585G 2_ > 44 caracteristicd C /
b i Ambalat i
Brinza cu cheag SM- Caracteristic 0%:4°C :
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 26 5= 5C
Cagcaval SF Caracteristic 0°.4°C
~Provincial” 15 4 luni la 03947208 45+2,0 Max 1,0-3,0 brinzei putin 60 85+£5%
/ﬂ (Q JZ temperaturade | 002:2008 6’% 50 amirui ) Laé/
-3°C . 10%C #
{ 7 Cagcaval SF G Caracteristic [ i
,Provincial” cu 15 2 luni la 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°C... 0%€
Brinza topita SF Potrivit de 0°.4°C -
afumatd - = 03947208 Min 30 Max 3,0 picant, de 60 85+£5% j%
7 ﬂ/ , de Basarabia— 001:2008 j{; 3 55 afumat A
a7 LR”
v/ % i s V709
& { Brinza topita SF it de 02.4°C |t r
afumatd - - 03947208 pican&e 60 85+5%
,, de Basarabia— 001:2008 afumat cu
LR” cu marar si gust de
usturoi marar i
Ambalat “E U
Produs de brinza SF . inta
,De Olanda” 45 2 luni la 03947208 I ',}@ q 0°..4°C
ﬂ%aﬂde 010:2012 acidulat, | 60 80£5%
Ambalat A P e puin amdrdi
SF ]
03947208 L M oy idi }t’"/ 0°.4°C
N 010:2012 14 z&i‘! i}t bl 60 80 +5%
\ Saeilis
A o - BAN s
947208 Max w«f- potrivit de 60 4+£2°C
403:2009 " 1] sarat 85+£5%
= ~
fcat veterinar N _HOFE56.
2010, certificat veterinar N //
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CERTIFICAT VETERINAR Nr’/’pgé 5g¢ Laboratorul de producere "Inlac" SA,or.Cupcini,

CERTIFICAT DE CALITATE Nr___ A ¢ str.Chisinaului 45 Tel/fax (373)246 71088
CD?Z/E/Q/’ 2;&1 masa | Grasi|acidit temp o8 Data exp
_Data fabricarii ; e de | neto | mea | atea il g eratu ofd F,OS'(? amoj DTN
Denumirea produselor part leeurl kg % o tea | tatea e °C esp | taza epn
i ca
Lapte 1.5% 1.000 1,5, 16’ 1,027 0.30|lipses | conf HG-811
Lapte 2.5% 0.500 2,5 16 1,027 0.30]lipses | conf HG-611,
Lapte 2.5% ambalat 1.0 251 8 1,047 0.30]lipses| conf HG-6811.
Chefir 1.0% 0.500 1,0,] 100 0.30}lipses | conf ) HG-611
) Chefir 2.6% 0.500 2.5 108" 0.30|lipses | conf HG-611
. DA, |Smintina 3g%_pp¥e oL 570 100 76 0.30[lipses|conf| o & LA, |SF 05916732-008,2011 |
Smintina 16 % 0.500 . 15,0, 68 0.30|lipses|conf SF 05916732-008;2011
__..é’» p,,i, Smintina 25 % 0.50C £ L0 25,0, 60 0 30|lipses|conf /&p,,(, SF 05916732-008,2011
Smintina 15% 0.375 15,0,| 66' 0.30{lipses| conf SF 05916732-008,2011,
Smintina 20% 0.375 20,0,| 64 0.30}lipses | conf SF 05916732-008;2011.
g Smintina 20% 0.200 ‘ 200, 64 0.30lipses| conf |SF 05916732-008,2011,
& O, smintina 30% 0.200 V4 7, 300, 62 0.30]lioses|conl]  ZulOA,  |SF 05916732-008:2011
b pA, |Binza2% 0250kg A V27 2,0.| 180 758/ 0.30|lipses|conf| A 4, HG-611

’egpp(j Brinza 5% 0.250 kg 74

b, L Pi|Brinza 2% 0400 L L ap 2,0 178 758/

2L P, [Brinza 2% 1kg \2kg i 3¢ 20 180 758

& PL)Binza2%  5kg o 5 | 20l 78] 758/
.o
4
oA

§774 50| 174'| 73,0/ 0.30|lipses|conf ./,(,p,() HG-611
0 30[lipses| conf| /. 7ok, LA HG-611
0.30|lipses| conf -/,(,D,{, HG-61

0.30}lipses| conf AR CL, HG-611

L Binza 5% 0.600 501 178" 758/ 0 30lipses|conf HG-611

T Y OK |Brinza 9% 0,500 y, 390 9.0, 178 73,0/ 0.30lipses| cont| A, 7R LK) HG-611
P . |Brinza 5% 1kg 2 k9 Z 500 172 150t 0.30iipses | conf i HG-611
Brinza 5% 5 kg 50,1 180" 750/ 0.30]lipses | conf e HG-611.

si{iniaislslsialnlanislainidinldididislDIIDIDIDIDID]SD

&

{ LB [Brinza 9% 1kg 2kg (¥4 9.0,] 178 73,0/ 0.30{Jipses| conf R L HG-611
[ e O Z|Brinza 9% 5 kg be | 9.0] 178 728/ 0.30}lipses| conf S OAR ] HG-611.
: Brinza 18% 0.6 kg 1 kg 18,0, 182'| 72,8/ 0.30]lipses| conf ) HG-611
Produs de brinza 18'. 2kg, 5kg,0,5kg 18,0, 192'| 65,0/ 0.30}lipses | conf HG-811
Masa de brinza (vanilina ,stafide)1kg ol 178'| 68,8/ 0.31|lipses | conf HG-811
5 07, 1Unt72:5% ambalat 0.200 kg v 72,5 25,0/ -18 lipses|conf| 55 OY GOST 37-91 |
unt moenoiit 72.5% ( 10 kg)(5kg) 72,5, 25,0/ 12 lipses| conf 3 25 |
. Ji

‘ D Unt 82.5% 0.200gr 825, 16,0/ | -18 linses|conf 0
4 p va

| AB. Ol |iaurt 15% 0500 caise VR[> 15, | 86 l 4 |0.28llipses|conl) A B,EK, |SFUE916732-006-20010
£ .0 & [laurt 1.5% 0,500 visina & Bp 15 | 88 4 |c.29|ipses|conf] A L. B, |SF05816732-006-20010
é’ (% A, iaunt 1.5% 0.500 capsuna g 3.0 15,40 o 4 |0.30}lipses|conf X,&', 0,2, SF 05916732-006 2010
L. L OZ, aurt 1 5% 0500 natural  (/2) : 6. L D 15,1 85" 4 |0.30lipses|con’| A p,xf,p,{, 006:2610
Y OR, |laur 1.5% 0.400 caise er g 1,6, 88 a [0.30[lipses|cont| AL LR,
b DA |laurt 1.5% 0.400 visina Lp lots 1,5, | 88' 4 10.30(lipses | conf AF LA |SF 05916732-00
£.OX  |iaurt 1.5% 0.400 capsuna JA Az 1,5, | 87 4 10.30|lipses|conf KL, OA,|SF 05316732-008,2010
£, Pl llaurt Fruiino3.5% natural 0.125kg L HEL 3.5, | 110" 4 |0.30/lipses|conf| AL dOA|SF 05516732-006,201
£, .g £, |'aurt Frutinod.5% cu cais 0.125 kg L. 5 ALY 3.0, 1115 4 |0.30|lipses|conf| K O.K/ d7K, |SF 05916732-008,2010,
L.0Z |iaurt Frutinos 5%cu capsuna 0.125 kg 6 AY0 3.5, | 108 4 |0.30]lipses|conf| P, Epf, |SF 05916732-006;2010.
6 . P& |laurt Frutino 3.5% cu banan 0.125 L Y0 3,5, | 105 4 |0.30[lipses|cont] AL, OX, |SF 05816732-006,2010
t/, g,, Ol |laun 3.5% visina 0.125kg v L 5D 85, |15 4 [0.30]lipses|cont] /PAL, £3Z,|SF 05916732-006,2010
L Y © R |iaut 3.5% mure de padure 0.125kg S Y 20 3,5, | 112 4 10.30[lipses|conf »/@'7(/, O A JSF 05916732-008,2010
J‘,,Z, R |laurt 3.5% persik-maracuia 0.125kg 6.L k30 3.6, | 108’ 4 |0.30{lipses| conf A DA/ O 05916752-008.201
> ‘auri 1.5% 0.5Kkg portocala-marar-gimbir 1.8, 1 90" 4 |0 30ilipses|conf 8F 05916732-006,201C 1
laurt 1.6% 0.5kg catina-ceai-verde 15 88 4 |0.30]lipses|conf SF £6916732-00 10 |
£62, lakﬂw/w%daf o125 A& 130 1,5, 4_Jo.30[lpses[conf] K L2, O LK |SF 05916732-006.2010
vvum. du brinza mure de padure 0.2kg 4,0, | 182 65,0/ 4 10.30|lipses|conf 57 )9
Crema de brinza persica s: marakuya 0.2 4.0, | 164 65.0/ 4 0.30|lipses|conf
Crema de brinza visina 0.2kg 4% 4.0, | 168 85, 4 10.30|lipses|conf
Crema de brinza natural 11% 130g 11,0, 160 85,0/ 4 10.30jlipses|conf
Crema de brinza marar si usturol 11% ) 11,0,1 154" [ 65,0/ 4 0.30}lipses|conf
, Crema de brinza piper negru 11% 130g 11,0,] 158 85,0/ 4 10.30)|lipses|conf
A’E‘ac . |Brinzica degrasata cu vanilina 0% 100g £ L/'g 0] 170" 70.0/ 4 |0.3Clipses|conf
5’,,0 GZ, Brinzica degrasata cu stafide 0% 100g 6’ ve 0 74 68,3/ 4 |0.3Clipses|conf
6. LA |Brinzicacuananas 5% 100g T 5.0, [ 172'] 68,3 4 [0.30]lipses|conf
B Lapte ptafdeg'as;di 5kd 05,1 46" 50/ 10 |0 30}iipses|conf GOS1
vl Ccy argma de sun apDe Cupcinil’ 40,0, 8 ipses|conf SF 05916732-003-2008 |
caval fatufal ‘De\Cupcini "y 400, 6 lipses | conf |SF 05916732-003-2008
wal'De @L,pm# "40% 40.0 5 lipses| conf 2 13ATEL32-003-2008
: S

’fé@mddqutwgl,b@rat‘qe ficand %&{M Responsabil laborant
b,ll st dibe ! *éerw atul; 6.00 semnatura;__
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