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CERTIFICAT VETERINAR Nr \& qw.\hmm Laboratorul de producere "Inlac” SA,or.Cupcint,

! CERTIFICAT DE CALITATE Nr N str.Chisinaului, 45 Tel/fax (373)246 71088
; . .
w Mﬂﬂ masa | Grasi|acidit temp o Data exp #
i Data fabricaril &Wﬂx_.mm&mommum%.\% ”%Mm de | neto | mea m“mm c:”m_wﬁ“ﬂw ﬁ,ummﬁmw_ mﬂmoE MMM ﬂwwwo mmww_. _ DTN
locur| kg % i re °C i
| LA : , 20002 L
= Lapte 1,5% 1.000 18] 16 1,027 4 [0.30|lipses|conf g HG-611
Lapte 2.5% 0.500 2:51 - 18! 1,027] 4 [0.30lipses|conf HG-611
Lapte 2.5% ambalat 1.0 ; galiae] | 1,027| 4 [0.30flipses|conf HG-611
~ |Chefir 1.0% __0.500 ; 1.0, 100 7 [0.30]lipses| cont HGB11
: Chefir2.5% 0.500 2.5 4038 4 |0.30|lipses|conf HG-611
Smintina 10 % ©.500 10,0,| 76’ 4 10.30|lipses|conf SF 05916732-008;201
Smintina 15 % 0.500 16,0,] 68 4 |0.30|lipses|conf SF 05916732-008,201
/7 7/ |Smintina 25 % 0500 37 2 £/ 250,| 60 2 10.30llipses|conf| Z¢) /2. /1 |SF 05916732-008 201
7" |Smintina 15% 0.375 e 150,| 66 4 |0.30]lipses|conf ; SF 05916732-008;20
> e Smintina 20% 0.375 : 20,0,| 64 4 |0.30lipses | conf SF 05916732-008;201
~_ |Smintina20% 0.200 _ 20,0,| 64 4 [0.30|lipses| conf |sF 05916732-008;20
3/ 7 // . [Smintina 30% 0.200 27 2 i85 300,| 62 4 |0.30|lipses|conf \.w\ V53 M\ SF 05915732-008 2
Brinza 2% 0.250 kg e 2.0, 180 75,8/ a2 [030lipses|con] Z // | HG-611
Brinza 5% 0.250 kg Z 7 50| 174 73.0/ 4 |030|ipses|cont|  Z /7 1 Fif: £ 3
Brinza 2% 0.400 =k 5 20| 178 758/ 4-]0.30/ipses|conf] £ // ) =
Brinza 2% 1&g 2kg o 2| /Yy | 20] 180] 758/ 4 1090|lipses|con M : |
Brinza 2% 5kg 20| 176 758 a4 |0 30[lipses|con W G
35 Binza 5% 0.500 §,0,| 176'| 758/ 4 10.30|lipses oo?; .,, THG6
T A Brinza 9% 0.500 B / 9.0, 178 73,0/ 4 |0.a0[ipses|confl Z. £/ 1 RG-611__
[ S Brinza 5% 1kg 2 kg 5.0, 172'] 73.0/ 4 |0 30|ipses|conf|] | HG -8
Brinza 5% 5 kg 50| 180 73.0/ 4 10.30}lipses|conf
| B S P Brinza 9% A%G 2Kkg G T Al 9.0 178] 73,0/ 4 |0 30[lipses|conf
I N Y74 Brinza 8% 5 kg AP 9.0.| 176 728 4_|0.30]lipses|conf] -
; Brinza 18% 0,5 kg 1 kg 18,0,| 182'| 72,8/ 4 10.30]lipses|conf HG-6
7 f{  |Produs de brinza 181, 2kg, 5kg.0.5kg g Zf | 180 1921 65,0/ 4 |0.30llipses|cont] L // HG-51
¢ Masa de brinza (vanilina ,stafide)1kg of 176'| 68,8/ 4 10.31|lipses|conf HG-611
N\N %.w&\ nt 72.5% ambalat 0.200 kg (/O 725, 25,0/ -18 lipses|conf! MQ\NN\W\N.\\ - GOST 37-91
s 4\ : Unt monolit 72.5% ( 10 kg)(5kg) T4 R 0/ §-12 lipses|conf GOST 37-91
\w.nm 37 1) |unt82.5% 0.200gr /) 82,5, 16,0/ -18 lipses| conf .N%:NQ. Ji GOST 37-91
137 .2 /{ iaurt1.5% 0500 caise AT L1 1,5, | 86" 2 |0.28|ipses|cont] 747 Jf /[ |SF05916732-008-2C
{122 9 J{ liaurt15% 0500 visina 302 190 15 | 88 4 |0.29|lipses|conf \m\ ]2 [/ {|SF05916732-006-2¢
vm\ ..M. \\ jaurt 1.5% 0.500 capsuna N\N BR_ 15187 4 10.30|lipses|conf \.\\ Km. \\ s 732005 2
24’ 2. ff iaurt15%0.500natural (#7) B0 ) 1,5, | 8% 4 |0.30|lipses|conf \n\ /7 /{ |SF 059
4 : laurl 1.5% 0.400 caise e 1,5, | 8% 4 |0.30|lipses|conf SF 05916732-006,2
laurt 1.5% 0.400 visina 1.5, 1 88 4 10.30|lipses|conf 91
e ~ |laurt 1.5% 0.400 capsuna > 15 | 87 4 |0.30[lipses|conf
37 D /{ [|lautt Frutino3.5% natural 0.125kg Sy RIS 35 | 110 4 |0.30|lipses | conf
0. /[ |'aurt Frutino3 5% cu cais 0.125 kg 3D 2 B3N s s 4 |0 30lipses|conf
N EN \\ Jaurt Frutino3.5%cu capsuna 0.125 kg &\ \Ns [ 50 3,5 | 108 4 10.30|lipses|conf
Jaurt Frutino 3.5% cu banan 0.125 4 R 4 10.30 conf
\ "9 //  |laurt3.5% visina 0.125kg R VT o i 4 030 conf| \a\ /6. /{5
/ ., |launt 3.5% mure de padure 0.125kg 5 8.5 1112 4 10.30] no.;w
% 7 /[ |iaurt 3.5% persik-maracuia 0.125kg 3/ ARV 35, | 108 4 |0.30[l cont| /3 4 /L
\, = laurt 1.5% 0.5kg portocala-marar-gimbir 7 q 1:5. | 90 4 |0.30|! conf &
laurt 1.5% 0.5kg catina-ceai-verde 1.5, | 88 - 10.30 Toi
jaurt 1.5% 0.5kg chivi spanac 1.5, 4 (030 conf ISF 05916732-00¢
: Crema de brinza mure de padure 0.2kg 4,0, | 162 65,0/ 4 10.30 conf {SF 05916732-009
nNs\\ _ |Crema de brinza persica si marakuya 0.2 k b Nw 4,0, | 164 | 650/ 4 10.30 conf \\. \\ | 16732-009
"3/ J /] |cremadebrinzavisinaO.2kg 4% 272 130 |40 | 168 650 2 |0.30lipses|cont| /& Jf ff |SF 056167320
7~ " |crema de brinza natural 11% 130g < 11,0,] 150'| 65,0/ 4 |0.30|lipses|conf & SF 05916732-009
=+ -|Cremade brinza marar si usturoi 11% : 11,0,] 154'| 65,0/ 4 10.30}{lipses|conf SF 05916732-009
Crema de brinza piper negru 11% 130g ; 11,0,1 158' |. 65,0/ 4 10.30|lipses|conf SF 05916732-009;
Brinzica degrasata cu vanilina 0% 100g & W»NB. 0 170'| 70,0/ 4 10.30}lipses|conf "SF 05916732-00¢
Brinzica degrasata cu stafide 0% 100g i\w N\ﬁ 0 | 174'| 683/ 4 |0.30|lipses|conf "SF 05916732-00
Brinzica cu ananas 5% 100g TR w.u 50, | 172'| 68,3/ 4 10.30|lipses|conf "SF 05916732-00!
_, |Lapte ptaf degrasat 0.5kd s 06, 16 5,0/ 10 [0.30{lipses |conf GOST 10870-87
: Cascaval-eus .58.sunca"De Cupcini|” 6 lipses|conf SF 05816732-003
al :mf.‘mrﬁcﬁ up! e, 6 lipses | conf SF 05916732-003
6 lipses| conf SF 05916732-003
SO =
; -V

JAC &
; LZTT uo:mmwm laborant p

roductie:_
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CERTIFICAT DE ﬁw,bﬁmﬁ?‘:u NR.

‘.

W str Comarov 73. Tel: (256)2-86-44,

Fax: (256) 2-85-54 e as
; Termen de Greutnte Tndichl fizico-chimici Termen de Tempern
Datn Data 3 Denumirea ‘Terme pisteave dupd Standard Calupuri, nin kg Gustul 1
fabriciivii preambalir F produsulul nde matorizare unitdl Y de Y% de Y% de plistrare
il matur conform griisl wmldit sare momentol
izave, standardului G me ate preambaliy Umidi
zile .
zlle
Birinzé cu cheag - Caracteristic
0 /N % @ “O tare as 8 Juni I SM- O 50%1.6 Max brinzei pulin L
P . de Riscani” temperturade | 218:2001 = 44 1,5:2,8 amrui 60 8S S
iﬂ.ﬁ) 7 LNAT Ambalat «S'C l.l = I e
= = [ ¢ Brinzd cu cheag . 74 Caracteristic =
Yo % P% tare a0 8 luni I SM- o Max : e | m\
L . de Moldova™ (emperatura de | 218:2001 L soels | 44 | asas g cn LA
V1 Ambalat .+ 5%C . /g
] Biinzd cu cheag 8 luni In SM- \,w
\{ . tare as temperatura de 218:2001 W g 45£1,6 Max 1,5-2.5
‘%\ 6.”% @/ S\Fw ., de Olandas .q.._n. Lo \\ 3 W o
I olaog 1) b | s Ambalat [
" AT
. e Brinza cu cheay
V/@ hO \\ "N\u S lare as 8 luni la SM- i) ~\ A\ brinzei pulin
{ ,, de Posehonie” Leimperatura de 218:2001 ey [ | 45%16 Max 1,5-2,8 amdrul
Ambalat 2C e $°C 44
Brinzil cu cheay i SM-
tare 60 % luni la 218:2001 brinzei putin
| [ , de Rusia” temperntura de 5 s0s1,6 | Max | 1525 amAni 60 ,
; B 0 Bl 5 B Ambalat 0.4 BT -5 43 |
L B 4 Wi ] T 22 : -
v Brinzh cu cheay SF 5 Lactat pulin
H ké monle cu : : 03947208 51 ,ﬁ @ 316 | Max | Max : ;
patunjel, mavar 003:2009 oy e 62 4.5 de verdeat
.. Alba de Riseani_ A folosith
Ambalat
Brinzh cu cheag minl0 Piacut, fin
tare zile Shmita " SM 45%1.6 Max cu aromd
__Edam” temperatura de 48 caracieristicd 60
Ambalat 25 e 5% e - putin
35 amirul
Brinzh topild SF » > & : T
tartinabila - - 03947208 in Sural de
Q(,/._e 1£) - -001 | D M | 60 brinzé
- Brinzh topith SF
{nrtinabild - 03947208 Min 5S Curat de 25
Riscani” -001 55 brinzh
Brinzh cu cheag
lare 15 8 luni la SM- Slab
LOePan” temperatura de 218:2001 fex 40£1,6 Max 1.5-2.8 acidulat 60
Ambalnt ¥ se $5C 2 50 Eone
Brinzi-cu cheag SM- 0 Cardoleristic
tare 45 8 luni la 218:2001 30£2,0 Max 1,5-3,0 brinzei putin 60
.. Luceafarul” temperatura de - 52 AmMAr
i Ambalat 2%C ., = 83°C -
Brinzh cu cheag St 8 luni la SM- Usor picant
tare 3o temperatura de 218:2001 4816 Max 1,5-3,0 cu aromé 60
., Gouda” 2% . 8% a4 caracteristich il
Ambalat . = e
1zh cu cheag SM- Caracteristic 4 0" F
tare 30 8 luni Ia 218:2001 55£1,0 Max 1.8-2,5 brinzei, slab 60 85 ¢
»Bugeac” temperatura de 50 acidulat | 4
Ambnlat >
Cageaval SF Caracierisic
Provincial” 15 4 luni la 03947208 45+2,0 Max 1.0-3.0 brinzei pu| 60
WN O a% P\w\ A temperatura de 002:2008 d, e S0 amaru
4 B 3 = !
Cascaval , SF g
JProvincial" cu 1s 2 luni la 03947208 4542.0 Max 1,0-3.0
) temperatura de 002:2008 e sl 50
5 Ambalat -3'C... 0°C = =T A i,
Brinzd topitd : SF
”ﬁ \w(% : afumath s . 03947208 mﬁ % MN\ Min30 | Max 30
y _o . de m_a_.;z,- 001:2008 2 e 55 afumai
LR"
L Aﬂ o Ambaial ||.||s.||l.llm,|4 /)
S K Brinzh topitd SF - 7 Ny Pourivit de
afumald - =y 03947208 Min 30 Max 30 60
.. de Basarabia-—- 001:2008 55
LR™ cu warar §i gust de
usturoi marar §i
Ambalat usturoi
Produs de brinzd SF 1,5-2.8 Pronuniat de
+De Olandn™ 45 2 luni In 01947208 4as Max brinza, slab
temperatura de 010:2012 44 acidulat, 60
Ambalat -+ 4°C putin amarui
Produs de brinzd 2Tuni la SF 1,5-2,5 curat, slab
WDe Ru 60 temperatura de 03947208 50 Max acidulat,
0°C..+4°C 010:2012 - 43 putin amérui 60
Ambalat d G
Brinzd cu cheng in SF \xr\ Lactal acid, o A
. Al e L ?J 5 039047208 45416 | Max Max polrivit de 30 4£2°C
E& _imy. Albg de Riscan f 7, 003£2009: 62 4,5 sarat 85 & § %
M F 7 A.x.. s w.\
respunde cerintélol Z_: al _.m dova nr g8 din 07.03. Nc_pm,\

.
Ty

%

WWZ Jdova nr. 520 din »w.a,o.weo p.8,99
U __s_zo:_o,_ N2 edlin 16.03.2009
_cow riffcg ,:omﬁ_ i n_m omu_.;ao ﬁg\l&u 2

= o

Responsabil Sef laborator

G al
Om:

Laborant

(hume, prenume)

Toderita Eduard

certilicat velerinar Z..\\\\x“\% Av \\

{semnit

I/

x
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