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Produse fabricate in sistemul de management laboratorului
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Lapte 2.5% de con st.450mI900ml/pel 11/ S00 ml pel 25 2,5 16 1028,0 I neg. |+2°C_+6°C| 00%° 25.09.24 01.10.24 7 235
Lapte 1,5% de con.st.900ml/pel 11 25 1,5 16 | 10282 I neg. |+2°C +6°C| 00®° | 25.09.24 01.10.24 7 |23%
Lapte 3,5% de consum sticla 900 ml 25 3,5 16 | 10280 I neg. |+2°C +6°C| 00*° | 25.09.24 01.10.24 7 j235
Lapte 3,8% de consum integral,st 900ml | = | 25 3,8 | 16 | 1028.8 neg. | +2°C+6°C | 00° | 25.09.24 01.10.24 7 23%
Lapte acru, pah 400g/ covisit 4,0% st 4502 o | 28 4,0 |78/78 neg. | +2°C+6°C | 00° | 25.09.24 04.10.24 10 | 23%
Chefir 0% sticla degresat 900g /450g =2 0 90 neg. | +2°C+6°C | 00" | 24.09.24 03.10.24 10 | 23%
Chefir 1.0% pelic 500¢ .stic. 450g/900g M 24 1,0 |94/92 neg. | +2°C+6°C | 00" 24.09.24 03.10.24 10 23%
Chefir bifido. 2.5% sticla 450g/900g M 24 2,5 [96/94 neg. | +2°C+6°C | 00" 24.09.24 03.10.24 10 23%
Chefir 2,5% pel 500g,sticld 450g/900g = [24 2,5 |94/96 neg. | +2°C+6°C | 00" 24.09.24 03.10.24 10 23%
Chefir 3,.5% sticla 450g m 24 3,5 9 neg. | +2°C+6°C | 00" 24.09.24 03.10.24 10 23%
laurt piersic  1,5% sticla 450g 7 1,5 [ 78 9,5 neg. | +2°C+6°C | 00 | 25.09.24 08.10.24 14 | 23%
laurt multifruct 1,5% sticla 450g/500g pel 11 1,5 | 85 9,5 neg. | +2°C+6°C | 00 | 25.09.24 08.10.24 14 | 23
laurt cipsund 1,5% sticld 450g 8 1,5 | 85 9,5 neg. | +2°C+6°C | 00° | 25.09.24 08.10.24 14 | 3=
laurt caise 1,5% sticld 450g 10 1,5 80 9,5 neg. | +2°C+6°C | 00™ 25.09.24 08.10.24 14 235
laurt clasic 1,5% st. 450g 10 1,5 82 9,5 neg. | +2°C+6°C | 00" 25.09.24 08.10.24 14 23%
laurt clasic 2,6% pel. 500g 4 26 | 82 9,5 neg. | +2°C+6°C | 00 | 23.09.24 06.10.24 14 | 23%
laurt clasic 2,5% pah 150gr 7 2,5 | 78 9,5 neg. | +2°C+6°C | 00" | 24.09.24 07.10.24 14 | 23
Sméntina 15.0% fer. 350g pah/ 500¢ pel 25 150 | 68 neg. | +2°C+6°C | 00® | 25.09.24 01.10.24 7 | 23*§9
Sménténa 20.0% 250g. 350 g .500¢ pel 25 20,0 66 ; neg. | +2°C+6°C | 00% 25.09.24 01.10.24 7 23 .I
Sméintini 25,0% fermentats 350 g péh 25 25,0 66 neg. | +2°C+6°C | 00% 25.09.24 01.10.24 7 23%
Sménténa 10,0% fermentat pel.500 £/200/400g pah| 25— A 100 | 68 neg. [ +2°c+6°c | o0ov | 25.09.24 01.10.24 7 | 23%
Brinz3 proaspiti 2,0% amb 500g 25 Hor=v=y | 2,0 | 180 neg. | 0°C +4°C | 00% [ 250924 29.09.24 5 | oo
Brinz3 proaspitd 5,0% amb 500g 40 J =0 5,0 182 1~ neg. | 0°C +4°C | 00°% 25.09.24 29.09.24 5 23%
Brinz3 proaspitd 5,0% amb Skg 25 50 | 1828 neg. | 0°C_+4°C | 00% | 25.09.24 29.09.24 s | 23%
Brinza proaspitd 9,0% amb 500g/3kg 41 9,0 | yso negs 1 0°C +4°C | 00%¢, 25.09.24 29.09.24 - O <
Br. granulat 4,0% pah.300g/0%3KG 25 4,0 | fis0 maxl | % neg. % AIC +5°C)| 00 | 5.09.24 29.09.24 5 | 23¢
Lapte 1,5 steril UHT/0.900 A s 1,5 ;w_, v\x neg. L %0525 u.qr/;&e.s& 220824040724 365
Lapte2,5% steril UHT/f.lactoza/0, coo Mm 2l 2 2,5 A . 1 neg. (0;25)°C | wsakna | esosmess | 365
Lapte3,2 steril UHT 2 .m/m LW% o |< 32 LA \V._,O/Mwﬁc & § 4 1 [ oeaaln OZNCY[- 7 T orosausgorn | o2es2smresas | 365
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Brinzica glazurata: vanilic,cacao,piersic, visi = PR k A P
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Corespunde cerintelor de calitate pentris lapte si produselor lactatr&Hetgriz|nr.158 din 07.03.2019 T e et P -7
H G nr.1459 din 30.12.2016,H G nr.520 din 22.06.2010 .maw 2 m S
Legiinr.279 din 15.12.2017,Legii nr.221 din 16.03.2009 "2 S & = =] Responsabil:  Laborant pe calitate -
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Produse fabricate In sistemul de management
al siguraniei alimentelor ISO 22000:2018
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CERTIFICAT DE CALITATE Nr.227
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Certificat de atestare a laboratorului
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Brinzi maturata semitare ,,De
1 [|Olanda™.amb o 60 08.08.24 neg.| 45 4 | caracter. brinzei | max 45 | 1,5-3,0| 85+5% 0,+4 24/23120.09.24 60 | z2m7.1124
Brinzi maturata semitare ,,De
Olanda”ke 3 60 09.08.24 neg.| 45 | ° 4 | caracter. brinzei | max 45 | 1,5-3,0| 85+5% | 0,+4 24/23120.09.24 60 | 22171124
N ~
Brinzi maturata
Lo Rossiischii .amb N 60 31.07.24 neg.| 50 4 | caracter. brinzei | max 43 | 1,3-1,8| 85+5% | 0.+4 243200924 | 60 | 22visnrinze
3 Epa 9
Brinzi maturata
Seini Rossiischii rm 2 60 18.09.24 o neg.| 45 caracter. brinzei | max 43 | 1,3-1,8| 85+5% | 0,44 24.09.24 60 21124
4 tare., 9 =)
Brinza maturata semi "De 45 17.09.24 m et 9 0,+4 24/23/20.09.24 60 7
s |Posehonie"amb 4 o m neg.| 45 41 pronei |Max42|15-30) 85:5% | O, 09 nAVINTI2A
Brinza maturatd semitare "De S W
¢ |Posehonie"ke : 45 17.09.24 m neg.| 45 4| et Imaxdz|1530| 85:5% | 044 | 242200924 | 60 | 2auIIIN
Produs de brinza ,,Russkii"klasiceskii =
L i 7 »Ri k 60 05.04.24 M neg.| 50 frpipnii max43 |13-18| 85:5% 044 | 24mm00924 | 60 | 2vISATIN
Brinza topitd 175 g
Delicioas3" . neg.| 40 |34 pur lactatacid | max 65 | max3 | 85:5% | 0,+4 19.09.24 60 10.11.24
M *
Brinza topita afumata amb./ kg P
gust de y §
, |.DeB bia”, vid 5 neg.| 30 |34 afumare | Min 55 | max3 [ 85£5% | oseco 23.08.24 90 201124
0 |Unt,Sm.dulce 200 g 4 neg.| 620 16[-12] ecorespundeic | 350 max 80% | 0,+4/-18°C 220924 35120 | 271020260228
n |Unt ,Taranesc” 200 g 6/5 neg. 72,5 16|-12| corespundeHG | 250 max 80% | 0,+4/-18°C 22/15.09.24 35120 | 27R01020m80224
2 |Unt din smintind dulce NOON 6/5 neg. | 82,5 16 =12| corespunde HG 16.0 max 80% | ¢ 4/.18°C 22118.09.24 350 | T 038122
estec T - . " f .
A degrisimi tartinabile;De = 12|  corespunde sF max80%| 19.0924 23.1024
3 |Masi",200 g 10 S8 16 25,5 0,+4/-18°C 35120
Amestec de grisimi tartinabile ; ¢ ; ‘g5 \o T TR e e B
¢ ’ o - cores; (] & 102
1 |..Dorinta” 200 g 10 ; ST IS, | 623D 16 i 35.7 S 0,+4/-18°C 35120
15 |Unt ,,Taranesc”10kg _ 4 @ 3] ok : 16[-12| corspunicvia | 250 max 80% [ 0,+4-18°C| 130524 10365 | ouoanns
s |Unt, Taranesc” mwm s m : .nu.r & : 16]-12| corespundetic | 25.0 au;o...«p | 0,34/:J8°C 120724 10365 | 01020080728
17 |Unt din smintina dulce 5 _nm 1 . h as N 16|-12|  corespunde HG 16.0 ..‘.‘. max 80% L0.+4L18°C aﬂlé 10365 | 041024250628
Corespunde cerintelor de calitate pentru lapte si produselor :588 Ioﬁza nr: _um din\}7 Untypfnonolit s-a g lag-1$°C pina la Bga livrarii
H G nr:1459 din 30.12.2016,H G nr:520 din 22.06.2010 S Brinza maturatjfsemitare dup# deschiderea ambalajului se fistreazi la frigider ream
Legii nr:279 din 15.12.2017,Legii nr 221 din 16.03.2009 g Pl la temperaturgl0 , +4 °C- 15 zile fird depisirea termenului d&valabilitate

Scanat cu CamScanner


https://v3.camscanner.com/user/download

		2024-09-25T12:27:25+0300
	Moldova
	MoldSign Signature




