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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 péstrare Documente normative
mem valabilitate
bran
e Refrig | Conge | Refrigerat Congelat
erat lat

Carne de pui broiler - T2 ore | 90zle | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Aripa de pui broiler - T ore | 90zile | +2... +4°C,max | -18 °C, max | IT 67-40059323-01:2019
Aripa de pui broiler fara virfuri = 72 0re | 90zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
FILEU DE PUI - T ore | 90zle | 42...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Gamba de pui broiler - T2 ore | 90zle | 42....+4°Cmax | -18°C, max | IT 67-40059323-01:2019
OASE DE PUI - T2 ore | 90zle | +2... +4°Cmax | -18°C, max | IT 67-40059323-01:2019
Pui broiler - T ore | 90zile | +2.. +4°Cmax | -18°C, max | IT 67-40059323-01:2019
Pulpa de pui broiler - T ore | 90zile | +2... +4°Cmax | -18°C, max | IT 67-40059323-01:2019
Pulpa de pui fara spate - 72 ore | 90zile | +2...+4°Cmax | -18 °C,max | IT 67-40059323-01:2019
Pulpa de pui broiler dezosata fara - T ore | 90zle | +2... +4°Cmax | -18°C, max | IT 67-40059323-01:2019
piele

Pulpa de pui broiler dezosata - T2 ore | 90zle | 42... +4°Cmax | -18°C, max | IT 67-40059323-01:2019
Sold de pui broiler dezosat - 72 ore | 907zile | +2....+4°Cmax | -18 °C,max | IT 67-40059323-01:2019
Sold de pui broiler - T ore | 90zile | +2... +4°Cmax | -18°C, max | IT 67-40059323-01:2019
Sold de pui broiler fara spate - 72 ore | 90zile | +2....+4°Cmax | -18 °C,max | IT 67-40059323-01:2019
Spinari de pui broiler - 72ore | 90zle | +2... +4°Cmax | -18°C, max | IT 67-40059323-01:2019
Tacim de pui broiler - 720re | 907zile | +2...+4°Cmax | -18°C,max | IT 67-40059323-01:2019
Tacim cu aripi = T2 ore | 90zile | +2...+4°Cmax | -18°C,max | IT 67-40059323-01:2019
Carcas de pui broiler & 72 ore 90 zile | 4+2...44°Cmax | -18°C, max | IT 67-40059323-01:2019
Ficat pui - 72 ore | 90zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Inima pui - T2 ore | 90zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Pipote pui - T2 ore | 90zile | +2... +4°Cmax | -18°C, max | IT 67-40059323-01 2019
Carne semigrasa de porc 80/20 - T2 ore | 90zile | +2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Carne semigrasa de porc 50/50 - 72 ore | 90zle | +2... +4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Burta (piept) de porc 5 2ot | 90zle | +2... +4°Cmax | -18°C, max | IT 67-40059323-01:2019
Piept de porc cu costita (grudinka) - 72 ore | 90zile | +2...+4°Cmax | -18°C,max | IT 67-40059323-01:2019
Ceafa de porc - 72 ore | 90 zile | +2... 44 °Cmax | -18°C, max | IT 67-40059323-01:2019
Cioric - T2 ore | 90 zile | +2... 44 °Cmax | -18°C, max | IT 67-40059323-01:2019
Cotlet de porc cu os - 72 ote | 90zle | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Cotlet de porc fara os - T ore | 90zle | +2... +4°Cmax | -18°C, max | IT 67-40059323-01:2019
Costita de porc-lenta - 72 ore | 90zile | +2...+4°Cmax | -18 °C,max | IT 67-40059323-01:2019
Costita de porc - 72 ore | 90zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Gulas de porc - T2 ore | 90zile | +2... +4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Muschiulet de porc - T2 ore | 90zle | +2...+4 °Cmax | -18°C, max | IT 67-40059323-01:2019
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QOase de porc p/u supa © |72ore | 0zile | 42..4+4°Cmax | -18°C, max | IT 67-40059323-01.2019
Piciore de porc - 72o0rc | 90zile | +2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Rasol de porc cu os - 720re | 90zile | +2... +4 °Comax | -18 °C,max | IT 67-40059323-01:2019
Rasol de porc fara os - 72o0re | Wzile | +2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Set de porc - 720re | 9zile |+2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Sfircuri de porc = 72o0re | 90zile | +2..+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Macuc - 72 ore 9zile |+2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Slanina - 720re | 90zile | +2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Spata de porc fara os - T2ore | 90zile |+2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Sold de porc fara os PROMO - 720re | Nzile | +2..+4°Cmax | -18 °C, max | IT 67-40059323-01.2019
Sold de porc cu os - 720re | 90zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Ficat de porc - 72 ore 9zile | +2...4+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Inima de porc - 72 ore zile | +2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Limba de porc - 72o0re | 90zile | +2..+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Plamini de porc - 720re | Nzile | +2...+4°Cmax | -18 °C,max | IT 67-40059323-01:2019
Rinichi de porc - 720re | 0zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01-2019
Splina de porc - 72o0re | 90zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Urechi de porc - 72 ore N zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Burgher porc-pui . 720re | Nzile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Carne tocata de porc - 720t | 90zile | +2..+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Carne tocata de porc-vita - 720re | 90zile | +2..+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Carne tocata din file din pui - 720re | 90zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Carne tocata de pui - T20re | Ozile | +2...+4°Cmax | -18 °C,max | IT 67-40059323-01:2019
Carne tocata de vita - 7T2o0re | Nzile | +2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Carne de vita dezosata - 72 ore 9zile |+2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Carne de vita superioara 2 720re | 90zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01.2019
Cighiri - 72o0re | 90zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Cirnaciori din pui - 72o0re | 90zile | +2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Cirnaciori De casa - 72o0re | 0zile | +2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Cimnaciori din pulpa de pui . 72o0re | 90zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Cirnaciori "Taranesti" (vita+porc) ® 720re | Nzile | +2...+4°Cmax | -18 °C, max | IT 67-40059323-01-2019
Cirnaciori "Traditionali" (porc) = 720re | 90zile | +2..+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Mici "Taranesti" (porc+vita) - | 720re | 90zile | +2..+4°Cmax | -18°C, max | IT 67-40059323-01-2019
Mici "Traditionali" - 720r¢ | Nzile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01 12019
Perisoare de casa - 72o0re | 90zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Perisoare de pui = 72o0re | 90zile | +2..+4°Cmax | -18°C, max | IT 67-40059323-01-2019
Pirjoale de casa - 72 ore 90zile | +2...4+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Pirjoale de pui - 720re | 90zile | +2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Pirjoale Tardnesti - 720re | 90zile | +2..+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Pelemeni Sibirskie - 72 ore N zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Coltunasi - 72o0re | 90zile | +2..+4°Cmax | -18°C, max | IT 67-40059323-01:2019
Pelmeni de casa - 720r¢ | Nzile | +2..+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Costita de porc marinata - 72 ore 9 zile | +2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Gamba de pui marinata - 72 ore 9zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
‘ Carcas dq porc 72 orc 20 zile 12....14°Cmax | -18 °C, max | IT 67-40059323-01:2019
TOC&tufﬂ de pui din carne dezosat - 720re | 90zile | +2...+4 *@max | -18°C,max | IT 67-40059323-01:2019
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