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Lapte 2,5% de con st.450ml/900mV/pel 11/ 500 ml pel 30/29 2,5 16 1028,0 I neg. [+2°C ++6°C 002° |30.04.25/29.04.25| 060525/050525 7 |23 ..mu.
Lapte 1,5% de con.st.900ml/pel 11 30/29 1,5 16 10282 I neg. |+2°C ++6°C| 00?° |30.04.25129.04.25| os0s2s0s052 7 |23 m
Lapte 3,5% de consum sticla 900 ml 3029 3,5 16 | 10280 I | neg [+2°C =+6°C| 00%° [30.042529.04.25| 060525050525 7 |23% &
Lapte 3,8% de consum integral,st 900ml 30/29 3,8 16 | 1028.8 neg. |+2°C =+6°C| 00 [30.04.25729.0425| os0sasmsosas 7 235
Lapte acru, pah 400g/ covisit 4,0% st 450g 30/29 4,0 | sm neg. [+2°C ++6°C| 00" |30.04.25/29.04.25| 090525080525 10 235
Chefir 0% sticla degresat 900g /450g 30129 0 % neg. |+2°C =+6°C| 00" [30.04.2529.04.25] 90525080525 10 | 23%
Chefir 1,0% pelic 500¢g ,stic. 450g/900g 30/29 1,0 | o4 neg. [+2°C ++6°C| 00" |30.04.25/29.04.25| 090525080525 10 23%
Chefir bifido. 2,5% sticld 450g/900g 30/29 2,5 9294 neg. [+2°C ++6°C| 00" |30.04.25/29.04.25| 090525080525 10 23%
Chefir 2,5% pel 500g,sticla 450g/900g 30/29 2,5 | o neg. [+2°C ++6°C| 00% [30.04.2529.04.25| 090525080525 10 | 23%
Chefir 3,5% sticld 450g 30/29 3,5 | o neg. |t2°C = 16°C] 00 |30042529.0425| woszvsusss o | 5=
laurt ﬁmnﬂmmo 1,5% sticla 450g 9/8 1,5 | 84/88 9,5 neg. [+2°C ++6°C| 00 30.04.25/29.04.25 13.05.25/12.05 25 14 23%
[aurt multifruct 1,5% sticla 450g/500g pel 9/8 1,5 | 84/88 9,5 neg. [+2°C ++6°C| 00 | 300425290425 13.05.25/12.05.25 14 23%
Taurt capsuna 1,5% sticla 450g 9/8 1,5 [84/88 9,5 neg. |[+2°C =+6°C| 00 | soozsmooezs | wosasmaosss m Nu\w\l,w
[aurt caise —wmnxu sticla #MOW 9/8 1,5 |84/88 9,5 neg. [+2°C ++6°C| 00 30.04.25/29.04.25 P—— 14 =0 P
Taurt clasic 1,5% st. 450g 10/9 1,5 9,5 neg. [+2°C ++6°C| 00" | 300425290425 13.05.25/12.05.25 14 235
laurt clasic 2,6% Um_. 500g 4 2,6 9,5 neg. |+2°C ++6°C|[ 00" 29/23.04.25 12.05.23/23.04.25 14 .\mu)r
laurt clasic 2,5% UN_._ 150g 7..6 2,5 9,5 neg. [+2°C ++6°C| 00" 30.04.25/29.04.25 13.05.25/12.05.25 14 amww..
Smantani 15,0% fer. 350g pah/ 500g pel 29126125 15,0 neg. |+2°C ++6°C| 00" 290425 13/09/08.05.25 15 m%..m,y
Smiéntana 20,0% 250g. 350 g .500g pel 29126125 20,0 neg. |[+2°C ++6°C| 00" | 29n62sn40425 13/09.05. 25 15 2 w.w/m
Smantini 25,0% fermentat 350 g péh 29126125 : 25,0 neg. |[+2°C =+6°C] 00% P T 15 235
Smantina 10,0% fermentat pel.500 g/200/400g pah 29126125 100 . N-meg” |+2°C F+6°d]. 00" 29726125 04.25 130T 0525 15 234
Brinza _u—.omwmvm& N,Onx.. amb moom 30/29 o b %B_E 80.0 : 4. :.n\w. com.“ ++4°C o.Om.m 30.04.25/29.04.25| 040525030525 5 00%®
Brinza proaspata 5,0% amb 500g/5 kg 33/32 /20 50 80.0 el JO°C = +4°C| 00%]3004.2529.0425| os0s2s030528 5 23%
Brinza proaspati 5,5% amb 350 g 30/29 s/ [Py 80.0 “neg. | 0°C = +4°C] 00% 3004250290425 moswsesss | 5 | 23°
Brinza proaspita 9,0% amb 500g/0.350g 3kg 30/29 [z] CERIOFILATe: 80.0 neg~ [9°6, s4g°G 00% [30.0425029.04.25] ososasusosas 5 B
Br. granulat 4,0% pah.300g/0%3KG 30129 V{Z\ DE L6LITASE 78.0 VR O[PC = +6°0] 0% [3004257290425] owmsmmoszs | 5| 23
Lapte 2,5 steril UHT/1000 g >_[4.9 YA ,, 1,5 124 neg. | (0;+ +25)°CGe \/V.V/ % 06.02.25 01.0226 365
Lapte2,5% steril UHT/1000 g Barista _“m 4,9 . neg. ., .G?AN..%G &£ 06,0225 010226 365
Lapte3,2 steril UHT/1000 g mm 4.9 L g NP0+ +25)°C f 06,0225 01.02.26 365
— E
ml E e p= mm ) M
m_,m:u.owm_»m_ﬁ_h vanilie,cacao,piersic, visina, caramela, 39 02,0125 30.06.25 Ww m mNm
capsuna,nuci, afine,cocos 26/18 [134/180 neg. -18°C 180 S5 |8
Corespunde cerintelor de calitate pentru lapte si produselor lactatt e Hotérire nr.158 din 07.03.2019 Y 5 m =
H G nr.1459 din 30.12.2016,H G nr.520 din 22.06.2010 mcm £3 M
Legii nr.279 din 15.12.2017,Legii nr.221 din 16.03.2009 Responsabil: Laborant pe calitate Q sl o wm s m 3
Data si ora eliberdrii certificatului 30.04.25 g , STE2(3
: . as&sl2
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CERTIFICAT DE CALITATE Nr.98

Certificat de atestare a laboratorulupe.
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H G nr:1459 din 30.12.2016,H G nr:520 din 22.06.2010
Legii nr:279 din 15.12.2017,Legii nr 221 din 16.03.2009

Data si ora eliberdrii certificatului

Brinza maturata semitire.d
la temperatura 0, +4 °C- [5%ile-fiir deplisireatertienu
Laborant pe calitate

upa deschi

Responsabil :

m.%mﬂﬁ,ﬁ REAITAIA data fivrarii

rea ambalajului se pistreazii la frigider reambal
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Brinza maturata semitare ,,De
|Olands™ amb ke 60 | 05.03.25 neg.| 45 4 | caracter. brinzei | max 45 | 1,5-3.0| 85:5% | 044 | 202524230425 | 60 | 2723122121.0625
9y 1S 3
Brinza maturata ,, Olanda”Ucraina
T 60 10.02.25 neg.| 45 ¢ 4 | caracter. brinzei | max 45 | 1,5-3,0| 85£5% 0,+4 29/25/24/23.04.25 60 27/23/22/21.06.25
2 o, 1
Brinza maturata semitare
x Roschischiibamb : 60 04.04.25 neg.| 50 4 | caracter. brinzei | max 43 | 1,3-1,8| 85:5% | 044 | 292524230425 | 60 29/23122/21.06.25
9 )
Brinza maturata
o Jeermsts oL, : 60 04.04.25 ” neg.| 45 4 | caracter. brinzei | max 43 | 13-1,8] 85:5% | 0+4 | 2025024230425 | 60 2723227210625
2% IO —
Brinza maturata semitare "De Q S
] 60 02.03.25 o neg.| 45 4 S max42|1,5-30] 85£5% | 044 | 2025024230425 | 60 27723122/21.06.25
s |Posehonie"amb 1 = Pr.brinzei
Brinza maturata semitare "De S
i 60 02.03.25 = neg.| 45 4 S maxd2 [ 15-30( 8555% | 044 | 20524230025 | 60 | 2723722210628
s {Posehonie" kg 1 = Pr.brinzei
Brinzi maturata ,,Ucrainschii" ,amb,k . il : 3
Diciing iy oa : 60 18.12.24 ) neg.| 50 Pt |max43[13-18] 85:5% | 044 | 20nsnes0425 | 60 | 272322210628
7 A 4
— — jast
Brinza topita 175 g
Palicioas i neg.| 40 (34 pur lactat acid | max 65 | max3 | 85+5% | 0.+4 17/15.04.25 60 15/13.06.25
L
Brinza topita afumatd amb./ kg ,
Ve P raabint sl 5 27.02.25 neg.| 30 |34 %H._.“H. % | mins5 | max3 | 85:5% [ oseco 27.0225 90/60 25,0425
9 sy 2
10 Unt sm:‘_.ac_nm 200 g 2/3 neg. | 62,0 16|-12| corespunde HG 35,0 max 80% | 0,+4/-18°C 23/13.04.25 35/120 28/18 05 25/04 04 25
1 Unt 'e‘_..mv—.w.:mmouu 200 g 6 neg.| 72,5 16|-12| corespunde HG 25,0 max 80% | 0,+4/-18°C 23.04.25 35/120 W1H082928 84028
2 |Unt din smintind dulce 200g 6/5 neg. | 82,5 16]-12| corspunseric | oo max 80% | o .0 goc| 2200428 sz | 21408 a0
Amestec de grisimi tartinabile "De I Rt L5
=12| corcspunde SF 25 max 80% | -~ * 09,0425 070525726 06,28
13 |Masi", 200 g 2 neg. | 72,0 16 255 % Lore-gec) . 35/120
Amestec de grasimi tartinabile & IML 1 ¥ %
y -12| corespunde SF K max 80% % 09/02.04.25 0705 25726 06 23
14 |,.Dorinta” 200 g 2 neg. | 62,0 16 357 0.+4/-18°C 35/120
15 |Unt ,Taranesc”]0kg 1 neg. | 72,5 16]-12| corspunietic | 25.0 D [Py 0% | peisog | mragsav 107365 090529280725
% > =112
16 C—: S‘ﬁphgﬂmhx M—Am 2 neg. QN-M 16]|-12| corespunde HG 25.0~ 5 Hh—x%x\c {.tm;onﬂ —l 03.02.28 10365 0905 250702 26
) T = P v o
r__|Unt din smintind dulce 5 kg/10 kg |1 NG N0 59936 neg. | 82,5 16[-12| corespunseria | 160}, | max 0% | oar-18°C s02s - [ lomes [ woszsmess
- . : NI N T
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