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Certificat Ne§83 valabil pindi la 10.04.2025 pini la 04.06.2025

H G nr:1459 din 30.12.2016,H G nr:520 din 22.06.2010 Brinza maturatii semitare dup#i deschiderea ambalajului'se pistreazi la Eman_.qoﬁzcam&
Legii nr:279 din 15.12.2017,Legii nr 221 din 16.03.2009 la temperatura 0 , -+4 °C- 15 zile firii depigirea termenului de <&w”@w :
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Brinza maturata semitare ,,.De
10 |Olanda”.amb 60 | 13.04.24 neg.| 45 caracter, brinzei | max 45 | 1,5-3,0 | 8525% | 0+4°C 20424 60 20,0624
>
Brinzi maturata semitare ,,.De
: Olanda’kg 45 | 13.04.24 neg.| 45 caracter. brinzei | max 45 | 1,5-3,0 | 85£5% | 044°C 22.04.24 60 20.06.24
Brinzi maturata
s |semitare, Rossiischii ,amb,kg )|t neg. 50 caracter. brinzei | max 43 | 13-1,8 | 85+5% | 0,+4°C 220424 60 20.06.24
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Brinzi maturata semitare ,, De
1 Olanda" Wm amb .Ucraina 60 08.03.24 neg.| 45 caracter. brinzei | max 43 | 1,3-1,8 | 85+5% | 0,+4°C 22,0424 60 20.06.24
> ? 2 .
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_ T e e T i 60 | 040124 3 neg.| 50 caracter. brinzei | max 45 | 1,5-2,5 | 85%5% | 0q44°C 20424 60 20,0624
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Brinza maturatd semitare "De 60 | 271223 = neg.| 45 caacter. | max42 | 1,530 | 85:5% | 044°C 220424 60 20.06.24
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Brinzi topita 175 g :
Delicioasi" neg.| 40 34 pur lactatacid | max 65| max3 | 85+5% | 0,+4°C 16.0424 60 14.06.24
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Brinza topitd afumati amb./ k :
2 De B ﬁ_u. iy 8 neg.| 30 | 34 EMMM_«“__M % | minss | max3 | 85:5% | osco 15.0424 90 120724
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3 |Unt,,Sm.dulce 200 g A = neg. | 620 16]-12| corspundeic |- max $0% | 0,+4/-18°C 19.0424 35/120 2.05.24
sia |Unt ,, Taranesc” 200 g g neg. | 72,5 16[-12 s§§ D S| maxso [oramisc|  2nsoes 3sno | 210s2s
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3 |Unt din smintina dulce 200g/10kg £ 3 neg. | 82,5 16|12 16,0 PNV 3% |oarisec| 1816043 Sl
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Corespunde cerintelor de calitate pentru lapte si produselor lactate Hotarire nr:158 din 07.03.2019 Untul monolit s-a pastrat la t-18°C E:mmw data NWAAAR VEVLYT £
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Produse fabricate in sistemul de management
al siguranei alimentelor EN 1SO 22000:2018

S.A. ,,Fabrica de unt din Floregti”

@ CERTIFICAT DE CALITATH@S

Certificat de atestare a laboratorului
Ne LI-070 C.N.de A.din R M.-MOLDAC

Certificat Ne83 valabil pini la 10.04.2025 pina la 04.06.2025
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Lapte 2,5% de con st. 500/900 pel 11 23 2,5 16 1028,0 1 neg. [+2°C +6°C| 00%° 23.04.24 29.04.24 7 2355
Lapte 1,5% de con. st. 930/900ml pel 11 23 1,5 16 1028,2 I neg. [+2°C +6°C| 00%° 23.04.24 29.04.24 7 |23
Lapte 3,5% de consum sticla 900 ml 23 3,5 | 16 | 10280 I | neg. [+2°C +6°C| 00®° | 23.04.24 29.04.24 7 |23
Lapte 3,8% de consum integral,st 900ml m 23 3,8 16 | 1028.8 neg. | +2°C+6°C | 00 | 23.04.24 29.04.24 7 23%
Lapte acru, covisit 4,0% pah400gr,st 500g| & | 23 4,0 [76/80 neg. | +2°C+6°C | 00 | 23.04.24 02.05.24 10 | 23%
Chefir 0% sticla degresat 900g = |23 0 | 9 neg. | +2°C+6°C | 00 | 23.04.24 02.05.24 10 | 23%
Chefir 1,0% pelic,stic. 500g/930/900g .M 23 1,0 |[94/94 neg. | +2°C+6°C | 00 23.04.24 02.05.24 10 233%
Chefir bifido. 2,5% sticla 500g/900g o ]i23 2,5 |94/94 neg. | +2°C+6°C | 00 | 23.04.24 02.05.24 10 | 23%
Chefir 2,5% pel,sticla 500g/900g = [ 23 2,5 | 94/94 neg. | +2°C+6°C | 00 | 23.04.24 02.05.24 10 | 23%
Chefir 3,5% sticla 500g m 23 3,5 | 94 neg. | +2°C+6°C | 00° | 23.04.24 02.05.24 10 | 23%
Iaurt piersic  1,5% sticla 500g 7 1,5 82 9,5 neg. | +2°C+6°C | 00" 22.04.24 05.05.24 14 | 23%
Taurt multifruct 1,5% sticli  500g 7 L5 | 80 9,5 neg. | +2°C+6°C | 00° | 22.04.24 05.05.24 14 | 23%
Taurt cipsund 1,5% sticld 500g. 7 1,5 | 84 9,5 neg. | +2°C+6°C | 00° | 22.04.24 05.05.24 14 | 23®
laurt caise  1,5%sticla 500g . 8 15502 ] 82 9,5 neg. | +2°C+6°C | 00° | 22.04.24 05.05.24 14 | 23%
Jaurt clasic 1,5%st. 500g 8 1,5 88 9,5 neg. | +2°C+6°C | 00% 22 04.24 05.05.24 14 235
Iaurt clasic 2,6% pel. 500g 3 2,6 80 9,5 neg. | +2°C+6°C | 00" 22.04.24 05.05.24 14 23%
JIaurt clasic 2,5% pah 125g,150gr - 8 T B 9,5 neg. | +2°C+6°C | 00° | 22.04.24 05.05.24 14 | 23®
Smanténa 15,0% fer. 350g pah/ 500g pel 23 150 | 68 neg. | +2°C+6°C | 00 | 23.04.24 29.04.24 7 234
Smantina 20,0% 250g, 350 g ,500g pel 23 200 | 70 neg. | +2°C+6°C | 00%° | 23.04.24 29.04.24 7 | 23%
Sméntana 25,0% fermentata 350 g psh 23 250 | 70 neg. | +2°C+6°C | 00" | 23.04.24 29.04.24 7 234
Smiéntina 10,0% fermentat pel.500 g/200/400gpah 23 10,0 | 68 neg. | +2°C+6°C | 00° | 23.0424 29.04.24 7 234
Brinzi proaspiti 2,0% amb 500g 23 2,0 186 80.0 neg. | 0°C +4°C | 00° 23.04.24 5 002
Brinza proaspata 5,0% amb 500g/5kg 37 50 | 188 80.0 S | neg. | 0°C +4°C | 00% 250024 |5 27,0428 e 5 23s8
Brinz3 proaspiti 5,0% amb 500g/5kg 36 50 | 188 80.0 |/ 9o\ neg. | 0°C +4°C [ 00% [ 23.0424 |I\aloa.y| | 23%
Brinza proaspata_9,0% amb 500g/3kg S 9,0 | 188 80.0 file "ONAneg. | 0°C +4°C | 00%¢| 23.0424 | 2704847 | 5 23
Br. granulat 4,0% pah.300g/0%3KG 23 .4,0 | 150 78.0[ A0 ke, | +2°C+6°C | 009 | 23 27.04.24 5 3358
Lapte 1,5 steril 11 UHT/0.900 I 1,5 | 17 | 10304 W0 [[5e. | (0;25°C VR sodnddV] ofgzepigas | 365 |
Lapte2,5% steril 11 UHT/f.lactoza/0,900 | " 2,5 | 17 | 10294 hal 1Shte. | (0:25)°C A [Chuzoozs | oxnismstad™ [~ BES D
Lapte3,2 steril 11 UHT =3 32 | 17 | 10287 V/{lhes. | (0:25)°C | ofppize | ozuzwinas | 365 | £
Brinza cu cheag tarc CHEDDAR/ SULUGUNI Ucrzina m 2 45 4601450 o LY neg. | 4°C+6°C !oé._gdb N T 77£39' 3 = 861901
Brinza cu cheog tare MOZZARELA/SSULUGUNL, Ucraina g= 45/30 460360 £~ | neg. | 4°C+6°C 080970430124 | o07.0805.0208 2% '[1180/90
w:.:mnrm_w.ﬁ:ﬁﬁ vanilie,cacao,piersic, visina, caramela, 39 . S, 5“.. 16~.aw°mﬂaﬂowmm1 X
capsuna,nuci, afine,cocos y 26/18 |134/180 neg. -18°C 180

Corespunde cerintelor de calitate pentru Japte si produselor lactatce Hotérire nr.158 din 07.03.2019

H G nr:1459 din 30.12.2016,H G nr:520 din 22.06.2010

Laborant pe calitate

Legii nr:279 din 15.12.2017,Legii nr:221 din 16.03.2009 Responsabil:

Data si ora eliberarii certificatului’ 23.04.24
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