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Certificat de calitate eliberat pentru produsele eny

: - merate in tabelul de maj ;
Termenul sj conditiile de pastrare a produselor co i jos.

specificat in tabelul de m

Denumirea Produsuluj

ai jos.

nform documentu]y;j normatijy

Ti PrY
mer‘:] \Zel;'ll:ifi':a(i: Conditii de pistrare Documente normative
bran

e | Refrig [ Conge | Ref rigerat Congelat
erat lat
Carne de pui broiler - "
Aripa de pui broiler - ;j 2:: Z:)) ;':: ;2 = --:: :g,max -18 C max | IT 67-40059323-01-20719
Aripa de pu broiler Fara virfi e +2....+4 OC,max -18 OC, max | IT 67-40059323:01:2019
FILEU DE pUj] e +2....+4 OC,max -18 OC, max | IT 67-40059323-01:2019
Gamba de pui broler ) = p— +2....+4 OC,nn::;( -:; o((:?, max | IT 67~40059323-0l:20|9
OASE DE PUI - T ore i +2-~-+4 OC,max :,8 OC, max | IT 67-40059323-0!:20!9
Pui broiler " | 720re [907ilc 123 TCm T o max :I 67-40059323-01:2019
Pulpa de pui broiler - 720re | 90 zile +2....+4 °C:max -18 °C, :11:: IT 2;:::))3:;);;;-8:20'9
Pulpa de p 2L fa”? Spate " [ 720re | 90zile [+2...+45C max -i8 °c: max | IT 67-40059323-01 jg 1' 3
;‘;"za de pui broiler dezosata fara | 72ore [ 90zile [ 42 34 Cmax |15 °C.max [ IT 67-40059323-01:2019
Pulpa de pui broiler dezosata - 720re | 90 zile 2...44°Cmax | .18 °C,max | IT 67-40059323-01:2019
Sold de pu.i broiler dezosat " [ 72o0re | 90zile [+2.. 44°Cmax "18 °C, max | IT 67-40059323-0 :20]9
Sold de pui broiler | 720re [ 90zile |42, 14 “Cmax | -18 °C. max | IT 674005033301 3515
SOId de DUi brofler {‘ara spate - 72 ore 90 zile | +2....+4 °C,max | -18 °C,max | IT 67-40059323-01:2019
Spinari de pui broiler . 720re | 90zile | +2...+4°Cmax | 18 °C, max | IT 67-40059323-01:2019
Tacim de pui broiler - 720re | 90zile | +2.. 44 °C,max | -18°C, max | IT 67-40059323-01:2019
Tacim cu aripi - 720re | 90zile [+2..+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Carcas de pui broiler - 72 ore 90 zile | +2....+4 °C,max -18 °C, max | IT 67-40059323-01:2019
Ficat pui - 720re | 907zile | +2...+4°C.max | -18 °C, max | IT 67-40059323-01:2019
Inima pui - 72ore [ 90zile |+2...+4 °C,max | -18 °C, max | IT 67-40059323-01:2019
Pipote pui - 72o0re | 90zile |+2...+4°C.max | -1 8 °C, max | IT 67-40059323-01:2019
Carne semigrasa de porc 80/20 - 720re | 90zile | +2...+4°C.max | -18°C. max | TT 67-40059323-01:2019
Carne semigrasa de porc 50/50 - 72ore | 90zile |+2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Burta (piept) de porc = 720re | 90zile | +2...+4 °C,max | -18°C, max | IT 67-40059323-01:2019
Piept de porc cu costita (grudinka) s 720re | 90zile | +2...+4 °Cimax | -18°C, max | IT 67-40059323-01:2019
Ceafa de porc = 720re [ 90zile |+2...+4 °C,max | -18°C, max | IT 67-40059323-01:2019
Cioric - 72o0re | 90zile |+2...+4 °C,max | -18°C, max | IT 67-40059323-01:2019
Cotlet de porc cu os - 720re | 90zile | +2...+4°C,max | -18 °C, max | IT 67-40059323-01:2019
Cotlet de porc fara os i 72ore | 90zile |+2...+4°C,max | -18 °C, max | IT 67-40059323-01:2019
Costita de porc-lenta = 72o0re | 90zile | +42...+4 °C,max | -18°C, max | IT 67-40059323-01:2019
| Costita de pore "~ |720re | %0zile | +2...+4°C,max | -18 °C, max | IT 67-40059323-01:2019
\ Gulas de porc - | 72o0re |90zile | +2...+4°Cmax | -18 °C, max | IT 67-40059323-0: ;g : 3 B
| Muschiulet de porc - | 72o0re | 90zile | +2...+4°C,max | -18°C, max | IT 67-40059323-01




Oase de porc p/u supa 720re | 90zle .. +4°Cmax | -18 oC, max | 1T 67-40059323-01:2019
Piciore de porc 72 0re | 90 zile 2...+4°Cmax | -18 oc, max | IT 67-40059323-0\:2019
Rasol de porc cu 08 720re | 90 zile 12...+4°Cmax | -18 oc, max | IT 67-40059323-01:2019
Rasol de porc fara 0s 720re | 90 zile 1. +4°Cmax | -8 oC, max | IT 67-40059323-01:2019
Set de porc 720re | 90 zile T5...+4°C,max | -18 °C, max IT 67-40059323-01:2019
Sfircuri de porc 720re | 90zile 2. +4Cmax | -18 oc, max | IT 67-40059323-01:2019
Macuc 72 ore | 90 zile 4+2....+4°C,max 18 °C, max | 1T 67-40059323-01:20\9
Slanina 72 0re | 90 zile 1+2....+4 °C,max .18 °C, max | IT 67-40059323-0!:2019
Spata de porc fara 0s T2 ore | 90zile | +2.. “+4°C,max | -18 °C, max T 67-40059323-01:2019
Sold de porc fara 08 PROMO 72 0re | 90zile +7...+4°C,max | -18 °C, max [T 67-40059323-01:2019
Sold de porc cu 08 72 ore 90 zile +2....+4 °C,max -18 °C, max IT 67-40059323-01:20\9
Ficat de porc 72 0ore | 90 zile +2....+4 °C,max 18 °C, max | IT 67—40059323-01:2019
Inima de porc 72 0ore | 90 zile +2...+4°Cmax | - g °C, max |IT 67-40059323-01 2019
Limba de porc 720re | 90 zile +2....+4 °C,max 18 °C, max | IT 67-40059323-0l:20|9
Plamini de por¢ 72 ore | 90 zile +2....+4 °C,max -18°C, max | IT 67-40059323-01:2019
Rinichi de porc 72 0re | 90 zile +2....+4 °C,max -18°C, max | IT 67-40059323-01:2019
Splina de porc 72 0re | 90 zile 12...+4°C,max | -18 °C, max [T 67-40059323-01:2019
Urechi de porc 72 0ore | 90 zile +2...+4°Cmax | - g °C, max | IT 67-40059323-01:2019
Burgher porc-pui 72 0re | 90 zile 12...+4°Cmax | -l g °C, max | IT 67-40059323-01 :2019
Carne tocata de porc 720re | 90zile 2. +4°C,max | -18 °C, max IT 67-40059323-01:2019
Carne tocata de porc-vita 720re | 90 zile 12...+4°C,max | -18 °C, max IT 67-40059323-01:2019
Carne tocata din file din pui T2 ore | 90zile | +2....+4 °C,max -18°C, max | IT 67-40059323-01:2019
Carne tocata de pui 72 ore | 90 zile +2...+4°Cmax | -18 °oCc, max | IT 67-40059323-01 2019
Carne tocata de vita 72 0ore | 90 zile +2...+4°Cmax | -18 °oCc, max | IT 67-40059323-01:2019
Cighiri 72 0ore | 90 zile +2...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Cirnaciori din pui 72 ore | 90 zile 2. +4°C,max | -18 °C, max | IT 67-40059323-01:2019
Cirnaciori din pulpa de pui T2ore | 90zile | +2...+4 °C,max | -18°C, max IT 67-40059323-01:2019
Ci.maciori Cupati 72 ore | 90 zile 12, +4°C,max | -18°C, max IT 67-40059323-01:2019
ClAmaci.ori' De casa 72 0ore | 90 zile 12...+4°Cmax | -18 °C, max IT 67-40059323-01:2019
Cirnaciori Picnik Trore |90 zile | +2...+4°Cmax | -18°C, max | IT 67-40059323-01:2019
‘é::}:ﬂm "?afz'jésﬁ“ (vitat+porc) Tore |90zile | +2...+4°Cmax -18 °C, max \ [T 67-40059323-01:201U
ciori i" : ,
T "Tarane:i"n(l;?::cllvgg;r(:) ;i ore |90 zn.le +2...+4 :C,max I8 °C, max | IT 67-40059323-01:2010
Mici "Traditionali" ore [ 90zile | +2...+4 °Cmax | -18 °C, max | IT 67-40059323-01 2019
ionali -
Besteoae de sana 720re | 90 z!le 12...+4°C,max | -18°C, max | IT 67-40059323-01:2019
e 72ore | 90 z!le 2. +4°C,max | -18°C, max |IT 67-40059323-01:2019
- toale docess 72o0re | 90 ztle +2...+4°C,max | -18°C, max | IT 67-40059323-01:2019
Pirjoale de pui T2are | B0 Zfle 12...+4°Cmax | -18 °C, max | IT 67-40059323-01:2019
Pirjoale Taranesti T2ore | 90zle | +2....+4°Cymax | -18 °C,max | I 67-40059323-01:2019
Pelemeni Sibirskie —712 2:: Z?) Z!lle :;:: :g,max 18 man o
Aripa de pui mari zile | +2...+4°Cmax | -8 °C, max IT 67-40059323-01:
Pe|:1eni ;e Cas:""ata Z Z:: Zg 2:: 3 ....:: °(C:,max 218 °C, max | IT 67-4005932;(()): ;g:z
Costita d : . +4°C,max | -18°C, max | IT 67-40059323-01:
o d‘; F;‘:Jflcm";‘:lf::;a 72ore | 90 zile +2...+4°C,max | -18°C, max | IT 67-400522-?)1 328:3
Carcas de porc 720re | 90zle | +2...+t4°Cmax | -18°C, max | IT 67-40059323-01:2019
Tocatra de puldin came s 72 ore 90 zile | +2....+4°C,max | -18 °C, max IT 67-40059323-01:2019
mecanic 720re | 90zile | +2...+4°Cmax | -18°C,max | IT :
: ﬁ / , ma 67-40059323-01:2019
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