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‘ L egpouc
SA ,, Lactis” or Riscani

éﬂ% .
str Comarov 73. Tel: (256)2-86-44 Fax: (256) 2-85-54 & CERTIFICAT DE CALITATE NRli3$ //yz 1%
Denumirea Documentul Numi In Indicii fizico-chimici Data Data Term Gi
produsului Normativ rul de greutat fabricirii, Finalizari enul
locuri ea Grisi ciditatea |Densitatea] Fracfia | Fosfotaz Temper eliberarii Termenului de
> mea Aci masici de a atura d valab
2 | neto, kg % dita | Acid umiditate °c & =
( 2o f } 6 : tén | Iactic % valabilitat ilitate
Apre | S 0t1 3 Pite 1 /2] K2t
Lapte GOST 13277- A : 5 ol g : i kD
pasteurizat, IL n_p [ m| (O {}/ 91:/ (f/ Ol 25 18 1028 Negativ 0-6 |43~ 44 )| 46~ 4] 72 ore C
2 Lapte pasteurizat,0,51. & - . % E : i3
i f(yu 25 18 1028 Negativ 0-6 |43 -4yj) | I - Jzi 7:0re
3 Lapte G . j o’
pasteurizat, 1L -II- L’@O 3,5 18 1028 Negativ -6 |J3- 4dja| J& - 4 L L 720re
4 Lapte e Hie ' ciy
pasteurizat, 11, A 5 6’(,’ 1,5 18 1028 Negativ -6 [A3-Ayj | e - 42 ;z ore ‘-
S Chefir, 500 gr SF 03947208- -~ - DIe acit
007:2011 /$0 10 o gl a2 |43-4Y 40| 48 - 45jy ;zile
6 Chefir, 500 gr -1l i - 2,5 o 4£2 o = Y zile -
. plm 4§91 1S00 0,443 43I |48~ JSpof
7 Chefir, 500 gr o7 L ,.)) (* 32 o B8 4£2 /3 4 q’l 3 'iu‘_? = /gi'-:b £ zile -
05k - & A
8 Chefir imbogait cu SF 03947208- ~ 94 B o, 037
bifidobacterii 007:2011 ;)(,;LC 25 | 93 42 1Jd-AY J) | J& - 14Gja) 5 sie ;
9 Chefir cu umplutura de SF 03947208- Duls
vigind 007:2011 2,5 4%2 S zile aron
L
10 Chefir cu umplutura de SF 03947208- ¢ 235 42 pIYzile Duls
capsuni 007-2011 / o.‘g‘c _lq/‘)_ o qub a;::
11 Chefr cu umplutura de SF 03947208- 2,5 442 Szile Dule
kiwi si spanac 007-2011 aron
& kiv
spa
12 Smintina, 500gr SF 03947208- IR/ ~ 42 : o iee acic
006:2000 _ [, SR 0 |40 RCTEY 2| 7zl
13 Smintina 500gr, SF 0394720p¢/ T[T 75 U1 6 s 4£2 ST e -
006:2009 ‘il 4 23~ 4 jor| 28 -l foo| 7aie
14| Smintin in pahare, 200 SF 03947208- | 2> 5 4x2 < o i
gr, 350gr 006:2009 10 s 8 L3=A4Y 32| 20 -4 il 7ile 3
15 Smintina in pahare, N1 SF 03947208- ! 4£2 L
350gr 006:2009 n 15 7 zile -
16 Sminting dulce SM GOST [ F ; i3V
pasteurizata , 500 gr R52091-2006 ,/(/( Ml w2 | JH-dqpa| dg-4F Jd] 120 | -
17 Smintina dulce SM GOST £
pasteurizata la cintar R52091-2006 35 15 Negativ 442 316: ore Ci
18 Smintind imbogatita cu SF 03947208- ¢ i 4£2 = ¢
bifidobacterii 006:2009 / ,;\'O 15 : 134902 | BC - 24| 7l :
19 Smintin, kg SF 03947208- 30 4+2 4 4 72 ore Lactat
006:2009 aciodi
20 | Smintina S00g -II- ) 2 20 5 42 i - Sl zile -
el Aim| 2551900 G RSN TT RV ERTIR)
21 Smintina, kg ) S 2 7 20 4£2 5 j $72 ore -
&7 dupa | {40
A
22 [Smintina in pahare, 200 gr, R U/’ 42 4 i e ]05"
Bs0gr 11 8 QL 20 |GE 43 - 14y O~ 0.4/ 7:ie :
23 | Smintind in pahare, NI - 4£2 ' ;
350gr -/~ 20 7 zile -
24 Produs de Smintina SF 03947208- ) Pura
500gr 011:2013 20 4+2 7 zile
25 Brinza de vaca 2% SF 03947208- 120 la}
2 kg S kg 009:2011 2 76 442 ‘qore aci:
26 Brinza de vacd 5% SF 03947208- 92 ¢y =y Ay g . @ 120
2kg; S kg 009:2011 ; (/ / 5 190 73 4£2 4 IJ')‘-), i})l ore
27 Brinza de vaca 5% SF 03947208- 4 2 " " iy quIZO
500 g 009:2011 3 @C) s [yeny 73 a2 Uil g 44)a) 48 4S)F o
28 Brinza de vaca 9% SF 03947208- 120
2 kg; S kg 009:2011 9 442 E ore
29 | Brinza de vaca 9% SF 03947208- . ; v, 7/ ?/‘{:2
T2/ p
500g 009:2011 &Q@ 9 442 ,/,? - /?//7 7S . mo
. 7
30 [Brinza de vaca 18% SF 03947208- N o . R¥20
2 kg, Skg 009:201 1 azo! 18 180 68. 442 Aug) 49[,) ore &
31 Brinza topité tartinabila SF-03947208- Min . ¢ 30 zile Cl.jl'al ;
Mirgaritar” 001 60 e 52 0-+4 brinzi
Brinza topita tartinabila SF-03947208- Min 1 #
32 WRiscani” 001 5§ 55 0-+4 30 zile 5
Brinzi topit tartinabila SF-03947208- Min o “
32 ., Nu mi uita” 001 50 40 0-+4 zile pas!
Unt Crestianscoe la kg GOST 37-91 7 0 ;
o : p 2.5 25 0-+4 L }igzlle c
Unt Crestianscoe i - / & :
35 | ambalat -lI- é/f % 72,5 25 0-+4 ’/Z, (9 [/ ¥ !7 ﬁt?z-le C
Unt72.5% NI HG 158 din /Z 7 _
36 ambalat 07.03.2019 72:5 25 0-+4 7/ 3672' Z/ S ﬂ ~40 zile (&
Unt 82,5% NI HG 158 din .
37 ambalat 07.03.2019 B o 82,5 16 0-+4 40 zile ¢
Unt ,de Riscani” SF 03947208- 6 Y 0 ’
38 ambalat 005:2009 82,5 16 0-+4 3 o ?22|Ie [
Unt , de Riscani” la kg SF 03947208- 2 Q 2 % ,Z . 47 i)
39 005:2009 82,5 16~ 0-+4 / £t 20,Zile [
Unt topit la kg -1/~ g
40 90 0,7 >3 10 90 zile «
Amestec de grasimi SF 03947208- ¥
41 "Favorit” amb 007:2010 72,5 25 3 20 z:l.e c
Amestec de grasimi bl -18 9 Iu.nl
42 "Favorit”, lakg -//- 72,5 3 10 zile <
Amestec de grasimi :
43 "Buterbrodnoe” -/~ 61.5 3 20 zile [S

Corespunde cerintelor; HG al R. Moldova nr. 158 din 07.03.2019,
HG al R. Moldova nr. 520 din 22.06.2010 p.8,99, HG al Re
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SA ,, Lactis” or Riscani

Feviisiyy
CERTIFICAT DE CALITATE NR._/7/

Str Comarov 73. Tel: (256)2-86-44,
Fax: (256) 2-85-54

Termen de Greutate Indicii fizico-chimici Termen de Tempera :

Data Data Denumirea Terme pastrare dupa Standard Calupuri, ainkg Gustul realizare tura de Valabil
abricarii preambaldr produsului nde maturizare unititi % de % de % de din pistrare pini la

ii matur conform grisi umidit sare momentul °C,

izare, standardului me ate preambaldr Umiditat
zile iy ea
zile aerului
%

P Brinza cu cheag T~ Caracteristic S
774/( S / /, tare 35 8 luni la S //j [ | sos16 | Max brinzei pufin 0°.4°C ///W,
o \/ ,» de Rigcani” temperatura de 218:2001 x® J\‘, 44 1,5-2,5 amarui 60 85x5% [/, g
2/ ///5 /////d Ambalat 27C....5%C /4/ 7 : T 7777

Brinza cu cheag Caracteristic

i///z/\ / /ﬂ) tare 40 8 luni la SM- (‘j ? Max brinzei pufin 0%.4% ////
/ (%/(/ 4 de Moldova” temperatura de | 218:2001 Py {/ 50+1,6 44 1,52, i 60 "7/ /’

S

amarui 85+5%
7[[) 1 4/////] Ambalat 980 2 b /J 7 27
-2 Brinzi cu cheag 8 luni la SM- Caracteristic
/0 A ///\/'/'/ : : tare 45 temperatura de 218:2001 / 745*1,6 Max 1,52,5 | brinzei pufin 60 e b ool e Z&/(/
o ,» de Olanda” 228C .= 5%C ‘ /4 3’< 44 amdrui 85+5% 1 .
M// 7z /////// Ambalat oY/ W) 720V
Brinza cu cheag i Caracteristic
tare 45 8 luni la SM- brinzei pufin 0%.4°%C
» de Posehonie” temperatura de 218:2001 45%1,6 Max 1,5-2,5 amérui 60 85+£5%
Ambalat e Sxse 44
Brinzi cu cheag SM- Caracteristic
tare 60 8 luni la 218:2001 brinzei putin 0%.4°C
= V0% ,, de Rusia” temperatura de A S0£1,6 Max 1,5-2,5 amarui 60 85+£5% i
Y 11/, Ambalat 0.4 220,50 ,/,11 T N 7 77

Ambalat 0.8
! Brinzi cu cheag g Lactat putin
3 /ﬂ% moale cu - = 03947208 ////_Jy.;/ ! ; 35£1,6 Max Max acid, cu gust 5 4+2°C ///z
g/ﬂ pitrunjel, marar 003:2009 (i 62 4,5 de verdeata 85+5% ¥
% = “ATDA de Riscani folosita 4 ///ﬂ

Ambalat
Brinzi cu cheag min30 4 . Placut, fin
tare zile 8 luni la SM- 45%1,6 Max cu aromé 0°.4°C
LEdam” temperatura de | 218:2001 48 caracteristic 60 85+5%
Ambalat 22 C-9"C , putin
: amirui
Ly Biinza topita SF - % G
////) tartinabila - - 03947208 //‘ﬁé& Min 52 Curat de 25 Z/Z/
o /ﬂ\/ JMargiritar” -001 X 60 : brinza 0-6
Brinza topitd - SF
tartinabila - 03947208 Min 55 Curat de 25 0-6
,Riscani” -001 55 brinza
P £ort Brinzd cu cheag 5 e . :
///,0 /ﬂ///}(/ tare 15 8 luni la SM- 7 /C// / | Slab 0°..4°C ,//'/// (v
v v » de Prut” : temperatura de 218:2001 / 7 40+1,6 Max 1,5-2,5 aciduletA 60 85£5% 2 4
; Ambalat 20 3% g 50

vl S Brinza cu cheag SM- el Caracteristic 0°.4°C z
/L//i / Z/b//// taie 45 lunila\ | 218:2001 / [ / 30420 | Max | 1,5:3,0 | brinzeipufin 60 85+5% W/
A & ,» Luceafirul” ' ) oy 52 i

temperatura de amirui
Ambalat 429C it 5% .
Brinzii cu cheag 8 luni la SM- Usor picant 07:4°C
tare 30 temperatura de 218:2001 48+1,6 Max 1,5-3,0 cu aromi 60 85+5%
,» Gouda” A2°CH. -5°C 44 caracteristicd
Ambalat
Brinzi cu cheag SM- Caracteristic 0°.4°C
tare 30 8 luni la 218:2001 5541,0 Max 1,5-2,5 brinzei, slab 60 85+5%
»Bugeac” temperatura de 50 acidulat
Ambalat -2°Ciwn5°C
Cagcaval SF i Caracteristic 0°.4°C /
/ ///X WProvincial” | 15 4 luni la 03947208 Z 4542,0 Max 1,0-3,0 | brinzei putin 60 85+5% // 2L
ﬂ/// 14 / 7| YY) Lé//,/ lelnfermmaodc 002:2008 ,\/5 ,ﬁ 50 amdrui / ///
<3°C. 0%C
Cascaval SF Caracteristic 0T
wProvincial” cu 15 2 luni la 03947208 45£2,0 Max 1,0-3,0 brinzei putin 30 85+5%
suncil si adjica temperatura de 002:2008 50 - amirui
Ambalat 370, O
Brinza topita SF - Potrivit de 0°%.4°C
29 d afumatd - % 03947208 ‘ Min 30 Max 3,0 picant, de 60 85x5% /
9//ﬂ/{/ + de Basarabia~ 001:2008 ﬁ%ﬂ/ 55 afumat /4/////
14 LR" ol -
Ambalat
Brinza topita SF Potrivit de 0°.4°C
afumata - " 03947208 Min 30 Max 3,0 picant, 60 85+5%
,» de Basarabia— = 001:2008 . 55 afumat cu
LR" cu mérar gi gust de
usturoi marar i
Ambalat usturoi
Produs de brinzi SF 1,5-2,5 Pronuntat de
»De Olanda” 45 2 luni la 03947208 45 Max brinza, slab 0.4
temperatura de 010:2012 44 acidulat, 60 80+5%
Ambalat 0°C o 4°C putin amirui
Produs de brinza 2 luni la SF 1,5-2,5 curat, slab
,De Rusia” 60 | temperatutade.; | 03947208 acidulat, 0°..4°C
= 0e . F4r "010:2012 putin amaui 60 80+5%
Ambalat s : 3 . R
/ / Brinza cu cheag in SF Lactat acid, i
. [/Z sardmura cAEh | 03947208 Max potrivit de / /)
z » Alba de Rigcani® 25 > 003:2009 4,5 siirat o=

tinar N // 5/

i o
G al R. Moldova nr. 996 dm 20.08. 2003
G al R. Moldova nr. 520 dm 22 06'2010 p 8,99
Gal R Moldova o, 220 dm i 3.




i : CERTIFICAT VETERINAR Nr #/PLE & O Laboratorul de producere "Inlac" SA,or.Cupcin
2 CERTIFICAT DE CALITATE Nr b . str.Chisinaului, 45 Tel/fax (373)246 71088
' 5 W Num bea ¥ i

% s erul | masa |Grasijacidit 5 tem 3
E —Data fabricar Cenuniirea produselor : 2;]06 et Bl ? el bail U"';‘;‘:'(a tDaetg: eratz :; Fz:z;o aer::il g DTN ’
3 locur| kg 2} T re °C ' !

i ca |
B Lapte 1.5% 1.000 i 1:8:f: 16 1,027| 4 |0.30|lipses|conf HG-611.
Lapte 2.5% 0.500 2,5| 16 1,027| 4 |0.30|lipses|conf HG-611.
Lapte 2.5% ambalat 1.0 . 2:5:1 18 1,027 4 |0.30{lipses|conf ; HG-611.
Chefir 1.0% 0.500 1.0,| 100 4 10.30|lipses| conf| HG-611.
Chefir 2.5%  0.500 2,5, 103" 4 [0.30]lipses|conf HG-611.
Smintina 10 % 0.500 10,0, 76 4 10.30|lipses|conf SF 05916732-008;
Smintina 15 % 0.500 ¢ 19,0417, '68 4 10.3C!lipses|conf SF 05916732-008;
 /F, OF,_|<rintina 25 % 0.500 : 7% o 250, &0 4 [o.3c{ipses|cont| £ &, P X |SF 05916732-008;
Smintina 15% 0.375 15,0, 66 4 '10.3C|lipses|conf SF 05916732-008;
Smintina 20% 0.375 20,0, 64 4 10.30|lipses|conf SF 05916732-008;
Smintina 20% 0.200 20,0, 64 4 10.30|lipses|conf SF 05916732-008;
7 & £ A Smintina 30% 0.200 T 7Y 30,0,| 62 4 [o0.30flipses|conf] 2 % A |SF 05916732-008;
3, LY DpBrinza 2% 0250 kg S5 LY 2,0,| 180" 758/ 4 [0.30[lipses|conf| Af £ T Lok HG-611.
N L2 7Y, 3mza 5% 0.250kg A 37N 50,1 174'| 730/ 4 |0.30llipses|cont| 2P LG 2.7 HG-611.
1.23 /%pv{, Brinza 2% 0.400 7.4 ,'-/c/ g 2,0.] 178'| 75,8/ 4 |0 30|lipses|confl 2’ A£G L7, HG-611.
A7 A, |iinzan% kg 2kg Ly Je| 20| 130] 758 4 _|0.3C/lipsesiconfl S G £22, HG-611.
72Ok |tnei2% 5k P Y| 20| 176 758/ 4 [0.30[lipses|conf| .77 222 HG-611.
Binza 5% 0.500 50,1 176'| 75,8/ 4 |0.30|lipses|conf HG-611,
LY OKX, |Brinza®%  0.500 AN 9.0,[ 178] 73,0/ 4 |0.30[lipses|conf| AT, ol HG-611,
g Erinza 5% 1kg 2 kg % 50, 172'| 73,0/ 4 _10.30|lipses| conf HG-611.
Brinza 5%  5kg 5,0.| 180'| 73,0/ 4 10.30|lipses|conf] - HG-611.
} ¢y Brinza 9% 1kg .2 kg.. o 2 Aol ] 9,01 178 73,0/ 4 10.30]lipses|conf DA ATA HG-611.
L p,:(, 3rinza 9% S5kg ,/{/ Y| 90, 176 728/ 4 10.30)lipses|conf] /& L, HG-611.
3rinza 18% 0,5 kg 1Kkg 18,0,| 182'| 728/ 4 ]0.30|lipses|conf HG-611.
ALY OZ |Produs de brinza 18'/. 2kg, 5kg,0,5kg A 44" | 18,0, 192 65.0/ 4 {0.30{hpses|conf VAR . HG-611.
A Mese de brinza (vanilina .stafide)1kg of 176 688/ 4 |C.31lipses|conf _ HG-611.
ol £, |Uni 72.5% ambalat 0.200 kg 7 725, 25,0/ -18 lipses|conf| <A, 2 & GOST 37-9
Unt monolit 72.5% ( 10 kg)(5kg) 72:5. 25,0/ -12 lipses|conf GOST 37-8
A 2 7 |Unt82.5% 0.200gr AL 82,5, 16,0/ -18 lipses|conf] 7' G £ GOST 37-9
Ak, O Zllaurt 1.5% 0.500 caise : TR, L 1.5, | 86' 4 |o.28lipses|cont] ¥ &, & ﬂsmsmenz-oos.
A, & X)taurt 1.5% 0,500 visina S G0 1,5, | 88 4 [0.29]lipses|conf| A &y & K| SF05916732-008-
: ok, (K, |Aurt 1.5% 0.500 capstna /,’C WL 1i5,.| 87 4 |030jIpsesiconf] AL, 7 ¢|SF 05916732-006
: 9 £ 4 PRl 1 5% 0.500 natural  (fl2) 7 43 40 | 1.5, |5 83 | 4 |0.30]lipses|conf| 2& & ASF 05916732-008
laut 1.5% 0.400 caise 1.5, | 8% i 4 10.3Cjlipsesjcont SF 05916732-006
; laurt 1.5% 0.400 visina 159:]::88" 4 10.3C{lipses|conf SF 05916732-006
B laurt 1.5% 0.400 capsuna 1,5, | 87 4 0.30|lipses| conf, SF 05916732-006
i 74 S LR, |laurt Frutino3.5% natural 0.125kg V2 g LY A4 S L0 4_|0.30]lipses|confl ¥ J& 7k £5,4SF 05916732-006
A4, 2 llaurt Frutino3.5% cu cais 0.125 kg AP Ry |35 [ 18 4 lo.30]lipses|conf]  ## (2 4]SF 05916732-006
AY. O L, |1aurt Frutinod.5%cu capsuna 0125 kg ./f/ 57 3,5, | 108 4 10.39|lipses|conf iﬁ Lol)SF 05916732-006
aurt Frutino 3.5% cu banan 0.125 3,5, 11085 4 10.3)|lipses|conf| SF 05916732-2C6
Sof A2 2, 1311 3.5% visina 0.125kg P A 2 H ERE 4 |0.30|lipses|confl ¥ £ &2 ¢|SF 05916732-006
latrt 3 6% mure de padure 0 125kg 354112 4 10.30|lipses|conf SF 05916732-00€
7.3 LY 2R it 3.6% persik-maracura 0.125kg A3 L AL 35| 108 4 |0.30]lipses| cont| A A ZAUSF 05916732-006
i : laurt 1.5% 0.5kg portocala-marar-gimbir 1.5, 1 90. 4 |0.30|lipses|conf SF 05916732-006
" . |laurt 1.5% 0.5kg catina-ceai-verde 1,5, | 88 4 10.30|lipses|conf SF 05916732-00€
;\é 4 3.7 Y L% Crema de brinza mure de padure 0.2kg | /F £ |/ L 4,0, | 162 | 650/ 4 0.30|lipses|conf|ud ' & &2 A|SF 05916732-00¢€
i F 4 {2 7| rema de brinza persica si marakuya 0.2kg £ /¢ 136" 4,0, [ 164 | 650/ 4_[0.30]lipses|confi 7" 28 £, |SF 05916732-00¢
i § ‘,f\i /Kﬁlg Srema de brinza visinz 0.2K3 4% AF LY |G 4,0, 188 | 65,0/ 4 10.30{lipses|conf (X‘,],g &4 |SF 05916732-00¢
i3 o Crema de brinza natural 11% 1309 11.0,] 150" 65,0/ 4 |03Cilipses|conf SF 05916732-00¢
3;}\; 5 Crema de brinza marar si usturoi 11% 11.0,| 154'| 65,0/ 4 [0.3C|lipses|conf SF 05916732-00¢
"a Crema de brinza piper negru 11% 130g 11,0,] 158'| 65,0/ 4 |0:3C|lipses|conf SF 05916732-00¢
i /}/4‘?{ Brinzica degrasata cu vanilina 0% 100g S p s 0 |170'| 70,0/ 4 |0.30lipses|confl A7 D7, |"SF 05916732-0C
b A Y 0o |Brinzica degrasata cu stafide 0% 1009 P LAY 0 [174'| 683/ 4 [0.30[lipses|conf| 747 Lpf, |"SF 05916732-0(
Brinzica cu ananas 5% 100g 50, | 172'| 68,3/ 4" 10.30|lipses|conf "SF 05916732-0(
Lapte ptaf degrasat 0.5kd 0.6, 16' 5,0/ 10 |0.30|lipses|conf GOST 10870-87
. |Jascaval.cy acoma de sunca'De Cupcint” : 40,0, 6 lipses|conf SF 05916732-00¢
ot ,,ascwal nalural “De Cupmm . 40,0, 6 lipsesfconf| SF 05916732-00¢
40:0, 6 lipses|conf : SF 05916732-00:

Lul; 7Y ﬁm" Xﬂu " “Responsabil laborant pe productie:

I@J 6.00 . semnatura;_ 0%

b
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