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217.09.2023

Directorului Agentiei Asigurare
Resurse si Administrare Patrimoniu al
Ministerului Apéararii al Republicii Moldova

Stimate domnule Director,

Prin prezenta, Va informam despre faptul ca am receptionat Scrisoarea
nr.70/1507 din 22.09.2023.

Astfel, s-a stabilit cd in Documentatia standard nr.115 din 15.09.2021 —
Specificatii tehnice si Specificatii de pret, compania Tehno Food SRL a avut
prezentata oferta de pret pentru lotul ,,Tava perforata din otel inoxidabil — h 100
mm”, dar nu a fost incarcata in sistemul SIA RSAP, motiv fiind o greseala mecanica.

Transmitem atasat setul de acte necesare pentru validarea achizitiei pentru
loturile la care suntem invingatori.

Cu respect, Director Eugeniu VOLONTIR
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Nel — Polonic din inox, 250ml,ST -323102;

No2 — Cuit pentru curdfarea legumelor, 11cm Sanelli -T682 011G;
Ne3 — Spumierd 160mm -ST-324161;

Ne4- Container inox GN1/1 h20 mm, M-09367500.

La incerciiri s-au prezintat mostrele

Solicitant "TEHNO FOOD” SRL

Cantitatea mostrelor prezentate la incerciri cite I buc.

Data primirii mostrelor 21.09.2023

Data inceperii incercirii 22.09.2023 Data sfirsitului incercarii 25.09.2023

Mostrele prelevate si prezentate pe baza cererii Nr. K-69-23 din 21.09.2023

Tipurile si scopurile incerciirilor pentru informatie

Conditiile mediului in timpul incercérilor ¢=18-22°C

Rezultatele incercdrilor

;?irc/ Dﬁ:iut;‘tiir;: :::gsizi:;r’ Indicati(;o'ellilnlzeNrcl;:itodelor Valoarea indicilor de facto

1.1 |Grosimea cupei, mm: Metode instrumentale 1,4

2.1 |Grosimea lamei, mm: 1,0

3.1 |Grosimea cupei perforate, mm: 1,2

4,1 |Rezistenta la coroziune; GOST 27002-86 pct. 5.17 NU sunt urme de coruziune
1 % sol NaCl, 6 ore, 60 °C

Rezultatele incercirilor se referd numai mostrelor incercate.
Reproducerea raportului e posibild numai in intregime §i cu permiterea in seris L1
Incertitudinea se indici la solicitarea clientului.
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AMBROGIO
SANELLI A’Il
THE EVOLUTION OF CUTTING ONTANA
SANELLI AMBROGIO Sas EU VAT NUMBER: IT 00085430130 PROFESSIONAL MADE INITALY

Sales office and warehouse: VIA ITALO CALVINO, 7 — 20017 RHO (MI) — ITALY
PHONE +39 026889831 www.ambrogiosanelli.it info@ambrogiosanelli.it
Factory and Head Office: Via Roma, 54 — 23834, Premana (LC) — Italy

1S0 9001

o

BUREAU VERITAS

Certification

n°IT245072

Date: January 1st, 2023
DECLARATION OF COMPLIANCE FOR FOOD CONTACT

We Sanelli Ambrogio Sas — Via Roma, 54 — 23834 Premana (LC) — Italy
Tel. +39026889831 Fax +39026880064 info@sanelliambrogio.it

Compliance declare that the following articles comply with Food Safety regulation (EC) No 1935/2004

to regulations Regulation of the European Parliament and of the Council of 27 October 2004 on articles
intended to come into contact with food and repealing Directives 80/590/EEC and
89/109/EEC and the Regulation (EC) No 2023/2006, in their relevant versions. When
used as specified, the overall and specific migration limits do not exceed the limits. For
the stainless steel parts, migration was analysed as indicated in the ltalian national food
contact legislation in expectance of European regulations.

Products professional knives, axes and spatulas of ranges named Supra (black and coloured
handles), Tecna, Chef, Hasaki and Master, made with stainless steel Nitro-B. This
certificate is valid for the whole series of utensils mentioned above, which have been
tested under the same test conditions.

Test features  Compliance has been checked according to the ltalian Ministry of Health published
Decree 195 of 6 August 2015, amending the Health Ministry Decree of 21 March 1973 on
the Hygiene rules for packaging, containers and utensils intended to come into contact
with foodstuffs. For cutting items that are to be used repeatedly in contact with food on
tables and in the kitchen, assessment of suitability may be based on the following tests:
aqueous solution of acetic acid at 3 % at 70 °C for 30 minutes; three successive "attacks"
with determination of overall migration and specific migration of chromium, nickel and
manganese on the desorbed solution from the third "attack”

Items of our professional ranges SUPRA (black handle) and SUPRA COLOR (coloured handles) are also
tested and certified by NSF International. Attached the NSF certificate and here the list of certified items:
http://www.nsf.org/Certified/Food/listings.asp?standard=&company=C0003969&

Through careful and constant production quality controls Sanelli Ambrogio has implemented a Quality
Management System in compliance with the requirements of UNI EN ISO 9001:2008, for which it has been
certified for the production and distribution of professional knives and kitchen utensils.

The validity of the declaration is ending if the requirements are changed.

Yours sincerely,

SANELLI E GIO s.a.s.

Via Roma 54 ana (LC) haly
P.IVA: 00085430130

Ambrogio Sanelli
Owner











































































09501200 VACUUM PACKING MACHINE 280 - NO OIL
09501300 VACUUM PACKING MACHINE 250 - LIQUID
09505000 WHIPPED CREAM MACHINE 2

09505005 WHIPPED CREAM MACHINE 5

09367912 MAXIMA PC GN PAN 1/1 H150MM
09367930 M;C\XIMA PCGN LID 1/1

09367911 MAXIMA PC GN PAN 1/1 H100MM

25/25




Buderus Edelstahl GmbH
BuderusstralRe 25, 35576 Wetzlar

Conpany
Sanel | |
Via G abbio
| -23834 PREMANA LC

Anbrogi o S.n.c.

Buderus

Edelstahl

I nspection certificate

EN 10204/3. 1

Certificate No.

St enpe
Abnahnebea
I nspectors Stanp

des
uf t ragt en

257044/ 1

Qur Reference No. Pos.

509427 5
Item Quantity Heat No. Wei ght
10 8 ST 12621 6. 835 KG
Mel ting process El ectric steel
Casting met hod I ngot casting
Material G ade NI TRO- B® Steel gr.no 1.4916
Producti on order 4261106

Shi prent no./Date 6021653148/ 11. 10. 2016
Material description : Cold rolled strip in bars
Cust oner O der - No. : 149/ P

Speci fication

: Analysis 1.4116 acc.

Nitro-Bwith N2: 0,100 -

to EN 10088-1: 2005, but
0, 300 %

in

Di nensi on

: 2,000 x 320,000 mm mill

edges

t hi ckness tol erance +0,080 /-0,080 mm
wi dth tol erance +3,600 /-0,000 mnm

 ength 2.000, 000 nm +5, 000 /

-0, 000 mMm

khkhkkhkhkkhkhkhkhkhhhkhhkhkhhkhkhhkhhhkdhhhdhhhdhdhk dhkrkk krkkx**x

W DTH APPR. 300 MM

khkhkkhkhkkhkhkhkhkhhhkhhkhkhhkhkhhkhhhkhhhkdhhhdhdhkddkhkrkkhkrkkx**%x

Cust omers grade

: 320X2. 00

Chenistry Analysis (% -

H [ Hydrogen] in ppn

12621 C Si Mn P S Cr Mo \Y
0, 515 0, 560 0,478 0,0250 0,0010 14,580 0,610 0, 130
N
0, 1450
Har dness Test
C1106 Har dness: 212 HB
W confirm the material contains no radi oactive contam nation, that exceeds the
natural values. Legal requirenments are kept.

Certificate is prepared by EDP-System and is valid without signature according to EN 10204.
We hereby certify, the above mentioned material is in accordance with the terms of the order.

Quality Surveillance

Wetzlar, 12.10.2016

Manufacturer
Works inspector

Mr. Kai-Lukas Lotz

Enclosures
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