CRIMIO IS
1220 Sofin |7 14 iantrd Rlvd.
o 4303031 1047

| CREMIO JSC

KPEMHO AJY

Codwn 110, 67:1 Povaanron 12-14

591931 10 &7
we +3592.931 0490

¢-mail, myday@myday.bg

fic 43502031 0400
carnall; oy aEn Ay L] A4
Tndication of
minfmum nday mmonth myeaf
ducability by : : . -
Datch code LB YY poD M g
Lb 15 0ol __ X . N
~|year of day of numbee of production
production production technological | site
line
XL Packaging Eow— —
type materinl volume sontast with
e product
pritﬁnry composite o B
pnekaging | Litre ®yes O 1o
(c/pap/pe/alu)
sccondary Stack of 12x1Litre dyes ®no
cardboard
tertiary (transport) Wooden’ ; y
- pallet 720/864x1Litre oyes Wno
primary Bag from
metalized 10Litres pyes =no
polyethylene
secondary Cardboard Ibagx10Litres gyes Wno
g box »
tertiary (transport) W(;ithqn 9’6»‘,—05. D:y'e;‘ e
palle

L4

%mw A ‘\\‘\

Prepared by

Tsvetelma Dimitrova 7%) ‘;yﬁt/v manager

Place and date

Sofi3,20.05.2016 ngévﬁ%

:Lcn/tel +359
e- mall ts dim

Contacts R
. ‘,@mo /s

Conflrmed’ (2.
(G Ganovsk

887 953K\d e ;/‘
itrova@m ay ,h‘g—' ;/

"‘v: &

Scanat cu CamScanner




Specificagii tehnice

[ Acest tabel va fi completat de cdtre ofertant in coloanele 2, 3, 5 6, iar de cdtre beneficiar — in

coloanele 1, 4,]

Anexa ,

Obiectul achizigiei: Friged vegetala

Denumirea | Tara de | Produ- Specificarea tehnicit depling Specificarea tehnici deplini | Standarde
bunurilor origine | ciitorul solicitatd de ciitre autoritatea propusi de ciitre ofertant de
contractanti referin{a
1 2 3 4 5 6
Lotul 1
Document normativ: Specificatia tehnici a
producatorului _ —
Sursa: Vegetal Docgment normativ: Spemﬁcaha
Locul de provenienti: Provenite atit din tehnica a producatorului
produs autohton cit si din import. Sursa: Vegetal o
Metoda de productie: Se utilizeaza pentru Locul de provemeﬂn;i.i: !’rgvemte atit din
obtinerea cremelor si decorarea produselor produs autohton cit si din mp)prt.
de cofetidrie si patiserie Metoda de productie: Se utilizeaza
Informatii privind organismele modificate pentru oblinerea cremelor si decorarea
genetic (OMG): Nu sc admit organisme frgduselqr de @Efténe si palllse"e
modificate genetic. nformatii privind organismele )
Prop rietiitigorganoleptice: modificate genetic (OMG): Nu se admit
Aspect exterior - Lichid gros organisme modificate genetic.
Culoare — Crem Proprietiti 9rgan9lept|ce:
Gust si miros - Usor de vanilie, fara gust si ’ésll)“l extg:)r - Lichid gros
mMiros strain A o -
Proprietiti fizico-chimice: Gust §i miros - Usor de vanilie, fard gust
Caracteristici Conditii de §t miros S_lfﬁltr_l N
admisibilitate Propneta.n. 1zico-chimice: i
Fractia masica de grasime, % . Caracteristici Conditii de
24-26 admi§ibilita'te ol
Fractia masica de umiditate, % max. - ;gf;“a masica de grasime, % o
isc io | 60 s _
Frl§ca . Bulgaria Jcsrémlo Impuritagi minerale . Eaacpa masicd de umiditate, % max.
vegetala o a.dm1tf: - Impuritati minerale -
Corpuri striine Nu se admite
Nu se¢ admite e i
Proprietiti microbiologice: gorpm: d?:i:‘c
Caracteristici Conditii de P:'Josperietﬁti microbiologice:
admisibilitate e s . e
Numrului de colonii la UFC/g, max. g;r;?:i;ﬂ;lzl Conditii de
= LOX 1.94 . o Numdrului de colonii la UFC/g, max.
Bacteriilor coliforme. in 1,0 g - L0x104
- Nu se admite P i .
cteriilor coliforme, in 1,0
Drojdii, UFC/g, max. ?;u ; prilen &
- 100 P
Micete, UFC/g, max. P;?)Jod", UFC/g, max.
-100 ;
Bacteriilor de genul Salmonella spp, in 25 1}"}‘88“3: UFC/g, max.
& Nu.s © admth 4 Bacteriilor de genul Salmonella spp, in
Listeria monocitogenes, in 25g 25 2. Nu se admite
Nu‘se ?“.dmltc . . Listeria monocitogenes, in 25g
Criterii de contaminanti: ,
Contaminan{i Niveluri Nu se admite
on T . ;.
. Criterii de contaminanti:
Sy : inanti Niveluri
Hidrocarburi aromatice policiclice (ug/kg) Contaminanti
. maxime
- benzo(a)piren 10,0




yama bonrotapirenulul. Hidroca bus i momatice policiclioe
cnaxaantravenulut, (n/hg)

beazalb) Nuorantenului §i crisenulul - benzo(a)piren

50,0 10,0

Matak (mg/kg) - suma benzo{a)pirenului,

Contaminan{i Niveluri enzo(a)antracenului,

maxime benzol b)fluorantenului §i criscnului
Plunb 3.0 50,0

Cadmiu 1,0 Metale (mg/kg) .
Mercur 0,1 Contaminan{i Niveluri
* Regulamentului sanitar maxime

privind contaminaniii din produsele Plumb

alimentare, aprobat prin Hotararca 0.1

Guvernului nr. 520 din 22.06.2010 Cadmiu

Ambalare si livrare: in timpul depozitarii, | 1.0

transportarii §i comercializarii, ambalajul de | Mercur

desfacere, materialele de ambalaj si modul 0.1

de ambalare trebuie s asigure men{inerea * Regulamentului sanitar

calitaii §i sigurania produselor . privind contaminantii din produsele
Ambalajele de transport trebuie sa asigure alimentare, aprobat prin Hotararea
integritatca produsului, s fie curate, uscate, Guvernului nr. 520 din 22.06.2010

in stare bund, neinfectate i fara miros Ambalare si livrare: In timpul

strain. depozitarii, transportarii §i
Transportarea cu mijloace autorizate sanitar | comercializarii, ambalajul de desfacere,
de catre autoritatea sanitar-veterinara, care materialele de ambalaj §i modul de

s asigure, pe toata perioada transportarii, ambalare trebuie sa asigure mentinerea
pastrarea nemodificata a caracteristicilor calitalii §i siguranta produselor .
nutritive, organoleptice, fizico-chimice, Ambalajele de transport trebuie sa
microbiologice, precum si protectia asigure integritatea produsului, sa fie
impotriva prafului, ddunatorilor si altor curate, uscate, in stare buna, neinfectate
posibilita(i de alterare §i contaminare. si fird miros stréin.

Termen de valabilitate: Termenul de Transportarea cu mijloace autorizate
valabilitate stabilit de produciitor pana la sanitar de cilre autoritatea sanitar-

care produsele mentionate isi pastreaza veterinard, care sa asigure, pe toald
caracteristicile specifice. perioada transportarii, pastrarea
Destinatie: Pentru stratificarca torturilor, nemodificata a caracteristicilor nutritive,
prajiturilor si ruladelor. Rezistentd la organoleptice, fizico-chimice,
congelare. microbiologice, precum $i protectia
Documente de insofire: Certificat de impotriva prafului, dunatorilor i altor
calitate. certificat de inofensivitate, posibilitali de alterare si contaminare.
certificat de conformitate, rapoarte de Termen de valabilitate: Termenul de
incerclni. valabilitate stabilit de producator pand la
Conditii de receptionare: Prezentarea care produscle menionate isi pastreaza
mostrei pentru testare in producere. caracteristicile specifice.

Destinatie: Pentru stratificarea torturilor,
prajiturilor §i ruladelor. Rezistenta la
congelare.

Documente de insotire: Certificat de
calitate, certificat de inofensivitate,
certificat de conformitate, rapoarte de
incercin.

A

Numele, Prenumele'@7é /.eggz«’ 7‘n calitate de:
Adresa: R
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Product specification

Ne 0337200801

Ii. Product identification

Product name

UNT Whipping vegetable product 26% ﬁii, Cremio Uni

Product produced from vegetable fat and waier

Dcscnpuon emulsion, containing sugar, milk protein, emuolsifiers,
soy lecithin, stabilizers, sorbitol syrup colouring
] agenl, flavourings
Classification Vogetable products(UHT sterilfzed) for whipping'

Nett quantity (volume)

ILitre
10Litres

Storage and transport
conditions

At temperature betweon 4°C u 20°C, After opening
storc in a fridge and use within 3-4 days,

Shelf life (days)

365 days

Remaining shelf life

75%
¢

{IL. Ingredicnts

Country of origin

longredicnts
Water Member states of the EU
Fully hydrogenated vegetable fat ‘Bulgaria, Member states of the. EU
(palm)
Supar Bulparia, Member states of the EU )
Milk protein Bulgaria, Member states of the EU .
Emulsifiers: E472¢, E472b, Bulgaria, Member states of the EU
Soy lecithin E322 Bulgarja, Member states of the EU
Stabilizers: E463, E420(ii) Bulgaria, Member states of the EU
Acidity regulators E339, E340 . Bulgaria, Member states of the EU
salt Bulgaria, Mcmber states of the: EU
Milk flavouring Bulgaria, Member states of the EU =

Country of origin

~_Colouring agent Ei60a
R

II1. List of allergens

"Substances or products causing Present in product Presence asaresultof
. allergies or intoleranceés. cross contamination

Cercals conaining gluten, namely: wheat, rye. e
barley, oats, spelt, kamut or their hybridised Dyes wmno gyes mno ON(A
 strains, and products thereof NlivS R
-Crustaceans and products thereof oyes =no BYES mho ON/A

|-Eges and products thercof pyes mno ayes Wno aNiA
Fish.and producs thereof ; ayés mng oyes mno.O
Peanuts and products thereof oyes -mno Oyes mno ON/A
Saytiears and products thereof Dyes mno ¢ W‘nﬁ Y

- — = - ‘.(l\ .1: AL 3 g

-3 . B : L R VAR g

Milk and products thereof (including lactose) .~ | ®Y®S8, D00 [oPEs, nno wy
Nuts, namely: almonds (Amygdalus communis L.);. TR : R ¥

“hazelnuts (Corylus avellana), walnuts (Juglars 13

| regia), cashews (Anacardium occidentale), pecan: | i)
. [nuts (Carya illinoinensis (Wangenh.) K. Koch),- .+ [ oyes - ‘uno
.| Bmzil nuts (Bertholletia excelsa), pistachio nuts- : R

“(Pistacia vera), macadamia or Quienisland nuts

Macadarriia temifolia), and products thercof B g 1. B i ; :
LAt loves mno ‘oves ano aNiA \
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CREMIO JSC CREMIC C B mmm) ;\’1'1‘
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Celety mnd products thereol

Mustand and products thiereof dyes =ho o denlliolimsirian

Sulphur dioxide mnd sulphiles at éoncentrations of

wore than 10 mg/kg or 10 mgflitre In terms of the | nyes  who aycs mno ON/A

Lotal NO 2 ) ; _—

_Lupin and products thereof ) Dyes 5 no Sl ONM

Maolluscs and products thercof oyes u ’1 0 oyes ln 0 ON/A

According to Regulation (EO) 1160220111,

IV. GMO and ingredients origlunting from GMO?

The producer guarantees thal YES/NO? mycs O no

the produdt contains no

ingredients that are subjected

to obliged labeling by

regulation (EC) 1830/2003 ,

If the answer is “NO” specify |,

the ingredients obtained from |

\ or containing GMO

According to Regulation (EO) Ne1829/2003and Regulation (EO) 183 0/2003

V. Chemical and physical characteristics

parameter units target value method of
analysis
fat content’ (%] 26+1 1 ISO 2446
dry matter [%]. 39-40.5  BDS 1109-89
pH _ - 6.2-6.8 -
Heavy metals e o et
cooper [mg/kg] <0.4 BDS 10690
lead [mp/kg) <0.02 BDS 10690 _
nickel [mg/ke] <0.1 BDS 10690 |
aluminum [mg/kg] <1.0 BDS 10690
arsenic [mg/kg) < 0,05 BDS 10690
chrome [mg/kg] L < 0.1 BDS 10690
zinc [mg/ke] <50 | BDS 10690
Pesticides ot 20 :
DDT total [mg/kg] < 0.04 Ordinance 31,
AT L , . Part II1
Lindan [mg/kg] < 0.001 "Ordinance 31,
vl ) g Part I11
“Aldrin [mg/kg] | Ordinance 31,
e AN Part 1]
‘Heptachilor [mg/kg] 'Ordinangg 31,
s ke Part L1 v
@~ HCH [mglkg] oahOrdinance 31,
il Pt I
p~HCH [mg/kg] a Ordipahce 31,
S "S‘O/:’D £ Bl
§ » l‘/ O/VG?O/,,‘ (;}
VI Microbiological characteristics I e o/
' parameter i units target valuge: | =meéthod of \

o

_analysis

BDS 1035 |

(Tofal Basterel sount por

| presence/absence in |

__n=5,¢=0
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gihiﬁ lg e

_absence in lg |

Anacrobie microorganisms ptesence/absence In n=5,6=0 BDS 1035

per pram g =M=

- P ] absencein lg . i

Yeasts and molds CFU/1.0g | presence/absence in n=5,c=0 BDS ISO
lg m=M= 6611:2006

absence in lg

V11. Sensory cﬁnrnc!crlstlés;

paramecter description method of
_ analysis

appearance Homogoneous thick liquid, white BDS

. Joolor with yellow touch , 15612:1983
smell Creundmven, Ges erpanmien Mupuc BDS

, Specific, free of forcign smell 15612:1983
taste Milky, sweet, specific for the BDS

‘ product 15612:1983
texture Soft, semi liquld without BDS

stratification, no forecign particles 15612:1983

arc allowed.

VIII. Nutritional value per 100¢
parameter units value % of Ri(adults)

Energy value [kJ] 1254 15.0
[kcal] 303 15.0

fat [g/100g] 26 37.1

of which SFA [g/100g] 23.7 118.5

carbohydrates [g/100g] 16.5 6.3

of which sugars [g/100g] 10,8 12

pTOieins - L [g/] oog] . 0'7 1.4

salt [g/100g] 0.3 5.0

IX. Instructions for use
For best results cool down the product before use. Whipp at
8°C and 12°C,

tempecratures between

X. The product applies to:

Vegetarian diet Myes O no_

Vegan diet ' gyes mno

People sensitive towards

milk and milk products oyes mno

incl. lactose.

People sensitive towards s

soybeans and products Oyes Munp

thereof..

l.g;?:bpe!fe:.Uff‘efmg from oyes mno (with added sug r

[XI. Identification of the expiry date and coding
[J ntroduction of

minimum Best before:

durability
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RAPORT DE INCERCARI
Nt. probal;
centrul de Incerciri de Laboratot
: Mun, Chiginau, stir, Gh.
Adresa: Mu $indu, str, Gh, Asachl 678 51014033
Denumirea probel:  Cromd UHT, Indulcits pe bazd de grasimi §I Beneficlar; GOOD FOOD SOLUTION
uleluri vegetale, 26% grasm., smb. 1kg, d.. SAL
21.07.2023, 1.v.21.07.2024 Adresa Jurldick; mun. Chisindu, slr. Fersdaulud,
1
Dala g/ ora prelevirll: 0%.01. 2024
Producitorul Creavila Food Company, Romanla Livratin lsborator: 03.01.2024 13.03:45
Dats eliberdri raportul 12.01.2024 15:12:10
D.N produs/prelevar

D.N privind reglementarea volumulul cercetirilor §l estimarea lor:
HG nr, 5202010

Mintstarul 8Ankiaql al Rapubllell Moldoya
Agenyia Natlonall pentru 8Anktate Publich

i

INCERCARI cmmcs

Plumb* <0,020 mgkg SM SR EN 140242006
Benz({a)piren®~ 40,907 ke 20  postez.

Data Inceperilinvestigafiel . . 03/01/2024

Data ﬁnlsanl lnveshgatlel

11/01/2024°
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3 fRezultatu! se rerera nimal la proba anallzau Esle sldct Inlerzisi reproducerea pamaﬂ a rapon.uluL
SR ‘Parametril marcafl clu simbolul * nu sunt Inclugl In Domeniul de acreditare a laboratorului in CNAMOL DAC
" 3. a cererea clientulu rezultatul Inoerclnl se elibereazd cu incertitudinea ds. misurare calculau o ladoml d extMera
(nwlelul de Incredere 95%, Eare nu Include Incertitudinea de egantionare. . * m ‘1
.4, In coloana "Nivel admisibil* sunt Indicate valorl, stabllite In DN de reglemenlardDN a produs sau H aﬁa pmdw;i anshil
.. caz,daca ‘parametru solicitat de client nu se nommeaz3 conform DN, ‘este Indicat *de facto®, 5= ba : o
: 5. Rezultatul alibarat (<LOQ) rezultaful aste mal mic declt limita de cuantificare a melodel ulilzate,
> 6. Responsablmatea panlru calrlalea pmlevlrll esantiondril gl lransportirll probel se atribule prelevalomlulfdientului.

Autorlzat: $e! dtrecﬂe dlagnost!c de labomor :
Burdunluc Olga

MINISTERUL i“\l’kﬂ\.)&.\ﬂlhl PROTLCTIN a1 g

s ,:“ ot oo X

- AGENTIA NATIONALA

_PENTNU SANA' I‘ATTE ruu'\w\

" DIRFCTIA MAGNOSLIC

: DF, Ll\“Of\r\]\l'(
IDNO 10{840100002)

Scanat cu CamScanner



		2025-07-29T16:58:17+0300




