LLC .RODALS™ MD-2023, str. Vadul lui Voda 622, city Chisinau, Republic of Moldova,
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Full cream sweetened
condensed milk (weight)
8,5% fat in 3kg polyamide
casing in corrugated box
per 6pcs.

State
standart
4274:2019

05.01.2026

02
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576,0

617,0

26,3

3.2

32

85

435

absent

Appearance and
consistency: It is
homogeneous
throughout the
mass, without the
presence of
organoleptically
perceptible
crystals of milk

sugar
Taste and smell:
Sweet, clean,
with a
pronounced taste
* of pasteurized
milk, without
foreign tastes and
odors
Color: White
with a creamy
shade, uniform
throughout the
mass

0°C-20°C

Month
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Appearance snd
consistency:

throughout the mass,
smearing, moderately

thick. Oatmeal
consistency and the

presence of a small
amount of fat on the
surface are allowed

Taste and smell:
Sweet, clean, with a
pronounced taste of
boiled condensed milk
with sugar, without
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foreign tastes and
odors
Color: Light brown to
dark brown
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Sweet, with a
pronounced
- carame tast
Product of sweetened State ] <25 000 tas: charact:;sfxi’c 1% 5 8
3. |condensed caramelized milk|  standart 03.01.2026 | 01 | 832 | 14976,00 | 16 042,00 | 265 - 85 29,7 = 438 2 of boiled 2. B month
(weight) 8,5% fat/(3.0kg) 8728:2017 = condensed milk | ©
= Taste and smell: S
sweet, with the
taste of milk,
without extraneous
tastes and smells. A
hint of flavor and
aroma enhancer is
allowed.
Consistency:
homogeneous, 0
b viscous throughout| &
Product of sweetened State 5 = - 8
4. |condensed milk (weight) standart | 04012026 | o1 | 160 | 288000 | 321000 [ 263 | 20 | 85 | 301 35 | 436 | 2 | <2500 m,",',?;,‘?,’,',‘,’,‘:vf“ S =] monm
8,5% fat /(3.0kg) 8728:2017 & consistencyanda | &
W3 slight sediment of
S lactose at the
bottom of the jar
during storage.
Color: uniform
0 over the entire
. (00YR: $0¢/+X mass from white to
P mn;i__\, / ,_\‘0 ’4@' light cream.
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lead of the laboratory PE «Imperial Plus»
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