Produse fabricate in sistemul de management
al siguranei alimentelor EN 150 22000:2018

MILKOMARK)

S.A. ,,Fabrica de unt din Floresti”

CERTIFICAT DE CALITATE 23

Certificat de atestare a laboratorului
Ne L1070 C.N de A.din R M.-MOLDAC

Certificat o83 valabil pini la 10.04.2025 pina la 04 06.2025
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Lapte 2.5% de con st.450m1/900mU/pel 1/ 500 ml pel 30/29 2,5 16 1028,0 I neg. [+2°C ++6°C 002° |30.01.25/29.01.25 05/04.02.25 7
Lapte 1,5% de con.st.900ml/pel 11 30729 1,5 16 1028.2 I neg. |+2°C ++6°C| 00%° |30.01.2529.01.25] osms023s 7
Lapte 3,5% de consum sticla 900 ml 3029 3.5 16 | 10280 I | neg. [+2°C ++6°C| 00%° |3001.2529.01.25] osms022s 7
Lapte 3.8% de consum integral,st 900ml m 3029 3,8 | 16 | 10288 neg. |+2°C ++6°C| 00™ |30.01.25729.01.25]  osm4022s 7
Lapte acru, pah 400g/ covisit 4,0% st 450g M 30729 4,0 |80/88 neg. [+2°C ++6°C 00™ |30.01.25/29.01.25 08/07.02.25 10
Chefir 0% sticla degresat 900g /450g = (30129 0 90 neg. |+2°C ++6°C| 00 [3001.25729.01.25) owo70225 10
Chefir 1.0% pelic 500g .stic. 4502/900g M 30/28 1,0 92 neg. [+2°C ++6°C| 00" 30/28.01.25 08/06.0225 10
Chefir bifido. 2,5% sticld 450g/900g = (30728 2,5 92 neg. [+2°C ++6°C| 00" 30/28.01.25 08/06.02.25 10
Chefir 2,5% pel 500g,sticla 450g/900g — [30/28 2,5 92 neg. |[+2°C ++6°C| 00" 30/28.01.25 081060225 10
Chefir 3,5% sticla 450g © [3028 35 92 neg. [+2°C ++6°C| 00™ [ 307280125 081060225 10
laurt piersic  1,5% sticld 450g = [ 1,5 82 9,5 neg. |+2°C ++6°C| 00" 29250125 110070225 14
laurt multifruct 1,5% sticla 450g/500¢g pel 6/5/4 1,5 82 9,5 neg. |+2°C ++6°C| 00" 29125.0125 11/07.0225 14
laurt capsund 1,5% sticld 450g 817 1,5 82 9,5 05/ [+2°C =+6°C| 00" 201250125 1107.0225 14
laurt caise 1,5% sticld 450g /6 1,5 82 9,5 neg. [+2°C ++6°C| 00" 297250125 11/07.0225 14
Jaurt clasic 1,5% st. 450g 8/7 1,5 82 9,5 neg. [+2°C ++6°C| 00" 291250125 1107.0225 14
laurt clasic 2,6% pel. 500g 2 2,6 | 78 9,5 neg. |+2°C ++6°C| 00" 270125 11090225 14
laurt clasic 2,5% pah 150gr 5 2,5 78 9,5 neg. [+2°C ++6°C| 00% 290125 110225 14
Smintina 15.0% fer. 350g pah/ 500g pel 28730727 3 15,0 68 neg. [+2°C ++6°C| 00" | 3ozsninsorzs 1312110225 15
Smintina 20.0% 250g, 350 g .500¢g pel 29127124 20,0 68 neg. |+2°C ++6°C| 00% 29128127.0125 13/12.02.25 15
Smantina 25.0% fermentata 350 g pdh - 29127724 25,0 68 neg. |+2°C ++6°C| 00" 29281270125 12/11/10.02.25 15
Smantana 10.0% fermentat pel.500 g/200/4 P sooma) = . | 10,0 | 68—|~— neg. [+2°C ++6°C| -00% | 302827250125 13/12/11.0225 15
Brinzi proaspata 2,0% amb 50086 S8 2 Mv 30729 L T N2,07k<168: cEipaan] 80.0 neg. |0°C™++4°C | +00°-30.01.2529.01.25| 030225020225 5
Brinzi proaspatd 5,0% amb 500g & ¢ 46/45|” Ne s 174 | N2 80.0 neg.- [ 0°C ++4°C| .00% |30.01.2529.0125| 030225020225 5
Brinzi proaspata 5,0% amb S5kg 3028] PENTRU [ Y50/ | WA <% /._\_,/,,mo.o neg. | 0°C ++4°C|[ 00° [3001.2529.01.25] 030225020225 5
Brinza proaspitd 9,0% amb 500g/3kg 40/ERTIFICATLER9:01 [F 1688 M. S |[:180.0 neg. | 0°C ++4°C| 00° |30.012529.0125| ‘Go22sm2022s 5
Br. granulat 4,0% pah.300g/0%3KG 30/28|E CALITAT[VQ/CfoTs0plr > o/F/78.0 max| ineg. [+2°G-%+6°C| 00% ]30.0125/29.01.25] 030225020225 5
Lapte 1,5 steril UHT/0.900 B e \p, AN DM | 0 S) I neg:_| (0;+ +25)°C 280823100723 | 220824040724 | 365
Lapte2,5% steril UHT/f.lactoza/ O_.W0.0 l.”.w 22700200197 2,520 N, 4 101929441 1 neg-7 |'(0;:.+25)°C 07.0624/060224" | - 020625310525 365
Lapte3,2 steril UHT -o 2 [SEg L] 32N UN102877 I | neg. |@A250C|ITTARIVE 20625310525 | 365
CEED wm = =
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Brinzica m_m..uEuS“ vanilie,cacao,piersic, visina, ou_ﬂw_m.._..@ Hm m 39 750823020124 240224300628
capsuna nuci, afine,cocos SRS 26/18 [134/180 neg. | -18°C P -
Corespunde cerintelor de calitate pentru ~®m ,oM pEadusclor lactatc e Hotrire nr.158 din 07.03.2019
H G nr.1459 din 30.12.2016,H G nr.520 df2 2 m 0 \
Legii nr.279 din 15.12.2017,Legii nr.221 &ir1%.632009 Responsabil:  Laborant pe calitate
Data si ora eliberdrii certificatului 30.01.25 vV
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Brinza maturata semitare ,,.De
" » 60 18.01.25//111 neg.| 45 4 | caracter. brinzei | max 45 | 1,5-3,0| 85:5% | 0.+4 | 2928277240125 | 60 29/28/27/24.03.25
1 |Olanda”,amb.kg 1 08.01.25
Brinza maturata ,, Olanda”Ucraina . s
\ s:amb 60 10.08.24 neg.| 45 / 4 | caracter. brinzei | max 45 | 1,5-3,0| 85+5% 0,44 29/28/27124.01.25 60 29/28/27/24.03.25
=9 2
Brinzi maturata semitare
o v 60 27.12.24 neg.| 50 4 | caracter. brinzei | max 43 | 1,3-1,8| 85+5% 0,+4 29/28/27/24.01.25 60 29/28/27/24.03.25
s |,,Rossiischii ,amb 70
Brinza maturata
) co T v 60 27.12.24 neg.| 45 4 | caracter. brinzei | max 43 | 1,3-1,8| 85:5% | 0,+4 29/28727124.01.25 | 60 29128727124 03.25
s |semitare,,Rossiischii kg 70 o
Brinza maturata semitare "De m
: 60 10.12.24 - neg.| 45 g | cancter | naxaz|1,5-30] 85:5% | 044 | 2028277240125 | 60 2972827724 0325
s |Posehonie"amb s 2 Prbrinzei
Brinza maturata semitare "De .
b 60 10.12.24 £ neg.| 45 41 o | maxd2 | 1,530| 85:5% | 044 | 20m827000125 | 60 | 2028777240325
s [Posehonie" kg 6 I brinzei
Brinz3 maturata ,,Ucrainschii" ,amb,k, pol
Ucraina ' IS g 60 10.08.24 ) neg.| 50 h.ﬂa....“wm max43 | 13-18| 85:5% | 0+4 | 2978277240125 | 60 29128727124 03 25
7 2 . 7l
—— — oo
Brinza topita 175 g
LY <ir neg.| 40 |34 pur lactatacid | max 65 | max3 | 85£5% | 0+4 28/21/09.01.25 60 28/21/09.03.25
s |,Delicioasi 312
D BER., w.m Edmg A neg.| 30 |34 picant. gustde | i 55 [ max3 | 85:5% | omeco 06,0125 %0 04.03.25
s |,,De Basarabia”, vid 1 afumare
o |[Unt,,Sm.dulce 200 g 3 neg. | 620 16|-12| conspunderic | 350 max 80% | 0,+4/-18°C 19.01.25 35120 | 220022540425
n  |Unt,,Taranesc” 200 g sia neg. | 72,5 16]-12| corespundetic | 250 max 80% | 0,+4/-18°C|  2619.01.28 35120 | semeaseens
12 |Unt din smintina dulce 200g 1 neg. | 82,5 16|12 corspundetic | oo | max 80% | ¢ L4/18°C 26/19.01.25 ssnze | 307 022sme042s
Amestec de grisimi tartinabile "De S 2 Y
/ o= -12| corespunde SF max 80% 17.01.25 22022571508 25
" / . o -
i3 |Mas3", 200 g 1 / g neg. | 72,0 16 § rh 255 0,+4/-18°C| " 35/120
Amestec de grasimi tartinabile f(1Z( C 25 AP L A BT oY I !
L Do_.m:wm: 200 o ; | n 8 neg 62.0 16 =12 Buo.uﬁ..l.nmm 453 - ,ana.waﬁ. adiisc 170128 — 150225728 12.24/16 02 28
” q H v Wia 8 2 s
15 |{Unt, Taranesc”10kg 4 5 b4 neg. | 72,5 16|-12] corespundc HaY |25.0. max 80% | 0.+4-18°C]_ | 2119.0624 107365 0213190635
s |Unt 3.._..M~.M=0m03 m__nm 2 o neg. | 72,5 16]-12| corespundétic | 35104 \.c | fmay 80% [0,+4/-18°C 16.10.24 10365 oLm 28141028
17 |Unt din smintina dulce 5 rm 1 T neg. | 82,5 16{-12| corespunde HG 16,0 max 80% | 0,+4/-18°C 140724 107365 080225080625

Corespunde cerintelor de calitate pentru lapte si produselor lactate Hotarire nr:158 din 07.03.2019
H G nr:1459 din 30.12.2016,H G nr:520 din 22.06.2010
Legii nr:279 din 15.12.2017,Legii nr 221 din 16.03.2009

Data si ora eliberarii certificatului 30.01.25

Brinza maturata semitare dupa deschiderea ambalajului se pistreazi la frigider reambal
la temperatura 0 , +4 °C- 15 zile fird dep3girea termenului de yalabilitate
Laborant pe calitate

Untul monglit's=a péstrat la t-18°C pina la data livrarii
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