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Lapte 1,5% de consum peliculh " ) 15 16 10284 32 1 neg. +2°C + +6°C 00" 09.12.28 15.12.28 7 nm
Lapte 1. 5% de consum sticlk 00 m o] 1S 16 10284 32 1 neg. +2°C ++6°C 00 09.12.25 1512.25 7 Pead
Lapte 2,5% de consum peliculk 0 (o) 25 16 10202 82 1 neg. +2°C ++6°C 00" 09.12.25 151225 7 5
Lapte 2 S% de consum sticlk 900m! (0] 2 16 10282 82 1 _neg. +2°C ++6°C 00 09.12.25 151225 7 27
Lapte 2 €% de consum peliculd 300mi (2] 23 16 10282 82 1 neg. +2°C ++6°C 00 09.12.25 15.1225 7 e
Lapte 2.S% de consum sticlk 450mi () 28 16 10282 82 1 neg. +2C +46°C 00 09.1225 151225 7 fe
Lapte 3 5% de consum sticla 900ml 2] 35 16 10286 82 1 neg. +2°C ++6°C 00" 09.12.25 15.1225 7 e
Lapte 3 8% integral sticlk 900mi (2] 38 16 10288 82 1 ng | +rC +46C 00% 09.12.25 15.12.25 7 o
Lapte acru 4,0%, phhar 400 490 7.3 neg. +2°C ++6°C 00 10 P
Lapte coviisit 4 0% sticlk asng 40 73 __neg +2°C ++6°C 00* 10 P
Chefir degresat 0,05% sticla /delacta 900 2] 005 92 7.8 neg. +2C ++6°C 00 08.12.25 18.12.25 10 P
Chefir_degresat 0,05% sticla/ delact 450 L) 005 2 78 _neg. +2°C +46°C 00 09.12.25 18.1225 10 P
Chefir 1,0% sticicli 9008 08 10 94 738 neg. +2°C ++6°C 00 08.12.25 17.12.25 10 per)
Chefir 1.0% peliculd so0g L) 10 94 78 neg. +2°C ++6°C 00* 09.12.25 18.12.25 10 =
Chefir 1.0% sticli 450y 09 10 94 78 neg. +2°C ++6°C 00°* 09.12.25 18.12.25 10 ot
Chefir™ Bun Strabun ,.2.5% sticli 900g 09 25 96 18 ncg. +2°C ++6°C 00 09.12.25 18.12.25 10 i
Chefir bifidobacterii 2.5% sticll 900g (03 25 96 78 neg. 42°C ++46°C 00* 09.12.25 18.12.25 10 o
Chefir bifidobacterii 2,5% sticll 450y 0 25 96 78 neg. +2C ++6°C 00 09.12.25 18.12.25 10 e
Chefir 2.5% sticll 9008 9 25 96 78 neg. +2°C ++6°C 00 09.12.25 18.12.25 10 P
Chefir 2.5% pel /delact s00p 09 25 96 78 neg. +2°C ++6°C 00 09.12.25 18.12.25 10 2
Chefir 2.5% sticlk asog 09 25 96 78 g +2°C +46°C 00 09.12.25 18.12.25 10 1
Chefir 3.5% sticlh 4508 L7 35 9% 18 neg. +2°C ++6°C 00® 09.12.25 18.12.25 10 B
launt clasic  2.6% pelicull 5008 26 18 ___meg. +2°C ++6°C 0g® 14 1=
laurt clasic  2.5% pihar 1508 25 78 neg. +2°C ++6°C 00'® 14 23"
laun clasic  1.5% sticl 4508 15 9.5 neg. +2°C ++6°C [ 14 5=
laurt cipsund _1.5% sticli_/pel/delact 4508 15 9.5 ncg. +2°C ++6°C [ 14 n=
laurt caise  1.5% sticli /pel/delact 4308 15 95 ncg. 32C ++6°C 00® 14 n=
Laurt piersic 1.5% sticli 4508 13 9.5 neg. +2°C_++6'C 00® 14 n=
Laurt muhifruct 2.5% pelicull 5008 9.5 neg. +2°C +46°C 00% 14 =
Laurt multifruct 1,5% sticll asop 3= ety 95 = +2°C ~18C pom i o=
Smintink 15.0%. peliculs / delact 5008 9 [0SPio 68 36 _mg | +7C ++C 00 09.1225 2.12.25 15 2=
Smintink 15.0%, plhar 3508 09 50 o8 36 neg. +2°C ++°C 002 09.12.25 231225 1s ze
Smintink 12.0%, pihar 3508 (24 120 68 9.5 neg. +2°C ++4°C 00 09.12.25 23.12.25 15 n=
Smintinl 20,0% pelicull /delacta 500¢ 08 200 68 9.5 ncg. +2°C +44°C 00 09.12.25 23.1225 15 e
Smintini 20.0% phar 3508 200 9.3 neg. +2°C ++4°C 00* 15 3=
Smintink 20,0% phhar 2508 200 9.5 neg. +2°C ++4°C 00 15 P % ot
Smintink 25.0% phhar 3508 g 250 95 g, +2°C +44°C 0 s oo
Smintinl 10,0% pelicull 008 09 = 100 68 B e Ty 36 neg. +2°C + 470 .00® 09.12.25 23.1225 15 n
[Smimtint 10.0% pibar ooe 09 2o ol "Bo 68 /2 ZDWUVA, g 1N 36 _ng | wrceec 00 09.12.25 231225 1 Bne
Smintind 10.0% plhar 200 o W o W 2 & Lo AT neg. +2C ++4°C [l —.09:12.25 23,1225 15 1=
Brinzd proaspltk 2,0% pelicull s008 © |S= ol g0 176 [/ 200,11 | NUNYy g | 0C vt 00° 08.12.25 13.1225 s 1=
Brinzk Sk 5.0% peliculd si W |[Zx=7 A 178 [/ HENST 1V == C +i'C 00" s T = =
Brinz proaspich $,0% peliculh e o o 2 2 1)< cppTikin} - 1<1] ncg. 0C++ T [ Tioo0 | < og122s 131225 s =
*EE 5.3% pelicull idelact ___|osog @ [2cZkle TR [ ) DT DD g rCewlc | 1o | - okizzs . b2 s o=
Brinzh proasphts 9,0% pelicull ™ 0w |[zuv ISP s 176 [V DB Ylige WIS = FCo 40 o0 01225 T r u-
|Brinzs proasplck 9.0% peliculs /delact 5008 [ ﬂﬂm g g ) 176 VA2 . 800 o/ 7 g | erc s 0" 081225 131235 r o=
—!Eo.&oﬁ pelicull 3 m: v 2|z | @ * N0 gm0 DAMV & max! neg. +2°C ++6°C by 00® - - P 5 =
[Be. gracmdat 4.0% pibar 308 2] ARZIS % 150 | rnmon - neg +2°C 4 +6"C b0t~ b V1081225 13.12.25 s n=
[Be_gramin 4.0% pabar 2008 ® 40 150 780 - ncg +2C ++65C 00 08.12.25 131225 s n=
Corespunde cenmclor de calitate pentry laptc s produsclor lactate Hotarire nr;158 din 07 ¢ Hotirire nr, 158 din 07.03,2019 Vo
HG or. 1459 din 30122016 H G or 520 din 22.062010
Legii 0r.279 dim 15.12.2017 Legii nr 221 din 16.032009 R bil:
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- Brinzi maturata semitare ,,De Olanda” kg [sans S 291025 neg.| 45 caracter. brinzei | max 45| 1,5-3,0 | 85x5% 0,+4 09/05/04/03.12.25 60 06/02.01.26/01.01.26
1 Brinz maturata semitare , De Olanda™ ”,m% | 60 [ neg.| 45 4 | caracter. brinzei | max 45| 1530 | 85¢5% | 044 | oomsowmsazas | 60 06/02.01.26/0101.26
Brinza maturata semitare
i Rosstistlii amb lerss 60 2102 neg.| 45 : 4 | caracter. brinzei [ max 45| 1,530 | 85+5% 0,+4 09/05/04/03.12.25 60 06/02.01 26/01.01.26
¥
Brinza maturata semitare
" Rossiischii kg |sos 60 | 2w neg.| 50 4 |caracter. brinzei | max 45| 1,3-1,8 | 85+5% | 0,44 09/05/04/03.12.25 60 06/02.01.26/01.01.26
) i
Brinza maturata semitare "De o
i T amb/s 60 | 24.1025 m . |neg.| 45 caracter. brinzei | max 45| 173-1,8 | 85:5% | 0,+4 09/05/04/03.12.25 60 06/02.01.26/01.01 26
Brinza maturati semitare "De 3 el Ezaiozs S
s $ .10. = . |neg.| 45 4 | caracter. brinzei | max 43| 13-1,8 | 85x5% | 0,+4 09/05/04/03.12.25 60 06/02.01.26/01.01.26
g o 24 3-1, A
6 _uow,or.os_o. _ 6 =
Brinza topita S
: Delicioass" 1758 |13 s 0 |neg. [ 40 |34 purlactatacid | max65| max3 | 85£5% | 044 | ov1225n870.1128 60 01.01.26/26/18 01.25
ki —
Brinzi topitd afumatd amb Q ‘
. T neg.| 30 picant gustde | o ss | minss | 85:5% | 044 | 271125140025 | 60 2501.26/12.12.25
s |,,De Basarabia” amb |473 ] afumare of O 4 .
Brinza topitd afumata kg ,,De :
. |Basarabia® 7 kg |2 neg.| 30 |34 pieatt 554 | minss | min5s | 85e5% | osec 06.11.25 60 010126
w_|Unt,,Sm.dulce 200 g 200¢g |4 neg.| e20 16|-12| corespundctic | 350 max 80% | 0,+4/-18°C oL.1225 35/120 06.01.26/11.0226
n |Unt,,Taranesc” 200 g 200g |1 neg. | 72,5 16]-12| conspundeic | 250 max 80% | 0,+4/.18°C 01228 35/120 06.01.26/01.04.26
2 |Unt din smintind dulce 200g 200 g |6/5 neg. | 82,5 1612 exewmctic | (4, max 80% | 0,+41-18°C 228 350120 100126
Amestec de grasimi tartinabile "De - 1 .
- corespunde 80% 3 }
3 |Masi", 200 g 200¢ |5 15 W neg. | 72,0 16 255 ki 261125 5120 30.12.25/08 02.25
Amestec de grasimi tartinabile o M g e - -
- 1% - Eﬁﬂvﬂ-&h 8
14 |..Dorinta” 200 g 200g |us S| /) neg:|62,0 16 357 maxSOA ) o carageC S ] asias ANI22300 02260701264
15 Unt ” N&Bﬂmnoo—c—nm _OWW 2 o6 \\//, / :nm., \NN.M 16|-12] corespunde HG 250 g max 80% 0,+4/-18°C 06/02.0725 % 107365 18.122506.0.26
1« |Unt  Tardnesc” Skg Skg |1 2| /51 Yo neg 72,51\ |16[-12] corspunseris | 250 4 max 80% |O+4/18°C|  oros25m20725 | omes 181229160736
17 |Unt din smintina dulce 10 kg 10kg M S b | i
s |Unt din smintini dulce 5 kg Skg |1 VWA [PE Yneg'[ 825/ |16[-12] corespunseric | 160 ° 7~ [ mak 80% | 0,442.18°C| -osio2snsooas | jorses 1223700736
Corespunde cerintelor de calitate pentru lapte si produselor lactate Hotarire nr: _um m_ﬂ_ 7.03.2019° < Untul monolit s-a pastrat la t-18°C pina la data livrarii

Brinza maturatd semitare dupa deschiderea ambalajului se pastreazi la frigider reambalati

la temperatura 0 , +4 *C- 15 N__ng depasirea termenului de valabilita
Laborant pe calitate ____
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