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CERTIFICAT DE CALITATE NR. 2.
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(nume, prenume)

(sem

Ira)

~Nr Denumirea Documentul Numi In Indicii fizico-chimici Data Data Term Gustul
produsului Normativ rul de greutat fabricarii, Finaliziri enul
locuri ea Grisi e Aciditatea DensAitaten Fn?c;i: Fosfotaz | Temper eliberirii Termenului de
neto, kg n:ea ci masici de a atura de valab
% dita Acid umiditate e e sis
o lactic % valabilitate ilitate
°T
i Lapte GOST 13277- g Y i b
pasteurizat, IL 79 C{‘jﬂ&) }&éﬂ 2,5 18 1028 Negativ 0-6 304 /4 gt Curat
2 Lapte pasteurizat,0,5L i LA 7 ce N
. i - 660 2,5 18 1028 Negativ 0-6 3o S 01;‘]-{ e -
: apte ; =
pasteurizat, 1L - E ) 3,5 18 1028 Negativ 0-6 3 OTH il D3l kS -
4 Lapte 7 U w
pasteurizat, 1L -l A0 15 18 1028 Negativ 0-6 S ol aild PR AI-
S Chefir, 500 gr SF 03947208- 1 = e acidulat
0072011 | Q4O 10 |o 88y w | 3ojia | Hid oottt
6 Chefir, 500 gr /- : 2,5 ¢ el 4+2 y: 4 I
7| Chefir, 500 1KEO 2, S48 29S-30jl 31U o
efir, S00 gr -1l- 32 o 4x2 . : ; {d -
&0 7 b At 29~ 30jih 3 Y 1o |gF
8 | Chefir imbogalit cu SF 03947208- = 7 ; 7 7S
bifidobacterii 007:2011 34O 25 e Sola 2 128 - 3o - Iy d LM‘HF -I)-
9 Chefir cu umpluturi de SF 03947208- 5 7 ! Dulce cy
visind 007:2011 2,5 4£2 5 zile aroma de
visine
10 Chefir cu umplutura de SF 03947208- 29 4+2 S zile Dulce cu
capsuni 007-2011 { " N7 aroma de
D)gﬁ; 3 Dl (3 L’/ .j, ()[) capsuni
11 Chefr cu umplutura de SF 03947208- 2.5 4£2 Szile Dulce cu
kiwi si spanac 007-2011 aroma de
kiwi si
spanac
12 Smintina, 500gr SF 03947208- 4£2 : : o acidulat
006:2009 330 Aedial. Eid T5e
13 Smintina 500gr, SF 03947208- ~ 4x2 p ’l '/ el P
006:2009 Joo S|y Fzilé
14 Smintin in pahare, 200 SF03947208- | .. 4x2 4 7 / P
gr, 350gr 006:2009 =4 - ol 2 i A zile A
15 Smintina in pahare, N1 SF 03947208- b Y ’ 7
350gr 006:2009 < 7.zile -
16 Smintina dulce SM GOST 3 we
pasteurizatd , 500 gr R52091-2006 +2 S0 A5 . ’] 2 ore Curat
17 Smintina dulce SM GOST i H 5
pasteurizati la cintar R52091-2006 i54+2 36 ore Curat
18 Smintina imbogatita cu SF 03947208- 4+2 7 e’
bifidobacterii 006:2009 el sl i3 4-
19 Smintin, kg SF 03947208- 4+2 i 720re | Lactat
- 006:2009 | aciodulat
20 Smintind 500gr N7 4 131-0 4£2 30 | j 6 / / .('7'%(3’ s
21 Smintina, kg II- 452 7 P o B
\io 20| < /.,/ ot
22 [Smintina in pahare, 200 gr, . - 4N L e 4+2 7 A Wl %
B50gr -II- 75 20 |&& o = Apila | 6] f ;éfe A g0
23 | Smintina in pahare, N1 bie. ¥ 4+2 7 4
350gr /- 20. 7 zile /-
24 Produs de Smintina SF 03947208- . Pur acidula
500gr 011:2013 20 4£2 7 zile
25 Brinza de vacd 2% SF 03947208~ 120 lactat
2kg; Skg 009:2011 2 76 442 ore acidulat
26 | Brinza de vaca 5% SF 03947208- . ‘ : 3 g 120
2kg; S kg 009:2011 8| s lion, 73 452 S0 / J2 i ,I ! ore -I1-
27 Brinzé de vaci 5% SF 03947208- . ’f 120
500 g 009:2011 420 511593, 73 422 3 QI] 1, )JI] ore
28 | Brinza de vaca 9% SF 03947208- - 120
2kg; S kg 009:2011 / é@ s 192 73 4£2 ore i
29 | Brinza de vaci 9% SF 03947208~ o / ﬁ’ i 120 i
500g 009:2011 zO 9 5 3 4£2 ore -
30 [Brinza de vaca 18% SF 03947208- - 120
2kg, Ske 009:2011 L&Y ERA () 68 452 Jo l’ ot L B aeag -
31 Brinza topita tartinabild SF-03947208- Min / é " 30 zile .ljra('de
Mirgaritar” 001 W 60 52 o-+a | £/ | /40/ brinza
Brinza topita tartinabila SF-03947208- Min ,J/ . )
32 Riscani” 001 Q\X 55 55 0-+4 |2 //2_ /6/5‘/ 30 zile e
Brinz2 topita tartinabila SF-03947208- Min 7 . ok Slab de
32 .» Nu mi uita” 001 50 40 0-+4 zile pasteurizat
Unt Crestianscoe la kg GOST 37-91 A g 2 3
34 /?& 72,5 25 0-+4 4”, '{ 20 zile curat
Unt Crestianscoe ¥ .
35 | ambalat s /Q XZ} 72,5 25 0-+4 ) Q\ll/[’jlll 4] 40zl Curat
Unt 712.5% NI HG 611 din :
36 ambalat 05.07.2010 72,5 25, 0-+4 40 zile Curat
Unt 82,5% NI HG 611 din :
37 ambalat 05.07.2010 82,5 16 0-+4 55 ”43 zile curat
Unt , de Rigcani” SF 03947208- | — 1 ; ] ! .
38 ambalat 005:2009 S o&@ -1 C/SD 82,5 16 0-+4 & ! % 0 zile curat
Unt ,de Riscani” la kg SF 03947208- N / 3
39 005:2009 5 82,5 16 0-+4 / 3 /9{ 20 zile curat
Unt topit la kg -/- / :
40 90 0,7 -3..0 90 zile curat
; Amestec de grasimi SF 03947208- S ! 6 W - (JX)_\;
41 "Fayorit’rambro-. 007:2010 A% 72,5 25 3 _R9-3v e }./ TN N Y A curat
,este’?dg\gﬁsnm(\- -18 /\0')"—’ [Z4N
42 Vot s-lakg? O 72,5 25 3 & o e io——X curat
. ;/ Ames cidegriisimj )\ ‘ & ¢ P t
‘Bu&érbrodnoe b’-_ 5 /LO 61.5 3 3 a3 z | curat |
L a\)
3 v
T Yi? F\C ) \:X. 5
1 ‘C%r pﬁh :‘% tmb or: HG;al R. Moldova nr. 611 din 05.07.2010, certificat Yw‘
Méidova nr nS §{m 22.06.2010 p.8,99, HGal Repub]lcn Moldova Nr. 221 din 16.03.2009
\D a 9hberarn certkﬂbagxlln/de calitate g
\;\) vo 1(}»0'*09 ') Responsabil Sef laborator Todent
,\ /e 3 ‘
Dlgltally f:estru Radu Laborant
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CERTIFICAT DE CALITATE NR. 4/ 0 7%

187 Or) //1 L)

Fax: (256) 2-85-54
Termen de Greutate Indicii fizico-chimici Termen de Tempera
Data Data Denumirea Terme | pistrare dupd | Standard Calupuri, ainkg Gustul realizare tura de Valabil
fabricirii preambalir produsului nde maturizare unititi % de % de % de din pistrare pini la
ii matur conform grisi umidit sare momentul °c,
izare, standardului me ate preambalir Umiditat
zile i, ea .
zile aerului :
29 5.0 /X 16 /72 152 V7%
= g o Brinza cu cheag skl 4 Caracteristic =/
HNE tare 35 8 luni la SM- 50+£1,6 Max brinzei putin 0°..4°C A2 1r) /)
O& .g ~7 Olz?/ /;? ., de Rifcani” temperaturade | 218:2001 f j, ? 44 1,5-2,5 amarui 60 85+5% [ l‘7’ ¢ G
Wb 9 @ 17X ol 2°C...o5%C Tl L 2/
/ v Bri)fza cu cheag T y Caracteristic 7
./) ’Q'Z ’Q?//()Z tare 40 8 luni la SM- /WS Q Max brinzei putin 0°..4°C 3
., de Moldova” temperatura de 218:2001 63 ]\5 501,6 44 1,5-2,5 amirui ' 60 85+5% Y/
P i fR Ambalat -2°C...-5°C
£ f’ 7 o] F % ? Brinza cu cheag 8 luni la SM- i Caracteristic
i //éf v )9 / ;Z tare 45 temperaturade | 218:2001 2 { / gﬁa 2 5/'4,5/ 9 45£1,6 | Max | 1,5-2,5 | brinzei putin 60
37; 2 . e Olanda” Q¢ -5 ', ‘ = 44 amarui
([ LO‘?"L /{ Zwbalat Tt s
T (Brinzi cu cheag 4 7 A Caracteristic
)//g 7 tare 45 8 luni la SM- [/, brinzei pufin 0°.4°C
[S Z ., de Posehonie” temperatura de 218:2001 % ya 45+1,6 Max 1,5-2,5 amdrui 60 85+5%
Ambalat 2290.,.:5°C o 44
- Brinzi cu cheag SM- 2 Caracteristic
(9 5 / Li 9//‘ 9 tare 60 8 luni la 218:2001 )’)} Z brinzei putin 02:4°C
g P, de Rusia” temperatura de £ 74 50£1,6 Max 1,5-2,5 amarui 60 85+£5%
i Ambalat 0.4 2°C..-5°C 43
) Ambalat 0.8
; Brinza cu cheag SF Lactat putin
{% , moale cu - - 03947208 5 %7 C/» 35+1,6 Max Max acid, cu gust 5 4£2°C
Py patrunjel, marar 003:2009 v 62 4,5 de verdeata 85+5%
9’ C ( » Albi de Riscani 7 folosita
/ Ambalat % / i
Brinza cu cheag min30 Placut, fin
tare zile 8 luni la SM- 45£1,6 Max cu aromi 0°.4°C
wEdam” temperatura de 218:2001 48 caracteristica 60 85+5%
Ambalat 329C- 5°C , putin
: amarui
Brinzi topita SF 3
ﬂ }/ z tartinabild - - 03947208 ﬁ Min 52 Curat de 25
/ »Mirgaritar” -001 60 brinza 0-6
Brinza topita SF 2
i / tartinabila 03947208 4 Min 55 Curat de 25 0-6
/ Z ,.Riscani” -001 55 brinza
Brinzi cu cheag
tare 15 8 luni la SM- Slab 0%:449C
»» de Prut” temperatura de 218:2001 40+1,6 Max 1,5-2,5 acidulat 60 85+5%
Ambalat 29C = 5°C 50
& Brinzi cu cheag SM- Caracteristic 0h4%
/ i, 57 \5? ?//& tare 45 8 luni la 218:2001 ﬂ’ [) ;{ 3020 | Max | 1,530 | brinzei putin 60 85£5%
. ., Luceafirul” temperatura de : ] 52 amirui
£ Ambalat 2°C...-5°C
/% i Brinza cu cheag 8 luni la SM- e Usor picant 0°.:4°C
¢ tare 30 temperatura de 218:2001 @')1 48+1,6 Max 1,5-3,0 cu aroma 60 85+5%
/‘é [& / 2 . Gouda” =28CL.25°C - L 44 caracteristicd
i / Ambalat /
Brinza cu cheag SM- Caracteristic 0°.4°C
tare 30 8 luni la 218:2001 55£1,0 Max 1,5-2,5 brinzei, slab 60 85x5%
»Bugeac” temperatura de 50 acidulat
Ambalat 29C.=5°C
Cagcaval SF Caracteristic 0¢.4°C
/ /7. wProvincial” 15 4 luni la 03947208 4542,0 Max 1,0-3,0 brinzei putin 60 85+5%
& 4 temperatura de 002:2008 gé ; 50 amarui (/j /)
/( f (S 1) o 0 BN lj
7 Cagcaval SF Caracteristic 0°%.4°C /
wProvincial” cu 15 2 luni la 03947208 45£2,0 Max 1,0-3,0 brinzei putin 30 85£5%
suncd si adjica temperatura de 002:2008 50 amdarui
Ambalat -3°%€ .., 02€
Brinzi topitd SF Potrivit de 05.44°C
C afumata - - 03947208 ), P Min 30 Max 3,0 picant, de 60 85x5% g /‘,
j s ,, de Basarabia— 001:2008 \772/} g’;/ 55 afumat a>\; (‘\
LR” g
AT /’ Ambalat ey 2 Z/ D
Brinza topita SF s Potrivit de 0%:4°C / —ad
afumata - = 03947208 Min 30 Max 3,0 picant, 60 85+5%
.» de Basarabia— 001:2008 55 afumat cu
LR" cu mérar i gust de
usturoi marar i
Ambalat usturoi
Produs de brinza . 1,5-2,5 | Pronuntat de
,.De Olanda” 45 luni I ;jﬁ‘” ‘5?5‘54%0 Ty, brinza, slab 0%:49%C
ura de 010:2012 acidulat, 60 80£5%
Ambalat .j&"g ..+ 4°C o putin amarui m%
Produs de brinza ni % curat, slaj bR
»De Rusia” ; 84.7208 301du§/'» ]
putin,
Ambalat >3 / Ao
Brinzi cu cheag in, R Y3, SF Lactat
sardmura 5 . 03947208 . ivi
iy 003:2009 -

HG al R. Moldova nr.

HGalR. Moldova nr. 996 din 2 .08. ZQOS‘ :
HG al R. Moldova nr. 520 din 22,06. 2(){0 P8, 99
221 din 1 ;Q3 2009°
Data eliberarii certificatului de cahfg(e LER
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CERTIFICAT VETERINAR Nr 7094 #35~
CERTIFICAT DE CALITATE Nr__94£

Laboratorul de producere "Inlac" SA,or.Cupcini,
str.Chisinaului, 45 Tel/fax (373)246 71088

Num
X org
arul | masa | Grasi|acidit . .|temp Data exp.
__Data fabricari m‘ﬁ?{@ egém Nr.de decl nets! 'méa:liatea umidita| Densi svati ora | Fosfo ano_l DTN
T uselor part 5 tea |tatea| . |esp| taza |epti
locur| kg % i re °C
i ca ,
fﬂ/ ‘77 ﬂ(,/)/,d 2
% Lapte 1.5% 1.000 1,5] 16' 1,027| 4 |0.30|lipses|conf HG-611.
Lapte 2.5% 0.500 25| 1e 1,027| 4 |0.30|lipses|conf HG-611.
Lapte 2.5% ambalat 1.0 25,118 1,027 4 |0.30jlipses|conf HG-611.
Chefir 1.0% _0.500 1,0,[ 100’ 4 |0.30[lipses|conf HG-611.
e Chefir 2.5% 0.500 2,5,| 103 4 10.30|lipses|conf HG-611.
I L0 [Smintina J0% 92y, [ bec) 30 Pp212J0 0] 78 4 |0.30]lipses|cont| 4, DL SF 05916732-008;2011.
’ Smintina 15 % 0.500 ‘ 15,0,| 68 4 |0.30}lipses|conf SF 05916732-008;2011.
40, /2 |Smintina25 % 0.500 J0. /0 250, 60' 4 l0.30]lipses|conf| ¢ ) / SF 05916732-008;2011.
Smintina 15% 0.375 15,0,| 66 4 |0.30|lipses | conf SF 05916732-008;2011.
Smintina 20% 0.375 20,0,| 64' 4 |0.30|lipses|conf SF 05916732-008;2011.
. |smintina20% 0.200 20,0,| 64' 4 |0.30|lipses|conf |sF 05916732-008;2011.
J X /2 |Smintina 30% 0.200 ARz 30,0,[ 62' 4 |0.30]lipses|cont| Z ﬂj SF 05916732-008;2011.
30. /)  |Brinza2% 0.250 kg 307 /0 2,0,| 180 75,8/ 4 |o.30llipses[cont| &, 0/ HG-611.
9/). /2 |Brinza5% 0.250kg 30 BZd 50,| 174 73,0/ 4 |0.a0(lipses|conf] ¢/ ) /[ HG-611.
30, /2 |Binza2% 0400 30 |4 2,0 178 75,8/ 4 |0.30|lipses|confl ¢/ g/ HG-611.
3(). /7 |Brinza2% kg 2kg 30 16 112 | 20] 180 758 4 [0.30|lipses|[conf & 4 7 HG-611.
Brinza 2% 5kg 2,0,| 176'| 75,8/ 4 10.30|lipses|conf HG-611.
> = b Binza 5% 0.500 5,0,| 176'| 75,8/ 4 |0.30|lipses|conf| . HG-611.
20 12 Brinza 9% 0.500 30 U2 9,0,[ 178 73,0/ 4 0.30lipses|conf] /. /. HG-611.
] Brinza 5% 1kg 2 kg 501 1721 73,0/ 4 |0.30|lipses|conf| HG-611.
— |Brinza 5% 5 kg 5,0, 180'| 73,0/ 4_|0.30]lipses| conf] HG-611.
377, /7 |Brinza9% ikd 2kg N 3 1 6 9,0,| 178 73,0/ 4 |0.30[lipses|conf| ¢/, (7L HG-611.
30, /2. |Brinza9% 5kg J0 1321760 9.0, i76'| 728/ 4 [0.30]lipses|conf z/ /} / HG-611.
" Brinza 18% 0,5 kg 1Kkg 18,0,1 182'f 72,8/ 4 10.30|lipses|conf HG-611.
Produs de brinza 18'. 2kg, 5kg,0,5kg 18,0, 192'| 65,0/ 4 |0.30|lipses|conf HG-611.
; Masa de brinza (vanilina ,stafide)ikg o| 176'| 68,8/ 4 |0.31|lipses|conf v HG-611.
A F. /2 |unt72.5% ambalat 0.200 kg yy 72,5, 25,0/ -18 lipses|cont| 7 4 4. GOST 37-91
Unt monolit 72.5% ( 10 kg)(5kg) 72,5, 25,0/ -12 lipses|conf GOST 37-91
Unt 82.5% 0.200gr 82,5, 16,0/ -18 lipses|conf GOST 37-91
S /0 [laurt 1.5% 0.500 caise SF 60 1,5, | 86' 4 |o.28|lipses|conf| /7, 7/  |SF05916732-006-20010
DR /2 liaurt 1.5% 0.500 visina oKX 130 1,5, | 88 4 |0.29[iipses|conf| 7/ ) 7/ |SF05916732-006-20010
©IF 2R /2 |iaurt 1.5% 0.500 capsuna L2160 15, | 87 4 |0.30{lipses|conf| /2 // )/ |SF 05916732-006;2010.
U A 30, /2 liaurt 1.5% 0.500 natural _ (f/z) 2L 30 Y30 1,5, | 88 4 |o.30llipses|cont| /)" /3. 2 £ |SF 05916732-006;2010.
e laurt 1.5% 0.400 caise T= -7 15, ] 85 4 |0.30]lipses|conf SF 05916732-006;2°10.
laurt 1.5% 0.400 visina 1,5, | 88 4 |0.30{lipses|conf SF 05916732-006;2010.
. . . |laurt 1.5% 0.400 capsuna 136, |-87 4 10.30|lipses|conf . |SF 05%16732-006,2010.
‘ ,23 30/ 2 |laurt Frutino3.5% natural 0.125kg 2 3 20 Y20 3,5, | 110' 4 |o.30|lipses|cont| // /3. )/ |SF 05916732-008;2010.
f 30, /2 |laurt Frutino3.5% cu cais 0.125 kg 2X 30 BEC 3.5, {115 4 |0.30]lipses|conf] 7 /3. £) / |SF 05916732-006;2010.
}L}O‘, /2. |1aurt Frutino3.5%cu capsuna 0.125 kg 27 30 F0 *3,5, | 108' 4 lo.30llipses|cont| /2 /3,0 [ |SF 05916732-006;2010.
94 3£, /2 |laurt Frutino 3.5% cu banan 0.125 2L 30 BOY 3,5, | 105" 4_|0.30[lipses[conf| /) /3 7 / |SF 05916732-0062010.
08, 2 |iaurt 3.5% visina 0.125kg IE 2R W5C 3,5 | 115 4 |0.30[lipses|conf| /¢, //.0) / |SF 05916732-006;2010.
27),. /2 . |laurt 3.5% mure de padure 0.125kg 20 130 3,5, | 112 4 o.30[lipses|conf] /3. 0/  |SF05916732-006;2010.
pgcz’,gj /7. |laurt 3.5% persik-maracuia 0.125kg AL 248 {50 3,5, | 108’ 4 |0.30[lipses|cont| /0. //, &/ |SF 05916732-006,2010.
_____ laurt 1.5% 0.5kg portocala-marar-gimbir 1.5, ¢ W 4 10.30|lipses|conf| ; SF 05916732-006,2010.
laurt 1.5% 0.5kg catina-ceai-verde 1:9v.] 08" 4 10.30|lipses|conf SF 05916732-006;2010.
iaurt 1.5% 0.5kg chivi spanac 1.5, 4 ]0.30|lipses|conf SF 05916732-006;2010.
Crema de brinza mure de padure 0.2kg 4.0, 1 162 | 65,0/ 4 10.30{lipses|conf SF 05916732-009;2014.
Crema de brinza persica si marakuya 0.2 4,0, | 164 | 65,0/ 4 |0.30}{lipses|conf SF 05916732-009;2014.
Crema de brinza visina 0.2kg 4% 4,0, | 168 | 65,0/ 4 |0.30|lipses|conf! SF 05916732-009;2014.
" . |Crema de brinza natural 11% 130g 110, 160"} 65,0/ 4 0.30]|lipses|conf SF 05916732-009;2014.
e Crema de brinza marar si usturoi 11% 11,0,| 154'| 65,0/ 4 10.30|lipses|conf SF 05916732-009;2014.
e Crema de brinza piper negru 11% 130g : 11,0,1 158 | 650/ 4 10.30|{lipses|conf SF 05916732-009;2014.
~37): /2. |Brinzica degrasata cu vanilina 0% 1009 | 3. X () o 70| 700/ 4 |o.30|lipses|conf]| &/ ) /  |"SF 05916732-009;2014
3&) /2. |Brinzica degrasata cu stafide 0% 100g j o }0 0 |174'| 68,3/ 4 |0.30|lipses|confl ¢/, ) K "SF 05916732-009;2014
3¢),. /2. |Brinzica cu ananas 5% 100g 30, WO 5,0, | 172'| 68,3/ 4 |0.30|lipses|conf| ¢/« AVA, 05916732-009;2014
., |Lapte ptaf degrasat 0.5kd 0,6, 16' 500 10 |0.30|lipses|conf /} w8 0970+87
5 Cascaval cu aroma de_ sunca"De Cupcinil" 40,0, 6 lipses| conl o F 32-003-2008
; 40,0, 6 lipseS VeI, Sl 2-003-2008
40,0, 6 t;p{ei’ ¢ g 916732-003-2008
AATAS o
AT [ 9
i@ :
o «l / f
w)
“\ez
A3
A\
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