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Lapte 2,5% de con st. 930/500 pel 11 1514 | 13mi2 | 25 16 | 10280 I | neg [+2°C+6°C| 00° |15.05.24/14.05.24 21.05.24/20.0524 7 23s
Lapte 1.5% de con. st.900g/ 930ml/pel 11 15/14 113/112 1,5 16 1028,2 I | neg [+2°C+6°C| 00 |15.05.24/14.05.24 21.05.24/20.05.24 7 23%
Lapte 3,5% de consum sticla 930 ml 1514 | n3mi2 | 35 16 | 10280 ! 1 | neg [+2°c+6°C| 00 |15.05.24/14.05.24 21.05.24/20.0524 7 23
Lapte acru 4,0% paharel 400g 1514 | 113112 | 40 | 8078 neg. |+2°C+6°C| 00 |15.05.24/14.05.24 24.05.24/23.05.24 10 23%
Lapte covasit 4,0% sticla 500g 1514 | 13m2 | 40 |08 neg. |+2°C+6°C| 00 |15.0524/14.05.24 24.05.24/23.0524 10 23%
Chefir 0% sticla degresat 930g 1514 | 113112 0 92 neg. |+2°C+6°C| 00 [15.05.24/14.05.24 24.05.24/23.05.24 10 23%
Chefir 1,0% pelic,stic. 500g/900/930g 1514 | 13112 | 10 92 neg. |+2°C+6°C| 00" |15.0524/14.05.24 24.05.24/23.05.24 10 23%
Chefir bifido. 2,5% sticld 500g4502/9002/930g | 15/14 | 113/112 2,5 92 neg. |+2°C+6°C| 00™ [15.05.24/14.05.24 24.0524/23.05.24 10 23%
Chefir 2,5% pel,sticla 500g/900/930g 1514 | 113112 | 25 92 neg. |+2°C+6°C| 00 [15.0524/14.0524 24.05.24/23.05.24 10 23%
Chefir 3,5% sticlda 500g 15114 | 113m2 | 35 92 neg. |+2°C +6°C| 00 [15.0524/14.0524 24.05.24/23.05.24 10 23%
Jaurt piersic  1,5% sticla 500g 312 113/107 | 25 82 9,5 neg. [+2°C+6°C| 00" |15/07.05.24 28/20.05.24 14 2315
Jaurt multifruct 1,5% sticla 500g 6/5 13112 | 26 80 9.5 neg. [+2°C+6°C| 00™ |15/14.05.24 28/27.05.24 14 231
Iaurt cipsund 1,5% sticlda 500g 54 13112 | 27 84 9.5 neg. [+2°C+6°C| 00™ [15/14.05.24 28/27.05.24 14 231
Iaurt caise 1,5% sticla 500g 5/4 113112 | 28 82 9.5 neg. |+2°C+6°C| 00 |15/14.05.24 28/27.05.24 14 233
Jaurt clasic 1,5% st. 500g /6 13112 | 29 88 95 neg. |+2°C+6°C| 00" |15/14.05.24 28/27.05.24 14 23%
Iaurt clasic 2,6% pel. 500g 1 113 200 | 78 9.5 neg. |+2°C+6°C| 00 [15.05.24 28.05.24 14 23%
laurt clasic 2,5% pah 125g/150gr 32 | wsmz | 21 | 76 95 neg. |+2°C+6°C| 00 |15/14.05.24 28/27.05.24 14 23
Sméntini 15,0% fer. 350g palv/15pel 500g 1514 | 113112 | 2,12 | 68/68 neg. |+2°C+6°C| 00 [15.05.24/14.05.24 21.05.24/20.05.24 7 234
Sméntini 20,0% 250 g/ 350 g 200g,500g pel 2,13 | 68/68 neg. [+2°C+6°C| 00 |15.05.24/14.05.24 21.05.24/20.05.24 7 234 SRR
Sméntini 25,0% fermentati 250 g/ 350 g pdh 2,14 68 neg. [+2°C+6°C| 00 |15.05.24/14.05.24 21.05.24/20.05.24 . ..} .. 7 234
Sménténa 10,0% fermen.pel.5002/200/400gpah 2,15 | 70/68 neg. [+2°C+6°C| 00% |15.05.24/14.05.24 210524200524 __| 7 g 23 ,
Brinz3 proaspéti 2,0% amb 500g : 2,16 | 186 76.0 neg. | 0.+4°C.| 00 [150524/14.0524 _o.owﬁ:ﬁ%m IEE 23 :
Brinzi proaspitd 5,0% amb 500g /5kg _2;\: 13mz | 217 188 762 neg. | QWO T]7002 |15.05.24/14.05.24 @ 1905241180524 —1 5 23% %,
Brinzi proaspitd 9,0% amb 500g/3kg | 2019 | namz [ 208 | 188 762 eg | 0,440 008 [15.05.24/140524F  [19.0524/180524 , r‘m =
Br. EC_N_” 4,0% ﬁm—u.woom\oa\ow—ﬁo 15/14 113/112 2,19 150 780 | maxl |/ wee. +mmd +6C 0% —MMCM,NA:A.OM.N&‘ : _m.ﬁx»fm..cmm*\-w R I.MW_., i 23
Lapte 1,5% steril 11 UHT/0.900 ~ e = 220 | 17 | 10304 U [geg. [02FCE Jostas Gt & = | 365 v
Lapte2,5% steril 11 UHT/fara lactoz2,5% S R 221 | 17 | 10204 L[ Phee Y @rQ| (0201240811235, (op7.1224/02.1124 | 365, «
Lapte3,2 %/3,5%steril 11 UHT. g 355 222 | 17 | 10287 1 [Nk FO20C | |oz0t2ams1i23 o 97 z&%@.ﬁ_é:ﬂ o5 |
Smintina dulce 33% 500gr Bel. @ s ] TR _ e NOROG o TR 0T TR o e
Smintina dulce 10% 500gr Bel. o poodSES | 224 | 17 _ ) neg - (022060 | . L e it e b 182 ‘
Brinzica.glazurata:vanilin, nuci, cacao, piersic 3ezs |, v : , _ ) T e
<_m_=mromw==o~m omvw::m,. afine, ooooﬁ. %an A . .%MW.Mm 225 |13anso ! 39 A B neg. | -18°C 02.01.24/28.08.23 . '+ 130.06.24/24.02.24,
' Corespunde cerintelor de calitate pentru lapte si produselor Eﬂ%&mmﬁ:ﬁ nr:158 din 07.03.2019 .- I
H G nr:1459 din 30.12.2016,H G nr:520 din 22.06.2010;, me mm S5 2GARE Data si ora eliberitrii certificatului

G Legii nr:279 din _.u._m..mo:.rnw: nr:221 din _a..cu.mooc o
- OmBoa_im.:no_.o organoleptice corespund cerinfelor documentului normativ. !
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Brinzi maturata semitare ,,De max
04, neg. coresp. 59=3, (] s i .

ve |Olanda” amb kg 45| 23.0424 45 HG| s 1,5-3,0| 85£5% | 0,+4°C |14/10/08/07.05.24 60  |12/08/06/05.07.24
Brinza maturata
semitare, Rossiischii”,amb 45 | 07/06.05.24 neg.| 45 coresp. HG ﬂwx 1,5-3,0| 85+5% | 0,+4°C |14/10/08/07.05.24 60  |12/08/06/05.07.24

s s
Brinzi maturata semitare  ,,De max L :

: Olanda”,amb, kg,Ucraina 60| 070324 neg.| 50 coresp. HG 43 1,3-1,8| 85+5% | 0,+4°C |[14/10/08/07.0524 60 12/08/06/05.07.24
Brinzi cu cheag tare,,Ucrainskii”

1 |amb, kg coamaw 60 | 020524 neg. | 45 coresp. HG .“__wu 1,3-1,8| 85%5% [ 0,+4°C |14/10/0807.05.24 60  [12/08/06/05.07.24
Brinza maturata o max 5 o

1 |semitare, Rossiischii’kg 60| 231223 = neg.| 45 coresp. HG | ¢ 1,5-2,5| 8545% | 0,+4°C |14/10/08/07.05.24 60  |12/08/06/05.07.24
Brinza cu cheag tare (= max

et . .05. = neg. caresp. 9= o ; d .
1 |, Rossiiskii’kg,amb ,Ucraina 60| 06.05.24 £ 50 HG 45 1,5-2,5| 85+5% | 0,+4°C |14/10/08/07.0524 60 12/08/06/05.07.24
2, = 4 3 " o0
12 Brinza jmgﬁm semitare’De 45| 28.12.23 = neg.| 45 coresp. HG | ™2 11,5-3,0| 85+5% | 0,#44°C |14/10/08/07.05.24 60 12/08/06/05.07.24
Posehonie"amb.kg () 33 3
Py ~ "n =
3 WMomcm%m.N““NM ﬂo : 60| 06.0524 neg. | 50 coresp. HG | 72 [1,3-1,8[ 8545% | 048°C  [1410/08/07.0524 60  [12/08/06/05.0724
ussc kg Ucraina
Brinza topita 175 !

. | Delicio mm e & neg.| 40 | 34 coresp. LG nmx max 3 |max 85%| 0+4°C [08.05.24 60 |06.07.24 m
93 £ u-
Brinzi topitd afumati amb./ k R STCT : in| R z

2 |,De mﬁﬁwzma vid : ¢S | neg | 30 | 34 crep G| ! | max3 Imax 85%)| 0q44°C (150424 -1 [ o] 90 [13.0624 &
9 2 y s

4 |Unt,,Sm.dulce" 200g neg. | 62,0 16 |-12| coresp. HG| 35,0 max80%[0,+4/-18°C]07.05.24 35/120 [15.06.24

. g

67 |Unt,,Tardnesc” 200 g S " |neg.| 72,5 16|-12| coresp. G| 25,0 | - max80%(0,+4/-18°C102.05.24 - 35M120419.06.24 :

2 |Unt din smintina dulce 200g/10kg ; " | neg. | 82,5 16 |-12]coresp. 0G| 16:0}== | max80%[0,+4/-18°012.05.24/07.05.24 ~ | = |/msnamen|19.06:24, X =
Amestec de grasimi tartinabile "De Masa",! Ro § I I R BN NN . RN <

1213200 g ror i : : m 2 neg. 72,0 16 12 S m\lf/v._/ 3 /:“P/wc\e 0,+4/-18°C oN.om.wtmw.cu.ma - 35/120 G.ca.m&o.rom..,up ; i
Amestec de grisimi S:.:mc__o 2 S S 7 S m, ]S T Naa ¥ e R =y :

12_| Dorinta”200 ¢ v 25 |m&|620( - [16[1H T n»w IS AP R »,/8,« 0,+4/18°C 8.8.%. (357120, SR :

oi1- |Unt ,,Tardnesc” 10kg - . . © |t |neg. 72,5 16]-12 3_@.@@ 250 m.m (¥ }max8096[0,+4/~18°Co4.1023 * 10/365 [24.05.24/25107.24 -

2 - |Unt,Térdnesc” 5kg  « T bt g |nee.| 72,5 16]-12 3:#/@% 25.0| %4 [max50%[0,+4/-18°C08.01.24 : 10/365 |24.05:24/01.01.25

2 |Unt din smintina dulce 5.0kg ‘' - e TS | nep.| 82,5 16 |-12] coresp it yrpé s _u..a‘. 1ax80%0,+4/-18°C29.04.24 . ._Sg\m;mw. 24-05.24/07.04.25

Corespunde cerintelor de calitate pentru lapte si produselor _po_ao Hotarire nr:158 din 07.03.2019 Untul Eogw& r?wmﬁ 1a't-18°C pina la data livrarii-:

H G nr:1459 din 30.12. 2016,HG nr: 520 din 22.06.2010 ! Brinza maturat mﬂsz\m.mv dupa deschiderea Edg&EE se uwma,omum la’ m._mammqaomav&w&
Legii nr:279 din 15.12.2017, Legii nr 221 din 16.03.2009 "1

, 5 la temperatura 0,+4°C- 15 zile fard depagirea Ban:EE de <m_m_u=_§n
/. Datasi ora eliberdrii certificatului, e/l _m 05. NS... ”___.:. wo%oamg L r»doaa pe calitate: 2 3G
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