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Lapte 1.5% de consum peliculs " 22 15 16 10284 82 1 neg 42°C ++6°C 00" 2201 26 2801.26 7 38
Lapte 1,5% de consum sticlk 900 mi 2 K] 16 1034 32 1 neg +I°C ++6C 00" 220126 28 01 26 7 238
Lapte 2,5% de consum peliculi 1 2 25 16 1072 22 1 g 427°C « +6°C 00* 220126 280126 7 238
Lapte 2,5% de sticlh ] 2 X ] 16 10282 82 I neg +2°C + +6°C 00% 220126 280126 7 23
Lapte 2,5% de consum peliculd SO0l 22 25 16 10792 B2 1 neg +2°C ++6°C 00" 220126 280126 7 23
[Lapte 2,5% de consum sticld 450ml 22 25 16 10282 L¥] 1 neg +2°C ++6°C 00° 2201 26 280126 7 238
Lapte 3,5% de consum sticla 900w 2 15 16 s 82 1 neg. +7°C ++6°C 00% 220126 280126 7 238
Lapte 3.8% integral stuicld 00l 22 18 16 10228 22 I neg +2°C_++6°C 00" 220126 280126 7 3"
Lapte acru 4.0%, pihar 400y 22 40 78 73 e +1C ++6°C 00 2201.26 310126 10 3%
Lapte covisit 4,0% sticli 4505 22 4.0 84 78 neg +2°C ++6°C 00 220126 31.0126 10 23"
Chefir degresat 0.05% sticla /delacta 900y 2 005 92 13 neg. +7°C ++6°C 00" 220126 31.0126 10 3™
Chefir_degresat 0,05% sticla/ delact 430y 2 005 92 78 neg +IC + +6°C 00" 2201 26 110126 10 19"
Chefir 1,0% sticiclk Rt 2 10 94 78 g +7°C ++6°C 00" 220126 310126 10 21%
Chefir 1,0% peliculd so0g 2 10 ko) 18 neg +I°C + +6°C 00" 220126 310126 10 23=
Chefir 1,0% sticld 450n 2 10 94 78 neg +7°C » +6°C 00" 2201.26 310126 10 3%
Chefir*® Bun Strabun ,2,5% sticl ong 22 25 96 78 g +27°C ++6°C 00" 220126 310126 10 1=
Chefir bifidobacterii 2,5% sticld 700 2 25 96 73 neg +T°C ++6°C 00" 2201 26 310126 10 1%
Chefir bifidobacterii 2,5% sticll asog 2 25 96 7.8 neg +2°C » +6°C 00% 220126 310126 10 1™
Chefir 2,5% sticl 50y 2 25 9% 18 neg +I°C_++6°C 00 2201 26 310126 10 s
Chefir 2.5% pel /delact sy 2 25 96 18 neg 47T +46C 00* 220126 310126 10 il
Chefir 2,5% sticlk 430y 2 15 6 73 e +2°C + +6°C 00% 220126 310126 10 7%
Chefir 3.5% sticli asog n 15 9% 78 neg A2°C ++6C 00" 220126 310126 10 23%
Tsurt claske_ 2.6% g 3 26 84 78 neg +2C ++6°C 00" 21.01.26 03.02.26 14 ns
laurt clasic  2.5% pihar 150¢ 5/4 s 34 78 g +TC ++6C 00% 21.01.26 030226 14 PrLy
laurt clasic  1,5% sticld 430y 4 1.5 34 9.5 ocg +2°C + +6°C 00 21.01.26 03 02 26 14 13"
Tsurt clpgund 1,5% sticll /pel/delact 450y 87 15 32 9.5 ncg. $2C +46°C 00" 210126 03.02.26 14 238
Taurt caise  1.5% sticli /pelidelact 450y L 15 32 9.5 __neg +I°C ++6°C 00" 21.01.26 03.0226 1 n=
Laurt piersic_1.5% sticll 4sog &5 13 2 3.3 neg. +2C +46°C 00® 210126 030226 14 23
Taurt multifruet 2,5% pelicull so0g 43 25 32 95 neg +2°C ++6°C 00™ 210126 03.0226 14 238
faurt multifruct 1.5% sticld asog 65 18 34 9.5 ooy +I°C ++6°C 00% 210126 030226 14 2=
Smintink 15,0%, peliculd / delact o0y 2 150 68 36 neg S2°C + +4°C 00 220126 05.0226
Smintind 15.0%, pihar 350p 22 150 68 36 neg. +2C +HC 00" 220126 050226
Srmintdnd 12,0%, pihar 3509 22 120 68 9.5 neg F2C ++4°C 00 2201.26 05.02.26
Smintin 20,0% peliculd /delacta o0y 21 200 10 9.5 neg. +TC ++4°C 00" 21.01.26 04.02.26
Smintind 20.0% pahar 350y 21 200 ol 9.5 neg H2°C + H°C i 21.01.26 04 02 26
Smintind 20,0% phar 2308 2 200 3 9.5 N neg +2°C ++°C 00" 210126 040226
| Smintind 25.0% pihar 1508 21 250 68 9.5 SN neg +2C + 44 00 21.01.26 040226
Smintind 10,0% peliculd wng n 100 68 36 e neg. +T°C + HC 00* 220126 050226
Smintind 10,0% pihar oy 2 100 8 36 : \ neg +TC + +8°C 00 220126 | 050226
200g 2 100 68 /36 | ¥ 1 neg. +2C ++4C 00 2201.26 050226
song 2 20 176 800 : neg. 0C + +4C 0o 220126 260126
™ 2 50 178 800 ncg. 0°C ++4°C 00" 2201.26 - 26,01 26 s 2=
sy n 50 178 300 LSl S neg. OC ++8C o0 ¢ 220126 1260126 - s bl
50y 2 55 178 800 i neg OC ++8°C o0* 220126 2601.26 s 23"
Iig 2 90 176 300 neg 0°C_+ +°C 00* 220126 26.01.26 5 S o nm<
50y 2 90 176 200 neg ATC ++6°C 00* 2201.26 26.01.26 O EE=
Br. granulat 0,05% peliculi ™ 005 ™0 maxl ncg +2C + +6C 00 ; s =g o
|Br. granulat 4,0% pihar g 2 a0 150 780 neg +2°C ++6°C 00% 2201 26 260126 s O Jn 2=9
_ﬂuzzr. 4,0% pihar 00y 2 4“0 150 780 +2°C + +6°C 00" 220126 260126 s © & .W_-U
Corespunde cenmicior de calitate pentru lapte i produselor lactate Hotarire or: 158 din 07 ¢ Hotdeire ne, 158 din 07.03.2019 ; SEREZE=lp
H G pr.1459 din 30.122016,H G or 520 dm 22.06 2010 . £3 Mw Mo Avn
Legii 0r.279 dan 15,122017,Legii nr 221 dim 16.03.2009 Responsabil: Laborant pe calitate / 2e3 23
Data i ora cliberdnii certficatului 22012026 JR 28752
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Produse fabricate in sistemul de management
al siguraniei alimentelor [SO 22000:2018
Certificat Ne83 valabil pina la 07.04.2028

CERTIFICAT DE CALITATEF Nr.16

Certificat de atestare a laboratorului

Ne L1070 C.N.de A din RM.-MOLDAC

pini la 03.06.2028
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- Brinzi maturata semitare , D¢ Olanda™ kg o 4 01228 neg. | 45 caracter. brinzei [ max 45| 1,530 | 85:5% | 0,+4 2172019.01.26 60 21720/19/16.03 26
) Brinzi maturata semitare ,.De Olanda™ rw_.“ a 60 301218 neg.| 45 4 | caracter. brinzei | max 45| 1,5-3,0 85+5% 0,+4 2120119.0126 60 2120019/16.03 26
mb |os
Brinzi maturata semitare
Rossiischii armls 60 171225 neg.| 45 * 4 | caracter. brinzei | max 45| 1,5-3,0 85+5% 0,44 212019.01.26 60 21/20/19/16.03.26
3 » 69
Brinza maturata semitare
Rossiischii ke | 60 | vz neg.| 50 4 | caracter. brinzei | max 45| 13-1,8 | 85:5% | 044 2172019.01.26 60 21720/19/16.03.26
4 B
Brinza maturatd semitare "De o
Posshonia® amb 60 | 241025 | 5 neg.| 45 caracter. brinzei | max 45| 1,3-1.8 | 8525% | 0,44 212019.01.26 60 21720015/16.03.26
s osehonie 6 &
ry o
Brinza maturatd semitare "De o
Posehonie” kg P 60 | 241025 | &5 neg.| 45 4 |caracter. brinzei | max 43| 13-18 | 85:5% | 0,44 21720190126 60 21720/19/16.03.26
s osehonie pet
Brinza topita S
Delicioasi® 175¢ |13 o neg.| 40 |34 purlactatacid [max65| max3 | 85:5% | 0.+4 2013/06.01.26 60 20/13/06.03.26
7 ” —_—
Brinza topita afumata amb Q .
De wgﬁw,cﬂ.ws amb {473 = neg.| 30 picant gustde | oo oc | minss | 85:5% 0,+4 21120190126 60 21720/19/16.03 26
i »
Brinza topitd afumati k De :
- _wmmﬁ.mcmww # ke |2 2 neg.| 30 |34 pieant 851 | minss | minss | 8sas% | osec | aersmrzay 60 212019/16.03.26
9
w |Unt,,.Sm.dulce 200 g 200g |4 neg.| e20 16]-12| eorespnteric | 350 max 80% | 0,+4/-18°C 01.0126 35/120 06.02.26/01.05.26
u  |Unt ,,Tardnesc” 200 g 200g |3 neg. | 72,5 16]-12| crcspundenc | 250 max 80% | 0,+4-18°C 010126 350120 06.02.26/01.0526
2 |Unt din smintina dulce 200g 200g |4 neg. | 82,5 16[12| ==m=etio [ 160 max 0% [ oy gec| M 15120 15.0226/09.04.26
Amestec de grasimi tartinabile "De - 12 « o ototse 10226
1 |Masi", 200 g 200¢g |5 S neg. | 72,0 16 —— 255 0,44/-18°C 350120 )
———s =
gowﬂnn de grasimi tartinabile = PR St BT p—
14 |,.Dorinta” 200 g 200g |43 o neg. | 62,0 16 35.7 0+4/-18°C| 1 o] 38120
s |Unt, Tardnesc”]1 Okg 10kg [2 - neg. | 72,5 16[-12| compumdcic | 25.0 max 80% | 04-18°C| — " 130825 0365 3101261 0836
i« |Unt ., Taranesc” m_nm Skg n neg. | 72,5 16|-12| corespmictic | 250 max 80% | 0+4118°C 010835 10365 31012601 0826
v |Unt din smintina dulce 10 kg 10kg Q neg. i
= e Ll "
u |Unt din smintina dulce 5 __nm Skg |1 neg. | 82,5 16|=12| corespunde HG 16.0 max 80% | 0+4/-18°C| os10252509.25 10365 310126100726

22.01.26

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 eliberirii certificatului

Untul monolit s-a pastrat la t-18°C pina la data livrarii
Brinza maturatd semitare dupd deschiderea ambalajului se pastreazi la frigider reambalati

la temperatura 0 , +4 *C- 15 zile fard depigirea termenului de valabilitate

Responsabil :

Laborant pe calitate
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