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Termenul si conditiile de pastrare a produselorc
specificat in tabelul de mai jos.

Denumirea Produsului Tip Termen de Conditii de péstrare Documente normative
mem | valabilitate / ‘
bran MRef rig | Conge Refrigerat Congelat
i erat lat

Carne de pui broiler 2 120 ore | 90 zile | +2... +4 °Cmax | -18°C, max | SF 67-40059323- 01'2019J
Aripa de pui broiler . 0ore | 90zile | +2.. +4°Cmax | -18°C, max | SF ,67-40059323-01:2019 J
Aripa de pui broiler fara virfuri 2 1200re | 90 zile | +2...+4 218 °C ,max | SF 67-40059323-01:2019 |
FILEU DE PUI - 20 0re | 90 zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:201 \)ﬂ@
Gamba de pui broiler - T200re | 90 zile | +2... +4°C;max | -18°C, max | SF 67-40059323-01:2019
OASE DE PUIL - 120 ore | 90 zile | +2....+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Pui broiler - 120 ore | 90 zile | +2....+4°Cmax | -18 °C,max | SF 67-40059323-01:2019
Pulpa de pui broiler - 120 ore | 90zile | +2...+4°Cmax | -18°C, max | SF 67- 40059323-01:2019
Pulpa de pui fara spate 5 Soore | 90zile | +2... +4 °Cymax | -18 °C,max | SF 67-40059323-01:2019
Pulpa de pui broiler dezosata fara - 120ore | 90zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
piele

Pulpa de pui broiler dezosata = 1200re | 9zile |+2...+4 -18°C, max | SF 67-40059323-01:2019
Sold de pui broiler dezosat - 1200re | 90zle | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Sold de pui broiler 2 1200re | 90zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Sold de pui broiler fara spate s T200re | 90zile | +2... +4°Cmax | -18°C, max | SF 67-40059323-01:2019
Spinari de pui broiler - 20ore | 90zile | +2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Tacim de pui broiler - 120 ore | 90zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Tacim cu aripi - 0 ore | 90 zile | +2.. +4°C,max | -18°C, max | SF 67-40059323-01:2019
Carcas de pui broiler T [ 1200re | 90zle | +2.. +4°Cmax | -18°C, max | SF 67-40059323-01:201 9 |
Ficat pui . - 120 ore | 90 zile | +2....+4°Cmax | -18 °C, max SF 67-40059323-01:201 9 |
Inima pui : ¢ 200re | 0 zile | +2....+4 °Cmax | -18°C, max | SF 67-40059323-01:2019 '
Pipote pui e = 120 0re | 90 zile | +2....+4°Cmax | -18 °C, max SF 67-40059323-01:2019 |
Carne semigrasa de porc 80/20 - 120 ore | 90zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Carne semigrasa de porc 50/50 = [20ore | 90zle | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Burta (piept) de porc = 120ore | 90zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Piept de porc cu costita (erudinka) - 1200re | 90zile | +2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Ceafa de porc 3 120ore | 90zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Cioric - 120 ore | 90 zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Cotlet de porc cu 0s = 120 ore | Q0 zile | +2...+4°Cmax | -18°C, max | SE 67- 40059323-01:2019
Cotlet de porc fara os - 1200re | 90zle | +2...+4°Cmax | -18°C, max’ | SF 67-40059323-01: ”0]9J
Costita de porc-lenta - 120 ore | 907zile | +2....+4 °Cmax | -18 °C, max | SF 67-40059323- 01:2019 J
Costita de porc = 1200re | 90 zile | +2....+4°Cmax | -18 °C, max | SF 67-40059323-01:2019 J
Gulas de porc - T20ore | 90zile | +2...+4°Cmax | -182C, max |‘SF 67-40059323-01:2019 ]
Mauschiulet de porc - M 20ore. [ O0ile | +2... +4°Comax -18 °C.max | SF 67-40039323-01:2019 i
Oase de porc p/u supa : [20ore | 90 zle | +2...+4°Cmax | -18°Cimax |:SF:67-40859323-( 01:2019 =




Piciore de porc 1200re | 90zile | +2... +4°Cmax | -18°C, max | SF 67-40059323-01:2019
Rasol de porc cu 0s 120 ore | 90zle | +2...+4°Cmax | -18 °C, max | Sk 67-40059323-01:2019
Rasol de porc fara os 120 ore | 90zile | +2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
get de porc 120ore | 90 zile | +2....+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Sfircuri de porc 1200re | 90 zile | +2...+4°C.max | -18 °C, max SF 67-40059323-01:2019
Macuc 120 ore | 90 zile | +2....+4°Cmax | -18 °C, max SF 67-40059323-01:2019
_Slanina pea R S0ore | 90zle | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
| Spata de porc fara os 120 ore | 90 zile | +2....+4°Cmax | -18 °C, max SF 67-40059323-01:2019
Sold de porc fara os PROMO 120 0re | 90zile | +2...+4°Cmax | -18 °C, max SF 67-40059323-01:2019
\Told de porc cu 08 1200re | 90zile | +2...+4°Cmax | -18 °C, max SF 67-40059323-01:2019
[ Ficat de porc 120 ore | 90 zile | +2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
| Inima de porc 1200re | 90zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Limba de porc 1200re | 90zile | +2...+4°Cmax | -18 °C, max SF 67-40059323-01:2019
Plamini de porc 120 ore | 90 zile | +2...+4°Cmax | -18 °C,max | SF 67-40059323-01:2019
Rinichi de porc 1200re | 90zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Splina de porc 1200ore | 90zile | +2....+4°Cmax | -18°C, max SF 67-40059323-01:2019
Urechi de porc 120 ore | 907zile | +2...+4°Cmax | -18°C max | SF 67-40059323-01:2019
Toba Taraneasca 120 0ore | 90zile | +2....+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Carne tocata de porc 120 ore | 90zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Carne tocata de porc-vita T20ore | 90 zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
[Carne tocatadin file din pui 0 ore 1 90zile | +2...+4 °Cmax | -18 °C, max | SF 67-40059323-01:2019
“Carne tocata de pui 0 ore 1 90zile | +2..+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Carne tocata de vita 120 ore | 90 zile “| +2....+4 °Cmax | -18 °C, max | SF 67-40059323-01:2019
| Carne de vita dezosata 120 ore | 90 zile | +2....+4°Cmax | -18 °C, max SF 67-40059323-01:2019
rCame de vita superioara 120 ore | 90zile | +2...+4°Cmax | -18°C, max SF 67-40059323-01:2019
| Cighiri 120ore | 90zle | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
E Cirnaciori din pui 120ore | 90zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
IrCirnaciori De casa 1200re | 90zile | +2...+4°Cmax | -18°C, max SF 67-40059323-01:2019
| Cirnaciori din pulpa de pui 1200re | 90zle | +2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Cirnaciori "Taranesti" (vita+porc) 1200re | Qzile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Cirnaciori "Traditionali" (porc) 1200re | 90 zile | +2....+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Mici "Taranesti" (porc+vita) 1200re | 90zle | +2...+4°Cmax | -18 °C,max | SF 67-40059323-01:2019
Mici "Traditionali" 1200re | Qzile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Perisoare de casa 1200re | 90zile | +2....+4°Cmax -18 °C, max | SF 67-40059323-01:2019
Perisoare de pui 200re | 90zile | +2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
_Pirjoalc de casa 120 ore | 90 zile | +2...+4°Cmax | -18 °C, max SF 67-40059323-01:2019
Pirjoale de pui 120 ore | 90 zile | +2...+4°Cmax | -18 °C, max SF 67-40059323-01:2019
 Pirjoale Taranesti 20ore | 90zle | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
| Pelement Sibirskie 120 ore | 90zile | +2...+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Eoltunasi 120 ore | 90zle | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
rPelmeni de casa i 120 ore | 90 zile | +2...+4°Cmax | -18 °C,max | SF 67-40059323-01:2019
[ Costita de porc marinata 1200re | 90zle | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Gamba de pui marinata 120 ore | 90zile | +2....+4°Cmax | -18°C, max | SF 67-40059323-01:2019
Carcas de porc 120 ore | 90zile | +2....+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Tocatura de pui din carne dezosat 120ore | 90zile | +2...+4°Cmax | -18°C, max | SF 67-40059323-01:2019
mecanic
Sorici la bere 120 ore | 90 zile | +2....+4°Cmax | -18 °C, max | SF 67-40059323-01:2019
Urechi mari 1200re | 90zile fy+2....+4 "Iﬁ,max -18 °C, max | SF 67-40059323-01:2019
eterinar : Stan Leonid
1strator

(Semnatura)

Mihai Bitco
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