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Brinza maturata semitare ,,De
5 60 | 18/14.01.25 neg.| 45 4 | caracter. brinzei | max 45 | 1,5-3,0| 85+5% | 0.+4 13/12/11.04.25 60 13/1711.04.25
1 Olanda .NBU,_I.W 120118
Brinzi maturata ,, Olanda”Ucraina
60 10.08.24 neg.| 45 » 4 | caracter. brinzei | max 45 | 1,5-3,0| 85+5% 0,+4 13/12/11.04.25 60 13/12/11.04.25
2 r.m..mn._c 2
Brinzi maturata semitare
s 60 27/28.12.24 : 4 | caracter. brinzei | max 43 | 1,3-1,8| 85+5% 0,+4 13/12/11.04.25 60 13/12/11.04.25
s |..Rossiischii ,amb B neg.| 50 ]
Brinza maturata
: . 28/27.12.24 : 4 | caracter. brinzei | max 43 | 1,3-1.8] 8525% | 0+4 13/12/11.04.25 60 13/12/11.04.25
« |semitare,,Rossiischii kg S 60 o neg. [ 45 )
Brinza maturata semitare "De &
= 60 10.12.24 p neg.| 45 4 _ﬁ.u““_ max42 | 1,53.0( 85:5% | 0.+4 13/12/11.04.25 60 1312110425
s |Posehonie"amb 3 =2 !
Brinza maturata semitare "De o
=L 60 101224 £ neg.| 45 4| e |maxaz|1530| 8ses% | 044 13/12.02.25 60 13/12.04.25
s |Posehonie" kg 6 i .
Brinz3 maturata ,,Ucrainschii" ,amb,k o
: v bt 60 10.08.24 o neg.| 50 o |maxa3|13-18] 8ss% [ 044 | mnvies2zs | 60 13/11/10.04.25
7 Ucraina 2 Z brinzei
Brinza topita 175 g 2
- neg.| 40 |34 purlactatacid | max 65 | max3 | 85+5% | 0,+4 13/06.02.25 60 13/06.04.25
s |..Delicioasd 12
Brinza topita afumata amb./ kg _ 4
3 3 neg.| 30 |34 picant gustde |\ in 55 3| 8525% | o+eco 06.01.25 % 040325
s |..De Basarabia”, vid 1 & afumare max o
o |Unt :m:._ a:_nm Moo g 1 neg.| 620 16]-12| corespundcHG | 35,0 max 80% | 0,+4/-18°C 090225 3120 | 140328040825
" neg.| 72,5 16]-12] corspundcHG [ 250 |~ | max80% | 0.44/18°C| > 09.0225 35/120 s
P fe ]
5 neg. | 82,5 16|-12| corespunde G 160 1ax 80%. Z‘_won 00225 - 14,03 2504 04.25
) ﬁ_ = 12| corespunde SF 80% sowu.,“ 14.0325/15 0525
- \ — - - ~| max . -y q
13 z " wocm i A PENTDI: \ SIS neg. | 72,0 16 25,5 “U mi\m QH4418°C e L | 3sn20
Amestec de grasimi tartinabile | A el gl PAN = S RS e '\
C) \ \ CIRT1EIC CATE g8 12| corespundesF | -7, max 80% orop2s U 150325728 1224/16 0225
14 ..UOZ:E 200 g 1 -l DK CAY 1 neg. 62,0 16 ~ 357 ) 0,+4/-18°C .,7%,! s 35/120
is 8 Unt ,, Taranesc”10kg 4 |2\ v \\ ® neg. | 72,5 16]-12| conspunderic | 250 |V Pinn3goe] 0441820 TN 300624 10365 B2 ®3
16 4Hnt = W._ﬂmbmmos w_nm 2 N g NS ﬂ.lu neg. | 72,5 16]-12] ocorespundeHG | 25.0 “|n.. max 80% | 0,+4/-18°C 161024 107365 N0
17 ma d Mm_,:_:::m dulce 5 wm 1 N el i s neg. | 82,5 16(-12| corespundeHG | 16.0 © ™ max $0% | 0,4 4418°C ) 100365 20225050625
el EL " . - .o
5 momumv_@ de cerintelor de calitate pentru lapte si Eon_:mn_o_, lactate :o_m:na nr:158 din 07.03.2019 Untul monolit s-a pastrat la t-18°C pina la data livrarii
uwﬂ G,rir 59 din 30.12.2016,H G nr:520 din 22.06.2010 Brinza maturata semitare dupa deschiderea ambalajului se pastreazi la frigider reambal
ok Biar279 din 15.12.2017,Legii nr 221 din 16.03.2009 la temperatura 0 , +4 °C- 15 zile firl depigirea termenului de falabilitate
7 Rpf 5 (0%a eliberarii certificatului 14.02.25 Responsabil : Laborant pe calitate
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Juse fabricate in sistemul de management
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CERTIFICAT DE CALITATE 36

S.A. ,Fabrica de unt din Floresti”

Certificat de atestare a laboratorului

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

Certificat Ne83 valabil pina la 10.04.2025 pina la 04.06.2025
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Lapte 2.5% de con st.450ml/900ml/pel 1/ 500 m1 pel 14/13 2:5 16 1028,0 I neg. [+2°C ++6°C oou“ 14.02.25/13.02.25 20/19.02.25 7 |23%
Lapte 1,5% de con.st.900ml/pel 11 14/13 1,5 | 16 | 1082 1 | neg. [+2°C++6°C o%o 14.02.25/13.02.25|  2wioos 7 |23
Lapte 3,5% de consum sticla 900 ml . 14/13 3,5 16 | 10280 I neg. |+2°C =+6°C] oo”o 14.0225/13.0225| w9025 7 Nwwuu
Lapte 3.8% de consum integral,st 900ml | Z |14/13 38 | 16 | 1028.8 neg. [+2°C ++6°C oo_o 14.02.25/13.0225] 20190225 7 Nuum
Lapte acru, pah 400g/ covasit 4,0% st 450g - (14013 4,0 |74/82 neg. [+2°C =+6°C| oo_o 14.02.25/13.02.25|  Bmw2s 10 Bm
Chefir 0% sticla degresat 900g /450g m 1132 0 90 neg. [+2°C ++6°C ooa 14.02.25/13.02.25|  zm20225 10 Bum
Chefir 1,0% pelic 500g .stic. 4502/900g g [wvnm 1,0 |94/92 neg. [+2°C ++6°C] 00 13/12/11.02.25 2210225 10 wuum
Chefir bifido. 2.5% sticla 450g/900g M 13n211 2,5 198/92 neg. |+2°C ++6°C] oo“” 13/12/11.02.25 21210225 10 quw
Chefir 2,5% pel 500g,sticla 4502/900g w 131211 2,5 |98/92 neg. [+2°C + +m”0 oo_o 13/12/11.02.25 27210225 10 qum
Chefir 3.5% sticla 450g e JETETT 3,5 |92/94 neg. [+2°C ++6°C coa 13/12/11.02.25 20210225 10 =
Taurt piersic __ 1,5% sticla 450g 4/2 1,5 87 9,5 neg. [+2°C ++6°C ccs 12/08.02.25 2010225 14 qu
Taurt multifruct 1,5% sticla 450g/500g pel 4/3 1,5 87 9,5 neg. [+2°C ++6°C cca 08/05/01.0225 21180225 14 23
laurt cipsuna 1,5% sticla 450g 5/4 1,5 |88/84 9,5 05/ [+2°C ++6°C ooa 08/05/01.02.25 2180225 14 23 2
laurt caise 1,5% sticlda 450g 2. 1,5 86 9,5 neg. [+2°C +=+6°C| 00 : 08/05.02.25 21180225 14 :
laurt clasic 1,5% st. 450g 4.3 1,5 86 9,5 neg. [+2°C ++6°C| 00 08/05.02.25 21180225 14
Taurt clasic 2,6% pel. 500g 2. 2,6 80 9,5. neg. [+2°C ++6°C| 00" 10/05.02.25 23180225 14 N
Taurt clasic  2,5% pah 150gr 2.1 25 | 78 9,5 neg. [+2°C =+6°C| 00" 101050225 BNz 14 i
Smantana 15.0% fer. 350g pah/ 500g pel 131211 15,0 68 neg. [+2°C +=+6°C| 00 13/11/10,02.25 2524200225 15 3
Smantina 20.0% 250g. 350 g ,500g pel 1211110 20,0 | 68 neg. |+2°C ++6°C| 00" | 1e1zivieoz2s | 2826725240225 15 Nwa
Smantana 25.0% fermentatd 350 g psh 12/10 25,0 68 neg. [+2°C ++6°C| 00 1211100225 28726725724.02.25 15 Nw-m
Smantina 10,0% fermentat pel.500 £/200/400g pah 13/11.6 10,0 72 neg. +Non ++6°C| 00" 13/11/10.02.25 2524221210225 15 23
Brinzi proaspita 2,0% amb 500g 14/13 2,0 | 174 80.0 neg. .|.0°C ++4°C| 00% _A.S.‘Nm:u.s.nu 18.0225/17.0225 5 8”
Brinza proaspatd 5,0% amb 500g/3 kg [~ —I/17] 50 | 176 80.0 neg. |0°C ++4°C| 00% [14.022513.02.25| 1s.022517.0225 5 Ba
Brinza proaspata 5,5% amb 350g AL o 37250\ 50 | 174 80.0 neg. |0°C ++4°C| -00%* z_on.uu:uau.mu 18.0225/17.0225 5 wua
Brinza proaspata 9,0% amb 500g/3kg/ ENTI18/17] 21 9,0 [ 176 80.0 neg. [0°C ++4°C| 00% |140225130235] worasnroazs 5 Bu
Br. granulat 4,0% pah.300g/0%3KG | “L LLETI40B] ) = 4,0 | 150 78.0 max neg.i [+2°C + +6°C 100% |14.02.2513.02.25] 180225170225 5 23
Lapte 1,5 steril UHT/0.900 vk hm:mi I'ATE|/~ /) 1,5 17 1030,4 I _neg. (0;+ +25)°C | = |* 2mos23100723 | 220820040724 365
Lapte2,5% steril UHT/Llactoza/0,900 > | "2 | /) 2,5 | 17 | 10294 I | “neg~.| (0;+ +25)°C o706 24060224” | oz062sn10525 | 365
Lapte3,2 steril UHT *mm\,. D4 3,2 17 | 10287 I neg. [ (0;x423)°Cl. ry o rfrv o2 020625810525 | 365
3 A ) SN TR
G- T
Brinzica glazurata: vanilie,cacao,piersic, visina, caramela, 39 280823020124 240224300624
capmna g, MIWCS000K 26/18 [134/180 neg. -18°C 180
Corespunde cerintelor de calitate pentru lapte si produselor lactatce Hotdrire 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 Responsabil:  Laborant pe calitate \\
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