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CERTIFICAT DE CALITATE  n: ﬂ ox Qespe” 2o .
Eliberat pentru semifabricate, enumerate mai jos, fabricate in Moldova de SRL “Meat House Denumirea ‘Canti-; Conditii §i termen de Documente T Sfirsitul
production”™ semifabricatelor tatea, i plistrare normative | procesului
ik ki 1 . tehnologic!
Reteaua de comert 3 oy e |
Expediate citre conform foii de insofirear. ________ pentru realizare e _ Ora 5-00
Nr T Conditi §i termen Documente | Sfirsitul . Frigirui in marinada rogic ! i :
i Denumirea Canti’  de pastrare: normative | procesului |34 Frighrui marinat =) i H
i semifabricatelor tatea, , tehnologic’ Coaste . 48ore | i
| M 5—0m . 136 Onse_ ©mu iSF06816369-001:2009
LA Semifabricate din came tocat g:f:‘ G108 s "s:;'
1 Came tocatd Specialitatea |  Numai 'SF 06816369-004:2011 FEET] I
i kasei . 0.#2°C | susde | T : e S
7 Carne tocath de vits . max, minus [SFOBBI669-004201 [t ml e os 9rE me
- 3 (Came tocata e pui 48ore | 18°C, 'SFO06816369-004:201 : 71 Steak | tienatn
[Camne tocaté de porc D !termen de{SF 06816369-004:201 2 Filen - N
Mici 0.#4°C | paswrare ;SF 06816369-004:201 e g 2
max. i 60 zilc SF 06816369-004:201 : % :rm‘ Lot i H p;;lznﬁf %
48ore . ISF 06816369-004:201 : {44 Spamn 1
{SF 06816369-004:201 'Tsﬁm !
|SF 06816369-004:201 marinada : ;
| ISF 06816369-004:201 H 46 Ceafa de porc in marinada !
H +SF 06816369-004:201 ! 47 Steak Meat House H 1 S
) [SF 06816369-004:201 1 48 Slanina marinata 14 m% i
i ! 'SF 06816369-004:201 i = S— = B
i : ISF 0681636 201 i 49 Carne de vita calitate su ! T2ore ° [}
ISF 06816369004 | 150 Muschiule; ' +4°C
i " Turinger” 0.+°C i » Mugchlolet . f . D= {onu
| F‘xman ring el i RT Produse din carme i 151 Camo it o3 —— |
i Came de gaina 1 ntricot cu os/Tird 05 H | osus
11 §old de pui : T Nu ot i de  SF06816369-001:2009]
{12 Pulpa de pui SR 0.+44°C  susde minus
3Fileadepui________ max.  minus 18°C
Aripa de pui T2ore | 18°C, "SF 06816369-001:2009 fAsitoc 30zile
Tacim de pui pentru supe temen de STCeaflcuosBithos
Came de gaina " pastrare Cotletcuosifirios
i de pui 30 zile
18 Gambadepui
19 Gaini intreagd
20%0ld de put - i copi bV
1 Pulph de pul 3 e e Nun:n SF 068
b - ] i in marinada sus de
22 Aipioare de pui +65 Cotlet de porc cu os in minus
inada

: - - g g 18°C
%3;2”;"&?;“ _ 1 66 EuE' ina in sos alb_ BB | 30 zile
25 Muschiule} S B sus ] 167 Ceafade porc inmarimada
26 Ceafa P Y e 68 Aripioare de gaina in marinada - ol & =
27 Piept fard oase * minus
Pulpi I 18°C, ;
! 1d i T20re  termen i H
L ibon de porc b . de  iSF 06816369-001:2009] o
{31 Camea firs oase : pastrare | H 9
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SPR.EN ISO/CEI 17021-12015
CEFRTIFICAT DE ACREDITARE

tionald 11007

irile

nsuma i it i 3 epgatn

CERTIFICAT Nr.
FSMS-19/489/R
CERTIFICATE No. )

SE CERTIFICA SISTEMUL DE MANAGEMENT AL SIGURANTEI ALIMENTULUI AL
IT IS HEREBY CERTIFIED THAT THE FOOD SAFETY MANAGEMENT SYSTEM OF

CARDIAX PLUS S.R.L.

STR. VALEA BICULUI, 5/3 CHISINAU, REPUBLICA MOLDOVA

IN URMATOARELE UNITATI OPERATIONALE / IN THE FOLLOW/NG OPERATIONAL UNITS

STR. VALEA BICULUI, 5/3 CH|SINAU REPUBLICA MOLDOVA

CARE ESTE CONFORM CU STANDARDUL
IS IN COMPLIANCE WITH THE STANDARD

ISO 22000:2018 (SR EN ISO 22000:2019)

PENTRU URMATOARELE DOMENII DE ACTIVITATE / FOR THE FOLLOWING FIELD(S) OF ACTIVITIES

FABRICAREA S| LIVRAREA PRODUSELOR DIN CARNE.

MANUFACTURE AND DELIVERY OF MEAT PRODUCTS.

\ C
Validitatea prezentului certificat depinde de auditurile de supraveghere penodlce anua(e si'di ré¢

The validity of this certificate is dependent on an annual audltand ona complete review. evely three years, a! lhs mansgemenl system.
Utilizarea i validitatea prezentului certificat sunt supuse

la trei ani

Valabil pana la:

06-2020

Categorie /
Subcategorie
alimentara:

c/cl 06-2021

06-2022

RINA
The use and validity of this certificate are subject to i with the RINA " Rules for the Certification of Food Safety

Systems

Alessandro Romei
Certification EMEA Region
i i Senior Director”
Prima Emitere g
First Issue 10.06.2019 RINA SIMTEX-0.C. S.R.L. - Administrator

Data actualizarii

Revision date 23.07.2020
Datg scadentd 09.06.2022 A@K

Expiry Date

RINA SIMTEX-O.C. S.R.L.
Str. Dr. Leonte Anastasievici, nr. 4D,
corpul A sector 5, Bucuresti Romania

privind C de ale Sif

CISQ is a member of

www.cisg.com
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