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Nr Denumirea Documentul Num3i In Indicii fizico-chimici Data Data l/L }Eé'lé )Q’jls(l‘

: produsului Normativ rul de greutat . fabricirii, Finaliziri enul

locuri ea Grisi Aciditatea [Densitatea| Fractia | Fosfotaz Temper eliberirii Termenului de

mea Aci A masicd de a atura

neto, kg % dita Acid umiditate °C | ;’Jel ¢ .‘;.atlatb

tea lactic % valabilitate ilitate /
°T / /i el

= Lapte GOST 13277- p oy 5 g

. pasteurizat, 1L 79 ,’9,-3X@ 2.5 18 1028 Negativ 0-6 /( ) = /9’///(/2/ /S) - 27'2 ore (;m{;
5 2 Lapte pasteurizat,0,5L P " W,

; A A0 2,5 18 1028 Negativ ' A /éﬂ //9\ /9~ d/é/ )30 P v e
- 12

: 3 Lapte o (U
i - pasu;im'zat. 1L /- /( 0 O 35 18 1028 Negativ . 0-6 /') - /617’ ,9\, /Q' oiél/lﬁore 00 /{.Z/f
apte 3 o ; 5 B
: i . fpa;t)e(;xrizat, L : 03-;/;7208 Y §7 0 1,5 18 1028 Negativ 06 /; - /M,;Z, 19 D!)Q/// Assore 00 1.
efir, 500 gr < [ i atidglal
007:2011 3 O 1,0 (@ 4?% 4£2 ,//‘ /,9// 1 OQ( ~ R W15 zie oo Y
£ B " (S00] * | olgdd] “ 146 L 94 ~df| 2 T
= Y]
o { i vE
TR 4 }3% LHEY f@*z 46 LM - eI | -
3 efir imbogalit cu SF 03947208- 5 e A i) (
bifidobacterii 007:2011 ' 25 Q. £4 w2 |/H ] o{/; M - 0)// {45 zite 00 -
9 Chefir cu umplutura de SF 03947208- v l Diice cu
visina 007:2011 2,5 412 5 zile aroma ¢
Y n V|§me
10 Chefir cu umplutura de SF 03947208- 2,5 < 4£2 . 4 5 zile PN Puite cu
capsuni 007-2011 Qﬂ : /H/ ! UV aroma de
()I ( /( ko /,L [79'{ i 0!0l /(/ capsumL
i1 Chefr cu umplutura de SF 03947208- 2,5 4£2 7 7 Szile Dulce ci:
Kiwi si spanac 007-2011 aroma d»
Kiwi si

. N /] . 8Ppanac
2 intind, X 7 = T g o

12 | Sminting ASOOgr SFogsé?;gggs /2 0 y % 412 /6 2 /ML/ 5’24 "%L///,ijile {Oajldulax»
13 Smintina 500gr, 0501;330%497208- 2){ O s /)'f 4£2 /&) */%/;2_, (/ﬁ? "02/61‘/42.@ (G 5
’14 Z:n}nslg:rmpahare,ZOO 05()1;(;1:%;7208- ‘ M/\l; 15 ﬁ /? 4£2 {v( 7/&7 A %y O?/L(//,?/I I [ =

15 Smintina in pahare, NI SF 03947208- 4+2
350gr 006:2009 15 Vi ) 7zile - |, ) Q-
16 Smintina dulce SM GOST L 23 ] y
pasteurizata , 500 gr R52091-2006 _&//4 L~ 35 15 442 z“'/ /ﬂ/ / ? G &20 i 272 ore ( Curat
17 Smintina dulce SM GOST i 7/ / o
pasteurizatd la cintar R52091-2006 - 35 . 15 Negativ 4+2 A 36 ore // Cyraf)
18 Smintina imboga(ita cu SF 03947208~ A 442 5 / 6‘ W U e ¥
bifidobacterii 006:2009 15 K,’P / 4 /N 1A/ M -7 5 oA 2] // g
19 Smintina, kg SF 03947208- E 4£2 7 72 ore/ Lactat
006:2009 /7 acjodulat .

20 | Sminting 500gr - 360 2 /) 4 =P/ 71(7"“7 iy | - A / AR AT E

21 2 imfminé. kg -/~ 0(1/0 20 66 i 42 V : /Q%;l/ d’?,@///z/n ore i ()\ /J.//.
22 ?gnolgrnna in pahare, 200 gr, o %D\) - 66 4 7z 32 )‘ ,/(./#//rﬂ’» ,% r{)b(( L?7 o ) 0 n (

.

:23 Smintina in pahare, NI 4£2 5
350gr A 20 7 zile A5
24 | Produs de Smintina SF 03947208- : Pur acidul=
500gr 011:2013 20 442 7 zile
25 Brinza de vaci 2% SF 03947208- 120 Ia.lclal
2kg; Skg 009:2011 2 76 42 /] _ore acidulai -
.26 | Brinza de vaca 5% SF 03947208- oV / 02 5120
2kg; Skg 009:2011 (/( \l}f— 5 /% 73 4£2 2 /./y' /7/ "Z/ore -1/-
27 | Brinzi de vacd 5% SF 03947208- > o J y/ 120
500 g 009:2011 S L 5 /96 . 73 422 '/,{ 5 AR (72/‘ ”¢7Z(7/£/ /2:1;;
28 | Brinzi de vaca 9% SF 03947208- /
2kg S kg 009:2011 ,8 m o T90!| . 73 422 //57' (2 \*’ L 2| ore A
29 | Brinzi de vaca 9% SF 03947208 o 120
500 ¢ ’ 009:2011 5 20 9 / FO 7 w2 |f %//2, s | 2 2//2 ! ore -
-30  PBrinza de vaca 18% SF 03947208- < /) i) / W / / 120 .
2kg, Ske 009:2011 AA f/ 18 68 452 / . /o Ao / /«7/0@ e
31 Brinzi topitd tartinabila SF-03947208- g‘_ Min / // 30 zile lerat‘de
Mirgaritar” 001 2 60 52 0-+4 |/ 3/ (= A / i brinza
Brinza topita tartinabila SF-03947208- Min / / ]
32 .Riscani” 001 ¥ Y 55 55 o-+a |/ /17 ‘7 ,Q/ 30 zile A
; Brinza topita tartinabila SF-03947208- Min / ) Slab c_lc ;
32 ,, Nu mi uita” 001 50 40 0-+4 30 zile pasteurizat

2 Unt Crestianscoe la k; GOST 37-91 o — ¢
34 & zg 72,5 25 0-+4 %8 WO / 20 zile curat

Unt Crestianscoe g, 9 7 &0l 3
35 | ambalat A /e yz {fd) 72,5 25 0-+4 Ho L -4 ffO zile Curat
: Unt 72.5% NI HG 611 din ]
36 ambalat 05.07.2010 72,5 25 0-+4 4 40 zile Curat
Unt 82,5% NI HG 611 din ) / ]
37 ambalat 05.07.2010 82,5 16 0-+4 10 2.) oA 40z curat

Unt . de Riscani” SF 03947208- . j n;{' /
38 ambalat 005:2009 9@,@ 82,5 16 0-+4 Lo /?")"/ /@’él/le curat

Unt , de Riscani” la kg SF 03947208-

5
:

N
N

39 005:2009 20 zile curat
Unt topit la k, -
40 i £ " . 90 0,7 «3..:0 f - 1...90 zile curat
Amestec de grasimi SF 03944208 &
41 "Favorit” am 0 0 ¥ 125 ol
H Amestec de ggf¥imi P als
42 "Favorit” £la kg A 72,5 d 3(,/53_.‘ .
; Amestec dé grasimi AY" [
43 "ButefBrodnoe” // O/ B 35
1 E RESTES
'[/ ~d / D[:M“ £ l
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13 Cz..RTIHCATL uglj.\,
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K
Corespunde cerintelor HG al R. Mbld vair. G307

HG al R. Moldova nr. 996 din 20.08; 2@9@@,

HG al R. Moldova nr. 520 din 22.0 QQ mﬁ&,ga
HG al R. Moldova nr. 221 din 16.03.2089-%
Data eliberarii certificatului de calitate

n?/f

/ﬂ//”/’%?’

certificat veterinar N°

Responsabil

Termen de Greutate Indicii fizico-chimici Termen de Tempera
Data Data Denumirea Terme | pistrare dupd | Standard Calupuri, afn kg Gustul realizare tura de \’Aalnbil
fabricarii preambalir produsului nde maturizare unititi % de % de % de din pistrare pini la
ii matur conform 5 grisi umidit sare momentul “‘C,'
izare, standardului me ate preambalir Umiditat
zile ii, ea
zile aerului
G % é'/ Vd
{ Pl Brinza cu cheag )? Caracteristic / 2
%{/ ;Z /’Iz' /,l tare 35 8 luni la SM- 6&/ A 50+1,6 Max brinzei puin 0_"...4"C /& o
*, W/n s , de Riscani” (en‘l’peramraode 218:2001 S 44 1,5-2,5 amirui 60 85+5% £ (/;l., e i
Ye/q/pa T/ LA Ambalat -2°C...-5°C Jl;;‘,(, - o g» T
| Brinza cu cheag aracteristic
ﬂ'z 9 / [/ tare 40 8 luni la SM- /j / ,Z Max brinzei putin 0_°.4.4 °c éyé()z
/?/q é A4 J( ., de Moldova” temperatura de 218:2001 / 50+1,6 44 1,5-2,5 amarui 60 85+£5% s
SOz, £ 2] Ambalat e 2°C...-5°C Yz 2T Z/ﬁz
- ,_' rinza cu cheag 8 luni la SM- aracteristic : /
4 f;.é £ 3 §.10 ar 2 45 temperaura de | 218:2000 |/ &F 2 f ‘9 SH I 45516 | Max | 1525 | brinzei putin 60 5‘-@64 k {, 7 2 f )]
F 2602303/ %eb;u&a 2°C...~5°C ¢ “ o 44 amarui e %
'Y///J' 12/7 Ambalat/ Y;/:’ _.? i /////
e Brinzi cu cheag aracteristic
2 f /g |/> a tare 45 8 luni la SM- Q'Sé &(/ brinzei putin 0:’.,44_“C / y 692
-, de Posehonie” temperatura de 218:2001 OZ/ , 45%1,6 Max 1,5-2,5 amarui 60 85+5% (//
Ambalgt 2°C.i=5°C 44
- mzéc chea SM- Caracteristic — 3
/z d}f y‘ g‘ g (‘ 60 8 luni la 218:2001 "!‘3'5' / brinzei putin és U“...éé /] ‘1/'!/—/
- A [ sAND S éz temperatura de LEC O sos16 | vax | 1525 amirui 0 g F20 ((12/¢h
! ! An(balat 0.4 2°%C...-5°C 4 /
Ambalat 0.8
Brinza cu cheag SF Lactat putin Pl s
/ q /Z/ moale cu - . 03947208 / / % 35616 | Max | Max | acid, cugust 5 4£2°C /ﬂ//y,{/
trunjel, mérar 003:2009 7 62 45 de verdeata 85:5% | 0 o
1H4 - Alba de Riscani /7, /W folosita A7
Y Ambalat
Brinza cu cheag min30 Placut, fin .
tare zile 8 luni la SM- 45:1,6 |  Max cu aroma 0°.4°C 97 / /
; J//z .Edam” temperatura de 218:2001 %/; q 48 caracter.islic(’l 60 85+5% |o / &
[ Ambalat 229C...=5°C i , putin /
amarui
Brinza topita SF .
/ tartinabild - - 03947208 Min 52 Curat de 25 % /
& Margaritar” -001 60 brinzi 0-6 ;
Brinza topita SF :
tartinabila - 03947208 Min 55 Curat de 25 0-6 %/
/[ ( 22 | Riscani” -001 5 55 brinzi
Brinzi cu cheag
tare 15 § luni la SM- oz S\ r Slab 0°.4°C s /
/& X’ // » de Prut” temperatura de 218:2001 4 40£1,6 Max 1,5-2,5 acidulat 60 85+£5% / g’
t Ambalat 2°C..-35°C 50
[ 7/ Brinzranc: :hcng SM- Caracteristic 0°.4°C /
/ 4 tare 45 8 luni la 218:2001 Z ‘5’ 30+2,0 Max 1,5-3,0 brinzei putin 60 85+£5% /}/
;/é/# Q 14 JZ ., Luceafarul” temperatura de S s} 52 amirui A /ﬂ,
‘ 7 Ambalat 12°C 2 5°C /
Brinza cu cheag 8 luni la SM- Usor picant 0°.4°C 4
tare 30 temperatura de 218:2001 48+1,6 Max 1,5-3,0 cu aromi 60 85£5% } (JL
fé’ /S / ) ,, Gouda” 2°C.i-5°C (S | 44 caracteristica
‘ / Ambalat /
Brinzi cu cheag SM- Caracteristic 0°.4°C L
tare 30 8 luni la 218:2001 55£1,0 Max 1,5-2,5 brinzei, slab 60 85+5%
.Bugeac” temperatura de 50 acidulat
Ambalat 2°Cius-5°C
Cagcaval SF ' Caracteristic 0°.4°C :
s »Provincial” 15 4 luni la 03947208 . 45£2,0 Max 1,0-3,0 | brinzei putin 60 85+£5%
/ { g / b / Z temperatura de 002:2008 g é FL_ 50 amarui / } é?
L -3%Cs. 0°C -
/ 7 Cagcaval SF Caracteristic 0°.4°C / 4
wProvincial” cu 15 2 luni la 03947208 4542,0 Max 1,0-3,0 brinzei putin 30 85+5%
suncd si adjica temperatura de 002:2008 50 amarui
Ambalat =3°C.5-0°C
A7 Brinza topita SF Potrivit de 0°.4°C - /7
/f_/ ‘ﬂ/ afumata - 2 03947208 24 ﬂ Min30 | Max 3,0 picant, de 60 85£5% éfw/ 4 oA
.. de Basarabia- 001:2008 3 jﬂ, 5257 : *
21 /4 LR” X Y Oy i ) €y
Y 11 /14, Ambalat A
3 Brinza topita SF @ v 0°.4°C
afumata - - 03947208 d Pt 0 60 85£5%
,» de Basarabia— 001:2008 E '%? - 3
LR” cu marar si ,- Y
usturoi L marag v &
Ambalat 71, usturor yﬁ'
Produs de brinza SF i Prounn;q;,de
»De Olanda” 45 2 lunila 03947208 bnnza slab 02.45€
temperatura de 010:2012 uat 2 80=5%
Ambalat 0°C..+4°C ﬁﬁfanﬁxug §
Produs de brinza SF curat, s|ab?
»De Rusia™ 03947208 acidulz&?p’zF
~2010:2012 h)%{mami .
Ambalat A ¢ Py
Brinzi cu cheag il y SSF v
sdrdmura 50 \039%’7808 g/
. Alba de Riyca v PENTRL 1 003:9409
=
LRV‘H"/)H I
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s 552430

Laboratorul de producere "Inlac" SA,or.Cupcini, i
str.Chisinaului,45 Tel/fax (373)246 71088

’//' Num i oi
il f””.” s | Sl e O o ans 972 oot arl| 02 7P
enumirea produselor part locurl K % °T tea tatea re °C esp tgza eptl i
g |
77 i 2 e
] Lapte 1.5% 1.000 1,5 16' 1,027| 4 |0.30|lipses|conf HG-611. '
Lapte 2.5% 0.500 25| 16 1,027| 4 [0.30{lipses|conf HG-611.
Lapte 2.5% ambalat 1.0 2.5, 16 1,027 4 |0.30|lipses|conf HG-611.
Chefir 1.0% _0.500 1,0,| 100° 4_|0.30[lipses|conf HG-611.
Chefir 2.6% 0.500 2,5,| 103" 4 10.30[lipses|conf HG-611. .
Smintina 10 % 0.500 10,0,| 76 4 0.30|lipses|conf SF 05916732-008;2011.
Smintina 15 % 0.500 15,0,| 68 4 10.30]lipses | conf SF 05916732-008;2011.
/6, £, |Smintina25% 0.500 /6. 190 25,0, 60 4_[0.30lipses|confl A 4 ApZ, |SF 05916732-008,2011. |°
Smintina 15% 0.375 15,0, 66’ 4 |0.30[lipses| conf SF 05916732-008;2011. |
Smintina 20% 0.375 - 20,0, 64' 4 |0.30|lipses|conf SF 05916732-008;2011. |
_,... . |Smintina20% 0.200 20,0,] 64' 4 10.30|lipses|conf |SF 05916732-008;2011.
R Smintina 30% 0.200 L 30,0,| 62 4 |0.30|lipses | conf SF 05916732-008;2011. |/
/b7, |Brinza2% 0.250kg LE |5 2,0] 180 758/ 4 [0.30]lipses| conf A Y HG-611.
/6. 7, |Brinza 5%  0.250 kg 76 . |5 5,0,| 174'| 73,0/ 4 |0.30|lipses|conf| 2 7 HG-611.
... . . |Brinza2% 0.400 2,0,| 178'| 75,8/ 4 10.30|lipses|conf HG-611.
| Y /X, |Brinza2% 1kg 2kg- 7Y 44| 2.0 180 758 4 lo.30flipses|cont| g7 A0 HG-611. )
LY, LA, |Brinza 2% 5 kg 7Y iy $| 20| 178" 758/ 4 {0.30|lipses|conf| 77, /A, HG-611.
‘ Binza 5% 0.500 5,0, 176'| 7558/ 4 |0.30|lipses|conf . HG-611.
; 4[;,«/,_% ,fj Brinza 8% ___0.500 Tl 1L 93 9,0,| 178" 73,0/ 4_|0.30[lipses|conf| Z & lel.. 7] HG-611.
s T T IBrinza 5% 1kg 2 kg 5,0,| 172'] 73,0/ 4 [0.30]lipses|conf ] HG-611.
- Brinza 5% 5 kg 5,0,] 180 73,0/ 4 10.30]lipses|conf : HG-611. t
2.9, P Brinza 9% 1kg .2 kg SHZ YO [ 9,0,] 178] 73,0/ 4_|0.30[lipses|conf] _ Xols 7oL, HG-611. g
Brinza 9% 5 kg paT4a LYl 90 176 72,8/ 4 |0.30]lipsesfconf] Al 7 X, HG-611. :
Brinza 18% 0,5 kg 1 kg 18,0,] 182'| 72,8/ 4 |0.30|lipses|conf HG-611. i
Produs de brinza 18'. 2kg, 5kg,0,5kg 18,0, 192'| 65,0/ 4 10.30|lipses|conf HG-611. ;
Masa de btinza (vanilina ,stafide)1kg o| 176'| 68,8/ 4 10.31|lipses|conf] HG-611.
Unt 72.5% ambalat 0.200 kg 72,5, 25,0/ -18 lipses|conf GOST 37-91
f Unt monolit 72.5% ( 10 kg)(5kg) 72,5, 25,0/ -12 lipses|conf GOST 37-91 |
! Unt 82.5% 0.200gr 82,5, 16,0/ -18 lipses| conf GOST 37-91 |
| ii
Lo L oPoll, [laurt 1.5% 0.500 caise 2L HS 1,5, | 86' 4 |0.28llipses|conf|  JA AL, |SF05916732-006-20010
W' b LA |laurt1.5% 0.500 visina Z6. e 1,5, | 88' 4 [0.29]lipses|[conf|  J > 7, |SF05916732-006-20010 |
26 A2, |iaurt 1.5% 0.500 capsuna AR 145, | 87" 4 |0.30|lipses|conf J &, /A2, |SF 05916732-006;2010.
A 6,7 Polliaurt 1.5% 0.500 natural  (f/2) Zb,L LSO 1,5, | 85" 4_[0.30[lipses|conf| . 7£2 3/, /&, |SF 05916732-006;2010.
A4 L4 . |laurt 1.5% 0.400 caise L 1.5 1,5, | 85' 4 [o0.30[lipses|[conf|  F£ fol, |SF 05916732-006;2010.
T laurt 1.5% 0.400 visina : 1,5, | 88 4 |0.30|lipses|conf SF 05916732-006;2010.
{76 /A, [1aut 1.5% 0.400 capsuna S6 |5 1,5, | 87 4 |o.30]lipses|conf| ~ JE£2 £2Z, |SF 05916732-006;2010. §
i /4.7 AR Jaurt Frutino3.5% natural 0.125kg L6 L 2L P10 3.5, | 110 4 |o.30[lipses|conf| _FEZ/. /2 |SF 05916732-006;2010. |
i 76, £, |1aurt Frutino3.5% cu cais 0.125 kg <6 I 35, | 115 4 |o.30[lipses|conf] " 3P, /2, |SF05816732-006;2010.
1 y . |laurt Frutino3.5%cu capsuna 0.125 kg ) 1 3,5, | 108’ 4 |0.30|lipses|conf] .~ . . . SF 05916732-006;2010
1 28, 1L /aurt Frutino 3.5% cu banan 0.125 26 L 2} 3,5, | 105' 4 _|0.30{lipses|conf| (3244 FX , |SF 05916732-006;2010
Ab./4, _ |laurt 3.5% visina 0.125kg A S0 35, | 118 4 |0.30[lipses|conf| _F@, A7, |SF 05916732-006;2010
laurt 3.5% mure de padure 0,125kg 3,5, | 112 4 |0.30|lipses|conf o SF 05916732-006;2010. |
- V’ /é’ _[,Z laurt 3.5% persik-maracuia 0.125ka 1A%/ 13 D 3,5, | 108' 4 |0.30]lipses|conf| £, 2 £ L2 |SF 05916732-006;2010.
,,,,, laurt 1.5% 0.5kg portocala-marar-gimbir 1,5, | 90 4 [0.30|lipses|conf SF 05916732-006;2010
laurt 1.5% 0.5kg catina-ceai-verde 1,5 |88 4 [0.30|lipses|conf SF 05916732-006;2010
iaurt 1.5% 0.5kg chivi spanac ! 1.5, 4 ]0.30|lipses|conf SF 05916732-006;2010.
Crema de brinza mure de padure 0.2kg /-4 |2, 4,0, | 162 | 65,0/ 4 10.30|lipses confo(d'j > 76, |SF 05916732-009;2014. |
Crema de brinza persica si marakuya 0.2 % ' 4,0, | 164 | 65,0/ 4 10.30]lipses|conf SF 05916732-009;2014. !
Crema de brinza visina 0.2kg 4% —/Z 4,0, | 168 | 65,0/ 4 0.30|lipses| conf j 0, ol ,|SF 05916732-009;2014.
. |Crema de brinza natural 11% 130g 26 | & 11,0, 150'| 65,0/ 4 |0.30|lipses|conf SO, 77, |SF 05916732-009;2014. |
Crema de brinza marar si usturoi 11% 76, | Y 11,0,| 154'| 65,0/ 4 |0.30[lipses|conf 2L 7 Z|SF 05916732-009;2014. ¢
Crema de brinza piper negru 11% 130g . 11,0,] 158'| 65,0/ 4 10.30|lipses|conf|] ~ SF 05916732-009;2014. \
Brinzica degrasata cu vanilina 0% 100g .{% Edz o |170'| 70,0/ 4 [0.30lipses|conf] & A, 7o, |"SF 05916732-009;2014,
; Brinzica degrasata cu stafide 0% 100g =y Y O 0 |174'| 68,3/ 4 10.30jlipses|conf pg/ 72, |"SF 05916732-009;2014;
f ,/g /,ﬁ /4,? Brinzica cu ananas 5% 100g A LL13 ] 5,0, [ 172'] 68,3/ 4_|0.30]lipses|confl,l /s Lol 7ol ,|"SF 05916732-009,2014}
i ., |Lapte ptaf degrasat 0.5kd 0,6, 16' 5,0/ 10 [0.30|lipses|conf i @681 10970-87 ii
e Cascaval cu aroma de sunca"De Cupcinif" 40,0, I hpses conf i
: Casgavélnatl aroe e’dbcm‘-:x, 40,0, < i ¢ ‘ s?n;}ew:az,qos 2006
i gir 40,0, 6 N : ~|SF 05916732-003-2008
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Seria 8P mNn 1095723 Din ¢ o ;{ i V@é’ cesybrrde 2019
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