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CERTIFICAT DE CALITATE Ne 620din24.01.2022

iM "NIVALI-PROD” SRL DECLARA
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s |Ceainala gastronom e JEET0 J 46 (oo Myvariy o on| P P Py 2 |Antrikot de vita = | 180 | 7zile pungl 49 |Came de lepure s | 180 pungl
o i i e o o 7541-8% | 57 |Salam "CODRU" ¢/a, call R 0+4°C  75vI8% 3 [Aripi de pui - 180 | Szile 50 |Carne de Porc pentrucopt | T 180 pungl
o P =~ II“.I 0+4°C 75+1-8% -._O-—!:.ﬂlsoa:.... fa,cls [rEA. V4G TEHE% 4 |Aripi de pul In marinada 48ore| - 7 zlle caserola §1|Carne din Vitd pentru copt 7 180 pungitavete
e s mmadeste 0+4°C  75+1-8% I?Egl-nl- (ot {0zte. e THHS% 5 |Becon In marinadd 720re| . |10zile] caserole 52 |Carne Porc cu os(carcase) | 72 ore - -
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