Certificat de calitate No 5.2

Expirarea Termen

; " D.N. e e
Data | Numirul M_A Numgral] Masa Indicii fizico-chimici Fabricarea termenului de de ﬁn.n? e
fabri- Denumirea produsului lotului E— realizare  |realizare| PAStrarii
clirii produ- {locarilor neta S Acidic E ETT [y produs,
sl stme, | Acidit., Umidit./Fosfa-| Ind, Data O Bt o a produc, e
%o °T | % |taza Drgan. - (ore) 4

%\. \m@ Brinzici dulce cu stafide 0%, 100g

00 | /Z6] 100 | lips [cores.| Jg %) 0000 | gy K120 84 | qa..eec
lory

40 | /ZL| 660 | tips |cores.| /- 00.00 [ -/~ |1200| s34 (1...6)°C

40 | /95| 660 | lips |cores.

Brinzici dulce cu stafide 4%, 100g

Brinzici dulce cu caise 4%, 100g

/- | 0000 -/- (1...6)°C

Brinzici dulee cu vanilie 7%, 100g

7,0 \ .%Q 64,0 | lips |cores.

Brinzici dulce cu prune 7%, 100g

7,0 \\K‘m. 65,0 | lips |cores.

Masii de branzi dulce cu stafide - :

23%, 100g ! ‘ m 230 | /¥9| 410 | lips |cores.|

wwmm\mn.. w%cw..waum dulce cur caise M 23,0 \\Vm, 41,0 | lips |cores.
Pk N S &0 o

M... M”%MM NMM_M“.ES bl w 5,0 \\ &N. 65,0 | lips |cores.

MHM“MMWMMNM_ mIWMMSme i m 5,0 \ ‘% 70,0 | lips |cores.

Cremd de brinzii “Mic Vis” 5%

cu zmeurd, 150g

Cremii de brinzi “Zi de Zi” 5%
2

cu umpluturl “cipsuni”, 250

50 \m\% 70,0 | lips [cores.

5,0 % 70,0 | lips |cores.

Cremi de brinzi “Zi de Zi” 5%
cu ump. “coacidzii neagri”, 250g
Cremi de brinzii “Zi de Zi” 5%
cu umpluturii “piersic”, 250
Cremi de brinzi “Zi de Zi” 5%
cu umpluturd “viging”, 250

50 | L8| 100 | tips cores.
5,0 \\un A| 700 | lips [cores.

50 | J&| 700 | tips |cores.
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Data eliberiirii certificatului 78 %\N &\«\\ v Responsabil

Telefon de contact 0231 3 2550




