Produse fabricate in sistemul de management
al sigurantei alimentelor ISO 22000:2018

Extras din Certificat De Calitate Nr.166/ 165

S.A. ,Fabrica de unt din Floresti”

Certificat de atestare a laboratorului
Ne LI-070 C.N.de A.din RM.-MOLDAC
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Lapte 2,5% de con st. 930/500 pel 11 16/15 | 166/165 | 25 16 | 10280 1 | neg |+2°c+6°c| 00 |16.07.24/15.07.24 22.0724/21.07.24 7 BZ \
Lapte 1,5% de con. st.900g/ 930ml/pel 11 16/15 | 166/165 1,5 16 | 10282 1 | neg |+2°c+6°c| 00° 16.07.24/15.07.24 22.07.24/21.07.24 7 235
Lapte 3,5% de consum sticla 930 ml 16/15 | 166/165 | 3,5 16 | 10280 1 | neg |+2°c+6°C| 00=° |16.07.24/15.07.24 22.07.24/21.07.24 7 ;;s
Lapte acru 4,0% paharel 400g 16/15 | 166/165 40 76 neg. |+2°C+6°C| 00% |16.07.24/15.07.24 24.07.24/22.07.24 10 -
Lapte covasit 4,0% sticla0 ,450g/ 500g 16/15 | 166/165 | 4,0 82 neg. |+2°C+6°C| 00% |16.07.24/15.07.24 24.07.24/22.0724 10 23]
Chefir 0% sticla degresat 930g 16/15 | 166/165 0 90 neg. |+2°c+6°c| 00% |16.07.24/15.07.24 24.07.24/22.0724 10 23%
Chefir 1,0% pelic,stic.0.450g/ 500g/930g 16/15 | 166/165 1,0 92 neg. |+2°C +6°C| 00w |16.07.24/15.07.24 24.07.24/22.07.24 10 23%
Chefir bifido. 2,5% sticla 500g450g/900g/930 16/15 | 166/165 2,5 92 neg. |+2°C+6°C| 00w [16.0724/15.0724 24.0724/22.07.24 10 23%
Chefir 2,5% pel,sticla 0,450g/500g/930g o 16/15 166/165 2,5 92 neg. |+2°C+6°C| 00% |16.07.24/15.07.24 24.07.24/22.0724 10 23%
Chefir 3,5% sticla 0,450g/500g = | 16015 | 166/165 | 35 92 neg. |+2°C+6°C| 00 |16.07.24/15.07.24 24.07.24/22.07.24 10| 23
laurt piersic _1,5% sticla 0,450g/ 500g E 5 165 25 82 95 neg. |+2°C+6°C| 00w 150724 28.07.24 14 232
Jaurt multifruct 1,5% sticld 0,450/ 500g 5 5 165 26 82 95 neg. |+2°C+6°C| 00 |15.0724 28.07.24 14 238
Taurt capsuna 1,5% sticla 0,450g/ 500g =l 7 165 27 82 95 neg. |+2°C+6°C| 00 |15.0724 28.07.24 14 23%
Jaurt caise 1,5% sticld 0,450g/ 500g E 6 165 2.8 80 9.5 neg. |+2°C+6°C| 00% [15.07.24 28.0724 14 235
Taurt clasic  1,5% st. 0,450g/ 500g 5 7 165 29 80 9.5 neg. |+2°C +6°C| 00w |15.07.24 28.0724 14 2315
Taurt clasic 2,6% pel. 500g = 165 2,10 82 95 neg. |+2°c+6°C| 00 [15.07.24 28.07.24 14 23
Iaurt C]aSiC 2,5% pah 125g/150gl‘ 54 165/162 2,11 78 95 neg. |+2°C+6°C 00" |15/11.0724 28/24.07.24 14 2325
Smant4na 15,0% fer. 350g pah/15pel 500g 16115 | 166165 | 212 | 68 neg. |+2°C+6°C| oo |16.07.24/15.07.24 2207.24/21.07.24 7 535
Smantani 20,0% 250 g/ 350 g 200g,500g pel 16/15 | 166/165 | 2,13 66 neg. |+2°C+6°C| 00" |16.07.24/15.07.24 22.07.24/21.07.24 7 238s
Sméntana 25,0% fermentats 250 g/ 350 g péh 16/15 | 1661165 | 214 | 66 neg. |+2°c+6°C| oo [16.07.24/15.07.24 22.07.24121.07.24 7 23%
Sméantin3 10,0% fermen.pel.5 00g/200/400gpah 16/15 | 166/165 | 2,15 68 neg. |+2°C+6°C| 00 |16.07.24/15.07.24 - [22.07.24121.0724 7 234
Brinza proaspatd 2,0% amb 500g 1615 | 166n6s | 216 | 186-| A= 760 neg. | 0,+4°C | 00% [16.07.24/15.02:04=ama0l20.07.24/19:07.24 5 23
Brinza proaspatd_5,0% amb 500g /5kg 1918 | 1667165 | 217 |- 188 } K00V} orl62 neg. | 0,+4°C | 00% [46:0724/15.0324 0.0779Q07.24 5 235
Brinza proaspata . 9,0% amb 500g/3kg 2612524 | 1660165 | 2,18 |- 18670 . o NeN neg. | 0,+a°C | 09 |16.07.24115.00 N/ 20)7.24119.07 s 23
Br. granulat 4,0% pah.300g/0%3KG [Tiens | 1esnes | 209 | 185 oe T alg730:  \maxi neg. |+2°C+6°Cf00% [16.07.24/15.07.24 [70.07.24/19.07.24 W 5 235 -
Lapte 1,5% steril 11 UHT/0.900 ™~ 220 | [I&]] waee P e A 1 | neg | ©25rC 0823, o - 021124 365 :
Lapte2,5% steril 11 UHT/fara lactoz2,5% S 221 | b \[Maoe NN W5 1 | nee | ©257°C iY== 1 [F.eaey e 365 :
Lapte3,2 %/3,5%steril 11 UHT. 3 222 fif= AP b38,7 Sl 1 | neg | 029C ) : 27.12.24/0241.24 365
Sminfina dulce 33% 500gr Bel. Dsitally gée qby Origofas Andrei] 223} i1 S0 {003 K%/ neg. | 020rC (% 7R, - \\“ 182
Smintina dulce 10% 500gr Bel. Reason: NictSibon Sionathre | 224 R R e | 0200C| . - SANITA VETE\“ : 182
Brinzica.glazurata:vanilin, nuci, cacao, piecsicyn:[Moldgva . : ' 39 % o;,:‘h)‘m 0823~ |30.06 0224 Spans
|visina, caramela. capsuna. afine, cocos 36g 225 |134/180 neg. -18°C oy 120

Corespunde cerintelor de calitate pentru lapte si produselor lactate Hotarire 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

~ Caracterristicele organoleptice corespund cerintelor documentului normativ. .
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Produse fabricate in sistemul de management . . .
al sigurantci alimentelor ISO 22000:2018 Extras din certificat de calitate Nr.166/165 Ne L1-070 CN.de A.din RM.-MOLDAC
Certificat Ne§3 valabil pini la 10.04.2025 _ pinila 04.06.2025
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Brinzi maturata semitare ,,De 60 04.06.24//1111! max
. |Olanda” amb kg izl 15.05.24 neg.| 45 corsp.HG| © | 1,53,0 8545% | 044 |15/12/11/10/09.07.24 60  [12/09/08/07/06.09.24
Brinzi maturata max
. |semitare. Rossiischii”.amb ot 60 | - 06.06.24 neg.| 45 coresp HG| © 7| 1,5-3,0 85£5% [ 044 |15/12/11/10/09.07.24 60  [12/09/08/07/06.09.24
2% El
Brinzi maturata semitare  ,,De Zm| G o
, |Olanda”,amb, kg,Ucraina : 1 o neg.| 50 coresp. HG| 7 [1,3-1,8) 8545% | 044 |15/12/11/10/09.07.24 60  |12/09/08/07/06.09.24
Brinza cu cheag tare,,Ucrainskii” w | T e
. .05.. - 9,
. |amb, kg Ucraina 1 neg.| 45 corsp HG| © " |1,3-1,8| 8525% | 044 (15712/11/10/09.07.24 60  [12/09/08/07/06.09.24
Brinzi maturata o max
. |semitare, Rossiischii’kg 37 60| 040624 = neg.| 45 coresp. HG 45 1,5-2,5| 85+5% 0,44 |15/12/11/10/09.07.24 60  [12/09/08/07/06.09.24
9%’ (=}
Brinzi cu cheag tare N == :
. | Rossiiskii"kg,amb ,Ucraina |1 60 | 060524 = |nes| 50 corcp 10| 7 [1,52,5) 8545% | 044 [1571211/10/09.0724 60  |12/09/08/07/06.09.24
?” 2 3 E=
Brinz3 maturata semitare"De ®
o 1 [60| 050624 =  |neg.| 45 coresp. HG| 5" | 1,5-3,0] 85+5% | 044  [15n21110/09.0724 60  [12/09/08/07/06.09.24
7 __|Posehonie"amb.kg © 45
Produs de Brinzi tare o :
“Russchii"amb ke Ucraina 3 |60| 060524 neg.| 50 coesp. HG| " [1,3-1,8] 8545% [ 0+8  [1512/1110009.0724 60  |12/09/08/07/06.09.24
8 2
Brinzi topitd 175 g e : |
x Delicioasa" - ! neg. | 40 | 34 soeeap. HG e max 3 |max 85%| 0,+4 |15.07.24/09.0724 60  [12/06.09.24 m
: ;
Brinzi topiti afumati amb./ kg min , “
= De Basarabia® vid 3 neg.| 30 | 34 coresp. HG 55 max 3 [max 85%| 0,4 |20.06.24 el it 90 17.09.24
n |Unt,Sm.dulce” 200g 3 i % neg.| 62,0 16 |-12|coresp. HG| 35,0 max80%)| 0,+4/-18 |26.06.24 35/120 {30.07.24
1z |Unt,,Tardnesc” 200 g 6/1.. : - |neg| 72,5 16 |-12] coresp. G| 25,07 0,+4/-18 |05.07.24 35/120 110.08.24
1 |Unt din smintina dulce 200g/10kg3/1 5 neg. | 82,5 16|-12| coresp. u@ P16’ 0,+4/-18 [05.07.24 ; asmoass [10.08.24
Amestec de gréisimi tartinabile "DeMast™y | * [ T [+ Qi | A RTINS s g .
u_ [2008 - 19720 o, || a8 (10 72,0 16 i 20N TE [ RENRY 0.rar1s |59
Amestec de grisimi tartinabile x SS, E EAA R wli
15 | Dorinta” 200 ° ] el 55" || 62,0 16/ 12 no.«”m m.,m - ALY w,mww &R 04418 |1297,
s |Unt,,Tarinesc” 10kg 2 o o |neg|725 16[-12] coresp B [25.0 | . mX§N%| 0.+4/-18 [os.105
w__|Unt,,Tarinesc” 5 kg - 2 058 [neg|725 16 |-12] coresp. G| Q3D 100305 GXS0% | 0.+4-18 [30.G624 DD AA
s |Untdinsmintinadulce50kg - 7. |2 T S |neg|825 16]-12] coresp. 10| 16.04-UN_~I1nax80%| 0,+4/-18 [26/14. 0624 e NG
Corespunde cerintelor de calitate pentru lapte si produselor lactate :QE._B nr:158 din 07.03.2019 Untul monolit s-a pastrat la t-18°C pina la data __<Br ; :
p p p
H G nr:1459 din 30.12.2016,H G nr:520 din 22,06.2010 e T T G O AR . Brinza maturaté semitare dupa deschiderea mBgEEE.mo Ewnﬁmnﬁm. “.ﬁ n_e.
Legii nr:279 din 15.12.2017,Legii nr 221 din 16.03.2009 Lo e . Fh la temperatura 0, +4 °C- 15 N:o fara depasirea termenulii. de <amc_r5w

Data si ora eliberdrii certificatului ~ " 7 " 16.07.2024 RS _ wa%ouwm,c; rmdoggoﬁ:sa.
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