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Produse fabricate in sistemul de management
al siguraniei alimentelor 1SO 22000:2018

S.A. ,Fabrica de unt din Floresti”

Extras din Certificat De Calitate Nr.120/119

Certificat de atestare a laboratorului
Ne LI-070 C.N.de A.din R M.-MOLDAC
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Lapte 2,5% de con st. 930/500 pel 11 2322 | 1201119 | 2,5 16 | 1028.0 I | neg [+2°C+6°C| 00® |23.05.24/22.05.24 29.05.24/28.05.24 7 23%
Lapte 1,5% de con. st.900g/ 930ml/pel 11 23/22 | 120/119 1,5 16 | 10282 1 | neg [+2°C+6°C| 007 |23.05.24/22.05.24 29.05.24/28.05.24 7 23
Lapte 3,5% de consum sticla 930 ml 23/22 | 12019 | 35 16 | 10280 1 | neg [+2°C+6°C| 00% [23.05.24/22.0524 29.05.24/28.05.24 7 23
Lapte acru 4,0% paharel 400g 2322 | 120019 | 40 | 78 neg. |+2°C +6°C| 00 [23.05.24/22.0524 01.06.24/31.05.24 10 | 23%
Lapte covasit 4,0% sticla 500g 2322 | 120119 | 40 82 neg. |+2°C+6°C| 00% [23.05.24/22.0524 01.06.24/31.05.24 10 23%
Chefir 0% sticla degresat 930g 2322 | 120/119 0 88 neg. |+2°C+6°C| 00" [23.05.24/22.05.24 01.06.24/31.05.24 10 23%
Chefir 1,0% pelic,stic. 500g/900/930g 2322 | 120m19 | 10 90 neg. [+2°C+6°C| 00% |23.05.24/22.05.24 01.06.24/31.05.24 10 23%
Chefir bifido. 2,5% sticla 500g4502/900g/930g 2322 | 120m19 | 25 90 neg. |+2°C+6°C| 00 |23.05.24/22.05.24 01.06.24/31.05.24 10 23%
Chefir 2,5% pel,sticla 500g/900/930g 2322 | 120119 | 25 90 neg. |+2°C+6°C| 00" [23.0524/22.0524 01.06.24/31.05.24 10 23%
Chefir 3,5% sticla 500g 2322 | 120me | 35 | % neg. |+2°C +6°C| 00%° [23.0524/22.05.24 01.06.24/31.05.24 10 23%
lTaurt piersic  1,5% sticla 500g 5 119 2,5 82 95 neg. [+2°C +6°C| 00%° [22.05.24 04.06.24 14 235
Taurt multifruct 1,5% sticla 500g 9 119 2,6 82 9.5 neg. [+2°C+6°C| 00'° [22.0524 04.06.24 14 23%
TIaurt capsuna 1,5% sticla 500g 8 119 27 82 9.5 neg. [+2°C+6°C| 00'° |22.05.24 04.06.24 14 23%
Iaurt caise 1,5% sticla 500g 7 119 28 82 9.5 neg. [+2°C+6°C| 00" |22.05.24 04.06.24 14 232
Iaurt clasic 1,5%st. 500g 10 119 29 88 95 neg. |+2°C+6°C| 00 [22.05.24 04.06.24 14 23
Iaurt clasic 2,6% pel. 500g 2 117 210 | 78 95 neg. |+2°C+6°C| 00" [20.05.24 02.06.24 14 231
Jaurt clasic 2,5% pah 125g/150gr 7% | 120m7 | 21 | 76 9.5 neg. |+2°C+6°C| 00* [23/20.05.24 05/02.06.24 14 235
Smintini 15,0% fer. 350g pah/15pel 500g 23/22 | 1201119 | 2,12 | 68/68 neg. [+2°C +6°C| 00% |23.05.24/22.05.24 29.05.24/28.05.24 7 234
Sméntani 20,0% 250 g/ 350 g 200g,500g pel 23/22 | 120/119 | 2,13 | 66/66 neg. [+2°C+6°C| 00%° |23.05.24/22.05.24 2905241280524, 7 23
Smantini 25,0% fermentati 250 g/ 350 g psh 2322 | 120m19 | 2,14 | 66 neg. [+2°C +6°C| 00% [23.0524/22.05.24,- " [29.05.24/28Q5.24 |77 23
Smantini 10,0% fermen.pel.5002/200/400gpah 2322 | 120/119 | 2,15 | 68/68 neg. |+2°C+6°C| 00% [23.05.24/22,08°24 N&.vm.nwbmam.nw 7%, | 23
Brinza proaspati 2,0% amb 500g 2322 | 120119 | 216 | 186 76.0 neg. | 0,+4°C | 00% [23.05.24/22.05.24 27.05.24/26.05.24 5 23
Brinzi proaspata 5,0% amb 500g /5kg 217 | 186 762 neg. | 0,+4°C | 00% [23.05.24722.05.24 27.05.24/26.05.24 S
Brinzi proaspata 9,0% amb 500g/3kg 2,18 | 186 _ , .| o.+aec | 00% [23.05.8422.05.24L 2 V0 {056 b5 = £ 1< s | 23
Br. granulat 4,0% pah.300g/0%3KG 2,19 | 150 XS \,ﬁﬂwfﬁs Nge. [+2°C +6°C] 00° [23.05.2422:4524 27.05.24/26.05.24 5, f 23
Lapte 1,5% steril 11 UHT/0.900 = 220 | 17 | 10304 ] ot T R | ©25rC 08.11.23% <~ ?r: . Joz1124 7365
Lapte2, 5% steril 11 UHT/fara lactoz2,5% & 221 | 17 [ woa | B/ oo 4 anY e\ ©2syc 02.01.24/081.23 "V L2 R 2M0RAT24Y - | 365
Lapte3,2 %/3,5%steril 11 UHT. < 222 | 17 [ 10287 [ [TF] oY o athones)]| ©25rC 02.01.24/08.11.23~_ [27.12.24/02.11.24 365
Smintina dulce 33% 500gr Bel. @ mm 223 | 17 WEA of, O “hey./| (0:20)°C e 182
Smintina dulce 10% 500gr Bel. o < i 224 | 17 NN T %,o,,/\_oxwx% (0:20)°C 182
,manN_oPm_mN__BS.é»E_S nuci, cacao, piersic, .mc Mm m A | e @@ %V,. u”._“ Y S 02.01.24/28.08.23 10.06.24/24.02.24 i
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O.&.moﬁ.:m:oo_n organoleptice corespund cerintelor n_on:Enam _m _mvmu :<. Responsabil : Laborant pe calitate
i SUES .
BEgS
[aYay-



Produse fabricate in sistemul de management

al siguranfei alimentelor ISO 22000:2018
Certificat Ne83 valabil pini la 10.04.2025

Extras din certificat de calitate Nr.120/119

Certificat de atestare a laboratorului
Ne L1-070 C.N.de A.din RM.-MOLDAC

pini la 04.06.2025

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
23.05.2024

Data si ora eliberdrii certificatului
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Corespunde cerintelor de calitate pentru lapte si produselor lactate Hotarire nr:158 9: 07.03.2019 Untul monolit s-a pastrat la t-18°C pina laXata livrarii
Brinza maturati semitare dupi deschiderca ambalajului se pistreazi la mumﬂ%ﬂnuacm_m&
la temperatura 0, +4 °C- 15 zile fird depagirea termenului de valabilitate

Laborant pe calitate
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Brinza maturata semitare ,,De hax
e |Olanda” amb.kg 60| 090524 neg. | 45 corsp HG| * 7| 1,5-3,0( 8525% | 04+4°C |222120117.0524 60  |20n91815.07.24
Brinza maturata A
% |semitare, Rossiischii”,amb 45 | 07/06.05.24 neg.| 45 coresp. HG |~ 7| 1,5-3,0( 85£5% | 04+4°C |2221720/17.0524 60  |201918/15.07.24
Brinzi maturata semitare  ,.De o e max R ]
. |oizmadazambike eraina .05, neg.| 50 corsp HO| 27| 1,3-1,8| 85£5% | 044°C |2221/20117.0524 60  |2019/1815.07.24
Brinza cu cheag tare,,Ucrainskii” 5 et . max .
- .05. s resp. H. - 9 i 2 .07.
1 |amb, kg Ucraina neg coresp. HG 4 1,3-1,8] 85+£5% | 0,+4°C |22/21/20/17.0524 60 0/19/18/15.07.24
Brinza maturata
5 By e 60| 06.05.24 2 neg.| 45 coresp G| 2K 1,5-2,5| 85+5% | 0,+#4°C |22/21/20/17.05.24 60  |20/19/18/15.0724
6 |semitare,Rossiischii’kg o 45
Brinza cu cheag tare 60| 060524 S 50 ne| "% 1,5:2,5| 8545% | 0,+4°C 60  [20/19118/15.07.24
a7 . .05, . coresp. - S 20/17.05.24 .07.2
1 |,, Rossiiskii”kg,amb ,Ucraina £ i e 71| | S5l ot | il Catatie !
My 2 : 1" 0
| ozamaturate semitaredDeRE P St | S lnegl[ias corep 16| ™ [15.3,0| 8545% | 0,44°C |2221n0n7.0524 60  [201971815.0724
Posehonie"amb.kg O] 45
Produs de Brinz3 tare T
3 | : 60| 060524 neg.| 50 coresp. HG | ™ [ 1.3.1,8| 85£5% | 0+8°C |22721.05.24 60  |2019.07.24
Russchii"amb.kg Ucraina 43
Brinza topitd 175
an bm:omo%m._ . neg.| 40 | 34 coresp. HG :%x max 3 |max 85%| 0+4°C [22/21/20/16.05.24 60  |20n9nsna.o7.24
2
Brinzi topiti afumati amb./ k; :
m De _wm.mmhw,c. » vid s neg.| 30 | 34 coresp. HG :mﬁmn max 3 [max 85%| 0,+4°C [20.05.24/15.04..24 90 18.08.24/13.07.24
4 |Unt,Sm.dulce” 200g neg. | 62,0 16[-12fcoresp. 10| 350] | maxg0%l0,+4/-18°C20.05.24 35/120 [25.06.24
4 |Unt,Taranesc” 200 g neg. | 72,5 16|-12f coresp. G | 25,0| /A maxB0%0c3d118°C22.05.24 35/120 {27.06.24
7 |Unt din smintina dulce 200g/10k: neg. | 82,5 16|-12] coresp. 16 | 16.0 \\wo 8o %&%nmo,ak ssawses [25.06.24 .,
‘|Amestec de grasimi tartinabile "De Masa",’ 2o Kl CER M A AT S
15 |o00g m 2 neg. 72,0 16 12 coresp S.F 2, Uw e qmmm.mwmm.\m@m» .w 09.05.24 = 351120, 14.06.24/01.09.2 Y
< P s A RZ I IR VS 3
Dort S rle A P O 1 PP R e ! 354120
k ) <L \" (a 1 I o = —
1 |Unt ,Tirinesc” 10kg 2 o |neg.|725 16]-12 coresp. 1.6 [ 25.0 | NS 809 {W*418°Qod.1023 . i 1] NosEsL}oLoe 24707, 104
2__[Unt ,Tarinesc” 5 kg 553 |neg|725 16]-12]coresp.na[ 25.0]  JmnxR0%[0:+4/-18°C08.01.24 O, 101365 [01.06.24/06.01.25 ]
2 |Unt din smintina dulce 5.0kg T S [neg.|82,5 16 |-12| coresp. 11.G| 16.0 max80% |0,+4/-18°C29.04.24 B 104365 01.06.24227:0805 w
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