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Deminzires produslui DN X g 1.@. -m. M g ..w. 2 5 .m M m H“ .nw .m ‘m !m n ..m = w W m m“ W Mﬂ m
Lapte 1.5% de consum pelicald 1" 60 1.8 16 e A $2 1 e, | «rc -4tC 0 05.03.26 12,6326 7 25=
Lacte §.8%0 de consum szt CONT] 60 15 16 s 12 1 nee _ 22°C + 46°C oo 05,0326 12.0326 7 23%
| epte 2.5%0 de conwumm pelficuld 1 60 25 16 10282 $2 ! pev +2°C ~ 60 o 05.03.2 12,0325 7 23%
Lapte 2.5% de consum sticld 90 60 24 H3 T 22 1 neg. AN . C i 050326 12,0326 7 _ 235
Lapte 2.5%% de consum pelic At 60 as 6 1R 8.2 1 net. 22°C = 24°C v 05.03.26 _ 12.0326 7 23%
Lapte 2,5% de concum: 8 23t [ bR 16 T 82 t nea +2°C ~+&C o 4§03 2h | 120326 7 235
Lapte 3.5% de consum sticla Lo s 1 ks %2 | t ez, A0 - 4&C a0 050326 120326 7
e 3.8% integralsticis [ 18 1% 1078 32 | t noe. 220 + -4 (0" 65.03 .20 12.0326 7
Lapte acru 4.0 plliar Lo 10 80 T8 ner S0 = 20 e 05.0126 150326 10
Taste covhsit 4,07 atichd | a0 54 14 42C = +6°C 00 03413 26 150326 10
Chevir deeresat 0,08% <hicla /delacta e i 00 2 1% +C =~ 46°C [F 150526 je
*a’ delact | ons o2 7% ree. “¥C = 46°C ons | i5.05.26 n 23%
i 10 94 78 e <20 = +2C ot | | 15032 1 23
{ 10 04 78 ner. 22'C = +4°C o= T | 1n 23%
15 i I in 78 [ €« +6°C o= | | 10 235
{Chetie™™ Hup Srrabun L2 5% sticl 60 | i as 92 78 | e C < b 0= | 10 ] ol
ofir biTdabacteri 2 8%, 601 | i 23 0l ] 78 . Lol | 60 | e i 3%
&0 I as 93 | 7% nea, C +-a"C_| e 10 ! 3%
2,505 sticli 60 25 o4 | 7% nes. ¢ =+6C | [ 10 | 23
2.3 pel ddelact 60 28 62 ! 78 s | w20 —+ec | 0! | ! 10 ! 258
220 sricia 60 25 o1 78 res. ~2'C = 26T wr | ] 1 TS
Chetir 355 sricia &0 [ s 84 78 e L1 —=6C w1 i 10 P
faut clusic ca [ =e 82 i 7% nes 410 = +8C roe | 14 231
jaur clasic 2,50 pahar ! 60 | 25 82| | 2.8 ne. a3C ~aaC | e 05036 | 14 23
1.5% sticia | 60 1.3 82 | | 9.5 nes. +2C +46°C | | 14
1.5% stinid 60 15 82 { 95 e iC ~amec | i 1
laurt caise 1.5% &0 { [ & B2 9.5 neg. -r¢c —+C | { 14
laur piersic 1.5% ZEE I s 82 us - -xC - +¢C_| i 1
U et 2.5%% o 15y 6o | 15 2 | 9.5 ! e +2C =—C | | i
..m-.. 14 meliifce 1,89 st Vasie A0 £ 82 | a3 hee +7C + +6"C 1 14
Smintind 155, melicu | 60 150 68 | 36 nes. S | 15 |
Vacng 60 6t 36 ney -2 C | 13 | 230
F1su 60 120 - < 98 nee { <C merC | [ 15 i 23"
clacta [ & | 200 68 95 nog. | =2 ==c | 200328 15 73
[T ! 60 f Poan 3 a5 neo | +2¢ < it i ! 15 234
Fcop e« | 200 68 9.5 | e, ” e | 18 2
Sriming 75, e o | 59 68 9.3 F oy, M erC e-ac % ] 13 23%
wintdnd 19.0° peliculs Sce 6 | 10 e L 36 ae. A o-wid S 13 ! 25
10.0% pihar s , ™ 36 ace. T =xCe+C | | 135 |
Smamind 10,0% pahar o0 | a8 68 N 36 ‘ neg. 43¢ =4C | | 20832 13 i
Droaspith .04 velicull &) [/ 20/ 175 NZAOY K e o 12} | i6nize 5 |
owith 5.0% Ste &0 ./ s0 | 1788 U R 00 ] b= 1N TN T secsze 5
[Brinr Pt & 0 5 = 60 §i = hba-rhoanc AR N 00 B -l | 00 10.03.26 5
| [rinz3 renagy m.a..am = i%g 60 i 55 178 . | Ria - A . oo | ::.s\ﬂ N 100326 b)
G5, 074 1 T e 60 g ] Layget HAN - $10 ViBen, 00 ~ 3G A BT 10.03.2 5
<o 0z Toe P 78 176 ) - Wi 0 T I T 10.03.26 5
B EB.@WE.@&”WHMN [ eos ), : 4 w0 wanl Ve . - ec | e y
I3r. eran@aied (48 gy <¢ . 60 4 155 / ™0 R e 050326 5
Br. pranglang 0§ pur 2 >wie 60 40 150 780 nee | <o ceeC | oo 050328 | 100326 s
[ B et penteu Lapie si produselor lsctate Homnre nr 158 din U7 ¢ otirire nr,158 din 07,03.201%
H G B39 Whn 38,1 D03 G nr.529 din 22.05.2010 -
Legii E..Me &_ _m_u mkxui ne221 din 16.03.2009 Responsubil; Labosant pe catitaze
Data §i o efferadi E.ur lui 05.03.2025




-

?o&wmo fabri mn:.w in .&ﬂo..:c.u de _spsu.mr.an.: ‘—WMNH HH.JH O >1—J U HW n. >“—,LHH >H‘ MW ‘- m N nw:_.nnuﬂ de atestare u. laboratorului - ’

al siguranfei alimentelor ISO 22000:2018
Certificat No83 valabil pind la 07.04.2028 pin la 03.06,2028

Ne L1-070 C.N.de A.din RM.-MOLDAC

Data si ora eliberirii certificatului 05.03.26
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..m E] . o INDICII FIZICO CHIMICI 3 » = o g 2
- @ e = e N g8 = =
2 Zl(ee|Ziz|E3[2E - 2] [+ E g S § | 59 | EEgs5 |55 83,
= . e = s N - e B m...u S Bn (5] = z - 2% ] - S -t 2 g T ocnNLa s ERS =55
& Denumirea produsului E|lgE| 253 |E 5| 2= = g [5.08E 5 5 2 = 2| & €5 SCoSES |25 E= =
I S)EZ|5cE|EE| mge & 5 [EEEE 5 S z | £ 3| = £ | S53=22 |34 S 53
- Z|FElSS2IREETS gl 5 | |2 <& 2 | % 2 2 | EESEE | e3¢ £ES
g8 2 = [ ../ao 2 |24 b m a & = a<~ g £ £ o2&
- Brinzi maturata semitare ,.De Olanda” ke s 45 07.0226 neg.| 45 | 2 caracter, brinzei | max 45 | 8545% 0,+4 04,0326 60 020526
Brinza maturata semitare ,\De Olanda” ke/a 45 0226 = 4 |can brinzei 45 | 85+5% 0.44 040326
2 e b s e neg.| 45 | 2 caracter, brinzei | max % 4 03, 60 02.05.26
Brinza maturata semitare
- - 60 10126 b= . brinzei 45 | 85+5% 0,44 .03,
s .Rossiischii amb | neg.| 45 | 2 4 | caracter. brinzei | max o E 04.03.26 60 02.05.26
Brinza maturata semitare
,01.2: =) & ; 0,
\ .Rossiischii k g |n 60 001,26 ncg.| 50 | = 4 |caracter, brinzei { max 45 | 85£5% 0,+4 04,0326 60 02.05.26
Brinza maturat2 semitare "De o |vmas| 2
. 0226 | 5 . co. S . brinzei 45 | 85+5% 0,+4 040326 60 02052
s |Poschonie” amb /o 2 neg.| 45 |2 caracter: bripzel f max * ;
Brinza maturatz semitare "De S
s kg 60 | 110226 = . |neg.| 45 | 2 4 | caracter. brinzei | max 43 | 85+5% 0,+4 040326 60 020526
s |Poschonie 9 et -
Brinza topita 5 __
.. - _ oo a 34/3.0 lactat acid | max 65 | 85+5% 0,+4 03.0326 60 01.0526
> |..Delicioasa" 1752 |8 “ 0 |neg.| 40 purfactact :
Brinza topita afumata amb o :
L 050226 [ = . 3 picant gustde | .. 55 | 85250, 0,44 040326 05
¢ |..De Basarabia™ amb |2 neg. | 30 |/3.0 afumare | ™7 % ! % 020526
Brinzd topita afumata kg ,,De ;
> » ” - picant. gust de T % .
s |Basarabia” e |2 05.02.26 neg-| 30 :uas adigas | mad || BEA% 0.+4 040326 90 020526
1w [Unt .Sm.dulce 200 g 200¢ |5 neg. | 620 16[-12] cosspunde G | 350 |maxsc% 0,+4-18°C 11026 35120 16.03.26/25//03.06.26
n jUnt . Térdnesc” 200 ¢ 200¢ |9 neg. | 72.5 16|-12| corespunteiG | 250 |max 0% 0,74-18°C 01.03.36 35120 06.04.26'25.05.26
r  {Unt din smintina dulce 2002 200¢ |8/9 nee. | 82,5 16]-12| compadeHa | o fmax S0t +4/-18°C s 35120 BEDEISRR0R25
Amestec de grasimi tartinabile "De 4
~ =12} corespunde SF max 80% . 04.0326 09.04.26/29.05.26/04.06.26
3 [Masi". 200 ¢ 200¢ |a S neg. | 72,0 16 255 |. = 0,74-18°C 351120
Amestee de grisimi tartinabile el = 8 .
X ~ Sl " -12] corespunde SF max 80%s 1 ¥ . 258226 29.03.26//28.05.26
1 | Dorinta” 200 ¢ 200¢g |s = neg. | 62,0 16 357 s - eferaasec < 35120
15 |Unt . Tardanesc”10kg 10kg |2 . neg. | 72,5 16[-12] corespundeHG. | 25,0 | maxS0% 0,74415°C w2l 10365 140326091236
—— = i CHTe - :
6 {Unt ,.Hmﬂm:wmwo.: Urm Skg |1 ,_M“A_ o - neg. | 72,5 16(-12| corespunde HG | 25.0_ max 80| o etan1sC . 100925 10365 1405260010826
- = s i P *IRL1) B = 7 ) ohf gk oot N
7 |Unt din smintini dulce 10 kg 10kg el G._L e 1) | DR v ~ “{d=1s°C o
s (Unt din smintini dulce 5 kg Skg |1 [V T e | neg. | 82,5 16]-12f cxospuntetiG | 160 |maxsot 0#4418°C| ~* 150236 07365 14026180237
Corespunde cerintelor de calitate pentru lapte si produsclor _mnr.:o :o“u:_.o nr:l um ‘din 07.03.2019 Untut monolit s-a c&awﬁﬂu,ﬁu.ﬂ pina la data _:3:_
H G nr:1459 din 30.12.2016.H G nr:520 din 22.06.2010 . LR 3 Brinza maturatd semitare dupd deschiderea ambalajulut se pastreazi la frigider reambalata
Legii nr:279 din 15.12.2017,Legii nr 221 din 16.03.2009 SR la temperatura 0, +4 °C- 15 zile fird depdyirea termenului de yalabilitate
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