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Data si ora eliberarii certificatului

(RO MARIE) S.A. ,Fabrica de unt din Floregti” o
Produse fabricate in sistemul de management Certificat de atestare a laboratorului (e
al siguraniei alimentelor EN 1SO sowﬁsw CERTIFICAT DE CALITATE 160 Ne LI-070 C'N.de A din RM.-MOLDAC m
Certificat Ne§3 valabil pini la 10.04.2025 pina la 04.06.2025 o
Indicli fizico - chimici 3) 8 = = o o2 ° @
E| %. E Te 1 = [= [=] 2 s | E_| 2% 858 |28 |22 E
7 : 2 S5 ] ) . o % s |lgo| =8 ! N8 |E55 -k E2 |Es=
Denumirea produsului DN. | 8§ .= < 8 b} g.:| £ 8 |35 =8 g £ |52 EEE SE |5E3 o
r g2 3| 2 |28 | * |55 22 & [E®(°83 sts |53 [gE3| 3
Z o £ 3 2 2 = g ce| &2 s e m = 8 g > FE [C¢ (&)
™S < a o @ o Q — > +—
Lapte 2,5% de con st.0,450/ 500/900 pel 11 9 25 | 16 | 10280 I | neg. |+2°C +6°C| 00° | 09.07.24 15.07.24 7 [235 o
Lapte 1,5% de con. st. 930/900ml pel 11 9 1,5 | 16 | 10282 I | neg |+2°C +6°C| 00° | 09.07.24 15.07.24 7 |23 8
Lapte 3,5% de consum sticla 900 ml 9 3,5 16 1028,0 I neg. |+2°C +6°C| 00®° | 09.07.24 15.07.24 7 [23% 2
Lapte 3,8% de consum integral,st 900ml m 9 3,8 16 | 1028.8 neg. | +2°C+6°C | 00" | 09.07.24 15.07.24 7
Lapte acru, covasit 4,0% pahd00gr,st 0,450g/500g | & | 9 4,0 |76/82 neg. | +2°C+6°C | 00 | 09.07.24 18.07.24 10
Chefir 0% sticla degresat 900g & 59 0 [ % neg. | +2°C+6°C | 00° [ 09.07.24 18.07.24 10
Chefir 1,0% pelic,stic. 0,450g/500g/930/900g =il B 1,0 | 92 neg. | +2°C+6°C | 00° | 09.07.24 18.07.24 10
Chefir bifido. 2,5% sticla 0,450g/500g/900g e 9 2,5 92 neg. | +2°C+6°C | 00" 09.07.24 18.07.24 10
Chefir 2,5% pel,sticld 500g/900g - |9 25 | 92 neg. | +2°C+6°C | 00° | 09.07.24 18.07.24 10
Chefir 3,5% sticla 0,450g/500g 2 35 | 92 neg. | +2°C+6°C | 00° | 09.07.24 18.07.24 10
laurt piersic  1,5% sticla 0,450g/ 500g 3 1,5 | 82 9,5 neg. | +2°C+6°C | 00 | 08.07.24 21.07.24 14
JTaurt multifruct 1,5% sticla 0,450g/ S00g 3 1,5 82 9,5 neg. | +2°C+6°C | 00" 08.07.24 21.07.24 14
Taurt cipsund 1,5% sticla 0,450g/ 500g 4 1,5 | 82 9,5 neg. | +2°C+6°C | 00 | 08.07.24 21.07.24 14
laurt caise 1,5% sticla 0,450g/ 500g 3 1,5 80 9,5 neg. | +2°C+6°C | 00° | 08.07.24 21.07.24 14
laurt clasic  1,5%st. 0,450g/ 500g 4 1,5 | 80 95 neg. | +2°C+6°C | 00 | 08.07.24 21.07.24 14
Taurt clasic 2,6% pel. 500g 3 2,6 | 8 9,5 neg. | +2°C+6°C | 00 | 08.07.24 21.07.24 14
Jaurt clasic 2,5% pah 125g,150gr 3 215 78 9,5 neg. | +2°C+6°C | 00% 08.07.24 21.07.24 14
Smantini 15,0% fer. 3505 pah/ 500 pel 9 150 | 68 neg. | +2°C+6°C | 00° | 09.07.24 15.07.24 7
Sméntana 20,0% 250g, 350 g\%500g pel 9 200 | 66 neg. | +2°C+6°C | 00° | 09.07.24 15.07.24 2
Smintini 25,0% fermentats 350,g'psh 9 25,0 | 66 neg. | +2°C+6°C | 00™ | 09.07.24 15.07.24 7
Sméntan 10,0% fermentat pel. 500 £/200/400gpah | 9 10,0 | 68 neg. | +2°C+6°C [ 00° [ 09:07:24=1"15.07.24 7
Brinz3 proaspitd 2,0% amb'500g | 9 2,0 | 186 80.0 neg. | 0°C +4°C | 00%=[" 09,07.3%| 13.07.2 5
Brinza proaspati 5,0% amb 500g/5kg i~ 10 50 | 188 80.0 neg. | 0°C +4°C [-00° |T40907.2¢ J| 13.07.24 5
Brinza proaspata 5,0% amb 500g/5kg n 9 50 | 188 80.0 neg. | 0°C +4°C7| 00% | X0b.07.24 13.07.24 5
Brinzi proaspatd 9,0% amb 500g/3kg 2710 9,0 | 188 80.0 neg. | 0°C +43C [ 00% | 09.07.24, } _1B-0p24 5
Br. granulat 4,0% pah.300g/0%3KG " 9 4,0 | 150 78.0 max1 neg. | +2°C+6°C | 00% 4w 0.0t P 13.07.24 SF 75
Lapte 1,5 steril 11 UHT/0.900 L 1,5 | 17 | 10304 I | neg. | 025°C | WV bsosamoorn | 2os2amuqad | 5 365
Lapte2,5% steril 11 UHT/flactoz5/0,900 | ~2 2,5 | 171 10294 I | neg. | (025°C |- 2owsn | xSkt | 365 :
Lapte3,2 steril 11 UHT Sie 3 285 A MRS, T I | neg. | (0:25FCN|UNTRINRocwddtd B 2namess | 365 B
Brinza cu cheag tare CHEDDAR/ SULUGUNI Ucraina m w \%% \ EZ N o ss0us0 1,5/1,8 neg. | -4°C+6°C | ™. 09/05.10.23 _. 071030124 180/90 g m
Brinza cu heag tare MOZZARELA/SULUGUNI, Ueraina 6~ 4330 “ENIr, .\l \saneo 1,6/3,0 neg. | -4°C+6°C “Tososroasorsi | oosesnzesas | 180/90 g
mm:nmopw_w.ﬂ:ws“ vanilie,cacao,piersic, visina, caramela, .. vv 39 ; 28.08.23/02.0124 24.02.24/30,06.24 m.bm
capsuna,nuci, afine,cocos H 1); neg. -18°C 180 nWJ =
Corespunde cerintelor de calitate pentru lapte si produselor lactat«e Hotdrire nr.158di \ z A m 3
H G nr.1459 din 30,12.2016,H G nr.520 din 22.06.2010 . \) 55
Legii nr.279 din 15.12.2017,Legii nr.221 din 16.03.2009 Responsabil: Laborant pe calitate ____, \\“ X : WW
=2
[afa

09.07.24

A

7 -

Reason: MoldSign Signature

Location: Moldova
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Produse fabricate in sistemul de management
al sigurantei alimentelor ISO 22000:2018
Certificat Ne§3 valabil pind la 10.04.2025

CERTIFICAT DE CALITATE Nr.160

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

pina la 04.06.2025

Legii nr:279 din 15.12.2017,Legii nr 221 din 16.03. 2009

Data i ora eliberdrii Sn_mSE_E

. 09.07.24

mevo_..wmg_

C&oBE pe calitate
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o slge| Tis s 2 28 s 12l E = = g So | 8= |5:F §3 o
£ S |= 5| =8% (! s & xq g |55 [a S ® a S°. | Eeg85E |z =353
= ¢ £ | s N sSew ET 5 @ N - SE| SIS - & e P 2y EeRLE |s=e= s T =
5 Denumirea produsului S|EE| £z M.w ) gl 2 |ag| 25 s 2 2 s 2 £SsE |es55E52 (338 EE3
5 s|eg| €53 25 =3 gl S |58|2gd 28 | 2| S| 5 | £2 |gs52¢|gc3| £5°
m M @ L1 o ./un .Qm M. Amn £ .M. W X Hmv & as E k W oL
Brinza maturata semitare ,,.De £,
1 |Olanda”,.amb 60 | 29.05.24 neg.| 45 4 | caracter, brinzei [ max 45 | 1,53,0 | 85:5% | 044 08.0724 60 05.0924
9 27128
Brinzi maturata semitare ,,De o
Olanda”kg 60 | 04.06.24 neg.| 45 4 | caracter. brinzei | max 45 | 1,5-3,0 | 85£5% | 0,44 08.07:24 60 05.09.24
2 37/42
Brinza maturata Juk
5 L 60 11.06.24 neg.| 50 4 | caracter. brinzei | max 43 | 1,3-1,8 | 85%5% | 0,+4 08.07.24 60 05.09.24
; |semitare,Rossiischii ,amb.kg 16
Brinza ma ta semitare 2 De 60 04.05.24 ne: 45 caracter. brinzei 43| 13-1,8 | 85:5% 0,+4 08.0724 60 05.09.24
: .05, 5 cter. max -1, % ; ! X
; |Olanda" ,kg,amb ,Ucraina 1 &
Brinza cu cheag tare o |
. - . 60 | 020524 = neg.| 50 caracter. brinzei | max 45 | 1,5-2,5 | 85:5% | 0, +4 08.07.24 60 05.09.24
s |,,Ucrainschii ,amb, kg. Ucraina 1 N
~ — n " S
e E.mﬁ:.mﬁ SIS RS 60 | 05.0624 & neg.| 45 4 M; T | maxa2| 1,530 | 8525% | o044 08.07.24 60 05.09.24
s __|Posehonie"amb 1 = L
~ < . " .-m
szﬂm B.»_ﬂ.c_mm_w SemitaTee 45 | 210524 X neg.| 45 4 Mwwwm max42 [ 1,530 | 8525% | 04 08.07.24 60 05.09.24
7 osehonie" kg 1 bt .
Produs de brinza ,,Russkii"klasiceskii < caracter.
i 05.04.24 = neg.| 50 e ax43 | 13-1,8 | 85:5% | 0,44 08.07.24 60 05.09.24
8 .NEG.WW Ucraina 3 QO & Pr.brinzei 1
Brinza topita 175 g
Delicioasa" ! neg.| 40 | 34 purlactatacid | max 65| max3 | 85:5% | 044 02.07.24 60 30.0824
I P i 9
Brinzi topitd afumatd amb./ kg ; 2 N I
. . neg.| 30 | 34 pieant. gustde | 55 | max3 | 85£5% feo+60 20.06.24 17.0924
0 |,,De Basarabia”, vid 2 g afumare L A : _
I CE »Sm.dulce Ncc g 3 neg.| 620 16]-12| corspuoteric | 350 /7 | maxsow | ea1s°C 0624 sn20f 300726
2 |Unt,Tardnesc” 200 g 6/1 neg.| 72,5 16]-12] corspoieic | 250 | & | macsow|orariseg| yasamauodprAL] asizo [§ - 2em00724
S ‘ _ : e R%2 36
i |Unt din smintina dulce 200g/10kg | neg. | 82,5 1612 M| 160 |} Qgel| THesawena | ST K 200724
Amestec de grisimi tartinabile "De A 3 XYt e
= ; - SF A 80% : _
i [Mass", 200 g o) £ .Om/ 3 neg. | 72,0 16 12|  corespunde 25 ._/.,A., \B@J. oﬁ oo W%EWV wuww_\n . 260724201024
estec de grisimi tartina S [ e Enny e :
Am ks bile = s S J#/. < -12| corespunde SF fjammNJ 2 300724
15 |..Dorinta” 200 g 19 < iyt o2 WP\ | 16 357 O al S e 35/120 o
s |Unt uuaﬁwﬂmbﬂwn:“—o_ﬂm 32 o ,\ ‘ha | negdh 72,5 Ayy 16|-12] corespundeiG | 25.0 max §0% | 0,+4/-18°C 28221023 107365 18.07:2403.10.24
17 |Unt ,,Taranesc” S5kg - 2 Mu. g mn\ ) /ﬁ@. Q&wu\ /ﬁ 6|-12| corsspusictic | 250 max 80% | 0,+4/-18°C 30,0624 10765 | - 180724070125
16 |Unt din smintina dulce 5.0kg//10kg 32 i 451- e, [0 |216]-12] comspunva | 160 max 80% | 0H4-18°C| 26140624~ | tomes | moramsesas
Corespunde cerintelor de calitate pentru lapte si produselor lactate Hotarire nr:158 din §J wa & N,A w.s g Untul monolit s-a pastrat 1a t-18°C pina la data livrarii, P
H G nr:1459 din 30.12.2016,H G nr:520 din 22.06.2010 - , v..@%e&ea_ e & YA Brinza maturatd semitare a:nw deschiderea w:.&m_w._:_:_ se pistred
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