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Certificat de calitate Nr 176 din 30.07.2019
berat la produsele mentionate mai jos, produse de ,,Gavris-Prim” SRL mun.Chisinau str.Valea Bicului §/1, ¢/f 1008600058633, TVA 00306435 Produse livrate
pentru realizare,

- : e
Tehnolog N. Gasparean

Produse in conformitate cu
; . Cat Finisarea Termen de instructiunile tehnologice si
Denumirea produsului Kg procesului reatizare (pini| normele sanitare veterinare
tehnologic la) - si corespund documentului
normativ (se indic#)
Picioare de porc 180 zile t=-18°C SF 67-40584258-001:2012
Costita de porc 180 zile t=-18°C SF 67-40584258-001:2012
Rinichi de pore 180 zile t=-18"C SF 67-40584258-001:2012
Antricot cu 0s 180 zile t=-18"C SF.67-40584258-001:2012
Carne Macra de porc congelat 180 zile t=-18"C SF 67-40584258-001:2012
Spata de porc fara os 180 zile t=-18"C SF 67-40584258-001:2012
Piept de porc fara os 180 zile =-18°C SF 67-40584258-001:2012
Trimming de porc 180 zile =-18"C SF 67-40584258-001:2012
Carne de porc cu os 180 zile t=-18C SF 67-40584258-001:2012
Cioric de cap 180 zile t=-18°C SF 67-40584258-001:2012
Falca din cap de pore 180 zile t=-18"C SF 67-40584258-001:2012
Cighiri g 180 zile t=-18"C SF 67-40584258-001:2012
Piept de pore cu os 180 zile t=-18"C SF 67-40584258-001:2012
Ficat de porc 180 zile t=-18°C SF 67-40584258-001:2012
Carne de porc porc 180 zile t=-18°C SF 67-40584258-001:2012
Slanina de porc marinata 180 zile t=-18"C SF 67-40584258-001:2012
Subproduse de porec, 180 zile t= 1§,€f 2 ‘.i?}'\{ 67-40584258-001:2012
Tacim aripa de gaina 180 zile =A8'€ ™ S‘E‘Q7 -40584258-001:2012
Oase de porc = T 180 zile £38°C © @\ u_SF67-40584258-001:2012
Pulpa de gamm 180 zile -;IB“EG o \ sm -40584258-001:2012
Arll'pa de) galy’ﬂs‘eﬁ\@ﬁbrlcat pre‘égﬁf' prelucrarea 180 zile = -18{’C . & §40584258-003:2016
culinara c 7 CLS
Tacim de o~ oMY “”" 180 zile t=- 18‘3@“ . ahi SF 40584258-003:2016
Burgher di qa,;ov|nc|6AN\ .::\R . ;E’ 180 zile t=-18"C SF 40584258-003:2016
Fileu de gaija § W& ER < L) i 180 zile t=-18°C SF 40584258-003:2016
Piept de pu.&@mmat pregyt P’l{‘yfé‘"“ma culinara) 211.00 26.07.2019"{; | 180 zile t=-18"C SF 40584258-003:2016
Sold de gaina N7 e, 7 00 T | 180zile t=-18°C SF 40584258-003:2016
Oase de gaina LA 180 zile t=-18"C SF 40584258-003:2016
Sold de gaina cu os 180 zile t=-18°C SF 40584258-003:2016
Gamba de gaina 180 zile t=-18°C SF 40584258-003:2016
Carne tocata de porc+vita ‘ . 90 zile t=-18"C SF 40584258-003:2016
Carne tocata de gaina 90 zile =-18°C SF 40584258-003:2016
Carne tocata de porc 90 zile t=-18"C SF 40584258-003:2016
-irnaciori la grill din carne de gaina 90 zile t=-18°C SF 40584258-003:2016
Cirnaciori Barbeque 90 zile t=-18°C SF 40584258-003:2016
Aripi de gaina marinat 90 zile t=-18°C SF 40584258-003:2016
Frigarui din carne de gaina 90 zile t=-18°C SF 40584258-003:2016
Frigarui din gamba de gaina 90 zile t=-18"C SF 40584258-003:2016
Pirjoale ,,de casa . 90 zile t=-18°C SF 40584258-003:2016
Tefteliute orasenesti 90 zile t=-18"C SF 40584258-003:2016
Mici Din Provincie 90 zile t=-18"C SF 40584258-003:2016
Perisoare de gaina’ 90 zile t=-18°C SF 40584258-003:2016
Pirjoale de gaina 90 zile t=-18"C SF 40584258-003:2016
Mici ,,Piknik” 90 zile =-18°C SF 40584258-003:2016
Mici ,,Barbeque” 90 zile t=-18°C SF 40584258-003:2016
Cirnaciori “Din Provincie” 90 zile t=-18°C SF 40584258-003:2016
Frigarui din carne de porc Y 7Wt=+2+4"c SF 40584258-003:2016
Cirnaciorii “Piknik” 5 > / 11 A0zile =-18"C SF 40584258-003:2016



