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Brinzi maturata semitare ,,.De
Olanda” amb,kg 7 60 | 22/11.02.25 . neg.| 45 4 | caracter. brinzei | max 45 | 1,5-3,0] 85+5% | 0.+4 18/17/14.03.25 60 16/15/12.05.25
9 > 132130
Brinzi maturata ,, Olanda”Ucraina -
: 60 07.02.25 neg.| 45 | ° 4 | caracter. brinzei | max 45 | 1,5-3,0| 85:5% | o0,+4 18/17/14.03.25 60 16/15/12.05.25
kg,amb )
Brinza maturata semitare - :
L2, 60 16.01.25 neg.| 50 4 | caracter, brinzei | max 43 | 1,3-1,8| 85+5% | 0,+4 18/17/14.03.25 60 16/15/12.05.25
,.Rossiischii ,amb 50
Brinza maturata
- s oo 16.01.25 neg.| 4 4 | caracter. brinzei 4311,.3-1,8] 85+5% 0,+4 18/17/14.03.25 60 16/15/12.05.25
semitare,,Rossiischii ,kg , 80 60 o g| 45 : | e 2 i
Brinza maturatd semitare "De &
Posehonie®amb . _ 60 020325 o neg.| 45 4| e Imaxaz| 1530 85e5% | 044 | 18nmam2s | 60 16/15/12.05.25
=
Brinza maturata semitare "De =
Posehonie® k : 60 | 020325 g neg.| 45 4| pobeer |maxaz|1530f 8ses% | 044 | isnmiseszs | 60 | snsnzoszs
osehonie” kg - :
Brinz3 maturata ,,Ucrainschii” ,amb,k 3 = 2 3
Y g i 60 18.12.24 o neg.| 50 Mﬁ“m max43 | 13-18| 85:5% | 044 18/17/14.03.25 60 16/15/12.05.25
= — o
Brinza topita 175 _ ) :
A= P o & neg.| 40 |34 pur lactat acid | max 65 | max3 | 85+5% | 0+4 | 110325060325 | 60 09.05.25/06.05.25
,Delicioasi 4 : A :
Brinzi topita afumata amb./ kg ——— . : B e
T : SEE2S) LR neg.| 30 |34 picant.gustde | oo | max3 | 8545% | “osaco 27,0225 9% 125.05.25
,,De Basarabia”, vid 2/1 =0 Z‘vu._ . atumare 52| 7 18 | 3 w. .,Anf, - _
Unt ,,Sm.dulce 200 g 3/1 B3 Numz.ﬁzc /Nﬂ neg.| 620 16]-12 8ﬁa._.,mu=o 350 LV 2| daxito | 0,+418°C /«ﬁ 14.03.25 35/120 26.03.25/4 04.28
Unt ,,Tardnesc” 200 g 3 HES e z.ﬁ:aﬁbﬂq 2 neg. | 72,5 16-12| cordpunicHG | 25,0 max 80% | 0,+4-18°C| V14100028 e
22\ Pk CALITATE /S .. e RN = C W ) !
: i 2 C 1) JOM L2 =) t
Unt din smintina dulce 200g 2 /.%NG/@; ATE i \ neg. | 82,5 16|-12| comspumdotiG m Mm.q i = O] max o5y qsec {umas asap | EROAZIDI04ZS
Amestec de grisimi tartinabile "De B NN o X ISR
¥ & ; V< {8 X m/, -12|. corespunde SE~ max 80% o “,/ S 120328 17/10.04.25726 06 25
Masi", 200 g 1 <5 NS neg. | 72,0 16 L VIR ess A e S ] &fkgeC] - 35/120
Amestec de grisimi tartinabile R = S EE N i
X gnE |< S 8 -12 unde SF %) 4 : max80% | .7 12,0328 17.04.25/26.06.23
xDorinta” 200 g s 255 |& S © neg. | 62,0 16 o 35.7.. " Jowirizc 35120
Unt ,,Taranesc”10kg 7. BN ® neg. | 72,5 16[-12] corspundcric | 250 | max 80% | 0,#418°C| - 280724 . ., | 107365 w2
Unt ,, Taranesc” Skg 1 el o neg. | 72,5 16|-12| corspundetia | 250 max 80% [044-18°C|  07.02.25 | 1oses | mmzem
Unt din smintind dulce 5 kg 1 R = neg.| 82,5 [16]-12] conspuaieric | 160 max 80% [o418°C|  1aone 1365 | mosasnamas
Corespunde cerintelor de calitate pentru lapte si ancmo_m@mm&n Hotarire nr:158 din 07.03.2019 Untul monolit s-a pastrat la t-18°C pina la data livrarii
H G nr:1459 din 30.12.2016,H G nr:520 din 22.06.20105 & & 5 | =) . Brinza maturata semitare dupa deschiderea ambalajului se pastreazi la frigider reambal
Legii nr:279 din 15.12.2017,Legii nr 221 din 16.03.2009 ‘ - la temperatura 0 , +4 °C- 15 zile fara dep3girea Ho_._smsc_c_ de valghilitate
Data si ora eliberdrii certificatului 19.03.25 Responsabil: ~ Laborant pe calitate
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Lapte 2,5% de con 5t.450ml/900ml/pel 11/ 500 ml pel 19/18 2,5 16 1028,0 1 neg. |+2°C ++6°C| 00%° [19.03.25/18.03.25| 250325240325 7 |23
Lapte 1,5% de con.st.900ml/pel 11 ‘ 19/18 1,5 16 10282 I neg. |+2°C++6°C| 00?° |19.03.25/18.03.25| 250325240325 7 |23%
Lapte 3,5% de consum sticla 900 ml 19/18 . 3,5 16 | 10280 I neg. |+2°C ++6°C|. 00?° |19.03.25/1803.25| 250325240325 7 - |23
Lapte 3,8% de consum integral,st 900ml 19/18 3.8 16 | 10288 neg. [+2°C ++6°C| 00™ |19.03.25/180325| 250325240325 7 23%
Lapte acru, pah 400g/ covisit 4,0% st 450g 18717119 4,0 | rasam2 neg. [+2°C ++6°C| 00™ | 1817/19.03.25 27726728.0325 10
Chefir 0% sticla degresat 900g /450g 1817 | 0 90 neg. [+2°C ++6°C| 00" |18032517.0325] z70s25n6m325 | 10
Chefir 1,0% pelic 500g ,stic. 450g/900g 18/17 1,0 92 neg. [+2°C ++6°C| 00" |18.03.25/17.03.25| 27.0325060325 10
Chefir bifido. 2,5% sticla 450g/900g 18/17 . 2,5 92 neg. |[+2°C =+6°C|] 00™ |18.03.25/17.0325| 270325260325 10
Chefir 2,5% pel 500g,sticla 450g/900g 18/17 2,5 92 neg. [+2°C =+6°C| 00™ |18.0325/17.0325| 27032526032 10
Chefir 3,5% sticla 450g 18/17 3,5 92 neg. [+2°C ++6°C| 00" |18.0325/17.0325| 270325260325 10
Taurt piersic __ 1,5% sticla 450g 6/5 1,5 84 9,5 neg. [+2°C +=+6°C| 00%° 19/15.03.25 280325 14
Taurt multifruct 1,5% sticld 450g/500g pel 6/5 1,5 84 9,5 neg. [|[+2°C =+6°C| 00" 19/15.03.25 20325 14
Jaurt capsund 1,5% sticld 450g 6/5 1,5 84 9,5 neg. [+2°C ++6°C| 00 19/15.03.25 280325 14
laurt caise 1,5% sticld 450g 6/5 1,5 84 9,5 neg. |+2°C ++6°C| 00 19/15.03.25 280325 14
laurt clasic 1,5% st. 450g 6/5 - 1,5 84 - 9,5 - neg. [+2°C ++6°C| 00" 19/15.03.25 - 280325 14
Taurt clasic 2,6% pel. 500g 3 2,6 84 9,5 |- neg. |+2°C =+6°C| 00" 170325 300325 14
Taurt clasic 2,5% pah 150g 5 2,5 82 9,5 neg. [+2°C =+6°C| 00™ 19/17.03.25 300325 14
Smantana 15,0% fer. 350g pah/ 500g pel 1817 15,0 68 neg. |[+2°C ++6°C] 00 18/1.0325 010425 15
Smantani 20,0% 250g, 350 g ,500g pel 1912 ‘ 20,0 | 68 neg. +2°C_=+6°C| 00" 19/17.03.25 0204257310325 15
Smiantana 25,0% fermentati 350 g psh Lo mLDOV; 250 | 68 nef. |[42°C.~+6C] 00" 1103 020425310325 15
Smantana 10.0% fermentat pel.500 g/200/400g pah| /7@ | &N 100 | 68 | neg. [#2°C =+e°cll 00° | oz | orossmiozs | 15
Brinza proaspati 2,0% amb 500g 19RENTRU \eN| 2,0 | 176 80.0 7 neg. |0°C =+4°C| 00% [19.0325/18.0325| 230325220325 5
Brinza proaspatd 5,0% amb 500g/5 kg RERAIIFICATE |Zf. 5.0 | 176 80.0 i neg. |0°C =+4°C| 00% 19.0325/180325| 230325220325 5
Brinza proaspétd 5,5% amb 350 g DB/ IBhLITATE /SN 55 | 176 80.0 E’ficfg.‘» 10°C (++42°C}| .00° [19.03.25/18.0325| 230325020325 5
Brinza proaspata 9,0% amb 500g/3kg \2N33/22 29,0 | 176 80.0 ~ | neg. |0°C ++4°C| 00% |19.0325180325] noszsmeesas | 5
Br. granulat 4,0% pah.300g/0%3KG N8 60100287%% | 4,0 | 150 78.0 max1 “|neg. |[+2°C =+6°C| 00° _|19.0325/180325| 20325220325 5
Lapte 2,5 steril UHT/1000 g E;\ ST DIN T2~ 1,5 | 17 | 10304 I | ‘negl [FO;425)°CL T~ deoazs 010226 365
Lapte2,5% steril UHT/1000 g Barista b 4.9 ~ 2,5 17 10294 | I' |>neg. |(0;=+25)°C| @ _ | o022 010226 365
Lapte3,2 steril UHT/1000 g 55 |49 32 | 17 | 10287 I | neg |(O++25¢C|~ 060225 010226 365
E -
Brinzica.glazurata: vanilie,cacao,piersic, visina, caramela, 39 2 w0125 300625
capsuna,nuci, afine,cocos 26/18 [134/180 neg. -18°C 180
Corespunde cerintelor de calitate pentru lapte si produselor lactatce Hotdrire 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 Responsabil: Laborant pe calitate
Data si ora eliberarii certificatului 19.03.25
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