SA ,, Lactis” or Riscani . e _

str (fomarov 73. Tel: (256)2-86-44 Fax: (256) 2-85-54 CERTIFICAT DE CALITATE NR, .5 f.'.f/

Nr Denumirea} Dacumen_tu[ Numi In Indicii fizico-chimici Data Data ;(rj %%.@ Dg:ustul
produsului Normatiy rul de greutat fabricérii, Finalizd
locuri ea Griisi ek idi D .-\ F“:";“‘d Fosfotaz | Temper eliberirii Termenului de
neto, k mea ci masicd de a atura
W 8 % dita | Acid umiditate °c d.';. “;?Inb
i il % valabilitate ilitate
b
1 Lapte GOST 13277- -
pasteurizat, L 79 c@ L0 2,5 18 1028 Negativ 0-6 9119 PEYTD) 72 0re Curat
2 Lapte pasteurizat,0,5L -~ / ‘
b '{.5 0 25 18 1028 Negaliv 0-6 3] RE# IEYRIE 72 ore -
3 Lapte ] ] T
; Pasl?rizat‘ 1L it 00 33 18 1028 Negativ 0-6 Sl la. ! 12, 72 ore Al
apte
. pasleourizat. IL H Y 0 1.5 18 1028 Negativ 0-6 Sy 1] 1, 72 ore oAl
3 Chefir, 500 gr SF 03947208- U ! acidulat
007:2011 Y Q.ao 10 |88 452 S 14 14 | s aie
6 Chefir, 500 gr -l 25 4£2 L4 i 5 ale -l
2pA0 | * 84, I TE N sl
7 | Chefir, 500 gr - y 32 7 iz 1 T 5 zile e
A54) 86y i il | iyyqa | °
8 Chefir Tmbogatit cu SF 03947208- G 3 O N T
bifidobacterii 007:2011 25 |o BH3 442 Sila 141 5 gile
E Chefir cu umplutura de SF 03947208 ] ' Dulee cu
viging 007:2011 2,5 A2 5 zile aroma de
3 IO viging
10 Chefir cu umplutura de SF 03947208- 25 42 5 zile Dulce cu
capsuni 007-2011 . - de
0,5 9lia | IH]ie yimr
11 Chedr cu umplutura de SF 03947208- 2.5 42 ¥ Szile Dulee cu
kiwi si spanac 007-2011 K aroma de
kiwi si
' spanac
12 Sminting, 500gr SF 03947208- ¥ 4£2 = acidulat
- - 006:2009 % 6’0 n_|Fo 8- 3\' | VS e |
Smintind S00gr, SF 03947208- 42 ) i - — -
006.2009 A080]| s &R £-Sna | 15-1Ej 7 zile
14 Smintind in pahare, 200 SF 03947208- w/ " = 42 * i
gr, 350gr 006:2009 aqQ 15 |68 2y Syl MG, | 7ate o
15 Smintind in pahare, NI SF 03947208- fod s 442 ¥ |
. 350gr 006:2009 15 287 7 zile il
16 Smintina dulce SM GOST a
4 b I 1 1 ¥
pas , 500 gr RS52091-2006 % /ﬁ 15 4+2 9]‘ 12, .i\al,f [BY 72 ore Curat
7 Sminting dulce SM GOST : ! ¥
pasteurizata la cintar R32091-2006 35 15 Negativ 42 36 ore Curat
18 Smintind imbogajita cu SF 03947208- 422 ' R .
bifidobacteri 006:2000 15 |BR F-9jial ju- 1641 7ile
19 Sminting, kg SF 03947208- 30 452 T Y 720re | Lactal
006:2009 aciodulat
20 | Sminting $00gr 4 20 , 1 441 Y 7 zile Er2a
. id : 300 e sl [ 1612
12 Smintind, kg -fi- 20 qx2 " & T2 ore s
40 L 9uva. | i6fia
22 Bmintin in pahare, 200 gr, @W : 4x2 y LI
550p¢ A= /‘I,f 20 |66 . S yh YETLY, | 74k -A}-
23 |Smintind in pahare, NI s 4+2 I 1
350gr -Hi- 20 ¥ 7 zile -H-
24 | Produs de Sminting SF 03047208- i Pur acidula
500gr 011:2013 20 4432 7 zile
25 Brinzh de vacd 2% SF 03947208 ou 120 laciat
2ke Sk 0092011 2 76 42 are acidulat
26 Brinzd de vaci 5% SF 03947208- f Q . . 120
2kp: Skg 0092011 “ ﬁ 5 19\ 73 42 54 LY AR ] are -
27 | Brinza de vaci 5% SF 03947208- ,_0 i ] il it 120
500 009:2011 S 5 |4\ 7 442 =y } Yo Y \‘ V| o
28 Brinza de vacd 9% SF 03947208 i 1.20
i 2k : :g = SFugs:zou / (Y 5 o KfY g 452 g il
2 Brinzd de vacd 9% 3947208- ;
500 009:2011 02 g@ o {74 £ 73 42 ore li-
-30  [Brinzi de vach 18% SF 03947208~ 120
. 2 kg, S kp 0092011 AA Lf 15 160 68 42 Sija 1Yl ore -
il Brinza lopild tartinabils | SF-03947208- Min = I I 30zile | Curalde
Margaritar” 001 60 ¥ 2 0-+4 brinza
Brinzi topitd tartinabila SF-03947208- Min B
32 WRiscani” ool 55 0-+4 30 zile i
Brinzil 1opita tartinabili SF-03947208- Min Slab de
32 o« Nu mi vita” 001 50 * 0-+4 30 zile pasteurizat
: Unt Crestianscoe la kg GOST 37-91 T
3 olj"O 0-+4 L8113 | 207 curat
; Unt Crestianscoe y !
35 | ambalat - 0-+4 j24 )~/ ¢ A}'zne Curat_
i Unt 72.5% NI HG 611 din 4 T
36 ambalat 05.07.2010 0-+4 40 zile Cural
; Unt 82,5% NI HG 611 din
37 ambalat 05.07.2010 0-+4 40 zile curat
: Unt , de Rigcani” SF03947208-
38 ambalat 005:2009 0-+4 "Ci ‘f 40 zile curat
Unt , de Rigeani” la kg SF 03947208- !
39 005:2009 0-+4 20 zile curat
' Unt topit la kg -df-
39 ; -3..0 90 zile curat
Amestec de grasimi
41 “Favorit” amb *3E0 k) & zile cural
- Amestec de grisimj -18 [ i
42 A"Favnril‘;'. la, 4 3 Ao ‘i‘:f,"“e Ny clirat
- mestec de imi af” ¥ .
e "Buterbrgfnoe" 3 ;/C 4 ; ‘-S( 20 zile' curat
: ,‘f I||\.'r- = "t 100 RO
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SA ,, Lactis” or Riscani

str Comarov 73. Tel: (256)2-86-44,
Fax: (256) 2-85-54

Ceeolopa' m

CERTIFICAT DE CALITATE NR._ /0.

3y,

Corespunde cermtelor HG al R. Moldovanr. 611 dm 05.07 2010
HG alR. Moldova ar. 996 din 20.08.2003, i %
HG al R. Moldoya'nr. 520 din 22.06.2010 p.8,99 ' '
HGalR. Moidoﬁq 221 din 16.03.2009

Data eliberarii certiﬁlrizﬁulul de calitate 0 9 fga &20 z’ 9

Termen de Greutate Indicii fizico-chimici Termen de Tempera
Data Data Denumires Terme | pistrare dupd | Standard Calupuri, ainkg 4 Gustul realizare tura de Valzbil
fabricirii preambaldr produsului nde maturizare unitafi o de % de %% de din plstrare pini la
i matur conform grist wmidit sare momentul C,
izare, standardului me ate preambalir Umiditat
zile i, €1
zile aerului
rp gt 2 oaly 4 k] Vi
T —-p(oi/l-‘- 7 -'D/ inzi cu cheag LA T Caracteristic = L .,5{' e
g tare 35 8 luni la SM- Mj 5016 Max brinzei pujin 5! M 0°.4°G
2/0¥ £4, | . deRiseani” temperaturade | 218:2001 ly 4| 1525 amirui 8545 o F
137 (ZH Ambalat 2°C...-5°C R g
I Brinzi cu cheag Caracterislic ‘9 r
p? /_y_ f’—cg 'foz tare 40 8 luni la SM- ‘g 5 "‘ Max brinzei putin 6 0067/ 0., 4“\?@9“ 4 ?_:
, Tare "2 { )f . de Moldeva™ temperatura de 218:2001 3 / IJSZ 50+1,6 44 1,5-2,5 amirui 8525 ‘}! ' 0({5 -
/(| Ambalat -2°C..-5°C Fi A /]
! Brinza cu cheag B luni la SM- . Caracleristic : &/
..1}, g’/} ‘f ...g / / 02— tare 45 temperatura de | 218:2001 ‘Q (( ] z a? f Da {45216 | Max | 1,525 | brinzei putin 6‘ Q:Z e 4 f
. de Olanda™ -2°C..-5°C /] f] 44 amdrui 85 + s ot -
(5 = T asS/7r Ambslat .2 Cf/sr/
4 i Brinzi cu cheag g b Caracteristic .
® /4 Al P a5 § luni la SM- IE brinzei putin | / O, 0%.4°C
« 42 Pogehonie™ temperatura de 2182001 | 15 45216 Max 1,5-2,5 amirui 60 8545%
Ambalat 2°C..-5°C ' 44 /
Brinza cu cheag SM- Caracteristic Vil ‘3//
9#/ lfn.:l-f" ("g 7}% tare 60 8 lunila 218:2001 r 7(‘577 -+ brinzei pujin _é‘@dz_ e °(-'5 /ch
WX, de Rusia” temperatura de _ .5+ (D] sons | mex | 1328 | swwni | sszsuie b{ o4
8 /G au e Ambalat 0.4 230 . <59 ! e a3 R
Kd':/ g L3777 Ambalet 0.8 iS5, U - ti/d’(
i Brinza cu cheag A SF Lactat pujin
moale cu - - 03947208 )?é:dxg 35416 Max Max acid, cu gust 5 4£2°C
g/,foz : pitriiijel, marar_ 0032008 f}——————— 62 4.5 de verdeata /# /dz 85 x5%
. Alb de Rigcani g folositd
Ambalat . 'f‘f‘( ‘.J)
Brinzi cu cheag min30 Placut, fin /
tare zile 8 luni la SM- 4516 Max cu aromi 0o.4°C
J‘/h £ /f 2"‘ wEdam” temperatura de 218:2001 .g f, 15 48 carsclcr‘islicé &0 B5 5% 5/’ (9?/
¥ [ Ambalat 2°C..-5°%C " L putin /
amirui
Brinza topita SF
7 tartinabild - - 03947208 . Min 52 Curat de 23 /
5 { ’\ Mirghritar” -001 C(I Cf’ : 60 brinzé -6 ij Z
[ Brinza topita SF 4
S"‘/ { z tartinabila - 03947208 C{ C/ Min 35 Curat de 25 -6 /f 2'
wRiscani” -001 ; 55 brinz
v Brinzd cu cheag
. y? r tare 15 8 lunila M- } &"X Stab 0.A4%C | ) 7 & ,
{ ﬂz- ‘f »» de Prut” temperatura de 218:200) i 4041,6 Max 1.5-2,3 acidulat &0 8B E5%
/ Fi Ambalat 2°C..-5°%C 50
Brinzi cu cheag SM- Caracteristic 0°.4°C /
”2 é / >~ q - ""/ (] e 45 8 lunila 218:2001 %%3 3020 | Max | 1,5-3,0 | brinzei pujin 60 85 4557 Iz "3/
{ f’ Wl farul” temperatura de % é pr amarui £ = 5 /l,)
s Ambalat 2°C.i-5°C
Brinzd cu cheag & luni la M- Usor picant 0%.4°C /
lare 30 temperatura de 218:2001 " 48416 Max 1530 cu aromi a0 85 £5% / s
938? }'< /( 1 + Gouda” 2% -57C, 44 caracleristica l pj &/
¥ / Ambalat :
Brinzi cu cheag I SM- Caracteristic 0°,.4°
tare 0 Fluni la [ 218:2001 55£1,0 Max 1,32, brinzei, slab 60 B E3%
.Bugeac™ temperatura de 50 acidulat
Ambalat -2°C..-5°C
Cagcaval 3 . Caracteristic 0°.4°%C
q / / wProvincial” ] 4 luni la 03947208 . 45420 Max 1,0-3,0 | brinzei pufin &0 85 £5%
g g & . temperatura de 002:2008 d & 0 50 amérui 'f &2
( -3°C.. 0°C i §
| 1 Cageaval SF ’ Caracieristic 0°.4%C |/
JProvincial” cu 15 2 luni la 03947208 a5:2,0 | Max 1,0-3,0 | brinzei pufin 10 85 £5%
sunci i adjica temperatura de | 002:2008 50 anmirui
Ambalat i O
Brinza topiti SF Potrivit de " 0".4°C
afumali - - 03947208 Min 30 Max 30 picant, de B5+3%
4 / /2 .. de Basarabia— 001:2008 2, 7 55 afumat _.{6 O _
ri LR P  SETPENEe
v15 772 ol 5D 7~ 312 |
4 Brinza lopit SF Potrivit de y 0°.4°C |
afumata - - 03947208 Min 30 Max 30 picant, 60 85£5% |
w de Basarabia— Dot:2008 55 afumat cu
LR" cu mérar 5i gust de |
usturoi marar gi |
Ambalat usturoi |
Produs de brinza SF 1525 | Pronunial de !
+De Olanda™ 45 2 luni la 03947208 45 Max brinza, slab 0°%.4°C |
[ ] 010:2012 44 acidulat, a0 Bl =3%
Aumbalat 0°C ..+ 4°C putin amarui
Produs de brinza 2 lunila SF 1,5-2,5 cural, slab = /f
«De Rusia” 60 temperatura de 03947208 50 Max acidulat, - gt : |
0°C.s4C | 002002 43 pufinamiri_ /5 V0. oS RPN |
Ambalat s o G e
Brinz vu ¢hefig in < : SF Lactat atuiu i *
o< sErdmurk - R LT 03947208 Max potrivi L
A!'bi de Rigcani” g 5 003:200% 31
-



CERTIFICAT VETERINAR Nr / QO 2547 Y Laboratorul de producere "Inlac" SA,or.Cupcini,

CERTIFIGAT DE CALITATE Nr LA str.Chisinaului,45 Tel/fax (373)246 71088
(7){"&{2/{ Na{r:.lT masa |Grasl|acidit| . . termp org Data exp.
__Data fabricarij 5 hide de | neto | mea | atea Hiniita) Dl eratu| °@ roslo anq! DTN
Denumirea produselor part locur| kg % T tea |tatea re °C esp | taza ecg;tl
4G . i /92
" Lapte 1.5% 1.000 A, 1,5, 16 1,027 4 }0.30|lipses|conf| HG-811,
Lapte 2.5% 0.500 2,5 16 1,027| 4 |0.30|lipses|conf| £ 3 4 HG-611.
Lapte 2.5% ambalat 1,0 _ 25| 16 1,027| 4 |0.30|lipses|conf HG-611.
Chefir1.0% 0.500 . 1.0,] 100' 4 |0.30|lipses|conf] ~ : HG-611.
g Chefir 2.5% 0.500 2,5 103" 4 |0.30|lipses|conf . HG-611.
O, o, __|Smintina 36% Jgohx__ 8 AL 100 76 4 _[o.30llipses|cont| o' &, fol, |SF 05816732-008,2011.
Smintina 15 % 0.500 BE 15,0,/ 68' 4 10.30|lipses|conf SF 05916732-008;2011.
&, Jed, _[Smintina25% 0.500 =, e 250,] 60 4 [0.30[lipses|conf] "4 A2 |SF 05916732-008;2011.
Smintina 15% 0.375 : BT 15,0,| 68 4 |0.30|lipses | conf SF 05916732-008;2011.
_ . . |smintina 20% 0.375 v 20,0, &4 4 |0.30|lipses| conf i SF 05816732-008;2011.
...... ____|Smintina 20% 0.200 20,0,| 64 4 |0.30|lipses|conf| - - |SF 05916732-008;2011,
& /A, |Smintina 30% 0.200 Y . el 30,0,] 62' 4 [0.30[lipses|conf| -/ ¥, A, |SF 05916732-008:2011,
.9, 76l, |Brinza2% 0.250kg g 5 2,0,| 180'| 75,8/ 4 |0.30[lipses|conf| AT, Sl HG-611.
~ % pd,  |Brinzas% 0.250 kg 9 50,| 174 73,0/ 4 [0.30]lipses|conf] A&, Al HG-511.
8, -, |Brinza2% 0.400 4 i 2,0,) 178'| 75,8/ 4 |0.30|lipses| conf 7Y Al HG-611.
9. 4L |Brinzaz% 1kg 2kg- g9 WIY| 20| 180 758/ 4 10.30[lipses| conf -/ V7. HG-611,
Brinza2% 5kg ) 2,0,] 178'| 758/ 4 |0,30|lipses | conf ; HG-611.
. |Binza 5% 0.500 : 5.0,] 176" 75,8/ 4 |0.30|lipses|conf s HG-611.
G, s _|Brinza8% __ 0.500 7 F 9,0,] 1787 73,0/ 4 |0.30|lipses| conf A LR HG-611.
. . . |Brinza5% ikg 2 kg 50.| 172] 73.00 4 |0.30|lipses | conf ] HG-611.
L Brinza 5% 5kg 5,0,| 180" 73,0/ 4 |0.30|lipses|conf HG-611.
?_,ﬁ, Brinza 9% 1kg , 2 kKg— G TP 90| 178 73.0/ 4_|o.30llipses|coni] 47 Fod, RG-B11,
5 Brinza 9% 5kg 7] = 9.0, 178 728/ 4 _|0.30|lipses|conf LY. 1L, HG-611,
g Brinza 18% 0,5kg 1 kg 18,0,| 182'| 72,8/ 4 |0.30|lipses| conf| Eyar o HG-611.
Produs de brinza 18V, 2kg, 5kg,0,5kg ' 18,0,| 192'| 85,0/ 4 |0.30|lipses |conf e HG-611.
Masa de brinza (vanilina ,stafide)1kg o| 176'| 68,8/ 4 |0.31|lipses|conf . HG-611.
. |Ynt 72.5% ambalat 0.200 kg £, 72,5, 25,0/ -18 lipses | conf GOST 37-81
.5, 47  |Untmonolit 72.5% ( 10 kg)(5kg) ,{94:@7 O] T2.5, 25,0/ 12 lipses | conf| o 2/, pﬁg,,ua{ GOST 37-91
¢ _ Unt 82.5% 0.200gr 2 82,5 16,0/ -18 lipses | conf E g GOST 37-91
¥, G. /&, |iaunt1.5% 0.500 caise <G H5h 1,5, | 88 4 _|0.28]lipses|conf| f A& 3, 7o, |SF05916732-006-20010
& Fd - |launt 1,5% 0.500 visina oz . |u 1.5, | 88 4 |0.29|lipses|conf| o 2 Zut, SF05916732-008-20010
- B A iaurt 1.5% 0,500 capsuna & i&:’ 1,5 | 87 4 |0.30|lipses|conf ol £, 7%, |SF 05816732-008;2010,
9,6 .94, jiaut 1.5% 0.500 natural () 5.6.9 KLy 15 | 85 4_[0.30]lipses|conf[-7 G, of 523, FoSF 06916732-006;2010.
: ., |laurt 1,5% 0.400 calse ) I 1,5, | 88 4 |0.30]lipses|conf| SF 05916732-008;2210.
laurt 1.5% 0.400 visina i 1,5, | 88 4 |0.30[lipses|conf| SF 05916732-006;2010,
, laurt 1.5% 0.400 capsuna o 1,5 | 87 4 |0.30|lipses|conf . |SF 05916732-006;2010.
___6.% 9 flliaun Frutino3.5% natural 0.125kg Y9 11350 3,5 | 110 4 [0.30/lipses|contlt Boll X3, fALSF 05916732-008;2010.
¥, 7ol __|launt Frutino3.5% cu cais 0.125 kg M 7 3,5 | 1158 4 [030lipses|conf| oI/, A A, |SF 05916732-006:2010
& 7ol laurt Frutinod.5%cu capsuna 0,125 kg & M 3,5 | 108" 4 |0.30[lipses|conf| ¢ L, 7B, |SF 05916732-006.2010,
4, 9, 4o, |launt Frutino 3.5% cu banan 0.125 ¥ g 1334 3,5, | 108 4_|o.30[lipses|cont| 7 0.7, 7|SF 06916732-006.2010.
laurt 3.5% visina 0.125Kkg 3,5, | 115 4 |0.30|lipses|conf : : SF 05916732-006;2010,
el .. |laurt 3.5% mure de padure 0.125kg 3.5, 112" 4 |0.30|lipses|conf| . SF 05816732-008;2010,
6, 4.1, |laurt 3.5% persik-maracuia 0.125kg a5 QZP 3,5 | 108 4 |0.30flipses|conf| £ L 7. PR, |SF 05916732-006.2010.
5 8t laurt 1.5% 0.5kg portocala-marar-gimbir 1,5, | 80" 4 |0.30|lipses |conf i SF 05816732-006;2010.
laurt 1.5% 0.5kg catina-ceai-verde 1,5 | 8@ 4 |0.30|lipses|conf SF 05916732-006;:2010,
iaur 1.5% 0.5kg chivi spanac 1,5, 4 |0.30|lipses|conf SF D5916732-006;2010.
B /5, |Crema de brinza mure de padure 0.2kg - S 4,0, | 162 | 65,0/ 4 |0.30|lipses|conf| £ &, /X, |SF05916752-009:2014.
&2, fol. |Crema de brinza persica si marakuya 0.2l Y | & 4,0, | 164 | 65,0/ 4 |0.30|lipses|conf| " o2 A, Fof, |SF 05916732-009:2014.
_ Y /A, |Cremade brinza visina 0.2kg 4% Z E] 4,0, | 168 | 65,0/ 4 _|o.30]lipses|conf| o 7, #6{, |SF 05916732-008;2014.
Q &, |Crema de brinza natural 11% 130g g 5 11,0,| 150'| 85,0/ 4 [0.30|lipses| conf of 3, 4. |SF 05918732-009:2014, |
9 4l |Crema de brinza marar si usturoi 11% G & 11,0,| 154'| 65,0/ 4 |0.30|lipses|conf of 3, /ol |SF 05916732-009;2014.
4./, |Crema de brinza piper negrs 11% 130g 9 5 11,0,| 158'| 85,0/ 4 _|0.30Jlipses|conf| o3 A2 |SF05816732-009:2014.
@, 44, |Brinzica degrasata cu vaniina 0% 100g &, \eoyw 0 [170| 70,0/ 4 0.30|lipses|conf ¥ Ad, |"SF 05816752-009:2014
G, LR, |Brinzica degrasata;curstafide:0%,100g G |60 0 |174'| 683/ 4 |0.30lipses|conf 7 ¥ 7ol |"SF 05916732.008,2014
.. A, |Brinzicagiananaticth 1008 ~pem il 0. [FLD 50, |172'| 68,3 4_|o.30flipses|conf] i/ b~ ol S n504bras0ps 2014
. - |Lap@ptaf degrasal G5KdY 14 & ‘5;! 06| 168 [ 50 10 [0.30[lipses|coni| il Gﬂﬁﬂ\i%@-&ﬂ"*
3 Gma[ cu aroma-dé sdnca'De.Cupeini]” 40,0, ) lipses| canf S — G5BT %F
. &|Castavalnatural "De Cupciniy 40,0, 6 lipses| conf - |BF
il }DejGuptini "4 6 lipses| conf
ft . AV ; 7

A A I
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REPUBLICA MOLDOVA
AGENTIA NATIONALA PENTRU SIGURANTA ALIMENTELOR
Supravegherea Sanitara Veterinard de Stat

DIEA

(autoritntes emitentll}

Raionul/municipiul 18 Cemvy/
i L

ITAR-VET

Seria SP Nr. 1097707 Din « OF»

Eu, subsemnatul medic veterinar, am eliberat prezentul Certificat

A, foehr 2

(cui - denumire: Oane; fe sau numele §i prenumele persoans fizice)

si certific cil Mp/a{.e

(denumirea §i starca mrfii)

in cantitate (locuri) de 2 77 . cu greutate de /9 o0 ke
tipul ambalajului (marcaj/eticheta
Originea marfii fé_ 2/ R ”

= pmVine 5 ,/%(p@uﬁe, materieprim - agﬁzatﬁ. achjzi('zn?c;:jﬁ_ fahri;i;etc} V/ &/ é—t

(se mdlciéﬁumuea Tocalitiii, g \Samitdii F
}%ﬁ&%ﬁw («® o/ m 47

situafia epizooticd a localitatii de provenientd)
a fost supusa expertizel sanitar-veterinare §i este admisd pentru: Mim 44_ =2
/ @/‘ (realizare fird restrictii, realizar®conditionatd -
ZeLi/7 VRS [

|ndu:mdu s ng:}ﬂt Jdut de prefuceage, conformgpegulilor egp rinare)
Marfa este expediati la M{y /47’.“ (/m

{punciul de destinajie, adresa)
cu transportul M
/ (auto, feroviar, aenan tim, cond 1d;. ie) / :2 ﬁ g
pe ruta 2e R eeyrf — AL ./'7/ - ¥

(sefindicd privcipalele puncte dr.‘ ne trascu)

Marfa a fost supusi (dupa caz) examenului suplimentar de laborator 56 G 72780 L& 72/

& popldtdsr ol mrendie  Dprole 322/

(denumires Inboragorubui, M.IIIUHLIILII de In'lymr st rezultatul corcetarilor)

NOTE SPECIALE: V{"’Z’TJ-—P:‘? 22t X s FRE

wﬁ/pzm @//M o8 eatidp/p

{vanditii i permishedi (iRdicatii) speciale, informatii §i condifii specifice, factuta etc)

Valahilitates prezentului Certificat este identica cu valabilitatea mirfii pentru care s-a ellberat prezentul document,

Eﬁ-:.“? -lsu[l{:‘{{n‘! %
w Medic veterinar -

;_3' r\tE

- [numele §1 prenumele)

s r a nturs
S pirect )
e rg;la oy 57 &S i

Faletficaren nrezantulin dociment ge nedenseste confarm laciclatied in vionara




		2019-12-09T14:23:57+0200
	Moldova
	MoldSign Signature




