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SA”JLC” or. Chisinau

Eliberat: Sectia “Controlul calitatii”

CERTIFICAT DE CALITATE Nr. 687
Telefon de contact: 022 52-32-03

Indicii fizico-chimiei Fabricarea L el Termen
G | Daea de realizare de reali
er | fabri | Denumirea produsului Ll Buc. kg. zare a T'pastrarii
t carii %de o Fosfa- Indicii DRI L
: Acidit. Data Ora Data Ora tiel
grasime o taza organ. (ore)
1 18.05 | Smintina uacm 30% SF00458963-003:2010 30 68 lips cores 18.05 00:00 24.05 24:00 168 (1..6)°C
2 | 18.05 | Smintina 450g 30% SF00458963-003:2010 30 68 lips cores 18.05 | 00:00 | 24.05 24:00 168 (1..6)°C
3 | 18.05 | Smintina 8 kg 30%bid. SF00458963-003:2010 30 68 lips cores 18.05 | 00:00 | 24.05 24:00 168 (1..6)°C
4 | 18.05 | Smintina 300g 25% SF00458963-003:2010 25 68 lips cores 18.05 00:00 24.05 24:00 168 (1..6)°C
5 | 18.05 | Smintina 225g 20% SF00458963-003:2010 20 70 lips cores 18.05 00:00 24.05 24:00 168 (1..6)°C
6 | 18.05 | Smintina 230g 20% SF00458963-003:2010 20 70 lips cores 18.05 00:00 24.05 24:00 168 (1..6)°C
7 | 18.05 | Smintina 300g 20% SF00458963-003:2010 20 70 lips cores 18.05 00:00 24.05 24:00 168 (1..6)°C
8 | 18.05 | Smintina 450g 20% SF00458963-003:2010 20 70 lips cores 18.05 00:00 24.05 24:00 168 (1..6)°C
9 | 18.05 | Smintina 8 kg 20%bid. SF00458963-003:2010 20 70 lips cores 18.05 00:00 24.05 24:00 168 (1..6)°C
10 | 18.05 | Smintina 1000g 20% cal. SF00458963-003:2010 20 70 lips cores 18.05 | 00:00 24.05 24:00 168 (1..6)°C
(1 | 18.05 | Smintina 1000g 15% cal. SF00458963-003:2010 15 70 lips cores 18.05 00:00 24.05 24:00 168 (1..6)°C
12 | 18.05 | Smintina 400g 15% SF00458963-003:2010 15 70 lips cores 18.05 00:00 24.05 24:00 168 (1..6)°C
13 | 18.05 | Smintina 400g 10% SF00458963-003:2010 10 70 lips cores 18.05 00:00 24.05 24:00 168 (1..6)°C
14 | 18.05 | Produs de smintina 500g 10% SF00458963-011:2011 10 74 lips cores 18.05 00:00 24.05 24:00 168 (1..6)°C
L5 | 18.05 | Produs de smintina 500g 15% SF00458963-011:2011 15 74 lips cores 18.05 00:00 24.05 24:00 168 (1..6)°C
16 | 18.05 | Produs de smintina 500g 20% SF00458963-011:2011 20 74 lips cores 18.05 00:00 24.05 24:00 168 (1..6)°C
17 | 18.05 | Smintina bif. 500g 12% SF00458963-003:2010 12 70 lips cores 18.05 | 00:00 | 24.05 24:00 168 (1..6)°C
18 | 18.05 | Smintina 500g 10% SF00458963-003:2010 10 70 lips cores 18.05 | 00:00 | 24.05 24:00 168 (1..6)°C
19 | 18.05 | Smintina 500g 15% SF00458963-003:2010 15 70 00:00 24.05 24:00 168 (1..6)°C
20 | 18.05 | Prd.Smintina 5000g 20% SF00458963-003:2010 20 70 00:00 24.05 24:00 168 (1..6)°C
!@1 | 18.05 | Lapte acru 400g 2,5% SF00458963-004:2010 - p 05:00 22.05 05:00 120 (1..6)°C
22 | 18.05 | Frisca 500g 10% IT 04928383-038:201 10 : 00:00 21.05 24:00 92 (1..6)°C
YL onsabil: Epure 1.

Data eliberarii certificatului: 18 Mai 2021 @mg




Certificat de calitate Ne \Nw\

Expirarea Termen
Data el ol Indicii fizico-chimici Fabricarea termenuluide |dereslic] THB
: s : rul al rul Masa AT pistrarii
fabri- Denumirea produsului 2 : realizare zare a
cdrii lotului | iprodw- | lacurk| nefa o TR Mimidit] Fosfa- | Ind padue, | Produs.
’ selor lor e " iy * | Data Ora Data Ora | P ; (°C)

°T taza |organ. (ore)

% %
\\W @\3&:32&5 18%, 250g. \m \N\. ,w, \&x\ \&\ lips ncaw.\\w.m\m 00.00 [ :05| 2400 | 120 (1...6)°C

NQ\N\ Produs de brinzi 18%, 500g. \% \ %\ ,m. \w \m mwx\m) lips |corves.| -//- | 00.00 | -//- |2400]| 120 | (1...6)°C

Produs de brinzi 18%, 1,0 kg \m \ N\ w\. w x\ %& m, lips |cores.| -//- | 0000 | -//- | 2400 120 | (1...6)°C

MMM.& de brinzii 18%, cu vanilie / %ﬁ, m / \w | @\ / N % \w ) mw lips |cores.| -7/~ | 0000 | -//- |2400| 120 |(1...60C
Mwm._; el B \Nm m \\%‘ b\\,, \QN xw m\w % lips |cores.| -//- | 0000 | -//- |2400]| 120 |(1...60°C
Produs de brinzi 18%, cu caise 250g. \% m /. %n h \\& % L0 D) tvs feores /i~ | 0000 | /- | 2400 | 120 | (1.60C
M“mmﬁmwmmw:ﬁ e s L \m m / \w\ ,vs / 24 \w \\w% lips |cores.| -/~ |o00.00| -/~ |2400| 120 |(...6°C
Produs de brinzi 23%, Skg. \m s@\ Q \W Q W& u..\ lips |cores.| -//- | 00.00 | -//- |2400| 120 | (1...6)°C
Produs de brinzi 30%, Skg. \mu 0, u\, \ n\\\ M& Nw lips |cores.| -//- | 00.00 | -//- |24.00| 120 | (1...6)°C
Produs de brinzii 30%, 12kg. \Nu m\w ,\u) \ \&% w% % lips |cores.| -//- 00.00 | -//- 24.00 120 | (1...6)°C

Data eliberarii certificatului \&u / &@)N\\W\\\ 2

Responsabil \\ &\w\m&\w\\ i
\ \

Telefon de contact 0231 3 25 50




Certificat de calitate Ne %Q

Expirarea Termen T ¢
Data g Numiiral - Indicii fizico-chimici Fabricarea termenului de de a(E _un..m..
5 Denumirea ; D.N. al Numiirul o " pastrarii
fabri- 2 lotului : Masa neta realizare realizare
ciri. produsulug produselor | locurilor Griisime,[ Acidit, [Densit., °AfFosfa| Ind. | a produc.|Produselor
Y% °T [umidit., %[ taza | organ. o O Data Ora (ore) (9
Y. 2 345 7 A L e |
\\w L5 ‘WMM_NM%«MMM:._ a8 \% 5,0 %Nw 73,0 | lips | cores. \\w /89| 00.00 12/ €5 2400 | 96 (1...6)°C
s ] 0, . ’
3792 J = e IT 00458963-
AF ‘_\H“_NM..\_:MN_, i de 12:2012 5,0 730 | lips | cores. | ~//- | 0000 | -//- |2400| 96 |q..6°C
aci 5%,
WMMM_NM%JMH&N de Cerinte de 5,0 73,0 | lips |cores. | ~//- | 0000 | -//- |2400| 96 | (1...6)°C
% calitate pentru
Brinza proaspiti de ? lapte si 9.0 73.0 i i S &
» _ ps | cores. | -// 00.00 | -// 2400 | 96 | (1...6)°C
vaci 9%, 500g. \% d . %Kx ’
2 produse
Brinza proaspiti de lactate HG 158 / \@ 5 /L =
: 9,0 73,0 lips | cores. 00.00 24.00 96 1...6)°C
vaci 9%, 5 kg \% din 07.03.2019 \ \ . . /" o)
wﬂ_% \Eﬁmﬂgs o 9,0 73,0 | lips | cores. | -//- | 0000 | -//- |2400| 96 |..6°C
0y m
e Prwne /6 15 | /5 | 1028 |tips |cores.| /- | 0000 | /- |2400] 96 |e.apc
Cerinfe de —
wun.%_”_o_ N LR \ .mw calitate pentru L5 |/ .k 1028 | lips | cores. | /[~ | 00.00 | -//- |2400| 96 |(2...4°C
lapte si — .
ww_ﬂ.n_ 2,5% PET, \% produse 25 |/ ‘K| 1028 | lips |cores. | /- | 0000 | -/~ |2400| 96 |..4pC
- lactate HG 158
WM%_“M 3,5% PET, : \N% din 07.03.2019 35 \ \W 1028 | lips | cores. | -//- | 00.00 | -/~ | 24.00 9% | (2...4°C
ww%% .__N_qm.x. » pelic, 23 | monssec. 25 | \w 1028 | lips | cores. | -/~ | 00.00 | -//- |2400| 96 |..4pcC
. — 013:2020 -
ww%%au_ux » BelEs 24 B g A | 1028 | tips |eores. | /- | 0000 | - |2400| 96 |@.apC
mm__m_.wwoc:_a o \\m LT 04928383 35,0 \% lips | cores. | -//- | 00.00 | -//- |2400| 96 | (2..4¢°C
£ —— = = 38:2013/
wum_na_mwow:_g Ay AL:2016 20,0 - | 00.00 | -//- @...4y°C
Bio life cu vanilie SF 04928383- - e | o000 | -1/ 1...6)°C
2,5%, pelic., 500g 027:2018 =8 ., 5 It {50

4

_.iwﬂm_vmwwm.i_ R\\W \m

P oE fe
Etoud 3
4

Data eliberiirii certificatului \\\w\ VAG) \oMN..VN\N

Telefon de contact 0231 3 25 50

31
(o
\.




SA «JLC» or. Chisinau
Eliberat: Sectia “Controlul calitatii”

CERTIFICAT DE CALITATE Nr 686

Expirarea
Indicii fizico-chimici Fabricarea termenului de
realizare Temp
Data D. N. al produselor .-,n:.__n: de pastrarii
Nr. 5 " " realizare a
fabri Denumirea produsului ; 40 it . .. | produselor
ert. | v Grasime | Acidit | Umidit | Fosfa- | Indicii et | B Dat o productiei ©C)
% oT % taza | organ " = e o (ore)
1 18.05 |Lapte past. p-len 1,0 L LS 17 |1028 |lips |cores 18.05 |00:00 21.05 |24:00 96 (2..4)°C
Cerinte de calitate
2 18.05 |Lapte past. p-len 1,0 L pentru lapte si produse 25 17 |1028 |lips |cores 18.05 |00:00 21.05 |24:00 96 (2..4)°C
lactate
3 18.05 |Lapte past. T/C 0,5 L HG 158 din 07.03.2019 2,5 17 |1028 |lips |cores 18.05 |00:00 21.05 {24:00 96 (2..4)°C
4 18.05 |Lapte past. p-len 1,0 L IT 00458963-013:2013 35 17 |1028 |lips |cores 18.05 (00:00 | 21.05 |24:00 96 (2..4)°C
5 18.05 |Lapte past. P/P 0,5 L 2,5 17 1028 |lips |cores 18.05 |00:00 | 21.05 |24:00 96 2..4)°C
6. 18.05 |Lapte past. Zide Zi 0,451 2.5 17 |1028 |lips |cores 18.05 |00:00 21.05 (24:00 96 (2..4)°C
7 17.05 |Chefir 0,2 kg 2,5 96 4,5 |lips |cores 17.05 [00:00 21.05 (24:00 120 (2..4)°C
SF04928383-025:2010
8 17.05 | Chefir past. P/P 0,5 L 2,5 94 4,5 |lips |cores 17.05 (00:00 21.05 (24:00 120 (2..4)°C
9 17.05 |Chefir past. 0,5L 2,5 96 4,5 |lips [cores 17.05 | 00:00 21.05 (24:00 120 (2..4)°C

Data eliberarii certificatului: 18 Mai 2021

Responsabil: Epure 1.




SA”JLC” or. Chisinau

Eliberat: Sectia “Controlul calitatii”

CERTIFICAT DE CALITATE Nr. 687

Telefon de contact: 022 52-32-03

Termen
S o : Exp.termenu
Masa Indicii fizico-chimiei de reali ,—,cu.m.:u Fabricarea QM B
\r. D. N. al Buc adbi zare a rii
xt Denumirea produsului produselor ) o o produc- | produsel
kg %de Acidit | Fosfataz | Indicii s o
: o tiei or Data Ora | Data (0}
grasime T a organ. (zile)
1 | 1805 wmma_.a Mere-Pere-Fl. de tei | 1104954383 04322015 2,0 86 lips cores 10 | (0.4°C | 1805 | 00:00 | 27.05 | 24:
Smoothie Piersic.-Fr.pasiun- .
2 18.05 | nelisa 280g 1T04928383-043:2015 2,0 86 lips cores 10 (0..4)°C 18.05 | 00:00 | 27.05 | 24:
Smoothie Visi i Rachitel
3 | 18.05 Nm.n ch IT04928383-043:2015 2,0 86 lips cores 10 0.4)°C | 18.05 | 00:00 | 27.05 | 24
4 18.05 | “Delicato” visina  140g IT04928383-043:2015 0,1 86 lips cores 10 (0..4)°C 18.05 | 00:00 | 27.05 | 24:
5 18.05 | “Delicato” banana 140g 1T04928383-043:2015 0,1 86 lips cores 10 (0..4)°C 18.05 00:00 | 27.05 24:
6 18.05 | “Delicato” pom. de padure 140g | IT04928383-043:2015 0,1 86 lips cores 10 (0..4)°C 18.05 | 00:00 | 27.05 | 24:
7 18.05 | “Delicato” caise 140g 1T04928383-043:2015 2,5 87 lips cores 10 (0..4)°C 18.05 | 00:00 | 27.05 | 24:
8 18.05 | “Delicato” capsuni 140g 1T04928383-043:2015 25 86 lips cores 10 (0..4)°C 18.05 00:00 | 27.05 24:
9 18.05 | “Delicato” piersici 140g IT04928383-043:2015 2,5 86 lips cores 10 (0..4)°C 18.05 00:00 | 27.05 24z
10 | 17.05 | “Delicato” caise 0,5 kg 1T04928383-043:2015 2,5 87 lips cores 10 (0..4)°C 17.05 | 00:00 | 26.05 | 24:
11 | 17.05 | “Delicato” mango 0,5 kg 1T04928383-043:2015 2.5 87 lips cores 10 (0..4)°C 17.05 00:00 | 26.05 24:
12 | 17.05 | “Delicato” zmeura 0,5 kg IT04928383-043:2015 . 87 lips cores 10 0.4)°C | 17.05 | 00:00 | 26.05 | 24:
(3 | 18.05 | Iaurt clasic 0,5kg 1T04928383-043:20 0 4N 10 | (0.4°C | 1805 | 00:00 | 27.05 | 24:
14 | 18.05 | Iaurt clasic 0,140 kg 1T04928383-043 10 (0..4)°C 18.05 | 00:00 | 27.05 | 24:
. = - - s ——e— = i h h -

15 | 18.05 W_mm in stil grecesc Eli Greeo | 11495383 0ot 14 | 0.4°C | 1805 | 00:00 | 3105 | 24:

Data eliberirii certificatului: 18 Mai 2021 ™ . W@mcc:mwc:u_ Epure L.




Certificat

o

de calitaie No

% /UK

, T a N Exp ] Termen Temubisi
Data D s Numi- | D.N. al o Indicii fizico-chimici Fabricarea wE.::.:r i n_». de i i
Catiris enumirea - " [Numiirul]  Masa sseshsssainl oo | pistrarii
abri S —— rul produ focutiiar st ) realizare  |realizare soodiis
céril. P ’ lotului | selor ’ . Grisime,| Acidit., | Fosfa-| Ind. . y a produe. I R
= o Saie i . Data Ora Data Qs °C)
- . @ taza jorgan. : "

g Ere - 5%, PET., ) ) ;
Y500 rm kgt 0:5%: PET . 0,5 0,6 tips |cores.| /8 €5 00.00 |70 05 | 2400 | 14zite | (1..6pC
\n\.\\ d | "= = w 5 2 N ) S SR AR,
ol Q % \ Airan 1,0%, PET., 415¢ mw. mm i,0 0.6 lips |cores. ~/]- G0.00 -1/ 24.00 | 14 zile Q .-:6)°C

2
gy o i B e e A ; — o
wm,m._ h,_m? PERIEERES = 1,0 0,6 lips |cores.| -//- | 00.00 | -/~ | 2400 | 1dzile | (1...6)°C
o =3 oz = ! o Iﬁ - - NUUSE— - —~———— o~ e e
aurt ,,Delicato” sie-| /7 5 . :
“_.“,_.._..Hemmce > %.V Mm.%.ﬂm% % 15 | K O lips |cores. 060.00 24.00 | tdzile | (0...4)°C
m & 9 0' o vy gl _ beoe 52 = . = e & ey
[ iaurt ,,Delicato” ¢ o 3 "
| n..d_mu.ﬁ:-%m_ _.M.“\m.o _uw,_u_, 2800 %n m ) 1,5 % \O lips |cores.| -//- 60.00 | /- 24.00 | 14zile | (0...40°C
i ARG, 1420 709 ¥ 141 o S = 2 ik T . . y o
4 -t . H 4 2% N .U - ) ) <
i MM”.;M __vnm_._.v.e:Mﬂ T 2605 g 1,5 % m; lips |cores.| -//- 00.00 | -//- 24.00 | 14 zile | (0...4)°C
..... LA 3 X SR o s = s s iy e i -
Certificat 9@ calitate ;o
5%. PET. ) G )
w_ﬁw__ HpRER A TRy ) 0,5 0,6 lips |cores. $0.00 24.00 | 1dzile | (1...6)°C
b SO - FReSI IO s
o £ )
Airan 1,0%, PET., 415g 8o 1,0 0,5 lips |eores.| -//- | 00.00 | -//- 24.00 | 1dzile | {1...6)°C
e g s - G
o o, N 3y e
wm.q:. “_mw?__ Hr = 1,0 0,6 lips [cores.| -/~ | 00.00 | -//- | 24.00 | t4zile | (1...6°C
—H P Ry i i e ) o
_._._d_”_».n .mw@“.w.m LS 1,5 lips |cores. 00.00 24.00 | 14zile | (0...4)°C
< Ay 193405 9 = | H -
_M__”.é_,_.wn___m.u\s _vm_q 2802 & w 1,5 | lips |cores.| -/~ | 0000 | </~ | 24.00 | 14zile | (8...4°C
bad ) kg 0y3 70, e A % o = e 9 i ol i | " | - _ 154
laurt ,Delicato” cu m = - » , g
| ceriale, 1,5%, PET., 280 2% i 1,5 , . cares, // 00.00 // 24.00 | 14 zile
s | sl g i
“. § ; ﬁ..hmr Ziap% ,~ \8 .. :A ;
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INCENLAG - Certificat de calitate Ne \ N& %

. S o iR 2 MNE.‘»_.».&. L Temperat.
Data T —_— Numi-| D.N. al Numzral| Masa Indicii fizico-chimici Fabricarea 8_)52“:_:. ide a.o yastra
fabri- produsului ’ ik ; b locurilor neta s Py 3 realizare pedlizace produselor
K lotului | selor Grisime, | Acidit.,| Umid., |Fosfa- Ind. a produc.
carii. : % oT % el Do Data Ora Data Ora (ore) (°C)
5 [ | Chefir degresat pelic., 500g .\\u, 0,0 &\ lips |cores.[/X, L% | 00.00 |LOZ.05 | 2400 | 120 | (1...61°C
. mﬁq%.\. Chefir degresat T/R.,1000g \ 4 0,0 %ﬁ lips |cores.| ~//- | 0000 | -//- |2400| 120 | (1...6)°C
Chefir 1%, pelic., 500g /6 8 1,0 |A6 lips |cores.| /- |00.00 | -//- |2400| 120 | (1..6)°C
Chefir 1%, PET., 415g 16 m 1,0 \w\ lips |cores.| -//- | 00.00 | -//- |2400| 120 | {1..6°C
Chefir 1%, PET., 930g 16 m 10 | N7 lips |cores.| -//- | 00.00 | -//- |2400 | 120 | (1...6C
Chefir 2,5%, pelic., 500g L & 25 | AF lips |cores.| ~//- | 00.00 | ~//- |2400 | 120 | (1...6°C
Chefir 2,5%, PET., 415¢ _ .\m\_‘. w 2.5 %\\ﬁ lips |cores.| -//- | 00.00 -//- | 2400 | 120 | (1...6)°C
Chefir 2,5%, PET., 930g \ 4 L 2,5 N k lips |cores.| -//- 00.00 | -//- | 24.00 | 120 | (1...6)°C
Chefir 2,5%, T/R., 1000g 1.5 25 |G lips |cores.| -//- | 00.00 | -//- |2400| 120 | (1...6°C
Bifi MAX, T/R., 1000g 73 10 .94 lips |cores.| -//- | 00.00| -//- |2400| 120 |(..6°C
Bifidoc ,,Piersic” 2,5%, pelic., 500g | //> 25 | K7 lips |cores.| -//- | 0000 | -//- |2400| 120 | (1...6°C
Bifidoc ,,Piersic” 2,5%, PET., 415g \% m 2.5 % N lips |cores.| -//- | 00.00 | -/~ | 2400 120 (1...6)°C
Bifidoc ,,Visini” 2,5%, pelic., 500g | /4 m 2,5 \w& lips |cores.| -//- | 00.00 | /- |2400 | 120 | (1...6)°C
_ Bifidoc ,,Visina” 2,5%, PET.,415¢ | //5 3 15 A5 lips |cores.| -//- | 00.00 | -//- |24.00 | 120 (1...6)°C
Bifidoc ,, Ananas” 2,5%, pelic., 500g | /72~ m 15 | K6 lips |cores.| -/~ | 0000 | -//- |2400| 120 | (1...6°C
Bifidoc ,,Ananas” 2,5%, PET., 415g ‘\% w 2,5 &\\m lips [cores.| -/~ | 00.00 | -//- |24.00| 120 (1...6)°C
Bifidoc ,,Capyuni” 2,5%, pelic., 500g \Nm = 2,5 cores.| -//- 00.00 | -//- 24.00 | 120 | (1...6)°C
Bifidoc ,,Ciipsuni” 2,5%, PET., 415¢ \\mﬁ 2,5 cores.| -//- 00.00 | -//- 2400 | 120 | (1...6)°C
Maia 2,5%, PET., 415g \m fwwm.a- 2.5 cores.| -/~ | 00.00 | -//- 2400 | 120 | (1...6)°C
% 044:2015 ;
Lapte covisit 4%, pelic., 500g 4B e | 4,0 cores.| -/~ | 0000 | /- |2400| 120 | (1..6°C
Lapte covisit 4,0%, PET, 415¢ | /5 g i 4,0 /- | 24/ “ .
Bifiton 2,5%, PET., 415¢ £3 Paran 2.5 I 24,00
inzi ake” SF , Y i
ok vk Bl 0 e 0 e L G T R v S
Data eliberarii certificatului X, £%, LR/ 2. 5 e RESPONS AL .Nm«\»xww\% //

v

e 023132550 . ‘ 47 4N




Eliberat: Sectia “Controlul calitatii”

Data eliberarii

certificatului : 18 Mai 2021

Telefon de contact: 022-52-32-03 SA”JLC” or. Chisinau CERTIFICAT DE CALITATE Nr. 689
Indicii fizico-chimiei Rillesos, | opcoutatlid | eren
de realizare de reali
Nr | Data 0 i
2 = zare a T" pastrarii
0 fabri : 2 D. N. al produselor Densi
i Denumirea produsului % de s s produc produselor
crt | carii .| Acidit | o Fosfa | Indicii i
grasi op Yode Sare ¢ Data Ora Data Ora tiei
? aza | organ
me Umid (ore)
1 18.05 | Brinza de casa 0,2 kg 6,0% SF049288383-040:2014 6,0 134 77,6 0,9 lips cores 18.05 | 00:00 | 21.05 | 24:00 96 (0..6)° C
2 18.05 | Grauncior 0,4 kg 4 % SF049288383-040:2014 4,0 138 77,2 0,9 lips cores 18.05 | 00:00 [ 21.05 | 24:00 96 (0..6)° C
3 18.05 | Gingasie 0,4 kg 4 % SF049288383-040:2014 4,0 132 77,8 1,0 lips cores 18.05 | 00:00 21.05 | 24:00 926 0..6)°C
4 18.05 | Faguras 0,2 kg,5 % SF049288383-040:2014 4,0 138 77,2 0,9 lips cores | 18.05 | 00:00 21.05 | 24:00 96 0..6)°C
5 18.05 | Brinza impact. 0,25 kg 0 % 0,0 214 79,2 lips cores 18.05 | 00:00 | 21.05 | 24:00 96 0..6)°C
6 18.05 | Brinza impact. 0,5 kg 0% 0,0 216 79,0 lips cores 18.05 | 00:00 | 21.05 | 24:00 96 0..6)°C
—— o Cerinte de calitate 2 a
7 18.05 | Brinza impact. 0,25 kg 2 % pentru lapte si produse 2,0 210 75,0 lips cores 18.05 | 00:00 | 21.05 | 24:00 96 0..6)° C
8 18.05 | Brinza impact. 0,25 kg 5% lactate 5.0 208 72,4 lips cores 18.05 | 00:00 | 21.05 | 24:00 96 0..6)° C
HG 158 din 07.03.2019
9 18.05 | Brinza impact. 0,5kg 5% 50 210 72,2 lips cores 18.05 | 00:00 21.05 | 24:00 96 0..6)° C
10 | 18.05 | Brinza impact. cintar, 5 % 5,0 210 75,2 lips cores 18.05 | 00:00 21.05 | 24:00 96 0..6)° C
11 | 18.05 | Produs de brinza 0,25kg; 18% SF00458963-008:2011 18,0 124 59,6 lips cores | 18.05 | 00:00 | 22.05 | 24:00 120 0..6)°C
12 | 18.05 | Produs de brinza 0,5kg; 18% SF00458963-008:2011 18,0 128 59,2 ips cores 18.05 | 00:00 22.05 | 24:00 120 0..6)°C
13 | 18.05 | Produs de brinza (1 kg); 18% SF00458963-008:2011 18,0 122 59,8 lips cores 18.05 | 00:00 | 22.05 | 24:00 120 0..6)°C
14 | 18.05 | Produs de brinza cintar, 18% SF00458963-008:2011 18,0 126 59,4 lips cores 18.05 | 00:00 | 22.05 | 24:00 120 0..6)° C
15 | 18.05 | Produs de brinza cintar, 23% SF00458963-008:2011 23,0 160 68,0 lips cores | 18.05 | 00:00 | 22.05 | 24:00 120 0..6)°C
16 | 18.05 | Produs de brinza 0,25kg, 26% SF00458963-008:2011 26,0 124 59,2 lips cores 18.05 | 00:00 | 22.05 | 24:00 120 0..6)° C
17 | 18.05 | Produs de brinza 0,5kg, 26% SF00458963-008:2011 26,0 128 59,2 lips cores 18.05 | 00:00 | 22.05 | 24:00 120 0..6)°C
18 | 18.05 | Produs de brinza (1 kg) 26% SF00458963-008:2011 26,0 122 59,8 lips cores 18.05 | 00:00 22.05 | 24:00 120 0..6)° C
19| 18.05 | Produs de brinza cintar, 26% | SF00458963-008:2011 - 260 | 126 | 594 | | lips | cores | 18.05 | 00:00 | 22.05 | 24:00 120 (0..6)° C
20 | 30.04 | Fetasa Tara Mea (4 kg) | SF00458963-006:2011— —— 56 = . 64,0 30.04 |- 00:00 | 27.08 { 24:00 2880 0..6)°C
~21-|-07.05 |- Fetasa Tara Mea (amb.) SF00458963-006:2011 58,6 ] i 07.05 | 00:00 | 05.07 ([ 24:00 1440 (0..6)° C
22 | 08.05 | Frescado (4 kg) ~ SF00458963-006:2011 i E S H 6k 08.05 | 00:00 | 04.09 | 24:00 2880 0..6)° C

Responsabil: Epure 1.



fide

Certificat de calitate Ne %\\w

D.N Expirarea Termen T
Data Numiérul il % Indicii fizico-chimici Fabricareca termenului de de (n.: P
g ;s ) : : al Numirulf Masa : . pastrarii
fabri- Denumirea produsului lotului rodu- |locarilor - realizare realizare d
ciirii. i i Grisime, [Acidit. [Umidit.[Fosfa] Ind. | =77 71 T Tl produe)  PYOCNS
% i %o taza |organ. AW & il i (orc) £O
: 4 1
o S Anvies 0 4 /7 /A s . Z ¢ g J
22| Brinzica dulee cu stafide 0%, 100g \N 00 |/ m\% 70,0 | tips |eores./f, 07| 00.00 20| 1200 | 84 | (1...6°C
Brinzici dulce cu stafide 4%, 100g \ % 4,0 \ % x\ 66,0 | lips |cores.| -//- | 00.00 | -//- 12.00 84 1...6)°C
Brinzici dulce cu caise 4%, 100g | \ % 4,0 \%ﬂ.%_ 66,0 | lips |cores.| -//~ | 00.00 | -//- | 12.00| 84 | (1...6)°C
Brinzici dulce cu vanilie 7%, 100g | \% 7,0 \m\J% 64,0 | lips [cores.| -//- [ 0000 | -//- |1200| 84 |(1...6°C
Brinzici dulce cu prune 7%, 100g | — — — 720 | 65,0 | lips |cores.| -//- | 00.00 | -//- | 12.00 84 | (1...6)°C
Masi de brinzi dulce cu stafide c = 5 ) .
23%, 100g / 6 m 23,0 \%\\ 41,0 | lips |cores.| ~//- | 00.00 | -//- [1200| 84 | (1...6°C
Masa de brinzi dulce cu caise ' o )y /O
23%. 100g 14 & 23,0 \\\\»&5 41,0 | tips |cores.| /- | 0000 | -//- |12000| 84 |(1...6°C
2 ©
Cremai de brinzi “Mic Vis” 5% % : .
st e \m 8 5,0 \%% 65,0 | lips |cores.| -// 00.00 | -// 1200 | 84 | (1...6)°C
Cremi de brinzi “Mic Vis” 5% = ; :
i i, 180 . \%« & 5,0 70| 700 | lips |cores.| /- | 00.00 | -// 1200 | 84 | (1...6)°C
- a n 2 S = 1e?? 0,
e /6 5,0 70,0 | lips |cores.| -//- | 0000 | -//- | 1200| 84 |(1...60°C
Cremi de brinzi “Zi de Zi” 5% ) o . ) s g
cu umpluturs “cipsuna® 250g \% 5,0 70,0 | lips |cores.| -//- | 0000 | -//- |12.00| 84 | (1...6)°C
Cremil de brinza “Zi de Zi” 5% ; ; /] e o
it i, “enxelia negr?, Y50y \ % 5,0 70,0 | lips |cores.| -//~ | 0000 | -//- |1200| 84 |(1...6°C
Crema de brinzi “Zi de Zi” 5% 4 A I/ 5
eu mpluturd “piersic”, 250z _ \ %. cores.| -//- |0000| -/~ |1200| 84 | (1...6°C
Crema de brinza “Zi de Zi” 5% ? A I/ Ko
cu umpluturi “visina”, 250g \\ 5 1/ 00.00 1! 12.00 84 (1...6)°C

Data eliberirii certificatului N\R NV\\ :XN)\&\P
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Certificat de calitate Ne ,%N

D.N Expirarea Termen T
Data Numii- ._ ; —— Indicii fizico-chimici Fabricarea termenului de | de reali- (n___“.w. i
fabri- Denumirea produsului rul 2 T o realizare zare a PAsET
e . | produ- |locurilor| neta B T s = produs.
carii. lotului oloy Grisime, | Acidit.,[Umidit.[Fosfa-| Ind. Data O Data O produc. C)
e %o o % | taza jorgan. (ore)
0 Brinzies 5 - =5 ” R r~ 2t ] I 4 .
.,wm“wN_mww_»N=q»,» AT 200 | /57| 480 | tips |eores 17.69) 00.00 W42 2400 | 240 | (1..6p0C
0, % & 4
Wmﬂ.wNme M_»N._sm_ »Mic Vis” cu ”Limice” \ \\ 20,0 \ \w, \w 43,0 | lips |cores.| -//- | 00.00 | -//- | 24.00 | 240 1...6)°C
0y 7 e
R F e TN
_Mmﬁn_m.. M_ﬁ__ss Al Vs en " iues \\N\ 200 | /577, 430 | tips |eores| <f/ | 0000 | /- | 2400 | 240 | (1..6°C
0, 8
_w%usww M_E._Ba »Mic Vis” cu "Cocos” \\v 20,0 \Vwm 43,0 | lips |cores.| -//- | 00.00 | -//- | 24.00 | 240 (1...6)°C
0, . -t A i
wﬂwgmw M_ﬁ..;& »Mic Vis” cu ”Cacao” \m\ 20,0 w, u,m 43,0 | lips |cores.| -//- | 00.00 | -//- | 24.00 | 240 (1...6)°C
0y a Ve
w%waww M_»N__Sa »Mie Vis” cu ”Caise” \Q\ 20,0 \oﬂm 43,0 | lips |cores.| -//- 00.00 | -//- | 2400 | 240 (1...6)°C
0y - (W ) et | .
Brinzici glazurati ,Mic Vis”, 20%, 50g. | ,/~ =) ") -
9 ? 2 I A 00.00 | -//- 24.00 240 1...6)°C.
i ae \\V m 20,0 \&0 43,0 | lips |cores.| -// /] (1...6)
Brinzicd glazurati ,,Milky Smile” cu e < y : L I o
umplutur "cipsund”® 20%, 40, 1h g 200 |/ 43,0 | lips |cores.| -//- | 0000 | -//- |2400| 240 | (1...6)°C
Brinzica glazurati ,,Milky Smile” cu 2 S ;
umpluturi "caise” 20%, 40g \N 2N 20,0 \ 43,0 | lips |cores.| -//- | 00.00 | -//- |24.00 | 240 | (1...6)°C
0y - ¢ / =) [
inzica ola; i ile? ¢ ‘. B
mﬂﬁnﬂmﬁ:.wﬂw,&_m__w« ol Vs 200 |/ 43,0 | lips |cores.| -//- | 00.00| -/~ |2400| 240 | (1..60°C
i ?vising o, 402, / ~
mﬂ%ﬁ. mmﬁ_.mwa(szm__w mam.%\ A \\\ 20,0 43,0 | fips |cores.| -//- | 00.00| -//- |24.00| 240 | (1...60°C
uri mar verde 0, 408,
_wmw.mm& m.wﬁ:»”m nlilky Smile”, 30%, \%N 20,0 43,0 | tips |cores.| -//- | 0000 | -//- |2400| 240 | (1...6°C
. in sortimen ;
Brinzieid glazurati ,,Incomlac” cu /7
il ,0 es.| =l 00.00 == 24.00 240 1...6)°C
umpluturi ”lapte condensat” 26%, 50g. \\W 25 . I I ( )
Brinzicii glazuratii ,,Incomlac” cu 2 M 00.00 R 24.00 240 1...6)°C
umpluturi ,,cafea” 26%, 502. 1 6 2Bk o & . 4 . L
Brinzica glazurati ,Incomlac” cacao cu 7 /? 3
> 2 S 00.00 sy 1...6)°C
umpluturi ”lapte condensat” 26%, 50g. \% er_.ﬁ I ( )
Brinzici glazurata ,,Incomlac” 26%, 50g. \m 00.00 -//- (1...6)°C
n sortiment 7/ . S

Data eliberirii certificatutui /4,05 - 70

o
vw\.
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