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Lapte 2,5% de con st. 930/500 pel 11 29128 | 3091308 [ 2.5 16 | 10280 I | neg |+2°C467C] 007 [29.1223128.1223 04.01.24/03 01.24 7 23%
Lapte 1.5% de con. st.900g/ 930ml/pel 11 29128 | 3091308 1,5 16 | 10282 I | nep [|+2°C+6°C| 00° |29.12.23/28.12.23 04.01.24/03.01.24 7 235
Lapte 3,5% de consum sticla 930 ml 29128 | 3091308 | 3,5 16 | 10280 ) I | nep [+2°C+6°C| 00® [29.12.23/28.12.23 04.01.24/03.01.24 7 23%
Lapte acru 4,0% paharel 400g 2928 | 3097308 | 4.0 | 75178 neg. |+2°C +6°C| 00 [29.12.23/28.12.23 07/06.01.24 10 23%
Lapte covasit 4,0% sticli 500g 29/28/27 | 309307 | 4,0 | 78/80 neg. [+2°C +6°C| 00" |29/28/27.12.23 07/06/04.01.24 10 2%
Chefir 0% sticla degresat 930g 28/26 | 308-306 | 0 90 neg. [+2°C +6°C| 00 |28/26.12.23 06/04.01.24 10 2%
Chefir 1,0% pelic,stic. 500g/900/930g 2826 | 308-306 | 1,0 | 90/92 neg. [+2°C +6°C| 00" [28/26.12.23 06/04.01.24 10 23%
Chefir bifido. 2.5% sticld 50024502/9002/930g | 28126 | 308306 | 25 | 9292 e neg. |+2°C +6°c| 00 [28/26.12.23 06/04.01.24 10 23%
Chefir 2,5% pel,sticla 500g/900/930g 28126 | 308306 | 2,5 | 92/92 (== 3. neg. |+2°C +6°C| 00" [28/26.12.23 06/04.01.24 10 23%
Chefir 3,5% sticla 500g m 2826125 | 308305 | 35 | 9292 | ,nrmw,ﬂv neg. |+2°C +6°C| 00 [28/26/25.12.23 06/04/03.01.24 10 23%
laurt piersic  1,5% sticla 500g Sl o | 309307 | 25 | 82 9,5 ¢ neg. [+2°C +6°C| 00 |2927.12.23 11/09.01.24 14 2g%
laurt multifruct 1,5% sticla 500g S| uno | 309307 | 26 82 9.5 neg. |+2°C +6°C| 00™ [29127.12.23 11/09.01.24 14 23%
laurt cipsuna 1,5% sticld  500g M 1211 | 300307 | 27 82 9.5 neg. |+2°C +6°C| 00 [29127.12.23 11/09.01.24 14 235
laurt caise 1,5% sticld  500g = 10 | 309307 | 28 82 95| B neg. |+2°C +6°C| 00% [29/27.12.23 11/09.01.24 14 233
laurt clasic  1,5%st.  500g = 1o | 3007 | 29 | 8682 95 | 2 neg. |+#2°C +6°C| 00 [29/27.12.2 11/09.01.24 14 235
Jaurt clasic 2,6% pel. 500g 2 2,10 9.5 mwm neg. |+2°C +e°c| 00% 14 235
laurt clasic 2,5% pah 125g/150gr 7 307 2,11 75 9.5 mﬁ g neg. [+2°C +6°C| 00" [27.12.23 09.01.24 14 231
Smantani 15,0% fer. 350g pah/15pel 500g 29/28 | 308/307 | 2,12 | 86/68 Mn mc s neg. | +2°C +6°C| 00% [29.12.23/28.12.23 04.01.24/03.01.24 7 2345
Smantdna 20,0% 250 g/ 350 g 200g.500g pel 2928 | 308/307 | 2,13 | 70/76 i m,lm neg. |+2°C +6°C| 00w [29.1223/2812.23 04.01.24/03.01.24 7 2345
Smintini 25.0% fermentatd 250 g/ 350 g pdh 29/28 | 3087307 | 2,14 | 70/76 R e neg [+2°C +6°c| oo [29.12.2328.12.23 04.01.24/03.01.24 7 230
Sméantand 10,0% fermen.pel.5002/200/400gpah 2928 | 308/307 | 2,15 | 82/70 m,m m g neg, [+2°C +6°C| 00% |29.12.23/28.12.23 04.01.24/03.01.24 7 9345
Brinza proaspitd 2,0% amb 500g 2928 | 308307 | 2,06 | 184 768,$ 2 5 neg. | 0,+4°C | 00 [29.12.23/28.12.23 02.01,24/01.01.24 5 23%
Brinzi proaspatd 5,0% amb 500g/5kg 421 | 308307 | 2,07 | 186 L EE neg. | 0,+4°C [ 00% [29.12.23/28.12.23 02.01.24/01.01.24 5 2355
Brinzi proaspitd 9,0% amb 500g/3kg 31129 | 308307 | 2,08 | 186 neg. | 0,+4°C | 00% |29.12,23/28.12.23 02.01.24/01.01.24 5 235
Br. granulat 4,0% pah.300g/0%3KG 29128 | 3085307 | 2,19 | 150 neg [+2°C +6°C| 00% [29.12.23/28.12.23 02.01.24/01.01.24 5 235
Lapte 1,5% steril 11 UHT/0.900 e 220 | 17 | 10304 45 heg. | (0:25)°C 08.11.23/28.08.23 02.11.24/22.08.24 365
Lapte2,5% steril 11 UHT/0.900 & - 221 17 _Si A neg. | (0:25)°C 02.10.23/08.11.23 26.09.24/02.11.24 365
Lapte3,2 %/3,5%steril 11 UHT. m 2,22 17 | 102 neg. | (0:25)°C 02.10.23/08,1 1285 |36,09.24/02. FI24,, 365
Smintina dulce 33% 500gr Bel. A 223 | 17 i LATE neg. | (0:20C & \A Y )
Smintina dulce 10% 500gr Bel. 3 2,24 17 A2 ATE J neg. | (0;20°C T & A7 %182
Brinzica.glazurata:vanilin, nuci, cacao, piersic, & %
visina, caramela, capsuna, afine. cocos 36p 225 |134/180 / ,V&U\ neg. | -18°C .om.uw:u..mo.mw s g0z wt._m_ S.W_-.f 120
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Produse fabricate in sistemul de management Centificat de atestare a laboratorului

al siguraniei aligentelor ISO 22000:2018 Extras din certificat de calitate Nr.309/308 Ne L1-070 C.N.de A.din R M.-MOLDAC -
Certificat NoS3 valubil pina la 10.04.2025 pind la 04.06.2025
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Brinza maturata semitare ,,.De ol cainins i hax R : i R—
3 A1, ; . z o 271262212, 2524/23/19.02.2
o ﬁv—mn.—ﬁmm E.-.-T:—hm _:OW coresp. HG 45 —‘M qu Wmuﬁm % O.+n— C  |28/27/26/22.12.23 )
Brinza maturata max
s | semitare,Rossiischii”kg,amb 60| 151123 neg. | 45 coresp. HG | © 7 [ 1,5-3,0] 85£5% [ 0,4+4°C |2sn21223 60  [25/19.02.24
Brinzd cu cheag tare max
A Golandskitks Weraina 60| 09.10.23 neg.| 50 coresp. HG 43 1,3-1,8] 85+£5% | 0,+44°C |[28°27/22.12.23 60  [24723/1916.02.24
-] g,
Brinzi cu cheag tare,,Ucrainskii”
o L e 60 u_.wwwwmso neg.| 45 coresp. HG ﬁwx 1,3-1,8] 85+5% | 0.+4°C |282213.12.25 60  |2524/19.02.24
Brinzad maturata o max
58 |emitareiRGssschiiZamb 60| 27.07.23 m neg.| 45 coresp. H.G 45 1,5-2,5| 85£5% | 0,+4°C |282722.12.23 60  [25/24/1902.24
Brinza cu cheag tare 5 M
21 {iRossiiskizkeanbilicming 60| 17.11.23 = neg.| S0 coresp. HG | © 7 1,5-2,5| 8585% | 0.44°C [2827722.12.23 60  [|25724/19.02.24
L s 9 3 =}
Brinza maturata semitare"De - .
8 Posehonie"amb.k 45| 171123 w neg.| 45 coresp. HG _Hm, 1,5-3,0| 85%5% | 0,44°C |2827722.12.23 60  |25r24n9.02.24
osehonie’ kg )
Produs de Brinza tare = g
12 |2 usschiivamb, ke Ucraina 60 | 020823 neg.| 50 coresp HG | "3 [ 1,3-1,8| 85£5% | 0+8°C [2s22.1223 60 [2s19.0224
Brinza topita 175 g ; max
sn 1. Delicioass" neg.| 40 | 34 coresp. H.G 65 max 3 |max 85%]| 0,+4°C [27/21/19.12.23 60  |24/18/16/11.0224
Brinza topitd afumatd amb./ kg = p
A De Basarabia” vid neg.| 30 | 34 coresp. HG | * o [ max 3 [max 85%| 0,+4°C [30.11.23 90 [28.02.24
43 |Unt ..Sm.dulce” 200g neg. | 62,0. 16 |-12]coresp. HG | 35,0 max80% (0.+4/-18°C26/13.12. 35/120 [02.02.24
es |Unt ., Taranesc” 200 g neg. | 72,5 | - | 16]-12|coresp. G| 25,0 max80% [0,+4/-18°C}20/17.12.23 . 35/120 [02.02.24
641 |Unt din smintina dulce 200g/10kg neg. | 82,5 16 |-12| coresp. HG | 16.0 max80% [0.+4/-18°CJ20 12 230007 23 B 1120365 |02022426.122308.07.24
Amestec de grasimi tartinabile "De Masa",' 2o . .
= . _ ax80% 22 223
2n1[200 ¢ 2 S neg- 1920 16 12| corespS.F 2.1 max80% 0.+4/-18°0> 15.12.23 357120 020224
Amestec de grasimi tartinabile S5 =
=3 & ) S.F 80 5 3 e . Tt
2019]_ Dorinta” 200 g 55 |"]62,0 16{13] <~s*S¥ | 35 9 max80%|o 44y 1go2/15:12.23 A7 a0 020 E e
7 |Unt,Taranesc” 10kg @ o |[neg|725 16 |-12] coresp 11G | 25.0 max80%[0,+4/-18°Q14.07.23 T /363|001 24/12.07.24 [5a
1__[Unt ,Térdnesc” 5 kg o588 [nee|725 16| RSO N max80% [0, +4/-18°C16.11.23 F 4 10365 [07.01.24122.0424
1 [Unt din smintina dulce 5.0kg/ T S [neg[825 \%% AR max80% o.+t-;on 13.09.23 i r{10/365707.01.24413:09.24 | ¥
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