Produse fabricate in sistemul de management
al sigurantei alimentelor ISO 22000:2018
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RAPORT DE INCERCARI Nr.113  Ne LI-070 C.N.de A.din
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Certificat No83 valabil pind la 07.04.2028 pind la 03.06.2028 b
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121 | Lante 1.5% d 500/900 pel 11 mins2 | 16 coresp N 18.05.26 5
apte 1,5% de con st. pe H.G158 neg 1,5 1028,0 £2°C +6°C | 002" g, ™| 23
121 |Lapte 2,5% de con. st. 450ml/900ml pel 11/ 500 ml pel /delnciss | neg | 25 | ™"82| 1© 182 | P +2°C_+6°C [ 007 18.05.26 23%
21 |Lapte 3,5% de consum sticla 900 ml HG158 | neg | 35 | M0S2| 1° 1280 | COTP 120¢ 4eoC | 007 18.05.26 23%
121 |Lapte 3,8% de consum integral, integral B.S.st 900ml HG1s8 | neg | 38 |Mn82| 16 10288 ] coresp +2°C +6°C | 00% 18.05.26 23%
121120 11 apte acru, covasit 4,0% pah400gr,st 450g/500g HG1s8 | neg | 40 | MnTS| T84 coresp srcagc | oo | 180520160526 Jogs
/ . i 2 S
121120 | Chefir _sticla degresat 900g /450g delacta HG1s8 | neg | 005 | ™8| 7 coresp srciec | oo | 1805201160526 535
/ . . .
121120°| Chefir 1,0% pelic,stic. 500g/4502/900g HG1s8 | neg | 1o |MnTS| coresp srcagc | oo | 180520160526 Jog
/ . . w N
1211201 Chefir bifido. 2,5% sticld 450g/900g delacta HG1s8 | neg | 25 | M08 coresp srcagc | oge | 180520160526 Jogs
/ s = i 2 S
121120 Chefir 2,5% pel,sticld 450/5002/900g/delacta/plus  |neiss | neg | 25 [™7¥] ° coresp srcagc | oo | 180520160526 Jog
/ © 1w .
120120 | Chefir 3,5% sticla 450g wotse | nes | 35 | mO7E| coresp cage | oo | 180526160526 |55
/ . . - T i S
121120 I 1aurt piersic / fr.padure/cereale+fib_1,5% sticld 450g HG1s8 | neg | 15 | Mm% coresp +2°C +6°C_| 00 18/16.05.26 23%
/ . . - N
121120 | [ayrt multifruct 1,5% sticld 450g/ 500g pel /0.150 g |weiss | nee | 15 [ ™3] * coresp srcasc | oo | 180520160526 Joqs
/ - - T N
27 | [aurt capsuna  1,5% sticld 450g /pel 500g delacta o158 | neg | 15 | ™M g coresp srceec | 00= 18.05.26 23%
/ . . w N
27 | [aurt caise 1,5% sticla 450g/pel 500¢g delacta o158 | neg | 15 | ™M g coresp srcsec | o000 1815.05.26 23%
/ . i
27 | [aurt clasic/ afine+cereale+fib. 1,5% st. 450g He1ss | nee | 15 | ™| s6 coresp +2°C+6°C | 00 18.05.26 235
/ . N
27 | [aurt clasic 2,6% pel. 500g He1ss | neg | 26 | ™| g coresp sec+ec | o002 18.05.26 23%
/ . N
27 faurt clasic  2,5% pah 150gr He1ss | nex | 25 | ™| sase coresp 1200 +6°C | 007 18/15.05.26 23
121120 | Smantana 15,0% fer. 350g pah/ 500g pel/delacta HG1s8 | neg | 150 | min3s| 47 coresp 12c+ac | 00 18/16.05.26 23%
121120 | Smantana 12% fer. 350g pah HG1s8 | neg [200 | min3s| s coresp 1200 +4°C | 002 18/16/14.05.26 15305
121120 1 Smantana 20,0% 250g, 350 g /500g pel delacta HG1s8 | neg [250 | minds| e coresp 1200 +4°C | 002 18/15.05.26 23%
12V120 | Smanténd 25,0% fermentatd 350 g pah HG158 | neg [100 | minss| 68 coresp ¢ +4c | 007 18/15.05.26 23%
o . os
121120 1 Smantana 10,0% fermentat pel.5002/200g pah HG1s8 | neg [20 68 OreSP 50,0 spcipc | 0 18/16.05.26 23%
. o . § o
121120 | Brinzi proaspitd 2,0% amb 500g HG158 | neg |20 176 oresP | g0.0 R 18.05.26116.05:26 535
- o . ¥ o
121120 | Brinz3 proaspitd 5,0% amb 500g,3 kg HG1ss | nee [50 176 P | 50,0 R 18.05.26/16.0526  |5355
. o . § o
121120 1 Brinz3 proaspitd 5,5% amb 350 g/delacta HG1ss | nee |55 176 P | 50,0 R I 18.05.26116.05:26 | 53:5
. o . § o
121120 1 Brinz3 proaspitd 9,0% amb 500g/0.350g3kg delacta  |neiss | nex [9.0 176 P | 750 maxl R I 18.05.26116.05:26 535
caracter.| max % o, 0
121120 1By granulat 4,0% pah.3002/2002/0%3KG Ho1s8 | neg | *0 150 brinzei | 45 1.53.0] 8585% | 0C 18.0526/16.0526 | 5355
A = . caracter.| max ~ o o
> |Brinzd maturata semitare ,,De Olanda”amb.kg,pel HG158 | neg brinzei | 45 1.53.0] 8555% | 0C 15/14/13.05.26
P . PR caracter. | max i} N N
> |Brinzd maturata semitare,,Rossiischii ,amb.kg,pel Ho1s8 | neg | brinzei | 43 13-18] 8545% | 04C 15/14/13.05.26
3 M : " s an caracter. | max ] N N
o |Brinza maturata semitare "De Posehonie"amb,kg hess | neg | P brinzei | 42 13-1.8) 85:5% | 044°C 15/14/13.05.26
A - [ . . - caracter.| max ~ o o
19 |Brinza topitd 150 g ,pah ,.Delicioasd" HG1s8 | neg | 40 | min34 brinzei | 65 1:525) 835% | 044C 280426
Brinza topita afumata amb./ k De
4 opita s ” 30 | min34 CATACIE | i 55 1,52,5| 85:5% 0.+4°C 15.05/28.04.2626
Basarabia”, vid H.G158 | neg brinzei
10 |Unt ,,Sm.dulce 200 g He1ss | nex | 620 |™| 46 | oreSP | 350 max 80% | g 1g18°C 26.04.26
»  |Unt,,Taranesc” 200 g He1ss | nex | 725 |maas| 16 | oresP | 550 max 80% | g 1g18°C 13/10.05.26
2#23 | Unt din smintina dulce 200g HG1s8 | neg | 825 |ma2o| 16 | 2 oresP | 16,0 max80% | g, +41-18°C 13.05.26
. . 1 n . % 07.05.26
12 | Amestec de grasimi tartinabile "De Masa", 200 g SF nee | 720 6l 12 coresp | ¢ max 80% ) jgoc
asimi i i 1 > - % 30.04.26
°  |Amestec de grasimi tartinabile ,,Dorinta” 200 g SF e | 620 16 12 coresp | oo max 80% ) jgoc
! wotse | mea | 725 |mozs| 16 | 2 coresp | s maxS0% [ oy 150c 11.03.26
! wotse | mea | 725 |mozs| 16 | 2 coresp | s maxS0% [ oy 150c 111025
\
4 T 6 | 2 coresp | (o maxS0% oy 150c 25.03.26
3 |Lapte praf degr&@ ng\ﬁbYlepﬁéAla We1s8 | neg. 6 coresp | 50 max 80% | 0,+10°C 24.08.25
max max ) o e
123 Brinzd topitd aﬁ&l}ﬁ}%&@%@ hE ,EEST Tvviss | neg coresp | 36 30 | 855 | HC.H6C 05.04.26
117|Airan 1,0%/ Airan culW g ¢ ature H.G158 | neg. 86 coresp +2°C +6°C 13.05.26
Brénza maturata semitarf: Hc 490 v osehonie, dupd deschidere a se consum: le. Untul monolit s-a pastrat la t -18°C pina la data livrarii

Data eliberarii raportuMOLmyﬁZEUROPEANA ‘

Rezultatele incercarilor se refera numai la probele analizate

Laborant pe calitate
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