CERTIFICAT DE CALITATE Nr.,

din

2024

eliberat la produsele fabricate de SRL «CVADRIVITA», cod fiscal 1002605001355
cu sediul in orasul Cimislia, str.Decebal, 62

Expediate la
Nr. Denumirea si categoria produsului Masa, | Temperatura Tipul de Genul | Data Termenul de Fabricate conform
dlo n:;a, de pastrare membrana a’"‘,’;’a/“ ""/5[')’,‘;"” realizare documentelor normative
i fierte
1|Parizer: "Doktorskaia", calitate superioara 0°C +6°C lazi | ##H | 20zile\30zile\25 zile | IT RT 38890462-001:2016
2|Parizer: "Lacta", calitate superioara 0°C +6°C membrana naturala, lazi | -//- | 20zile\30zile\25zile | IT RT 38890462-001:2016
membrana artificiala/ sub

3|Parizer: "Preferat", calitate superioara 0°C +6°C vid sau atmosfera lazi | -//- | 20zile\30zile\25zile | ITRT 38890462-001:2016

4]Parizer: "Lunchmeat", calitatea Tntii we g | Mofcals baon NEO |y | 1. [ gnzieigosies e | mrT aasneczantznte

5|Parizer: "Estonian ", calitatea intii 0°C +6°C modificata baton l&zi | -//- | 20zile\30zile\25 zile | IT RT 38890462-001:2016

6|Parizer: "De masa", calitatea a doud 0°C +6°C portionat 1azi | -Il- | 20zile\30zile\25zile | ITRT 38890462-001:2016

7|Parizer: "Suburban", calitatea a treia 0°C +6°C lazi | -//- | 20zile\30zile\25 zile | IT RT 38890462-001:2016

8|Crenvursti: "Lacta", calitatea superioara 0°C +6°C lazi | -/l- 15 zile\30 zile IT RT 38890462-001:2016

9|Crenvursti: "De porc”, calitatea superioara 0°C +6°C artificialal sub lazi | -/l- 15 2ile\30 zile IT RT 38890462-001:2016
10|Crenvursti: "Cu cascaval", calitatea intii 0°C +6°C vid sau atmosfera lazi | -/l- 15 zile\30 zile IT RT 38890462-001:2016
11|Crenvursti: "De vita ", calitatea intii 0°C +6°C modfcata lazi | -l- 15 zile\30 zile IT RT 38890462-001:2016
12|Crenvursti: "Aperitiv", calitatea a treia 0°C +6°C lazi | -//- 15 zile\30 zile IT RT 38890462-001:2016
13|Safalade: "De porc ", calitatea superioara 0°C +6°C lazi | -/l- 10 zile\30 zile IT RT 38890462-001:2016
14|Safalade: "De vita ", calitatea intii 0°C +6°C | Membrana naturala/sub | sz | .- 10 zile\30 zile IT RT 38890462-001:2016
15|Safalade: "Cu cascaval", calitatea intii 0°C +6°C v S,sgd?ﬁ"g;?em lazi | -/l- 10 zile\30 zile IT RT 38890462-001:2016
16|Safalade: "Soroceanca", calitatea a treia 0°C +6°C lazi | -/l- 10 zile\30 zile IT RT 38890462-001:2016
17|"Krakov", calitate superioara 0°C +12°C lazi | -//- | 15zile\d5zile/30 zile | IT RT 38890462-002:2016
18|"Cirnaciori vinatoresti ", calitate superioara 0°C +12°C lazi | -//- | 15zile\d5 zile/30 zile | IT RT 38890462-002:2016
19|"Bavaria", calitate superioara 0°C +12°C lazi | - /- | 15zileV5zile/30 zile | IT RT 38890462-002:2016
20|"Lunchmeat", calitatea intii 0°C +12°C lazi | -//- | 15zile\d5zile/30zile | IT RT 38890462-002:2016
21|"Vienez", calitatea intii 0°C +12°C lazi | -//- | 15zile5zile/30 zile | ITRT 38890462-002:2016
22|"Moldova", calitatea intii 0°C +12°C lazi | - /- | 15zileV5zile/30 zile | ITRT 38890462-002:2016
23|"De Tallin ", calitatea intii 0°C +12°C lazi | - /- | 15zileVd5 zile/30 zile | IT RT 38890462-002:2016
24|"De vita", calitatea intii 0°C +12°C lazi | -/l- | 15zile\d5zile/30 zile | ITRT 38890462-002:2016
25|"De Odesa ", calitatea intii 0°C +120c | Membrana a’sifécfa'i- lazi | -/~ | 15zleM5zile/30zile | ITRT 38890462-002:2016
26|Cirnaciori:"Cabana”,calitatea intii 0°C +12°C atmosfera modificata lazi | -//- | 15zile\d5zile/30zile | IT RT 38890462-002:2016
27|"Gustarica", calitatea intii 0°C +12°C ba;‘:;;’:fz%“/ subvid sau| jazi | ./ | 15zileV5zile/30zile | ITRT38390462-0022016
28|"La gratar", calitatea intii 0°C +12°C baton portionat lazi /- | 15zile\d5 zile/30 zile | IT RT 38890462-002:2016
29|"Moscova de vara", calitatea intii 0°C +12°C lazi | -/l- | 15zile\d5zile/30zile | ITRT 38890462-002:2016
30|"Codreni", calitatea a doua 0°C +12°C lazi II- | 15zile\d5 zile/30 zile | IT RT 38890462-002:2016
31|"Cimpenesc", calitatea a doua 0°C +12°C lazi | - /- | 15zile5zile/30 zile | IT RT 38890462-002:2016
32|"Pentru tartine", calitatea a doua 0°C +12°C lazi I~ | 15zileV5 zile/30 zile | IT RT 38890462-002:2016
33|"Taranesc", calitatea a doua 0°C +12°C lazi II- | 15zile\d5 zile/30 zile | IT RT 38890462-002:2016
34|Cirné&ciori:"De Cas&",calitatea a doua 0°C +12°C lazi | -/l- | 15zile\d5zile/30 zile | IT RT 38890462-002:2016
35|"De vard", calitatea a doua 0°C +12°C lazi | -/l- | 15zile\d5zile/30zile | IT RT 38890462-002:2016
36|"Tiraspol", calitatea a doua 0°C +12°C 1azi | -//- | 15zile\d5 zile/30 zile | IT RT 38890462-002:2016

i fierte
37|"De Moscova", calitate superioara 0°C +12°C artificiala sub lazi | -//- | 30zile5ziled0zile | ITRT 38890462-003:2016
38|"Servelat", calitate superioara 0°C +12°C vid sau atmosfera lazi II- | 30zile\d5 zile\d0 zile | IT RT 38890462-003:2016
39]"Cvadrivita", calitate superioara 0°C +12°C m(t):\‘g:?;raa\ subvidsau | fazi | -//- | 30ziled5ziled0zile | ITRT 38890462-003:2016
40|"Saleami Tiroliscaia",calitate superioara 0°C +12°C ¢ baton portionat lazi | -//- | 30zile\d5 ziled0zile | IT RT 38890462-003:2016
Produse din carne de porc si din carne de vita fierte

41|Pastrama de porc "De Pasti" calitate superioara 0°C +5°C \sub vid lazi | -1l- 15 zile/24 zile SF 67-38890462-009:2012
42|Ceafa de porc "Traditionala" calitate superioara 0°C +5°C \sub vid lazi | -/l- 15 zile/24 zile SF 67-38890462-009:2012
43|Jambon de porc "Delicios" calitate superioara 0°C +5°C \sub vid lazi | -/l- 15 zile/24 zile SF 67-38890462-009:2012
44|Piept de porc "Condimentat" calitate superioara 0°C +5°C \sub vid lazi SF 67-38890462-009:2012
45|Costita afumata calitatea superioara 0°C +5°C lazi SF 67-38890462-009:2012
46|Pastrama de vita "Haiduc" calitate superioara 0°C +5°C \sub vid lazi SF 67-38890462-009:2012

Digitally signed by Dubalari Elena
Date: 2024.03.04 10:11:41 EET
Reason: MoldSign Signature
Location: Moldova

Was Genul | Data
ka a
Produse din carne de porc si din carne vita crud-afumate
47 |Pastrama de porc "De Sarbatoare",calitate superioara 0°C +12°C lazi | -1/- 30 zile SF 67-38890462-009:2012
48|Carne de porc "Lux",calitate superioara 0°C +12°C lazi | -/l- 30 zile SF 67-38890462-009:2012
49|Carne de vita "Carpacio",calitate superioara 0°C +12°C lazi | -1//- 30 zile SF 67-38890462-009:2012
50|Muschiulet de porc ,,Gurmand”,calitate superioara 0°C +12°C lazi | -1/l- 30 zile SF 67-38890462-009:2012
51|Pastramé de vita "Favorit" calitate superioard 0°C +12°C lazi | -/l- 30 zile SF 67-38890462-009:2012
Produse din carne de vita si din carne de porc fierte
52|Sunca din carne de vitd "Jubileu", calitatea intii 0°C +6°C "‘e"‘:r;;‘!?aE;‘L’;‘;Z":ﬂ’mi;;:ﬁ:’a'av 18zi | -//- | 72 ore\24 zile | SF 67-33890462-009:2012
53|Sunca din carne de porc "Deosebita", calitatea intii 0°C +6°C modifcata, baon infreg, potonat 1dzi | -//- | 72 ore\24 zile | SF 67-38890462-009:2012
Produse din carne de porc fierte
54|Slanina de porc fiarta "Pentru tartine"calitatea intii 0°C +6°C lazi | -1//- 5 zile SF 67-38890462-009:2012
55|Slanina de porc fiarta "Ungureasca"calitatea intii 0°C +6°C lazi | -/l- 5zile SF 67-38890462-009:2012
56|Slanina de porc fiartd "Ucraineasca"calitatea intii 0°C +6°C lazi | -1/- 5 zile SF 67-38890462-009:2012
57 i crud-afum;
58|"Banchet", calitate superioara 0°C +12°C \sub vid 1azi | -//- | 4luni\45 zile | SF 67-38890462-004:2010
59|"Marca Noastra", calitate superioara 0°C +12°C \sub vid lazi | -//- | 4luni\d5zile | SF 67-38890462-004:2010
60| "Sudjuc” calitate superioara 0°C +12°C \sub vid 1azi | -//- | 4luni\d5zile | SF 67-38890462-004:2010
61| "Deosebit" calitate superioara 0°C +12°C \sub vid 1azi | -//- | 4luni\d5 zile | SF 67-38890462-004:2010
62| "Cirnaciori la bere" calitate intii 0°C +12°C \sub vid 1&zi | -//- | 4luni\45 zle | SF 67-33890462-004:2010
Produse din ingrediente supuse tratamentului termic
63|Tobé "De cas&", calitatea intii 0°C +6°C membrana artificiala l&zi | -/l- 5zile SF 67-38890462-012:2012
64 |Singerete "Taranesc", calitatea intii 0°C +6°C naturala lazi | -1/- 48 ore SF 67-38890462-012:2012
65|Pate "Apetisant” , calitatea intii 0°C +6°C membrana artificiala lazi | -1/- 5 zile SF 67-38890462-012:2012
66|"Cavurma” din carne de ovine, calitatea intii 0°C +6°C membrana artificiala l&zi | -/l- 5zile SF 67-38890462-012:2012
Produse din carne de gaina fierte
67|Carcasa de gaina,calitate superioara 0°C +6°C \sub vid lazi | -//-| 5zile\6zile | SF 67-38890462-013:2012
68|Piept de gdina,calitate superioara 0°C +6°C \sub vid lazi |-//-| 5zile\6zile | SF67-38390462-013:2012
69|Aripi de gaina,calitate superioard 0°C +6°C \sub vid lazi | -//-| 5zile\6zile | SF 67-38890462-013:2012
70|Gamba de gaina,calitate superioara 0°C +6°C \sub vid lazi | -//-| 5zile\6zile | SF 67-38890462-013:2012
71|Fileu de gaina, calitate superioara 0°C +6°C \sub vid lazi |-//-| 5zile\6zile | SF67-38390462-013:2012
72|Pulpe de gaina,calitate superioara 0°C +6°C \sub vid lazi | -//-| 5zile\6zile | SF 67-38890462-013:2012
73|Rulada de gaina,calitate intii 0°C +6°C lazi | -//- 5 zile SF 67-38890462-013:2012
i fierte din carne de gaina
icanti", din carne de gaina, calitatea ntii 0°C +6°C vid lazi |-//-| 48 ore\6zile | SF 67-38890462-013:2012
nete", din carne de gaina, calitatea intii 0°C +6°C vid 1&zi | -//- | 48 ore\6 zile | SF 67-38890462-013:2012
Produse crud-aft din carne de gaina
76|Salam "Cvadrivita", calitatea superioara 0°C +12°C lazi |-//- 4 luni SF 67-38890462-013:2012
77|Fileu "Delicioasa" din carne de gaina 0°C +12°C lazi | -1l- 30 zile SF 67-38890462-013:2012
Semipreparate din carne tocata
78|Mici "Traditionali", calitatea superioara -1/ | 48 ore/30 zile | SF 67-38890462-006:2009
79|Frigarui din carne de porc "Lux", calitatea superioara -I1- | 48 ore/30 zile | SF 67-38890462-006:2009
80|Cirnaciori la grill, calitatea superioara -1/ | 48 orel30 zile | SF 67-38890462-006:2009
81|Cirn&ciori din carne de gaina "Picnic", calitatea superioara -1/~ | 48 ore/30 zile | SF 67-38390462-006:2009
82|Carne tocata de vita, calitatea superioara -1/~ | 12 ore/30 zile | SF 67-38390462-006:2009
83|Carne tocata de vita si porc, calitatea superioara -1l | 12 orel30 zile | SF 67-38890462-006:2009
84|Chiftelute din carne de porc -1/~ | 12 ore/30 zile | SF 67-38390462-006:2009
Semipreparate portionate in marinada
85|Pulpe de gaina,calitatea superioara 0°C +6°C -1l 48 ore SF 67-38890462-006:2009
86|Avripi de gaina,calitatea superioard 0°C +6°C -1l- 48 ore SF 67-38890462-006:2009
87|Gamba de gaina,calitatea superioara 0°C +6°C -ll- 48 ore SF 67-38890462-006:2009
88|Piept din carne de porc,calitatea superioara 0°C +6°C -1l 48 ore SF 67-38890462-006:2009
89|Fileu de porc in marinada 0°C +6°C -ll- 48 ore SF 67-38890462-006:2009
Produse vegetale
90|Salam "Vegetarian cu ciuperci" 0°C +6°C membrana artificiala lazi | -/l- 5zile SF 67-38890462-014:2012
91|Salam "Vegetarian cu oliva" 0°C +6°C membrana artificiala lazi | -/l- 5zile SF 67-38890462-014:2012
92|Pirjoale vegetariene cu ciuperci si oliva -II- | T2 orel30 zile | SF 67-38890462-014:2012

Date speciale:  Umeditatea relativa a aerului 70-80%

Fiecare unitate de produs este marcata in conformitate cu legislatia in vigoare

Medic veterinar

Tehnolog
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