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Lapte 2,5% de con st. 930/500 pel 11 10/8 | 135134 | 25 16 | 10280 I | neg. |+2°C+6°C| 00® |10.06.24/08.06.24 16.06.24/14.06.24 7 23%
Lapte 1,5% de con. st.900g/ 930ml/pel 11 10/8 135/134 1,5 16 | 10282 I | neg. |+2°c+6°C| 00 |10.06.24/08.06.24 16.06.24/14.06.24 7 23
Lapte 3,5% de consum sticla 930 ml 10/8 | 135134 | 35 16 | 10280 4 I | neg |+2°C+6°C| 00®° [10.06.24/08.06.24 16.06.24/14.06.24 7 23s
Lapte acru 4,0% paharel 400g 108 | 135134 | 4.0 78 neg. |+2°C+6°C| 00% [10.06.24/08.06.24 19.06.24/17.06.24 10 233
Lapte covisit 4,0% sticla0,450g/ 500g 10/8 | 135134 | 40 80 neg. |+2°C +6°C| 00 |10.06.24/08.06.24 19.06.24/17.06.24 10 23%
Chefir 0% sticla degresat 930g 10/8 | 1351134 0 90 neg. |+2°C +6°C| 00 [10.06.24/08.06.24 19.06.24/17.06.24 10 23%
Chefir 1,0% pelic,stic.0,450g/ 5002/930g 10/8 | 135134 | 10 92 neg. |+2°C +6°C| 00™ |10.06.24/08.06.24 19.06.24/17.06.24 10 23%
Chefir bifido. 2.5% sticla 500g4502/900g/930g 10/8 135/134 2,5 92 neg. |+2°C+6°C| 00™ [10.06.24/08.06.24 19.06.24/17.06.24 10 23%
Chefir 2,5% pel.sticla 0.450g/500g/930g 5 10/8 135/134 2,5 92 neg. |+2°C+6°C| 00™ |10.06.24/08.06.24 19.06.24/17.06.24 10 23%
Chefir 3,5% sticla 0,450g/500g S| 108 | 135134 | 35 92 neg. |+2°C +6°C| 00" [10.06.24/08.06.24 19.06.24/17.06.24 10 23%
Taurt piersic  1,5% sticld 0,450g/ 500g m 32 135/133 2,5 82 9,5 neg. |+2°C+6°C| 00 |10/07.0624 23/20.06.24 14 23%
Taurt multifruct 1,5% sticld 0.450g/ 500g S32 135/133 | 26 80 9.5 neg. |+2°C +6°C| 00" |10/07.06.24 23/20.06.24 14 23
Taurt cipsund 1,5% sticld 0,450g/ 500g =l 432 | 13sn3s | 27 80 9.5 neg. |+2°C +6°C| 00™ [10/07/06.06.24 23/20/19.06.24 14 23%
Jaurt caise 1.5% sticlda 0.450g/ 500g M 3/2/1 135/133 2,8 82 9.5 neg. |+2°C+6°C| 00" |10/07/03.06.24 23/20/14.06.24 14 23>
Taurt clasic  1,5% st. 0,450g/ 500g = sun 135/133 29 82 9.5 neg. |+2°C +6°C| 00 |10/07/06.06.24 23/20/19.06.24 14 23
Iaurt clasic 2,6% pel. 500g m 2/1 135129 | 2,00 [ 78 9.5 neg. [+2°C+6°C| 00" [10/03.06.24 23/14.06.24 14 23
Taurt clasic 2,5% pah 125g/150gr 32 | 13sn32 | 21 | 76 9.5 neg. [+2°C+6°C| 00 |10/06.06.24 23/19.06.24 14 237

Smantini 15,0% fer. 350g pah/15pel 500g 10/8 135/134 | 2,12 68 neg. |+2°C+6°C| 00%° |10.06.24/08.06.24 16.06.24/14.06.24 7 234
Sméntini 20,0% 250 g/ 350 g 200g,500g pel 10/8 135/134 | 2,13 66 neg. |+2°C+6°C| 00 |10.06.24/08.06.24 16.06.24/14.06.24 7 23%
Sméntini 25,0% fermentati 250 g/ 350 g pdh 10/8 135/134 | 2,14 66 neg. |+2°C+6°C| 00 |10.06.24/08.06.24 16.06.24/14.06.24 7 23%
Sméntin3 10,0% fermen.pel.500g/200/400gpah 10/8 135/134 | 2,15 70 neg. |+2°C+6°C] 00 |10.06.24/08.06.24 16.06.24/14.06.24 7 234
Brinza proaspata 2,0% amb 500g 10/8 | 135134 | 2,16 | 186 76.0 neg. | 0,+4°C | 00° |10.06.24/08.06.24 14.06.24/12.06.24 5 23%
Brinzi proaspitd 5,0% amb 500g /5kg F 135134 | 217 | 188 762 neg. | 0,+4°C | 00° |10.06.24/08.06.24 14.06.24/12.06.24 5 23%
Brinzi proaspata 9,0% amb 500g/3kg 3sn3s | 2,18 | 188 0,-+4°C | 00% |10.06.24/08.06 24 s+ HH06:24/12:06.24 5 23
Br. granulat 4,0% pah.300g/0%3KG k paIV135/134 | 2,09 | 150 3 +2°C +6°C| 00% [10.06.24/08%0624 T, |1406.28/4306.24 5 23
Lapte 1,5% steril 11 UHT/0.900 = i 220 | 17 | 10304 SV D e iozsre 08,1133 VEREW, R%,365
Lapte2,5% steril 11 UHT/fara lactoz2,5% S 221 | 17 |04 | [/l ]GO IS desyc 0201.24/08.11.23 27.12.24/02.11.24 K65
Lapte3,2 %/3,5%steril 11 UHT. < s 2220 | 17 [ 10287 | S QYT O nes| Eoj2syC : Arva q 224224021124 | 365
Smintina dulce 33% 500gr Bel. B[ 5o 223 | 17 N\ & K | ne/dfg20rC ,. rrMi0OLI~-FR [ 12
Smintina dulce 10% 500gr Bel. O | e 224 | 17 NN [aefA20rC S 1%
Brinzica.glazurata:vanilin, nuci, cacao, piersic, . ERRE N\ . 4 R B

visina. caramela. capsuna. afine. cocos 36g 5K 225 |134/180 -18°C s’ mwm SA _.WLOL...& %ﬁuﬁmﬁﬁnﬂ i
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Corespunde cerintelor de calitate pentru lapte si produselor lactate Hotarire nr:158 din 07.03.2019
H G nr:1459 din 30.12.2016,H G nr:520 din 22.06.2010

Legii nr:279 din 15.12.2017,Legii nr 221 din 16.03.2009
10.06.2024

Data si ora eliberdrii certificatului

WE :f:@w? s-a 3@«&. t-18°C pina la data livrarii
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Brinza maturata semitare ,,De
. |Olanda” amb ke |60 120524 neg.| 45 corsp G| "7 1,5-3,0( 8545% | 044 |o7wensioacs2uniesas [ 60 b e
Brinzi maturata
max 05/04/03/02/01.08.24/
; semitare, Rossiischii”,amb 1o 60| 26.0524 neg.| 45 coresp. HG 45 1,5-3,0] 85+5% 0,44  |07/03.06.24/31/29/24.05.24 60 oi2T 0724
Brinza maturata semitare  ,,De T
L Olanda”,amb, kg,Ucraina : 60| 040524 neg. [ 50 coresp. HG 43 1,3-1,8| 85+5% 0,+4 |07/06/05/03.06.24 60  [05/04/03/01.08.24
Brinza cu cheag tare,,Ucrainskii”
. |amb, kg Ucraina , 1o |80 | Bezo= neg. | 45 coresp. HG ﬂwx 13-1,8 85+5% | 0+4 |o706/05/03.0624200524 | 60 wwm&oua_.own& 18.0
Brinzi maturata o max
~ el |7 06052 o o 0 07/06/05/04.06 24//3129.05. 05/04/03/02.08.24/29/
s |semitare,,Rossiischii’kg 10 |90 o = negligdo corspHO| © 01 11,5-2,5) 8545% | 0,44 |y 60 70724
Brinza cu cheag tare =
S max 07/06/05/04.0624//3129.05. 05/04/03/02.08.24/29/
¢ |, Rossiiskii”kg,amb ,Ucraina |1 00 e g neg.| 50 coresp HG| o 1,5-2,5| 85+5% | 044}y 60 |70724
Brinz3 maturata semitare"De 0
s Pesehomicamb ko 1 145 210524 w neg.| 45 coresp. HG .ﬂx 1,5-3,0] 85+5% | 0.+4 |07/06/05.0624/29.05.24 60 Mm\iau.s.ﬁﬂ.s.m
Produs de Brinz3 tare ol
e 3 | 60| 060524 neg.| 50 corisp | ™ [13.1,8] 8545% | o+8 WMB%&E.QSQE.@? 60 www“wwawoﬁsw\
Brinza topita 175 g
s " neg.| 40 | 34 coresp. HG| ™% | max 3 |max 85% 0,+4 |07/04.06.24/30.05.24 60  |05/02.08.24/28.07.24
s |,,Delicioasd 118 65
Brinzi topita afumati amb./ kg ==
,.De Basarabia” vid I neg.| 30 | 34 coresp. HG 55 max 3 [max 85%| 0,+4 |20.05.24 90 |18.08.24
10
1 C:ﬁ ,,.Sm.dulce” 200g 3 neg. | 62,0 16|-12] coresp. HG| 35,0 max80%| 0,+4/-18 |22.05.24 35/120 |27.06.24
2z |Unt :Hmﬂwnomn: 200 g 21 neg. | 72,5 16|-12] coresp. HG| 25,0 max80%| 0,+4/-18 ]05/02.06.24 35/120 [05,07.24
5 |Unt din smintina dulce 200g/10kg10 neg. | 82,5 16]-12] coresp. HG[ 16.0 max80%]| 0,+4/-18 |29.05.24 _<7|Tasnzones |30. 8@?;
imi tartinabile "De Mas3",' o e i\
WO_.MQMEO de grisimi tartinabile "De -~ w M neg. 72.0 16 =12] coresp.S.F max80% 0.+4/-18 Oqamwb\w.vawwh WW-\_%NO L&l\&m 24/01.09. NN. :
14 n N i) v > = R
Amestec de grasimi tartinabile 35 Z
s_| Dorinta” 200 ¢ s 53 [mefe0] |is[158H NNe80%] g,1q11g [0706 245105 2 o 35020 U012 o
% |Unt ,, Tarinesc” 10kg 1 2 o |neg|725 16 |- 17| na 220 TORx80%)| 0,+4/-18 [04.1023) i V107363 | YT TRRTET]
- |Unt ,,Taranesc” 5 kg 2 058 [neg[725 16 .ﬁ%&m 2801 \x80%| 0,+4/-18 [31.0524 s 101365 [19.06.24/02,06:25
i |Unt din smintina dulce 5.0kg 2 T S |neg|825 16]- Pllzarese. LGPLGS l80%] 0,+4/-18 [26.05.24 - S:n. | 10365_119.06; 98 25
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