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Presentation of the factory of the half-finished products.

1. GENERAL INFORMATION
The Company was established in 2005 under the name DULCE FRIG SRL headquartered in Vaslui, str. Cheramichy, № 40. The area on which the Company is located, has 4156 square meters. m and is owned by the company. Of these premises area 1020 square meters. m

Thanks to a solid investment for the creation of technological lines for the production of ravioli, in early 2008 is available on the market range of frozen food products under the registered trademark "POFTI MOFTI". 

Type of activity: Code CAEN 1085 Manufacture of prepared meals; 

CAEN code 1089 Manufacture of other food products

Ownership: Private ownership
2. SPECIFIC INFORMATION ON ACTIVITIES 

2.1 Purpose of premises

Activity of the company is the production of frozen food and provided the following manufacturing processes of ravioli:

- Meat (thawed), which is grinding through grinder brand MSM 130; 

- Production of meat paste, onions and seasonings with a machine for the production of meat paste brand MSM 150; 

- Sifting flour through a sieve fitted with a magneto-filter MPM-800;

- Production test using Dough Kneading machines FLORIDA 150; 

- Production of ravioli with a machine LB 320 VICTORIA; 

- Freeze ravioli, by passing them through a tunnel shock freezing at -38 ˚ C; 

- The packaging of the finished product in plastic bags weighing 400 g and cartons of 20 packs in each box;

- Packing boxes on pallets, 60 boxes, plastic film wrap up; 

- Storage of the finished product in cold storage at a temperature of -18 ˚ C.
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2.2 Description of premises 

[image: image3.jpg]


- Manufacturing unit consists of the following rooms (204.36 sq. m.):

- A room for cleaning and washing onions; 

- Room for sifting flour; 

- Room for making ravioli; 
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- A room for packaging of products in bags and boxes. 

1. Freezing tunnel - 17.86 m. m 

2. Refrigerated warehouse for frozen meat - 19,13 m. m

3 . Warehouse to store onions - 6,0 m. m

4 . Warehouse for storage of flour - 18.2 m. m

5 . Warehouse for storage of spices - 6.0 m. m

6. Warehouse for storage of packaging materials - 16.52 m. m

7. Corridor for the transportation of finished products - 160.85 m. m
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8. Refrigerated warehouses for storage of finished products - 2x500 cu. m

9. Changing rooms and sanitary filter - 136 m. m :

- Entrance hallway for staff ;

- Storage space for everyday women's and men's clothing ;

- 4 showers ;

- 4 toilets ;
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- Storage space for working women and men's clothing ;

- Dining room;

- A warehouse for storing clothes.

10. Offices: 53 m. m

The route of the staff who participated in the production process:
Staff who participated in the production process , has access to production facilities only through locker rooms, which are equipped with storage facilities for everyday and working clothes , toilets for both smokers ( female and male ) and showers. Access from the locker room in manufacturing sanitary through the filter unit equipped with disinfecting foot SOS 01 knot for hand disinfection SDR 01 and basin, which is activated automatically. The staff wears work clothes and special shoes , which is subject to disinfection and drying with a special dryer.
For the removal of waste water production facilities are equipped with underfloor siphons. Disinfection of industrial premises by help of a foaming agent AP 20.
Acceptance of meat in a separate room, and then it goes into the storage room. With cold storage meat is transferred through another door into the room for meat processing. Acceptance onion is carried out in a separate room, and then onion falls into a storage room. With vegetable warehouse peeled and washed onions transferred to the premises for processing, and then fed into the room for making fillings through a specially equipped box. 

Acceptance of flour through a separate room. Transferred from a warehouse in the bow area for screening, after which it is served in the room for making dough and ravioli.
 Filling and the dough is charged into the machine for the production of ravioli capacity of about 320 kg / hour. When working in two shifts daily productivity enterprise is 5000 kg ravioli.
Ravioli placed on the tray, on its surface uniformly. In turn, the trays are placed on a trolley for 25 trays per every tray. Carts with ravioli placed in the tunnel for freezing. With tunnel for freezing ravioli loaded into the dispenser, packed in plastic bags of 400 g, which are welded with a special machine. Packages are placed in boxes of 20 pieces and loaded on pallets. 

Shipment is carried out through a special door fitted with a security system.
We can and Halal or Kosher slaughterhouse , after preferences .

logistics 

At the Society works staff qualifications not only in the department of production, but in the sales department, as evidenced by the presence of our products in the national commercial networks GIMA, MINI MAX, ETHOS, PIC and many other local networks. 

Fleet has two refrigerated Mercedes Sprinter frigo for supplies, as well as five vehicles for personnel involved in the implementation.
