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Wme Ha bapatenot : JKIM Bogosoa H. UnuHpeH
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Latym Ha 3emarse: 05.01.2022
LOatym Ha npuem: 05.01.2022
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Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

Bpoj Ha bapatbe 3a ucnutysarse: 002422 X
MponpatHo nucmo (6p, aatym): /

KapaKTepucTUKK Ha npumepoKoT: Boga 3a nuerse — JOYAT ,, Mopkosue”

(ume, TproBcKo ume, cepwmja, AaTym Ha NMPOU3BOACTBO, POK HA Tpaekbe, KONMUYeCcTBo)

.

MepHa CoobpasHoct
Ua. 6poj FlaDaMETHI Tect mason Pesynrat og Heopgpe- FpaHuYHKU 3aposonyea/
MCTIMTYBAHETO | M[EeHOCT BPEAHOCTH He
b e 3agosonyea
00240122 | boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa |
Mupuc BPM 7.4 —78x H.4, ,fl Hema 3afosonysa Y
Bryc BPM 7.4 — 79x H.4, / Hema 3aposonysa |
Temnepartypa BPM 7.4 — 80x +10,0 °C / 25°C 3agosonyea |
MaTtHocT MKC EN IS0 7027-1: 2017 0,16 NTU / 1,5 NTU 3agosonyea |
pH MKC EN I1SO 10523:2013 | 7,84 / 6,5-9,5 pH 3aposonysa |
eAnHULM
Notpowysayka Ha KMnO, MHKC EN ISO 8467:2007 1,86 mg/L / 8 mg/L 3agosonysa
En. cnposoganuBsocT MHKC EN ISO 27888: 2007 611 uS/cm / 2500 pS/cm 3afosonysa
AmoHujak (NH,) MKC ISO 7150-1:2007 0,038 mg/L / 0,5 mg/L 3af0BoONYBa
Hutputi (NO;) MKC ISO 26777:2007 0,046 mg/L / 0,5 mg/L 3ago0Bonysa
Hutpatu (NOs) MKC ISO 7890-3:2007 26,0 mg/L / 50 mg/L 3a408B0NYyBa
Xnopuau MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3apoBonysa
Heneso MKC ISO 6332:2007 0,112 mg/L / 0,2 mg/L 3apoBoNyBa
Pe3auayaneu xnop MKC EN ISO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3340B0/YBa

McnuTyBaHMOT NPUMEPOK MM 3a4,0BONYBa KPUTEPUYMMTE 32 BapaHMOT NnapameTap cornacHo MNpasuaHuKoT 3a 6e3BegHoCT U KBanWTeT Ha
BOAaTa 3a nuetbe (Cn.BecHuk bp.183/18 Mpunor 1)
L3

MocTpupar-eTo e U3BPLLUEHO 04 CTPaHa Ha:

o Knuent o ®ya Nlab Chasyo Bunapos (co aupe,qmmpaug meTonz;
/vme, Npe3nme Ha JIMLETO KOe Fo M3BPLINA0 MOCKMParseTo /
Hzoanue: | Bepzuja: 4 Bo cuna oo: 31.12.20202
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Y[ 1A IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U NMUIANOUN : Lrcumare
06 7.8-01 "'
M3BELUTAJ O4 NABOPATOPUCKO UCMTUTYBALE MKC EN ISO/IEC
17025:2018

M3pabotun: Munuua TpajrkocKa..£. 00
/ume, npesume, notnuc /°

Oatym(M) Ha u3BeayBare Ha nabopartopuckute akTusHocTK : 05.01.2022-10.01.2022
Oatym Ha usaasaree Ha ussewrajot: 10.01.2022

Co * ce 03HauyeHyYBa HeakpeguTUpaH meToq
**IMepHa HeoapeaeHOCT Ce NononHyea no Bapatbe Ha KAMEeHTOT
*** Ce p3HauyBaaT MeToAM Kom ce AobueHu og cTpaHa Ha nabopatopuja co koja Py Nlab uma cknyyeHo Aorosop 3a copaborka

M3JABA 3A HENMPUCTPACHOCT
PakosogcteoTto Ha ANTY ®ya Nlab AO0-CKonje rapaHTMpa AeKa CUTe aKTUBHOCTHU 32 UCNUTYBakE Ce M3BPLUYBaaT HENPUCTPACcHO 1
80 cornacHoct co Gapararta Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCAT BP3 OCHOBA Ha objeKTMBHM O0OKasM 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAM M BP3 OANYKWTE HE MOXKaT fa BAujaaT ApYyru MHTepecu WU ApYrU CTPaHu v HWKO]
“ema npaso Aa BAvjae Ha BpaboTeHuTe BO OAHOC Ha pe3ynTaTUTE OQHOCHO Hema npaso Ha 6MN0 KakBM BHATPELUHW,
HafBOpeLlHM, KoMmepumnjanHu, PUHAHCUCKK U APYT BUS NPUTUCOLU U BAMWjaHuja.

3aBenewka 5p. 1: PeayntaTure o4 TECTOBMTE Ce OAHECYBAaT Camo 33 WCNWUTyBaHWTe npumepouy. OBOj NPOTOKOA HE CMee Aa Ce penpofyumrpa oceeH co
nucmeHa 4o3sona Ha habopatopujaTa u BO LEnocT. !

3a6enewxa Bp. 2; labopaTtopujata He oArosapa 3a BePOAOCTOJHOCT HA NOAATOLMTE AOCTaBEHW 04 NOAHOCUTENOT BO Bapak-eTo 33 UCNUTYBaHbE.

3a6enewna bp. 3; Kora KAMEHTOT U3BPLIMA 3eMatse Ha npumepouuTe, nabopaTtopujaTa He HOCH OATOBOPHOCT 33 PRNPE3EHTaTUBHOCTA HA NPUMEpOLMTE.
3abenewka bp. 4: M3eewrTajot o NnabopaToprUcKOTO MCNMTYBakbE Ce M3AaBa BO cornacHocT co MNP 7.8 U3sectyBarbe 3a pe3ynTaTtu.

3afenewka Bp. 5: Bo u3jasara 3a coobpasHOCT He e BRAYYeHa MepHaTa HeoAPeAeHOCT, W UCTaTa ce #ny4yea cama no Gapatbe Ha KnreHoT, [oHecysarerTo
oanyKa 3a cooBpasHocT e nponuwaro Bo MP 7.8 1 e jasHo gocTanta Ha Beb crpaHata www.foodlab.com.mk.

3aBenelwka bp. 6: CUTe akpeaUTHPAHW METOAM Of ONCeroT Ha akpeguTauwmja ce objaseHw Ha Beb cTpaHaTta www.iarm.gov.mk n www.foodlab.com.mk.

Haoanue: | Bepauja: 4 Bo cuna 0o: 31.12.20202 l
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S &y NAB IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U NMUJANTOLUM
Food(Slab 05 7.801
““““ g s M3BELLTAJ O4 TABOPATOPUCKO UCINUTYBAHE MKC EN ISO/IEC

17025:2018

Tecinpane

MKC ENISOVEC 17025

Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

yn. ,,bopuc Tpajkoscku” 6p.130
1000 Cronje, MakenoHuja

MU3sewrTaj 6p.002422/1

MuKpobKronoLIKa aHanM3a

Mme Ha Bapatenor : JKIN Bogosoa H. UnuHpeH
Appeca Ha bapatenot : yn. 9 66 UnuHpeH - OnwruHcka srpaga UnnHaeH

Oatym Ha 3emarse: 05.01.2022
Oatym Ha npuem: 05.01.2022

5poj Ha Bapatbe 3a ucnutyearse: 002422
MponpaTHo nucmo-(Bp, aatym): /

1.KapaKTepucTUKM Ha NpMMepoKoT: Boga 3a nuerse -I. “Mopkosue”
(Mme, TproBcko Mme, cepuja, 4aTym Ha NPOM3BOACTBO, POK Ha TPaekbe, KONWUYECTBO)

; MepHa Coo6pasHoct
WUg. 6poj = Peaynrar og FpaHHU4HK
Mapametpu Tect meTog Heoapepe- 3apgosonysa/
MCMUTYBabETO P BpeAHOCTH
HOCT He 3agosonyea
002400122 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml! | * / 0 cfu/100ml 3agoBsonysa
- Konndopmuu Bakrepuu MKC EN ISO 9308-1 0 cfu/100m| / 0 cfu/100ml 3aposonysa
E.coli MHKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM eHTePOKOKM MHKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
CynduTopeayuypadyku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
aHaepobu .
Bpoerse MUKpoOpraHusmu Ha MHKC EN ISO 6222 ‘ 0 cfu/ml / 100 cfu/ml 3aposonysa
KynTypa 22°C :
Bpoere MUKPOOPraHW3MK Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apoBonysa
wyntypa 37°C -

McnnuTyBaHWOT NPUMEPOK 1 3a4080/yBa KpUTEpUyMUTe 3a HapaHMOT napameTap cornacHo MpaBuaHKUKOT 3a 6esbeaHocT u

KBanWTeT Ha BoAaTd 3a nuetrbe (Cn.BecHuk Bp.183/18 Mpunor 1)

MoOCTpUpareTo € M3BPLLEHO 04 CTpaHa Ha:

o Knuent o ®ypa 1ab Chasyo Bunapos(co akpegutupaHa metoga)...«

/Me, NpesMMe Ha IMLETO KOE ro U3BPLLUMAO M

O —

AE ' Opobpun: AHapea Bowkocaa..f?
S/ /vime, npesume, notnmc /

WNapaboTtun: Hatalla MuneHKoBscka.. ... LA ...
/vme, npesume, notnuc /

-

nparserto /

}vg/

Hzoanue: |

I Bepzuja: 4 ! Bo cusa 00: 31.12.20202
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Tecynpaime
MG ENISOOEC 17035

06 7.8-01
iy M3BELLUTAJ O TABOPATOPUCKO UCTTUTYBAHE MKC EN ISO/IEC

17025:2018

‘5 &y NNAB NTABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U NMUIANTOLN

Oatym(un) Ha u3BepyBarse Ha nabopaTopuckute akTueHocTu : 05.01.2022 - 08.01.2022
Oatym Ha u3gasarse Ha ussewrTajor: 10.01.2022

Co * ce 03Ha4eHyBa HeaKpegMTUpaH meToq
“*MepHa HeopeeHOCT ce NoNoAHYBa No Gaparbe Ha KAWeHTOT
*** co g3HauyBaaT MeToau Kou ce gobuenu og cTpaHa Ha naboparopuja co Koja ®yg Nab uma cknyyeHo gorosop 3a copaboTka

. M3JABA 3A HEMPUCTPACHOCT

PaxosogcreoTo Ha ANTY ®ypg N1aé 400-Ckonje rapaHTUpa AeKa cMTe aKTUBHOCTH 32 UCMUTYBaHE Ce U3BPLIYBAAT HEMNPUCTPACHO M
80 cornacHoct co GaparaTta Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCAaT BP3 OCHOBA Ha O6jeKTMBHM AOKasu 3a
YCOrNACceHOCT CO peepeHTHUTE CTaHAAPAM U BP3 OANYKUTE HE MOMKAT A3 BNMjAaT APYrv MHTEPeCU UAW APYTU CTPaHWU U HWUKO]
Hema npaBo Aa BAMjae Ha BpaboTeHMTe BO OAHOC Ha PE3ynTaTMTE OAHOCHO HEMa Npaso Ha 6MN0 Kakeu BHATPELUHH,
“afs0peLlHU, KoMmepuMjanHu, PUHAHCUCKU M APYr BUA NPUTUCOLUM U BAMjaHWja.

3s6enewna Bp. 1: Peayntatite o4 TECTOBWTE Ce OAHECYBAaT Camo 33 UCNUTyBaHwTe npumepouv. OBOj NPOTOKOA HE CMee Aa ce Penpogyurpa OcBeH co
TwcmeHa 1038013 Ha nabopartopujaTa U BO LEnocT.

3aGenewka bp. 2: NabopatopujaTta He oAroeapa 3a BePOAOCTOJHOLT Ha NOASTOLMTE AOCTABEHM O NOAHOCUTENOT BO BapareTo 33 UCNUTYBatbLE.

3a6enewka Bp. 3: Kora KNMEHTOT U3BPLUKMA 38Matbe H3 NpUMepouuTe, NabopaTopujaTa He HOCK OATOBOPHOCT 33 PeNpe3eHTaTHBHOCTA Ha NPUMEpoLUTE.
32Benewka Bp. 4: MasewTajoT o4 NabopaToOpPMCKOTO UCNUTYBaHLE Ce M3Aasa 8o cornacHocT co MNP 7.8 U3eecTyBsaibe 3a pesyntatu.

3a6enewka Bp. 5: Bo M3japata 3a coo6pPasHOCT He e BRAy4YeHa mepHaTta HeoApPeAeHOCT, M UCTaTa Ce B/1y4yBa camo no Bapatbe Ha HamMeHoT. [loHecysakeTo
camyka 32 coobpa3HocT e nponuwaHo Bo MNP 7.8 1 e jasHo gocTanHa Ha seb crpanara www.foodlab.com.mk.

3=5enewxa bp. 6: CuTe akpeaUTHPaHW METOAM Of ONCEroT Ha akpeauTaumja ce objasenn Ha geb cTpadara www.ia rm.gov.mk v www.foodlab.com.mk.

Haoawnue: | Bepzuja: 4 " Bo cuna 00: 31.12.20202 J
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