&y NAB /IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U NUJAZTIOLUA N

M3BELLTAJ O4 TABOPATOPUCKO UCMUTYBAKE

05 7.8-01

MKC EN ISO/IEC
17025:2018

Tecrmparme
MRC EN ISOUFC TS

yn. ,,bopuc Tpajkosckn” 6p.130
1000 Ckonje, MakegoHuja

Ten.:

02 2781 166

e-mail: info@foodlab.com.mk

UasewrTaj 6p. 002422/4 X

XemMuCcKa aHanusa

Ume Ha 6apaTtenot : JKIM Bopgosoa H. UnuHpeH \_'
Anpeca Ha bapaTtenot: yn. 9 66 UnuHpeH - OnwTUHCKa 3rpaga UnunaeH

[atym Ha 3emarbe: 05.01.2022
Hatym Ha npuem: 05.01.2022

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

KapaKTepucTukM Ha npumepoKoT: Bopa 3a nuerbe — MpapgunHka ,Mps Yekop”
(Mme, TProBCcKO MMe, CEpUja, 4aTym Ha NPOW3BOACTBO, POK Ha Tpaeke, KO/IMYECcTBO)

MepHa CoobpasHocr
Wa. 6poj Napamerpu Tecs Meton Peaynrar op, Heogpe- FpaHuuHKn 3aposonysa/
WCMIUTYBaMETO | AeHocT BPeAHOCTH He

b 3agoBonyea

00240422 | boja MKC EN I1SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupuc BPM 7.4 — 78x H.O Z HEmMa 3aposonysa

Bryc BPM 7.4 — 79x H.A / Hema 3ap0BoNyBa

TemnepaTypa BPM 7.4 — 80x +10,0°C / 255C 3a4080NYEa

MaTHocT MKCEN ISO 7027-1: 2017 0,14 NTU / 1,5NTU 3aposonysa

pH MKC EN ISO 10523:2013 7,72 / 6,5-9,5 pH 3agoBsonysa

eanHULM

MNoTpowysayka Ha KMnO, MKC EN ISO 8467:2007 1,88 mg/L / 8 mg/L 3340BONYBE

En. cnpoBoAnmMBocT MHKC EN ISO 27888: 2007 839 uS/cm / 2500 uS/cm 3afosonysa

Amorujak (NHy) MKC I1SO 7150-1:2007 0,041 mg/L / 0,5 mg/L 3afosonysa

Hutputn (NO,) MKC 1SO 26777:2007 0,032 mg/L / 0,5 mg/L 3afoBonysa

Hutpatu (NO,) MKC ISO 7890-3:2007 28,8 mg/L / 50 mg/L 3agoBoNyBa

Xnopuam MKC I1SO 9297-2007 3,55 mg/L / 250 mg/L 3apoBoNysa

Heneso MKC ISO 6332:2007 0,132 mg/L / 0,2 mg/L 3ag0B0ONYyBa

PeauayaneH xiop MKC EN I1SO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3ag0sonyea

McnuTyBaHMoT NPMMEPOK ' 3a40B0NYBa KpUTEpUMyMKTe 3a BapaHuoT napamerap cornacHo MNpaBuaHMKOT 3a 6e3begHOCT M KBaNUTET Ha
BoAaTa 3a nuerse (Cn.BecHuk Bp.183/18& Npunor 1)

MOCTpMpareTo € M3BPLIEHO 04, CTPaHa Ha:

1 KnuneHT 0 ®ypa Nlab Chaeyo Bunapos (co akpeguTpaHa MeToasl...
/viMe, npesume Ha IMLETO Koe ro M3BPLUIMIO MOCTPUPareTo /
!_ Hzoanue: | Bepauja: 4 Bo cuna o9: 31.12.2020:
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[atym(u) Ha u3BeayBarse Ha nabopatopuckuTe akTMeHocTK : 05.01.2022-10.01.2022
[Latym Ha uspasaree Ha ussewTajot: 10.01.2022

Co * ce 03HaYeHyBa HEaKPeaMTMPaH METDA
**MepHa HeogpegeHOCT ce NoNoNHYea No bapare Ha KAWeHTOT
*%* ce p3HAYYBaaT METOAM KOW ce fobueHw of cTpaHa Ha nabopatopwja co koja @y Nab uma ckayueHo goroeop 3a copaboTka

W3JABA 3A HEMPUCTPACHOCT
PaxkosogcTeoTo Ha ANTY ®yg J1ab A00-Cronje rapaHTMpa AeKa cMTe aKTUBHOCTU 33 UCNUTYBakbe ce N3BpLUIYyBaaT HeNnpUCTpacHo 1
BO cornacHoct co Gaparsata Ha MKS EN ISO/IEC 17025:2018. CuTe oAnyKu ce HOcaT BP3 ocHoBa Ha objekTMBHM pAoKasM 3a
YCOrNaceHocT co pedepeHTHUTE CTaHAAPAM M BP3 OANYKUTE HE MOXKaT A3 BAMjaaT APYrW MHTEpecH WAM APYru CTPaHU U HUKO]
HeMa npaso Aa BAujae Ha BpaboTeHUTe BO OAHOC HAa pe3y/TaTuTe OAHOCHO HeMa npaso Ha 6MA0 KakeBW BHATPeLWHW,
HaABOpeLHU, KOMepLuujanHu, GUHAHCUCKU U APYT BUA NPUTUCOLM U BAKjaHuM]a.

*

Jabenewxa Gp. 1: PeayntaTuTe og TECTOBWTE CE OAHECYBAAT Camo 3a WCMUTyBaHWTe Npumepouu. OBOj NPOTOKDN He CMee A3 Ce Penpodyunpa OCBeH co
nucmeHa go3sona Ha nabopaTopujata v BO UenocT. :

3a6enewka bp. 2: labopaTopujaTta He 0Arosapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTABEHM 04 NOAHOCUTENOT BO 6aparbeTo 33 UCNUTYBatbE.

3abenewka Bp. 3: Kora KAMEHTOT W3BPLUMA 3eMatke Ha NpuMepouwTe, nabopatopujata He HOCK OAFOBOPHOCT 3@ PENPEe3eHTaTWBHOCTA Ha NPUMEPOLIMTE.
3aBenelwka Bp. 4: M3sewrajoT 04 NabOPaTOPUCKOTO MCMUTYBatbE Ce U3Aaea Bo corfacHocT co 1P 7.8 Masectyeatbe 32 pesynTaTtu.

Ja6enewxa bp. 5: Bo u3jasaTa 3a co0BPa3HOCT He e BK/IyYeHa MepHaTa HeopedeHocCT, M UCTaTa ce Baydysa camo no 6aparbe Ha KIWeHoT. [oHecysareTo
oanyKa 3a cooBpa3sHocT e nponuwaro 8o MNP 7.8 1 e jasHo aocTanta Ha Beb crpaHata www.foodlab.com.mk.

3aBenelwka Bp. 6: CuTe aKpeaUTMPaHW METOAM OF ONCeroT Ha aKkpeauTauuja ce objaseHu Ha seb cTpaHata www.iarm.gov.mk n www.foodlab.com.mk.

Hzoanue: | Bepzuja: 4 Bo cuna 00: 31.12.20202 |
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Tecinpane

MKC EN TSV IR jTu2s

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

yAn. ,,Bopuc Tpajkoscku“ 6p.130
1000 Cxonje, MakegoHuja

MU3BewrTaj 6p.002422/4

MuKpoburonoLKa aHanu3a

Wme Ha Bapatenort : JKM Bogoeop H. UnuHaeH
Appeca Ha bapatenot: ya. 9 66 UnuHaeH - OnwruHcka srpaga UnnHaeH

[atym Ha 3emarbe: 05.01.2022
Ldatym Ha npuem: 05.01.2022

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

1.KapaKTepucTuKM Ha npumepoKoT: Boaa 3a nuere -I. “IMps Yekop”
(Mme, TProBCKO UMe, cepuja, 4aTym Ha NPOWU3BOACTBO, POK Ha TPaerse, KONIMYECTBO)

WUa. 6poj ! Peaynrar o, Yo FpaHu4HK e apasucc
A- PR9) MNapamertpu Tect meTog ¥ A Heogpege- P - 3aposonyea/
MCAUTYBaHETO P BpeAHOCTH
HOCT _ He 3ago0BoNyea

.002400422 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml | 3aposonysa

Konudopmuu baktepun MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa

E.coli . MKCENIS09308-1 | 0 cfu/100ml / 0 cfu/100ml | 3agosonysa

LIpeBHU EHTEPOKOKHM MEKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa

Cyndutopegyuypayku MKCEN IS0 26461-2 0 cfu/lOUmI / 0 cfu/100ml 3agosonysa

aHaepobu : _

Bpoetbe MUKPOOPraHU3mMu Ha MHKC EN ISO 6222 0 cfu/rnl / 100 cfu/ml 3aposonysa
KynTypa 22°C

Bpoerbe MUKPOOPraHM3mu Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Kkyntypa 37°C

MUcnutyBaHWOT NPUMEPOK M1 3340BO/1YBa KpUTepUymmnTe 3a BapaHuoT napameTap cornacHo MpasuaHKKOT 33 BesbeaHocT u

KBaNnuTeT Ha BoAaTa 3a nuerve (Cn.BecHuk bp.183/18 Mpunor 1)

MocTpyparbeTo e u3BplleHo of cTpaHa Ha:

o KnueHr o ®ya Nab Chayo Bunapos(co akpeguTMpaHa MeToAa)....

__Q\E?MME Ha NULETO KOe ro U3spumnno mo

“Encﬂ'" Tqu N
/S 2
o

Al

M3paboTtun: Hatawa MuneHKoBCKa..

/vme, npesume, nomnc/ 4 /vme, npeaume, notnuc /

5 * Opobpun: AHgpea Bomkocxa..Z{.;)@ff;. £

| Haoanue: 1

i Bepauja: 4 Bo cura oo: 31.12.2020:
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3 &y NAB IABOPATOPUIA 3A UCTNTUTYBAHE HA XPAHA U NMUIANTOLMA
SR iRy e M3BELWUTAJ OO NABOPATOPUCKO UCIMUTYBAE MKC EN ISO/IEC
17025:2018

[atym(u) Ha u3seayBarbe Ha nabopatopuckuTe akTueHocTH : 05.01.2022 - 08.01.2022
[atym Ha uspasarse Ha uspewrTajot: 10.01.2022

Co * ce 03HayeHyea HeakpeauTUpaH MeTog, B
**MepHa HeoapeaeHOoCT ce NoNoaHYea no Bapatbe Ha KAWeHToT
*%* ce p3HAYYBaaT MeTOAM KoM ce AoBreHu og cTpaHa Ha nabopatopuja co koja Pya Jlab uma cknyyeHo [orosop 3a copaboTka

W3JABA 3A HENPUCTPACHOCT

PakosogcTeoTo Ha [NTY dypa /lab A00-CKonje rapaHTupa AeKa cuTe aKTMBHOCTMA 338 MCNUTYBakbe Ce M3BPLIYBAAT HeNpPMCTPAcHo 1
BO cornacHocT co 6aparbara Ha MKS EN ISO/IEC 17025:2018. CuTe OANYKM Ce HOCaT Bp3 OCHOBA Ha 06jeKTMBHM A0Kasu 3a
YCOrNaceHoCT co pedepeHTHUTE CTAaHAAPAM M BP3 OANYKUTE HE MOXKAT 4a BAMjaaT APYry MHTEPECcH MU APYrY CTPaHU W HUKOJ
HemMa npaBo Aa BAujae Ha BpaboOTeHWTE BO OAHOC Ha pe3ynTaTUTe OAHOCHO HemMa Npaso Ha OMN0 KaKeM BHATPeLHM,
HafBOPELWHU, KOMepLUMjanHu, GUHAHCUMCKU M APYT BUA NPUTUCOLUM W BAKjaHM]a.

3abenewxa bp. 1: Peayntature of TECTOBUTE Ce OAHECYBAaT Camo 32 WCMUTYBAHUTE NpUMEpoUM. O80j NPOTOKON He CMee A3 ce penpoayunpa ocBeH co
nUcMera 4o3eona Ha nabopatopujaTa v BO LeNocT.

3aBenewra Bp. 2: laGopaTopujaTa He 0AroBapa 3a BePOAOCTOJHOCT Ha NOAATOLMTE AOCTABEHW 04 NOAHOCUTENOT BO BaparbeTo 33 MCNWUTYBaHbE,

3aBenewka bp. 3: Kora KAWEHTOT W3BPLUMA 3EMatkbe Ha NpuMepouwTe, nabopatopwjaTa He HOCK OArOBOPHOCT 33 penpe3eHTaTMBHOCTa Ha NpUMepounTe.
3a6enewna bp. 4: M3sewTajot oa NabopaTOPUCKOTO UCNIMTYBase Ce M34aea BO cornacHoct co MNP 7.8 ViasecTyBarbe 3a pesynrartu.

3abenewxa bp. 5: Bo usjasarta 3a cooBpasHOCT HE e BKNY4EHa MEPHATa HEOAPEAEHOCT, U MCTATa Ce BA1y4yBa caMmo no Baparse Ha KAneHoT. JoHecysareTo
oanyKa 3a coobpa3sHocT e nponuwado eo NP 7.8 u e jasHo gocTanHa Ha seb cTpaxara www.foodlab.com.mk.

3abeneuwka bp. 6: CUTe akpeaUTHPaHW METOAM OA ONCeroT Ha akpeaWTaumja ce objaseHn Ha Beb crpaHaTta www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepauja: 4 Bo cuna od: 31.12.20202 J
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