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17025:2018

®Y/l NAB NABOPATOPWIA 3A UCTTIUTYBAHE HA XPAHA U IUIATHOCTUKA HA

Tec gt

yn. ,bopuc Tpajkoscku” bp.130
1000 Cronje, MakegoHuja

MU3sewrTaj 6p. 004223/6 X

XemucKa aHanumsa

Mme Ha 6apatenort : JKM Bogosog H. UnunaeH
Appeca Ha bapatenot: yn. 9 66 UnungeH - OnwTuHcka srpaga UnuHpeH

Jatym Ha 3emarbe: 11.01.2023
Jatym Ha npuem: 11.01.2023

3a NUerbe 3a TecTUparbe Ha GU3NYKO-XeMUCKa aHaM3a.

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

bpoj Ha baparse 3a ucnutysarse: 004223 X
MponpatHo nucmo (6p, aatym): /

I Bosep: Ha aeH 11.01.2023 roauHa, 0BNacTeHOTO AuLe Hiukona LIBETKOBCKM U3BPLLIKN 3eMarse Ha NPUMEpPOoK Boaa

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: BoaaTta 3a nuerse e 3emeHa oa JOYAr lNoue fenyee — KnoH Mps
Yekop H.m MunaguHoBLM.

lll Mpumepouute ce 3emeHu COrnacHo nNNaH 3a 3emarbe Ha npumepouu: Ob 7.3-02 MnaH 3a 3emare Ha
npYMepoLuu.

IV Cranpapau n merogm 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnaTcTso 3a 3emakbe Ha
NPUMEpPOLM BOAA 33 NUetbe O NPeYUCTUTE/THU CTaHULM M BOAOBOAHWU AUCTPUBYTUBHU CUCTEMMU.

V AononHysawa, otcranysarba MM UCKANYUYBatba 04 METOAOT W OZ NIAHOT 33 3eMakbe Ha NpUMepoLy: /

Vi Pesyntaru:

Kapakrepuctuku Ha npumepokoT: Bopaa 3a nuere — JOY/AT Foue fenyes — knoH MpB YeKop H.m MunaguHoBuM

(nme, Tproscko nme, cepuja, 4aTym Ha NPOWU3BOACTBO, POK Ha T

paekbe, KOAUYECTBO)
MepHa CoobpasHocr
Upa. 6poj Mapaiserpi ect meron Pesyntatog Heogpe- TpaHuuHKU 3aposonysa/
WUCMNUTYBaEeTO | AeHocT BPeAHOCTH NMpudarnuso/
= He 3aposonysa
004200623 | Boja MKCEN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3a40B0/YBa
Mupuc BPM 7.4 — 78x H.O / HEema 3agoBonyea
Bryc BPM 7.4 — 79x H.A / HEemMa 3a[0BONYBa
Temnepatypa BPM 7.4 — 80x +10,5°C / 25°C 3a0BONYBa
MaTtHocTt MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3a40BONYEa
pH MKC EN 1SO 10523:2013 7,64 / 6,5-9,5 pH 3a40B0ONYBa
eAuHULM
Motpowysayka Ha KMnO, MKC EN ISO 8467:2007 1,94 mg/L / 8 mg/L 3af0BoONYBa
En. cnposognusoct MKC EN ISO 27888: 2007 868 uS/cm / 2500 pS/cm 3a40Bo/yBa
AmoHujak (NH,) MKC ISO 7150-1:2007 0,035 mg/L / 0,5 mg/L 3a40BONyBa
WadaHue: 1

Bepsuja: 4

‘ Bo cuna 0d: 20.06.20222.
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&Y NAB TABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U JUJATHOCTUKA HA Ter
Fn 5[ b BONECTHU KAJ }KHBOTHM VEC £ IS5 7028
oodlal W3BELLITAI O] TABOPATOPUCKO UCTIUTYBAHE 05 7.8-02 | @/%
- (co akpepuTMpaHo mocTpuparbe) MKC EN ISO/IEC S
17025:2018
Hutputu (NO,) MKC ISO 26777:2007 0,058 mg/L / 0,5 mg/L 3340BONYBA
Hutpatu (NOs) MEKC ISO 7890-3:2007 7,4 mg/L / 50 mg/L 3a40B0/yBa
Xnopuau MKC ISO 9297-2007 7,09 mg/L / 250 mg/L 3a/,0B0/yBa
Heneso MKC I1SO 6332:2007 0,064 mg/L / 0,2 mg/L 3afoBoNyBa
Pe3auayaneH xiop MKC EN ISO 7393-2:2019 0,24 mg/L 4 0,5 mg/L 3340BONYBa

MCNnTYBaHWOT NPUMEPOK MM 33[0BO/YBa KpUTepMymnTe 3a BapaHnoT napameTap cornacHo lMpasuaHukoT 3a 6eabegHocT U KBanUTET Ha
Boaata 3a nuerse (Cn.BecHuk bp.183/18 NMpunor 1).

BpemeHCKM YCnoBu: 0O coHueso ¥ 06Ma4HO O MPOMEHAMBO [ BPHEMNMBO [ TemnepaTypa
HauuH Ha cknagupatbe: NagunHKUK
TemnepaTypa Ha NaAMAHMK 33 TPAHCNOPT Ha NpuMepoKoT: 4 +2°C

MoCTPMParEeTo € M3BPLUEHO Of CTPaHa Ha:

o KnueHTt o ®ya 1ab Hukona LIBETKOBCKM (CO akpeamTMpaHa MeToa)...:
/vMe, Npesrme Ha MLIETO KOE 0 M3BPLIMIO MOCTPUPabETo

.4’.’4.‘.(05-” ""}’ a) *O,upﬁpnn M-p [laHuena Puctocka...
= /vme, npesume, I'iOTI'IHC/

Wapabotun: M-p Munuua Tpajxowa.A%":f
/vme, npesume, notnuc /

W

[latym(u) Ha u3seayBatre Ha nabopaTopuckuTe aHmBHoé‘fviﬁlﬁ,.flﬁiﬁﬂ—l&ﬂl.zoza
JaTym Ha usgasarbe Ha nssewTajot: 13,01.2023

Co * ce 03HayeHyBa HeakpeanTMpaH MeTon

**Kora knWHeToT He Gapa u3jaea 3a coo6pasHOCT BO M3BELUTA|OT Ce M3BECTYBA MEpHaTa HeoAPeAeHOCT, BO CUTE ApYri CNy4an MepHaTa HeoApeaeHoCT, ce
npecmeTyea BO Pe3ynTaToT camo no Bapatbe Ha KAWEHTOT.

*%% co g3HauyBaaT MeToaM Kou ce fobuern og cTpata Ha nabopatopuja co koja Pyg N1ab uma cknyyeHo gorosop 3a copaboTka

W3jaea 3a HenpucTpacHoCT
PakoBsoacTteoTo Ha AMNTY dyg flab JO0-CKonje rapaHTUpa AeKa CMTe aKTUBHOCTYU 33 UCNUTYBakbe Ce U3BPLUYBAAT HeNpUCTpacHo U
BO cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute ofnyKu ce HOCAT BP3 OCHOBA Ha objekTMBHKM AOKasu 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAM M BP3 OANYKUTE HEe MOXaT A3 B/MjaaT APYrM UHTEPeCH WM APYrY CTPaHU U HUKC
Hema npaso Aa BaAujae Ha BpaboTeHWTe BO OAHOC Ha Ppe3yATaTMTeé OAHOCHO Hema NpaBo Ha 6uno Kakem BHarpemHu, N

HaABOPELIHMU, KOMEepLUUjanHK, GUHIHCUCKU 1 APYT BUA NPUTUCOLM W BAKjaHHU]a.
3abenewxa bp. 1: Pesyntatvre of TECTOBWTE C& OAHECYBaaT Camo 33 WUCNMTYBAHWTE NMPUMEPOLX. OBOj NPOTOKOA HE CMEee fa Ce PenpoAyuMpa OCBeH cO
nucmeHa go3sona Ha nabopaTtopujaTa v BO LenocT.
3abenewxa Ep. 2: NabopaTopujaTa He 0AroBapa 33 BEPOAOCTOJHOCT HA NOAATOLUWTE AOCTaBEHUM 04 NOAHOCMTENOT BO BGaparbeTo 3a MCNUTYBatLE,
3abenewka bp. 3: Kora KAMEHTOT M3BPLWKA 3eMatbe Ha MpuMepoumuTe, nabopaTopwjaTa He HOCW OATOBOPHOCT 33 PENPEe3eHTATUBHOCTA Ha NpUMepoumTe.
3abenewka bp. 4: M3sewTajoT 04 NaboPaToOPUCKOTO UCNUTYBakbe Ce U3/aBa Bo cornacHocT co NP 7.8 MaBecTysarse 33 pesyntati.
3abenewxa bp. 5: [lokonky KnueHToT 6apa u3sewTajor op NabopaTopucKo WCUTYBatbe 43 COAPWM W3jaBa 3a coobpasHoct, nabopatopujata nocranysa
COrAacHo NPaBWNo 33 AOHECYBatbe Ha DA/yHa 33 M3jasa 3a coobpasroct. OBa npaeuno e Bo cornacHoct co Toyka 4.2.1 o ILAC -G8:09/2019 Bogwy 3a
LoHecyBakbe 04/yKa U u3jasa 3a coobpazHocT 1 rnacu:
Mpasuno Ha 6uHapHa oanyKa 33 e4HOCTaBHO NpudaKarse Kora:
- M3MepeHarTa BpeaHOoCT e Nof rpaHuuaTa Ha npudakamwe AL=TL - ,3an0BonyBa” uin
- M3mepeHaTa BPeHOCT e Hag rpaHuuaTa Ha npudakare AL=TL- , He 3agosonysa *
COrNAcHO BaMEHYKMOT NPaBUAHMK Ha HALMOHANHOTO 3aKOHO4ABCTBO.
3abeneluxa bp. 6: CUTe aKpeAUTMPaHU METOAM O ONCErDT Ha akpeauTauuja ce objaseHy Ha Beb cTpaHaTa www.iarm.gov.mk 1 www.foodlab.com.mk.

Mzdarue: 1 Bepszuja: 4 Bo cuna 00: 20.06.20222. |
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®YA NAB TABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U AWIATHOCTUKA HA

Tee g

3 BOJNNIECTU KAJ YKUBOTHM MECEN INORL 17025

Foodi=lab b 7.8

st b W3BELUTAJ O/} IABOPATOPUCKO UCMINTYBAHSE - Kcé = ?sgimc o
(co akpeauTUpaHo mocTpuparse) 17025:2018

yn. ,,bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoHUja

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

UsBewrTaj 6p.004223/6

MuKpobuonollKka aHanusa

Wme Ha 6apatenot : JKM Bogosog H. UnunaeH
Anpeca Ha bapaTenot : yn. 9 66 UnunpeH - OnwTuHCKa 3rpaaa UnuHaeH

Jatym Ha 3emarbe: 11.01.2023
Hatym Ha npuem: 11.01.2023

| Bosea: Ha aen 11.01.2023 roauHa, osnacteHoTo nunue Hukona LIBETKOBCKM M3BPLUM 3eMatbe Ha NPUMEPOK BOAa

bpoj Ha bapatse 3a ucnutysarse; 004223
MponpatHo nucmo (6p, gatym): /

3a NUerbe 3a TeCTupare Ha anpoﬁuonomua dHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: BoaaTa 3a nuerse e semeHa oA JOYAT loue [enyes — KnoH Mps
Yekop H.m MUunaguHoBUM.

lll MpumepouuTe ce 3eMeHy COrnacHo nsaH 3a 3emarse Ha npumepouu: Ob 7.3-02 MnaH 3a 3emarbe Ha

NpUMepoLX.

IV Cranvgapan n metoam 3a 3emare Ha npumepoum: MKC ISO 19458:2009 — 3emMatbe Ha npumepouu 3a
MUKpoBuonoLKka aHanmsa

V OononHyBatba, oTcTanysarba MM UCKAYHYBaka Of METOAOT M OA NAAHOT 33 3eMakbe Ha npumepoum: /

VI Pesynratu:

1.KapaKrepuctuku Ha npumepokort: Boga 3a nuerse: JOYAT Foue flenyes- knoH Mps Yekop H.m MunaguHosum

(Mme, TProBCKo UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha Tpaetbe, KONUYECcTBO)

MepHa CoobpasHoct '—.
WUa. 6poj Hapamerpu Tocr meton Pesyntar og Heoppeae- paHuuyHM 3aposonysa/
UCNUTYBaHETO Hocs BPeAHOCTH Npudarnuso/
He 3aj0BONyBa
004200623 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apoeonysa
Konudopmuu bakrepum MKCEN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN 1SO 9308-1 0 cfu/100m] /) 0 cfu/100ml 3agnosonysa
LipeBHM eHTepOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
Cyndutopeayuypayku MKCEN ISO 26461-2 | QO cfu/100ml / 0 cfu/100ml 3aaoBonysa
aHaepobu
bpoere MuKpoopraHusmm MKC EN 1SO 6222 0 cfu/ml / 100 cfu/ml 3apoBonysa
Ha KynTypa 22°C
bpoere MMKpoopraHuamm MKC EN 1SO 6222 0 cfu/mi / 20 cfu/ml 3agoBonysa
Ha KynTtypa 37°C

WcnuTyBaHWOT NPUMeEpPOK Mt 3a40B0/IYBa KpUTEPUYMUTE 3a 6apaHuoT napamertap cornacHo MpaBUAHUKOT 3a 6e3begHocT 1
KBanuTeT Ha BoJaTa 3a nuerse (Cn.BecHuk Bp.183/18 Npunor 1 v Npunor 4)

Hadanue: 1

l Bepauja: 4 | Bo cuna oo: 20.06.20222 |
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&Y NAB IABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U ANJATHOCTUKA HA

| _Tecinpums
EO"ECTM KAJ }-KMBOTH“ MR E .\-T.\‘:’II( (il i
OB 7.8-02
M3BELUTAJ O4, TAGOPATOPUCKO UCMUTYBAHSE MKC EN 1SO/IEC
CO aKpeaguTHUpPaH OCTpUpa
(co akpeauTMpaHO MocTpupatoe) 17025:2018
BpEMEHCKH YyCnoBu: O COHYEeBO v" o6nauHo 0 npomeHauso 0O BpHEMANEO O Temnepatypa

HauuH Ha cKnaguparbe: NaguiHuK
TemnepaTypa Ha NaAWAHMK 33 TPAHCNOPT Ha NpumepokoT: 41 2°C

MoCTpMpareTo € U3BPLUEHO OA CTPaHa Ha:

o Qya lab HuKona LiBeTKOBCKM (co akpeauTupaHa meToaa)....

1

M3paboTtun: BujoHa BojHuKa..... @_Jf,‘qﬁpmn: AHapea BOWKOCKA. ... .50 fes
/vme, npesume, no jj& ), A /vme, npesume, NOTNUC /

[aTtym Ha nsaasare Ha ussewTajot: 16.01.2023

Co * ce 03HaYyBa HeakpeauTMpaH MeTog

**l{ora KNMHeTOT He Gapa u3jasa 3a cO0BPa3HOCT BO U3BELITA|OT C@ M3BECTYBAa MEpHaTa HeOAPeeHOCT, BO CITE APYTU CIYYau mepHaTa HeoApeaeHocCT, ce
NpecmeTyBa BO pesynTaroT camo no Bapatbe Ha KAWEHTOT.

*+¥ co g3HaUyBaaT METOAM Kou ce nobuenu oa ctpana Ha nabopartopuja co koja dyp Nab uma ckayyero gorosop 3a copaboTka

W3jaea 3a HenpucTpacHocT

PakosoacTeoTo Ha ANTY ®ya Nlab 00-Ckonje rapanTupa Aeka cMTe aKTMBHOCTHM 33 UCNUTYBakbE Ce M3BpLUYBAAT HEMNPMCTPACHO U
BO cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. CuTe og/NyKM ce HOCAT BP3 OCHOBA Ha o6jeKTMBHM AO0Kaswu 3a
ycornaceHocT co pedepeHTHUTE CTaHJapPAWU U BP3 OANYKUTE HE MOXKaT A3 BAMjaaT APYrM MHTEPECH UNU APYFY CTPAHU U HUKO]
Hema npaso Aaa Baujae Ha BpaboTeHMTe BO OAHOC Ha pesynTaTuTe OAHOCHO Hema Mpaso Ha 6MN0 KaKeu BHaTPELIHMK,
HaZBOPELWHKU, KOMepPUUjanHH, GUHAHCUCKW U APYT BUA NPUTUCOUM W BAMjaHuja.

3a6enewka bp. 1: Pesyntatite o TeCTOBMTE Ce OAHECYBAAT CaMO 33 MCMMTYBaHWTE npumepouu. OBOj NPOTOKON HE CMEe Aa Ce PenpoayLMpa OCBEH €O
NWCMEHa A03BONA Ha nabopaTopujaTa i BO LIeOCT.

3abenewxa bp. 2: laGoparopujata He oArosapa 3a BEPOAOCTOjHOCT Ha NOAATOLMTE AOCTABEHM 04 NOAHOCUTENQT BO BaparbeTo 33 MCNUTYBAHE.

3abenewra bp. 3: Kora KAMEHTOT W3BPLIW 3EMAHLE Ha NPUMEPOLIHTE, naBopatopujaTa He HOCW OATOBOPHOCT 33 PENPE3eHTaTUBHOCTa Ha NPUMepoLMTe.
3aBenewxa bp. 4: MasewTajot of NabopaTopyUCKOTO UCNWTYBakLE Ce U343Ba BO COMNaCcHOCT Co MP 7.8 MasecTyBare 33 PE3yNTaTH.

3abenewxa 6p. 5: [lokonky KaveHToT Gapa M3BeWTajoT o4 nabopaToOPUCKO MCNWUTYBakLe A3 COAPMKM W3jasa 3a coobpasHocT, nabopaTopwjata nocranysa
COrNAcHO NPaBMNO 33 AOHECYBae Ha Of/1yKa 33 w3jasa 3a coobpa3sHocT. OBa nNpasuno e BO COFMACHOCT CO Touka 4.2.1 op ILAC -G8:09/2019 Boaumu 32
[OHECYBatbe OA/YKa M M3jasa 3a co0bpPasHOCT U rnacK:

Mpasuno Ha GUHapHa OANYKa 33 eQHOCTaBHO NprdaKatbe Kora:

- M3MepeHaTa BPeAHOCT & NOJ rpaHvuaTa Ha npudakarbe AL=TL - ,334080ny8a “nan

- M3MEpEeHaTa BPEAHOCT @ Had rpaHKuaTa Ha npudakaree AL=TL- , He 3agoBonyea o

COMNIACHO BaMEYKMOT NPAaBUAHMK Ha HAUMOHANHOTO 32KOHOAABCTRO.

3abeneluxa bp. 6: CUTe aKPeAUTMPaHU METOAM O/ OMICEroT Ha akpeauTalmja ce o6jaseHu Ha Be6 cTpanara www.iarm.gov.mk 1 www.foodlab.com.mk.

Hzoanue: | Bepsuja: 4 Bo cuna oo: 20.06.20222 I
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