&y NNIAB TABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U MUIANOLA [

M3BELLUTAJ O, NABOPATOPUCKO UCTNTUTYBAHE

06 7.8-01

MKC EN ISO/IEC
17025:2018

MEC EN ISOHIFC 17028

Tecvnpane

yn. ,bopuc Tpajkosckn” bp.130

1000 Ckonije,

MakepgoHuja

MU3sewrTaj 6p. 007322/1 X

XemucKa aHanusa
: g o

Wme Ha BapaTenot : JKMN Bogosog H. UnuHaeH L
Appeca Ha 6apatenot: yn. 9 66 UnuHaeH - OnwTUHCKA 3rpaga UNuHAEeH

Jatym Ha 3emarbe: 20.01.2022
Oatym Ha npuem: 20.01.2022

Ten.: 02 2781 166

e-mail: info@foodlab.com.mk
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(Mme, TProBCKO UMe, cepyja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaeke, KONMYecTso)

MepHa CoobpasHoct
WUa. 6poj | — Tecr METC;A Pesynrar og Heopgpe- TpaHuuHM 3agosonyea/ .
WCNUTYBAMETO | AeHOCT BPEeAHOCTH He e
*x saposonysai ||
007300122 | Boja MKC EN ISO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa |+
Mupuc BPM 7.4 — 78x = Ha Al / Hema 3afnoBonysa #
Bryc BPM 7.4 —79x HA . o Hema 3afosonysa
Temnepatypa BPM 7.4 — 80x +10,2 °C / 25°C 3a4080/1yBa
) MaTHocT MHKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3a0BONYBa
pH MKC EN 1SO 10523:2013 7,44 / 6,5-9,5 pH 3a0080NyBa
eAnHNLM
MoTpowyeaykd Ha KMnO, MKC EN ISO 8467:2007 1,82 mg/L i 8 mg/L 3apoBonysa
En. cnposoanvsocT MKC EN ISO 27888: 2007 788 pS/cm / 2500 pS/ecm 3apoBonysa
AmoHujak (NHg) MKC ISO 7150-1:2007 0,034 mg/L / 0,5 mg/L 3agoBoNyBa
Hutputi (NO;) MKC ISO 26777:2007 0,028 mg/L / 0,5 mg/L 3a40BONYBa
Hutpatu (NO;) MKC ISO 7890-3:2007 20,9 mg/L / 50 mg/L 3ag0Bo/y8a
Xnopuagu MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3agoBonysa
Weneso MKC ISO 6332:2007 0,078 mg/L / 0,2 mg/L 3afosonysa
PesngyaneH xiop MKC EN I1SO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3a40BONYBa

.

WCnuTyBaHWOT IPUMEPOK 1 3aA0B0YBa KpUTEPUYMUTE 3a BapaHUOT NnapameTap COrnacHo MpasuUAHWKOT 3a 6e36eAHOCT U KBAWTET Ha

B0/AaTa 3a nuerbe (Cn.BecHuk bp.183/18 Npunor 1)
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Faadélab - 067.801 _
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W3pabotun: Munmua Tpajuocua/éﬂ:’}f (U ﬁDfABO 6pun: PpocuHa CnacoscKa.... ’
/vme, npesume, notnuc/ / 1 $ /vme, Npesume, NOTNU ‘ .

[aTtym(n) Ha usseayBsarbe Ha nabopatopuckuTe akTuBHocTH : 20.01.2022-24.01.2022
[aTym Ha nspgasarbe Ha ussewTajoT: 24.01.2022

Co * ce o3HaueHyea HeakpeauTHpaH MeToq
**MepHa HeoAPEAEHOCT Ce NONoAHYBa no Baparbe Ha KAMEHTOT
**% ce D3HAUYBAaT METOAM KoM ce AobueHw of cTpaHa Ha nabopaTopuja co koja ®yg Nlab uma ckayueHo forosop 3a copaborka

M3JABA 3A HEMPUCTPACHOCT
Pakosogcteoto Ha AMNTY ®yga /a6 [00-CKonje rapaHTUpa AeKa CMTe aKTUBHOCTHM 33 MCNWUTYBatbe Ce U3BPLUYBAAT HeNpUCTpacHo 1
BO cornacHocT co 6apatbata Ha MKS EN ISO/IEC 17025:2018. Cute oAnyKM ce HOCaT BP3 OCHOBa Ha 06jeKTMBHM AoKasW 32
YCOTNaceHocT co pedepeHTHUTE CTAHARPAMU U BP3 OANYKUTE HE MOXKAT Aa BAWjaaT ApYru uHTepecu MAK ApYTU CTPaHU U HUKO]j
HeMa npaBo A3 Bauvjae Ha BpaboTeHWTE BO OAHOC Ha Pe3yNTaTUTE OJHOCHO HEemMa Mpaso Ha 6MN0 KaKBU BHaTPeLHM,
HafBOpPELWHU, KOMepUMjanHu, GUHAHCMCKM U BPYT BUA NPUTUCOLM M BAWjaHKja. '

3abernewxa bp. 1: PesyntatuTe of TECTOBUTE CE OAHECYBAaT Camo 3a UCnNWTyBaHWTe npumepoun. OBOj NpoToKON He cMmee Aa ce pénpo,qyumpa OCBEH €O
1‘- fincmeHa gossona Ha naboparopujata U BO LENOCT. ‘

3abenewxa bp. 2: labopaTopujaTa He 0AroBapa 3a BEPOAOCTOJHOCT Ha NOAaTOLUTE AOCTABEHN Of NOAHOCUTENOT BO GaparbeTo 3a UCNUTYBatbeE,

3a6enewna bp. 3: Kora KANEHTOT U3BPLUIMA 3EMatLE Ha NpUMepoLuUTe, NabopaTopujaTa He HOCW OATOBOPHOCT 3a PENpPEe3eHTATWBHOCTA Ha NPUMEpOoUUTE.

3abenewna bp. 4: MasewTajoT og NabopPaToOPUCKOTO UCAWTYBaKbE C8 U34aBa BO COMNACHOCT CO MNP 7.8 WasecTyBatbe 33 pe3ynTaTu.

3abenewra bp. 5: Bo n3jaeata 3a cooBpaaHOCT He @ BKNyYeHa MepHaTa HeoApedeHocCT, M UcTaTa ce BAy4yBa came no Baparse Ha kaneHoT. JoHecysarbeto

ofnyKa 3a cooBpasHocT e nponuwano 8o MNP 7.8 1 e jaBHo focTanHa Ha Be6 cTpanara www.foodlab.com.mk.

3abenewsxa bp. 6: CuTe akpeaUTUPaHK METOAM O ONCEroT Ha aﬂpep,mauma ce oBjasenn Ha seb ctpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Bepaja: 4 A Bo cuna 00: 31.12.20202 ' J
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A oya NAB NABOPATOPHUIA 3A UCMTUTYBAHE HA XPAHA U NUIANOUN
Foudélab : 06 7.8-01
""""""""""""""""""" M3BELLUTAJ O NABOPATOPUCKO UCNMATYBAHKE MKC EN ISO/IEC

17025:2018
yAn. ,Bopuc Tpajkosckun” bp.130 Ten.: 02 2781 166
1000 Ckonje, MakeaoHuja e-mail: info@foodlab.com.mk
M3BewrTaj 6p.007322/1

MukpobuonoLiKka aHanmsa

Ume Ha Bapatenot : JKMN Bogosog H. UnnHpeH
Appeca Ha bapatenot: yn. 9 66 UnuHaen - OnwTuHcka srpaga UnnuaeH

[atym Ha 3emarse: 20.01.2022 Bpoj Ha bapatse 3a ucnutysarse: 007322
JaTtym Ha npuem: 20.01.2022 NponpatHo nucmo (6p, aatym): /

1.KapakTepucTuKku Ha NnpumepoKoT: Boaa 3a nuerse -I. “Mopkosue”

(Mme, TProBCcKo UMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha TPaeHEe, KOAMYECTBO)

Iﬂ'l.- 6poj Pesynrar o Mepna TpaHu4HK Cooﬁpaauod
%P Mapametpu Tecr meTog ¥ A Heogpege- | - P 3agosonysa/
MCNUTYBaETO i BpeAHOCTH
HoCT HE 3agoBonysa
007300122 Pseudomonas aeruginosa ) MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3agoBonysa "
Konudopmuu Bakrepun " MKCEN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoeonysa
E.coli MHKC EN_1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHU EHTEPOKOKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopenyuypaqku MHKC EN ISO 26461-2 0 cfu/lOOmi / 0 cfu/100ml 3apgoBonysa
aHaepobu \
Bpoetbe MUKpPOOPraHU3mMK Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3agosonysa
Kyntypa 22°C .
bBpoerse mUKpoopraHuamm Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
kynTypa 37°C : .

MCﬂHWBaHHOT NPUMEPOK ' 3a40BONYBA KPUTEPUYMUTE 33 GapaHHOT napameTap cornacHo npaBHﬂHb‘IKDT 34 GEBBEAHOCT H
KBa/MTET Ha BoAaTa 3a nuetse (Ch. Becum bp.183/18 Mpwunor 1)

MocTpupatrseTo e WM3BPLUEHO 04 CTpaHa Ha:

o Knuewr o1 dypa Nab Chasyo anapoa[co aKpeguTUpaHa Meroga]

N\
E O.n.oﬁpun AHapea BoWwKoCKa..

U3pabotun: Hatawa MuneHKkoBcKa
FS); /vme, npesume, notnuc /

/vme, npesnume, nornuc /

Hzomae- | ' Bepzuja: 4 Bo cura oo: 31.12 2020 : |
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Datym(un) Ha n3BeayBare Ha na6opa1’opucwi1'e aKkTMBHOCTM : 20.01.2022 - 23.01.2022
[datym Ha uspasarbe Ha usselwTajot: 24.01.2022

Co * ce 03HayeHysa HeakpeOWTMPaH meTos
**MepHa HeofpefeHoCT ce NoNoNHysa no 6aparbe Ha KNMEHTOT
*** co D3HAYYBAAT METOAM KOW ce AobueHw og cTpaHa Ha nabopatopwja co koja Pyg Nab wma cknyyeHo porosop 3a copaboTka

WU3JABA 3A HEMPUCTPACHOCT

.~ PaxkosogcteoTo Ha ANTY ®ypg Nlab J0O0-Ckonje rapaHTMpa feKa cuTe akTMBHOCTKA 33 UCMUTYBatbe ce U3BpLIYBaaT HENPHUCTPACHO K
"' Bo cornacHoct co Gaparara Ha MKS EN ISO/IEC 17025:2018. CuTe 0ANyKM Ce HOCaT BP3 OCHOBA Ha O6jeKTMBHM AOKa3W 3a
iﬂiwcornacel-loc*r co pedepeHTHUTE CTAaHAAPAMU M BP3 OA/IYKUTE HE MOXKAT Aa BAWjaaT APYrM MHTEPecH WAW ApPYru CTPaHU u HUKO]

% Hema npaBo fAa BAujae Ha BpaboTeHUTE BO OAHOC Ha Pe3yNTaTUTE OJHOCHO HEeMa NpaBo Ha 6MI0 KaKBM BHATPEWHM,

HaABOpELLHU, KOMepUUjanHu, GUHAHCUCKKA U APYT BUA NPUTUCOLM W BAKjaHKja.

3abenewka Bbp. 1: PesyntaTute oA TECTOBMTE Ce OAHECYBAaT Camo 3a UCNUTyBaHuTe npumepouu. OBOj NPOTOKO/ HE CMee Aa ce penpoayuvpa ocseH co
nucmeHa Ao3sona Ha naboparopwjata v BO LENocT.

3abenewxa bp. 2: laBopaTtopujata He oAroBapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTABEHM O NOAHOCUTENOT B0 6apatkeTo 33 UCUTYBatbE.

3aBenewna 6p. 3: Kora KAWEHTOT M3BPLUWA 3eMatbe Ha NpumMepounTe, nabopaTtopujaTta He HOCU OATOBOPHOCT 38 Penpe3eHTaTMBHOCTA Ha NpumepouuTe.
3abenewxa bp. 4: M3asewTajoT og 1aBOPaTOPUCKOTO MCNUTYBakbE Ce M3AaBa BO cornacHoct co MNP 7.8 MasecTyearse 3a pesynTati.

3abenewxa Gp. 5: Bo w3jasarta 3a cooBPa3HOCT HE @ BHNYYeHa MepHaTa HeOAPELAEHOCT, M MCTaTa ce BYYYBa Camo no Gaparbe Ha KNKeHOoT. [oHecysarero
oANyKa 3a cooBpa3HocT e nponuMwano 8o MNP 7.8 1 e jasHo foctanka Ha seb ctpanata www.foodlab.com.mk.

3abenewra bp. 6: CuTe akpegMTUPaHK METOAM O/ ONCEroT Ha akpeaMTaumja ce o6jaseHn Ha seb crpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepzuja: 4 Bo cuna 0d: 31.12.2020: J
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