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&y NNIAB TABOPATOPUIA 3A UCMTUTYBAKE HA XPAHA U NMUIANOLN

WM3BELUTAJ O1 NTABOPATOPUCKO UCNUTYBAHE

06 7.8-01

MKC EN ISO/IEC
17025:2018

Tecrnpame

MRC EN ISORIFC 17625

o

Tostlig

yA. ,,bopuc Tpajkosckn” bp.130
1000 Ckonje, MakeaoHuja

UssewrTaj 6p. 007322/2 X

XemucKa aHanumsa

Mme Ha BapaTenot : JKM Bogosog H. UnuHaeH
Apnpeca Ha bapatenot: yn. 9 66 UanHgeH - OnwTuHCKa 3rpaga UAnHAeH

[Hatym Ha 3emarbe: 20.01.2022
Oatym Ha npuem: 20.01.2022

prj Ha 6aparbe 3a ucnutysarbe: 007322 X
MponpatHo nucmo (6p, aatym): / v

Ten.

:02 2781 166

e-mail: info@foodlab.com.mk

KapakTepucTuku Ha npumepokoT: Boaa 3a nuerse — OnwruHa UnuHaeH
(Mme, TProBcKo UMe, cepwja, 4aTym Ha NPOM3BOACTBO, POK Ha Tpaeke, KONUYECTBD)

G

MepHa CoobpasHoct
WUg. 6poj | — T Peaynrar og Heopgpe- TpaHuuHmM 3aposonysa/ |
WCMUTYBAHETO | AEHOCT BPeAHOCTH He
e 3apoBsonyBsa
007300222 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupuc BPM 7.4 — 78x H.A, / Hema 3apoBoNyBa
Bryc BPM 7.4 — 79x H.4 / Hema 3a08B0NYyBa
Temnepartypa BPM 7.4 — 80x +10,2 °C i 25°C 3a40BONYBa
MaTtHocT MKCEN ISO 7027-1: 2017 0,16 NTU / 1,5NTU 3a40BONYyBa
pH MKC EN ISO 10523:2013 7,46 / 6,5-9,5 pH saposonysa |
eaMHULM
MNoTpowysayka Ha KMnO, MHKC EN ISO 8467:2007 1,84 mg/L J 8 mg/L 3afoBonyea
En. cnposogausocT MKC EN JSO 27888: 2007 636 pS/cm / 2500 pS/cm 3agosonysa
Amonujar (NH,) MKC ISO 7150-1:2007 0,032 mg/L / 0,5 mg/L 3agosonysa |
Hutputi (NO,) MKC ISO 26777:2007 0,026 mg/L / 0,5 mg/L 3afoBosyBa : p
HutpaTtu (NO,) MKC 1SO 7890-3:2007 21,2 mg/L / 50 mg/L 33p0B0jyBa -
Xnopuan * MKC ISO 9297-2007 3,55 mg/L / 2504mg/L 3a,u,oaq.w&'aj'i'i_"-‘-'
Henezo MKC ISO 6332:2007 0,084 mg/L / 0,2 mg/L 3apoBonyBa’
PeaunayaneH xnop MKC EN ISO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3a40BONYBa

McnuTyBaHMOT NPMMEPOK 1 3a40B0ONYBa KpUTEpUyMUTE 3a BapaHMOT napametap cornacHo MpaBuaHUKOT 3a 6e3begHOCT M KBANUTET Ha
BoAara 3a nuerse (Cn.BecHuk Bp.183/18 Mpunor 1)

MocTpUpaHeTOo € U3BPLIEHD OF CTPaHa Ha:

O KnuenTt o ®yp Nlab Chasyo Bunapos (co akpegutupaHa meTtoga)....
/MmMe, NpeaMme Ha INLETO KOe ro M3BPLUMAC MOCT
Hzoanue: | | Bepsuja: 4 Bo cuna oo: 31.12.20202
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WUspabotun: Munuua TpajKOCKa..M.... 376pun: ®pocunHa ChacoBcka
/vme, npesume, notnuc’/ \

! *-‘i-:, | :
“ Datym(u) Ha nsseaysarbe Ha nabopaTtopuckute aktusHocTy : 20.01.2022-24.01.2022
Jatym Ha uzgasare Ha uzsewrTajoT: 24.01.2022

Co * ce 03Ha4eHyBa HeakpeauTHpaH MeTos

**MepHa HeogpeeHOCT ce NononHyBa No Gaparse Ha KNMeHTOT

w *** ce o3Hauysaar meToau Kou ce 406MEHN O/ CTPaHa Ha nabopaTopuja co koja Dya a6 uma ckayyeHo forosop 3a copaboTka

W3JABA 3A HEMPUCTPACHOCT
Pakoaonc*raoru Ha ONTY ®ypa /1a6 A00-CKonje rapaHTMpa geKa cUTe aKTUBHOCTU 33 UCTIUTYBae Ce U3BPLIyBaaT Henpucrpacuo [Z]
BO cornacHoct co 6apawara Ha MKS EN ISO/IEC 17025:2018. Cute oa/lyKu ce HOCaT BP3 OCHOBA Ha OBjeKTUBHU AOKa3M, 33
yCornaceHocT co pedepeHTHUTE CTaHAapAWU U BP3 OAYKMTE HE MOXKaT Aa BAMjaaT aApyrv MHTEPECH WK APYIH CTPaHM K HHHO]
Hema npaBo Aa B/Avjae Ha BpaboTeHMTE BO OAHOC HAa PE3YANTAaTMTE OOHOCHO HEma npaso Ha 6MAO KaKeu nnarpemnn,
HaAABOPELWHK, KOMepUUjanHWu, GUHAHCUCKX W APYr BUA NPUTUCOLM M BAKjaHuja.

~3abenewsxa bp. 1: Peayntatute o TectoeuTe ce OAHECYBAAT Camo 33 MCNWUTYBaHUTe npumepouyn. OBOj NPOTOKON He CMee 43 ce PenpoayuMpa OCBEH CO
i‘: fincmena gossona Ha naBopaTopwjaTa 1 BO LENOCT.

3abenewsa bp. 2: laGopatopujaTa He 0AroBapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE 4OCTABEHM Of NOAHOCUTENOT BO BApPatbeTO 33 UCTINTYBaHLE.

3abenewxa bp. 3: Kora KAMEHTOT M3BPLIKA 3eMatbe Ha NpUMepoumTe, nabopaTopujaTa He HOCH OArOBOPHOCT 33 PENPe3eHTaTMBHOCTA Ha NPUMEPOLUTE.
3abenewxa bp. 4: M3sewTajoT 04 NabopaToOPUCKOTO MCMUTYBaKLE Ce U3/aBa Bo cornacHocT co MNP 7.8 U3secTypatbe 3a peayaTaTu.

3abenewxa bp. 5: Bo W3jasaTta 3a co0BpazHOCT He @ BK/YYEHa MEPHATA HEOAPEAEHOCT, M UCTATa Ce By4yBa camo no Baparse Ha kaneHoT. [oHecyBareTo
oanyka 3a coobpasHocT e nponuwano eo MNP 7.8 v e jaBHo gocTanHa Ha seb crpanaTa www.foodlab.com.mk.

3abenewwa bp. 6: Cute akpeaAUTMPaHW METOLM OA OMNCEroT Ha akpeauTauyja ce objasenn Ha eeb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

Bepsuja; 4 Bo cuna 00; 31.12.2020¢ ]
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Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

yA. ,Bopuc Tpajkosckn” bp.130
1000 Ckonje, MakeaoH#uja

MU3sewrTaj 6p.007322/2

Mukpobuonoluka aHanusa |

Mme Ha BapaTenor : JKM Bogosog H. UnuHaeH
Appeca Ha 6apatenot: yn. 9 66 Ununpen - OnwTuHcKa 3rpaga UnunpeH

OaTtym Ha 3emarse: 20.01.2022
Oatym Ha npuem: 20.01.2022

bpoj Ha Bbapatrbe 3a ucnutyearse: 007322
MponpaTHo nucmo (bp, aatym): /

1.KapaKTepUCTUKM Ha NPUMepPOKOT: Boaa 3a nuerbe - “OnwruHa Ununaer”
(Mme, TProBCKO UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaeHe, KONUYeCcTBo)

H' 6.. oj PeaynTar o, Mépha FpaHu4HKM GEORIHOY
A- Opoj Napametpu Tecrt metog 4 A Heogpege- P 3aposonysa/
MCNUTYBakeTo BpeAHOCTM
HocT ** He 3ag0BOAYyBa
007300222 | . Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonyea
Konudopmuu 6akrepum MKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa )
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa "
LipeBHM eHTEPOKOKM MKC EN SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cynpuropeayuypaskm MKCEN IS0 26461-2 | 0 cfu/100m| / 0 cfu/100ml | 3amoeonysa : .
aHaepobu
Bpoerbe MUKPOOPraHU3mMu Ha MHKC EN 1SO 6222 0 cfu/ml / 100 cfu/ml 3apoBonysa
Kyntypa 22°C
Bpoetbe MUKPOOPraHU3mMK Ha MHKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3agosonysa
KynTypa 37°C

McnuTyBaHMOT NPUMEPOK r1 3340B0NYBA KpUTEPUYMUTE 338 BapaHWOT napameTap cornacHo MNpaBuaHKUKOT 3a 6esbegHocT 1
KBanuTeT Ha BoAaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1)

MocTpupareTo e M3BPLIEHO 04 CTPpaHa Ha:

0 KnueHt, o ®ya 1ab Chaeyo Bunapos(co akpegutupaHa metoga)........A -

/MMe, Nnpesnume Ha IMLETO KOE ro U3BPLUMAD MO

M3paboTmn: Hatawa MuneHkoBcKa.. !
/vme, npesume, notnuc /

Hzoanue: | Bepauja: 4 Bo cuna 0o: 31.12.2020: I
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- ®Y[ NAB IABOPATOPWUIA 3A UCTIUTYBAHE HA XPAHA ¥ NMUJANOLMU SeCApae

MKC EN ISOVIEC 17028

. Food Alab : 05 7.8-01
f " | WIBEWITAI Ol TABOPATOPMCKO UCTIUTYBAKE MKC EN ISO/IEC
17025:2018

,ﬂ,a*rwﬁn(n) Ha uaae',u,ysal-be Ha nabopaTtopuckuTe akTueHocTuM : 20.01.2022 - 23.01.2022
[atym Ha usgasarbe Ha ussewwTajot: 24.01.2022

Co * ce D3HaYeHyBa HeaKkpeauTUPaH MeTog,
**MepHa HeoapeaeHoCT ce NonosiHyea no bapare Ha KNMeHToT
**% co 03HauyBaaT METOAM KOW ce AoBueHu od cTpaHa Ha naBopatopuja co koja Pya N1ab uma ckny4eHo JOroBop.3a copabotka

M3JABA 3A HENPUCTPACHOCT

PakosopcTeoTo Ha AANTY ®ya /lab [lO0-CKonje rapaHTMpa AeKa CUTe aKTUBHOCTM 33 MCNUTYBakbe Ce U3BPLUYBAAT HENPUCTPACHO U

BO cornacHocr co 6aparbara Ha MKS EN ISO/IEC 17025:2018. Cure ognyku ce HOCaT BpP3 OCHOBa Ha 06jeKTMBHM A0Kasu 3a

YCOrNaceHocT co pedepeHTHUTE CTAHJAPAMN M BP3 OAJIYKUTE HE MOXKAaT A3 BAMjaaT APYrM WHTEpPecH AU APYrv CTPaHU U HUKOj

Hema npaso Aa BAujae Ha BpaboTeHWTEe BO OAHOC Ha pe3ynTaTMTe OJHOCHO HEMa MpPaBoO Ha BWU/IO KaKBW BHATPeLHW,
. HaaBOPEeLWHK, KOMepLUjanH1, GUHAHCUCKU U APYT BUA NPUTUCOLU U BAMWjaHuja. -

. '

3abenewna Bp. 1: PeayntatuTe of TeCTOBMTE ce OAHECYBAaT camo 33 WcnuTysaHuTe npumepouun. OBOj NPOTOKON He cm’wee fa ce penpoayuupa OCBEeH CO
nvcmeHa go3sona Ha naboparopwjara u 8o LenocT. :
3abenewwa Bp. 2: Nlabopartopujata He ofrosapa 3a BePOAOCTOJHOCT Ha MoaaTouuTe ,D,O(.TEBEHH on, r‘IOJ:l,HOEHTEJ‘IOT B0 BaparbeTo 3a UCNUTYBatbE.

3aBenewxa Bp. 3: Kora KAMEHTOT M3BPLUMA 3EMatbe Ha NpuMepoLuTe, NabopaTopujaTa He HOCK OATOBOPHOCT 33 PENPEe3EHTaTWBHOCTA Ha npumepoumMTe.
3a6enewra bp. 4: M3sewrajoT o4 NabopaToOPUCKOTO MCNUTYBabE Ce M34aBa BO cornacHoct co NP 7.8 W3sectyearoe 3a pesynTatu.

3abBenewka bp. 5: Bo u3jasata 3a c006PA3HOCT HE € BKAYYEHa MEpHaTa HEOAPEAEHOCT, U MCTaTa Ce BNly4yBa Camo no Baparbe Ha KMeHOoT. [loHecysatbero
ofnyKa 3a coobpa3HocT e nponuwaHo Bo MNP 7.8 1 e jaBHo gocTanka Ha seb cTpanaTa www. foodlab.com.mk.

3abenewka bp. 6: C1uTe aKpeAUTUPaHW METOAM Of ONCEroT Ha akpeaMTaumja ce objaseHn Ha Beb cTpaHaTa wWww. jarm. gov mk 1 www.foodlab.com.mk.

Hzoanue: | Bepauja: 4 Bo cusa oo: 31.12.20202 |
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