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Mme Ha Bapatenort : JKMN Bogosoa H. UnuHpeH

Appeca Ha 6apatenot : yn. 9 66 UnunaeH - OnwTUHCKa 3rpaga Hnuup,eu *

Oatym Ha 3emarbe; 20.01.2022
Oatym Ha npuem: 20.01.2022

Bpoj Ha b6apatbe 3a ucnutysarbe: 007322, &."
MponparHo nucmo (6p, ,u,awm) AR

Kabakrepucrmm Ha npumepoKoT: Bopa 3a nuerse — MpaguHka ,Mpe Yekop”

(Mme, TproBcKo uMe, cepuja, 4aTym Ha NPOM3BOACTBO, POK Ha TPaeke, KOIMYeCTBO)

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

||,

MepHa Coo6pasHocr
Wa. 6poj Napamerpn Toer mer A .Peaym'ar oa Heogpe- FpaHuuHK " 3aposonysa/
. { WCMUTYBAMETO | AEHPCT BpPeAHOCTH He
s ' 3aposonysa
007300422 | boja MKC EN SO 7887:2011 "1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupmc BPM 7.4 — 78x H.0, / Hema 3af0B0NyBa
Bryc BPM 7.4 — 79x H.A / Hema 3af0BONYBa
Temnepartypa BPM 7.4 — 80x +10,2°C / o 2DIE 3afoBonysa
MaTtHocT MHKCEN ISO 7027-1: 2017 0,14 NTU ;i .71,5 NTU 3agosonyea
pH MKC EN 1SO 10523:2013 7,36 / 6,5-9,5 pH 3agoBo/yBa
eanHNLM
MNoTpowysayka Ha KMnO, MKC EN ISO 8467:2007 .1,84 mg/L / 8 mg/L 3af0BoONYBa
En. cnpoeognuneoct MKG EN ISO 27888: 2007 608 puS/cm / 2500 puS/cm 3af0BoNyBa
AmoHujak (NH,) MKC ISO 7150-1:2007 0,036 mg/L 4 0,5 mg/L 3agosonysa . |
Hutputi (NO,) MKC ISO 26777:2007 0,028 mg/L / 0,5 mg/L 3agosonysa "
Hutpati (NO;) MKC SO 7890-3:2007 20,8 mg/L / 50 mg/L 3308 i
Xnopuan MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 33A0BONYBA
Meneso MKC I1SO 6332:2007 0,070 mg/L / 0,2 mg/L 3a40B0/yBa
PesnayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3a/0B0NYBa

MCnuTYBaHMOT NPUMEPOK 1 3340BONYBa KpUTEPMYyMUTE 3a BapaHuoT napamerap cornacko MpasuAHWKOT 3a 6e36e4HOCT U KBANUTET Ha
BogaTa 3a nuetve (Cn.BecHuk bp.183/18 Mpwunor 1)

MocTprpareTo e U3BPLUEHO 04 CTPaHa Ha:

O KnuenTt

0 ®ya /lab Cnasyo Bunapos (co akpeautupaHa meroaa)

/vMe, Npesnume Ha NULETO KOe ro M3BPLIMAOC MOCTPUPaHETO /

E?dauue o

Bepawja: 4

Bo cuna 00: 31.12.20202




Y[, NAB TABOPATOPUIA 3A UCMTUTYBAKE HA XPAHA U NUIANOLU
067.8-01
MU3BELUTAJ O NABOPATOPUCKO UCNUTYBAHE MKC EN ISO/IEC
17025:2018

Jatym(u) Ha ussegysarbe Ha NabopaTopUCKUTe akTMBHOCTK : 20.01.2022-24.01.2022
JaTtym Ha usgaeame Ha ussewTajot: 24.01.2022

Co * ce 03HaYeHyBa HeakpeaUTUPaH METOL
**MepHa HeoApeAeHOCT Ce NoNoNHysa nNo Bapatbe Ha KANeHTOT
2 . .
*** ce 03HavyBaaT MeToaM KoW ce gobueHu of cTpaHa Ha nabopatopwja co koja ®ya flab uma cknyueHo gorosop 3a copaboTka

M3JABA 3A HENMPUCTPACHOCT )
Pakosogcrteoto Ha OMTY ®dyg /lab [O0-CKonje rapaHTMpa geKa cuTe akTMBHOCTHU 33 UCMIMTYBake Ce U3BPLUYBaaT HeNpUCTPacHo 1
BO cornacHoct co 6apawara Ha MKS EN ISO/IEC 17025:2018. Cute ognyKu ce HOcaT Bp3 OCHOBa Ha O6jeKTMBHM [0Kasu 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAW U BP3 OANIYKUTE HE MOXKAT Aa BAMjaaT APYrM UHTEPECH WAK APYrU CTPaHU U HUKO]
Hema npaBo fa BAMjae Ha BpaboTeHWTe BO OAHOC HAa pe3y/NTaTMTe OAHOCHO Hema npasBo Ha 6MNO KaKBW BHaTpeLlHMW,
HafABOpPELIHW, KOMepLUMjanHKU, PUHAHCUCKM W APYT BUA NPUTUCOLM U BAKjaHM]a.

3abenewska bp. 1: Peayntature of TecToBUTE ce OAHECYBaaT Camo 33 MCMWTyBaHuTe npumepouu. OBOj NPOTOKON He CMee 4a ce Penpoayuvpa OCBEH co
nvucMeHa Ao3eona Ha nabopaTopwujaTta U BO LEenocT.

3abenewra bp. 2: /labopaTopwjara He oArosapa 3a BEPOAOCTOJHOCT Ha NOAATOLUTE JOCTaBEHMW OA NOAHOCUTENOT BO Gapatberto 3a CNUTYBatbE.

3abenewxa bp. 3: Kora KNMEHTOT U3BPLIKA 3EMAHLE Ha NPUMEPOUKTE, NabopaTopujaTta He HOCK DArOBOPHOCT 3a PenpeseHTaTMBHOCTa Ha NpUMepounTe,
3abenewra bp. 4: M3sewrajor og nabopaTopUCKOTO MCMIUTYBakE Ce M34aBa Bo cornacHoct co P 7.8 U3eectyBarbe 3a pesyntatu.

3abenewra bp. 5: Bo u3jasata 3a co06pa3HOCT He e BKAYyYeHa MepHaTa HEOAPeAEHOCT, U UCTaTa ce BAy4yBa camo no 6apatbe Ha KAMeHoT. [loHecyBareTo
opanyKa 3a coobpa3HocT e nponuwano 8o MNP 7.8 v e jaBHo gocTanHa Ha Beb ctpanata www.foodlab.com.mk.

3abenewxa bp. 6: CUTe aKpeAUTUPAHK METOAM Of ONCEroT Ha akpeauTauuja ce objasexw Ha seb cTpaHaTta www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepauja: 4 Bo cuna oo: 31.12.20202 I
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yn. ,bopuc Tpajkosckun” bp.130
1000 Ckonje, MaKkeaoHuja

M3BewrTaj 6p.007322/4

MukpobuonoLiKka aHanumsa

Wme Ha bapatenot : JKM Bogoeopg H. UnuHaeH
Anpeca Ha 6apaTenot: yn. 9 66 UnuHgeH - OnwTuHCKa 3rpaga Ununaex :

Hatym Ha 3emarbe: 20.01.2022
Odatym Ha npuem: 20.01.2022

Bpoj Ha bapate 3a ucnutysarse: 007322
MponpaTHo nucmo (bp, aatym): /

'

1.KapaKkTepucTuKku Ha npumepoKoT: Boga 3a nuerse -I. “Ips Yekop”

(vme, Tproecko ume, cepuja, A4atym Ha NPOM3BOACTBO, POK Ha Tpaeke, KONUYEeCcTBO)

Wa. 6poj Pesynrar o, Mephs FpaHuuHmn Cooﬁpasuoq'
A OP Mapametpu Tect meTop, 3y A Heoppepe- P 3agosonysa/
. MCMTYBatbeTo Rl BPEAHOCTH
HoCT He 3a80BONYBa
007300422 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml i 0 cfu/100ml 3aposonyea
Konndopmum 6akrepum MEKCEN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonyea
E.coli MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml | ' 3aposonysa
LLpeBHM eHTEPOKOKM MEKC EN 1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
CynduTopeayuypaykm MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobn °
Bpoerbe MUKPOOPraHnamu Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3apoBonysa.
KynTypa 22°C okl s
Bpoetbe MUKPOOPraHW3Mm Ha MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3agosonysa’
KynTypa 37°C e,
'f‘ )

MecnuTyBaHMOT NPpMMEPOK 1 3a40B0NYBa KpuTepuymuTe 3a GapaHnoT napameTap cornacHo NpaBunHUKOT 3a Ge3begHocT U
KBaNWTET Ha BoAaATa 3a nuere (Cn.BecHuk bp.183/18 Mpunor 1)

MocTpuparbeTo e n3BpLUeHo of CTpaHa Ha:

as4yo Bunapos(co akpegutpaHa meToaa).....
/viMe, Npe3nme Ha IMLETO KOE ro U3BpLUIKAO

0 Knuent o ®yp Nlab

puparseTo /

M3pa6omn Hatawa MuneHKoBCKa........ .
/vme, npesume, notnuc /

Hzoanue: | Bepzauja: 4 Bo cuna 00: 31.12.20202
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Natym(1) Ha usBeayBatbe Ha nabopaTopuckuTe akTueBHoCTY : 20.01.2022 - 23.01.2022
[aTtym Ha uspasare Ha ussewrTajot: 24.01.2022

Co * ce 03HAUEHYBa HEeaKPEaUTUPaH MEeToq
**MepHa HeOAPEEeHOCT Ce NonosiHyea no bapatbe Ha KAMeHToT
**% Ce 03HauyBaaT METOAN KoM ce AoBueHu of cTpaHa Ha nabopatopwja co Koja Pya /lab uma cknyueo aorosop 3a copaboTka

WM3JABA 3A HEMPUCTPACHOCT

“PakosoacreoTo Ha ANTY dya Jlab J00-CKonje rapaHTMpa AeKa cuTe akTMBHOCTH 33 ucnwrysame"ce M3BpLUYBAaT HEMNPUCTPACHO U
./BO COrnacHocT co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCaT BP3 OCHOBA Ha O6jeKTMBHM [0Kasu 3a
' ycornaceHocT co pedepeHTHUTE CTaHAAPAU W BP3 OANIYKMTE He MOXAT Aa BAMjaaT APYrM MHTEPeCHU UAW APYTM CTPaHU U HUKO]
' Hema npaso ga BAvjae Ha BpaboTeHMTe BO OAHOC Ha pesyATaTMTE OQHOCHO Hema npaso Ha 6uNo0 KakBM BHATpPeLUHW,

HaABOpeLIHW, KOMepLUjanHu, PUHAHCMCKW U APYT BUA NPUTUCOLM W BAKjaHK]a.

3abenelwka bp. 1: PesyntaTuTe 04 TECTOBWTE Ce OAHECYBaaT Camo 33 MCNUTyBaHuTe npumepoun. OBOj NPOTOKON He cmee A3 ce penpoayurpa ocseH co
nvcMeHa Ao3eona Ha nabopaTopujata v BO LEenocT. .

3abBenewxa bp. 2: labopatopujata He 0AroBapa 3a BEPOAOCTOJHOCT Ha NOAATOUMUTE AOCTABEHN n,q nogHocuTenoT so BaparkeTo 3a MCNUTYBaHe.

3abenewna bp. 3: Kora KNWEHTOT M3BPLUKMA 3eMatbe Ha NPUMEpPOLUTE, nabopaTopujata He HOCK OAroBOPHOCT 33 penpeaeuramauocra Ha npumepoume
3a6enewna bp. 4: M3sewTajoT o4 NabopaToPUCKOTO MCNUTYBaLe ce M3saBa Bo cornacHocT co MNP 7.8 M3sectysarbe 3a pesynTaT.

3abenewxa bp. 5: Bo w3jasara 3a cooBpazHOCT He @ BKNYYeHa MepHaTa HEOAPeAeHOCT, M MCTaTa ce BAYy4YyBa Camo no Baparse Ha KAKEHOT. ,U.OHECYBBH:ETD
oANyKa 3a coobpasHocT e nponwMwano 8o P 7.8 W e jasHo gocTanHa Ha seb ctpaHata www.foodlab.com.mk.

3abenewka bp. 6: CuTe akpeaUTUPaHW METOAM Of ONCEroT Ha akpeaWTaumja ce objaseru Ha Beb cTpaHarTa www.iarm.gov.mk u www.foodlab.com.mk.




