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Ten.: 02 2781 166
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yn. ,,bopuc TpajkoBcku” bp.130
1000 Ckonje, MakeaoHwuja

U3BewrTaj 6p. 015923/2 X

XemMucKa aHanmsa

Wme Ha Bapatenort : JKIM Bogosog H. UnnHaeH
Apapeca Ha 6apatenot: ya. 9 66 ManHgeH - OnwituHCKa 3rpaga UnvHgex

[Latym Ha 3emarbe: 27.01.2023
Aatym Ha npuem: 27.01.2023

Bpoj Ha 6apatbe 3a ucnutysarbe: 015923 X
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha aeH 27.01.2023 roguHa, oBnacTeHoTo Aunue Hukona LiBeTKOBCKM U3BPLLM 3eMarbe Ha NpUMEpPOK BOAa
3a nuerse 3a TecTuparbe Ha PU3nYKo-XeMmUcKa aHanusa.

11 Onuc Ha MecTo Ha 3eMakbe Ha NpUMepoLM: Bo,qa*ra 3a nneH:‘e e 3emeHa 04, Yellma o rpaguHa Ha ya. 119 6p. 8
MapuHo Jypa, UnnHaeH.

Il Mpumepouute ce 3emMeHM COrnacHo naaH 3a 3emare Ha)npumepouu OB 7.3-02 MnaH 3a 3emarbe Ha
nNpMMEpPOLX. N W
* 7 WD

IV CraHgapayM M MeToau 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnaTcTBo 33 3emarbe Ha

NPUMEDOLIM BOAA 33 NUEHe 04 NPeYUCTUTENHU CTAHULM U BOAOBOAHU AUCTPUBYTUBHU CUCTEMM.

V [lononxyBsarba, OTCTanyBakba WK UCK/yYyBarba 0 METOAOT U 04 NNAHOT 3a 3eMatbe Ha npumepoum: /

Vi Pesynratu:

KapakTepuCTUKM Ha NPMMepoKoT: Bopa 3a nuerse — yn. 119 6p. 8 MapuHo Jypa, UnnHaeH
(MMe, TProBCKO UMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaeke, KOAUYeCcTBO)

MepHa CoobpasHoct
Mz 6poj B oy L Pesyntat op, Heoppe- FpaHu4HK 3agosonysa/
WCNUTYBaHETO AeHoct BpeAHOCTH Mpudatnuso/
e He sagosonysa
015900223 ©5o= MKC EN ISO 7887:2011 1,0 mg/L Pt/Co i 20 mg/L Pt/Co 3agosonysa
Mpuc BPM 7.4 — 78x H.4, / Hema 3a4080nyBa
Saoyc BPM 7.4 —79x H.4 / Hema 3a[0BO/YBa
Tesanepatypa BPM 7.4 — 80x +10,4°C / 25°C 3agosonysa
MaTsoCcT MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5NTU 3340B0ONYB3
pH MKCEN ISO 10523:2013 8,02 fé 6,5-9,5 pH 3agoBonysa
J eauHULM
NoTpowysawsa 52 KMnO, MKC EN ISO 8467:2007 1,88 mg/L / 8 mg/L 3apjosonysa
Ex ceposoamesocT MKC EN IS0 27888: 2007 590 uS/cm / 2500 pS/cm 33008B0NYBa
Ancsawizs (NH,) MKC ISO 7150-1:2007 0,040 mg/L / 0,5 mg/L 3aposonysa
Ps = = Bepsuja: 4 Bo cunga 0d: 20.06.20222.
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S EpSayiaia octpiEce) 17025:2018
Hutputu (NO;) MKC ISO 26777:2007 0,034 mg/L / 0,5 mg/L 3af08B0MyBa
HutpaTh (NO;) MKC I1SO 7890-3:2007 8,1 mg/L / 50 mg/L 3afoBoNyBa
Xnopugu MKC I1SO 9297-2007 7,09 mg/L / 250 mg/L 3ag080NyBa
Heneso MKC ISO 6332:2007 . 0,063 mg/L v 0,2 mg/L 3af08B0NYBa
PesnayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3ag0BonyBa

MCnuTYBaHWOT NPUMEPOK M 3340BONYBa KpUTEpUyMuUTe 3a 6apaHuoT napameTap cornacHo lMpasunHnkoT 3a 6e3begHocT v KBannTeT Ha
Boaara 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHCKU yCN0BHU: 0 coHyeso ¥ 06na4HO O NPOMEHAMBO [ BPHEM/IMBO [ Temneparypa
HauuH Ha cknaguparbe:  NaanaHKUK

TemnepaTypa Ha 1aAUNHWUK 32 TPAHCNOPT Ha NnpumepokoT: 4 +2°C

MocTpuparbeTo e U3BPLIEHO 04 CTPaHa Ha:

o Knnent o ®ypa J1ab Hukona LipeTkoBCKM (co akpeanTUpaHa meToaa). fe......
/vMme, Npesume Ha NMUETO Koe ro M3BPLIMA0 MOCTpMpa

U3spabotun: MeaHa Cnacecka.......1... i
/Me, Nnpe3sume, NoTnu

foo f

[aTtym(un) Ha u3segyBarse Ha NabopaTopUCKUTE aKTUBRD 2 27.01.2023-30.01.2023
[atym Ha usgasarse Ha ussewTajot: 30.01.2023

Co * ce 03Ha4eHyBa HeaKpeaUTUPaH MEeTos

**Kora KnmHeToT He Gapa 1zjasa 3a coobpasHOCT BO M3BELITA]OT Ce M3BECTYBa MepHaTa HeoAPEAEHOCT, BO CUTE ApYTM Ciy4an MepHaTa HeoJpegeHocT, ce
npecmeTysa BO Pe3yNTaToT camo no Gaparbe Ha KAMEHTOT.

**% co 03HauyBaaT MeToOAM Kou ce fobueHn o cTpaHa Ha nabopaTopuja co koja ®ya /lab uma cknyyeHo Aorosop 3a copabotka

WU3jaBa 3a HenpucTpacHocT
Pakosopcreoto Ha [ANTY ®yga Jla6 [lO0-CKonje rapaHTUpa AeKa CMTe aKTMBHOCTH 33 UCNUTYBakbe Ce M3BPLUYBAaT HeNpPUCTPACcHo U
BO cornacHocT co Gapatbata Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCAaT BP3 OCHOBA Ha 06jeKTMBHM AOKa3n 3a
ycornaceHocT co pedepeHTHUTE CTaHZApAU U BP3 OANYKUTE HE MOXKaT Aa BAMjAAT APYrYM MHTEPECH WAWU APYrU CTPAHU U HUKO]
HemMa npaBo Aa BAWjae Ha BpaboTeHUTe BO OJHOC Ha pe3ynTaTuTe OAHOCHO Hema Npaeo Ha 6MN0 KaKBM BHATPELUHM,

HaABOpEeLHK, KOMepLMjanHu, PUHAHCMCKKU U APYT BUA NPUTMCOUM W BAMjaHM]a.
3abenewxa bp. 1: Peayntatute of TeCTOBWTE Ce OOHECYBaaT Camo 33 WCMUTYBAHWTE NPHMMEDOUM. OB0j NPOTOKON He CMee Aa Ce pPenpoayumpa ocseH cCo
nucmeHa gossona Ha nabopartopwjata U BO LENocT.
3a6enewra bp. 2: Nlabopatopwujata He ofrosapa 3a BepOAOCTOJHOCT Ha MOA3TOLWTE AOCTaBEHW O4 NOAHOCHTENOT BO BapakeTo 33 UCNUTYBakE.
3abenewna Bp. 3: Kora KNMEHTOT U3BPLUMA 3eMatbe Ha NpUMepoUnTe, nabopaTopujaTta He HOCKH OATOBOPHOCT 328 PENPEe3eHTAaTUBHOCTA Ha NpUmMepouuTe.
3abenewka Bp. 4: U3sewTajoT of NabopaTOPUCKOTO MCNUTYBarbE Ce M3AaBa Bo cornacHocT co MNP 7.8 M3secTysame 3a peayntatu.
3abenewka Bp. 5: [OKOAKY KAMeHTOT Bapa WasewTajoT o4 NabopaTopucKo MCNMTYBare Aa COAPWM W3jaBa 33 coobpasHoct, nabopaTtopwjarta nocranyea
COrNacHo Npaswso 3a AOHecyBarbe Ha OANyKa 3a W3jasa 3a coobpasHocT, OBa Npaswao e BO COTNAcHOCT €O TOuKa 4.2.1 op ILAC -G8:09/2019 Boguy 3a
NOHecyBakbe O4/IYKa M M3jaBa 33 coobpasHoCT U rnacu:
Mpasuno Ha 6uHapHa O/NYKa 33 eAHOCTaBHO NpudaKarse Kora:
- U3MepeHaTa BpeaHOCT e MOA rpaHKLaTa Ha npudakarse AL=TL - ,3agosonysa” unu
- M3MepeHaTa BpeaHOCT € HaA rpaHnuaTa Ha npudararbe AL=TL- , He 3agoBonysa
COrNacHO BaMeYyKnoT NpaBuiHKK Ha HaUWOHaNHOTO 3aK0OHOO3BCTEO.
3abenewsa Bp. 6: CuTe aKpeaUTMPaHK METOAW Of ONCEroT Ha akpeauTaumja ce o6jaseHu Ha Beb cTpaHaTa www.ia rm.gov.mk u www.foodlab.com.mk.

Hadanue: 1 Bep3uja: 4 Bo cuno 0d: 20.06.20222.
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U3sewTaj 6p.015923/2

MukpobuonoLlKka aHanmsa

Mme Ha Gapatenot : JKIM Bogoesop H. UnuHpeH
Anpeca Ha 6apartenot : ya. 9 66 UnunaeH - OnwTUHCKA 3rpaga ManHaeH

[atym Ha 3emarbe: 27.01.2023
Oatym Ha npuem: 27.01.2023

Bpoj Ha bapatbe 3a ucnurysarse: 015923
MponpatHo nucmo (6p, aatym): /
| Bosepg: Ha gen 27.01.2023 roauHa, OBNIACTEHOTO NHLLe Hu’;ﬁna LLBeTKOBCKM U3BPLIN 3eMakbe Ha NPUMEPOK BOAa
3a NUetbe 3a TeCTUpatbe Ha MUKPOBMONOWKa aHanusa,

4
L
-

Il Onuc Ha MecTo Ha 3emarbe Ha npumepouu: BoaaTta 3a nuerse e 3eMeHa 04 Yeluma oA Asop Ha yn. 119, 6p. §,
HaceneHo MecTo Jaka, H. UanHaeH.

Ill Mpumepouute ce 3eMEHM COrNAcHO NAaH 3a 3emarbe Ha npumepouu: Ob 7.3-02 MnaH 3a 3emarbe Ha
npUMepoLM.

IV CraHpaapav ¥ mMeToaM 3a 3emarbe Ha npumepouum: MKC ISO 19458:2009 — 3emarbe Ha npumepoum 3a

MUKpOBUMONOLLIKa aHanusa

V [lononHyBakba, OTCTanyBaka MM UCKAYYyBakba 04 METOAOT U OA N/IAHOT 3a 3eMatkbe Ha npumepoum: /

VI Peaynratu:

1.KapakTepMcTUKM Ha NPMMepoKoT: Boga 3a nuerbe — ya. 119, 6p. 8
(Mme, TProBCKo MMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaeke, KOAMYecTso)

MepHa CoobpasHocT
WUa. 6poj Napamerpy Tecr meroa, Pesynrat og T FpaHU4HM 3agosonysa/
MCNUTYBaKbETO oo ** BPeAHOCTH Npudarnuso/
He 3agoBoNyBa
015900223 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apgosonysa
KonudopmHu Baktepuu MKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa
E.coli MKCEN ISO 9308-1 | O cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM EHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonyea
Cyndutopenyuypayku MKC EN ISO 26461-2 | ( cfu/100m!| / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerbe MMKPOOpPraH3mm MHKCEN I1SO 6222 0 cfu/ml / 100 cfu/ml 3agosonysa
Ha KynTypa 22°C
Bpoer:e MUKPOOPraHU3ImMm MHKC EN ISO 6222 2 cfu/ml / 20 cfu/ml 3aposonyea
Ha Kyntypa 37°C

MCnuTyBaHWUOT NPUMEPOK v 3340B0/YBa KpUTepuymuTe 3a BapaHuoT napameTap cornacHo NpasuaHUKOT 3a 6esbegHocT U
KBaNWTeT Ha BoAaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1 u Mpunor 4)

Hzoawnue: |

| Bepsuja: 4

| Bo cuna oo: 20.06.20222
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®YA, NAG IABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA 1 AVJATHOCTUKA HA
i BO”ECTH KAJ H{HBOTHH MEC EN ISOAEC 17028
Food(élab OB 7.8-02
e e MU3BELLTAJ 04 NABOPATOPUCKO UCMTUTYBAHE MKC EN ISO/IEC
0 aK HT o Tusting
(c peAUTMpaHO MOCTpUpatbe) 17025:2018 ¥
BpemeHCKH YyCNOBK: 0 COH4eBO v obnayHo O NPOMEH/IMBO (1 BPHEXAWBO O TemnepaTypa

HauuH Ha cknaguparbe: NaguaHuk
TemnepaTypa Ha NaAWNHUK 32 TPAHCMOPT HAa NPUMEPOKOT: 4+2°C

MOCTPUParETO € W3BPLIEHO Of CTPaHa Ha: ’jg

RKOe o M3BPLINAOC MOCTPUP teTo /

7

WU3pabotun: Hatalwa MUNEHKOBCKA.......... Abpun: AHAPea BOWKOCKA....fuivenesfevieiinnnns
/vme, npesume, notnuc / /vme, npesume, notnuc /

[aTym(u) Ha u3BeayBatbe Ha 1aboPaTOPUCKUTE aKTUBHOCTH: 27.01.2023 - 30.01.2023
[laTym Ha u3aaBatbe Ha W3BEeLWTajoT: 30.01.2023

Co * ce 03HauyBa HeaKpeauTMpPaH MeToq

**Kora KAMHETOT He 6apa W3jasa 3a cO0B6PA3HOCT BO U3BELTA]OT Ce M3BECTYBA MEPHaTa HeOAPeARHOCT, BO cuTe ApYry CAYyYau MepHaTa HeoApefeHocT, ce
NpecMeTyBsa BO pesynTaToT camo no 6apatbe Ha KMEHTOT.

*#** ca 03HaYyBaaT METOAM KOW ce AobueHu oj CTpaHa Ha naBopaTopuja co Koja ®ya /lab uma ckny4eHo AoroBop 3a copaboTka

WM3jaea 3a HENpUCTPacHoCT

PakosogcTeoTo Ha ANTY ®yg Na6 J00-Ckonje rapaHTUpa AeKa cuTe aKTUBHOCTH 33 WUCMUTYBakbe Ce U3BPLUYBaaT HEMPUCTPACHO U
80 cornacHoct co BGaparara Ha MKS EN ISO/IEC 17025:2018. Cute OANYyKM Ce HOCaT BpP3 OCHOBA Ha 0B6jeKTMBHM [OKa3wu 3a
ycornaceHocT co pepepeHTHUTe CTaHAapAW W Bp3 OANYKMTE HE MOXKaT 4a BAWjaaT APYrM MHTEPECH UAK APYrH CTPaHM M HUKO]
Hema npaso Aa Baujae Ha BpaboTeHuTe BO OAHOC Ha pesynTatute OAHOCHO Hema npaBo Ha 6MN0 KaKBM BHATPELUHHM,
HaABOPEeLIHU, KOMepLMjanHu, GUHAHCUCKKU U APYT BUA NPpUTMCOUM U BNKjaHK]a.

3abenewxa Bp. 1: Peayntatute Of TECTOBWUTE Ce OAHECYBaaT camo 3a ucnuTysaHuTe npumepour. OBOj NPOTOKON He CMee Aa Ce penpofyunpa OCBeH co
nvcMeHa gossona Ha nabopaTopmjaTta v BO LUenocT.

3abenewxa Bp. 2: /laboparopujata He 04roeapa 33 BEPO/OCTOJHOCT Ha NOAATOUMTE AOCT3BEHM Of NOAHOCUTENOT BO BaparbeTo 3a UCnUTYBatbe.

3abenewxa bp. 3: Kora KAMEHTOT M3BPLIMA 3EMaHE Ha NPUMEPOUITE, nabopaTopwjaTta He HOCH OATOBOPHOCT 33 Penpe3eHTaTMBHOCTA Ha NPUMepoLMTE.
3afenelwka bp. 4: M3sewTajoT o4 N1abopaTOPUCKOTO UCNHTYBAKLE C& M3A3Ba BO cornacHocT co MNP 7.8 M3secTysatbe 3a pesynTaTv.

3abenewxa bp. 5: flokonky kaventoT bapa W3BewTajoT o NabopaTopuCKO WCNWTYBake A3 COAPMM w3jasa 3a coobpasHocT, naboparopujata nocranysa
COrNacHo NpasWio 3a AOHECYBatbe Ha OA4NYKa 33 u3jasa 3a coobpa3noct. Osa Npasinio e BO COrAACHOCT CO Touxa 4.2.1 op, ILAC -G8:09/2019 Boauy 3a
[OHECYBatbe 04/1yKa 1 W3jasa 3a coobpasHOCT W rnacu:

Npasuno Ha GuHapHa oANYKa 338 eAHOCTABHO npudakaree Kora:

- 3MEpPEHaTa BPeAHOCT € NOJ rpaHnLaTa Ha npudakare AL=TL - ,3agosonysa” uim

- 3MepeHaTa BpefHOCT @ Haf rpaHnLaTa Ha npudararee AL=TL- , He 3an0BONYBa ol

COMNACHO BaMEUKNOT NPaBK/IHUK Ha HAUMOHANHOTO 3aKOHOAABCTEO.

3abenewxa Bp. 6: CuTe akpeanTMPaHW METOAM OJ ONCEroT Ha akpeguTaupja ce objaseHu Ha geb crpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepauja: 4 Bo cuna 00: 20.06.20222 J
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