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Ume Ha Bapatenort : JKM Bogosoa H. UnnHaeH
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JaTtym Ha 3emarve: 02.02.2022
[atym Ha npuem: 02.02.2022

Ten.: 02 2781 166

e-mail: info@foodlab.com.mk

Bpoj Ha Bapatbe 3a ucnutysarse: 017922 X
MponpatHo nucmo (6p, aatym): /

KapaKTepucTuky Ha NnpumepokoT: Bopaa 3a nuekse — OV, Koyo Pauun”
(Mme, TProBCcKo MMe, cepuja, AaTym Ha NPOU3BOACTBO, POK Ha Tpaerse, KONMYEeCcTeo)

MepHa CoobpazHoct
WUa. 6poj Napamerpu Yecrmeron I Pesynrar of Heopgpe- Fpavuunm 3agosonysa/
MCNUTYBatbeTo | AEeHOCT BPEeAHOCTH: He

o o e J ' 3agosonysa

017900122 | boja MKC EN.ISO 7887:2011 1,0 mg/L Pt/Ca / 20 mg/L Pt/Co | 3aposonysa
Mupuc BPM 7.4 — 78x H.4, / . Hema 3340B0/yBa

Bryc BPM 7.4 — 79x H.A / Hema 3a40BoNyBa

Temnepatypa BPM 7.4 — 80x +10,0°C / 25°C 3a,0BONYBa

MaTtHocT MKC EN 1SO 7027-1: 2017 0,16 NTU / 1,5NTU 3afgoBonysa

pH MKC EN I1SO 10523:2013 7,27 / 6,5-9,5 pH 3apoBonysa

: efMHUUM

Motpowysauka Ha KMnO, MKC EN ISO 8467:2007 1,86 mg/L it 8 mg/L 330B0/YyBa

En. cnpoBognMBocT MKC EN ISO 27888: 2007 614 pS/cm / 2500 pS/em 3a40BONYBa

AmoHujak (NH,) MKC ISO 7150-1:2007 0,040 mg/L / 0,5 mg/L 3afoBoNyBa

Hutputi (NO3) MKC I1SO 26777:2007 0,028 mg/L / 0,5 mg/L 3agosonysa

Hurtpatu (NOs) MKC ISO 7890-3:2007 28,5 mg/L / 50 mg/L 3agoBsonyea

Xnopugn MKC IS0 9297-2007 3,55 mg/L i 250 mg/L 3agoBonyea

eneso MKC ISO 6332:2007 0,102 mg/L / 0,2 mg/L 3apoBony8a

Pe3uayaneH xnop MKC EN 1SO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3ag0B0Ny8a

WenuTyBaHWMOT NPUMEDOK ' 3340B0/1yBa KpUTEpUyMUTE 3a BapaHnoT napamerap cornacHo MpasunHuWKoT 3a BeabegHoCT M KBaNUTET Ha
BoAara 3a nuerse (Cn.BecHuk Bp.183/18 Mpunor 1)

MocCTp1pareTo e U3BPLUEHO OZ CTPaHa Ha:
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DNatym(n) Ha usseaysarbe Ha nabopatopuckure aktusHocTH : 02.02.2022-04.02.2022
[laTym Ha u3pasatbe Ha ussewTajot: 04.02.2022

MU3pabotun: MeaHa Cnacecka............
/vme, npesvume, notnuc /

Co * ce 03HaYeHyea HeakpeauTUpaH MeTon
**MepHa HEOAPEAEHOCT ce NoNnonHysa no bapare Ha KAMEeHTOT
*+% co 03HAUYBaAAT METOAM KoW ce AobueHwn og cTpaHa Ha nabopatopuja co koja Py Nab vma ckAy4eHo forosop 3a copaboTka

M3JABA 3A HEMPUCTPACHOCT
PakoBogcTeoTo Ha ANTY ®ya /lab AO0-CKonje rapaHTMpa AeKa CUTe aKTUBHOCTM 33 MCNUTYBatbe Ce U3BPLUYBAaT HeNpUCTPacHo U
B0 cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute OA/NyKM ce HOCaT BP3 OCHOBA Ha 06jeKTMBHM JOKasu 3a
YCOTrNaceHocT co pedepeHTHUTE CTaHAAPAM U BP3 OANYKUTE HE MOXAT Aad BAMjaaT APYrM MHTEPECU MAWU APYTU CTPaHU W HUKO]
Hema npaso Aa Bnvjae Ha BpaboTeHuTe BO OAHOC HA pesynTatMTe OQHOCHO Hema npaso Ha 6uUNo0 KaKBM BHaTPELUHM,

HaABOPELIHU, KOMEPLUjanHU, GUHAHCUCKM ¥ APYT BUA NPUTHCOLM 1 BAMjaHKja.

3abenewxa Bp. 1: Pesyntature of TECTOBUTE C@ OAHECYBAAT CaMO 33 WCMWUTYBAHWTE NPUMEPOUM. OB0j NPOTOKON HE CMEee 43 Ce penpoayurpa OcBeH co
nucmeHa fo3sona Ha habopartopwjata U BO LENOCT.

3abenewxa bp. 2: flabopaTtopujata He 04ropapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTaBEHU 04 NOAHOCUTENOT BO GapakbeTo 33 UCNUTYBaHLE.

3aBenewna bp. 3: Kora KAMEHTOT M3BPLUIMA 3eMatbe Ha NpumepounTe, 1abopaTopujaTa He HOCK OAroBOPHOCT 33 penpeseHTaTMBHOCTa Ha NpUMepoLWTE.
3a6enewka bp. 4: M3sewTajor og NabopaTOPUCKOTO MCNMTYBAtbeE Ce M34aBa BO COTIAcHOCT CO MP 7.8 W3secTyBarbe 3a pesynratu,

3abenewra bp. 5: Bo u3jasata 3a c00BPa3HOCT He @ BKAYYeHa MepHaTa HeoAPeAeHOCT, U UCTaTa Ce BAy4yBa camo no Baparse Ha KAreHoT. [oHecysareTo
opanyKa 3a coobpasHocT e nponuwaHo Bo MP 7.8 e jaBHo pocTanHa Ha seb cTpavaTa www.foodlab.com.mk.

3abenewka Bp. 6: C1Te aKPeAUTMPaHM METOAM O ONCEroT Ha akpeauTalija ce objasenu Ha geb cTpaHara www.iarm.gov.mk u www.foodlab.com.mk.
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MuKpobKronoLLIKa aHan13a

Ume Ha 6apatenort : JKIN Bogosop H. UnuHaeH
Anpeca Ha 6apatenot : ya. 9 66 UnunpeH - Onwturcka srpaga UnmHgeH

[atym Ha 3emarbe: 02.02.2022
Aatym Ha npuem: 02.02.2022

1.KapakTepuCTUKK Ha NpumepoKoT: Boaa 3a nuerse -Kouo PauuH
(Mme, TProBcKo MMe, cepuja, AaTym Ha NPOW3BOACTBO, POK Ha TPaeHe, KONUYECTBO)

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

|

Bpoj Ha baparbe 3a ucnutysarse: 017922
MponpatHo nucmo (6p, aatym): /

WUpa. 6poj Pe3synrar o Mepa TpaHuuHK Rt
A-Dp0 Mapametpm Tect meTopg, ¥ A Heogpepe- P 3apgosonysa/
MCNUTYBaLETO e BPEeAHOCTH
HOCT He 3a40BONYyBa
017900122 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml| / 0 cfu/100ml 3aposonyea
Konudopmuu Baktepun MKC EN ISO 9308-1 0 cfu/100m| / 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHKM EHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apgosonysa
CynduTtopeayuypadkm MHKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerbe MMKpPOOpPraHu3mMm Ha MKC EN 1SO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
KynTypa 22°C
Epoer-e MMKpPOOpraHu3Mu Ha MKC EN IS0 6222 0 cfu/ml / 20 cfu/ml 3apgosonysa
kyntypa 37°C

McnuTysaHmMoT NDMMEDOK v 3a40B0NYBa KpUTEPUYMUTE 3a BapaHMoT napameTap cornacHo NMpaesunHUKOT 3a 6e3beaHocT U

KBaNMTET Ha B0AaTa 3a nuetbe (Cn.BecHuk bp.183/18 MNpwnor 1)

MOoCTPDMP3ET0 & M3BPLUEHO 04 CTPaHa Ha:

O Kamesr

0 ®ya Nlab Cnaeyo Bunapos(co akpeguTupaHa metoaa)..... 2
/VME, Mpe3rMe Ha INLLETO KOe T0 U3BPLLUMAO M

VMzpabomwn: Hatawa MuneHKoBCKa. .. /.. I,

Jwme, npesume, notnuc /|

Opo6pun: AHapea bowkocka.. JIALT.
/ume, npesume, notnuc /

Bepzuja: 4
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Aatym(un) Ha ussesyBarbe Ha NabopaTopPUCKUTE aKTUBHOCTH : 02.02.2022 - 05.02.2022
fatym Ha nspasarbe Ha ussewTajot: 07.02.2022

Co * ce 03HaYeHyBa HeakpeaMTHPaH MeToS
**MepHa HeoapeaeHOCT ce NoNoAHYBa Mo Bapatbe Ha KaveHToT
*** ce 03HauyBaaT METOAM KoM ce foBueHu og CTpaHa Ha nabopartopuja co koja Pyz /1ab uma ckayyeHo poroeop 3a copabotka

M3JABA 3A HEMPUCTPACHOCT

PaxosopacTeoTo Ha ANTY dya /lab [lO0-Ckonje rapaHTipa geKa cuTe aKTUBHOCTY 3a MCNUTYBakbe Ce U3BPLUYBAaT HENPUCTPACHD M
B0 cornacHocT co Gapatbata Ha MKS EN ISO/IEC 17025:2018. Cute OANIYKM Cé HOCaT Bp3 OCHOBa Ha 06jeKTMBHM AOKasu 32
YCOTNACeHOCT €O pedepeHTHUTE CTAHAAPAMU U BP3 OONYKUTE He MOXaT Aa BAMjAaT APYr UHTEPECH MAM APYTY CTPAHW M HUKO]
WEMa Npaso fda BAvjae Ha BpaboTeHMTE BO OJHOC Ha PE3Y/ATATUTE OAHOCHO Hema Npaso Ha 6WMN0 KaKBM BHaTpelH#,
H3480peLHK, KOMepuKrjanHu, GUHAHCUCKK 1 APYT BUA NPUTHCOLY 1 BAMjaHMja.

SaBenewnxa bp. 1: PeaynTatute of TECTOBWTE Ce OAHECYBaaT Camo 33 Wcn WTyBaHwTe npumepouy. OBOj NPOTOKON He cMee fa Ce penpomyuvpa oceeH co
Twcmena no3eona Ha naboparopujaTta 1 8O UenocT.

32Senewxa bp. 2: NabopaTopwujata He OAroeapa 3a BepoAOCTOjHOCT Ha NOAATOLMTE 4OCT3BEHM O NOAHOCHTENOT BO 6aparbeTo 3a ucnuTyearse.

32Senewna Bp. 3: Kora kMeHTOT M3BPWKA 3eMatbe Ha NPUMEpOLUTE, A260PaTOpMjaTa He HocH OArOBOPHOCT 33 PENPe3eHTaTUBHOCTA Ha NPUMEePOLUTE.
3aSenewxa bp. 4: M3sewrajor og NaboOPaTOPUCKOTO UCIMTYBALE CE W34383 BO COrNacHocT co MNP 7.8 W3BectyBatbe 3a pesynratu.

3=Senewxa bp. 5: Bo u3jasata 3a cooBpasHoCT He e sknyyeHa MEPHATa HEOAPEAEHOCT, M UCTATa Ce BAYYYBa Camo 1o Baparbe Ha KAWeHoT. LoHecysareto
Sasy=2 33 coobpazHocT e nponuMwaHo 8o MNP 7.8 1 e jaBHo AocTanya Ha seb crpanata www.foodlab.com.mk. :

32Benewxa bp. b: CuTe aKpeAUTMPaHU METOAM O ONCeroT Ha akpeauTaymja-ce objaseqn Ha seb cTpaHara www.iarm.gov.mk v www.foodlab.com.mk.
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