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yn. .bopuc Tpajroscku” 6p.130
1000 Cxonje, MakegoHuja

MU3sewrTaj 6p. 017922/2 X

Xemucka aHanmsa

Ve 1z Bapatenot : JKMN Boposog H. UnuHaeH
Aapeca Ha 6apatenot: yn. 9 66 UnuHpeH - OnwTuKcka srpaga Mnunpen

Latym Ha 3emarse: 02.02.2022
Hatym H2a 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): /

KapakTepucTuku Ha npumepokoT: Bopaa 3a nuerse — I pagvHka ,Mopkosue”
(ume, Tproecko ume, cepuja, AaTyM Ha MPOM3BO/ACTBO, POK Ha TPaeHe, KONUYecTBso)

MepHa CoobpasHocr
Ha. 6poj Adpanamie Tect mevon Pesyntar og, Heopgpe- TpaHu4HmM 3aposonyBa/
MCMWTYBabET0 | AeHOCT BpPeAHOCTH He

b L " 3aposonysa

017900222 | Boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/o | 3aposonysa
Mupuc BPM 7.4 — 78x H.4 i Hema 3a40BoNyBa

Bryc BPM 7.4 — 79x H.O Vi Hema 3agosonysa

Temneparypa BPM 7.4 — 8BOx +10,0°C / 25°C _3apoBonyea

MartHocT MEKCEN ISO 7027-1; 2017 0,15 NTU / 1,5 NTU 3afosonysa

pH MKC EN ISO 10523:2013 7,30 / 6,5-9,5pH 3ag0B0/y8a

eaMHULN

Motpowysauka Ha KMnO, MKCEN ISO 8467:2007 1,88 mg/L / 8 mg/L 3agoBonysa

En. cnposoanusoct MKC EN ISO 27888: 2007 604 uS/cm / 2500 puS/ecm 3af080/y8a

AmoHujak (NHg4) MKC I1SO 7150-1:2007 0,030 mg/L / 0,5 mg/L 3apoBsonysa

Hutputu (NO;) MKC ISO 26777:2007 0,024 mg/L / 0,5 mg/L 3agosonysa

Hutpatu (NOs) MKC ISO 7890-3:2007 21,9 mg/L / 50 mg/L 3aposonysa

Xnopuau MKC 1SO 9297-2007 2,84 mg/L / 250 mg/L 3ajosonysa

eneso MKC ISO 6332:2007 0,070 mg/L / 0,2 mg/L 330BONYBa

PesuayaneH xnop MKC EN ISO 7393-2:2019 0,25 mg/L / 0,5 mg/L 3af0B0NyBa

MCowTyS254m0T NDUMEpOK M 3afoBoNyBa KpuTepuymuTe 3a BapaHMOT NapameTtap corfacHo MpasuaHWKOT 3a 6e3benHOCT U KBaNUTET Ha
S05572 32 nwesse (Cn.BecHuk bp.183/18 Mpuaor 1)

Bo cuna od: 31.12.20202
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TecTrepane
MR EN ISOMEC 1 25

; Y/, NAB IABOPATOPUIA 3A UCTIUTYBARLE HA XPAHA U MUJANIOLM
Foodélab 0b 7.8-01
g i 1 M3BELLUTAJ Of, TABOPATOPUCKO UCTIUTYBAHE MKC EN ISO/IEC
17025:2018

M3paboTun: MeaHa Cnacecka.......
\
/vme, npesume, notnuc /)

Oatym(n) Ha ussesyBarbe Ha nabopartopuckute akTusHocTy : 02.02.2022-04.02.2022
JaTtym Ha usaasarobe Ha ussewrtajot: 04.02.2022

Co * ce o3HayeHyBa HeakpeguTMpPaH MeTogd
**MepHa HeoApPeAeHOCT Ce NoNoNHyea no Baparbe Ha KAMeHToT
**% ca g3HauYBAAT METOAM KoM ce foBueHn o cTpasa Ha nabopaTopuja co koja dya /1ab uma cknyseHo gorosop 3a copaboTka

WU3JABA 3A HEMPUCTPACHOCT
PakosoacTeBoTO Ha ANTY ®ypa /lab AlO00-CKonje rapaHTvpa AeKa CUTe aKTMBHOCTH 3@ MCNUTYBarbe Ce U3BPLIYBAaT HeNPUCTPAcHo U
80 cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. CuTe OANYKM Ce HOCAT BP3 OCHOBA Ha 06jeKTMBHM [0Kasu 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAM M BP3 OANYKMTE HE MOXaT Aa BAMjaaT APYrY MHTEPECH UM APYTM CTPaHW U HUKOj
HEeMa MpaBo Aa BAWjae Ha BpaboTeHUTE BO OJHOC Ha pe3ynTaTMTe OAHOCHO Hema mpaBo Ha 6MN0 KaKBM BHATPELUHW,
HaABOPELUHH, Komepuujanuﬁ, QUHAHCUCKU ¥ APYT BUA NPUTUCOLM U BAiKjaHu]a.

3abenewka bp, 1: PeayntatuTe og TECTOBWUTE CE OAHECYB2aT CamMo 33 WCMIWTYBaHUTE NPUMEPOUM. OB0j NPOTOKON He cmee A3 ce penpoayuvpa ocseH Co
nWcMeHa 4o3sona Ha nabopaTtopujata U BO LEeNoCT. ;

3abenewxa bp. 2: labopaTopujata He ogroeapa 3a 8epOAOCTOJHOCT Ha NOAATOUMTE A0CTABEHM OA NOAHOCUTENOT BO Hapatbero 3a McNUTyBase.

3abenewna Bp. 3; Kora KIMEHTOT U3BPLIKMA 3eMatbe Ha NpumMepoLuTe, nabopaTopujaTa He HOCH OATOBOPHOCT 33 Penpe3eHTaTMBHOCTA Ha NpuMepoLMTe.
3abenewka Bp. 4: N3sewTajor og NabopaTOPUCKOTO MENWTYBaLE Ce M3aasa o cornacHoct co NP 7.8 MasecTysatbe 33 pesyntatu.

3a6enewxa bp. 5: Bo 3jasara 3a coobpasHOCT He e BKNYYeHa MepHaTa HeoAPeNeHoCT, M UCTaTa ce BlyYyBa camo no 6aparbe Ha KAMeHoT. [loHecyBareTo
oanyKa 3a coobpazHocT e nponuwaHo 8o MNP 7.8 1 e jasHo AgocTanHa Ha seb cTpadaTa www.foodlab.com.mk.

3abenelwka bp. 6: CUTe aKpeAUTUPaHW METOAM OA ONCEroT Ha akpeaMTaumja ce objaseqy Ha seb cTpaHata www.iarm.gov.mk 1 www.foodlab.com.mk.

Hzoanue: | Bepauja: 4 Bo cura o0: 31.12.20202 3 _I
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i YA NAB TABOPATOPUIA 3A UCTIUTYBAHSE HA XPAHA U MUIAZIOLM
Foodélab 06 7.8-01
— M3BELLTAJ O/} NABOPATOPUCKO UCTIUTYBAHSE MKC EN ISO/IEC

17025:2018

MEC BN SOSRC 1S

7.4

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

yAn. ,bopuc Tpajkoscku” bp.130
1000 Cxonje, MakeaoHuja

U3sewrTaj 6p.017922/2

Mukpobuonoluka aHanusa

Wme Ha Bapatenor : JKM Bogosop H. UnuHaeH
Anpeca Ha b6apatenot : ya. 9 66 UnunpeH - OnwTuHcKa 3rpaaa UnungeH
Hatym Ha 3emarbe: 02.02.2022

Hatym Ha npuem: 02.02.2022

bpoj Ha Bapatse 3a ucnutysarbe: 017922
MponpaTHo nucmo (6p, aatym): /

1.KapaktepucTuku Ha npumepoKoT: Boaa 3a nuerbe -MpaguHKa Mopkouse
(ume, Tproscko ume,.cepuja, AaTym Ha NPOU3BOACTEO, POK Ha Tpaere, KOAMYecTso)

WUpa. 6poj ' 3 Pesynrar o M FpaHmM4HK et
A OP Mapamerpu “Tect meTtop, ¥ A Heoapege- e 3apgosonysa/
. ) UCNUTYBaHETO B BpeHOCTH
: HoCT He 3a4080NyBa
017900222 Pseudomonas aeruginosa MKC,EN 1SO 16266 0 cfu/100ml / 0 cfu/100ml 3agosonysa
Konudopmuu Gakrepuu MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM eHTepoKOKM MKC EN ISO 7899-2 0 cfu/100m| / 0 cfu/100ml 3aposonysa
Cyndutopeayuypauxm MKCEN ISO 26461-2 | ( cfu/100ml / 0 cfu/100ml 3agosonysa
aHaepobu .
bpoerse MuKpoopraHusmm Ha MKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Kyntypa 22°C ;
bpoerse MUKpoOpraHusmu Ha MKC EN I1SO 6222 0 cfu/ml / 20 cfu/ml 3apoBonysa
Kyntypa 37°C

McnuTysaHMOT NPpUMeEpPOK rm 3a/,0BONYBa KpUTepuymuTe 3a BapaHWOT NapameTap cornacHo MpaBunHukoT 3a 6esbeaHocT u
KBaNWTET Ha BojaTa 3a nuetve (Cn.BecHuk Bp.183/18 Mpunor 1)

MocTpupakeTo e W3BpLIeHo of cTpaHa Ha:

O KnueHr 0 ®ya Nab Cnasyo Bunapos(co akpeautupaHa MeToaR) e i e s

/MMe, Npe3nme Ha NIMLETO KOe ro U3BPLUMAO MO

AT |
Opobpun: Angpea Eou.mocaa...,é
/vime, npesume, notnuc /

| Hzoauue: | Bepsuja: 4 Bo cuna 00: 31.12.20202 —[
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MEC EX ISURIFC 1TR2s

‘-3 YA NAB TABOPATOPUIA 3A UCTIMTYBAHE HA XPAHA U NMUIAZIOLN Teimn
Food¢lab :

06 7.8-01
e I e M3BELUTAJ O NABOPATOPUCKO UCMUTYBAHE MKC EN ISO/IEC

17025:2018 Testiing

Hatym(v) Ha u3BeayBarbe Ha nabopatopuckuTe aHT_LqBHocm :02.02.2022 - 05.02.2022
Aatym Ha uspasatbe Ha ussewTajot: 07.02.2022

Co * ce 03Ha4YeHyBa HeaKkpeaAMTUPaH MeToq
**MepHa HeoAPeAEHOCT Ce NoNoAHYBa No Baparbe Ha KAMeHToT
*** ce 03HauyBaaT METOAM KOM ce AoBueHu og cTpaHa Ha nabopatopuja co Koja ®ya Mlab uma CRNYMEHO Aorosop 3a copaboTka

M3JABA 3A HEMPUCTPACHOCT

Pakosoacrsoto Ha ANTY dyg Jlab A00-Ckonje rapaHTvpa geKa cuTe aKTUBHOCTM 32 MCMIMTYBakbe Ce U3BPLUYBaaT HEeMNpPUCTPacHo M
BO cornacHocT co 6apawara Ha MKS EN ISO/IEC 17025:2018. Cute 0anyKM Ce HOCaT BP3 OCHOBa Ha 0BGjEeKTMBHM AOKa3M 3a
YCOrNaceHocT co pedepeHTHUTe CTaHAaPAK M BP3 OJ/IYKUTE He MOXXAT Aa BAMjaaT APYrv UHTEPECcH UAM APYIW CTPAHU U HUKO]
HEMa npaso Aa BaAujae Ha BPaboOTeHWTE BO OJHOC Ha PEe3yNTaTMTe OAHOCHO HeMa NPaBo Ha 6MN0 KaKBM BHATpeLlHM,
HafABOPELWHKW, KoMepuujanHu, GUHAHCUCKKU M QPYT BMA NPUTUCOLM U BAMjaHM]a.

3aBenewxka bp. 1: Peayntature O/ TECTOBUTE CE OAHECYS2aT CaMO 33 MCMUTYBaHUTE npumepoun. OBOj NPOTOKON HE CMee 43 Ce PenpoayLmpa ocBeH co
nWCMeHa [o3Bona Ha nabopatopujaTa v 8o uenocr.

3z6enewna bp. 2: NlabopaTopujata He OAr0Bapa 38 SEDOAOCTOJHOCT Ha NOAATOUMTE AOCTABEHM 04 NOAHOCUTENOT BO 6aparbeTo 33 MCNUTYBarbLe.

326enewka bp. 3: Kora KNMEHTOT M3BpLUMA 3eMarbe Ha NpyMepouMTe, N1aB0paTopujaTa He HOCK OArOBOPHOCT 33 Penpes3eHTaTMBHOCTa Ha NPUMepoLMTe.
3a6enewka Bp. 4: M3eewTajoT o4 nabopaTopHCKOTO MCNMTYBatLe ce w3aasa Bo cornacHoct co NP 7.8 M3BecTyBarbe 3a peaynTaTum.

3zbenewxa bp. 5: Bo u3japata 3a co0BPa3HOCT He € BrAYHEHa MepHaTa HEOAPEABHOCT, M UCTaTa Ce BAy4yBa camo no 6aparbe Ha KAueHoT, [loHecysatbeto
oanyka 3a coobpasHocT e nponuwaxo Bo MNP 7.8 # e jaBHo goctanya Ha seb crpanata www.foodlab.com.mk.

3a6enewna bp. 6: CuTe akpeaUTMPaHW METO4M Of ONCEroT Ha akpeauTauuja ce objaseqn Ha seb cTpaHaTa www.iarm.gov.mk v www.foodlab.com.mk.

Hzoanue: | Bepauja: 4 ] Bo cuna oo: 31.12.20202 i
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