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&y NNAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U NUIANOUN

M3BELUTAJ O NABOPATOPUCKO UCTTUTYBAHSE

06 7.8-01

MKC EN ISO/IEC
17025:2018

yn. ,Bopwuc TpajkoBckn” bp.130
1000 Ckonje, MakenoHuja

MU3sewrTaj 6p.017922/4

MuKpoburonoLwKa aHannsa

Ume Ha Bapatenor : JKM Bogosopg H. UnuHaeH

Appeca Ha 6apatenot: yn. 9 66 MamHpaeH - OnwTuHcKa 3rpaga Unungen

Oatym Ha 3emamse: 02.02.2022
[atym Ha npuem: 02.02.2022

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

1.KapakTepucTUKKM Ha NnpumepoKoT: Boaa 3a nuerse — Npagunka lNoue enyes
(Mme, TProBCKo UMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaere, KOJIMYecTso)

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

Wa. 6poj Pesynarar o Mupe FpaHU4YHK O ot
adilas MapameTpu Tect meTop, i A Heogpepe- P 3apgosonysa/
MCNUTYBaHETO o BPEAHOCTH
HocT He 3agosonysa
017900422 Pseudomonas aeruginosa MHKC EN ISO 16266 0 cfu/100m| / 0 cfu/100ml 3aposonysa
Konudbopmuu Baktepun MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyBsa
LipeBHu eHTEpPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypavyku MKC EN ISO 26461-2 0 cfu/lOOmI / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerbe MMKPOOPraHu3amu Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
KynTypa 22°C
BEpoei-e MHKPOOPraHM3mMm Ha MKCEN IS0 6222 0 cfu/ml / 20 cfu/ml 3apgosonysa
KysTypa 37°C

McnuTysaHMOT NPMMEPOK TM 334080/1YBa KpUTEpuymuTe 3a BapaHMoT napameTap cornacHo NpasuaHUKOT 33 BesbegHocT M
KBaNWTET Ha 804aTa 32 nuesse (Cn.BecHuk bp.183/18 MNpwunor 1)

MoCTpHparbeTo € M3BPLUEHO OA CTPaHa Ha:

o Knuesr

f

M3paborun: Hatawa MuneHKoOBCKa::.....
/vme, npesume, notnuc /

Hzoawue: 1 Bepaja: 4 | Bo cusa 0o- 31.12.2020 |
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17025:2018 Testing

[Oatym(u) Ha n3seayBarbe Ha nabopatopuckute akTusHocTyM : 02.02.2022 %05.02.2022
[JaTtym Ha uspasarbe Ha usBewwTajot: 07.02.2022

Co * ce 03Ha4eHyBa HEaKpPeAUTUPaH METOS,
**MepHa HeoapeAeHOCT ce NononHyBa no bapare Ha KnueHToT
**% ce 03HauysaaT MeTOAM KOW ce AoBUEHM Of cTpaHa Ha naboparopuja co koja Dyg Nlab uma ckay4eHo gorosop 3a copaboTka

W3JABA 3A HEMPUCTPACHOCT

PaxosogcreoTo Ha AANTY dya Nabé A 00-Ckonje rapaHTUpa AeKa cuTe aKTUBHOCTH 32 UCMIMTYBarbe Ce M3BPLUYBAaT HeNPUCTPACHO MU
80 cornacHocT co Gapatbata Ha MKS EN ISO/IEC 17025:2018. CuTe oanykM Ce HOCaT BP3 OCHOBa Ha OGjeKTMBHM AOKasM 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAAPAM M BP3 OA/YKMTE He MOXKAT 43 BAWjaaT APYrd UHTEPecH WAKM APYrU CTPaHU U HUKOj
HEM2a npaBo Aa BAMjae Ha BpaboTeHWTe BO OAHOC Ha PE3yATaTMTe OQHOCHO HEMa MpaBo Ha 6GMA0 KaKBM BHaTPeLiHW,
HaasopeLWHW, KoMepumrjanHm, GUHAHCUCKY ¥ APYr BUA NPUTUCOLM 1M BAKjaHM]a.

3z6enewra bp. 1: PeaynTatute Of TECTOBWUTE CE OAHECYBAAT CAMO 33 MCNWUTYBaHWTe npumepoun. OBOj NPOTOKOA HE cCMee A3 ce penpoayuMpa OcBeH co
mecmeHa 103803 Ha nabopaTopujaTta K BO LUENoCT.

S2benewka bp. 2: labopatopwjaTa He oAroeapa 3a BePOAOCTOJHOCT Ha NOAATOLMTE AOCTaBeHM OA NOAHOCHTENOT BO BapakbeTo 3a UCNUTYBakE.

325enewka bp. 3: Kora KNMEHTOT U3BPLUKA 3EMaHEE Ha NpYMepouuTe, nabopaTopuiaTa He HoCK DArOBOPHOCT 33 PenpeseHTaTMBHOCTa Ha NPUMEpoUUTe.
320enewna bp. 4: M3sewTajoT 04 NabopaTopPUCKOTO CNWTYBase Ce M3aaBa 80 cornacHocT co P 7.8 U3secTtyBarbe 3a pesyntaTtu.

3a5enewka bp. 5: Bo u3jasarta 3a coobpa3sHOCT He e 8KNyYeHa MEPHATA HEOADeLEHOCT, U UCTaTa Ce BAYy4YyBa camo no Gapare Ha KAWeHoT. [loHecyBarbeTo
oanyxa 33 coobpa3sHocT e nponuwano Bo MNP 7.8 1 e jaBHo aocTanHda Ha seb crpasata www.foodlab.com.mk.

3=5enewxa bp. 6: CuTe akpeauTMPaHK METOAM 04 ONCEroT Ha aKpeauTauuja ce objaseHy Ha eeb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.
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M3BEWITAJ O NTABOPATOPUCKO UCMUTYBAE

MKC EN ISO/IEC
17025:2018

MEC EX ISIVIEC 17025

o

yn. ,Bopuc Tpajkoecku” bp.130
1000 Ckonje, MakeaoHuja

MU3BewrTaj 6p. 017922/4 X

XemMmucKa aHanmsa

Mme =2 Bapatenort : JKN Bogosopg H. UnanHaeH
Anpeca Ha bapatenot: yn. 9 66 UnuHgeH - OnwTyuHCcKa 3rpaga UnuHgeH .

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

Ten.:

02 2781 166

e-mail: info@foodlab.com.mk

Bpoj Ha 6aparbe 3a ucnutysarbe: 017922 X
MponpaTHo nucmo (6p, aatym): /

KapaKkTepucTMKku Ha npMmepoKoT: Boga 3a nuerse — Mpapgunka ,loue fenyes”
(Mme, TProBCKo UMe, cepuja, AaTym Ha NPOM3B0ACTBO, POK Ha Tpaete, KOAMYecTso)

MepHa CoobpasHoct
Upa. 6poj Mapamerph Tect ineton Pesyntar of Heogpe- FpaHuuHKM 3aposonysa/
MCNUTYBabeTo | AeHoCT BpeAHOCTH He

L 3apoBonyea

017900422 | boja MKC EN 1SO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co | 3agosonysa
Mupumc BPM 7.4 — 78x H.4 / Hema 3aa0Bo/yBa

Bryc BPM 7.4 — 79x H.4 / Hema 3a40B0ONYBa

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

MartHocT MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5NTU 3apoBoNyBa

pH MKC EN 1SO 10523:2013 7,32 / 6,5-9,5 pH 3agoBsonysa

efnHULM

MoTpouwysayka Ha KMnO4 MKCEN ISO 8467:2007 1,89 mg/L / 8 mg/L 3af0BONYBa

En. cnpoBoAnMBocT MHKC EN ISO 27888: 2007 663 uS/cm / 2500 pS/cm 3an0BONYBa

AmoHwujak (NHa) MKC 1SO 7150-1:2007 0,041 mg/L / 0,5 mg/L 3afoBonysa

Hutputi (NO,) MKC ISO 26777:2007 0,034 mg/L / 0,5 mg/L 3afoBoNyBa

HutpaTtu (NO3) MKC 1SO 7890-3:2007 20,8 mg/L / 50 mg/L 334080NYEa

Xnopugu MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3apjosonysa

Heneso MKC ISO 6332:2007 0,076 mg/L / 0,2 mg/L 3ajoBonysa

Pe3uayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3ajosonysa

McnuTyBaHMOT NPMMEPOK I 3340B0ONYBa KpUTEPUYMMTE 3a BapaHuoT napamerap cornacHo MNpaBuAHKKOT 3a 6e36e4HOCT U KBaNWTET Ha
BOAaTa 3a nuerse (Cn.BecHuk Bp.183/18 Mpunor 1)

MoCTpUpParEeTo e M3BPLLUEHO 04 CTpaHa Ha:

o KnueHTt

o ®yp Nab Chasyo Bunapos (co akpeguTupaHa metoaa).......
/viMe, npesume Ha IMLETO KOe ro U3BPLUIMAO MOCTPH

Hzoamue: |

Bepauja: 4

| Bo cuna 0o: 31.12.20202
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; ®YA NNAG NABOPATOPVIA 3A UCTIATYBARGE HA XPAHA U TUJAZIOLM
Foodélab : 0B 7.8-01 g
T M3BELUTAJ O NABOPATOPUCKO UCTTUTYBAHE MKC EN ISO/IEC

17025:2018 Teating

£o6pun: PpocrHa Cnacoscka...... L’/ ........
/vme, npesume, notnuc /

N3pabotun: MBaHa Cnacecka..........\..
/vme, npesume, nNoTAUC

Hatym(un) Ha u3seaysarbe Ha nabopatopuckute akTusHoCTY : 02.02.2022-04.02.2022
[aTym Ha usaasarbe Ha ussewTajoT: 04.02.2022

Co * ce o3HaueHysa HEAKPEAWTMPaH MeToq
**MepHa HeoApeAeHOCT CE NONDAHYEa No Bapatbe Ha KAVeHToT
**¥ ca 03HAYYBAAT METOAN KOM ce AoBueHu oa cTpaHa Ha nabopatopuja co koja @ya Jlab uma ckayueHo forosop 3a copaboTka

W3JABA 3A HEMPUCTPACHOCT
PakosoacTeoTo Ha AANTY ®yg Nlab J00-Ckonje rapaHTypa gexa cuTe aKTMBHOCTM 33 UCNMTYBakbe ce U3BPLUYBAaT HeNnpUucTpacHo 1
BO cornacHocT co Gaparata Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCAT BP3 OCHOBA Ha objekTMBHM AOKa3M 3a
ycornaceHocT co pedepeHTHUTe CTaHAAPAY ¥ BP3 OANYKMTE HE MOKAT A3 BAWjaaT APYrW MHTEPEeCH WAWU APYTU CTPaHU U HUKO]
Hema npaso Aa BAWjae Ha BpaboTeHWTe BO OAHOC Ha PE3y/ITaTUTE OAHOCHO Hema npaso Ha 6MN0 KaKBM BHATPELUHM,
HafBOPELIHU, KOMepLUUjanHU, PUHAHCHUCKU ¥ APYT EXA NPUTHCOLM M BAKjaHK]a.

3aBenewxa Bp. 1: PeaynTaTuTe 04 TECTOBWTE CE OAHECYS23T C3MO 33 WMCnMTyBaHuTe npumepouy. OBOj NPOTOKON He cmee Aa Ce penpoAayuupa oceeH Co
nucmeHa fo3eona Ha nabopaTopujata M BO UenocT.

3abenewna bp. 2: NabopaTopwjata He OAroBapa 3a 8epOAOCTOHOCT Ha NOASTOUMTE N0CTaBeHU Of NOAHOCMTENOT BO Gapatbero 3a UCNUTyBarbe.

3abenewna bp. 3: Kora KAMEHTOT M3BPLUMA 3eMatbe Ha NpUMepounTe, n260paTopyjaTa He HOCH OATOBOPHOCT 32 penpeseHTaTMBHOCTA Ha NpumepouuTe.
3abeneLka bp. 4: U3sewTajoT 04 NabopaTOPUCKOTO MCNKTYBar:E Ce M3A38a BO cornacHocT co NP 7.8 M3secTysarbe 33 pesynTaTy.

3abenewxa bp. 5: Bo u3jasara 3a co0Bpa3HOCT He & BKNYYeHa MEpHaTa HEOAPEAEHOCT, M UCTaTa Ce BAy4YBa camo no Baparbe Ha KiMeHOoT. [JoHecyBameTo
0A/yKa 3a coobpazHocT e nponuwaHdo o MNP 7.8 1 e jaBHo gocTanya Ha eeb crparaTa www.foodlab.com.mk.

3abenewra bp. 6: CUTe aKPeANTMPAHW METOAW Of ONCEroT Ha aKkpeauTaumja ce objaseHn Ha seb crpaHara www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepauja: 4 Bo cuna 00: 31.12.20202 |
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