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XemucKa aHanusa

Wme Ha bapatenot : JKM Bogosog H. UnuHaeH
Anpeca Ha bapatenot: yn. 9 66 UauHaeH - OnwTrHCKa 3rpaga UAnHAEeH |

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

.

Ten.:

02 2781 166

e-mail: info@foodlab.com.mk

bpoj Ha Gapal-be 3a ucnuTyearse: 017922 X
NponpaTtHo nucmo (6p, aatym): /

KapaKTepuCcTUKM Ha NpUMepoKoT: Bopa 3a nuerse — Mpagukka ,Mps Yekop”
(MMe, TProBCKO MMe, Cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaekbe, KOMYecTBo)

MepHa CoobpasHocr
Wa. 6poj RapameTpi el il Pesynrar of Heoppe- FpaHuuHU 3aposonysa/
MCNUTYBaLeTO | AeHOCT BpeAHOCTH He

it 3aposonysa

017900522 | boja MKC EN 1SO 7887:2011 | 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3agoBsonyea
Mupuc BPM 7.4 — 78x | H.4, / Hema 3af08B0NYBa

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

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

MaTHocT MHKC EN I1SO 7027-1: 2017 0,14 NTU / 1,5NTU 3apoBsonysa

pH MKC EN I1SO 10523:2013 7,28 / 6,5-9,5 pH 33a0BONYBa

eMHUUMA

MoTpowysayka Ha KMnO4 MKC EN ISO 8467:2007 1,80 mg/L / 8 mg/L 3agosonysa

En. cnposognmsoct MHKC EN ISO 27888: 2007 731 pS/cm / 2500 pS/em 33posonysa

Amonujak (NHa) MKC ISO 7150-1:2007 0,038 mg/L / 0,5 mg/L 3af0B0oNyBa

HutpuTti (NO;) MKC ISO 26777:2007 0,024 mg/L /. 0,5 mg/L 3a4oBoNyBa

HutpaTti (NOs) MKC ISO 7890-3:2007 22,8 mg/L / 50 mg/L 3340BO/YBa

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

Meneso MKC 1SO 6332:2007 | 0,063 mg/L / 0,2 mg/L 337080/yBa

PeaunayaneH xnop MKC EN ISO 7393-2:2019 | 0,24 mg/L / 0,5 mg/L 3af080/y8a

McnuTyBaHMOT NPUMEPOK ' 33/10BO/YBa KpUTEPUYMUTE 33 BapaHuoT napameTap cornacHo MNpasunHukoT 3a 6e3begHocT 1 kBanuTeT Ha
Boaata 3a nuerse (Cn.BecHuk Bp.183/18 Npunor 1)

MoCTpUpareTo e M3BPLUIEHO 04 CTPaHa Ha:

O KnueHt

O ®ya N1ab Chasyo Bunapos (Co akpeauTUpana MeToAa)..... L. R
/vMe, Npe3ume Ha NMLETO KOS ro U3BPLUKAO MOCTPUPa

Bepzuja: 4

Bo cusa 00: 31.12.20202
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M3paboTtun: MBaHa Cnacecka........... ALY,
\
/MMe, Npesnme, NOTNMUC \'\h :

[AaTtym(n) Ha u3seaysarbe Ha nabopatopuckute aktusHocTy : 02.02.2022-04.02.2022
[Jatym Ha usgasarbe Ha ussewrajoT: 04.02.2022

Co * ce 03HaYeHysa HeakpeauTUpaH MeTos
**N\epHa HeoapeAeHOCT ce MOoNoAHYBa no bapare Ha KIWeHToT
**% ce 03HAYYBAAT METOAM KOW ce gobueHun og cTpaxa Ha nabopatopwja co woja Dya lab vma crAy4eHo aorosop 3a copaboTka

M3JABA 3A HEMPUCTPACHOCT
PakoBsoacTBOTO Ha ANTY ®ya Nab [00-Ckonje rapaHTupa Aexa cuTe aKTUBHOCTU 32 UCMUTYBakbe Ce M3BPLUYBAAT HEMPUCTPACHO U
B0 cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. CuTe ognyku ce HOCAaT Bp3 OCHOBA Ha o6jeKTMBHU [OKasu 3a
YCOrNaceHoCT co pedepeHTHUTE CTaHAAPAM M BP3 OANYKWUTE He MOMaT A3 BAMjaaT APYrM MHTEpecU MAn APYrU CTPaHU 1 HUKOj
Hema npaso Aa Bnaujae Ha BpaboTeHMTe BO OAHOC Ha pe3ynTaTute OAHOCHO HeMa npaso Ha 6MN0 KaKBWM BHATPELUHW,

HaABOPELUHU, KOMEPLMjanHK, PUHAHCUCKM ¥ APYT BUA NPUTUCOLM W BAKjaHK]a.

3abenewxa Bp. 1: PesynTature Of TECTOBWUTE CE€ OAHECYBAaT CAMO 33 WCTIMTYESHWTE NPUMEDOLM. OBoj NpoTOKON He cMee 4a ce penpoayuupa ocBeH o
nucMeHa go3sona Ha nabopaTopwujaTta U BO LenocT.

3abenewka bp. 2: flabopaTopwjaTa He 04rosapa 3a BePOAOCTOJHOCT Ha NOASTOLMTE OCTaBEHW 04 NOAHOCMTENOT BO BapareTo 33 UCnuTyBarbe.

3aBenewwa Bp. 3: Kora KAMEHTOT H3BPLUMA 3EMatbe Ha NpUMEPOLTE, 1360paTopK|aTa He HOCW OATOBOPHOCT 33 penpeseHTaTMBHOCTA Ha NPUMEPOLIMTE.
3a6enewra bp. 4: W3sewTajor og NabopaTOPUCKOTO UCMWMTYBAH:E C8 30383 80 COFacHOCT o MNP 7.8 U3BecTyBsatbe 33 pesyntatu.

3abenewka Gp. 5: Bo u3jasarta 3a coobpa3HOCT He e BiNyYeHa MepHaTa HeO4Pe4eHOCT, M UCTaTa ce Biy4yea camo no Bapare Ha knueHoT. [loHecyearerTo
omnyKa 3a coobpasHocT e nponuuwaHo 8o MNP 7.8 u e jagHo focTanka Ha Beb cTpaHaTa www.foedlab.com.mk.

3abenewka Bp. 6: CUTe aKpeaUTUPaHU METOAN O ONCEroT Ha aKkpeauTalvja ce oBjaseny Ha seb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

[ Haoanue: 1 Bepsuja: 4 Bo cuna 00: 31.12.20202 |
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Bpoj Ha Baparbe 3a ucnutysarse: 017922
MponpatHo nucmo (6p, aatym): /

1.KapaKkTepucTUMKKU Ha npumepoKoT: Boaa 3a nuerse — MpaguHka Mpe Yyexkop
(UMe, TProOBCKO MMe, Cepwja, AaTyM Ha NPOM3BOACTBO, POK Ha Tpaerbe, KONUYEeCTBO)

Wa. 6poj Pesynrar o Mepsa FpaHU4HK e
A SP0) MNapameTpu Tect meTog ¥ A Heogpepe- P 3aposonyea/
MCNUTYBaHeTo il BpeAHOCTH
HOCT He 3ajoBoNyBa
017900522 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100m| / 0 cfu/100ml 3aposonysa
Konudopmuu Bakrepun MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoeonysa
E.coli MKCEN IS0 9308-1 | 0O cfu/100m! Ly 0 cfu/100ml 3agosonysa
LipeBHu EHTEPOKOKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonyea
Cynputopeayuypaqkm MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu

BEpoere MUKPOOPraHM3mMu Ha MKCEN I1SO 6222 0 cfu/ml / 100 cfu/ml 3apoBonysa

Kyntypa 22°C
Bpoere MUKPOOPraHu3Mm Ha MKC EN IS0 6222 0 cfu/ml / 20 cfu/ml 3apoBsonysa

kyntypa 37°C

McnuTyBaHWOT NPMMEPOK MM 3a40B0OIyBa KpUTEPUMYyMUTE 3a BapaHMoT napameTap cornacHo NMpaBuaHKUKOT 3a 6e3beaHocT U
KBaNWTET Ha BOAaTa 3a nuere (Cn.BecHuk Bp.183/18 MNpunor 1)

MoCTpupareTo e U3BPLUEHO OZ CTpaHa Ha:

O KnuneHT

U3spabotun: Hatawa MUNEHKOBCKA..... ..., )
/ume, npesume, notnuc /
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et e U3BELLTAJ Of, NAEOPATOPUCKO UCTTUTYBAHSE MKC EN 1SO/IEC
" | 17025:2018 o

datym(u) Ha usBeayBarbe Ha nabopaTopuckuTe akTUBHOCTH : 02.02.2022 - 05.02.2022
[aTym Ha u3nasatbe Ha ussewrajot: 07.02.2022 ‘

Co * ce 03HaveHyBa HeaKpeaMTHPaH MeToq
**MepHa HeogpeaeHOCT ce NONo/HYBa No Baparbe Ha KAUEHTOT

EE

Ce 03HauyBaaT MeToA4M KoW ce fobueHu oa cTpaxa Ha nabopatopuja co koja ®ya /a6 uma ckayueHo gorosop 3a copaboTka

M3JABA 3A HEMPUCTPACHOCT

PakosoacTeoto Ha ANTY ®ya J1ab [O0-CKonje rapaHTvMpa AeKa cuTe akTUBHOCTM 3a UCTNUTYBaH:€ Ce M3BPLUYBAaT HEMPMUCTPACHO M
BO cornacHoct co 6aparara Ha MKS EN ISO/IEC 17025:2018. Cute 0anyKu ce HOCAaT BP3 OCHOBA Ha 06jeKTMBHM AOKa3m 3a
YCOrnaceHoCT co pedepeHTHUTE CTaHAAPAK M BP3 OA/YKUTE HE MOXKaT A3 BAWjaaT APYrM MHTEPECH WAM APYrM CTPaHU M HUKO]
Hema npaso Aa BAujae Ha BpaboTeHMTe BO OAHOC Ha pe3yATaTMTE O[HOCHO HEMa NPaBo Ha GMNO KaKBM BHATPELHW,
HaABOPELHN, KOMEPUUjanHU, QUHAHCUCKKM ¥ APYT BUA NPUTHCOLM M BAiMjaHuja.

3abenewka bp. 1: Peayntature og Tectosute ce OAHECY8aaT Camo 33 ucnuTyeaHduTe npumepoum. OBOj NPOTOKON HE cmee A3 ce Penpoayunpa ocBeH co
NMCMeHa A0380Ma Ha nabopaTopujaTa M BO LenocT.
3abenewka bp. 2: labopaTopujata He OArOBapa 33 BEPOACCTOJHOCT Ha NOAATOUMTE AOCTABEHM Of NOAHOCUTENOT BO 6GapareTo 3a ucnuTtysarbe.

3abenewra Bp. 3: Kora KAMEHTOT M3BPLUMA 3EMatbe Ha NPUMEDOLWTE, nabopaTopujata He HOCH OArOBOPHOCT 33 PENPE3eHTATUBHOCTA HA NPUMEpoLMTE.,
3abenewra 6p. 4: UssewrajoT og nabopaTopucKoTo MCNKUTYBabE ce M3438a BO cornacHocT co NP 7.8 M3sectysatbe 33 pesyntatu.
3abeneiuka bp. 5: Bo u3jasaTa 3a COOBPA3HOCT HE e BKAYYeHa MEPHaTa HEOAPEASHOCT, ¥ UCTATa Ce BAyYYEa CaMo No Haparbe Ha KnMeHoT. [loHecyBareTo
oanyxa 3a coobpasHocT e nponuwaxo 8o MNP 7.8 1 e jaBHo focTanua Ha seb crpaqaTa www.foodlab.com.mk.
3abenewka bp. 6: CuTe aKpeAUTUPAHW METOAM OF ONCEroT Ha aKpeauTauwa ce objaseHu Ha seb crpaHara www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: 1

Bepauja: 4 Bo cuna 0o: 31.12.20202
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