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&Y NNAE TABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U AMJATHOCTUKA HA

M3BELLTAJ O4 NABOPATOPUCKO UCNUTYBAHE
(co akpeguTHMpaHoO MmocTpupake)

06 7.8-02

MKC EN ISO/IEC
17025:2018

Tecinpame
MK EN ISMOVIEL

g

s

AT - &

yn. ,,bopuc Tpajkoecku” bp.130
1000 Cronje, MakeaoHuja

MU3BewTaj 6p. 022923/1 X

XeMucKa aHanmsa

Ume Ha Bapatenot : JKM Bogosog H. UnuHaeH
Appeca Ha bapatenot : yn. 9 66 MnuHpeH - OnwTuHCKa 3rpapa UnnHaeH

[atym Ha 3emaroe: 08,02.2023
Oatym Ha npuem: 08.02.2023

Ten.: 02 2781 166

e-mail: info@foodlab.com.mk

Bpoj Ha Baparbe 3a ucnutyBamse: 022923 X

MponpaTHo nucmo (6p, aatym): /

| Boseg: Ha gen 08.02.2023 roguHa, oBNacTeHoTo Anue Hukona LIBETKOBCKKU U3BPLUM 3ematbe Ha NPpUMepoK Boaa
33 NUeHe 3a TecTUparbe Ha GU3NYKO-XeMKUCKa aHanmn3a.

Il OnMuc Ha MecTo Ha 3emarbe Ha npumepouum: Boaarta 3a nNuere e 3emeHa og KyjHa oa OnwWTUHCKa 3rpaaa H.

MnuHpeH.

Il MpumepouuTe ce 3eMeHM COrMacHO NAaH 3a 3emarbe Ha npumepouu: Ob 7.3-02 MNnaH 32 3emarbe Ha
npMMepouMm.

IV Cravgapau v meTtogM 3a 3emare Ha npumepouu: MKC ISO 5667-5:2007 — YnaTcTBO 3a 3eMarbe Ha
NPUMEpPOLM BOAA 33 NeHE 04 NPEYUCTUTENHU CTAHWULM U BOAOBOAHU AUCTPUBYTUBHM CUCTEMM.

V [lononHysatba, OTCTanyBatba WK UCKNYHYBarba 04 METOAOT W Of NAAHOT 33 3eMakbe Ha npumepoum: /

VI Pesynraru:

KapaKTepucTMKM Ha NpumMmepoKoT: Boga 3a nuerse — OnwTKHCKa 3rpaga H. UnuHaeH
(Mme, TProBCKO UMe, cepuja, AaTyM Ha MPOM3BOACTBO, POK Ha TPaetbe, KONYECTBO)

MepHa Coobpa3sHoct
WUa. 6poj Napamerpn Tecr mevop, Peayntar op Heopgpe- FpaHuuHKu 3apgosonysa/
WCNUTYBaHETO AeHocT BpPEeAHOCTU Npudarnuso/
‘: pi He saposonysa
' 022900123 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3agoBonyBa
Mupuc BPM 7.4 —78x H.A, / Hema 3afo0BonyBa
Bryc BPM 7.4 —79x H.4 / Hema 3a40B0/YBa
Temnepartypa BPM 7.4 — 80x +10,4°C / 25°C 3aposonysa
MaTtHocT MHKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3apgosonysa |
pH MKC EN 1SO 10523:2013 7,30 / 6,5-9,5 pH 3aposonysa |
eMHULN '
Motpowysa4ka Ha KMnO, MHKC EN ISO 8467:2007 1,82 mg/L / 8 mg/L 3a[0BonyBa
En. cnposoanveoct MHKC EN ISO 27888: 2007 | 710 uS/cm / 2500 pS/cm 330B0NYB3
Amonujak (NH,) MKC ISO 7150-1:2007 | 0,043 mg/L / 0,5 mg/L 3afosonysa
M3danue: 1

T Bepzuja: 4

| Bo cuna od: 20.06.2022z.




&Y, NAB TABOPATOPMIA 3A UCMTUTYBAKLE HA XPAHA U AUIATHOCTUKA HA

a"B BOMECTU KAJ K{UBOTHH
Food(@lab 06 7.8-02
s WM3BELLTAJ O, IABOPATOPUCKO UCMUTYBAHE MKC EN 1SO/IEC
CO aKpeauTUpPaHO MOCTpUpake - Testing
o Sepepuep Hrpame] 17025:2018 —
Hutputi (NO,) MKC ISO 26777:2007 . 0,029 mg/L / 0,5 mg/L 3ag0BoNyBa
Hutpath (NOs) MHKC ISO 7890-3:2007 7,9 mg/L / 50 mg/L 3af0BoNyBa
Xnopuamn MKC I1SO 9297-2007 7,09 mg/L / 250 mg/L 3agoBonysa
Wenezo MKC 1SO 6332:2007 0,051 mg/L / 0,2 mg/L 3af0BONYBa
PeanpyaneH xaop MKC EN 1SO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3a40B0OYBA

McnuTyBaHMoT NPUMEPOK T 3a40BO/YBa KpUTepuymuTe 33 6apannoT napameTap cornacHo MpaeunHuKoT 3a 6e3BeAHOCT U KBaNMTeT Ha
BopaTa 3a nuetse (Cn.BecHuk bp.183/18 Mpunor 1),

BpemeHCKH yCnoBu: 0 coHueso ¥ o06/a4HO [ NPOMeHNWBO [ BPHEXAWBO O TemMnepatypa
HauuH Ha cknagupatse: NaanaHuK

TemnepaTypa Ha NaAWHWUK 33 TPAHCMOPT Ha NPUMEPOKOT! 4+2°C

MocTp1parbero e U3BPLIEHO 04 CTPaHa Ha:

O Knnent o ®yg /1ab Hukona LipeTkoBgku (cO akpeanTUpaHa meTona): dbualilgeisna
'KOE ro M3BPLUMAD MOCTPUParbe

MU3pabotun: M-p Munuua TpajKoCKa Z=m il 20z~
/ume, npesvme, notnuc / N Cenue tAVIMe, npesume, notnuc /

[Oatym(1) Ha n3BeayBarbe Ha 1abOpPaTOPUCKUTE aKTUBHOCTU 08.02.2023-13.02.2023
[laTym Ha usgasarbe Ha ussewrTajor: 13.02.2023

Co * ce 03HaueHyBa HeaKPEaUTUPaH MEeTo/,

**Kora knmHeToT He Bapa wajasa 3a coobpasHOCT BO M3BEIWITA]OT Ce U3BECTYBa MepHaTa HeoapeaeHoCT, BO cuTe APYrW C/IyYan MepHaTa HeoApedeHocT, ce
npecmeTysa BO pe3ynTaToT camo no 6apatbe Ha KAWeHToT.

*%% ca g3HadyBaaT METOAM KOW ce A0BUeHN 04 CTpaHa Ha naBopatopuja co koja Pya Nlab uma cky4eHo Aorosop 3a copaboTtka

W3jaBa 3a HENPUCTPacHOCT
PakoBoAcCTB
80 cornacHoct co Gapatbata Ha MKS EN ISO/IEC 17025:2018. Cute oanyku ce Hocat Bp3 OCHOBA Ha o
YCOFNAceHoCT €O pedepeHTHUTE CTAHAAPAM U BP3 OANYKMUTE HE MOXKaT A3 snujaar gp
HeMa npaso Aa BAujae Ha BpaboteHute BO OAHOC Ha

HaABOPEeLWHU, KOMepUMjanHu, GUHAHCUCKM ¥ APYT BUA NPUTUCOLU 1 BAMjaHKja.

3a6enewxa bp. 1: Peaynratute Of TECTOBWTE Ce OAHECYBAaT Camo 3a WCNWUTYBaHKUTE NpuMepoLy. OBOj NPOTOKO/ He CMee Aa ce penpoayuipa OcBeH co
nucmeHa ao3sona Ha nabopaTopwjaTa v BO UENoCT.

3aBenewxa bp. 2: /laBopatopujata He ogroBapa 33 BEPOACCTOJHOCT Ha NOAATOUMTE AOCTaBeHN 04 MOAHOCUTENDT BO Haparbero 3a UCUTYBatbe.

Ja6enewra Bp. 3: Kora KAMEHTOT M3BPLUWA 3EMatbe Ha NPUMMEPOLIATE, nabopaTopujaTa He HOCK OfTOBOPHOCT 33 PENPE3eHTaTMBHOCTA HA npumMmepoLmTe.
3a6enewxa bp. 4: MasewrajoT oa nabopaTopUCKOTO MCNWTYBarLE Cé U343Ba BO cornacHoct co MNP 7.8 Wasectyeatbe 3a pesynTaTu.

3abenewwxa bp. 5: JOKONKY KAWEHTOT Hapa WagewTajoT 0f NabopaTopUCKO WCNUTYBatbE Ad COAPKM n3jaea 3a coobpa3zHocT, nabopartopwjata nocranyea
COFNAcHO NPaBUAo 3a AOHEcyBarbe Ha OANYKa 33 u3jasa 3a coobpasHoct. OBa NPaBM/O € BO COMNACcHOCT co TouKa 4.2.1 op ILAC -G8:09/2019 Bogwu 3a
[OHECYBatbe OA/yKa W W3jasa 3a coobpasHoOCT U rnacu:

Mpasuno Ha GMHapHa OANYKa 3a eAHOCTaBHO npudakarse Kora:

- M3MepeHaTa BpegHOCT e Nog rpaHuuara Ha npudakarbe AL=TL - L3agosonysa’ uam

- W3IMEpeHaTa BPeHOCT & Haj rpaHnLaTa Ha npudararbe AL=TL- , He 3agosonysa

COrNacHO BaMEUKMOT NPaBuAHKK Ha HAUWOHANHOTO 3aKOHOAABCTBO.

3aBenewska Bp. 6: CUTe aKpeaNTUPaHN METOAW 04 ONCeroT Ha aKpeauTauuja ce objasenu Ha Beb cTpaHarta www.iarm.gov.mk u www.foodlab.com.mk.

rmdauue: 1 Bepsuja: 4 Bo cung o0d: 20.06.20222.

oto Ha [INTY ®ya Naé J00-Ckonje rapaHTUpa AieKa CUMTe aKTUBHOCTH 33 MCNUTYBakbe Ce M3BPLIYBAaT HENPUCTPACHO U
6jeKTMBHM AOKasu 3a
Yyr¥ MHTEpecU UAU APYrK CTPaHU U HUKO]j
pesynTatute OAHOCHO Hema Npaso Ha 6KUNo Kakeu BHaTPELHW,




o®Y/[, NAB TABOPATOPMIA 3A UCMIUTYBAHE HA XPAHA U OWJATHOCTUKA HA

= EOJIECTU KAJ }KUBOTHM
Foodz=lab 06 7.8-02
E e uaszT(A; ;{1 QA:zP:ngHﬁO"“ g:‘:)WBA*bE MKC EN ISO/IEC
€O aKpeaUTUpPaH PHp 17025:2018

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

yn. ,Bopuc Tpajkoscku” Bp.130
1000 Ckonje, MakenoHuja

UsselwwTaj 6p.022923/1

MukpobuonoLlKa aHanmsa

WUme Ha 6apatenort : JKIN Bogosopa H. UnuHaeH
Apnpeca Ha 6apatenot : yn. 9 66 UnuHpeH - OnNWTHUHCKa 3rpaaa UnuHaeH

Bpoj Ha bapatbe 3a ucnutysarse: 022923
NponpatHo nucmo (6p, aatym): /

[atym Ha 3ematbe: 08.02.2023
Jatym Ha npuem: 08.02.2023

| Bosepq: Ha aeH 08.02.2023 roanHa, OBNaCTEHOTO /inLe Hurona L|BeTKOBCKW M3BPLUK 3eMarbe Ha NPUMepOK BOAa
33 NUetbe 3a TecTMparbe Ha MMKPObUONOoLLIKa aHanusa.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepouu: Boaara 3a nuerbe e 3eMeHa 0j Yelma o4 onwTnHa UnuHoeH.

Il MpumepouuTe ce 3eMeHM COTFNacHO NM/IaH 33 3emarbeé Ha npumepoum: OB 7.3-02 MnaH 32 3emarbe Ha
npumepoLu.

IV CraHpapau M metogm 3a 3emarbe Ha npumepouu: MKC ISO 19458:2009 — 3emarbe Ha NpUMepouM 3a
MUKpoBMOoNOLWKa aHanusa

V [lononHyBakba, OTCTanyBakba Wn UCKAYYyBarba Off METOAOT U OA NIAHOT 33 3eMatbe Ha npumepoLu: /
VI Pesyntaru:

1.KapaKTepucTUKK Ha NpuMepoKoT: Boaa 3a nuetrbe — OnwTuHa UnuHaEeH
(MMme, TProBCKO MMe, cepuja, AaTyMm Ha Npou3BOACTBO, POK Ha Tpaeme, KONMYECTBO)

CoobpasHoct
WUa. 6poj Pesynrar oA Miepiiin TpaHU4HK 3aposonysa/
Napametpum Tect meTog enw Heogpegae-
TYBaHEeTO woct ¥* BpPEaHOCTH Mpudarnuso/
He 3aa0B0NYBa
022900123 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3agoBonysa
Konudbopmuu Bakrepuu MHKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
E.coli MKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM eHTEPOKOKK MKC EN 1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
CyndutopeayLypaykm MKC EN 1SO 26461-2 | 0 cfu/100m!| J 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerse MUKpPOOpraHuImm MKC EN I1SO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha KynTypa 22°C
Bpoere MUKpPOOPraHu3mMu MHKC EN IS0 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Ha kyntypa 37°C

McnuTyBaHMOT NPMMEDOK T 3340BONYBa KpUTepuymuTe 3a BapaHnoT napameTap coraacHo fpa

KBa/MUTET Ha BoAaTa 3a nNuerse (Cn.Beckmk bp.183/18 Mpunor 1 v Npunor 4)

BMAHWKOT 32 BesbegrocT u

Hzoome: |

Bepzuja- 4

| Bo cusa 0o: 20.06.20222
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&y NAB IAGOPATOPUIA 3A UCTIUTYBAHSE HA XPAHA U OMIATHOCTUKA HA | - s
i EOHECTH KAJ }KHBOTHH KT FN IMOTEC TS
Food(lab 0B 7.8-02 ' Qﬂ
etraaeln WU3BELUTAJ O, IABOPATOPUCKO UCMUTYBAHE MKC EN 1SO/IEC
CO aKpeaguMTUPaHO MOCTPU e Testh
{co axpenuTMp Hupare) 17025:2018 e
BpemeHCKHM ycnoBu: 0 coHyeeo V¥ 0BnayHo O NPOMEHAMBO O BPHEKAWBO O TemnepaTtypa

HauwnH Ha cknagupatbe: NaguiHuK
TemnepaTypa Ha NaAWAHUK 33 TPAHCNOPT Ha NPUMEPOKOT: 4+2°C

MoCTpupareTo € U3BPLIEHO 04 CTPaHa Ha: (

0 ®ya Na6 Hukona LLBETKOBCKM (CO akpeaUTUPaHa METOAA). ... gl fhesseucnsinsns
,’Hmeﬂnpezmme Ha NMLETO KOEe ro M3BPWKUNO MOCTpUparbeT
i

N\

bﬂ.\dﬁpnn: AHAPea BOWKOCKA. ... fevbenreesfvennes
A5 | /vme, npesuwme, notnuc /

W3pabotun: Hatawa MUAEHKOBCKA........,
/vme, npesume, notnuc /

[Natym(u) Ha u3BeAyBarse Ha NabopaTopucKuTe aKTUBHOCTH: 08.02.2023 - 11.02.2023
[laTym Ha nsaasarbe Ha ussewrajot: 13.02.2023

Co * ce 03HauyBa HEAKPeaAUTUPaH MeToq

**Kora KAMHETOT He Bapa u3jasa 3a coo6Pa3HOCT B0 M3BEWTRJOT Ce M3BECTYBa MepHaTa HEeoApeaeHOCT, BO CUTE APYrv Cyyan mepHaTa HeoApeaeHocT, ce
npecmeTyBa BO Pe3yNTaToT Camo no baparbe Ha KAMEHTOT.

*#% o 03HAYyBAaT METOAM KoM ce obueHn o CTpaHa Ha naBopatopuja co koja ®ya /1ab uma ckayyeHO 40rosop 33 copaboTka

WU3jaBa 32 HenpMucTpacHoCT

PakosoacTeoTo Ha ANTY dyp Nlab [00-Ckonje rapaHTUpa AeKa cUTe aKTMBHOCTM 33 UCnuTyBarbe ce M3BPLUYBAAT HENPUCTPACHO U
80 cornacHocT co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute oAnyku ce HoOcat Bp3 ocHoBa Ha 0DjeKTMBHM AOKasK 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAU W BP3 OANIYKUTE HE MOXaT Aa BAMjaaT APYrM UHTEPECU WAWU APYFY CTPaHU Y HWUKO]
Hema npaso ga Baujae Ha BpaboTeHWTe BO OAHOC HA pesynTaTute OJHOCHO HeMa npaBo Ha 6MN0 KaKBM BHATPeWHH,
HaABOPEeLWHU, KOMepUUjanHu, GUHAHCUCKW M APYT BUA NpUTMCOLM W BAMjaHuUja.

3abenewxa Bp. 1: PesyntaTuTe Of TECTOBWTE Ce OAHECYBAAT CaMO 33 WCNUMTYBaHMTE npumepouu. OBOj NPOTOKON HEe cMee Aa ce penpoayuvpa oceeH co
nuMcmeHa nossona Ha nabopaTopujata v Bo UenocT.

3abenewsxa Gp. 2: JlaBopaTopwjata He oAroeapa 3a 8EPOAOCTOJHOCT Ha NOAATOUMTE A0CTaBeHN OA NOAHOCUTENOT BO bapatbero 33 UCTIMTYEAbE.

3aBenewna bp. 3: KOra KAMEHTOT M3BPLUW/ 3EM3tbE Ha NPUMEPOLMTE, naBopaToOpKjaTa He HOCH OATOBOPHOCT 33 PenpPe3eHTaTMBHOCTa Ha NpuMepoLUTe.
3abenewxa bp. 4: UssewTajot 04 NaGopaTopPUCKOTO UCMIUTYBakLE Ce M3/13Ba BO COMNAcHOCT CO MNP 7.8 WasecTyBatbe 3a pe3yntaru.

3Jabenewxa bp. 5: JOKONKY KNWeHTOT 6apa W3BewWTajoT 0f NabopaToOPMCKO MCNUTYBarbe A3 COLPIKU usjasa 3a coobpasHocT, nabBopartopwjata nocranysa
COrnacHo NPaBwio 33 AOHEcYBatbe Ha 0ANYKa 33 w3jaea 33 coobpasroct. OBa NPaBUNO € BO COrNACHOCT CO Touxa 4.2.1 og ILAC -G8:09/2019 Boguy 3a
[LoHecyBarbe 0ANYKa U u3jaBa 3a cO0BPA3HOCT M rnack:

MNpasuno Ha GuHapHa oANYKa 33 eAHOCTABHO npudanarse Kora:

- M3MepeHarTa BpeAHOCT e No4 rpaHuuara Ha npudanarbe AL=TL— L,3agoBonyea” v

- M3MepeHaTa BpeHOCT € Haj rpaHiuaTa Ha npudakarbe AL=TL- , He 3agosonyea *

COrNAacHO BaMEYKMOT NPaBUAHKK Ha HAUWMOHANHOTO 3aKOHOAABCTBO.

3abenewra Bp. 6: CuTe akpeaMTMPAaHK METOAW OA ONCEroT Ha aKpepuTauuja ce objasenu Ha seb crpanarta www.iarm.gov.mk u www.foodlab.com.mk.

Hoanue: | Bepauja: 4 Bo cuna o00: 20.06.20222 |
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