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OB 7.8-01
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Tecinpane
MIKC EN ISORLEC 1T02S

o

1T - 0%

yn. ,,bopuc Tpajkoscku” 6p.130

1000 Ckonje,

MakenoHuja

UasewTaj 6p. 026522/2 X

XeMuncKa aHanusa

Wme Ha Bapatenot : JKI Boaosog H. UnuHAaeH
Appeca Ha bapatenot : yn. 9 66 Unnnpen - OnwtuHcka 3rpaga UnuHaex

JaTtym Ha 3emarbe: 16.02.2022
Jatym Ha npvem: 16.02.2022

Ten.:

02 2781 166

e-mail: info@foodlab.com.mk

Bpoj Ha baparse 3a ucnutyeare: 026522 X °
MponpatHo nucmo (6p, aatym): /

I Boaep, Ha geH 16.02.2022 roauHa, oBnacreHoTo nuue Hukona LIBeTKOBCKM U3BPLUK 3eEMakbe Ha npwmepcm ao,ﬂ,a
33 NUere 3a TecTUparbe Ha PU3NYKo-XeMucKa aHanusa. :

Il Onuc Ha MecTo Ha 3ematbe Ha npumepouu: BoaaTa 3a nuerse e 3emexa og 0.Y ,,Ko4o Pauun" Boc. MetposeLl.

Il MpumepouuTe ce 3eMeHM C/NOrNacHoO NnaH 3a 3emarbe Ha npumepouu: OB 7.3-01 MNnaH 3a 3emarbe Ha

npumMepoLm

IV CraHpapaM v MeTtoau 3a 3emarse Ha npumepoum: MKC ISO 5667-5:2007 — YnatcTBO 33 3ematbe Ha
NpUMepoLM BOAA 3a NUEHEe 04 NPEYUCTUTENHM CTaHULM U BOAOBOAHM AUCTPUBYTUBHU CUCTEMM. '

¥

V [lononHyBarba, OTCTanyBakba WK UCKAYHYBatba Of METOAOT M OA NAAHOT 33 3ematbe Ha npumepoum: /

VI Pesynraru:

KapaHTepHCTHKI-"I Ha NnpumepokoT: Boga 3a nuerse — OY ,, Kouo Pauun”
(Ume, TProBcKo e, cepuja, AaTym Ha NPOM3BOACTEO, POK Ha Tpaerbe, KONUYEecTso)

: MepHa CoobpaszHoct
Ua. 6poj - '
A. 6poj Napamerph Tecr meToa Pesynrar op Heoppe FpaHKU4YHK 3aposonysa/
oy L WCMUTYBAHETO AEHOCT BpeAHOCTH He
5 Lo 3agosonysa
026500222 | boja MKC EN ISO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
; Mupuc BPM 7.4 - 78x H.0 / Hema 3aposonysa
' Bryc BPM 7.4 — 79x H.4O / Hema 3a40BO/YBa
Temnepatypa BPM 7.4 — BOx +10,5°C / 25°C 3afoBsonysa .
MartHocT MKC EN 150 7027-1: 2017 0,15 NTU f 1,5NTU 3apoBonyea
pH" MKC EN 1SO 10523:2013 7,44 ! 6,5-9,5 pH 3agoBonysa
- eauHULM
| MoTtpowysayka Ha KMnO, MKC EN ISO 8467:2007 1,80 mg/L / 8 mg/L 3afoBONyBa
¥
H3danue: | —[ Bepauja: 4 l Bo cuna 0o: 31.12.20202 ‘ Koo
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Tecrupame

i ‘1‘15 o [ . oyanAB NAGOPATOPMUIA 3A UCTTUTYBAHE HA XPAHA W NUIANOLUMA . ) PR
Foodi@lab | | 057801
g e e W3BELLTA) O, IABOPATOPUCKO MCNUTYBAME MKC EN ISO/IEC
- 17025:2018
EN. cnpoBOANMBOCT | MHKC EN ISO 27888: 2007 \ 507 uS/cm ¥ 2500 pS/cm 3ap.osnnv3’a e
AmoHnjak (NH,) | MKC ISO 7150-1:2007 | 0,042 mg/L: / 0,5 mg/L - 3a00BOAYBA-
0 Hutputi (NO;) | nMKC 150 26777:2007 0,026 mg/L / - 0,5mg/L ¢ 33,080/1yBa
Hutpati (NO3) | MIKC IS0 7890-3:2007 23,5 mg/L / somg/L | 3amosonysa
Xnopuau '| MKC 1SO 9297-2007 3,55 mg/L / 250 mg/L 3a0080NYBa
i Heneso | MKC ISO 6332:2007 0,114 mg/L / 0,2 mg/L 33[0BONYBa
@HA}!B_NEH X10p | MKCEN IS0 7393-2:2019 | 0,24 mg/L / 0,5 mg/L 3a/080N1YBa

WNCnuTyBaHWeT NPUMEPOK M 3340BOYBa KpUTEPUYMUTE 33 GapaHuoT napamerap cornacHo MNpasuNHMKOT 33 6e3beAHOCT W KBANWUTET HA
sonata 3a nuetbe (Cn.BecHuk Bp.183/18 Npunor 1)

BpefeHCcKK ycnosu: 0 coHYyeso ¥ 0BAayHo O MPOMEHNMBO [ BPHEKAMBO O TEMMepaTypa
HauWH Ha cknaguparbe: NajuiHuK p
TemnepaTypa Ha NagUAHWK 33 TRGHCNOPT Ha npumepokoT: 4 +2°C

MocTpupareToe U3BpLIEeHO 04 CTpaHa Ha:

O KAnenTt o ®ya Nab Hukona LiBeTKOBCKY (co akpeauTMpaHa meToaa)..... U
/uMe, Npe3nume Ha NALETO Koe ro U3BPLIMA0 MOCTPHpa

M3pabortvn: MeaHa Cnacecka....... !
: “ [ume, npesume, NoTnu

,ﬂ,awm{u}-Ha usBeayBarbe Ha nabopaTopucKUTe aKTUBHOCTHK ! 14.02.2022-21.02.2022 ‘ R : A
. [aTym'Ha u3aaBarbe Ha U3BeLWTajoT: 21.02.2022 : ; j '

(5 i W3JABA 3A HENPUCTPACHOCT T R e N e
Pauoaogc-rso:ro Hd ANTY dya Nab [00-Cronje rapaHTupa Aeka cute aKTUBHOCTU 33 UCMUTYBakbe ce uaspmys’a"_a'r HEnpUCcTPacHo 1
80 cornacHoct co Bapawara Ha MKS EN ISO/IEC 17025:2018. Cute opnyku ce HOCaT BpP3 OCHOBA Ha oﬁieu‘gusnu [OKa3u 3a
ycornaceHocT co pedepeHTHUTe CTaHaapAn 1 BP3 OANYKWTE HEe MOMaT A3 BAMjaaT APYr MHTEPECH MW APYTU CTPaHU K HUKO]
Hema npaso A2 BAWjae Ha BpaboTteHute BO OFQHOC Ha3 pesynraTute OAHOCHO Hema npaso'Ha 6UN0 KaKBM 'BHATPELUHM,

HapBOPeLIHU, KOMepUWjanHu, (VHAHCUCKU W APYT BUA NPUTHCOLN 1 BAMjaHuja.

Co * ce 03HaYeHyea HeakpeauTUpaH MeTon
**MepHa HeOAPeAeHOCT Ce NoNo/HY8a Nno Bapatbe Ha KAWEHTOT :
**¥ ce 03HZUYBAAT METOAM KOW CE po6uenw o cTpana Ha nabopatopwja co Koja @y Nab uma ckny4eHo orosop 33 copaboTHa '

Haoanue: | Bepawja: 4 Bo cua oo: 31.12.20202 )
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Tecimpane
MEC ENISOAEC 17025

i Y[, NAB IASOPATOPMIA 3A UCMUTYBAKSE HA XPAHA U MUIJANIOLM
Foaéélab . 0B 7.8-01
S e ‘U3BELLTAJ O, NAGOPATOPUCKO UCTIUTYBAHE MKC EN ISO/IEC
: 17025:2018

3abenewwa bp.1: Peayntature of TECTOBUTE CE o,quc\,raa'aT CaMo 3a UCNUTYBaHUTe Nnpumepouy. O8oj NPOTOKOA He CMee Aa Ce penpoayuupa camo co
frcmeHa ao3sona Ha nabopaTopujarta U camo LenocHo.

3abenewra bp. 2: [labopaTopwjaTa He 04rosapa 3a 8epOA0CTOJHOCT Ha NOAATOUNTE OCTABEHN 04 noaHocuTenoT 8o BaparerTo 3a uCnuTysare.

3abenewra bp. 3: OBAACTEHOTO NMUE BPWK MOCTPUPAEHLE, NPUEM, CRNAMParbe W TpaHCnopT cornacHo cooasetHata MNP 7.3 Mpoueaypa 32 3emarbe Ha
npumepouy, MP 7.4 Npuem, TPAHCMOPT, CKAaAMPatbe, CTCTPaHYBArLE ¥ paKyBarbe Co PUMEPOLW 33 UCMUTYBaHE U cooABeTHOTO PY'7.3 PaBoTHo ynaTcTeo 3a
3ematrbe Ha NPUMEPOLIU.

3abenewka bp. 4: UasewTajoT oa NaboOPaTOPUCKOTO MCAUTYBAMLE CE W3A3BA BO COMMACHOLT CO P 7.8 W3sectyeatbe 3a peaynTaTu.

3abenewxa Bp. 5: Bo w3jasaTta 3a cooBpPa3HOCT HE € BR/y4eHa MepHaTa HeOAPeAEHOCT, W utTaTa ce saydysa camo no baparbe Ha KaueHorT, [loHecysarbeTo
opnyKa 3a coobpa3noct e nponuwato eo MP 7.8 v e jasro gocTanya Ha eeb cTpaHaTa www.foodlab.com.mk.

3abenewna Bp. 6: Cute aKpeaUTUPaHK METOAM Of OMNCEroT Ha akpeauTauuja ce objaseHn Ha peb crpanarta www.iarm.gov.mk u www.foodlab.com.mk.

Hadanue: 1 Bepauja: 4 Beo cuna oo 31.12.20200 l
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&y NAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U NMUIANTIOUMA L

Foodélab 06 7.8-01 %
""""""""""""" M3BELUTAJ O, NAEOPATOPUCKO UCTIUTYBAKSE MKC EN ISO/IEC %'m
17025:2018 Tesihig

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

yn. ,,bopuc Tpajkosckn” Bp.130
1000 Ckonje, MakenoHuja

WU3sewrTaj 6p. 026522/2

Murpobuonoluka aHanusa

Mme Ha BbapaTenot : JKM BogoBog H. UnuHgeH
Appeca Ha 6apatenot : yn. 9 66 UnuHpeH - OnwTrMHCKa 3rpaga UnunpeH

bpoj Ha baparse 3a ucnutysarbe: 026522
MponpatHo nucmo (6p, aatym): /

[atym Ha 3emarbe: 16.02.2022
Jatym Ha npuem: 16.02.2022

| Boseg: Ha aeH 16.02.2022 roauHa, 0BNAcTeHOTO nuLe Hukona LIBETKOBCKM M3BPLUK 3eMakbe Ha MPUMEpPOK BoAa
3a Nuerbe 3a TecTupare Ha MUKpoBMooLLKa aHanunsa.

Onu1c Ha MecTo Ha 3eMatrbe Ha Npumepouu: Bogarta 3a nverbe e 3emera og OV, Koyo Pauun”.

Il NpumepouuTe ce 3eMeHU C/NOrNACHO NNaH 3a 3emarse Ha npumepouu OB 7.3-01 NnaH 32 3ematbe Ha
npumepouym.

IV Cranpapam M meroam 3a 3emarbe Ha npumepoumn: MKC [SO 19458:2009 — 3emarbe Ha npmmepou.u 3a
MUKpobuonoLwKa aHanmsa

V fononHyBaiba, OTCTanyBaka UK UCKAYUYBatkba Of METOAO0T 1 O/, NN2HOT 32 3emMarbe Ha NPUMepoLM: /
VI Peaynratu:

1. KapaKTepucTuku Ha npumepoKoT: Boga 3a nuerbe — QY ,, Kouo Pauux”
(MMe, TProBCcKo UMe, cepuja, AaTym Ha NPOU3BOACTBO, POK Ha TPaerhe, KOIMYecTBso)

WUa. 6poj Pesynrar o fene FpaHnuHK SoofiansHoct
A 9P MapameTpun Tecr meTogq, Y A Heoapepe- P 3aposonysa/
MCNUTYBaHETo s BPeAHOCTH
HOCT He 3ag0B0NYyBa
026500222 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100m| / 0 cfu/100ml 3aposonysa
KonudopmHu Baktepun MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
E.coli | MKCENISO9308-1 | 0 cfu/100ml / 0 cfu/100ml | 3aposonysa
LipeBHM EHTEPOKOKM | mMKCENISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apgosonysa
Cyndutopeayuypaqku | MKCENISO 264612 | 0 cfu/100m! / 0 cfu/100ml 3agosonysa
aHaepobu | ; -
Bpoerbe MUKpoopraHusmm Ha | MKC EN ISO 6222 0 cfu/ml! / 100 cfu/ml 3aposonysa
KynTypa 22°C f .
Bpoetse mukpoopraHuamu Ha | MKCEN SO 6222 0 cfu/ml / 20 cfu/ml - 3apgosonyBa
KynTypa 37°C o] [
Hadanue: | Bepaya: 3 !, Bo cuna 00: 14.12.20212 i ]
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‘-»L oY/, /IAE IABOPATOPUIA 3A UCMUTYBAHSE HA XPAHA U NMUIAZIOLN
Food@lab 0B 7.8-01
e WU3BELLITA) O/1 NTABOPATOPUCKO UCTIUTYBAKE MKC EN ISO/IEC
17025:2018

McnuTyBaHMOT NPUMEPOK v 3340B0/YBa KpuTepuymuTe 3a 6apasmnoT napameTap cornacko MpaBunHUKOT 3a 6eabegHocT 1
KBa/IUTET Ha BoaaTa 3a nuerse (Cn.BecHuk 6p.183/18 Mpunor 1)

BpemeHCcKu ycnosu: OcoHyeBo ¥ 06184HO [ MPOMEHAMBO [ BPHEMAWMBO [ Temnepatypa
HauyuH Ha cknaguparbe: NagunHuK . :
TemnepaTypa Ha NagWAHWK 38 TPAHCMOPT Ha NpumepokoT: 4 +2°C g

MocTpupareTo e U3BpLIeHo O CTpaHa Ha:

o KnueHt i

M3paboTun: BujoHa BojHuKa.....
/Mme, npesume, noy

Latym(un) Ha u3segysarbe Ha na6opaTopMCH‘u g
[aTtym Ha uspgasarbe Ha nssewrajot: 21.02.2022

M3JABA 3A HEMPUCTPACHOCT
PakosoacTeoTo Ha ANTY ®yp Nab [100-Ckonje rapanTupa AeKa cuTe aKTMBHOCTM 32 UCNUTYBatbE Ce WM3BPLUYBAAT HEMPUCTPACHO U
BO cornacHoct co Gapamwara Ha MKS EN ISO/IEC 17025:2018. Cute ofnyKy ce HOCaT Bp3 OCHOBA Ha o6jeKTMBHM AOKa3u 3a
YCOrNaceHocT co pedepeHTHUTE CTaHAapAN 1 BP3 OANIYKUTE HE MOXaT A3 BAWjAAT APYrM WHTEPEcH UAKU APYTW CTPaHU U HUKO]
HeMa npaso pAa BAvjae Ha BpaboTeHuTe BO OQHOC HA pesyaTaTUTe OAHOCHO HEMa NpaBo Ha 6UNo KaKBM BHaTPELUHM,
HaZ\BOPELIHK, KOMEPUMjaNHU, GUHAHCUCKN U APYT BUA NPUTUCOLM W BAMjaHuja.

Co * ce 03Ha4YeHyBa HEAKPeANTUPaH METOL
**NMepHa HeoApeAeHOCT ce NoNoHYea No Baparbe Ha KAMEHTOT
**% co 03HauyBaAT METOAM KoM ce foBueHu o4 cTpaHa Ha nabopatopuja co koja Pya Nab uma ckny4eHo noroBop 3a copaboTka

3abenewka bp.1; Pe3ynTaTuTe 04 TECTOBUTE CE OAHECYBaaT Camo 3a UCNUTYBaHWUTE NpUMepoLM. OB0j NPOTOKO/ HE CMEE Aa Ce penpoayuupa camo o
nMcmeHa go3sona Ha nabopaTtopwjata 1 camo LenocHo.

3abenewsa Bp. 2: laGopaTopujaTa He 0Ar08apa 3a BEPOAOCTOJHOCT Ha NOAATOLWTE ADCTABEHM O NOAHOCUTENOT BO Gaparbero 3a UcnuTyBarbe.

Jabenewka bp. 3: OBAACTEHOTO NWLE BPLWKM MOCTPUPAILE, NPUEM, CKAAAMPALE W TPAHCNOPT COMEcHo coogeeTHarta MP 7.3 Mpouegypa 3a 3emarbe Ha
npumepouy, MNP 7.4 Npyem, TPaHCNOPT, CKA3AMPaFbE, OTCTPaHYBAME U PaKyBarbe CO NPUMEPOLIM 33 UCNUTYBatLe 1 coopgeTHoto PY 7.3 PaboTtHo ynaTtcTeo 3a
3ematbe Ha MPUMEPOLM. :

Jabenewka Bp. 4: MaselwTajoT oA naBopaTopUCKOTO UCIMTYE3HLE Ce M3AaBa 80 COrMacHocT co P 7.8 U3pecTysarbe 33 pe3ynTatu.

3abenewka Bp. 5: Bo W3jasaTa 3a coo6pa3HOCT HEe e BRAY4EHa MEpPHATE HEOAPEABHOCT, W MCTaTa Ce B/IY4YBa Camo no Hapatbe Ha KNWEeHoT. [loHecysarbeTo
op/yKa 3a coobpa3HoCT e nponuwano 8o MNP 7.8 1 e jasHo gocTanta Ha seb crpanata www.foodlab.com.mk.

3abenewka Bp. 6: CuTe aKPEANTUPEHA METOAW Of ONCEroT Ha akpeanTalija ce o6jasenu Ha Beb cTpanaTa www.iarm.gov.mk n www.foodlab.com.mk.

Hzoanue: | Bepuja: 3 Bo cuna 00: 14.12.20212 |
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