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Xemucka aHanusa

Wme Ha Bapatenot : JKIM Boposopg H. UnnHaeH
Appeca Ha bapatenot: yn. 9 66 UamHpen - OnwTurcka srpaga UnuHaen

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

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

bpoj Ha Baparse 3a ucnutysarse: 026522 X
MponpatHo nuemo (6p, aatym): /

| Boseg: Ha geH 16.02.2022 roguHa, oBnacteHoTo Aule Hikona LIBETKOBCKM M3BPLLM 3eMatbe Ha NPUMepPOoK Boaa
33 NUerbe 3a TeCTUParbe Ha GU3NYKO-XEMMUCKE aHaNU3a.

Il Onuc Ha MecTo Ha 3emMarbe Ha npumepouu: Boaara 3a nuerse e semena oa OY , bpaka MunaguHosum” Bo c.

Tekuja.

Il MpumepouuTe ce 3eMeHW CNOrAacHo naaH 3a 3emarbe Ha npumepoum: OB 7.3-01 MnaH 3a 3emarbe Ha
npumepoum '

IV Crangapav v metoau 3a 3emarse Ha npumepoum: MKC SO 5667-5:2007 — YnaTcTBO 3a 3emarbe Ha
NpUMepoLIM BOAA 33 NUEHEe 04 NPEeUYUCTUTENHMU CTaHULM U BOAOBOAHN AUCTPUBYTUBHU CUCTEMU.

V AononHyBaka, OTCTanyBaka WaW UCKYYyBaka 04 MEeToA0T U Of NNaHoT 33 3emMatbe Ha HPHMEPOU,H:/

VI Pesynrartu:

KapakTepucTukm Ha npumepoKoT: Boga 3a nuerse —0.Y ,, Bpaka MunapguHosyu” c. Tekuja
(ume, TProBcKo MMme, cepuja, 4aTymM Ha NPOM3BOACTBO, POK Ha TPaeHe, KONMYECTBO)

! MepHa CoobpazHocT
WUa. 6poj -
A. 6poj Napamerph Tect meron Pesynrar og Heoppe FpaHKU4YHK 3aposonysa/
WCNUTYBaHETO AeHocT BpegHOCTH M

¥ 3agoBonyea

026500622 | boja MKC EN SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonyea
Mupuc \ BPM 7.4 — 78x H.4, / Hema 3300B0NYBA

Buryc BPM 7.4 —79x H.O, / Hema 3af0BONYBa

TemnepaTtypa BPM 7.4 —80x +10,5°C / 25°C 3a40B0NYBa

MaTtHocT MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3agoBonyea

“pH MKC EN ISO 10523:2013 7,26 I / 6,5-9,5 pH 3aao0BoNYBa

| equHULK
Hzoanue: | Bepsuja: 4 R Bo cung o0: 31.12.20202 ]
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) ‘E &Yy NAB NABOPATOPUIA 3A UCTTUTYBAHE HA XEAHA U NUIANOUU

Foodélab . | 06 7.8-01

i S T TS WU3BELLTAJ Of, IAGOPATOPUCKO UCMUTYBAHSE - MKC EN ISO/IEC

| : 17025:2018

[ MoTpowysayka Ha KMnO, | MKC EN ISO 8467:2007 1,84 mg/L / 8 mg/L 33,0BONYBA,

| En. cnposogmeocT MHKC EN SO 27888: 2007 686 pS/cm / 2500 pS/cm 3agosonyea

\ AmoHujak (NH,) MKC 1SO 7150-1:2007 0,044 mg/L / 0,5 mg/L 3agoBONysa

Il Hutputu (NO,) MKC ISO 26777:2007 0,032 mg/L / 0,5 mg/L aa,qua':onyaa )
Hutpatu (NO3) MKC ISO 7890-3:2007 27,8 mg/L / 50 mg/L 3ap0B0ONYBa

‘ Xnopuan | MKC 1SO 9297-2007 2,84 mg/L / 250 mg/L 3a10BONYBA
Meneso MKC 150 6332:2007 0,106 mg/L / 0,2 mg/L 3a00B0NYBa

‘ Pesnpyaned xnop MKC EN 1SO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3agosonysea

McnuTysaHnoT NPMMEpOK rv 3a40B0NYBa KpvTepuymuTe 3a 6apannoT napamerap cornacHo MpaBUNHKUKOT 3a Ge3begHOCT v KBANWUTET Ha
soaata 3a nuerwe (Cn.BecHnk bp.183/18 Mpwnor 1)

BpemeHCKW yCNnoBu:
HauuH Ha CKNagupakrse:

TemnepaTypa Ha NaAUNHUK 3a TPaHCMOPT Ha NPUMEPOKOT:

[ COHYEBO
NaavaHuK

v oBbnayHo

T MPOMEH/IMBO

4+2°C

MoCTpUPaHbeTo € M3BPLIEHO Of CTPaHa Ha:

o Knunent

o ®yga /lab Hukona LigeThoBCKM (O akpeanuTupaHa METOAE)....«4)
/vime, Npe3rme Ha NIMLETO KOe TO M3BPLIWA0 MOCTPUP

W3paboTun: MBaHa Cnacecka.......4...}

/vime, npesume, notnuad /

] BPHEMNUBO

0 TemnepaTtypa

0no6pun: ®pocrHa Cnacosceka.....
/ume, npesume, NoTNUC

[laTym(un) Ha n3seaysatbe Ha NabopaTopuckmuTe aKTUBHOCTY : 14.02.2022-21.02.2022
[aTym Ha U3aasarbe Ha U3BELWTajoT: 21.02.2022

PakosoacTsoTo Ha AMTY ®ya /lab fOO-Cronje rap
BO cornacHocTt co Gapawara Ha MKS EN ISO/IEC 17025:2018. CuTe O4NYKWU Ce HOCaT B
YCOrNaceHoCT co pedepeHTHUTE CTaHAAPAN W BP3 OANIYKMTE HE MO
Hema npaso Aa BAvjae Ha BpaboTeHWTe BO OAHOC Ha pesynTature O[HOCHO Hema npaso Ha 6un0 KaKeM BHATPeLHW,

MU3JABA 3A HEMPUCTPACHOCT

Ha/ABOPeLIHN, KOMepLUjanHU1, pUHAHCHUCKM 1 APYT BUA, MPUTHCOLN 1 B/MjaHuMja.

Co * ce 03HaueHyBa HEAKPEAMTUPAH METOL
**\epHa HEOAPEAEHOCT Ce NoNoAHYea No Baparee Ha KAVeHToT
#%% ca 03HAYYBaAT METOAM KOW ce AoBureHu 0 cTpana Ha naBopatopuja co Koja ®ya Nab uma cknyyeHo Aorosop 3a copaboTtka

aHTMPa AeKa CMTe aKTUBHOCTY 33 UCMUTYBakbE Ce M3BPLIYBAAT HeNpUCTPacHo U
p3 ocHoBa Ha 06jeKTMBHM AOKa3M 3a
aT fa BAMjaaT APYTM MHTEPecH WAU APYrv CTPAHN M HUKO)

Haoanue: |

Bepaya: 4

Bo cuaa 00: 31.12.20202
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&y NAB NABOPATOPUIA 3A UCMUTYBAHSE HA XPAHA U NWIANTOLUN

Faedéslab 06 7.8-01
I g M3BELWLUTAJ O4 NAGOPATOPUCKO UCTIUTYBAHE MKC EN ISO/IEC

17025:2018

3a6enewra Bp.1: PeayntatiTe 04 TECTOBMTE CE& OAHECYBAaT CaMO 3@ MCNMTYBaHMTe npumepouy. OBOj NPOTOKOA He cMee Aa ce penpoayunpa camo co
nMCMEHa A03B0Na Ha naboparopwjaTta U camo LenocHo.

3abeneluka Bp. 2: NaBopaTopujata He 0Arosapa 3a BepPOAOCTOJHOCT Ha NOAATOUMTE AOCTABEHM O NOAHOCUTENOT BO BGapareTo 3a UCNUTYBaHbE.

3aBenewka bp. 3: OBNACTEHOTO NWUE BPLWIKM MOCTPUPaLE, MPUEM, CKNaAMpathe M TPEHCTIOPT cornacHo coodsertHara NP 7.3 Mpoueaypa 3a 3emaree Ha
npumepouy, MNP 7.4 Mpvem, TPaHCNOPT, CKNagnparbe, OTCTPaHyBakbe 1 PakyBatbe CO MPUMEPOUW 338 UCNUTYBaHE W CODABETHOTO PY 7.3 PaboTHo ynaTcTeo 3a
3emarbe Ha NpUMepouu.

3abenewna Bp. 4: M3sewrajoT o4 NabopaTOPUCKOTC UCNKTYBAkLE CE M3AABa BO COrNacHoCT co MP 7.8 M3secTyBarbe 3a pesynTaTu.

3abenewxa Bp. 5: Bo u3jasarta 3a coobpa3sHOCT He e BH/y4eHa MepHaTa HeoAPeAeHOCT, M UCTaTa ce BAYHYBa Camo no Bapatse Ha kaveHoT, [loHecyBarberTo
oanyKa 3a coobpasHocT e nponuwaHo 8o NP 7.8 1 e jasHo goctanta Ha seb crpanata www.foodlab.com. mk.

3abenelika bp. 6: CUTe aKPeAUTMPAHW METOAW OF CNCEraT Ha akpeauTaynja ce objaseny Ha seb crpadara www.iarm.gov.mk n www.foodlab. com.mk.

Hsodanue: | Bepnya: 4 Bo cusa 00! 31.12.2020» ]
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o TR D M3BELLUTAJ O[] NAEOPATOPUCKO UCMUTYBAE MKC EN ISO/IEC
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Ten.: 02 2781 166

yn. ,Bopuc Tpajkoscku” bp.130
e-mail: info@foodlab.com.mk

1000 Ckonje, MakeaoHuja

WUssewwTaj 6p. 026522/6

MukpobuonoLka aHan13a

WUme Ha 6apatenot : JKMN Boposoa H. NnunHaeH
Anpeca Ha 6apatenoT: yn. 9 66 UnuHaen - OnwTHHCKa 3rpana UnuHpeH

Bpoj Ha baparbe 33 UCNUTYBabE: 026522

[Natym Ha 3emarbe: 16.02.2022
MponpatHo nucmo (6p, Aatym): /

[atym Ha npuem: 16.02.2022

| Boeea: Ha aeH 16.02.2022 roauHa, 0B/1aCTEHOTO MLE Hukona LIBETKOBCKYM M3BPLLIK 3eMatbe Ha NPUMEpoK BOAd

33 NUerse 3a Tectupambe Ha MU‘IKDOﬁMGﬂOLUKa aHanumsa.

Onuc Ha MecTo Ha 3eMarbe Ha Npumepouu: BosaTa 3a Nuetbe e 3eMera o4 ¢ Texuja

M NMpwmepouute ce 3€MEHM C/10rAacHo naad 33 semarbe Ha npumepouu: O6 7.3-01 MnaH 32 3emakbe Ha

mosesaepOUM.
I¥ Cramgapgn W MeEeTogn 3a semarbe Ha npumepoumn: VMKC SO 19458:2009 — 3emarbe Ha npumepoun 3a

Moo nowWwKa aHaNn3a

¥ Dononsysarsa, OTCTanyBakbha WM UCKAYUYBakba 07 METOAOT U O, NNAHOT 32 3eMatbe Ha npumepouy: /

V1 Pesyntamu:

KapaktepucTukM Ha npumepoKoT: Bopa 3a nuetrbe — . Tekuja
(Mme, TproBcKo UMme, cepuja, 4atym Ha NPou3BOACTBO, POK Ha Tpaere, KOMIMYECTBO)

I
Ma. 6poj MepHa
pol Mapamerpu Tecr meTog Fegymaton H{-.‘O,IJ,:E,E\E- il ;:902933“0‘:}
UCMUTYBarLEeTo - BpeAHOCTH TR
HoCT He 3agosonysa
026500622 Pseuddmonas aeruginosa MHKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3agosonysa
KonudopmHu Baxktepun MHKC EN ISO 9308-1 0 cfu/100ml i 0 cfu/100ml 3aposonysa
E.coli MHKC EN I1SO 9308-1 _ 0 ¢fu/100ml / 0 cfu/100ml 3apnosonysa
LipeBHM eHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / | 0cfu/100ml 3aposonysa
CyndutopeayLypaykm MKC EN SO 26461-2 | O cfu/100ml 0 cfu/100ml 3aposonysa
anaepobu / i
Bpoere MUKPOOPraHU3mu Ha MKCENISO 6222 | Qcfu/ml 'i 100 cfu/ml 3agosonysa
Kyntypa 22°C | i /-
Epoere MUKPOOPraHW3Imu Ha MKCEN ISO 6222 | 0 cfu/ml | 20 cfu/ml 3agosonysa
Kyntypa 37°C- ' /
Haoanue: 1 Bepzja: 3 | Bo cuna oo: 14.12.2021: I
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3 &Y/l IAB IABOPATOPMIA 3A UCTIUTYBAHSE HA XPAHA U NMUJANOLM
Foodé,labﬂ

Testhip

McnnTyBaHMOT NPUMEPOK i 334080/1YBa KpuTepuymuTe 3a HapanmnoT napameTtap cornacHo MpasuaHUKOT 3a 6e3beaHocT 1
KBanUTeT Ha BojaTa 3a nuerse (Cn.BecHnk 5p.183/18 Mpunor 1)

BpemeHCcKK ycnoBu: OcoHyeso ¥ 06na4yHO O NPOMEH/IMBO [ BPHEMAMBO O TeMmnepartypa
HaumH Ha cknaguparbe: NagunHuK
TemnepaTypa Ha NaAMNHKMK 33 TPAHCNOPT Ha npumepokoT: 4 + 2°C

MoCTpUpareTo € U3BPLUeHD 0f CTpaHa Ha:

o~
o Knnent o ®ya Nab Hukona LipeTkoscku (co akpeauTupaHa Mero,a,a)....../'....

Hatym'Ha uspasatbe Ha n3sewrtajot: 21.02.2022

¢
WU3JABA 2A HENMPUCTPACHOCT
PakoBoacTBOTO Ha [ANTY ®ya Nlab [00-Ckonje rapaHTMpa AeKa CMTe aKTHBHOCTH 32 UCMIMTYBakbE Ce U3BPLUYBAAT HENPUCTPACHO U
BO COrnacHocT co Baparbara Ha MKS EN ISO/IEC 17025:2018. Cute ognykW ce HOCAT BP3 OCHOBA Ha 06jeKTMBHM A0Ka3u 3a
YCOTNaceHOCT CO pepepeHTHUTE CTaHAaPAW ¥ BP3 OANYKMTE HE MOMaET 4a BAWjaaT APYTM MHTEPeCH UKW APYrH CTPaHU U HUKO]
HemMa npaBo Aa BAMjae Ha BpaboTeHWTE BO OAHOC Ha PE3YATaTMTE OAHOCHO HEemMa npaso Ha 6MN0 KaKBM BHaTpPELUHM,
HaBOPELIHHU, KOMepLUUjaNnHU, DUHAHCUCKM M ADYT BUA NPUTHCOLM ¥ BAMjaHK]a.

Co * ce 03HaYeHyBa HEaKpPeaUTUPaH METOA

**\epHa HeoapeABHOCT Ce NongaHysa no Baparse Ha KAKeHTOoT

*#* co 03HauyBaaT METOAM KOM ce foBueHn oa cTpasa Ha nabopatopw]a co koja ®ya /1ab uma criy4eHo gorosop 3a copaboTka
Y ]

3a6enewxa bp.1: Pesyntatute of TECTOBWTE CE OAHECYSEAT CAMO 33 MCTMTYBaHKTE NpUmepouy. OB0j NpOTOKO/ He cMee Aa Ce penpojyumpa camo co
nMCMeHa A0380Na Ha nabopaTopujaTa 1 Camo UenocHo.

3abenewxa Bp. 2: labopatopujata He 0Aro8apa 32 8epOAOCTOJHOCT Ha MOAATOLMTE AOCTABEHM Of NOAHOCHTENOT BO Baparbero 3a UCNUTyBarbe,

3abenewxa bp. 3: OBNACTEHOTO /WL BPLUM MOCTPMPALE, NPMEM, CKA3AVParbe W TPAHCMOPT COTNacHo COOABEeTHaTa MP 7.3 MNpouegypa 3a 3emarbe Ha
npumepouy, MNP 7.4 MNpuem, TPHCNOPT, CKNaAUPatLe, OTCTPaHYBarbe M PaKyBatbe CO NMPUMEPOUM 38 UCNUTYBabE W COOABETHOTO PY 7.3 PaBoTHo ynaTcTso 3a
3emarbe Ha NpYMepouM,

3a6enewxa Bp. 4: MasewrTajoT oa N1aBopaTOPMCKOTO MCTIKTYBaE C8 U3AaBa BO cornacHoct co NP 7.8 M3eecTysarbe 3a pesyntatu.

3abenewwa Bp. 5t BO 13)aBaTa 33 cO0OPAIMOCT HE & BRAYUEH? MERHATA HEDAPEARKHOLT, W UCTATa Ce BMIYUYEa CAMO No Baparbe HA KNKeHoT. [loHecyrarseTo
04/yKa 3a coobpazHocT e nponuwao 8o MNP 7.8 v e JasHo JocTanHda Ha geb crpanata www.foodlab.com.mk.

3a6enewxa Bp. 6: CuTe akpeguTHpaHy METO4M O ONCEroT Ha akpeauTauuja ce o6jaseHu Ha seb cTpanata www.iarm.gov.mk u www.foodlab.com.mk.

Hzdanue: | Bepauja: 3 | Bo cuna vo: 14.12.20212 |
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