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UsBewTaj 6p. 027023/2 X

XemMucKa aHanmsa

Wme Ha bapatenot : JKM Bogosop H. UnuHAEH
Anpeca Ha 6apatenot : ya. 9 66 UnuHaeH - OnwTHHCKa 3rpaaa UnuHAaeH

[atym Ha 3emarbe: 15.02.2023
Hatym Ha npuem: 15.02.2023

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

Bpoj Ha Baparbe 3a ucnutysarbe: 027023 X

MponpaTtHo nucmo (6p, Aatym): /

| Bosep: Ha aeH 15.02.2023 roanHa, 0BAacTeHoTo avue Hukona LIBeTKOBCKM U3BPLLKX 3eMatbe Ha MPUMepoK BoAa
3a Nuetbe 3a TeCcTuparse Ha GU3INYKO-XeMUCKa aHanusa.

Il ONKUC Ha MECTO Ha 3eMatrbe Ha npumepouu: BoaaTa 3a Nuerbe e 3eMeHa o4 KyjHa oA [letcka MpaauHka jovar
»Moprosue"- H. Jlypymnepu.

lIl MpumepouuTe ce 3eMEHM COrIacHO NNaH 3a 3emakbe Ha NMpumepoLu: OB 7.3-02 MnaH 3a 3emarbe Ha
npUMepoLM.

IV CraHaapav v meToamu 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnaTtcTeo 3a 3ematbeé Ha
npUmMepoLM BOAA 3a NUere 0 NPEYUCTUTENHIN CTAHULIM M BOAOBOAHN ANCTPUDYTUBHU CUCTEMM.

V [lononHysarba, OTCTanyBarba WU UCKNY4YYBakba Of METOAOT M O/, NNAHOT 33 3eMatbe Ha NPUMepoLu: /

VI Pesynratu:

KapaKTepucTuku Ha npumepokoT: Bopa 3a nuerbe — fletcka MpaguHka JOYAr ,,Mopkosue", H. Jypymnepu
(Mme, TproBcKo UMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha Tpaeke, KONU4YecTBo)

MepHa Coo6pasHoct
Wa. j o
A. 6poj Napamerps Tecr meTon PesynTar opg, Heogpe FpaHuuHKu 3aposonysa/
MCNUTYBaKETO | AeHOCT BPEAHOCTH Npudarauso/
i He 3aposonysa
027000223 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3afoBonysa
Mup#uc BPM 7.4 —-78x H.A / Hema 3aA0B0ONYBa
Bryc BPM 7.4 - 79 H.O / HEME 3a40B0NYB3
,lemnepawpa BPM 7.4 — 80x +10,4°C / 25°C 3agosonysa
| MatHocT MEKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3agosonysa
; pH MKC EN ISO 10523:2013 7.71 - / 6,5-9,5 pH 3afosonysa
SAMHMLM
NoTpowysauxa 12 KMnO, MEKC EN ISO 8467-2007 1,90 mg/L / 8 mg/L 330080Ny83
EA. CNpOSOSAMS0CT MKC EN ISO 278S8- 2007 878 S/om / 2500 puS/cm 3240807y83
Axsoumjax (NH,) MXC 1SO 7150-1-2007 0,034 mgfl / 0Smg/L 324080My83
Hadceme- 1 Secmuc £ Bo canc of- 2008 20222
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Testhnig

, 17025:2018
Hutputu (NO,) MKC ISO 26777:2007 0,027 mg/L / 0,5 mg/L 3a00B0NYBa
Hutpath (NO3) MEKC ISO 7890-3:2007 8,6 mg/L / 50 mg/L 3afoBONYBa
Xnopuam MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3af0BONYBa
Meneso MKC ISO 6332:2007 0,058 mg/L / 0,2 mg/L 3a40BONYBa
PeanpayaneH xaop MKC EN 1SO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3aposonysa

VICNWTYBaHUOT NPUMEPOK M 330BO/NYBA KPUTEPUYMUTE 33 GapaHHOT Napamerap cornacHo MNpaBuaHUKOT 3a GesbegHocT U KBaAUTET Ha
sonata 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHCKW yCnoBu: 0 coHueso ¥ 06nayHO O NPOMEHAMBO [ BPHEX/IMBO 0 TemnepaTypa
HauuH Ha cknapguparee: NagunHuk

TemnepaTypa Ha NafWNHWUK 33 TPAHCNOPT Ha npumepokoT: 4+ 2°C

MoCTpMparbeTo e U3BPLIEHO OA CTPaHa Ha:

o0 Knnent 0 ®ya /lab Hukona LIBeTKOBCKK (co akpeguTMpaHa meToaa)...,4..
/uMe, Npesvume Ha IMUETO KOoe ro U3BpLKI0 MOCTP pa

. ";:;\
W3paboTtun: M-p Muauua Tpajmcr&a.n@.... (e - 0a06paA: PpocuHa CNacoBCKa....Jfghtffeeeeeess
o 2474 = |
/vme, npesume, notnuc / - YT NAE % vme, npesume, noTaunc
L= 120 by
. 0 3/

[atym(n) Ha usseaysarbe Ha nabopaTopuckute aKTnaHS'tftu 1 15.02
[laTym Ha naaasarbe Ha ussewrajot: 20.02.2023 ===

Co * ce 03HauYeHyBa HeakpeauTUPaH MeTo4

**Kora KAMHETOT He Gapa u3jasa 3a cooBpasHOCT 8O M3BEWTaJOT Ce M3BECTYES MEpHaTa HeO[PeABHOCT, BO CUTE PYTH CAy4aln MepHaTa HeofpeaeHocT, ce
npecMeTyBa 8O pesynTaroT camo no Bapatbe Ha KIMeHTOoT.

**% co p3HauyBaaT MeTOAM Kou ce A00MeHN o CTPaHE Ha nabopatopwja co koja Dya /a6 uma ckny4eHo A0ToBOp 33 copaboTka

M3jaBa 32 HeNpUCTpPacHoCT
PakoeopcTeoTo Ha ANTY ®ya Na6 AO0-CKonje rapaHTUpa Aeka cuTe AKTMBHOCTM 33 UCMTUTYBalbE Ce U3BPLIYBAAT HENPUCTPACHO 7]
80 cornacHoct co 6aparwara Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCaT BP3 OCHOBA Ha 06jeKTMBHM AOKasKn 32
ycornaceHocT co pedepeHTHUTe CTaHAAPAN W BP3 OANYKUTE He MOXaT A3 BAWjAAT APYrM UHTEpecu WAW APYrU CTPaHW U HUKO]
Hema npaso pa Baujae Ha gpaboTeHuTe BO OQHOC Ha pesynTatute OAHOCHO Hema npaso Ha 6mN0 KakBu BHATPEWHH,
HaABOPELIHU, KOMEpUUjanHu, GUHAHCUCKK 1 APYT BMA NPUTUCOLM M BAMjaHU]a.

3afenewxa Bp. 1: PeaynTature o4 TECTOBMTE C@ OAHECYBaaT Camo 3a MCAMTyBaHuTe npumepouy. OBOj NPOTOKON He Cmee [a ce penpogyuMpa ocBeH co
nucmeHa ao3sona Ha naboparopujata v BO UENOCT.

3a6enewxa Bp. 2: labopaTopwjaTa He oarosapa 3a BEPOAOCTOJHOCT Ha NOAATOLUMTE AOCTABEHHM OA4 nogHocuTeNoT Bo Baparbero 3a MCuTyBakLe.

3abenewxa bp. 3: Kora KNAMEHTOT M3BPLWIW/ 3EMatbe Ha NPUMEPOLUTE, nabopaTtopwjaTa He HOCK OATOBOPHOCT 32 perpeseHTaTMBHOCTA Ha NPUMEpOoLMTE.
3abenewxa bp. 4: U3sewTajoT o4 naBopaTopPMCKOTO MCMIUTYBArbE Ce W3AaBa BO cornacHoct co MNP 7.8 W3secTyBarbe 3a pesyntaru.

Jabenewnra bp. 5: JOKOAKY KAMEHTOT Bapa W3BELWTajoT O naBopaToOPWUCKO MCNWTYBarbe 4a COAPHKKN u3jaea 3a coobpasHocT, nabopartopujara nocranysa
COFNacHO NPaBWNoC 3a AOHecyBarbe Ha oAnyKa 33 w3jasa 3a coobpasnoct. OBa nNpasu/o e BO cornacHocT co Touka 4.2.1 og ILAC -GB:09/2019 Boaw4 33
AoHecyeare 0A/lyKa W M3jasa 3a cooBpa3HOCT W rNacK: :

MNpaeuno Ha GuHapHa oAnyka 33 eaHocTaBHO Npudakarbe Kora:

- M3MepeHaTa BpeaHOCT e Mo/ rpaHnuaTa Ha npudanarbe AL=TL— L3aposonyea” wam

- W3MepeHaTa BPeAHOCT e Haj rpaHnuaTta Ha npudanarbe AL=TL- , He 3agoBonysa f

COTNACHD BaMEUKMOT NPABUIHWK Ha HALUWOHA/NIHOTO 3aKOHOAABCTEO.

3abenewra bp. 6: CUTE aKpeaUTUPaHN METOAW Of, ONCeroT Ha akpeauTaumja ce objasenn Ha geb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

M3daHue: 1 Bepsuja: 4 Bo cuna 0d: 20.06.20222.
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U3BewrTaj 6p.027023/2
MuKkpobuonolluKka aHanmsa
Wme Ha Bapatenort : JKM Boaosog H. UnnHaeH
Anpeca Ha 6apartenot :yn. 9 66 ManHpeH - OnwTUHCKa 3rpaga UnuHaeH
[atym Ha 3emarbe: 16.02.2023 bpoj Ha Bbapatbe 3a ucnutysarse: 027023
[atym Ha npuem: 16.02.2023 MponpatHo nucmo (6p, aatym): /

| Bosepg: Ha geH 16.02.2023roaunHa, 0BNacTeHOTO Aule HuKona LIBETKOBCKK U3BPLIK 3eMatbe Ha NPUMEpPOK Boaa
33 NUere 3a TeCTuparbe Ha MHKpOﬁHOﬂOLLIKa dHanun3a.

Il OnMuc Ha MecTo Ha 3emarbe Ha npumepoum: Boaata 3a nuerse e 3emeHa oj, KyjHa oz, [letcka MNpaaunHka JOYATD
»Mopkosue"- H. Jypymnepwu.

Il MpumepouuTe ce 3eMeHM COrNacHo NAaH 3a 3emarbe Ha npumepoum: OB 7.3-02 MnaH 33 3emarse Ha
NpPUMepOLM.

IV CraHaapan v meTtoau 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha nNpumMepoLu 33
MUKpobuonoLwKa aHanm3a

V [lononHysarba, oTcTanysarba UAKM UCKNYUYyBakba 04 MEeTOAOT M 04 NNIAHOT 3a 3eMakbe Ha npumepouu: /

VI Peayntatu:
1.KapaKTepuMcTMKM Ha NPUMepoKoT: Boaa 3a nuerse — [letcka Npagunka JOYAr ,Mopkosue”, H. Jypymnepu
(Mme, TProBCKO MMe, cepwja, AaTym Ha NPOM3BOACTBO, POK Ha TPaeHe, KOAUYECTBO)

CoobpasHocr
WUa. 6poj Pesynrat og i FpaHuy4HK 3apgosonysa/
MapameTtpu Tecr meTopg Heogpeae-
MCNUTYBAKETO Hocr ** BPEAHOCTH Npudarnuso/
He 3agoBonysa
027000223 | Pseudomonas aeruginosa MKC EN 1SO 16266 0 cfu/100m!| / 0 cfu/100ml 3aposonysa
Konudopmum Bakrepum MHKC EN 150 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MHKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa
LipesHM EHTEPOKOKK MKCEN ISO 7895-2 0 cfu/100ml / 0 cfu/100ml 3aposonyea
CynduTtopeayuypaqku MKC EN ISO 26461-2 0 cfu/lOOmI / 0 cfu/100ml 3aposonysa
aHaepobu
Epoesse MUKPOOPTaHWIMM MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3anosonyea
Ha wynTypa 22°C
BpoS:e MUKDOOPraHU3IMKM MKCENI1SO 6222 | Qcfu/ml | / 20 cfu/ml 3aposonysa
Ha kyaTypa 37°C |

VCnwTyEa+=m0T NDUMEDOK MM 3300B0/TYB3 KPUMTEPMYMUTE 33 DapaHMOoT napameTtap cornacHo MNpasunHMKOoT 32 6e3begHocT u
SS2AWTET M2 B04AaTa 32 nuerse (Cn.Becumk 5p.183/18 Npwunor 1 v Npwunor 4)

Faoceae | Bepaga- 4 Bo cusa oo: 20.06.2022>
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CO aKpeguTUpPaHo MoCTpUupak et

coappegiip faree) 17025:2018 -

EDSMEHCKM YCN0BU! v" coHyeBo [ obBnayHo 0 NPOMEHAMBO [ BPHEXMAMBO O Temnepartypa

HauMH Ha cKnagupatbe:  NaguiHUK
TesmnepaTypa Ha aguNHUK 3a TPAHCNOPT Ha npumepokoT: 4 +2°C

MocTpupareTo e M3BPLEeHOo 04 CTpaHa Ha:

M3pabotun: Hatawa MuneHKoBCKa.....\.
/vme, npeaume, noTnmc /

51"'?-'.;’" nas :Qfmﬁpun: AHapea BoLKOCKa
' Ji /vme, npesume, noTnuc /

Datym(n) Ha u3seaysarbe Ha 1abopaTtopuckuTe akTMBHOCTH: 16.02.2023 - 19.02.2023
O=7ym Ha u3aasarbe Ha ussewrTajoT: 20.02.2023

Co * ce 03HaYyBa HEaKpeauTHMPaH MeToq

**Hora kivHeToT He 6apa W3jasa 3a coo6pa3HOCT BO U3BELTAJOT Ce W3IBECTYBA MEPHATa HEOAPEAEHOCT, BO CMTE APYIW CAyYan mepHaTa HeoapeaeHocT, ce
MpECMeTYBa BO PE3YNTaTOT camo no Baparke Ha KAKEHTOT.

*** ce g3HaUyBaaT METOAWM KoM ce aobueHu oa cTpaHa Ha nabopatopuja co Koja ®yn Nab uma cray4eHo gorosop 3a copabotka

M3jasa 3a HenpucTpacHocCT

PaxoBoAcTBOTO Ha ANTY ®ya Nlab A00-Ckonje rapaHTUpa AeKa CUTe aKTUBHOCTU 32 UCNUTYBatbe Ce U3BPLUYBAAT HENPUCTPACHO U
so cornacHoct co Gaparsata Ha MKS EN ISO/IEC 17025:2018. Cvute oAnyku ce HoOCar Bp3 OCHOBA Ha 06jeKTMBHM OOKasu 3a
YCOrnaceHocT co pedepeHTHUTE CTAHAAPAU M BP3 OANYKUTE HE MOXKAT A3 BAMjaaT ApYrv UHTEPECH UAK APYrW CTPaHK U HUKOj
Hema npaso Aa Bavjae Ha BpaboTeHWTe BO OAHOC Ha pe3ynTaTuTe OAHOCHO Hema npaBo Ha 6MN0 KaKBM BHATpeLlHW,
HaABOpPELWHU, KOMepLuMjanHu, GUHAHCUCKK U APYT BUA NPUTUCOLW U BAKjaHK]a.

3afenewxa bp. 1: PesynTature 0of TECTOBMTE CE OAHECYBaaT Camo 33 WCNWTYBaHMTE NpyMmepoum. OB0j NPOTOKOA HE CMee Aa ce penpoayunpa 0cBeH co
nrcmeHa go3sona Ha nabopatopujata M Bo UenocT.

3a6enewna bp. 2: laGopaTopujata He 0/roBapa 3a 8epOAOCTOJHOCT Ha NOAATOUMTE AOCTaBEHM OF NOAHOCHTENOT BO BaparberTo 3a UCNUTYBakbLE.

3Ja6enewka Bp. 3: Kora KIMEHTOT WIBPLIMA 3EMatbe HA NPUMepoLyTe, nabopatopujaTa He HOCH OArOBOPHOCT 33 PENPE3EHTATUBHOCTE HA NPMMEPOLIUTE.
Jabeneluka bp. 4: M3sewTajoT 04 NaBOPaTOPUCKOTO MCNUTYBarbe Ce M3AaBsa Bo cornacHocT co MNP 7.8 U3secTysatbe 3a peayntaTtu.

Jabenewxa bp. 5: [oKkonky kaveHTor Bapa wasewTajoT od nabopaTopuCKO WMCMWUTYBatLe A3 COAPHKU w3jasa 3a coobpasHocT, nabopaTopwjaTa nocranysa
COrNacHo NpaBWNo 3a AOHECYBarbe Ha OA/yKa 3a u3jasa 3a cooBpasHoct. OBa npasvno e Bo cornacHocT co Touka 4.2.1 op ILAC -GB:09/2019 Boau4 3a
[OHEecyBakse 0a/yKa W W3jasa 3a coobpa3sHoCT U rnack:

Npaeuno Ha 6MHapHa of/yKa 3a egHOCTaBHO NpudaKkatbe Kora:

- U3MEpEeHaTa BPeAHOCT e Nog rpaHuuara Ha npudarare AL=TL- ,3agosonyea” nin

- W3MepeHaTa BpeAHOCT @ Hap rpaHuuaTa Ha npudararee AL=TL- , He 3anososysa

COTNACcHO BaMEUKMOT NPaBUAHUK Ha HAUWOHANIHOTO 3aKOHOAABCTBO.

3abenewna Bbp. 6: CuTe akpeaUTHPaHA METOAM Of ONCEroT Ha aKkpeguTauwja ce o6jaseHu Ha sef cTpaHata www.iarm.gov.mk 1 www.foodlab.com.mk.

Hzoanue: | Bepzuja: 4 Bo cuna 0o; 20.06.20222
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