.YAJMSMAM%WHAXPAHAHWM ‘=

i SONECTH KA MMBOTHM e ———
Foodslab 057.802 @ﬂ
— HMCNMMUTYBASE
mau::mmamo ) — i
| AKPEAMTHD3HO MOCTDHDIHBE
| | 170252018

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

yn. ,,6opuc Tpajkoscku™ Bp.130
1000 Ckonje, MakenoHuja
UssewrTaj 6p. 027023/3 X

XemMucKa aHanumsa

Wme Ha Bapartenor : JKM Bogosog H. UnnHaeH
Appeca Ha bapatenot: yn. 9 66 Ununpen - OnwTuHeKa 3rpaga UnuHaeH

[aTtym Ha 3emarbe: 15.02.2023
[Oatym Ha npuem: 15.02.2023

bpoj Ha 6apatbe 3a ucnutysare: 027023 X
MponpaTHo nucmo (6p, aatym): /

| Boea: Ha aeH 15.02.2023 roamnHa, 0BAacTeHoTo auue Hukona LiBeTKOBCKM M3BPLUK 3eMatbe Ha NPUMEPOK BOAA
3a NUerse 3a TecTuparbe Ha GU3NYKO-XeMMUCKa aHanusa.

Il OnKc Ha MecTo Ha 3emarse Ha npumepoun: byHapcka Boga e 3emMmeHa o4, ByHap 6p. 1, H. UnnHaeH.

IIl MpumepouuTe ce 3eMeHM COFIaCHO NNIaH 3a 3emarbe Ha npumepouu: OB 7.3-02 MnaH 3a 3emarbe Ha
npumepouu.

IV CraHpapau M metoau 3a 3emarbe Ha npumepouym: MKC I1SO 5667-5:2007 — YnatcTtBo 3a 3emarbe Ha

NPUMEPOLY BOAA 33 NNEHbe 04 NPEYNUCTUTENHN CTaHULM U BOAOBOAHM AUCTPUEYTUBHM CUCTEMMU.

V [lononHyBatba, OTCTanyBakba WM UCKY4yBatba 04 METOAOT M O/, NNAHOT 3a 3eMakbe Ha npumepouu: /

VI Peaynratu:

KapaKTepucTuku Ha npumepokoT: ByHapcka soga — ByHap 6p. 1, H. UnnHaeH
(Mme, TProBCKO UMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha TPaetbe, KONWYECTBo)

| CoobpasHocr
Ma.6poj | Pesynrar oa, Mepia TpaHWU4HM 3aposonysa/
NapameTpun Tecr merog Heoape-
! UCNUTYBabeTo T BpPEeAHOCTH Npudatauso/
I aEnoet He 3aposonysa
' 027000323 | Bois MKC EN 1SO 7887:2011 1,0 mg/L Pt/Co / / /
' Mupuc BPM 7.4 — 78x H.A / / i
Bxyc BPM 7.4 — 79x H.O / / /
Temnepartypa BPM 7.4 — 80x +10,4 °C / / i
MaTHoCT MKC EN ISO 7027-1: 2017 0,15 NTU / / /
pH MKC EN 1SO 10523:2013 7,80 / / /
NoTpowysasuxa Ha KMnO, MEKC EN 1SO 8467:2007 1,94 mg/L / i /
Ea. cnpOSOANMBOCT MKC EN ISO 27888: 2007 627 uS/cm / / /
Amo=mjan (NH;) MKC 1SO 7150-1:2007 0,044 mg/L o / f
Hurpermne (NO,) MKC I1SO 26777:2007 0,037 mg/L / / /
Herpame (NO3) MHKC ISO 7850-3:2007 9,2 mg/L / / /
—— ‘, Bepsuja: 4 ‘ Bo cuna 00: 20.06.2022e.
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@Y NAE NABOPATOPHMIA 3A UCNUTYBAHE HA XPAHA U IMJATHOCTUKA HA | | e
i BO"ECTH KAJ H'(HBOTHH [Siwee o~ tscvirn 1702s
Food@lab 06 7.8-02 w
i, W3BELUTAJ O IABOPATOPUCKO UCNUTYBAHE /
S (co akpeguTUpaHo mocTpupatse) L Tt
17025:2018
Xnopuam MKC ISO 9297-2007 7,09 mg/L / / /
Heneso MKC ISO 6332:2007 0,068 mg/L / / /
BpemeHcKu YyCnoBeu. O coHyeso ¥ o0bBnayHo O NPOMEHNWBO O BPHEWAWBO [ TemnepaTtypa

HauyuH Ha CHnaguparee: nagunHWK
Temnepatypa Ha NafWAHKK 332 TPAHCNOPT Ha NpumMepokoT: 4 + 2°C

MocTpuparbeTto e M3spleHo o4 cTpaHa Ha:

0 Knnext

U3pabotun: M-p Munuua Tpajkocka /M&‘%M

/vme, npesume, notnuc /

[atym(u) Ha usseayBarbe Ha nabopaTtopuckute aKTHBHDCTI}i““{g\QZ 2023 20.02.2023
[aTym Ha usgasarbe Ha u3sewrTajot: 20.02.2023

Co * ce o3Ha4eHyBa HeaKpeauTHMPaH MeTog

**Kora knuHeToT He Bapa u3jasa 3a coobpa3HoCT BO W3BELWTajOT Ce M3BeCTYBa MepHaTa HEeoAPEeAEHOCT, BO CUTe APYrk C/ly4au MepHaTta HeofipeAeHocT, ce
NpecMeTyBa BO PE3YNTATOT Camo No Gaparee Ha KIWEeHTOoT.

*** ce p3HauyBaaT MeToam Kou ce gobuenn og cTpaHa Ha nabopatopuja co Koja Py /1ab uma crnyyeHo aorosop 3a copaboTka

M3jaea 3a HenpucTpacHocT
Pakosogcrsoto Ha ANTY dyp Nab AO00-Ckonje rapaHTMpa AeKa CUTe aKTUBHOCTH 33 UCNUTYBakbEe Ce U3BPLUYBAAT HeMPUCTPAcHO 1
80 cornacHoct co Gapawarta Ha MKS EN ISO/IEC 17025:2018. CuTe OAnyKW ce HOCAT BP3 OCHOBA Ha O6jeKTMBHM AOKa3W 33
YCOTrNaceHOCT o pedepeHTHUTE CTaHAAPAMU U BP3 OANYKUTE HE MOXKAT A3 BAMjaaT APYrM UHTEpecH UAWU APYr CTPaHWU U HWUKO]
HemMa npaBo Aa enujae Ha Bpa6oTeHuTe BO OAHOC HA Pe3ynNTaTMTe OAHOCHO Hema NpaBo Ha 6MNO KakBU BHATPELIHM,
HaABOpELUHKW, KoMmepuujanHu, UHAHCMCKK U APYT BUA NPUTUCOLM U BMjaHuja.

3abenewsxa bp. 1: Peayntatute of TECTOBMTE CE OAHECYBaaT Camo 33 UCMUTYBAHWTE NpUMEpPOUM. OBoj npoToKon He cmee Aa ce penpoayuupa OCBEH CO
nWCMEeHa Ao3eona Ha nabopaTtopujaTa v BO LENOCT.

3abenewsa Ep. 2: labopaTopwjaTa He 0Arosapa 3a BePOAOCTOJHOCT Ha NOAATOUMTE AOCTaBEHW 04 NOSHOCUTENOT BO GaparbeTo 33 UCNUTYBaHbE.

3abenewxa 6p. 3: Kora KAWEHTOT M3BPLIMA 3eMatbe Ha NpumepouwTe, nabopaTopujara He HOCW DArOBOPHOCT 33 PENPE3eHTaTUBHOCTa Ha NpUMepouunTe.
3aBenewsxa Bp. 4: W3sewTajot 04 NabopaTOPHUCKOTO UCIUTYBakLE Ce U3aasa Bo cornacHocT co MNP 7.8 M3secTysarke 3a pesyntat.

3abenewka bp. 5: [lokonky kaueHToT Bapa u3esewTajoT on NabopaTOPUCKD WMCNMTYBakke Aa coapu w3jasa 3a coobpa3voct, nabopaTopujata nocranysa
COFNacHo NPaBWno 3a AOHeCcyBarbe Ha OANYKa 3a u3jasa 3a coobpasHoct. Oea npaeuno e 8o cornacHoct co Touka 4.2.1 og ILAC -G8:09/2019 Boawmy 3a
AOHecyBak:e 04/yKa v W3jasa 3a coobpasHoCT U rnacu:

Mpasuno Ha BuHapHa ognyKa 3a eAHOCTaBHO NpudaKarbe Kora:

- M3MepeHaTa BpesHOCT e oA rpaHuuara Ha npudarare AL=TL - ,3agosonysa” nan

- U3MepeHaTa BPeAHOCT e Hag rpaHuUaTa Ha npudakare AL=TL- , He 3aposonysa *

COrNacHo BameYKnoT NPaBUMNHMK Ha HaUuMOoHaNHOTO 3aKOHOA3BCTBO.

3abenelka bp. 6: CUTe akpeAUTUPaHU METOAM O ONCEroT Ha akpeauTauMja ce objasenn Ha eb ctpaHata www.iarm.gov.mk 1 www.foodlab.com.mk.

Hadarue: 1 Bepszuja: 4 Bo cuna 0d: 20.06.20222.




r &Y/ IAE IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U AIUJATHOCTUKA HA
BOJIECTU KAJ XWBOTHMU

Foodélab Ob 7.8-02
i W3BELLUTAJ O3 TABOPATOPUCKO UCTTUTYBAHE MKC EN ISO/IEC

(co akpeauTUpaHO MOCTpUpatbEe)

17025:2018
yn. ,Bopuc Tpajkoecku” bp.130 Ten.: 02 2781 166
1000 Cxonje, MakegoHuja e-mail: info@foodlab.com.mk
U3sewrTaj 6p.027023/3
MuKpobuonoluKa aHanusa
Mme Ha 6apatenot : JKM Bogosopg H. UnuHaeH
Anpeca Ha 6apaTenot : yn. 9 66 UnuHaeH - OnwTHHCKa 3rpaga UnvuHaed
[atym Ha 3emarbe: 16.02.2023 Bpoj Ha bapatbe 3a ucnutysare: 027023
Natym Ha npuem: 16.02.2023 NponpatHo nucmo (6p, aatym): /

| Bosea: Ha neH 16.02.2023roguHa, oBnacteHoTo nuue HuKona LiBETKOBCKM M3BPLUM 3eMakbe HA NPUMEPOK BoAa
33 Nuerbe 3a TecTMparbe Ha MuKpobuonoLKa aHanusa.

Il Onwuc Ha MecTo Ha 3eMatbe Ha npumepoum: ByHapckaTa BoAa e 3emeHa oa byHap 6p. 1, H. UnuHaeH.

Ill MpumepouuTe Ce 3eMEHM COrNacHO NiaH 3a 3emarbe Ha npumepouu: Ob 7.3-02 MnaH 3a 3emare Ha
npumepoLuu.

IV CraHgapau M meToau 3a 3emarbe Ha npumepouum: MKC ISO 19458:2009 - 3emarbe Ha npumepoun 3a
mukpobuonolwka aHanusa

V [lononHysarba, OTCTanyBarba MK UCKAYYyBakba 0f, MeTOA0T M Of, N1IaHOT 32 3ematbe Ha NpumepoLu: /
VI Pesynratu:

1.KapaKTepucTUKM Ha npumepoKoT: Boaa 3a nuerse — ByHap 6p. 1, H. UnuHaeH
(Mme, TProBCKO MMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha Tpaere, KONWYECTBO)

CoobpasHoct
WUa. 6poj Pesynrart opg, Mighiia FpaHKUUHK 3aposonysa/
MapameTtpun Tecr metopn nenu Heopgpege-
TYBakETO ot BpPEeAHOCTH NMpudarnuso/
He 3ap0BonyBa
027000323 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / / /
Konudopmuu Baktepumn MKC EN 1SO 9308-1 0 cfu/100ml f / /
E.coli MKC EN IS0 9308-1 | 0 cfu/100m| / / /
LipeBHu eHTEPOKOKHK MHKC EN ISO 7899-2 0 cfu/100ml / / /
Cynduropeayuypayku MKC EN ISO 26461-2 | (O cfu/100ml / / /i
aHaepobu
Bpoere MUKPOopraHM3Imu MKCEN ISO 6222 0 cfu/ml / / i
Ha KynTypa 22°C
Bpoere MUKPOOPraHu3Mu MKCEN ISO 6222 0 cfu/ml / / /
Ha Kyntypa 37°C
Haoanue: | I Bepzuja: 4 Bo cuna oo: 20.06.20222
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&y NAB NABOPATOPUIA 3A UCMUTYBAKSE HA XPAHA U AUJATHOCTUKA HA
BONECTU KAJ XMBOTHM

3 Tecrupuine
AMKC BN IMYIEC (TU2S

W3BELLTAJ Of} TAEOPATOPUCKO UCTIUTYBAHE MK((JZEl’Z:l.ISS_g:jIE 5
CO aKpeaouTUpPaHO MO akbe
{coaKpeniTip CTRMpaise) 17025:2018
BpemeHcKM ycnosu: ¥ COHYeBO [1061ayHO [l MPOMEHAMBO [ BPHEX/MBO [l Temnepatypa

HauyuH Ha cknaguparbe: NaguiHuK
TemnepaTypa Ha IaAWNHMK 32 TPAHCNOPT Ha npumepokoT: 4 +2°C.

MoCTpupareTo e U3BPLLIEHO OA CTPaHa Ha:

f,'l.

.r/_
W3paboTun: Hatawa MuneHKOBCKa............ - | @Y rOaebpvn: AHapea BOWKOCKa...... i (8.
i3 3 NP =
/vme, npesume, notnuc / \z doo /vime, npesume, notnuc /

AN

Natym(n) Ha usBeayBarbe Ha NabopaTopucKuUTe akTuBHOCTW: 16.02.2023 - 19.02.2023
[aTtym Ha usgasarbe Ha usseluTajot: 20.02.2023

Co * ce 03HaYyBa HEAKPeaMTHMPaH MeToq

**Kora KAMHETOT He Bapa u3jaea 3a cooBpa3sHOCT 80 MIBEWTA|OT Ce M3BeCTYB3 MEPHATa HeOAPeAeHOCT, BO CUTE APYr Ciy4an MepHaTa HeoAPeAeHoCT, ce
npecmeTysa B8O Pe3yNTaToT camo no Baparbe Ha KAMEeHTOT.

*** co 03HaYyBaaT METOAM KOW Ce A406MeHW Of CTPaHa Ha nabopatopujs co Koja @ya /126 uma crnyyeHo aorosop 3a copabotka

WU3jasa 32 HenpucTpacHoCT

PakoeoacTeoTo Ha AANTY ®ya Nla6 AO0-CKonje rapaHTMpa AeKa CMTe aKTMBHOCTH 33 UCNWUTYBarbe Ce U3BPLIYBaaT HErMpUCTPacHO U
so cornacHocr co Bapawara Ha MKS EN ISO/IEC 17025:2018. Cute oanyKu Ce HOCaT BP3 OCHOBA Ha ob6jekTMBHM AOKa3u 3a
ycornaceHocT co pedepeHTHUTe CTaHAapAWU U BP3 OANYKWUTE He MOXKaT Aa BNWjaaT APYTM MHTEPECH WM APYIW CTPAHU U HUKO]
HeMa npaso ga BAvjae Ha BpaboTeHWTe BO OAHOC Ha pe3ynTaTUTe OAHOCHO Hema Npaso Ha 6MN0 KAaKBW BHaTPELUHM,
HaABOPELHKU, KOMEPLUUjaNHU, GUHAHCUCKX 1 APYT BUA NPUTHCOLM K BAMjaHuja.

3abenelwka bp. 1: Pesyntatute of TECTOBUTE (€ OAHECYBA3T CaZMO 33 UCMMTYBIAHUTE NPUMEDOLM. Os0j NPOTOKON HE CMee Aa Ce Penpojyuupa ocBeH o
nKcmeHa 4o3sona Ha nabopatopujaTa M BO LenocT.

3abenewxa Bp. 2: NlaBopaTopwjata He 0Arosapa 3a BePOAOCTOJHOCT Ha MOA3TOLMTE AOCTaBEHW OA MOAHOCUTENOT BO Bapatbero 3a UCNUTYBarbe.

3abenewxa bp. 3: Kora KAMEHTOT U3BPLWKA 3eMarse Ha NpUMepoumTe, nabopatopujaTa He HOCK OAr0BOPHOCT 33 PENPe3eHTaTUBHOCTA Ha NpUMepoLMTe.
3abenewxa bp. 4: U3sewTajoT on nabopaTtoprucKOTO UCNMTYBaHLE Ce W3/1aBa BO COTNACHOCT CO MNP 7.8 M3gecTysatbe 3a pesynrtaTu.

3abenewka bp. 5: [OKoNKy kauenToT Bapa wasewTajoT o4 naboPaTOPUCKO WUCNUTYBarbe A3 COAPHM u3jasa 3a coobpa3sHoct, nabopatopujarta nocranyaa
COrNacHo NPaBWNo 33 AOHECYBarbe Ha OA/YKa 3a m3jasa 3a coobpa3sHoct. OBa Npasuno e Bo COrNACcHOCT €O Touka 4.2.1 op ILAC -G8:09/2019 Bogwy 33
AOHecyBarse 04/yKa W u3jasa 3a coobpasHoCT W r1ack:

Mpaeuno Ha 6UHapHa oANYKa 33 e4HOCTaEHO npudakarbe Kora:

- U3MepeHaTa BPeAHOCT e Mo rpaHuuaTa Ha npudarare AL=TL- ,3anoBsonysa” uim

- M3MepeHaTa BpeaHoCT e Haj rpaHvuaTa Ha npudararse AL=TL- , He 3ag080/yBa £

COrNAcHO Bae4KUOT NPABM/IHWK Ha HAUWOHANHOTO 3aKOHOAABCTEO.

3a6enewka bp. 6: CuTe akpeauTMpaHi METOAM O OMCeroT Ha aKpeguTauuja ce objaseHu Ha seb cTpaHarta www.iarm.gov.mk n www.foodlab.com.mk.

Hadanue: | Bepauja: 4 Bo cuna od: 20.06.20222 ]
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