@Y NIAB JIABOPATOPUIA 3A UCMIUTYBAHSE HA XPAHA U OWJATHOCTUKA HA

Tectnpnne

1‘33 BOJIECTU KAJ HUBOTHU MRC EN BSGUERL 17025
Foodi@lab 3
. W3BELLTAJ Of] /IABOPATOPUCKO MCIUTYBAHE — ol ?sginzc
(co akpeauTupaHo mocTpupatse)
17025:2018

yn. ,bopuc Tpajkoscku” Bp.130
1000 Ckonje, MakeaoHwuja

Ten.: 02 2781 166
e-mail: info@foodlab.com.mk
MU3sewrTaj 6p. 032923/1 X

XemucKka aHanusa

Wme Ha baparenor : JKM Bogosog, H. WnuHpen
Afnpeca Ha 6apaTenot: yn. 9 66 UnuHaeH - OnNWTUHCKA 3rpaga UnungeH

Latym Ha 3emarse: 22.02.2023

Bpoj Ha baparbe 3a ucnuTyBarbe: 032923 X
Hatym Ha npuem: 22.02.2023

MponpatHo nucmo (6p, aatym): /

| Bosea: Ha aeH 22.02.2023 roanHa, oBnacTteHoTo nmue Hukona LIBETKOBCKM M3BPLLK 3eMatbe Ha npMmMepoK Boga
3a Nuerbe 3a TecTuparbe Ha PU3UYKO-XeMUCKa aHanu3a.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Boaara 3a nuere e 3emeHa og, KyjHa oA rpaguHKa Noue denyes —
NnuHaeH.

Il Mpumepouute ce 3emeHn cornacHo nnaH 3a 3emare Ha npumepoum: Ob 7.3-02 MnaH 33 3emarbe Ha
NPUMEpPOLN.

IV CraHpapau u metoam 3a semare Ha npumepouu: MKC ISO 5667-5:2007 — YnaTtcTBo 3a 3emarbe Ha

NPUMEPOLM BOAA 32 Netbe 04, NPEYUCTUTENHN CTaHULM U BOAOBOAHM ANCTPUOYTUBHU cUCTEMU.,

V AononHysaiba, oTcTanysarba MK UCKAYYYBakba 04 METOAOT U OA NNAHOT 33 3eMarse Ha NnpumepoLK: /

VI Pesynrartu:

KapakTepucTuku Ha npumepokor: Bopa 3a nuerse —r. Noue Jenues - UnuHgeH
(vme, Tproscko ume, cepwuija, AaTyMm Ha NPOU3BOACTBO, POK Ha TPaeke, KONMYECTBO)

MepHa CoobpasHocr
WUa. 6poj Hapameron TRt MeTOR PesynTar opg, Heopgpe- FpaHuuHKu 3aposonysa/
UCMWTYBaHkETO | JeHoCT BPEAHOCTH Npudarnuso/
i He sapoeonysa
032900123 | boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co 33/,080/1yBa
Mupmc BPM 7.4 — 78x H.A, / Hema 3370B0/yBa
Bryc BPM 7.4 — 79x H.O 7 Hema 3a7080/yBa
Temneparypa BPM 7.4 — 80x +10,4 °C / 25°C 3af080/yBa
MaTtHoct MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3af0BONyBa
pH MKCEN ISO 10523:2013 7,57 / 6,5-9,5 pH 3afoBosyBa
eaANHULM
MNoTpouwysayka Ha KMnO, MKC EN ISO 8467:2007 1,87 mg/L / 8 mg/L 334,0B0ONYBa
En. cnposoanusoct MKCEN ISO 27888: 2007 601 uS/cm 7 2500 pS/em 3aa0BonyBa
Amonujak (NH,) MKC ISO 7150-1:2007 0,01 mg/L i/ 0,5 mg/L 3apgoBonysa
; | M3daHue: 1

Bepsuja: 4

[ Bo cuna 0d: 20.06.20222.
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BONECTU KAJ KUBOTHHU

&V NAB IABOPATOPUIA 3A UCMUTYBAKSE HA XPAHA U [INJATHOCTUKA HA

Teer e
MEC EXN ISOVEC 17825

%?i%?:m&i“ W3BELLTAJ Of, NAEOPATOPUCKO UCTIUTYBAHSE bp 7D ol
RS (co akpeauTMpaHo mocTpupatbe) HIREERHISO e S
17025:2018
HuTputn (NO,) MKC ISO 26777:2007 0,060 mg/L / 0,5 mg/L 3a4,0B80NyBa
Hutpati (NO3) MKC ISO 7890-3:2007 3,5 mg/L / 50 mg/L 3a0BONYBA
Xnopuau MKC ISO 9297-2007 10,64 mg/L / 250 mg/L 3a40BONYBA
Heneso MKC I1SO 6332:2007 0,050 mg/L / 0,2 mg/L 3a[0BO/yBa
PesnayaneH xnop MKC EN 1SO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3a0B0/YBa

MCnMTYBaHWOT NPUMEPOK W 3340B0/YyBa KpuTepuymuTe 3a 6apaHWOT napamertap cOrAacHoO MpaBunHWMKOT 3a 6e3beHOCT U KBANUTET Ha
BofaTa 3a nuerse (Cn.Becruk Bp.183/18 Mpunor 1). .

BpemeHCKK ycnosu: v coHyeso 0O obnayHo 0O NPOMEHAUBO
HauyuH Ha cknagupame: NaguaHuK
TemnepaTtypa Ha NafWNHUK 32 TPAHCNOPT Ha NPMMEPOKOT! 4+2°C

O BpPHEXAMBO [ Temnepartypa

MoCTp1parbeTo e U3BPLUEHO OA CTPaHa Ha:

o Knnext o dya Nab Hukona LiBeTKosckK (co akpegutTMpaHa metoaa

/e,

0Op06pun: ®pocuHa CNacoBeKa...... ||
/vme, npesume, notnumc /

W3paboTtun: MeaHa Cnacecka.......t.. J
/vme, npesume, NOTNM ; 1 /
X L X P __— /\

\
#

Datym(n) Ha ussesysarbe Ha nabopaTopuckuTe akTUBHOCTH : 22.02.2023-27.02.2023
[aTym Ha usgasarbe Ha ussewrTajoT: 27.02.2023

Co * ce 03HaYeHysa HeakpeguTMpaHd meTog

**Uora KAMHeTOT He Hapa u3jasa 3a cooBPasHOCT BO UIBELITA]OT Ce M3BECTYBA MepHaTa HeoAPeA_HOCT, BO CUTE APYTW ChyHau MepHaTa Heo4peaeHocT, ce
npecmeTysa BO pesynTatoT camo no baparbe Ha KAWEHTOT.

#%% co g3HauyBaaT METOAN KOW Ce AoBueHu of CTpaHa Ha nabopaTopwja co Koja ®yp N1ab uma cknyyeHo porosop 3a copaboTka

W3jaBa 3a HenpucTpacHocT
PakoBogcTBOTO Ha ANTY ®yg /lab JOO-CKonje rapaHTMpa fieKa CUTe aKTMBHOCTHM 33 UCNUTYBatbe ce M3BpLUYBaaT HenpuUCcTpPacHo 1
B0 cornacHocT co Gaparara Ha MKS EN 1SO/IEC 17025:2018. CuTe oAnyKM ce HOCaT BP3 OCHOBa Ha 06jeKTMBHM AOKa3K 3d
ycornaceHocT co pedepeHTHUTE CTaHAapAM U BP3 O4J1YKUTE He MOXKaT Aa BAMjaaT APYrM MHTEPECH UM APYTU CTPaHN U HUKO]
Hema npaso Aa Bnaujae Ha BpaboTeHMTe BO OAHOC Ha pesynTaTuTe OAHOCHO Hema NpPaso Ha 6UN0 KaKBM BHaATPELUHM,
Ha/ABOPELLIHM, KOMEPLUjanHU, PUHAHCUCKM 1 APYT BUA NPUTACOUN 1 BAMjaHuja.

3abenewxa bp. 1: PesynTatute 04 TECTOBMTE Ce O4HECYBAAT CAaMo 33 WCMMTYBAHWTE NPUMEPOUM. 0B0j NPOTOKO/ HE cMee 4a ce PenpoAyLMpa OcBeH co
nucmeHa go3sona Ha nabopaTopwjaTa U BO LENOoCT.

3abenewxa Bp. 2: labopaTopujata He oAroeapa 3a BePOAOCTOJHOCT Ha NOAATOUUTE SOCTABEHM O4 noaHocuTenot Bo 6aparero 3a UCNUTYBarbe.

3abenewwka Bp. 3: Kora KIMEHTOT M3BPLWA 3eMatbe Ha NpumepouuTe, nabopaTopkjaTa He HOCM OATOBOPHOCT 33 PENPE3EHTATUBHOCTA Ha npuMMepoLuTe.
3afenewka Bp. 4: MasewTajoT o NabopaToOPUCKOTO WCMUTYBatbe Ce M3A3Ba BO COMNACHOCT €O MP 7.8 WasecTyBarbe 3a pe3ynTaTtu.

3abenewka bp. 5: [OKONKY KNMEHTOT Bapa M3BewTajoT 04 NabOpPaTOPUCKO UCMUTYBaE A3 COAPMN W3jasa 3a coobpasHocT, nabopaTopujata nocranyea
COrNacHoO NPaBMNO 3a [AOHECYBarbe Ha OANYKA 33 v3jasa 3a coobpasHocT. OBa MPaBW/IO e BO COTNAaCcHOCT Co Touka 4.2.1 on ILAC -G8:09/2019 Bogwuu 33
[OHecyBatbe 0ANYKa M M3jasa 3a co0bPasHOCT W rack:

Mpasuno Ha GUHapHa O/NYKA 33 eHOCTABHO NprbaKkarbe Kora:

- M3MepeHaTa BpeaHOCT e Nog rpaHnLaTa Ha npndarkatee AL=TL - ,3agoBonysa” nnn

- M3MepeHaTa BpesHOCT e Haj rpaHnuaTa Ha npudakarbe AL=TL- , He 3a7080/1YBa i

COrMIAcHO BaMEYKMOT NPaBUAHMK Ha HALMOHANHOTO 3aKOHO4ABCTBO.

3abenelwka Bp. 6: CrTe aKPeANTMPaHK METOAM O ONCEroT Ha akpeauTauuja ce objaseHu Ha Beb cTpaHaTa www.iarm.gov.mk v www.foodlab.com.mk.

Wadanue: 1 Bepauja: 4 Bo cuna 0d: 20.06.2022z. ‘
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®YA NIAE IABOPATOPUIA 3A UCMIUTYBAHE HA XPAHA U AWJATHOCTUKA HA

Tectnpmne g
,E BOJIECTU KAJ }UBOTHMU N e v T
Food@=lab %
pubeti— W3BELUTAJ O/] TABOPATOPUCKO MCTIUTYBAKE ngirzifsgimc
(co akpegutupaHo MoCTpuparse) 170253018

yA. ,bopuc TpajkoBcku” bp.130
1000 Ckonije, MakegoHuja

UsBewraj 6p.032923/1

Mukpobuonollka aHanuza

Mme Ha 6apartenor : JKN Boposog H. Ununpaen

Anpeca Ha 6apatenot : yn. 9 66 WnuHgeH - OnwruHcka 3rpaga Mnungen

AaTym Ha semarve: 22.02.2023
Aatym Ha npuem: 22.02.2023

| Bosea: Ha aeH 22.02.2023 roinHa, OBAACTEHOTO K

33 Nnerbe 3a TecTMpare Ha MUKPOBMOOLWKa aHaNu3a.

Il Onuc Ha mecTo Ha semarbe Ha npume

Aenyes, H. UnuHaeH.

Il Mpumepouure ce semeHu COrNacHO nnaH 3a 3emarbe Ha npumepoLm:

npumepouum.

IV Crangapau u MeToan 3a semarbe Ha npumepoum:

MUKpobuonoLwKa aHanusa.

V OononHyBarba,

VI Pesynrtaru:

1.Kapakrepucruku Ha npumepokor: Boga 3a nuerwe - I
(vme, Tproecko ume,

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

Bpoj Ha baparbe 3a ucnutysame: 032923
MponpatHo nucmo (6p, aatym): /

PaAuHKa lNoue fenyes, H. UnuHgeH

Ceépwja, AaTym Ha NPOU3BOACTBO, POK Ha Tpaetse, KONUYECTBO)

ue Hukona LiseTkoBCKM “3BPLUK 3eMarbe Ha NpMMepoK Boaa

poum: Boaata 3a nuerse e semeHa OA KyjHa o4 KyjHa BO rpaauHKa loue

OB 7.3-02 MnaH 33 3ematbe Ha

MKC ISO 19458:2009 — 3emarbe Ha npumepouu 3a

OTCTanyBakea UM UCKAYYYBatba 04 METOAOT M 04, NNAHOT 3a 3emare Ha npumepouu: /

CooGpaauocr—‘
. MepHa
WUa. 6poj Pesynrar og TpaHuyHK 3aposonysa/
MapameTpu Tecr metog Heopgpepe-
MCNUTYBaKETO ocr & BpefHOCTH Mpudarnmso/
’ He 3af0B0NyBa
032900123 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100m| / 0 cfu/100ml 3agoBonyea
Konudopmuu Bakrepun MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apgosonysa
E.coli MKC EN ISO 9308-1 0 cfu/100m| / 0 cfu/100ml 3agosonysa
LipesHu eHTepokoku MKCENISO 7899-2 | ( cfu/100ml / 0 cfu/100ml 3aposonyea
Cyndutopegyuypaukm MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3apgosonysa
aHaepobu
bpoere mrkpoopraHuamu MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3apnoBonyea
Ha Kyntypa 22°C
Bpoere mkpoopraHmuzmu MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Ha kynTypa 37°C

WcnutysannoT npumepok ru 3310BO/1YBa KpUTEpPUYMMTE 3a Ba

KBa/UTeT Ha BoAaTa 3a nuerse (Cn.BecHuk Bp.183/18 MNpunor

PaHNOT Napametap cornacHo MpasuaHKKOT 3a 6e3beaHocT 1
1 u Npwunor 4)

l Hzdanye: 1

‘ Bepauja: 4

| Bo cura 00: 20.06.2022:
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&y NAB IABOPATOPUIA 3A VUCNUTYBAHSE HA XPAHA U AUIATHOCTUKA HA

Tecsnganse
EOHECT” KAJ }.KHBOTHM ARL |_\\e"(r‘:p.( 17825
WU3BELLTAJ O NABOPATOPUCKO UCMUTYBAKSE l Ob 7.2-17 '
(co akpeguTUpaHo MmocTpupatrbe) MKCEN I1SO/IEC
17025:2018 ,

BpemeHCKHM YCN0BHU: v coHyeBo 0O 0BNayHO O NPOMEHAWBO O BPHEMAMBO O Temnepatypa
HauuH Ha cknagupatbe: NaguaHUK
TemnepaTypa Ha NaAWIHKK 3@ TPAHCMNOPT Ha npumepokot: 4 +2°C

MOCTPUParETO € M3BPLIEHO OA CTPAHA Ha:

o dyp Nab HuKona LBeTKOBCKK (co akpeauTMpaHa MetoAa)..
KOe ro U3BpLU/O mocTpupa

W3pabotun: Hatawa MMneHROBCKa.......\.z./... ié pwn: AHapea bowkocka

/ume, npesume, noTnuc /

[Jatym(u) Ha n3sesyBarbe Ha nabopaTopUCKWUTE aKTUBHOCTU: 22.02.2023 - 25.02.2023
[laTym Ha U3aaBatbe Ha U3BELITajoT: 27.02.2023

Co * ce 03HavyBa HeakpeaWTUPaH METoA

**Hora kAMHeTOT He Bapa u3jasa 3a coobpasHOCT BO W3BELLTA]OT Ce W3BECTYBa MEpHaTa HeOAPeaeHOCT, BO cuTe Apyry Cyyan MepHaTa HeopeaeHocT, ce
npecmeTysa BO PesynTatoT camo no Baparbe Ha KNMEHTOT.

**¥ co g3HAYYBAAT METOAMW KOU Ce nobueHun 0, cTpaHa Ha nabBopartopuja co koja PyA a6 wma crIy4eHo AOTOBOP 33 copaboTra

WUsjaea 3a HeNpuUCTPacHoCT

PakoeoacTeoTto Ha ANTY ®ya Na6 JOO0-CKonje rapaHTHpa AeKa cute aKTMBHOCTM 33 UCMIUTYBakbe Ce U3BPLIYBAaT HENpUCTPacHo 1
go cornacHocT co 6aparata Ha MKS EN ISO/IEC 17025:2018. Cute oaNyKn ce HocaT Bp3 ocHOoBa Ha OGjeKTMBHM AOKasn 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAM U BP3 OANYKWTE HE MOAT Aa BAMjaaT APYTU UHTEPECH Uik APYr¥ CTPaHN U HUKO]
Hema npaBo Aa BAujae Ha spaboteHute BO OAHOC Ha pesyaTaTMTe OAHOCHO Hema npaso Ha 6Mno KakeBM BHaTPELUHM,
HafBOpELIHYN, KOMePUMjaiHH, pMHAHCHUCKU M APYT BUA NPUTUCOLM U BAMjaHKja.

3a6enewka bp. 1: Peayntature 0f TECTOBUTE CE oAHEeCysaaT Camo 3a WMCMMTYBaHMTE NpUMepouM. OBOj NPOTOKO/ HE CMee A4a ce PenpoAyUvpa OCBeH co
nucmeHa ao3eona Ha nabopatopujata v BO LENoCT.

3aBenewxa Gp. 2;: NlabopaTtopwujata He oaroeapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE ADCTABEHN OA noAHocuTeNnoT Bo HaparbeTo 3a MCNUTYBarbe.

3a6enewna bp. 3: Kora KAMEHTOT M3BPLIKMA 3EMaFLE Ha npumepouuTe, 1360paTopujaTa He HoCk OArOBOPHOCT 33 penpeseHTaTMBHOCTA Ha NpUMepouuTe.
3a6enewxa bp. 4: W3sewTajoT 04 NabopaTopvcKoTO UCNUTYBatbE ce “34aBa BO COrNacHoCT co MP 7.8 W3secTysarbe 3a pesynTaTu.

3JaBenewxa Bp. 5: JOKONKY KNWEHTOT Hapa W3BeWTajoT 04 NabopaToOPWUCKO WMCTMTYBarbe 43 COAPMHM w3jasa 3a coobpasHocT, nabopaTopujata nocranysa
COrNacHo NPaBWiO 3a AOHeCyBarse Ha Of/YKa 33 u3jasa 3a coobpasHoct. Osa npasuio & BO cornacHocT co Touka 4.2.1 oa ILAC -(58:09/2019 Bogwd 3a
[oHecyBarbe 0ANyKa U u3jasa 3a cooBpasHocT W racK:

Mpaeuno Ha 6uHapHa OANYHa 33 8HOCTABHO ripudakatbe Kora:

- W3mepeHaTa BpeAHOCT @ NOA rpaHuLaTa Ha npudakaree AL=TL - ,3agosonyea’’ uam

- y3mepeHaTa BPeAHOCT € Haj rpaHnuaTa Ha npudararse AL=TL- , He 3a4080NYBa i

COFNACHO BAYKEUYKMOT NPaBUIHMK Ha HALUMOHANHOTO 33KOHOAABCTBO.

3abenewxa bp. 6: CHTe akpeAuTMpaHu METOAM Of ONCEroT Ha akpeguTauuja ce objaseHu Ha seb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

l_ Hzoanue: 1 Bepzuja: 4 Bo cuna oo: 20.06.20222 l

2/2



