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yA. ,bopuc Tpajkoscku” 6p.130

Ten.: 02 2781 166
1000 Ckonje, MakeaoHuja

e-mail: info@foodlab.com.mk
M3BewTaj 6p. 032923/2 X

XemuckKa aHanusa

Wme Ha Gapatenort : JKIM Bogosop H. UnungeHn
Afpeca Ha 6apatenoT : ya. 9 66 UnuHgeH - OnwTUHCKA arpaga Unurgen

Hatym Ha 3emarve: 22.02.2023

Bpoj Ha 6aparbe 3a ucnutysarse: 032923 X
Latym Ha npuem: 22.02.2023

MponpatHo nucmo (6p, aatym): /

| Boea: Ha neH 22.02.2023 roguHa, oBnacTeHoTo nnue Hukona LiBETKOBCKM U3BPLUM 3eMatbe Ha NPUMepPOK BOJa
33 Nuerse 3a TecTuparbe Ha GU3NYKO-XEMUCKa aHaNu3a.

Il Onuc Ha mecTo Ha semarbe Ha npumepouu: Boaata 3a nuerse e semeHa O/l KyjHa o4, rpafmHKa Mps Yekop —
MunagmHosuM.

Il Mpumepouute ce semeHu cornacHo nnau 3a 3emarbe Ha npumepoumn: OB 7.3-02 MnaH 33 3emarbe Ha
npUmepouu.

IV Cranpgapam u merogm 3a semare Ha npumepoun: MKC ISO 5667-5:2007 — YnaTcTBo 3a 3emarbe Ha
NnpUMepoLu BoAa 3a NUetbe 04 NPeYUCTUTENHM CTaHULM 1 BOAOBOAHW AUCTPUBYTUBHU CUCTEMM.,

V flononHysarba, oTCTanyBsakba MM UCKAYYYBakba OA METOAOT 1 OA NNIAHOT 33 3eMatbe Ha NpUMepoLu: /

VI Pesynrartu:

Kapaktepucrtukum Ha npumepokoT: Boga 3a nuerse —r. MNps Yekop - MunaguHosum
(ume, Tproscko ume, Cepuja, AaTyM Ha NPOU3BOACTEO, POK Ha Tpaeke, KoAn4ecTso)

MepHa CoobpasHocr
Wa. 6poj Napaamespi Tecr meton Pesynrar op, Heoppe- FpanuuHKn 3aposonysa/
UCNUTYBaKeTO | peHocT BpeaHoCTH Mpudarnuso/
2 He 3agosonysa
032900223 | Eoja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3af080/yBa
Mupuc BPM 7.4 — 78x H.A / Hema 3a00B0O/YBa
Bryc BPM 7.4 — 79x H.4 / Hema 3af0BoNyBa
Temnepartypa BPM 7.4 — 80x +10,4 °C / 25°C 3af0Bonysa
MaTHocT MKCEN I1SO 7027-1: 2017 0,14 NTU / 1,5NTU 3afil0BONyBa
pH MKC EN ISO 10523:2013 7,67 / 6,5-9,5 pH 3agoBonysa
efuHULM
MNotpowyBayka Ha KMnO, MKC EN ISO 8467:2007 1,82 mg/L / 8 mg/L 3a/08B0NyBa
En. cnposognusoct MKC EN ISO 27888: 2007 837 uS/cm / 2500 pS/cm 3af0BoONyBa
AmoHMjar (NH,) MKC ISO 7150-1:2007 0,01 mg/L / 0,5 mg/L 3af0BoNyBa
M3darue: 1

Bepsuja: 4

r Bo cuna 0d: 20.06.2022z.
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BOJIECTU KAJ HUBOTHW

&y NAB IABOPATOPUIA 3A UCMUTYBAHKLE HA XPAHA M BUJATHOCTUKA HA

Food(=lab

Tecmpie
AR EN ISORIEC LTU2R

i W3BELLTAI Of1 IABOPATOPUCKO UCMTUTYBAE aE 738 o
el (co akpeamTHpaHO MOCTpUpatbe) MKC EN ISO/IEC “Feathig
17025:2018

Hutputi (NO,) MKC ISO 26777:2007 0,040 mg/L / 0,5 mg/L 3aQ0BoNyBa
Hutpatit (NO3) MKC ISO 7890-3:2007 3,2 mg/L / 50 mg/L 33a0BO/YBa
Xnopuawm MKC I1SO 9297-2007 14,18 mg/L ) 250 mg/L 3agoBoNyBa
Heneso MKC 1SO 6332:2007 0,100 mg/L / 0,2 mg/L 3a00BONYBa
PesuayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3af0BONyBa

MCnuTyBaHWOT NPUMEPOK M 33[0BO/YBa KpUTepUymnTe 33 HapaHWOT napamerap COT/IacHo MpasunHuKoT 3a 6e36eaHOCT W KBAUTET Ha

BoaaTa 3a nuerse (Cn.BecHuk Bp.183/18 Mpwnor 1).

BpemeHCKHW yCNoBK: v' conyeso O 06nayHo O MPOMEHAUBO
HauyuH Ha cknagupatee: JagUuNHKUK
TemnepaTypa Ha NaAWIHUK 33 TPAHCNOPT Ha NPUMEPOKOT:

O BPHEXAUBO
4+2°C
MocTpupareTo e M3BpLUIEHO 04 CTpaHa Ha!
O Kaunent

C‘_',‘ D

| ARe

WUspaboTun: UBaHa Cnacecka..... ... e+ 0

/vme, npe3ume, noTnkcy e
\ - g

[aTym(un) Ha u3seayBarbe Ha N1abOPATOPUCKUTE AKTUBHOCTY 22.02.2023-27.02.2023

[laTym Ha u3gasarbe Ha ussewTajot: 27.02.2023

Co * ce o3HayeHyBa HeakpeanTHpaH MeTos

o TemnepaTtypa

o ®yp Nlab Hukona LipeTkoBCKM (CO aKkpeauTUpaHa metoaa).. /...

~0po6pun: PpocrHa CNacoBeKa.. ...l
</ |
/ /vume, npesume, notnug /|

**lora KIMHETOT He Bapa u3jasa 3a cooBpasHOCT BO U3BELITAJOT Ce W3BECTYBA MEpHaTa HeoApeAeHOCT, BO CUTe APYr CIy4au MepHaTa HeoApeeHoCT, ce

npecmeTyBa BO PE3YNTATOT Camo No HGapatbe Ha KNWEHTOT.

#¥% ca 03HaUyBaAaT METOAM KoW ce AoBueHwM O CTpaHa Ha naBopatopuja co Koja PyA 1ab uma cKiy4eHo 4Orosop 3a copaboTra

W3jaBa 32 HenpPUCTPacHOCT

PakoeoacTeoTo Ha ANTY dya Nab [00-Ckonje rapaHTUpa AeKa cUTe aKTUBHOCTU 33 UCMUTYBabE Ce M3BpLUYBaaT HENPUCTPACHO K
Bo cornacHocr co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute oaNyKku ce HOCaT BP3 OCHOBA Ha ob6jeKTMBHM AOKasM 3a
YCOTNaceHoCT CO pedepeHTHUTE CTaHAAPAN U BP3 OANYKUTE He MOXKaT Aa BAMjaaT Apyru UHTEpecu Mnu ApYru CTpaHn u HUKO]

Hema npaBo Aa BAujae

Ha BpaboTeHMTE BO OAHOC Ha pesynTaTuTe OJHOCHO HemMa npaso Ha 6MN0 KaKBW BHaTpPeLHN,

HaABOPELIHN, KOMepUMjanHu, GUHAHCMCKM W APYT BUA NPUTUCOLU 1 BAUjaHuMja.

3abenewxa bp. 1: Pesyntatiite o TecToBUTE CE O/IHECYBAAT CAMO 33 MCMIMTYBaHUTE npumepouy. OBOj MPOTOKO/ HE CMEe A3 ce penpoayuupa ocse
nucMeHa go3sona Ha nabopartopujaTa v BO LEeNoCT.

3a6enewka bp. 2: Nlabopatopujara He 0Arosapa 3a BEPOAOCTOJHOCT HA NOASTOUNTE AOCTABEHN OA noAHoCMTENOT BO BaparbeTo 3a UCNUTYBarbe.
3a6enewka bp. 3: Kora KNMEHTOT U3BPLIWA 3EMatbe Ha NPUMEPOLIMTE, nabopaTopujaTta He HOCW OATOBOPHOCT 33 PEnpe3eHTaTMBHOCTa Ha NpUMepounTe.
3abenewxa bp. 4: M3sewTajoT 04 NabOPaTOPMCKOTO UCTIMTYB3H:E C@ W3AaBa BO COMMIACHOCT Co MP 7.8 M3sectyeatbe 3a pe3ynTaTu.

3abenewra bp. 5: [okonky knuentor Bapa u3sewTajor o4 nabopaTopucKO MCNUTYBake A3 COAPMM W3jasa 3a coobpasHoct, nabopaTtopuwjata nocra

H CO

nysa

COFNAcHO MpaBWno 3a AOHECYBAtbe Ha OpNyKa 33 M3jasa 33 cooBpasHocT. OBa NPasWo € BO COTNacHOCT €O TouKa 4.2.1 op ILAC -G8:09/2019 Bogmu 3a

AOHecyBak-e 04/YKa W u3jasa 3a coobpasHoCT v rnack:

Mpaeuno Ha GuHapHa ofanYyKa 33 eAHOCTABHO npudarame Kora:

- M3MepeHaTa BpeAHOCT e NOA rPaHKLaTa Ha npudanarbe AL=TL - L3afo0Bonysa” unu

- M3MEepeHaTa BPeHOCT @ Haf rpaHuLaTa Ha npudararee AL=TL- , He 3ag080nyBa "

COrNACHO BAMEUKMOT NPABUAHUK Ha HAUMOHANHOTO 3aKOHOAABCTBO.

3abenewxa bp. 6: CuTe aKpearTMPaHM MeTOAW OA ONCeroT Ha akpeauTauumja ce objasenn Ha geb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Hadanue: 1 Bepsuja: 4 Bo cuna 0d: 20.06.20222.
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a
(co akpepguTupano MocCTpUpame) o v

®Y/A /IAB JIABOPATOPUIA 3A UCMIUTYBAHSE HA XPAHA U IUJATHOCTUKA HA

BOJIECTU KAl }{MBOTHMU

Tecinpame

yn. ,bopuc Tpajkosckn“ Bp.130
1000 Ckonje, MakeaoHuja

UsBewraj 6p.032923/2

Mukpobuonowka aHanusa

Wme Ha 6apatenot : JKM Boaosog H. WUnungen
Anpeca Ha 6apaTenor : yn. 9 66 UnuHaeH - OnNWTHHCKa srpaga UnuHgen

Jatym Ha 3emarbe: 22.02,2023
Hatym Ha npuem: 22.02.2023

I Bosea: Ha aen 22.02.2023 roauHa, oBaacTeHoTo nuue Hukona LiBeTKOBCKM U3B

3a Nuere 3a TecTUpare Ha MK KpOﬁHOﬂOLLIKa dHa/13a.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouum:

¢. MunaguHosum.

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

bpoj Ha 6aparbe 3a ucnuTyBarwe: 032923
MponpatHo nucmo (6p, aatym): /

PLIX 3eMatbe Ha MPUMEepOoK Boaa

Boaata 3a nuerbe e semeHa og, KyjHa BO rpaguHKa Mps yekop,

lIl Mpumepouure ce semeHu cornacHo nnaw 3a 3emame Ha npumepoum: Ob 7.3-02 MnaH 33 3emarbe Ha

npUMepoLM.

IV Crangapau u Méto,qu 33 3emarbe Ha npumepouun: MKC 1SO 19458:200

MUKPO6UONOLWIKa aHanu3a.

9 - 3emare Ha npumepouu 3a

V LononHyBsaka, oTcTanysarba unm UCKNlyuyBakba o4, METOAOT M 04 NNAHOT 33 3eMarbe Ha Npumepouu: /

VI Peaynrartu:

1.KapaKrepuctuku Ha npumepokoT: Boaa 3a nuere — NpaguHka Mp. Yekop, H. UnuHgeH
(ume, Tproecko ume, cepwuja, AaTym Ha MPOW3BOACTBO, POK Ha TPaeke, KOANYECTBO)

CoobpasHocr
WUa. 6poj Peaynrar og bt i panuuHm 3aposonysa/
2 Mapamertpu Tecr meTop, Heogpepae-
MCNUTYBakbeTO Hocr ** BpeaHOCTH Mpudarnuso/
He 3ajoBonysa
032900223 Pseudomonas aeruginosa MKCEN ISO 16266 0 cfu/100ml / 0 cfu/100mlI 3aposonyea
KonudopmHu Baktepuu MKCEN IS0 9308-1 0 cfu/100ml| / 0 cfu/100ml 3apoBonysa
E.coli MKCEN IS0 9308-1 | 0 ¢fu/100ml / 0 cfu/100ml 3aaosonysa
LUpeBHHM eHTepOKOKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apnoBonysa
CyndwuTopesyuypaykm MHKCEN ISO 26461-2 0 cfu/100ml J 0 cfu/100ml 3agoBonysa
aHaepobu
Bpoete MuKkpoopraHmamu MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3agoeonysa
Ha Kyntypa 22°C
Bpoetse MUKpoopraHuamu MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonyea
Ha Kyntypa 37°C

UcnuTyBaHWOT NpumMepok ru 3af0BONYyBa KpUTEpUYMUTE 3a BapaHWOT napamera
KBanuTeT Ha BoAaTa 3a nuerbe (Cn.BecHuk bp.183/18 Mpunor 1 u Mpwunor 4)

P cornacHo MpaBunHMKoOT 3a BesbegHocT u

[ Hzoanue: |

| Bepauja: 4

| Bo cura oo: 20.06.2022-
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&y NAE IABOPATOPUIA 3A WUCMUTYBAHE HA XPAHA U AUIATHOCTUKA HA

TecTnpaing
BONECTU KAJ KUBOTHM MBC N 1SOMEL 17628
0B 7.8-02
MU3BELLTA] O, NABOPATOPUCKO WCNUTYBAKE
(co akpeguTHpaHo MmocTpupare) MKC EN ISO/IEC
17025:2018
BpemeHCKMN YCNOoBu: v coHYeBo 01 06nauHO [ NPOMEHAMBO 0O BPHEXAMBO [ Temneparypa

HauuH Ha cKknaguparbe: NagUunHUK
TemnepaTypa Ha NaAWIHWK 33 TPAHCNOPT Ha NPUMEPOKOT: 4+2°C

MoCTpUpareTo e U3BPLIEHO OA CTPaHa Ha:

/vime, Npeavme Ha IWLETO KOe ro N3BPLWWAO MOCTPUPA

/S AN L

' > 0pobpun: AHgpea BOWKOCKA. ... fuleucuensofhrnsrannee
3/ /vme, npesume, notnuc /

.
M3paboTun: Hatalwa MUNEHKOBCKA....cuueeenss
/vme, npesume, notnuc /

Oatym(un) Ha n3sepyBarbe Ha NabopaToOpPUCKUTE aKTUBHOCTHU. 22.02.2023 - 25.02.2023
[laTym Ha U34aBarbe Ha U3BeLITajoT: 27.02.2023

Co * ce 03HaYyBa HeaKPeOUTHPaH METoq

**ora KMHETOT He Gapa U3jasa 3a cooBpa3HOCT BO U3BELITAJOT Ce U3BECTYBA MepHaTa HeoApeaeHOCT, BO CUTe APYrY Ciydan MepHaTa HeDApPeagHoCT, e
npecmeTyea BO pesynTaToT camo no Baparbe Ha KNWEHTOT.

*%* e 03HAYyBaaT METOAM KOW ce AobureHy of cTpaHa Ha naboparopuja co koja @y /1ab uma cknyyeHo A0roBop 33 copaboTtka

WUsjasa 3a HENPMCTPACHOCT

PakosopcTeoTo Ha AINTY ®yp lab [,00-CKonje rapaHTUpa AeKa CUTe aKTUBHOCTH 33 MCNUTYBakE Ce U3BPLIYBAAT HENPUCTPACHO U
Bo cornacHoct co 6aparara Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCAT BP3 OCHOBA Ha o06jeKTMBHM AOKasu 3a
yCornaceHocT co pepepeHTHUTe CTaHAApAK U Bp3 OANYKMTE He MOAT A3 BAWjAaT APYIM MHTEpecu Uan ApYrv CTpaku 1 HUKO]
Hema npaso Aa Baujae Ha BpaborteHuTe BO OAHOC Ha pesynTatute OAHOCHO Hema npaso Ha 6MN0 KaKBM BHaTpPeLlHW,
Ha/ABOPELLHU, KOMepLMjanHu, GUHAHCMCKK U APYT BUA npUTUCOLM U BAUjaHM]a.

3afenelwKa bp. 1: Pesyntature of TECTOBWTE Ce OAHECYBaaT camo 33 ucnuTyBaHuTe npumepouu. OBOj NPOTOKON HE CMee Aa ce penpogyumpa ocBeH €O
nvcmeHa ao3sona Ha nabopaTtopujaTa v BO LENoCT.

3abenewxa bp. 2: labopaTopujata He 04ro8apa 3a BEPOLOCTOjHOCT Ha NOAATOLMTE AOCTABEHU OF, nogHocuTeNoT Bo BaparbeTo 3a UCNUTYBarbE.

3abenewxa Bp. 3: Kora KAMEHTOT M3BPLIKA 3eMAtbe Ha NPUMEPOLIUTE, nabopatopwjaTa He HOCH OATOBOPHOCT 33 Penpe3seHTaTMBHOCTa Ha NpUMepouuTe.
3a6enewxa bp. 4: MagewTajoT 04 N2BOPATOPMCKOTO UCNUTYBAKE ce u3aaea so cornacHoct co MNP 7.8 W3secTysarbe 3a PE3YNTATH.

Jabenewxa bp. 5: JIOKONKY KAWEHTOT Bapa M3BEWTajoT 04 NnabopaTopycKo UCMUTYBarbe A3 COAPMKM v3jaea 33 coobpasHocT, nabopartopujata nocranysa
COrnacHoO MpaBW/IO 33 JOHecyBare Ha OANyKa 33 w3jasa 32 coobpasHoct. OBa npaevno & 8o cornacHocT co Touka 4.2.1 op ILAC -G8:09/2019 Bopgwnuy 32
[OHecyBakbe 0f/1yHa U U3jaBa 33 cooBpa3HOCT W rNacK:

MpaBuno Ha 6uHapHa oANYKa 33 €AHOCTABHO npudakarse Kora:

- U3MepeHaTa BpefHOoCT € NOA rpaHuuaTta Ha npudararse AL=TL - ,3agosonysa” niv

- M3MepeHata BpeAHOCT e Haj rpaHuuarta Ha npudarare AL=TL- , He 3a10BONYBE i

COrNAcHO BAMEUKMOT NPaBUAHWK HE HALMOHANHOTO 3aKOHOAABCTBO.

3abenewra bp. 6: CUTe aKpeaUTMPaH1 METOAM Of ONCEroT Ha akpeauTauwmja ce objaseHn Ha Beb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepsuja: 4 Bo cuna 00: 20.06.20222 J
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