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a
(co akpeguTparo moctpuparse) i703s018

®YA NIAB JIABOPATOPUIA 3A UCMIUTYBAHSE HA XPAHA U IUJATHOCTUKA HA

BOJIECTU KAJ YXUBOTHMU

MK BN ISOUFRC 17338

Tecvmpim

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

M3Bewraj 6p. 032923/3 X

Xemucka aHanumsa

Wme Ha Gapatenor : JKM Bogosog, H. WUnungen
Anpeca Ha 6apatenot : yn. 9 66 UnunpeH - Onwrukcka srpaga Ununpen

Jatym Ha 3
Hdatym Ha n

| Boea: Ha neH 22.02.2023 roguHa, oBnacTeHoTo nnue Hukona

emame: 22.02.2023
puem: 22.02.2023

3a NuUekse 3a TecTUpare Ha ¢JM3H‘-IKO-XEMI‘ICK3 aHanusa.

I Onuc Ha mecto Ha 3emare Ha npumepo

MwnaguHo

lIl Mpumepouure ce semeHn cornacHo NAaH 3a 3emarbe Ha npumepoum:

BUM - C. Tekuja.

npumepoLu.

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

' bpoj Ha Bapatbe 3a ucnutysarse: 032923 X

MponpatHo nucmo (6p, aatym): /

LiBeTkoBCKM M3BPLLIM 3EMakbe Ha NpUMepoK BoAa

uu: Bopata 3a nuere e 3emeHa o4 Toaner opg O.Y Bpaka

OB 7.3-02 MnaH 3a 3emare Ha

IV Crangapam n merogm 3a semare Ha npumepoum: MKC ISO 5667-5:2007 — Ynatcrso 3a 3emMarbe Ha
npUMepoLun Boaa 3a Nuere o4 NPeYUCTUTENHU CTaHMLM 1 BOAOBOAHU OUCTPUBYTUBHU CUCTEMM.

V fononHysara,

VI Pesynraru:

KapaKTepucruku Ha npvmepokoT: Boaa 3a nuerwe - 0.Y B

paka MunaguHoBum - c. Tekuja

(Mme, Tproscko ume, cepwja, satym Ha NPOU3BOACTBO, POK Ha TPaete, KONMYEeCTBO)

OTCTanyBarba UAM UCKAYYyBarba 04 METOAOT M 0/, NAAHOT 3a 3eMatbe Ha npumepoum: /

j MepHa Coo6pasHoct
. Wa.6poj Mapsmorion Tectvieron Pesynrar og Heopgpe- FpaHuuHKu 3agosonysa/
MCNUTYBabeTo | peHoct BpeaHocTH Mpudarnuso/
*"‘ He 3aposonysa

| 032900323 | Boja MKCEN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3af0BONyBa

Mupuc BPM 7.4 — 78x H.A / Hema 3a0B0NyBa

Bryc BPM 7.4 — 79x H.A / Hema 3aj0BosyBa

TemnepaTtypa BPM 7.4 — 80x +10,4 °C / 25°C 3ajoBonysa

MaTHocT MKCEN ISO 7027-1: 2017 0,15 NTU / 1,5 NTU 3a40BoNyea

pH MKC EN 1SO 10523:2013 7a h / 6,5-9,5 pH 3340R0/yBa

eauHULM

MNoTpowysayka Ha KMnO, MKC EN I1SO 8467:2007 1,80 mg/L / 8 mg/L 3agoBonysa

En. cnposopgausoct MKC EN ISO 27888: 2007 876 puS/cm / 2500 pS/cm 3340B0NYBa

AMOHMjaK (NH,) MKC ISO 7150-1:2007 0,01 mg/L / 0,5 mg/L 3afjoBonyBa

Ijadaﬁue: 1

Bep3zuja: 4

| Bo cuna 0d: 20.06.20222.
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oy, IAB IAGOPATOPUIA 3A UCTIUTYBAE HA XPAHA U JWUJATHOCTHKA HA
BONECTU KAJ IKUBOTHU

Tec npuise
AKL E8 ISOIEL 1TE2E

Fm‘;@%‘él&b : | 0F 7.8-02 Q% B

O W3BELUTAJ O, NAEOPATOPUCKO UCNUTYBAHE

il (co af:segumpano MoCTpUpar-e) MKC EN ISO/IEC e l

17025:2018 '

Hutputy (NO,) MEKC 1SO 26777:2007 0,050 mg/L / 0,5 mg/L 3agoBonyBa
HutpaTh (NO3) MHKC 1SO 7890-3:2007 3,7 mg/L / 50 mg/L 3af0BONYyBa
Xnopuam MKC ISO 9297-2007 14,18 mg/L / 250 mg/L 3af0BONYBA
Weneszo MKC 1SO 6332:2007 0,070 mg/L / 0,2 mg/L 3ap0BONyBa
PeauayaneH xiop MKC EN 1SO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3a40BONYBA

WMCnWUTYBaHUOT NPUMEPOK MM 3a/l0BO/YBa KPUTEPUYMUTE 33 HapaHuoT napameTtap cornacHo MpasuiHUKOT 33 Be3beqHOCT W KBA/UTET Ha
BojaTa 3a nuetbe (Cn.BecHuk Bp.183/18 Npunor 1).

BpemeHCKH YCN0BMK: v coHueBo O 06nadHO [ MPOMEHNMBO O BPHEMAMBO O Temneparypa
HauuH Ha cknaguparbe: JaguaHUK

TemnepaTypa Ha NaAWNHWK 33 TPAHCNOPT Ha NPUMEPOKOT: 4+2°C

MoCTpMpareTo e U3BPLIEHO 0f CTPaHa Ha:

0 KnueHT 0 ®ya Nab Hukona LiBeTKOBCKM (CO akpeAUTUpaHa meToga)..L¥

W3paboTun: MBaHa Cnacecka. ...k bidl.........
/vme, npesnme, NOTNUE

": NAE 0po6pun: ®pocnHa Cnacoscka. /...
aoo - & /ume, npesnume, notnug /

1
¥

e

[latym(u) Ha u3BeayBarbe Ha labopaTopuckuTe aKTMBH'ocTH :22.02.2023-27.02.2023
[laTym Ha n3faBatrbe Ha U3BELLTajoT: 27.02.2023

Co * ce 03HaYeHyBa HeakpeauTMpaH MeToq

**Kora KAMHETOT He 6apa u3jasa 3a coobpasHoCT BO W3BELLTA]OT Ce M3BECTYBA MEPHATa HEOAPENEHOCT, BO CUTE APYTM Cry4an mepHaTa HeogpeaeHocT, ce
npecmeTyBa BO Pe3yNTaToT camo no Bapatbe Ha KAMEHTOT.

##% o g3HAYYBaAT METOAM KoM ce AoBuenn oa cTpaHa Ha nafopatopuja co Koja ®ya Jlab uma ckny4eHo A0roBop 33 copaboTa

WU3jasa 32 HenpucTpacHocT
PakosogcTBOTO Ha ANTY dya Nab [00-CKonje rapaHTUpa AeKa cUTe aKTUBHOCTU 3a WCNUTYBakbe Ce M3BPLUYBAAT HEMPUCTPACcHO K
Bo cornacHocT co 6apararta Ha MKS EN ISO/IEC 17025:2018. Cute oAnyKU Ce HOCAT BP3 OCHOBA Ha ob6jeKTMBHM AOKasw 3a
YCOrNaceHocT co pepepeHTHUTe CTaHAApAW U Bp3 OANYKUTE HEe MOMKaT Ja BAujaaT APYrM MHTEpPecu uan Apyru CTPaHU 1 HUKO]j
Hema npaso gja Bavjae Ha BpaboTeHWTe BO OAHOC Ha pesynTaTMTe OAHOCHO Hema npaeo Ha 6MN0 KaKBM BHATPELUHHM,
HafBOPEeLUHU, KomepuujanHu, GUHAHCMCKU U APYT BUA NpUTMCOLM W BAKjaHK]a.

3abenewka Bp. 1: PesynTatuTe Of TeCTOBWTE Ce OAHECYBaaT camo 33 MEnWUTYBaHuTe npumepouy. OBOj NPOTOKOA He cmee Aa ce penpoayuupa OCBEH €O
nucmeHa nossona Ha nabopaTopwjaTa v BO LenocT.

3abenewxa bp. 2: /laBopaTopujata He ogroeapa 3a BEPOAOCTOJHOCT HA NOAaTOUUTE AOCTaBeHW 04 NOAHOCUTENOT B0 BaparbeTo 33 UCNUTYBarbe.

3afenewka bp. 3: Kora kIMEHTOT U3BPLIMA 3EMatbe Ha NPUMEpOLIUTE, nabopaTopujaTa He HOCK OATOBOPHOCT 33 Penpe3eHTaTMBHOCTa Ha npUmepoumTe.
3abenewna bp. 4: M3gewTajoT 04 NaBopaTOPWUCKOTO MCNUTYBatbe ce U3asa 8o cornacHoct co MNP 7.8 M3secTyBare 3a pesyntaTu.

3abenewxa bp. 5: Lokonky knweHtot Bapa W3selWwTajoT 04 N3abopaTopUCKD MCMUTYBaHe A3 COAPHKM w3jasa 3a cooBpa3HocT, nabopatopwjaTa nocranysa
COrMacHO NpaBMno 33 AOHecyBatbe Ha OANYKa 33 w3jaea 3a coobpa3HocT. OBa NPasuno € BO COMMacHOCT CO Touka 4.2.1 og ILAC -G8:09/2019 Boguy 32
[OHecyBatbe OANYKa W U3jaBa 3a coobpasHoCT M rnack:

Npaewno Ha GuHapHa OANYKa 33 eAHOCTABHO npudararse Kora:

- MaMepeHaTa BpeaHOCT e NMOA rpaHuuaTa Ha npudakare AL=TL— L3agosonysa’ wan

- U3MepeHaTa BPeAHOCT e Had rpaHuuaTa Ha npudakarbe AL=TL- , He 3a4080NYBA i

COTNACcHO BAXKEYKMOT NPABUAHWK Ha HaUMOHANHOTO 3aKOHOAABCTEO.

3a6enewka bp. 6: CuTe aKPeAUTUPAHU METOAM OA ONCETOT Ha akpeauTaumja ce objaseHu Ha seb ctpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

M3daHue: 1 Bepsuja: 4 Bo cuna 0d: 20.06.2022z. J
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[ ®VA NIAE TABOPATOPUIA 3A UCTIUTYBAHSE HA XPAHA U AMJATHOCTVKA HA S
”5 BOHECTHKAJ H‘{MBOTHH MEC £N INUIEC 17025
Foodi@lab 8-
e W3BELUTAJ O/} IABOPATOPYCKO UCTITYBAHE MKgEE; IgsgilEC
g s 17025:2018

yA. ,bopuc Tpajkoscku” Bp.130
1000 Ckonje, MakeaoHuja

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

UsBewraj 6p.032923/3

Mukpobuonowka aHanumsa

Mme Ha 6apatenort : JKMN Bogosog, H. UnuHgeH
Appeca Ha bapatenor : ya. 9 66 UnunpeH - OnwTtuHcka srpaga UnuHgen

HaTtym Ha 3emarse: 22.02.2023

bpoj Ha 6aparbe 3a ucnutysarbe: 032923
Latym Ha npuem: 22.02.2023

lMponpatHo nucmo (6p, aatym): /

| BoBea: Ha neH 22.02.2023 roauHa, oBnacTeHoTo Nuue Hukona LIBETKOBCKM M3BPLLUM 3eMatbe Ha npumepok Boaa
3a Nuerbe 3a TecTUparbe Ha MUKPOBMONOLWKa aHanu3a.

Il Onuc Ha mecro Ha 3emare Ha npumepoumn: Bopgata 3a nuere e 3emeHa o4, Toanetr sBo 0.Y., Bpaka
MunaguHosumn”, c. Tekuja.

Il Mpumepouurte ce semeHu cornacHo nnaH 3a 3emarbe Ha npumepouu: OB 7.3-02 MnaH 33 3emarbe Ha
npumepoum.

IV Cranpapau u mertoam 3a 3emarse Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepoun 3a
MUKpobKonoLLKa aHanusa.

V fononHysatsa, otcTanysarba UM UCKNyuyBakba O METOAOT U 0/, NNAHOT 3a 3eMatbe Ha NpUMepouy: /

VI Peayntaru:

1.KapakrepucTuku Ha npumepokorT: Boga 3a nuetbe — 0.v., Bpaka MunaguHosuu”, c. Tekuja.
(ume, Tproecko ume, cepuja, A3TyM Ha NPOM3BOACTBO, POK Ha Tpaekbe, KOAUYECTBO)

CoobpasHocr
Wa. 6poj Pesynrar og L1l TpaHUYHK 3aposonysa/
Mapamerpu Tecr meTopg Heoapepe-
UCNWTYBareTo HoeE BPeAHOCTH Mpudarnmso/
He 3a40B0/yBa
032900323 Pseudomonas aeruginosa MKCEN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Konudopmhu Bakrepuu MKCEN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa
E.coli MKCENI1S09308-1 | 0 cfu/100ml 7 0 cfu/100ml 3apoeonysa
LipesHu eHTepoKOkH MKC EN ISQ 7899-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
Cynputopeayuypauxu MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobwu
Bpoekse MUKpoOpraHuzmm MKC EN IS0 62.12 0 cfu/ml / 100 cfu/ml 3anosonysa
Ha KynTtypa 22°C
Bpoere Mukpoopranmzmm MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3agoBonysa
Ha KyaTypa 37°C

WcnuTysanunoT npumepok v 3agosonysa KputepuymuTe 3a 6apaH1oT Napamertap cornacHo MpasunHukoT 3a 6esbeaHocT u
KBanuTeT Ha BoAaTa 3a nuerbe (Cn.BecHuk bp.183/18 Mpunor 1 n Mpunor 4)

@dauue: 1

| Bepsuja: + | Bo cuna o0: 20.06.2022:

]
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&Y NIAB TABOPATOPUIA 3A UCTIUTYBAKE HA XPAHA U ANIATHOCTUKA HA

Tecnpam

BOJIECTU KAl WHUBOTHU MEL EN ISOOEC 1TH2E
5 7.8-02 % .
W3BELLTAJ Of} IABOPATOPUCKO UCTIUTYBAHE | DE7ac oVt |
(co akpeaMTUpPaHO MOCTpUparLe) MKCEN ISO/IEC e |
17025:2018 i
BpemeHCKU ycnosu: v coHueso 0O 06nayHo O npomemw‘sb' 0 BpHEX/NUBO [ Temnepatypa

HauuH Ha cknaguparbe: NagnaHUK
TemnepaTypa Ha NaAWHKK 33 TPAHCNOPT Ha NPUMEPOKOT: 41+2°C

MoCTpUpaHEeTo e U3BPLIEHO 0/ CTPaHa Ha:

o ®ya lab Hukona L|BETKOBCKU (co akpeauTupaHa metoaa)
/viMe, npesume Ha NIULLETO Koe ro U3Bpmnio mMmocTpupa

,:;

W3paborua: Hatawa I\flvmen-nf;oacr(a........\..JL.i
/vme, npesume, notnuc /

pun: AHAPEa BOLWIKOCKA.......cvieureursforeres
| /vme, npesnume, notnuc /

Jatym(n) Ha usseaysarbe Ha 1aboPaTOPUCKUTE AKTUBHOCTU: 22.02.2023 - 25.02.2023
[aTym Ha usfasarbe Ha n3BsewwTajoT; 27.02.2023

Co * ce 03HaYyBa HEaKPeaUTUPaH MeToq

*%Kora KNMHETOT He 6apa u3jasa 3a cOOBPA3HOCT BO M3BELITA|OT Ce U3BECTYBA MepHaTa HEOoApeAeHOCT, BO CUTE APYrW CAYHau MepHaTa HeoAPeAeHOCT, ce
npecmeTyBa BO pesy/ITaToT camo no 6aparbe Ha KAUEHTOT.

*#% co g3HAUYBaaT METOM KoM ce A0BMeH 04 CTPaHa Ha naBopatopwja co koja ®ya Nab uma cknyueHo AoroBop 33 copaboTua

W3jaea 33 HeNpI#-TPacHoCT

PakoBogcTeoTo Ha ANTY ®dya Nlab A00-CKonje rapaHT1pa Aeka cute aAKTUBHOCTM 3a UCNUTYBAkbE Ce U3BPLUYBAaT HENPUCTPAcHo «
BO cornacHocT co Gapawata Ha MKS EN ISO/IEC 17025:2018. Cute oanyku ce HOCAT BP3 OCHOBA Ha o6jeKTMBHM HOKa3u 34

ycornaceHocT co pedepeHTHUTe CTaHAapAu U Bp3 OA/NIYKWTE He MOMaAT Aa B/MjaaT APYrU MHTEPECH AW APYTU CTPaHK U HUKO]
Hema npaso pa Bavjae Ha BpaboTeHwTe BO OAHOC Ha pesyntatuTe OAHOCHO HEMa Npaso Ha 6MNO KaKBU BHATPELUHY,
HafBOPELIHU, KOMepLUUjanHU, GUHAHCUCKU U ADYT BUA, NpUTMCOUM U BAMjaHK]a.

3a6enewxa bp. 1: Peaynratute 04 TeCTOBWTE Ce OAHECYBaaT Camo 33 ucnuTyeaHuTe npumepouu. OBOj NPOTOKON He CMee A2 e penpogyu1pa OCBeH co
nMcMeHa goseona Ha nabopaTopwjaTta v BO LUenocT.

3abenewxa bp. 2: laBopatopujaTta He ogroeapa 33 BEpOAOCTOjHOCT Ha NOAATOUMTE AOCTABEHN Of NoAHOCMTENOT BO BaparbeTo 3a UCNUTYBarbe.

3abenewra bp. 3: Kora KIMEHTOT W3BPLIMA 3eMatbe Ha MPUMEPOLMTE, nafopaTopujaTa He HOCW OArOBOPHOCT 33 PENPe3eHTaTMBHOCT Ha npumMepoumTe.
3abenewxa Bp. 4: M3sewrTajoT oa NabopaToPUCKOTO MCWTYBAMLE Ce w3pasa 8o cornacHoct co NP 7.8 M3secTyBarbe 3a pesynTat.

3abenewxa Bp. 5: [lokonky knveHToT Bapa w3sewTajoT o4 NabopaToOPUCKO MCNMTYBaHLE A3 COAPMHK u3jasa 3a coobpasHoct, naboparopujaTa nocranysa
COFNacHo NPaBwio 33 [OHECYBatbe Ha OA/YKA 3a usjasa 33 coobpasHocT. OBa Npasuno & BO COMNacHOLT co Touka 4.2.1 og ILAC -G8:09/2019 Boguy 3a
[OHecyBarbe O4NYKa U W3jaBa 3a coobpa3HoCT M rnack:

Mpasuno Ha 6uHapHa 0AJyKa 33 eHOCTaBHO npudaKkarse Kora:

- M3MepeHaTa BpeAHOCT e NOA rPaHuLaTa Ha npudakarbe AL=TL - ,3a00B0NyBa" MK

- M3MepeHaTa BPeAHOCT e Hag rpaHuuaTa Ha npudakarbe AL=TL- , He 3agosonysa “

COFNACcHO BAXEYKMOT NPABUAHMK Ha HALMOHANHOTO 3aKOHOAABCTEO.

3abenewxa Bp. 6: CuTe aKpeAUTMPaHKM METOAM Of ONCEroT Ha akpeawTaumja ce objaseHu Ha sef ctpaHaTta www.iarm.gov.mk u www.foodlab.com.mk.

Haganue: | Bepsuja: 4 i Bo cuna 00: 20.06.20222 J
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