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yA. ,bopuc Tpajkoscku” Bp.130

1000 Ckonje, MakeaoHwuja

U3BewTaj 6p. 032923/5 X

XeMucKa aHanmza

Wme Ha Bapatenor : JKMN BogoBsog H. UnunpeH
Aapeca Ha bapatenoT: yn. 9 66 Ununpen - OnwtuHcka srpaga UnuHgeH

HaTtym Ha semarbe: 22.02.2023
[atym Ha npuem: 22.02.2023

| Boeeg: Ha gen 22.02.2023 roAunHa, oBnacTeHoTo anue Hukona LLBeTKOBCKM U3B

3a NUere 3a TecTUpatbe Ha ¢H3M‘-!KO~XEMIACK& aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu:;

Jypymnepu.

Ten.: 02 2781 166

e-mail: info@foodlab.com.mk

Bpoj Ha bapatbe 3a ucnutysatrbe: 032923 X
MponpatHo nucmo (6p, aatym): /

PLIK 3eMatbe Ha MPUMEPOK Boaa

Boaata 3a nuerse e 3emera og, KyjHa og rpaguHka MopkoBsye — c.

Il Mpumepouure ce semeHu cornacHo naad 3a 3emare Ha npumepoum: O6 7.3-02 MnaH 3a 3emarbe Ha
npumepoLu.

IV Cranpgapam M metogu 3a semare Ha npumepoun: MKC ISO 5667-5:2007 — YnaTcTBo 3a 3emarbe Ha
NPUMEPOLM BOAR 3a NWerbe 04 NPEYUCTUTENHU CTAHULIU U BOAOBOAHU AUCTPUBYTUBHU CUCTEMM.

V Oononuysaka,

VI Peaynrartu:

KapakTepucTuku Ha npumepokor: Bopa 3a nuerse — r. MopKosue — c. Jypymnepu
(vme, Tproecko ume, cepwja, AaTym Ha NpoM3BOACTRO, POK Ha Tpaekse, KOAUYeCTBo)

OTCTanyBarba WM UCKNYYyBakba 04 METOAOT M OZ, NNAHOT 33 3eMatkbe Ha npumepoum: /

MepHa CoobpasHocr
Wa. 6poj Mapameipe Tecr meron Pesynrar og Heogpe- TpaHuuHM 3agosonysa/
ucnuTysameto | peHocr BPeAHOCTH Mpudarnuso/
i He saposonysa
032900523 | Eoja MKC EN 1SO 7887:2011 0,9 mg/L Pt/Co 7 20 mg/L Pt/Co 3afoBonysa
Mwupuc BPM 7.4 — 78x H.O / HEMa 3a40BoNYBa
Bryc BPM 7.4 — 79x H.A / HeMa 3af0B0O/yBa
Temnepatypa BPM 7.4 — 80x +10,4°C / 25°C 3af0BoNYBa
MaTtHocT MKCEN ISO 7027-1: 2017 0,13 NTU / 1,5NTU 3apoBonysa
pH MKC EN I1SO 10523:2013 7,80 / 6,5-9,5 pH 3a40B0/yBa
eauHMLM
Notpowyeayka Ha KMnO, MKC EN ISO 8467:2007 1,74 mg/L /i 8 mg/L 3ap0B0/yBa
En. cnpoBognusoct MKC EN ISO 27888: 2007 614 pS/cm / 2500 pS/cm 3afoBonysa
AmoHwUjak (NH,) MKC ISO 7150-1:2007 0,01 mg/L / 0,5 mg/L 3af08BoNyBa

Wsdtmue: 1

Bepsuja: 4

| Bo cuna 0d: 20.06.2022,
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&Y/l NAB NABOPATOPUIA 3A UCMIUTYBAHSE HA XPAHA ¥ AUJATHOCTUKA HA

/:S BONECTU KAJ }KMBOTHU

Foodelab 05 7.8-02

mﬂ».g;; MU3BELLTAJ O TABOPATOPUCKO MCNMUTYBAHE MKC EN' 1SO/IEC

(co akpeauTUPaHO MOCTpUpatbe) 17025:2018

Hutputi (NO3) MKC 1SO 26777:2007 0,060 mg/L / 0,5 mg/L 3308B0NYBa
HuTpaTn (NOs) MKC ISO 7890-3:2007 3,2 mg/L / 50 mg/L 3ag0BoNyBa
Xnopuawm MKC ISO 9297-2007 7,09 mg/L / 250 mg/L 3a0BONYBA
HWenezo MKC ISO 6332:2007 0,050 mg/L / 0,2 mg/L 3a0BONYBa
Pe3sugyaneH xnop MKC EN 1SO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3a0BONYBa

McnuTysaHUOT NPUMEDOK M1 3340BONYBa KPUTEPHYMUTE 33 HapaHuoT napametap cornacHo [paBUAHKMKOT 32 6e3begHOCT M KBANWUTET Ha
BoJaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHCKM yCnoBMu: v COHYeBO [ 0BNaYyHO O NPOMEHAWBO O BPHENIWBO O Temnepatypa
HauuH Ha cknaguparse:  NaauaHKK

TemnepaTypa Ha NaAWIHUK 33 TPAHCMOPT HAa NPUMEPOKOT: 4+2°C

MocTpupameTo e U3BPLLIEHO 04 CTpaHa Ha:

o KnueHt o ®ya flab Hukona LipeTkoBCKM (cO akpeanTUpaHa meToaa)

/vime, Mpe3ume Ha JIMLETO KOe ro U3BPLIMAC MOCTPUPaLETO /

/ ) |
.'-I _____ 2 -:\5 s | /
W3pabotun: MBaHa Cnacecka.........\..d k... by O,p,oﬁpnn: dpocuHa CNacoBCKa...j.tflleennens
/vme, npesume, notnucy || ! /ume, npesume, notnuc|/
\ rh o *

Jatym(u) Ha nsseayBarbe Ha naﬁopaJTopMCHmTe aKTUBHOCTK : 22-02.2023-27.02.2023
[aTym Ha uspnasarbe Ha ussewTajot: 27.02.2023

Co * ce 03Ha4YeHYBa HeakpeaMTUPaH MeTod

**Kora KIMHETOT He Gapa W3jasa 3a cOOBPAZHOCT BO M3BELUTA]OT Ce M3BECTYBA MEepHaTa HEOAPE.HOCT, BO C1Te APYri cAy4an MepHaTa HeoApeAeHocCT, ce
MpecMeTyBa BO PE3y/TaToT camo No Baparbe Ha KIMeHTOT.

#%% co 03HaUyBaaT MeTOAM Kou ce aobueHu of cTpaHa Ha naBopaTtopuja co Koja @ya /1ab wma crNy4eHo Qorosop 3a copaboTtka

M3jaBa 3a HenpucTpacHoCT
PakosogacTsoTo Ha ANTY ®yga /lab AO0-Ckonje rapaHTupa Aeka cute aKTMBHOCTM 32 MCNUTYBatbe Ce U3BPLIYBAAT HENPUCTPACHO U
BO cornacHoct co Gaparara Ha MKS EN ISO/IEC 17025:2018. Cute opnyKM ce HocaT Bp3 OCHOBA Ha objeKTMBHM AOKa3u 3a
YCOrnaceHocT co pepepeHTHUTE CTaHAAPAW U BP3 OANYKUTE He MOXaT Aad BAMjaaT APYrM MHTEPECU WAK APYTU CTPaHu U HUKO]
Hema npaso fAa Baujae Ha BpaboTeHMTe BO OAHOC Ha pes3ynTatute OAHOCHO Hema npaso Ha 6MnNO KakBM BHATPELUHW,
HaABOPELWHH, KOMepUUjanHu, GUHAHCMCKU U APYT BUA NPUTUCOLU U BAMjaHMja.

3a6enewxa bp. 1: Peayntatute of TeCTOBWTE Ce O[HECYBAAT Camo 33 UCTUTYBaHWTE npumepouu. OBOj NPOTOKON He cmee 43 Ce penpoayumpa OcBeH co
nucmeHa fossona Ha nabopaTtopujaTa v BO UenocT.

3a6enewxa bp. 2: flaBopaTopujara He OAr0Bapa 3a BEPOAOCTOJHOCT Ha NOAATOLIMTE A0CTaBEHH OA NOAHOCUTENOT BO BaparbeTo 3a UCMIMTYBatbe.

3a6enewka Bp. 3: Kora KAMEHTOT U3BPLUKMA 3EMatbe Ha NPUMepoLUTe, naBopatopujaTa He HOCW OArOBOPHOCT 3@ PEnpeseHTaTMBHOCTa Ha NpUMepoLUmTe.
3a6enewka bp. 4: Masewrajot 04 N1aBOPaTOPUCKOTO UCTIUTYBAFLE CE U3/1aBa BO COFNAcHOCT Co MP 7.8 WM3sectysatbe 3a pesynTaru.

Jabenewxa Bp. 5: [lokonky kaventor Bapa u3sewTajoT o4 NafopaToOPMCKO WCMMTYBaHE 13 COAPMKM U3jasa 3a coobpasHoct, nabopatopujata nocranysa
COTNacHo NpaBWno 3a AOHECYBAbE HA OANYKA 33 M3jaBa 33 cooBpasxoct. OBa NPaBMAO € BO COrNacHocT co Touka 4.2.1 op ILAC -G8:09/2019 Boagwny 32
[lOHECYBatbe OAYKa 1 M3jasa 33 cooBbpasHOCT U Facu:

Mpasuno Ha GUHapHa OANYKa 338 e4HOCTaBHO npudakarse Kora:

- U3MepeHaTa BpedHOoCT e NoJA rpaHuUaTa Ha npugakare AL=TL - ,3an080ny8a” nau

- U3MEepeHaTa BPpeAHOCT e Hag rpaHunuara Ha npudakaree AL=TL- , He 2anoBONYBa #

COr/TaCHO BaMeyrMoT NPaBuIHKMK Ha HaUuWOHaAHOTO 3aKOHOO3BCTBO.

3abenewxa bp. 6: CUTe akpeAUTUPaHN METOAM Of ONCeroT Ha akpeanTaumja ce objaseHu Ha Beb cTpaHaTta www.iarm.gov.mk u www.foodlab.com.mk.

W3daHue: 1 Bepsuja: 4 Bo cuna 0d: 20.06.20222. l

2/2



®V/[ NAB IABOPATOPUIA 3A WUCMUTYBAHE HA XPAHA U AWJATHOCTUKA HA
BOJIECTU KAJ YXMBOTHMU

e U3BELUTAJ OA IABOPATOPUCKO UC BAHE MKC?E:I-?SSZEC 24
AT - UTh
da
(CO KpegutupaHo MOCTpHpal-be) 170252018

yn. ,bopuc Tpajkosckn” Bp.130
1000 Ckonje, MakegoHuja

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

U3Bewraj 6p.032923/5

MuKkpobuonouika aHanusa

Wime Ha bapatenoT ; JKN Boaosog H. Unungen
Aapeca Ha bapatenot : yn. 9 66 UnuHpeH - OnwruHeka srpaga UnunpeH

AaTtym Ha 3emarse: 22.02.2023

bpoj Ha bapatbe 3a ucnuTyBare: 032923
Hatym Ha npuem: 22.02.2023

MponpatHo nucmo (6p, aatym): /

I Boseg: Ha aen 22.02.2023 roanHa, oBnacteHoTo Auue Hukona LiseTkoscKu W3BPLIK 3ematbe Ha NpUMepoK Boaa
3a Nuetbe 3a TecTUparse Ha MUKPOBUONOLLKA aHaNU3a.

Il Onnc Ha mecTo Ha 3emarse Ha npumepouu: Boaara 3a nuerse e 3emeHa O/, KyjHa BO rpaauHKa Mopkosue,
Jypymnepwu.

lll Mpumepouure ce semeHu cornacHo nnau 3a 3émarbe Ha npumepoum: OB 7.3-02 MnaH 33 3emarbe Ha
npumepoLuu.

IV Crangapan n metoam 3a semare Ha npumepouu:

MKC ISO 19458:2009 — 3emarse Ha npumepoumM 3a
MUKpobuonoLwKa aHanusa.

V AononHysarsa, oTcTanyBarba UM UCKAYUYBakba OA METOAOT U OA NNAHOT 33 3eMatbe Ha NpumepoLy: /

VI Pesynrartu:

1.Kapakrepucruku Ha npumepoxor: Boaa 3a nuere — MpaguHka Mopkosue, Jypymnepu
(ume, Tproecko ume, cepuja, AaTym Ha MPOU3BOACTBO, POK Ha TPaeH:e, KOJIMYEeCTRO)

CoobpasHocr
WUa. 6poj Pesynrat og MepHa FpaHuuHKu 3aposonysa/
MapameTtpum Tecr metog Heogpepe-
UCNUTYBaHETO oy b& BpeaHOCTH Npudarnuso/
= He 3ag0BoONyBa
032900523 Pseudomonas aeruginosa MKCEN I1SO 16266 0 cfu/100mlI / 0 cfu/100ml 3apoBonysa
' Konudopmuu Bakrepuu MKC EN ISO 5308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa
E.coli MKCENISO 9308-1 | 0 cfu/100ml / 0 cfu/100ml 3agosonysa
LipeBHKM eHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonyea
Cyndutopeayuypauku MKCEN ISO 26461-2 0 cfu/100mi / 0 cfu/100ml 3agosonysa
aHaepobu
Bpoere muKkpoopranusmm MKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3agoBonysa
Ha KynTypa 22°C
Bpoerse MUKpoopraHuamm MKCEN ISO 6222 0 cfu/ml / 20 cfu/ml 3apoeonyea
Ha Kyntypa 37°C

UcnutyBannoT npumepok rn 3agosonyea KpuUTEepuymuTe 3a GapaHuoT na

KBanuTeT Ha BodaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1 u Npunor 4)

pametap cornacHo lMpasunHKKoT 3a 6e3beHocT U

\ﬁdm‘rue: 1

| Bepaja: 4

| Bo cuna 00: 20.06.2022
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@y, NAE IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U AMJATHOCTUKA HA

N tecopue
BONECTU KAJ Y\UBOTHU ARC BN ISOEC 17025 B
0b 7.8-02
bt WU3BELLUTAJ O, NABOPATOPUCKO UCTIUTYBAE
(co akpepuTUpaHO MDl‘.‘prpal-be) MKCEN ISO/IEC | T -
17025:2018 o
BpemeHCKHK yCnosu: v CoHu4eBO 0 06AayHO O MPOMEHAMBO [l BPHEX/MBO O TemnepaTypa

HauuH Ha cknagupatbe: NaguaHWK
TemnepaTypa Ha NaAUNHMK 33 TPAHCNOPT Ha NPUMEPOKOT: 4+2°C

MoCTpMpareTo e U3BPLIEHO O4 CTPaHa Ha:

o ®ya a6 Hukona LIBETKOBCKM (co akpeanTipaHa meToAaa)..../Lf-..
LIETO KOE [0 U3BPLUMAO MOCTPUPaH:

nobpun: AHgpea bowWwKoCcKa
/vme, npesume, notnuc /

W3paboTun: Hatawa MUAEHKOBCKA. cor.k Tl hrvevd
/vme, npesume, notnuc /

Hatym(un) Ha n3BeayBarbe Ha NnabopaToOpPUCKUTE aKTUBHOCTH: 22.02.2023 - 25.02.2023
JaTym Ha nsgasarbe Ha wssewrTajoT: 27.02.2023

Co * ce 03HauyBa HEaKPeAUTHPaH MeToq

**Kora KAMHETOT He Bapa u3jasa 3a cooBpPasHOCT BO M3BELLTAJOT Ce U3BCTYBa MepHaTa HeoApeaeHoCT, BO CUTE APYrv Cydan MepHaTa HeoApeasHOoCT, ce
npPecmMeTyBa BO pesy/TaToT camo no Bapatbe Ha KNAMEHTOT.

*** ce g3HaYyBaaT METOAM KOW ce noBueHu og cTpaHa Ha naBopatopuja co Koja ®ya flab uma ckny4ero A0roeop 3a copabotka

Msjaea 3a HENPUCTPACHOCT

PakosogcTsoTo Ha ANTY ®yg Na6 A00-Cronje rapaHTMpa AeKa CUTe aKTMBHOCTU 3a UCMUTYBakLE CE U3BPLLYBAAT HEMPUCTPACHO U
BO cornacHoct co Gaparbara Ha MKS EN ISO/IEC 17025:2018. Cute OoANYKM ce HOCAT BP3 OCHOBA Ha 06jeKTMBHM OOKa3W 32

ycornaceHocT co pedepeHTHUTE CTaHAAPAM W Bp3 OANYKUTE He MOXaT A3 BAMjaaT APYrM MHTEPecH UKW APYrM CTPaHU M HUKC]
Hema npaso Aa BAujae Ha BpaboTeHwTe BO OAHOC Ha pe3ynTaTute OAHOCHO Hema MpaBo Ha 6MI0 KaKBU BHaTPELUHK,
Ha/IBOPELUHU, KOMepLMjanHu, GUHAHCUCKK U APYT BHA NpUTUCOLM U BAMjaHK]a.

3afenewka bp. 1: PesynTatuTe Of TECTOBWATE CE& OAHECYBaaT camo 33 vcnuTyBanuTe npumepouy. OBOj NPOTOKON He cmee A3 ce penpoayuMpa ocBeH co
nucmeHa po3sona Ha nabopaTopwjata v BO UENOCT.

3abenewxa Bp. 2: laBopatopujata He o4rosapa 3a 8EpOJ0CTOJHOCT Ha NoAaToUMTe AOCTAaBEHW OA NOAHOCUTENOT 80 6apar-eTo 33 HCNUTYBAHE.

3abenelKa bp. 3: KOra KAMEHTOT U3BPLIWA 3EMAFbE HA NPUMEPOLUTE, nabopaTopujaTa He HOCW OATOBOPHOCT 33 PENPE3EHTATUBHOCTA Ha NPUMEPOLWTE.
3abenewna bp. 4: UssewTajoT 04 NabopaTOPUCROTO UCIUTYBAILE CE W3438a BO cornacHocT co NP 7.8 M3secTysaroe 3a pesyntatv.

3abenewxa bp. 5: [lokonky KueHToT Bapa W3BEWTajoT 04 Na6opaToOpPMCKO UCNUTYBar:e A3 COAPMU w3jasa 3a coobpasnoct, nabopatopwjata noctanyea
COrNacHo MPaBwWIo 33 AOHeCyearbe Ha o4nyKa 33 v3jasa 32 coobpaszHoct. OBa npasuno e Bo cornacHoct co Touka 4.2.1 op ILAC -G8:09/2019 Boamu 32
JOHecyBarbe ofNyKa U u3jasa 3a coobpa3HoCT v rnacu:

Mpaeuno Ha BuHapHa oaNyKa 32 eQHOCTaBHO npudaKkatee Kora:

- M3MepeHaTa BpegHOCT € Nof rpaHuuaTa Ha npudakarse AL=TL— ,3agosonysa” uam

- U3MepeHaTa BpefHOCT € Had rpaHnuaTa Ha npudakarse AL=TL- , He 3340B0NYEA *

COTNACHO BaEeUKWOT NPaBKIHUK Ha HaLWMOHANHOTO 3aKOHOAABLTEO.

3a6enewka bp. 6: CuTe akpeauTMPaHK METOAM O ONCeroT Ha akpeawTauuja ce o6jaBeHn Ha Beb cTpadara www.iarm.gov.mk n www.foodlab.com.mk.

Hzdanue: | Bepayja: 4 Bo cuna 00: 20.06.20222 J
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