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yn. ,bopuc Tpajkoscku” bp.130
1000 Ckonje, MakegoHuja

U3sBewrTaj 6p. 035722/1 X

XemMucKa aHanmsa

WUme Ha 6apartenot : JKMN Bogosopa H. UnnHAeH
Anpeca 1a bapatenot : ya. 9 66 UnunaeH - OnNwTUHCKa 3rpaja UnuHpeH

Oatym =2 3emarce: 02.03.2022
Darym =2 npuem: 02.03.2022

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

Bpoj Ha 6apatbe 33 ucnuwaa;be:'035722 X
MponpatHo nucmo (6p, AaTym): /,

1 Bosea: Ha nex 02.03.2022 roamsa, osnacTeHoTo Anue Chas4o Bunapos U3BpLUK 3€MAHbE Ha npUMepoK BoAa 3a
IS 33 TECTUP2HHE Ha GUSHYKO-XEMMCKS 3HANN33.

1l ONWMC Ha MECTO Ha 3EM3aibe Ha NPHMEDOLM: Bomu"a’sa nwebe e 3emeHa 0/ KyjHaTa Ha AeTcKara rpaguHKa ,,25

Maj”,

xnoH Mopkosue 80 C. Jypymnepu.
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Il NpumepounTe Ce 3EMEHM CNOTNACHO n.ual{ sa‘dé;aame"ua _"npumepoqu: 0B 7.3-01 MnaH 3a 3emarbe Ha
MDUMEDOLM. '
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IV Craugapay ¥ MeToau 33 3emarbe Ha npumepouu: MKC SO 5667-5:2007 — YnaTcTeo 33 3emake Ha
NDMMEDOLM BOAS 33 NUEHEe 0/ NPEYUCTUTENHU CTaHULU U BOAOBOJHN ANCTPUBYTUBHU CUCTEMMU.

V [lononxysaisa, OTCTanyBaka WM UCK/Yy4yBatba O METOAOT U O/ NNIAHOT 33 3eMakbe Ha npumepoum: /

VI Pesyntatu:

Kapaurepncmm Ha npumepoKoT: Bopa 3a nuerbe — MpaguHKa »Mopkosue”
(MMe, TPrOBCKO MME, Cepuja, AaTyM Ha NPOU3BOACTBO, POK HA TPAEHLE, KO/IM4ECTBO)

MepHa CoobpasHocr
Wg. 6poj Napamergn TecT MeToR Pesynrat og, Heogpe- FpaHuuHKU 3apgosonyea/
MCNUTYBaKETO | AeHOCT BpegHOCTH He
2l 3apgosonysa
035700122 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupuc BPM 7.4 — 78x H.4 / Hema ianosonysa
Bryc BPM 7.4 — 79x H.4 / Hema 3af0BoNyBa
TemnepaTypa BPM 7.4 — 80x +10,5°C i 25:C 3af0B0NYBa
MaTHocT MHKC EN ISO 7027-1: 2017 0,15 NTU / 1,5 NTU 3afosonysa
pH MKC EN ISO 10523:2013 7,48 / 6,5-9,5 pH 3apo0BonyBa
efnHULM 3
MoTpouwysayka Ha KMnOa MHKC EN 1SO 8467:2007 1,88 mg/L / 8 mg/L 3340BO/YBa
EA. cnpoBoOA/iMBOCT MHKC EN ISO 27888: 2007 576 pS/cm / 2500 pS/cm 3agoBONyBa
rH.adaHue: 1 Bepsuja: 3 ‘ Bo cuna 00: 14.12.20212.
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ot .B &Y /IAB IABOPATOPUIA 3A UCMIUTYBAKSE HA XPAHA U 3APA3HU BOJIECTU
Foudé,tab 0Ob 7.8-02

W3BELLTAJ O IABOPATOPUCKO UCMIUTYBAHE

S R (co akpeguTUpaHo MmocTpuparbe) MKC EN 150/1EC
, 17025:2018
Amonujak (NHa) MKC ISO 7150-1:2007 0,038 mg/L / 0,5 mg/L 3a0B0ONYBa
HutpuTy (NO32) MKC ISO 26777:2007 0,026 mg/L / 0,5 mg/L 3a00BoNyBa
HutpaTu (NO3) MKC ISO 7890-3:2007 28,2 mg/L / 50 mg/L 3a4oBonyBa
Xnopuamn ! MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3340BONYBA
Weneso - MKC I1SO 6332:2007 0,062 mg/L / 0,2 mg/L 3agoBonysa
' PeawgyaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3a40BONYBEa

A

McnuTyBaHWOT NPUMEPOK M1 3a40B0/YBa prrepny}mwre 3a GapaHuMoT napameTap cornacHo MpaBuaHUKOT 3a 6e3befHOCT U KBA/IMTET Ha
sofiaTa 3a nuetse (Cn.BecHuk bp.183/18 Mpunor 1)

BpemeHcku ycnosu: 0 coHYyeso v 06/1ayHO [ NPOMEHAMBO [ BPHEN/AMBO O TemnepaTypa
HauuH Ha cknaguparbe:  NaguaHuUK
TemhepaTtypa Ha NafunHNK 32 TPAHCMOPT Ha NpumMepokoT: 4+ 2°C

MocCTp1parbeTo e U3BPLIEHO 04 CTPaHa Ha:

0 Knvewt

W3pabotun: MBaHa Cnacecka.......k..
/Mme, npesume, NoTnu

[Oatym(n) Ha usseayBarbeHa 1abopaToPUCKUTE aKTUBHOCTY ! 02.03.2022-07.03.2022
[laTym Ha u3paBarbe Ha ussewTajor: 07.03.2022

: W3JABA 3A HEMPUCTPACHOCT ‘

PakoeogcTeoTo Ha ANTY ®ypa Nlab A 00-Ckonje rapaHTUpa AeKa cMTe aKTMBHOCTH 33 MCNUTYBAtbE Ceé U3BPLIYBaaT HEMPUCTPacHO U
8O cornacHocT co Gapawata Ha MKS EN ISO/IEC 17025/2018. Cute OANYKM Ce HOCAT BP3 OCHOBa Ha 06jeKTMBHM AOKasM 3a
ycornaceHoct co pedepeHTHUTE CTEHAAPAM W BP3 OANYKMTE He MOXKaT Aa BAMjaaT ApYru MHTEpetu uan APYIY CTPaHN U HUKO]
Hema npaBo Aa Bnujae Ha BpaboTeHMTe BO OAHOC Ha pesy/ATaTUTE OARHOCHO Hema npaBo Ha 6MNO KaKBU BHATPELUHW,
HaABOpPELHU, KOMepUUjanHu, GUHAHCUCKU U APYT BUA NPUTUCOLMU U BAWjaHuja.

. i
Co * ce 03HaYeHyBa HeakpeanTMpPaH METoL
**MepHa HeoapegeHoCT ce nononHyea no bapare Ha KWeHToT
#%¥ ca p3HaUYEAAT METOAN KoM ce noBueHu og cTpaHa Ha nabopatopuija co koja ®ya ab nma cknyyeHo gorosop 3a copabotka
]

. 3aBeneuxa Bp.1: Pesyntature 04 TECTOBUTE C@ OAHECYBAAT Camo 33 UCMUTYBaHWTE NPUMEDOLM. OB0j NPOTOKOA He CMEE A3 Ce penpoayumpa camo co
nMcMeHa Ao3e0a Ha nabopatopujara v camo LenocHo. ;
3aBenewxa Bp. 2: NlabopaTopwujata He 0AroBapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTaBEHW Of, NOJHOCUTE/IOT BO Baparsero 3a UCnuTyeate.
3abenewxa bp. 3: OBNAcTEHOTO /IMLE BPLWIKM MOCTPUpatbe, Npuem, CKNaguparee U TPaHCNopT CornacHo coodseTHara MP 7.3 Mpouegypa 3a 3emarbe Ha
npumepouy, NP 7.4 Mpuem, TPAHCNOPT, CKNaAWparbe, OTCTPaHyBatbe W PaKyBarbe o Npumepoumn 33 MCNMTYBakbe W coogseTHoTo PY 7.3 PaboTtHo ynarcTeo 3a
3eMarbe Ha NPUMepoLm. i P
3aBenewka Bp. 4: M3sewTajoT 04 NabopaToPHUCKOTO UCAUTYBatbE ce u3faBa Bo cornacHocT co P 7.8 W3BsecTyBakbe 33 pesynTatu.
3abenewna bp. 5: Bo u3jasara 3a co0BpazHOCT He e BKAYYeHa MepHaTa HeOAPEAeHOCT, M UCTaTa ce BAy4ysa camo no Gaparbe Ha kaneHoT. JoHecyBarbeTo
ofyKa 3a cooBpasHocT e nponuwano 8o MNP 7.8 u e jaeHo gocTanya Ha Beb cTpaHara www.foodlab.com.mk. :
3abenewsa bp, 6: CUTe aKPeAVTMPAHW METOAM OF ONCEroT Ha akpeaWTauuja ce objaseHu Ha e cTpaHara www.iarm.gov.mk u www.foodlab.com.mk.

W3danue:1 - Bepsuja: 3 w Bo cuna 00: 14.12.20212. |
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&Y/ NAB NABOPATOPUIA 3A UCMTUTYBAKSE HA XPAHA U 3APA3HU BONECTH

’:5

F_ood@lab W3BELLTAJ Of, TAEFOPATOPUCKO UCTIUTYBAHE Ob 7.802

e e MKC EN ISO/IEC
(co akpeaMTUPaHO MOCTPUpatLe)

17025:2018
yn. ,bopuc Tpajkoscku” bp.130 Ten.: 02 2781 166
1000 Ckonje, MakegoHuja e-mail: info@foodlab.com.mk
UssewrTaj 6p.035722/1
MuKpobuoioLiKka aHanusa
Mme Ha Bapartenot: JKM Boaosoa H. UnnHaeH
Anpeca Ha 6apaTenoT: yn. 9 66 UnunaeH - OnwTuHcka srpaaa UnuHaeH
Natym Ha 3emarbe: 02.03.2022 Bpoj Ha 6apatbe 33 ucnutysasse: 035722
[atym Ha npuem: 02.03.2022 MponpatHo nucmo (6p, aatym): /

| Bosea: Ha aeH 02.03.2022 roanHa, oBnacteHoTo auue Chas4o Bunapos M3BPLIM 3eMatbe Ha MPMMEDOX 8043 33
nuetbe 3a TecTuparbe Ha MHKpOﬁMOﬂDLUKa aHanuia. -

Il OnMc Ha MecTo Ha 3emarse Ha npumepouu: Bogata 33 nuerbe e 3emeHa of, kyjHaTa Ha ",qercu'a‘ra rpaamHxa ,,25
Maj", xnoH MopKos4e BO C. lypymnepwu. ;

1ll MpumepouuTe ce 3eMeHU C/NOrNacHo naaH 3a 3emare Ha npumepouu: OB 7.3-01 Mnax 32 3emaise Ha
NpUMepoLUMN. :

IV Crasgapgv M MeToaM 3a 3emarbe Ha npumepouu: MKC 1SO 19458:2009' — 3emarbe Ha NpUMEDOUM 33
MuxpoBburonoLLKa aHanusa -

V [ononaHysatba, OTCTanyBaka Wn UCKNYYyBarba Of METOAOT M 04 NAAHOT 33 3eMatbe Ha npumepoum: /
Vi Pesyatatu:

1. KapakTepucCTMKM Ha NpumepoKoT: Bopaa 3a nuere —paauHKa ,MopkoBue”
(Mme, TProBCcKo UMe, cepuja, AaTyM Ha NPOM3BOACTEO, POK Ha TPAEHE, KO/IMYECTBO)

B MapameTpu Tecr meTo Pe3yST OA “::EP: ae- Ll e 3aposonysa/
P P A WCNUTYBaKEeTo AP ,f: BPEAHOCTH
| L HocT ** He 3a0Bonysa
| 035700122 | Pseudomonas aeruginosa MKC EN 1SO 16266 0 cfu/100ml / 0 cfu/100ml 3apgosonysa
! | Konudopmhu GakTepuu MHKC EN ISO 9308-1 0 cfu/100ml ol 0 cfu/100ml 3apgosonysa
E.coli MHKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa
LipeBHM EHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
CynduTopeayLypaykm MKC EN 1SO 26461-2 | Q cfu/100ml - / 0 cfu/100ml 3apgosonysa
aHaepobu
| Bpoesbe mukpoopranmamu Ha |  MKCEN ISO 6222 0 cfu/ml /' 100 cfu/ml 3aposonysa
. kyntypa 22°C
| Bpoeibe MMKPOOPraHU3MM Ha MHKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
wyntypa 37°C
| Haoawue: | Bepzuja: 3 Bo cuna 00: 14.12.20212 |
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17025:2018 o

‘-.E _®YA NAB JAGOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U 3APA3HU EO/IECTU Tecunpane
Foodélab ;

- sl ; H3BEI£J_TA.I 04 NABOPATOPUCKO UCIMNUTYBAE
. . (co akpeputnpaHo moctpupatbe)

"

McnutyBaHuoT npumepou v 3a0BOAYBa KpUTepuymuTe 3a 6apaHnoT NnapameTap cornacHo npaBHﬂHHHOT 3a 6e3begHocT M
¥BanuTeT Ha BoAarta 3a nuetve (Cn.BecHuk bp. 183/18 Npwnor 1)

8peMeHCKM yCnoBK: 0 COHY4eBO ¥ 06/1a4HO [ NPOMEHAMBO [ BPHEX/AMBO O TemMnepaTtypa
| HauyuH Ha cKnaguparbe: NaguaHuK ,
TemnepaTypa Ha NaguIHWK 33 TPAHCNOPT Ha NpYmepokoT: 4 + 2°C ¢

_Mocrpnpat-bem e U3BPLLEeHO oA CTpaHa Ha:

= Kanent o ®ya /1ab Cnhasyo Bunapos (co akpeauTMpaHa MeToaa).... 45

Gl )
. o
-]
o

M3paboTtun: BujoHa BojHuKa...
/vme, npesume, no

w

an Nla Eogoﬁpwn AHapea BOLWKOCKa
400 /vme, npeaume not

4

Oatym(u) Ha usseaysarse Ha nabopaTopuckuTe akTMBHoCTK : 02.03.2022-05.03.2022
[aTym Ha u3gasame Ha_' m3sewrTajoT: 05.03.2022

M3JABA 3A HEMPUCTPACHOCT
PaxosogcTBoTo Ha [NTY ®ya /lab J00-Ckonje rapaHTMpa AeKa CMTe aKTMBHOCTH 33 MCNUTYBatbe Ce M3BPLUYBaaT HeNpPUCTPACHO M
80 cornacHoct co 6aparara Ha MKS EN ISO/IEC 17025:2018. CuTe opnyku ce HOCaT BP3 OCHOBA Ha 06jeKTMBHM AOKa3W 3a
YCOrNaceHoCT co pedepeHTHUTe CTaHAAPAM M BP3 OJU/IYKUTE HE MOMKAT Aia BAMjaaT APYrM MHTEPECH MU ApYry CTpaHu W HUKOj
HeMa npaBoO fAa BAWjae Ha BpaboTeHMTE BO OAHOC Ha PE3YATaTUTE OAHOCHO Hema npaso Ha 6uno Kaksu anar'pemnu,
HafaBOpeLUHM, Komepqujanufk dnfnarlcucxu W APYTr BUA NPUTHUCOLM U BAMjaHM]a. :

4 )
Co * ce o3Ha4eHyBa HEaKPEAUTUPaH METOA
**MepHa HeoApeAeHOCT ce None/Hysa no Gaparbe Ha KAMeHToT
*** ce p3HauYyBaaT METOAM KoM ce nobuenn og cTpaHa Ha nabopaTopwja co koja Pyg /1ab uma crnyyeHo Aorosop 3aa copaﬁcfka

- *

3afenewka Bp.1: PeaynTatuTe og TECTOBMTE Ce OAHECYBaaT Camo 3a MCNUTyBaHWTe npumepouu. OBOj NPOTOKOA HE CMee A3 ce PenpoayumMpa camo co’
TIMCMeHa 4o3sona Ha nabopaTtopujata M Camo LEeNoCHO.
3abenewxa Bp. 2: NaGopaTopwujata He oAroeapa 3a BEPOAOCTOJHOCT Ha NOAaTOLMTE AOCTaBeH O/ NOAHOCUTENOT BO ﬁapan-bem 338 UCNUTYBaHbE.
3aBenewxa Bp. 3: OBNAcTEHOTO NMUE BPWKM MOCTPMPakbe, NPUEM, CKAaAWparbe W TPaHCMopPT cornacHo coogeetHata P 7.3 Mpoueaypa 3a 3emarbe Ha
npumepouy, MP 7.4 Npuem, TDAHCNOPT, CKNAAUParbE, OTCTPaHYBarbe M pakyBarbe CO NPUMEPOLA 33 UCMUTYBAbE W CODABETHOTO PY 7.3 PaboTtHo ynartcreo 3a
3eMarbe Ha NPUMEePOLM.
3abenewxa bp. 4: U3sewTajoT 04 NaBoOPaTOPUCKOTO MCNUTYBaKLE CE M3AaBa BO cornacHocT co NP 7.8 M3secTysarse 3a peayntatw.
3a6enewxa Bp. 5: Bo M3jasaTa 3a coo6pazHOCT He @ BK/IyYeHa MepHaTa HEOAPEEHOCT, U UCTaTa ce BayYysa camo no Baparbe Ha KNKWeHOT. [loHecyBatbeTo
oanyka 3a coobpasHocT e nponuwaxo Bo MMP 7.8 u e jagHo gocranHa Ha Beb ctpanata www.foodlab.com.mk.
3abenewxa Bp. 6; CuTe aKPEAUTUPAHW METOLM 04 OMNCEroT Ha akpeguTauuja ce objaseHn Ha seb cTpanaTa www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepauja: 3 Bo cura 0d; 14.12.20212 l :
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