‘5 oY/ NIAB IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U 3APA3HU BOJIECTU —feomeeme
Fooddylab 06 7.8-02
W3BELLUTAJ O[] IABOPATOPUCKO UCTTUTYBAHE ﬁ
““““““““““ (co alflpegmupano MocCTpUparbe) MKE ENISO/IEC % .
17025:2018

yn. ,,bopuc Tpajkosckun” bp.130
1000 Ckonje, MakeaoHuja

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

Wssewraj 6p. 035722/4 X

Xemucka aHanusa

Ume Ha Bapatenot : JKM Boaosog H. UnnHaeH
Anpeca Ha bapaTtenot : ya. 9 66 UauHgeH - OnwTuHCKa 3rpaga UauHaeH

Oatym Ha 3emarbe: 02.03.2022
[atym Ha npuem: 02.03.2022

Bpoj Ha 6aparbe 3a ucnutysarse: 035722 X
MponpatHo nucmo (6p, aatym): /

| Bosep: Ha geH 02.03.2022 roguHa, oenacteHoTo nuue Cnasyo Bunapos M3BpLIK 3eMatse Ha npumepox BOAa 33
nUerse 3a TecTuparse Ha GU3UYKO-XeMUCKa aHanusa.

Il Onuc Ha MecTo Ha 3emarbe Ha MpumMepoLM: Bo,u,aTa 32 nuere e 3emeHa oA Toaner so 0.¥Y “Bpaka
MunaguHosuu” c. Texkuja.
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Il Mpumepouute ce 3eMeHU CAOrnacHo nnaH 3a 3emawe Ha npnmepoqn OB 7.3-01 MNnaH 32 3emarbe Ha

npMMEpPOLLU

i
\

\

IV CraHgapau v metoau 3a 3emarbe Ha npumeb‘ougi MK_C-J'I/SO 5667-5:2007 — YnatcTBo 32 3emarbe Ha
NPUMeEpPOoLM BOAA 33 NUEHE 04 NPEYUCTUTETHU CTaHULIK U BOAOBOAHMW AUCTPUBYTUBHU CUCTEMM.

V [lononHyBaka, OTCTanyBakba WM UCKAYUyBatkba 04 METOAOT U O NNAHOT 3a 3emMaibe Ha npumepouu: / .

VI Pesynratu:

KapaKTepuCcTUKM Ha MpMMepoKoT: Bopaa 3a nuerse — “Bpaka MunaguHosuu”, c.Tekuja
(Mme, TProBCKO UMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaere, KONUYecTso)

MepHa CoobpasHocr
Wa. 6poj Napamerph Tecrmeton Pesynrart og Heogpe- ECTEET 3aposonysa/
MCNUTYBaETO | AeHOCT BPeAHOCTH He
e 3agosonysa
035700422 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3apoBonysa
Mupuc BPM 7.4 —78x H.A i HEME 3agosonysea
Bryc BPM 7.4 — 79x% H.A4 / Hema 3a080NyBea
Temnepartypa BPM 7.4 — 80x +10,5°C / 257C 3apo0Bs0AyBa
MarHocT MKC EN 1SO 7027-1: 2017 0,14 NTU / 1,5 NTU 33aoso0nyBa
pH MKC EN ISO 10523:2013 7,39 / 6,5-9,5 pH 3a40B80Ny8a
: enMHMLM
Norpowysayka Ha KMnO. MKC EN ISO 8467:2007 1,78 mg/L / 8 mg/L 3aposonysa
En. cNpoBOANMBOCT MKC EN I1SO 27888: 2007 714 puS/em / 2500 pS/cm 33gosonysa
| Madanue: 1 Bepsuja: 3 Bo cuna 0d: 14.12.2021z. |
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‘-E Y[, NAB NABOPATOPMIA 3A UCNUTYBAHE HA XPAHA U 3APA3HW BOJTECTU
Foeéélab 06 7.8-02

M3BELLTAJ OZ1 TIABOPATOPUCKO UCTTUTYBAIDE

1SR (co akpeauTMpaHO MOCTPUPaH:E) . MKC EN ISO/IEC
17025:2018
i -
AmoHunjak (NHa) MKC I1SO 7150-1:2007 0,042 mg/L / 0,5 mg/L 3a0080/1yB8a
HutpuTh (NO2) MKC 1SO 26777:2007 0,034 mg/L ¥ 0,5 mg/L 3a40B0/YBa
HutpaTth (NOs) MKC ISO 7890-3:2007 26,8 mg/L / 50 mg/L 3agosonysa
Xnopuamn MKC I1SO 9297-2007 2,84 mg/L / 250 mg/L 3a4080NyBa
HWeneso MKC ISO 6332:2007 0,126 mg/L / 0,2 mg/L 3agosonysa
PesngyaneH xn1op MKC EN 1SO 7393-2:2019 0,24 mg/L ] 0,5 mg/L 3apoBonyea

WcnuTyBaHWoT NPUMEPOK Y 3340B0ONYEBa KPUTEPUYMUTE 33 BapaHuoT Napamerap cornacHo lpasuaHWKOT 33 Be3beHOCT M KBa/NUTET Ha
BoAaTa 3a nuerbe (Cn.BecHuk Bp.183/18 Npunor 1)

. BpemeHcKku ycnosu: O coHueBo ¥ 0B6nayHo O NPOMEHNMBO Ll BPHEXAWBO O TEMMNepatypa
HauuH Ha cKnaguparbe: NaaunHUK =17
TemnepaTypa Ha NaAWNHUK 33 TPAHCNOPT Ha NPUMEDDKOT: 4+2°C

MOCTPUPaLETO € M3BPLIEHO 04 CTPaHa Ha:

O KnaunexT G o ®yp Nlab Cnasyo Bunapos (co akpeauTMpaHa metoaa)........

Opo6pun: ®pocuHa Cnacoscka..

M3pabotun: MBaHa Cnacecka........... ] ll \
/ume, npesume, NOTNUG

/vme, npesume, notnuc / |

Oatym(u) Ha usseayBarbe Ha naﬁo’pa'ropucxme akTuBHOCTY : 02.03.2022-07.03.2022
[aTym Ha usaasarbe Ha ussewwTajoT: 07.03.2022

; WU3JABA 3A HENPUCTPACHOCT .
PakosogcTeoTo Ha ANTY ®ya N1ab [00-Ckonje rapaHTHpa AeKa cuTe aKTUBHOCTH 33 MCMUTYBarbe Ce M3BPLIYBAaT HENPUCTPACHO 1
80.cornacHoct co 6apatbatra Ha MKS EN ISO/IEC 17025:2018. Cure oanykwu ce Hocar Bp3 OcHOBa Ha 06jeKTMBHM AOKasu 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAM M BP3 OANYKHMTE HE MOMKAT A2 BAMjAAT APYrM MHTEPecH WAu Apyru CTPaHMU W HUKO]j
Hema npaso Aa Baujae Ha BpaboTeHMTe BO OAHOC Ha Pe3yATaTWTe OAHOCHO Hema npaso Ha 6MN0 KaKBW BHATPELUHW,
HAZBOPELUHU, KOMepUUjanHu, GUHAHCUCKK U ADYT BHA NPUTHCOLM M BAKMjaHKja.

Co * ce 03Ha4yeHyea HeaKpPeauTUPaH METOA
**NepHa HeoApeaeHoCT ce NonoaHyea no Bapatbe Ha KAMEHTOT
*#%% ca 03HaYyBaaT METOAN KoM ce AoBneHn 0 CTPaHa Ha naBopatopuja co xoja @ya Nlab uma crny4eHo Aorosop 3a copabotka

3abenewra 6p.1: PeayntaTute oA TECTOBMTE Ce OAHECYB3AT C3MO 3a UCNUTYBaHUTE npumepouu. OBOj NPOTOKON HE CMee A3 Ce penpoayunpa camo co
nucmeHa gossona Ha nabopatopujata v CaMo LenocHo. :

3aBenewsxa Bp. 2: NlabopaTopwjata He oArosapa 3a BEpOJOCTOjHOCT Ha NOAaTOUUTE [OCTABEHW 04, nogHocuTenoT o 6apareTo 3a UCNUTYBakLE.

3a6enewka Bp. 3: OBNACTEHOTO /NMUE BPLWKM MOCTPHPatbe, MPUEM, cKNafuparbe M TPAHCMOPT COrNacHo COOABETHATA NP 7.3 Mpoueaypa 3a 3ematbe Ha
npumepouy, NP 7.4 NMpuem, TpaHCNOPT, CKAAANPALLE, OTCTpaHyBakse U pakysarbe CO NPUMEpOLY 33 MCNUTYBatLE W cooggetHoTo PY 7.3 PaboTHo ynaTcTso 3a
IEMatLe Ha NPUMEepPOoUM. * . ¥

3abenewka Bp. 4; W3sewTajoT 0 nabopaTopucKOTO UCUTYBatbE Ce M3A3Ba BO cornacHoct co MNP 7.8 W3pecTyBatbe 3a pesyntatu.

3abenelwxa bp. 5: Bo uzjasara 3a coo6pPa3HOCT He e BKAyYeHa MepHaTa HeoApPefeHOCT, U UCTaTa ce BAyYyBsa camo no Hapatbe Ha knueHoT. [loHecyBarbeTo
oanyka 3a coobpa3sHoCT e NPonuLLEaHo BO 1P 7.8 u e jaBHo gocTanHa Ha seb ctpaHara www.foodlab.com.mk.

3abenewxa bp. 6: CUTe akpearTMPaHW METOAVW O4 ONCeroT Ha axkpeauTauwmja ce objaseHu Ha seb crpaHaTta www.iarm.gov.mk 1 www.foodlab.com.mk.

rmdauue: 1 Bepsuja: 3 Bo cuna 0d: 14.12.20212.
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! “5 Y/l IAB NAGOPATOPMIA 3A UCTTUTYBAHE HA XPAHA U 3APA3HU BOJIECTM
| 7
Food&lab M3BELLTA) OA IABOPATOPUCKO UCTIUTYBAHSE 06 /.80
(co akpeguTUpaHo mocTpuparbe) MECEN IS0/ IEC
17025:2018

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

yn. ,Bopuc Tpajkoscku” 6p.130
1000 Cxonje, MakeaoHuja

U3BewrTaj 6p.035722/4

MuKkpobuonoluKka aHanusa

Mme Ha Bapatenort: JKM Boaosoa H. UnnHaeH
Anpeca Ha bapatenot: yn. 9 66 UnuHpeH - OnwTUHCKa 3rpaga UnuHpeH

bpoj Ha 6a'pa+be 33 ucnutysarse: 035722
MponpaTtHo nucmo (6p, aatym): /

Oatym Ha 3emarse: 02.03.2022
Aatym Ha npuem: 02.03.2022

-

| Boseg: Ha geH 02.03.2022 roauHa, osnacreHoTo nuue Cnasyo Bi-ma'poa MU3BPLUM 3emarbe Ha NPUMEDOK BoAa 33
nuerse 3a TecTuparbe Ha MUKPOBUONOoLWKa aHanusa. ' .

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: Boaarta 3a nuerse e 3semeHa o toanet Bo 0.Y “Bpaka
MunaguHosuu” c. Tekuja

Il NMpumepouuTe ce 3eMeHM CNOrNAcHO NNaH 3a 3emarse Ha npumepouu: OB 7.3-01 Mnad 33 3emarse Ha '
npumepouu “

IV CraHpapau v metoam 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha nNpUmMepoLM 3a
MuKpobuonoLKa aHanusa -

V [lononHyBarwa, OTCTanyBaka Wiu UCKAyYyBaka 04 METOAOT U 04, NAAHOT 3a 3eMatrbe Ha npumepoLu: /
VI Pesynratu:

Kapakrepuctuku Ha npumepoKor: Boga 3a nuere — “Bpaka MunaguHosuu”, c.Tekuja
(vme, TproBcko ume, cepuja, 4aTym Ha NPOM3BOACTBO, POK HA TPaeke, KONIMYECTBOD)

- MepHa Coobpasnocr
WUa. 6poj PesynTar op, TpaHuuHmM
n -
apameTpu Tecr metog AT HEOAPiA‘E epimn 3aposonysa/
HoCT He 334080NYBa
035700422 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
KonudopmHu Baktepuu MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100mi 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM EHTEPOKOKHK MKCEN ISO 7899-2 0 cfu/100ml ¥ 0 cfu/100ml 3apnosonysa
CynduTopeayuypaykm MKCEN ISO 26461-2 | Q cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoere MMKPOOPraHUamu Ha MKC EN I1SO 6222 0 cfu/ml : 100 cfu/ml 3aposonysa
Kyntypa 22°C /
Bpoerbe MMKPOOPraHU3mMM Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
ryntypa 37°C
Haoanue: | Bepauja: 3 Bo cuna 00: 14.12.20212




@Y NIAB TABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U 3APA3HHU BOJIECTH

madélab AT OB 1.E02
- _
3BELUTAJ O} IAGOPATOPUCKO UCTIUTYBAHE MKC EN 1SO/IEC

(co akpeauTMpaHo mocTpupatbe) 17025:2018

MEC EN ISIFC 1Tals

4 oA 4 T B A AR

McnnuTyBaHWUOT NPUMEPOK 1 3a,q030nyﬂa KpuTepuymuTe 3a bapaHWOT napamerap cornacHo npaBMﬂHHHOT 3a 6e3bedHOCT U
KBa/MTeT Ha BogaTta 3a nueree (Cn.BecHuk Bp. 183}18 Npwnor 1)

BpemeHCcKH ycnosu: 0 coHyeBo Y 06na4HO O NPOMEHAMBO [ BPHEXAMBO O TemnepaTypa
HauuH Ha cknaguparbe: NaguaHuK
TemnepaTypa Ha NaAUNHUK 33 TPAHCNOPT Ha NnpumepoKkoT: 4+ 2°C

MocTpUparbeTo e U3BPLIEHO OA CTPaHa Ha:

o0 Knuent o dyg Nab Cnhasyo Bunapoe (co akpegutpaHa MeTo,n,a}

2 ® DY nAg ® 7
Aoo ~=_ ,u.oﬁpvm AHppea BouwkKocka

/vme, npe3ume, notnuc /

WU3pabotun: BujoHa BojHuKa... g
/vme, npe3sume, NgTNA

i : ' .
DNatym(n)'Ha usseaysarbe Ha nabopatopuckute aktusHocTu : 02.03.2022-05.03.2022

[aTtym Ha usgasarbe Ha ussewrajot: 05.03.2022

M3JABA 3A HEMPUCTPACHOCT
PaxkoBoaCTBOTO Ha .unw ®yp Nlab A00-Ckonje rapaHTMpa AeKa CUTe aKTMBHOCTH 33 MCNUTYBakbe Ce U3BPLIYBAAT HEMPUCTPACHO U
80 cornacHoct co Gapawsara Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM CE HOCaT BP3 OCHOBa Ha O6GjeKTUBHM AOKa3W 3a
YCOrNaceHoCT co pedepeHTHUTE CTaHAAPAK M BP3 OAJ/IYKMTE HE MOXaT A3 BAM]aaT APYrU WHTEPECH MU APYFU CTPaHU WU HUKO]
HEMa npaso fAa B/ujae Ha BpaboTeHMTe BO OAHOC Ha PE3yATaTUTE OAHOCHO HEMa MpPaBo Ha 6UNO .KaKBU BHATPELHW,
HaABOpPELIHU, KOMEPLMjanHU, PUHAHCHCKX WU APYT BUA NPUTHCOUM M BMjaHu]a.

Co * ce o3HaueHyBa HeaKkpeaMTUPaH MeTon
**MepHa HeOAPEAEHOCT Ce nononHyea no Hapate Ha KAKeHToT
*2% co 3HAUYBAAT METOAM KoM ce AobueHu of cTpanHa Ha nabopatopuja co koja Pya J1ab uma cknyyeHo gorosop 3a copaboTka

3aBenewna 6p.1: PeaynTaTuTe 04 TECTOBMTE C& OAHECYB3AT CAMO 32 UCTIUTYBaHUTE npumepouu. OBOj NPOTOKON HE CMEE A3 Ce penpoayuupa camo co
nucMeHa 4o3sona Ha nabopaTopwjata M camo UenocHo.

3a6enewra bp. 2: NaGopaTopujata He OAroBapa 3a BEPOAOCTOJHOCT HA NOASTOUMTE AOCTABEHM 04 NOAHOCMTENOT Bo Baparbero 3a MCNUTYBatbE.

3abenewna bp. 3: OBNACTEHOTO MWL BPWM MOCTPUPare, NPUeM, CKNAAMpare W TPAHCNOPT cornacHo coogeetHata MP 7.3 Mpoueaypa 3a 3ematbe’ Ha
npumepouy, MNP 7.4 Mpuem, TPAHCNOPT, CKNAAWPatbe, OTCTPaHYBarbe W PaKyBarse CO NPUMEPOLM 33 MCNUTYBabE W co0ABETHOTO PY 7.3 PaboTtHo vnarnso 3a
3emarbe Ha NPUMepoLm.

3abenewxa Gp. 4: MasewrTajor 0 nabopaTopUCKOTO HCNWTYBakbE ce U3Zasa Bo cornacHocT co MNP 7.8 U3eectysarbe 3a pesyntatu.

3a6enewxa bp. 5: Bo u3jasata 3a coo6pazHOCT He e BKNyYeHa MepHaTa HeoApeaeHoCT, M UCTaTa ce BAyYyBa camo no Gapaibe Ha KAMeHOT. [loHecyBarbero
o4nyKa 3a coobpazHocT e nponuwano 8o MNP 7.8 1 e jasHo gocranHa Ha seb crpanarta www.foodlab.com.mk.

3abenewka bp. 6: CuTe akpeauTUPaHK METOAM O4 ONCEroT Ha akpeauTauuja ce objaseHu Ha Beb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Hzoarue: | Bepsuja: 3 Bo cuna 00; 14.12.20212 l
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