£ ®Y[, NAB TAGOPATOPMIA 3A UCTIMTYBAHSE HA XPAHA U 3APA3HU EOJIECTH
fgg.g_df’!}ab WU3BELUTAJ O/} NABOPATOPUCKO UCTIUTYBAHSE ngi;'?s-gimc
(co akpeauTHpaHo mocTpuparse) TSRS

yn. ,,Bopuc Tpajkoscku” 6p.130

1000 Ckonije,

MakeaoHuja

M3BewTaj 6p. 035722/5 X .

Xemucka aHanumsa

Ume Ha 6apatenor : JKM Bogosog H. UnuHaeH
Anpeca Ha bapatenot : yn. 9 66 UnuHpen - OnwrTuHcKa 3rpaga UnuHpeH

LaTtym Ha 3e

marve: 02.03.2022

Oatym Ha npuem: 02.03.2022

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

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

| Bosepg: Ha gex 02.03.2022 roguHa, oBnacteHoTo auue Cnasyo Bunapos M3BpLUKM 3eMarbe Ha NPUMEPOK BOAA 33
nuerse 3a TecTupare Ha GU3UYKO-XeMUCKa aHanunsa.

Il Onuc Ha mecTo Ha 3emarbe Ha NPUMEpPOoLU: Bo,qa‘ra 3a nuei-be e 3emeHa oj KyjHa 04, AeTcKaTta rpaguHka -
Jjoyar,roue Aenyes”, H. UAnHAEH. .
Il MpumepouuTe ce 3eMeHU C/NIOFNacHO NAaH 3a 3emarbe Ha npumepouu: O6 7.3-01 MMnaH 3a 3emare Ha
npMmepoLn V4

>

IV Cranpgapgu M metoam 3a 3emarbe Ha npumepol.;,'u‘:' MKC 1SO 5667-5:2007 — Ynatcteo 3a 3emarbe Ha
NpUMepoLM BOAa 3a NUeHbe 04 NPEYUCTUTENHU CTaHULM U BOAOBOAHM AUCTPUBYTUBHU CUCTEMM.

V [lononHysakba, OTCTanyBara UAU UCKYYyBakba 04 METOAOT U Of NAAHOT 32 3emMakbe Ha npumepoum: /

VI Pesynratu:

KapaKTepucTuku Ha npumepoKoT: Boga 3a nuerse — JOYAT ,Moue fenyes” 3
(UMe, TProBCKO UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha Tpaerbe, KOAUYecTeo)
MepHa ‘CoobpasHoct
WUa. 6poj napame'r;:u Tecr meron, Pesynrar op, Heogpe- FpaHu4HK 3agosonysa/
WCNUTYBAMETO | AEeHOCT BpPEAHOCTH He
ks 3aposonyea
035700522 | 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 33f0BoNyBa
Bryc BPM 7.4 — 79x H.0, / HEM3 3af0BoNyBa
TemnepaTypa BPM 7.4 — 80x +10,5°C / 25°C 3afgosonysa
MaTtHocT MKC EN ISO 7027-1: 2017 0,15 NTU / 1,5 NTU 3agoBonyea
pH MKC EN 1SO 10523:2013 7,44 it 6,5-9,5 pH 3aposonysa
eanHULM i
MoTpouysayka Ha KMnOy MHKC EN ISO 8467:2007 1,92 mg/L 2. 8 mg/L 3aposonysa
| Msdaruve: 1 Bepsuja: 3 Bo cuna 09: 14.12.20212.
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®ya NABE NTABOPATOPUIA 3A UCMUTYBAE HA XPAHA U 3APA3HU BOJIECTHU — I.':‘,[','f":‘ i
0B 7.8-02
WM3BELLTAJ O NABOPATOPUCKO UCTNTUTYBAHE %
(co afpegwrnpauo mocTpupatse) MKCENISO(EC %-'m
17025:2018

En. cnpoBognvBocCT MKC EN ISO 27888: 2007 610 uS/cm / 2500 pS/cm 3340B0/yBa
AmoHujar (NHa) MKC ISO 7150-1:2007 0,041 mg/L / 0,5 mg/L 3afoBonyea
i ‘Hutputu (NO>) MKC ISO 26777:2007 0,036 mg/L Vi 0,5 mg/L 3300BONYBA
Hutpatv (NOs) MKC ISO 7890-3:2007 20,8 mg/L s 50 mg/L 3340B0NYBA
Xnopuan MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3a40BONyBa
Weneso t MKC 1SO 6332:2007 0,070 mg/L / 0,2 mg/L 3300BONYBA
PesuayaneH xnop MKC EN ISO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3a0B0NYBA

WmwryBaHKOT NPUMEPOK IV 3340BO/YBa KPUTEPUYMHTE 33 6apaHMOT Napamerap coracko MpaBunHuKoT 3a 6e3be HOCT U KBANWTET Ha
@oa=T1= 32 n1etve (Cn.BecHuk bp.183/18 Mpunor 1)

EDeMEHCKM YCNOBU: O coHueBo v 0BnayHo [ NPOMEHAMBO O BPHEXNWMBO [ Temneparypa
| H3uMH Ha CKNaguparbe:  NafuaHWK
TesmnepaTypa Ha aAWHUK 33 TPaHCNopT Ha npumepokoT: 4+ 2°C e

MocTprparbeTo e U3BPLEHO 04 CTPaHa Ha:

= KaneHT

0Opo6pun: PpocunHa Cnacolecua...

M3pabotun: MBaHa Cnacecka............ :
: /vime, npe3aume, NoTnug

/vme, npesume, notnuc /

Oatym(u) Ha n3seayBarbe Ha nabopaTopUCKUTE aKTUBHOCTH : 02.03.2022-07.03.2022
' [laTym Ha n3pasarbe Ha ussewTajot: 07.03.2022 ' ;

M3JABA 3A HEMPUCTPACHOCT
PaxosoacTBOTO Ha ANTY ®ya /1ab JlO0-Ckonje rapaHTUpa AeKa CUTe aKTUBHOCTM 32 UCNUTYBAtbE Ce W3BpLIYBAAT HENPUCTPACHO M
20 cornacrocT co 6apamara Ha MKS EN ISO/IEC 17025:2018. Cute 0A/yKM Ce HOCaT Bp3 OCHOBA Ha 06jeKTUBHIM AOKa3M 33
YCOrNaceHoCT co pedepeHTHUTE CTaHAAPAN U BP3 OA/IYKWTE HE MOXaT Aa BAWjAaT APYrY MHTEPECH UM APYTU CTPAHW U HUKO]
Wema npaso Aa Bavjae Ha BpaboTeHWTE BO OAHOC HA pesy/TaTMTe OAHOCHO HeMa npaso Ha 6MN0 KaKBM BHaTPeLUHM,
HaABOPELIHU, KOMEPUUjaNHU, GUHAHCUCKK 1 APYT BUA NPUTUCOLM U BAWjaHK]ja. 3

Co * ce 03Ha4eHyBa HeaKpPeauTMpaH MeToq

**MepHa HeOApefeHOCT Ce NonoaHyea no Baparse Ha KNKEeHTOT

**% ca G3HauyBaaT MeToaM Kom ce fobuenn o cTpada Ha nabopaTopuja co Koja ®yp Nab uma cknyveHo Aorosop 3a copabotka
A, ]

3a6enewxa bp.1: Pesyntatute o4 TECTOBWTE Ce OAHECYBAAT CaMO 33 NCNWUTYBAHWTE NPUMEPOLW. OB0j NPOTOKON HE CMEe Aa Ce penpoayumpa camo co
nucmeHa fo3sosa Ha nabopaTopujaTa U Camo LLENOoCHO.
3a6enewka Bp. 2: NlaBopaTopujata He 04rosapa 3a BePOAOCTOJHOCT Ha NOAATOLWTE AOCTABEHN 04 nogHocuTenoT Bo BaparbeTo 3a UCnuTyBsarse.
3abenewxa bp. 3: OBNACTEHOTO NWUE BPLIM MOCTPUPatbe, MPUEM, CKN3AMPaEtbE M TPAHCNOPT COTNAcHO cooapetHata P 7.3 lMpoueaypa 3a 3emarbe Ha |
npumepouu, MNP 7.4 MNprem, TPAHCNOPT, CKAaAMPare, OTCTPAHYBatLE U PakyBarbe Co NPUMepoU 33 WCNUTYBatbe W coogaseTHoTO PY 7.3 PaboTHo ynaTcTeo 3a
. 3EMarEe Ha NPUMepoLM.
3aBenewxa bp. 4: MasewrTajoT of 1abopaTOPUCKOTO UCMUTYBALE Ce U343BA BO COMACcHOCT o MNP 7.8 W3sectysatbe 3a pe3ynTaTu,
. 3abenewka Bp. 5: Bo w3jasata 3a coo6pasHOCT He e BKAY4eHa MepHaTa HeoApeaeHoCT, U WcTaTa ce Bydyea camo no baparbe Ha KnWeHoT. [loHecysarbero
' opnyka 3a coo6pasHocT e nponuwato Bo MNP 7.8 v e jasHo gocTanHa Ha seb cTpaHaTa www.foodlab.com.mk.
3aBenelwKa bp. 6: CUTe aKpeaUTUPaHU METOAM O ONCEroT Ha akpeauTaumja ce oBjaseHw Ha Beb cTpaHaTa www.iarm.gov.mk 1 www.foodlab.com.mk.

W3daHue: 1 Bepauja: 3 Bo cuna 0d: 14.12.2021a. : ‘
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.E ®Y/, NAE IABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U 3APA3HU BOJIECTU
(a 7.8-
Food&lab W3BELLITAJ O/} JABOPATOPUCKO UCTTUTYBAHSE CbJee
(co akpeguTUpaHo mocTpuparse) MIECENBOIES
17025:2018

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

yn. ,,Bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoHuja

U3sewrTaj 6p.035722/5

MuKpobuonoLKka aHanusa

Ume Ha Bapatenot: JKM Boaoeog H. UnuHaeH
Anpeca Ha 6apartenot: ya. 9 66 Ununaed - OnwTuHcKa srpaga UnuHAaeH

bpoj Ha bapatbe 3a ucnutysarse: 035722
MponpatHo nucmo (6p, aatym): /

Oatym Ha 3emarve: 02.03.2022
Oatym Ha npuem: 02.03.2022

| Bosea: Ha pex 02.03.2022 roauHa, 0BAacTeHOTo nule Cnasyo Buiapos U3BpLUM 3eMarbe Ha NPUMEPOK BoAA 33
NUerse 3a TecTUparbe Ha MUKpobKMonoLKa aHanusa.

Il Onuc Ha mMecTo Ha 3emarbe Ha npumepouu: BogaTa 3a nuere e 3emeHa o, KyjHa of AeTCKaTa rpaauHKa -
JovAar,foue denyes”, H. UnuHAEH.

Il MpumMepouMUTe Ce 3eMEeHM CNOrNacHo NAaH 3a 3emarbe Ha npumepoum: Ob 7.3-01 MnaH 33 3emarbe Ha
npumepouu

IV CraHgapau M metogm 3a 3emakbe Ha npumepoum: MKC SO 19458:2009 — 3emarbe Ha npumepoum 3a
MWKPOBMONOLIKa aHanu3a

V [ononHysara, OTCTanyBarka UM UCKNYYyBaka 0, METOAOT U 04 NAAHOT 33 3eMatkbe Ha npumepouu: /
VI Pesynratu:

KapaKTepucTuku Ha npumepokoT: Bopga 3a nuerse —JOYAr ,Moue Oenues”
(ume, Tproecko Ume, cepwja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaere, KOAMYecTso)

! MepHa ] CoobpasHocr
WUa. 6poj Pesyntar og, FpaHKUYHK "
Mapametpu Tecr meTog Heopgpepge- 3aAasoﬂysa/
MCNUTYBaETO s BPefHOCTH
HoCT He 33gosonysa
035700522 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / "0 cfu/100ml 3aposonysa
Konudopmuu Baktepuu MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN IS0 9308-1 | Q cfu/100ml / 0 cfu/100ml | 3aposonysa
LIpeBHM EHTEPOKOKK MEKC EN 1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
Cyndutopegyuypayku MKC EN ISO 26461-2 | Q cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu :
Bpoerse MUKPOOPraHU3Mu Ha MKCEN I1SO 6222 0 cfu/ml / 100 cfu/ml 3agosonysa
KynTypa 22°C >
Epoerbe MUKPOOPraHUM3mMu Ha MEKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apgosonysa
kyntypa 37°C
H3oamue: | Bepsuja: 3 I Bo cuna oo: 14.12.20212 '
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¢9ﬂ NAB IABOPATOPUIA 3A UCTNTUTYBAHSE HA XPAHA U 3APA3HU GOJIECTU

Food@lab | 05 7.8-02
M3BELLTAJ O4 NAEOPATOPMU UCNnTyYyB
A o AYROLRE MKC EN ISO/IEC

(co akpepuTMpaHo MocTpupatee) 17025:2018

e T T ——

MUcnuTyBaHWOT NPUMEpOK 1 3a4080NYEa KpuTepuymuTte 3a 6apaHvMoT Napamerap cornacHo ﬂpaBHﬂHHKDT 3a 6esbegHocT U
KBanuTeT Ha BogaTta 3a nuerse (Cn.BecHuk bp.183/18 Mpwunor 1)

BpemeHcKn ycnoeum: 0 COHYeBO v 06NaYHO [ NPOMEHAMBO [ BPHEMAMBO [ TemnepaTypa
HauuH Ha cknaguparbe: NaguaHuK
TemnepaTtypa Ha N1aAWNHUK 33 TPAHCMOPT Ha NPUMEPOKOT: 4 + 2°C

MoCTpUpareTo e M3BPLUEHO 04 CTPpaHa Ha;

0 KnuenTt

M3paboTun: BujoHa BojHuKa... A
/Mme, npesume, no ;e /vime, npesume, not mc/

Aatym(n) Ha usseaysarbe Ha nabopatopuckuTe akTMBHOCTH @ ©2.03.2022-05.03.2022
Oatym Ha usgasarse Ha ussewrTajoT: 05.03.2022

. W3JABA 3A HEMPUCTPACHOCT o -
Parosoacrsoto Ha [ANTY ®yp /a6 AO0-CKonje rapaHTHPa [ieKa CUTe aKTUBHOCTH 33 MCNUTYBarbe ce U3BPLUYBAAT HENPUCTPACHO 1
BO cornacHocT co Gapatbata Ha MKS EN ISO/IEC 17025:2018. Cure OA/lyKM ce HOCaT BP3 OCHOBA Ha O6jeKTUBHM AOKasmn 33
YCOTNIaceHoCT €O pedepeHTHUTE CTaHAAPAK U BP3 OANYKWUTE HE MOXKaT Aa BAWjaaT APYrY MHTEPECH WAM APYrY CTPaHU M HUKO]
HeMa npaeBo Aa Bnujae Ha BpaboTeHUTe BO OAHOC Ha pe3yATaTMTE OAHOCHO Hema, nMpaso Ha 6uno KaKBW BHaTpeulHu,
uagsopemnu, KOMepuujanHu, UHAHCUCKK U APYT BUA NPUTUCOLM U BAMjaHM]a.

Co * ce 03HaueHyBa HeakpeaUTMPaH MeTog P
**MepHa HeoZpeaeHOCT ce NonoAHysa no Bapare Ha KNMEHTOT ¥
*** ce o3HauyBaaT MeToAM KoU ce AoBueHM o4 cTpaHa Ha naboparopuja co koja Py Nlab uma cunweuc Aoroeop 3a copabotka

3abenewxa bp.1: Pesyntature og TECTOBMUTE CE& OGHECYBaaT camo 33 MCNWTYBAHWTE NPUMEpOL. Os0j NpOTOKOA He cMee 4a Ce penpogyumMpa camo co
nUCMeHa 038073 Ha naBopaTtopujata U camo LuenocHo.

3abenewxa Bp. 2: labopaTopujata He ofropapa 3a BEPOAOCTOJHOCT Ha NOASTOUMTE AOCTABEHM Of NOAHOCUTENOT B0 BapareTo 3a ucnuTysare.

3abenewka bp. 3; OBNACTEHOTO NWLE BPWM MOCTPUPaLE, MPUEM, CKNaguparee M TPAHCNOPT cornacHo coogsetHata MNP 7.3 MNpoueaypa 3a 3emare Ha
npumepouw, P 7.4 Mpuem, TPAHCNOPT, CKNaauparse, OTCTPaHYBarbe U PaKyBakse CO NPMMEPOLM 33 UCTIUTYBatbEe ¥ coogBeTHoTo PY 7.3 PabotHo ynaTcTeo 3a
3EMatbe Ha NPUMEepoUM.

3abenewxa Bp. 4: M3sewrajoT o4 naboparopucrkoTo MCNKTYBakE Ce M3hasa Bo cornacHoct co MNP 7.8 U3sectyBarbe 3a peayataTtu.

3abenewka bp. 5: Bo u3jasaTa 3a c00B6PA3HOCT He e BKAYYeHa MepHaTa HeoAPeAeHOCT, M UCTaTa Ce BAYYyBa camo o Bapatse Ha KAWeHoT. ,ﬂonecvaar—bero
0fnyKa 33 coobpazHOCT e nponu1waxo 8o MNP 7.8 1 e jasHo gocranHa Ha eeb crpanata www.foodlab.com.mk.

3abenewka bp. 6: CuTe akpeAUTUPaHK METOAM OF OMCEroT Ha aKpeaMTaumja ce objaseHu Ha eeb cTpaHaTa www.iarm .gov.mk n www.foodlab.com.mk.

Hzoanue: 1 Bepauja: 3 Bo cuna 00: 14.12.20212 |
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