it ®Y/ /IAE IABOPATOPMIA 3A UCTIUTYBAHSE HA XPAHA U 3APA3HU EONECTY
Food@l1ab | i3peuTA) 04 NABOPATOPUCKO MCUTYBAKSE LA
[co BKpe RATHDAHO IOCTAYDEIEE) MKC EN ISO/IEC
17025:2018

yAn. ,Bopuc Tpajkosckun” bp.130
1000 Cronje, MakegoHuja

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

MUsBewrTaj 6p. 035722/6 X

XemucKa aHanusa

Mme Ha 6apatenot : JKM Bogosopg H. UnuHaeH
Appeca Ha 6apatenot: ya. 9 66 UamHaeH - OnwTKHCKa 3rpaga UnuHaeH

datym Ha 3emarse: 02.03.2022
Oatym Ha npuem: 02.03.2022

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

| Bosen: Ha neH 02.03.2022 roauHa, osnacteHoTo auue Cnasyo Bunapos M3BpLUKM 3eMatbe Ha MPUMEPOK BoAa 3a
nuere 3a TeCTUparbe Ha ¢M3HHKO-XEMMCR6 dHanu3a.

Il Onnc Ha mecTo Ha 3emarbe Ha npumepoun: BoaaTa 3a AKEHE € 3eMeHa 04 KyjHa oA OnwThHCKaTa 3rpaaa Bo
UnuHaeH. ” g '

Il MpumepouuTe ce 3eMeHWU CNOrNaAcHO nnaﬂisa 3eMatbe ‘Ha ﬁpnmepoqn: OB 7.3-01 MnaH 3a 3emarbe Ha
npUMepoLy /

.\
IV Cranpapgu M metogam 3a 3emarbe Ha npumepouu: MKC ISO 5667-5:2007 — YnatcTBo 32 3emarbe Ha

npumepoun Boaa 3a nuere oa Npe4ymcTuTenHu CTaHmum U BOAOBOAHU ,ﬂ,HCTpHﬁVTHBHH CUCTEMMU.

V [lononHyBeara, OTCTanyBakba AN MCKNYUYYyBatba 04, METO4O0T M Of, NNAHOT 3a 3eMatbe Ha npumepouu: /

VI Peayntatu:

KapakTepucTUKK Ha NnpumepoKoT: Bopga 3a nuerse — OnwrtuHa UnuHaeH
(Mme, TPproBcko Ume, cepuja, 4aTym Ha NPOM3BOACTBO, POK Ha TPaere, KOAUYECTBo)

MepHa Coobpa3zHocr
WUa. 6poj Flaposenpie TecT MOTOR Pesynrar og, Heogpe- TpaHuuHK 3aposonyea/
WCMUTYBaETO | AeHocT BPeAHOCTH He
el 3apgosonyea
035700622 | 5oja MKC EN 1SO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupuc BPM 7.4 — 78x H.4 / Hema 3afosonysa
| Bryc BPM 7.4 — 79x H.0, / HEeMa 3aposonysa
| Temnepatypa BPM 7.4 — 80x +10,5°C / 25°C 330080/yBa
| MatHocTt MHKC EN ISO 7027-1: 2017 0,16 NTU / 1,5 NTU 3aposonysa
| pH MKC EN ISO 10523:2013 7,43 / 6,5-9,5 pH ‘33a080nyBa
| 3 eAMHMLM
MoTtpowysauka Ha KMnOs MHKC EN I1SO 8467:2007 1,94 mg/L / 8 mg/L 33p080nysa
En. cnposoANMBoCT MKC EN 1SO 27888: 2007 624 pS/cm / 2500 yS/cm 33p080nysa
H3damnue: 1 ] Bepauja: 3 | 80 cuno 0d: 1412 20212 ]




é ®y[ NNAG TABOPATOPHMIA 3A WUCMUTYBAHE HA XPAHA U 3APA3HU BOJNIECTU T f:ﬁ:‘::‘l';'f s
t . : 7 06 7.8-02
Food@l1ab | izpeurtas op nasoPATOPMCKO MCNATYBAHE Giss EL ?5 e
*\CO aK n aHO a
{codpenmTWpaHo Moctpupaise) 17025:2018
Amonujak (NHs)  © MKC I1SO 7150-1:2007 0,030 mg/L / 0,5 mg/L 3agoBsonyea
Hutputy (NO3) MKC ISO 26777:2007 0,026 mg/L / 0,5 mg/L 3340B0NYBa
Hutpati (NOs) MKC ISO 7890-3:2007 22,4 mg/L / 50 mg/L 3a008BONYBa
Xnopuam ' MKC 1SO 9297-2007 3,55 mg/L / 250 mg/L 3af0B0/yBa
Meneso | MKC ISO 6332:2007 0,072 mg/L / 0,2 mg/L 3a0BOYBA
PeangyaneH xnop MKC EN ISO 7393-2:2019 * 0,24 mg/L / 0,5 mg/L 3a40BOAYBa

WcnuTysaHMoOT NPUMEPOK M1 3a00B0/YBa KPUTEPUYMUTE 33 6apaHMOT napamerap cornacHo NpasunHWKOT 3a 6e3beqHOCT M KBANMTET Ha
Boaara 3a nuete (Cn.BecHuk bp.183/18 Mpunor 1)

BpeMeHCKU ycnoBu: 0 coHyeBo ¥ oBsayHo O MPOMEHAMBO O BPHEXAWBO O TeMnepatypa
Ha4uH Ha cknagupare: NagunaHuK :

TemnepaTtypa Ha NafMNHYK 38 TPAHCNOPT Ha NpUMepoKoT: 4 & 2

MocTpupareTo e U3BPLUEHO 04 CTpaHa Ha:

o Knuent 'S o ®ya Na6 Cras4o Bunapos (co akpeautMpaHa MeToaa).... Lo\
i /ume, NpesuMe Ha IMLETO Koe ro W3BPLIMAC MoCTpuparpeTo /

Opobpun: ®pocuHa Cnacoseka...
/ “ /uMe, npesvume, NOTANG

W3paboTun: MeaHa Cnacecka..........4.. £
/vme, npesvme, NOTNUC

[atym(n) Ha u3seayBatbe Ha 1labopaTopUCKUTE aKTIE 02.03.2022-07.03.2022
[latym Ha usaasarbe Ha ussewrtajot: 07.03.2022

M3JABA 3A HENPUCTPACHOCT f _
PakosogcTBOTO Ha ANTY dya Nab [00-Ckonje rapaHTUpa fieKa cuTe aKTMBHOCTH 33 UCNWTyBakbe Ce WM3BPLUYBAAT HENPUCTPACHO U
80 cornacHoct co 6apawara Ha MKS EN ISO/IEC 17025:2018. Cute oanyku ce HOCaT Bp3 ocHOBa Ha 06jeKTUBHM [OKasW 3a
YCOrnaceHocT co pedepeHTHMTE CTaHAAPAU W BP3 OANIYKUTE HE MOXKaT Aa BAMjaaT ApYrM MHTEPeCH MAKU APYTH CTPaHW 1 HUKD]
Hema npaBo Aa BAujae Ha BpaboTeHWTe BO OAHOC Ha pes3yNTaTUTe OAHOCHO HemMa npaso Ha 6uNO KaKBW BHATPELUHHM,
HaABOPELWHM, KOMepLUjanHu, GUHAHCUCKK U APYT BUA NPUTUCOLU U BNUjaHuja.

Co * ce o3HaYeHyBa HeaKPEZNUTUPaH METOA
**MepHa HeoapPeaeHocCT ce NonoaHysa no Baparbe Ha KAWEHTOT ;
*** ce p3HauyBaaT METOAM Kou ce Ao6ueHu og CTpaHa Ha naBopatopwja co Koja @ya /lab nma ckny4eHo foroeop 3a copabotka

3abenewra bp.1: Peaynrature 0g, TectoBuTe ce opAHecysaaT camo 3a McnuTysaHuTe npumepouy. OBoj NPOTOKON HE CMee Aa Ce penpoayuvpa camo co
nucMeHa Ao380Ma Ha naboparopwjaTa U camo LieNocHo.

3afenewsxa Gp. 2: NabGopaTopujata He oAroBapa 3a BEPOAOCTOJHOCT HA NOAATOUMTE AOCTABEHW 04 NOAHOCHTENOT g0 Baparberto 3a UCNMTYBaHE.

3abenewxa Bp. 3: OBNACTEHOTO NMUE BPLUKM MOCTPUPak-e, NpUem, CHAaAUparse W TPaHCNOPT cornacHo coogsertHata P 7.3 Mpoueaypa 33 3ematbe Ha

npumepouw, MNP 7.4 TNpuem, TPaHCNOPT, CKNaAMPatbe, OTCTPaHYBarbe M PaKyBatbe CO MPUMEPOLM 33 UCNWTYBatbe M cooaBeTHoTo PY 7.3 PaboTHo ynaTcTeO 33
3eMatbe Ha NPMMEPOLM, ;

3abenewxa bp. 4: M3sewrajor o4 naboparopucKOTO MCNUTYBALE ce M3gasa Bo cornacHocT co MNP 7.8 U3BecTyBakE 3a pesynraTw.

3abenewna Bp. 5: Bo u3japaTa 3a cooBpasHOCT He e BK/Iy4eHa MepHaTa HeoAPeAeHOCT, M MCTaTa ce BAy4yBa camo no baparbe Ha KnueHoT. [oHecyBamero
0ANYKa 33 coobpa3sHocT e nponuMwano so NP 7.8 v e jaBHo gocTanHa Ha seb crpaHata www.foodlab.com.mk. .

3a H j i
Genewxa bp. 6: CuTe aKpeaUTUPaHKM METOAM OF ONCEroT Ha aKkpeanuTaumrja ce o6jaseHu Ha Beb cTpaHata www.iarm.gov.mk n www.foodlab.com.mk
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é ®Y/1 /IAB IABOPATOPWIA 3A UCTIUTYBAHE HA XPAHA U 3APA3HU BOJIECTH
Food@lab M3BELLTAJ O} TABOPATOPUCKO UCTIUTYBAHE Ob7,8-02
(co akpeauTMpPaHO MoOCTpUpatbe) MKC EN ISO/IEC
17025:2018

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

yn. ,bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoH#uja

UssewTaj 6p.035722/6

Mukpobuonollka aHanmsa

Mme Ha 6apatenot: JKM Boposoa H. UnnHaeH
Anpeca Ha bapatenorT: yn. 9 66 Hnuup,eu - OnWITUHCKA 3rpaga UnuHaeH

Oatym Ha semarbe: 02._03.2022
,ﬂawm Ha npuem: 02-.03.2022_

EpOJ Ha 6aparbe 3a ucnuTysame: 035722
MponpaTHO NUCMO (6p, aatym): /-

| Bosep: Ha peH 02.03. 2022 roAuHa, 0BNACTEHOTO NIULIE, CrfaBu0 BunapoB M3BPLUM 3eMatbe Ha NPUMEDOK BoAa 32
nuere 3a TeCTUparbe Ha mepoﬁnonomxa dHanusa.

Il ONKC Ha MECTO Ha 3eMakbe Ha NPUMEpOoLU: Bo,u,ara 32 Nhetbe e 3emeHa op, RV}H)‘:! oA OnwTHHCKaTa 3rpa,u,a 80

UnuHaeH.

Il Mpumepouute ce 3eMeHWU CAOrNacHo nnaH 3a’ 3emaré Ha npumepouu: Ob 7.3-01 ﬂnau'sé 3emarbe Ha
NPUMEPOLU

IV CraHgapau M MeToaM 3a 3emarbe Ha npumepouu: MKC ISO 19458:2009 = 3emarbe Ha npu'mepouu 3a

MuKpobuonolwka aHanusa

V [lononHysarba, OTCTanysaka MU UCKAYYYBakba 04 METOAOT U O, NNAHOT 33 3emMatbe Ha NPUMepoLM: /

VI Pesynratu:

KapaKTepucTuku Ha npumepoKoT: Boaa 3a nuere — OnwTuHa UnuHgeH -
(Mme, TProBCKO MMe, cepuja, 4aTyM Ha MPOM3BOACTBO, POK Ha TPaekeE, KOMWYEecTBO)

.
p£ MepHa : Coobpassoct
WUa. 6poj Peaynrar og, y IpaHu4HM
Mapamerpu Tecr meTop HCIUTYBaIbETO Heo.u.pe‘ﬂe speAn 3apgosonysa/
HocT He 3agosonysa
035700622 Pseudomonas aeruginosa MKCEN ISO 16266 |- @ cfu/100ml / 0 cfu/100ml 3aposonysa
KonudopmHu BakTepun MKCEN IS0 9308-1 | O cfu/100ml / 0 cfu/100ml 3agosonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM EHTEPOKOKH MKC EN ISO 7899-2 0 cfu/100m| / 0 cfu/100ml 3aaosonysa
Cyndutopeayuypayku MHKC EN 1SO 26461-2 | Q cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerbe MMKPOOPraHU3MM Ha MKC EN I1SO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
KynTypa 22°C
Bpoer-e MUKPOOpraHW3ammu Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
kynTypa 37°C
f30awue: | Bepauja: 3 Bo cuna oo: 14.12.20212 1
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‘ ‘5 &Y/l NAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BOJIECTU
Foadé,lab
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|

roodigtab W3BELLTAJ Of TAEOPATOPUCKO UCTIUTYBAHSE ngi;'?;gl;mc
CO aK aHO M ]
(co akpeauTMpaHo mocTpupatse) 17025:2018

MCnuUTYBaHWOT NPUMEPOK M 3a40BONYBA KPUTepUyMUTe 3a BapaHWOT napameTap cornacHo MpasuAHKUKOT 33 besbeaHoOCT U
KBanuTeT Ha BoaaTa 3a nuerbe (Cn.BecHuk bp.183/18 Mpunor 1) oo '

BpeMeHCKM ycnoBu: 0 coHyeBo ¥ obnayHo O NPOMEHAMBO [ BPHEXAMBO . CLTemnepaTypa
HauWH Ha cKknaauparee:  NaguaHuK : ’
TemnepaTypa Ha laAUNHWUK 3a TPAHCMOPT Ha NnpumepokoT: 4+ 2°C

MocTpuparbeTo e U3BPLIEHO 04 CTpaHa Ha:

0 KnueHt o ®ya Mlab Cnasyo Bunapos (co akpeauTUpaHa MeToaa).......

M3paboTtun: BujoHa BojHuka

/vme, npesume, § /vme, npesume, motnumc /

ﬂ,a.wm(u) Ha M3BeayBatbe Ha nabopaTopuckuTe aktusHoCcTK : 02.03.2022-05.03.2022
. JlaTym Ha usaasarbe Ha ussewrTajoT: 05.03.2022

M3JABA 3A HENPUCTPACHOCT
PakoBoacTeOTO Ha AMNTY ®ya Nlab JO0-CKonje rapaHTUpa AeKa CUTe aKTMBHOCTH 33 UCNUTYBAtbe Ce U3BPLUYBAAT HENPUCTPACHO 1
80 cornacHoct co Gapawbata Ha MKS EN ISO/IEC 17025:2018. CuTe OAnyKM ce HOCaT BpP3 OCHOBA Ha o6jeKTMBHM [OKa3u 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAPAW M BP3 OANYKMTE HE MOXaT Aa BAMjaaT APYrK MHTEPECH UNW APYrU CTPaHU U HUKO]j
Hema npaab Aa BnAvjae Ha BpaboTeHMTe BO OAHOC Ha pe3yATaTMTe OAHOCHO Hema npaBo Ha 6UN0 KaKBM BHATPELUHM,
HaZBOPELUHM, KoMmepuujanHu, PUHAHCHCKK M APYT BUA NPUTHCOLMU U BAMjaHuja.

Co * ce 03HaYeHyBa HEaKpPeAMTVPaH METOA

**MepHa HeoAPeAeHOCT ce NoNoNHysa No Baparbe Ha KIMEHTOT

**% co paHauyBaaT METOAM KoM ce 10BueHu o4 cTpara Ha nabopatopuja co koja ®ya lab uma cry4eHo A0roBop 3a co abotua
y P pHj

3abBenewxa Bp.1: Pe3yntatute 04 TECTOBMTE CE OAHECYB3aT CAMO 33 UCMIUTYBAHWTE NPUMEPOLM. Og0j NPOTOKON HE CcMee A3 ce penpoayunpa camo co
nucmeHa goasona Ha nabopaTtopwjaTa M Camo LenocHo.

3abenewka Bp. 2: NlabopaTopwjata He 0Arosapa 3a 8epOAOCTOJHOCT Ha NOAATOUMTE AOCTaBeHM OA NOAHOCUTENOT BO BaparbeTo 3a UCNUTYBaHE.
3abenewxa Gp. 3: OBNACTEHOTO NWLE BPLWM MOCTPUPaLE, NPUEM, CKA3AMParse W TPAHCMOPT COrNacHo COOABETHATA MP 7.3 Npouenypa 3a 3ematbe Ha
npumepoum, NP 7.4 Mpuem, TRAHCNOPT, CKN3AWPAHLE, OTCTPAHYBakLE W PaKyBarbe CO NPUMEpPOLIM 33 UCMUTYBaMLE U coopgeTHoTo PY 7.3 PaboTHo ynaTcTeo 33
3emarbe Ha NpuMepoun.

3a6enewxa Bp. 4: M3sewTajoT 04 NabopaToPMCKOTO MCMWTYBabE Ce M3/aBa BO COrNacHocT co NP 7.8 WU3secTyBatbe 3a pesynTaTu.

3Ja6enewka Bp. 5: Bo u3jasara 3a c00BPa3HOCT He e BRIYYeHa MepHaTa HeoAPeAeHOCT, U UCTaTa ce BAy4yBa camo no Hapatrbe Ha KnueHoT. [loHecyBarbeTo
oanyKa 3a coobpasHocT e nponuwato 8o MNP 7.8 v e jasHo aocTanHa Ha seb cTpaHara www.foodlab.com.mk.

JaBenewxa Bp. 6: CvTe aKPeANTUPAHA METOAM Of ONCeroT Ha akpeanTauyja ce oBjaseHu Ha seb cTpanaTa www.iarm.gov.mk u www.foodlab.com.mk.

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