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

U3BewrTaj 6p. 041822/2 X

XemucKa aHanusa

Mme Ha BapaTenot : JKM Boposopg H. UnnHaeH
Anpeca Ha 6apatenoT: yn. 9 66 UnuHaeH - OnwTuHcKa 3rpaaa UnnHaeH

[atym Ha 3emarbe: 16.03.2022
Oatym Ha npuem: 16.03.2022

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

bpoj Ha bapatbe 3a ucnutysarse: 041822 X
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha aeH 16.03.2022 roanHa, oBaacTteHoTo aMue Cnasyo Buaapos M3BpLIKM 3eMarbe Ha MPUMEPOK Bop,a' 3a-
NMere 3a TecTMpare Ha GU3UYKO-XEMUCKE aHanu3a.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepouu: Boaata 3a nuere e 3emeHa o4 KyjHaTta Ha OnwTuHa UnuHaeH.

Il MpuMepouuTe Ce 3eMeHM CNOrNAcHO NAaH 3a 3emarbe Ha npumepouu: OB 7.3-01 MnaH 3a 3emarbe Ha
npUmMepoLM.

IV CraHpapam u metoau 3a.3emare Ha npumepoum: MKC ISO 5667-5:2007 — YnatcTso 3a 3emarbe Ha
npumepouu sBoaa 3a nuere o4 NPpevyncTuTenHu cCtTaHmum U BOAOBOOHHU ,B,HCTDHGYTHBHH CHUCTEMM.

V [lononHyBatba, OTCTanyBakba UM UCKYYyBatba 04 METOAOT U Of, NAAHOT 33 3eMakbe Ha NPUMEPOLM: /

VI Pesynrarn:

KapakTepucTuku Ha npumepokoT: Boga 3a nuerbe — OnwTtuHa Ununaex
(Mme, TProBCKO UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaeke, KOAWYEeCTso)

MepHa CoobpasHoct
WUa. 6poj et TeoTINaTOR Pesynrar og Heogpe- TpaHu4HKM 3agosonysa/
UCMUTYBaETO | AeHoCT BPEeAHOCTH -z

b 3aposonysa

041800222 | boja MKC EN I1SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupmc BPM 7.4 — 78x H.0 i Hema 3340B0NYBa

Bryc BPM 7.4—-79x" H.O / Hema 3a080nY83

Temneparypa BPM 7.4—-80x - +10,0°C / 25°C 332080/7YB3

MartHocT MKCEN ISO 7027-1: 2017 0,13 NTU / 1,5 NTU | 3280307vs2

pH MKC EN ISO 10523:2013 7,48 / 6,5-9,5 pH 3agosomysa

-_ EAMHHUM

Notpowysadyka Ha KMnOy MKCEN IS0 8467:2007 2,25 mg/L / S mg/l | 3ascscaysa

| En. cniposogansoct MKC EN 1SO 27888: 2007 604 uS/cm / 2500 uSfom | samosceyse

.| Amonujak (NHz) MKC 1SO 7150-1:2007 0,033 mg/L / 0Smg | samceomyes

Hadosue: 1

| Bepsujo: 3

| Bocusgod- 14 12 20232 -
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M3BELUTAJ O4 NABOPATOPHUCKO WCIUTYBARE
(co akpeauTMpPaHo mocTpuparse)

k9 ot e o i B B

Hutputi (NO2) MKC SO 26777:2007 0,040 mg/L / 0,5 mg/L 3320807ys3
‘Hutpatu (NO3) MEKC I1SO 7890-3:2007 9,5 mg/L i 50 mg/L 33posonysa
Xnopuau MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3anosonysa
Meneso : MKC 1SO 6332:2007 0,026 mg/L / 0,2 mg/L ° 3aposonysa
Pe3auayaneH xnop MKC EN ISO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3af0BONYBa

MCnUTYBaHUOT NPUMEPOK TW 3340B0/YBa KPUTEPUYMUTE 33 GapaHMOT NapameTap COrNacHo MpPaBMAHMKOT 3a 6e3BeAHOCT M KBaNMTET Ha
soaaTa 3a nuerke (Cn.BecHmk bp.183/18 Mpunor 1)

EpEeMEHCKM YCNOBU: 0 coHyeBo ¥ 061AaYyHO O MPOMEH/AMBO O BPHEMNMBO O TemnepaTtypa
Ha4MH Ha CKnaguparbe: naguaHuK '
TemnepaTypa Ha NagUNHUK 33 TPAHCNOPT Ha npumepokoT: 4 + 2°C

MocTpuparbeTo e U3BPLIEeHO o4 CTpaHa Ha:

&

= = KaweHt O ®ya N1ab Cnaeyo Bunapos (co akpegutupaHa MeTo,E','a]...,.... T e e P
. /vMMe, Nnpesnme Ha NMLETO KOe ro U3BPLUIMAO MoCTpuparbeTo /

. Hapaﬁomn M-p Munauua Tpamocaa.é‘f" e
/vme, npesume, notnuc /

.

Oatym(u) Ha usseaysarse Ha nabopatopuckuTe akTuBHOCTH @ 16.03.2022-21.03.2022
[atym Ha nsgasarbe Ha ussewrajot: 21.03.2022 Tk : >

WU3JABA 3A HEMPUCTPACHOCT e
Paxosoacrsoto Ha ANTY ®yg Nlab A00-Ckonje rapaHTMpa geKa cuTe akTUBHOCTM 33 MCNWTYBakbe ce U3BpLlIyBaar uenpucrpaci:to 7]
80 cornacHoct co Gaparsata Ha MKS EN ISO/IEC 17025:2018. CuTe oanyKu ce HOcaT Bp3 OCHOBa Ha o6jeKTMBHM AOKasu 3a
* YCOrnaceHocT co pedepeHTHUTE CTaHAAPAM M BP3 OANYKUTE HE MOMKAT A3 BAWjAAT APYIM MHTEPECH UAM APYTU CTPAHW W HUKO]
HeMa Npaso fAa BAujae Ha BpaboTeHWTe BO OAHOC Ha Pe3ynTaTUTe OAHOCHO HEMa MpPaBo Ha 6MNO KaKBM BHATPELHMW,
HaABOPEeLUHU, KoMepuUjanHU, GUHAHCUCKU U APYT B NPUTUCOUM U BAnjaHH]a. :

Co * ce 03Ha4eHyBa HeaKPeaUTUPaH MeToq .
**MepHa Heo4peseHoCT ce NononHyBea No bapatbe Ha KAWEHTOT ¥
*** co 03HAYyBaaT METOAM KOMW ce AoBueHu og cTpaHa Ha nabopatopuja co koja ®ya a6 uma cknyueHo forosop 3a copaboTka

3aBenewxa Gp.1: Pesyntature of TECTOBMTE CE OGHECYBAAT Camo 33 UCNUTYBaHWTe npumepouym. OBOj NPOTOKON HE CMee Aa ce penpo,u.vuupa camo co

n1cMeHa 4o3eona Ha nabopartopujata U camo LenocHo. .

Jabenewna Bp. 2: Nlabopatopujata He ogroBapa 3a BEPOAOCTOJHOCT Ha NOAATOUMUTE AOCTABEHW 04 NOAHOCHTENOT BO ﬁapai-he'ro 33 UCNUTYBatLEe. .3
3a6enewra bp. 3: OBNACTEHOTO NMUE BPWM MOCTPUPae, NPUEM, CKAZAUparbe W TPaHCNOPT cornacHo cooapetHara P 7.3 Mpoueaypa 33 3ematbe Ha
npumepoum, MNP 7.4 MNpuem, TPAHCNOPT, CKN2AUPatbe, OTCTPaHYBatbe U PaKyBatbe CO NPUMEPOLM 33 UCMMTYBarbe W COOA4BETHOTO PY 7.3 PaboTHO ynaTcTeo 3a
3emMarbe Ha NPUMepouM. i

3abenewka Bp. 4: MasgewrTajoT o4 NabopaToOPUCKOTO UCMWTYBatbE Ce M3Aasa 8o cornacHoct co NP 7.8 Masectysatbe 3a pesyntaTti.

3abenewwka bp. 5: Bo u3jasata 3a cooBpa3HOCT He @ BKNY4eHa MepHaTa HeoAPEAEHOCT, M MCTaTa ce By4Yysa camo no Haparbe Ha kAueHoT. floHecysareTo
oanyka 3a cooBbpasHocT e nponuwaro 8o MNP 7.8 e jasHo Aoctanta Ha seb cTpatara www.foodlab.com.mk.

JaBenewxa bp. 6: CuTe aKpeaUTUPaHW METOAM OA OMNCEroT Ha akpeauTauuja ce objaseHu Ha Beb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.
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MurpobuonollKka aHanmsa

Wwe =2 Ssparenot: JKMN Bogosog H. UanKHaeH
Sapecs =2 Bzpstenot: ya. 9 66 UankgeH - OnwTUHCKA 3rpaaa UnuHaeH

LS=mym =2 3emawse: 16.03.2022
D=rym == npwem: 16.03.2022

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

M3sewrTaj 6p.041822/2

Bpoj Ha bapatrbe 33 ucnutysarse: 041822
MponpatHo nucmo (6p, Aatym): /

1 !uej,: Hz pew 16.03.2022 roauHa, osnacteHoto auue Cnasyo Bunapos M3BpLUM 3eMatbe Ha NPUMEPOK BOAd 3a
MMSssE 32 TECTUPatbe Ha MUKpobuonoLlKa aHanmsa. '

Ll

Il OnwMc H2 MECTO Ha 3emMarbe Ha NpUumepouun: Bopata 3a nuere e 3emeHa o/ KyjHaTa Ha OnwTuHa UnuHaeH.

Il MipumepouMTe Ce 3eMEHM CNOrNacHO NJIaH 3a 3emaibe Ha hpumepouh: OB 7.3-01 MnaH 3a 3emarbe Ha
NPUMEPOLU. i ‘

IV Cravgapgu v MeToau 3a 3ematbe Ha npumepouw:

MUKPOBMONOLWKa aHanu3a

MKC I1SO 19458:2009 — 3emarbe Ha Npumepoun 3a

V [lononHyBatba, oTcTanyBsaka MAKU UCKYYYBatba Of, METOAOT M OA NNAHOT 3a 3emMatbe Ha NpumepoLu: /

Vi Pes.vma'm:

1. KapakrepucTuku Ha npumepokot: Bopaa 3a nueroe — OnwrtuHa UnuHpe

(MMme, TProBCKO UMe, Cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha Tpaere, KOAUYeCTBso)

7 MepHa -Cooﬁpasuocr
Wpa. 6po,
i MNapameTpm Tecr metop Pasyaaton Heogpegae- Epiin =3 - 3aposonysa/
MCNUTYBaHETO 7 BpeAHOCTH
HoCT He 3agoBonyBsa

041800222 | Pseudomonas aeruginosa MKC EN 1SO 16266 0 cfu/100ml / 0 cfu,flOOml' 3agoBonyBa
KonudbopmHu baktepum MKCEN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa

E.coli MKC EN 1SO 9308-1 0 cfu/100ml o 0 cfu/100ml 3agoBonyBa

LipeBHM EHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypaykm MKCEN ISO 26461-2 | (O cfu/100ml - / 0 cfu/100ml 3apoBonyBa

aHaepobu
Bpoere MUKPOOpPraHu3mMu Ha MKC EN 1SO 6222 0 cfu/ml 100 cfu/ml 3agosonysa
KynTypa 22°C / .
Bpoere MUKPOOPraHM3MU Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3anosonysa

Kyntypa 37°C

MUCnUTYBaHUOT NPUMEPOK 1 334080YBa KPUTEPUYMUTE 3a 6apaHMOT NapameTap COrnacHo MpasnaHMKoT 3a BesbeasocT

KBANWTET Ha BoAaTa 3a nuerse (Cn.BecHuk Bp.183/18 Mpunor 1)

Hzoanue: 1

| Bepsuja: 3

Bo cuna oo: 14.12.20212




; ®Y[, NAB IABOPATOPWUIA 3A UCTIUTYBAHE HA XPAHA U 3APA3HU BOJECTH
Foodélab

Food@lab | y3pE)iTA) OB NABOPATOPHCKO NCUTYBAHSE = K%EE;'?sgf'm .
CO aKpeauTMPaHO MOCTpUpare
feo aKpaRHp el 17025:2018

BpemeHCKKW ycnosu: v coHueso [ 06AayHO O NMPOMEHAMBO [ BPHEMAWBO
HauuH Ha cknagupatbe: NaguiHUK
TemnepaTypa Ha 1aAWHMK 32 TPAHCNOPT Ha npumepokoT: 4 £ 2°C

0 Temrfepatypa

MocTpupareTo e U3BPLIEHO 04 CTpaHa Ha:

m| Hn‘ﬂpﬂ-‘r' y }Q/be.u. Nab Cnaeyo Bunapos (o akpegutMpaHa metoaa)

o
'}

M3pabotun: Hatawa MiuneHKoBeKa. ...
/vme, npeanume, noTnuc /
i

Oatym(u) Ha M'éae,qyaawe Ha N1abopaTOPUCKUTE aKTUBHOCTHU ! 16.03.2022-19.03.2022
[aTtym Ha ushasarbe Ha ussewrTajoT: 21.03.2022

WM3JABA 3A HENMPUCTPACHOCT ; ;
PakoBogcTeoTo Ha AANTY ®ya Nlab JlO0-Ckonje rapaHTUpa AeKa CUTE aKTMBHOCTM 33 UCNUTYBAbE C& M3BPLUYBaaT HENPUCTPACHO U
BO cornacHocT co Gaparsata Ha MKS EN ISO/IEC 17025:2018. Cute OANyKM Ce HOCAT BP3 OCHOBA Ha 06jeKTMBHM [OKa3n 3a
ycornaceHocT co pedepeHTHUTEe CTaHAApAW W BP3 OA/YKUTE HE MOXaT Aa B/MjaaT APYrv MHTEPECcH UAW APYrY CTPaHW W. HUKO]
HemMa npaBo Aa Baujae Ha BpaboTeHMTE BO OZHOC HAa pe3y/iTaTuTe OAHOCHO HeMa npaso Ha 6UN0 KaKeW BHaTPELLHM,

HaABOPELUHU, KOMEPLUjaNHK, PUHAHCUCKHM W APYT BUA NPUTMCOLM U BAWjaHMja. =
.

Co * ce 03HaueHyBa HeaKPeaMTUPaH METOA,
**MepHa HeoapeAeHOCT ce NononHysa no 6aparbe Ha KAMEHTOT : ;
*%% co p3HauYBAAT METOAM KoM ce foBWeHn o cTpaHa Ha nabopaTopwja co koja Pyg Nab uma ckayueHo aorosop 3a copabotka

3aBenewka Bp.1: PeayntatvTe 04 TECTOBMTE Ce OAHECYBAAT CAMO 33 NCNUTYBAHWTE NPUMEDOLIW. OB0j NPOTOKON HE CMEe A3 Ce Penpoayuupa camo co
nucMmeHa aoseona Ha nabopaTtopujaTa M Camo LeNocHo. s
3a6enewka bp. 2: NlabopaTopujara He 0AroBapa 3a BepOAOCTOJHOCT Ha NOAATOLUTE JOCTABEHN 04 MOAHOCUTE/IOT BO Haparbero 3a MCuTyBarbe.
Jabenewxa Bp. 3: OBNACTEHOTO NUUE BPLIA MOCTPUPatbe, NpWem, CKNaAUpatbe U TPaHCNOPT COrnacHo coogseTHarta P 7.3 MNpouegypa 3a 3emarbe Ha
npumepouw, MP 7.4 Mpuem, TPAHCNOPT, CKNaguparbe, OTCTPaHyBatbe 1 pakyBarbe CO NPUMEPOLUM 33 NCNMTYB3HLE U cooageTHoTo PY 7:3 PabotHo ynaTtcTeo 3a
3emarbe Ha NPUMEpPOLM. ‘
3aBenewxa bp. 4: W3sewTajoT of NabopaTOPMCKOTO UCNMTYBakbE Ce M3AaBa BO COrNAcHOCT Co NP 7.8 M3gecTysatbe 3a pesyntatm.

3abenewna Bp. 5: Bo u3jaaTa 3a cO0BPa3HOCT He e BKYYeHa MepHaTa HeoAPeAeHOCT, W UCTaTa Ce B/y4YBa camo no Bapare Ha knueHoT. [loHecyBareTo
oanyKa 3a coobpasHOCT e nponuwaxo 8o MNP 7.8 v e jaBHO AOCTaNHa Ha se6 crpavata www.foodlab.com.mk.

3abenewxa Bp. 6: CUTe akpeanTUPaHU METOAM Of ONCEroT Ha akpeauTauuja ce objasenu Ha Beb cTpaHara www.iarm.gov.mk » www.foodlab.com.mk.
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