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Xemucka aHanusa

Wme Ha bapatenort : JKIM Bogosoa H. UnuHaeH
Anpeca Ha bapatenot: yn. 9 66 UauHgen - OnwWTUHCKa arpapa UnunpeH

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

[atym Ha 3ematbe: 16.03.2022
Jdatym Ha npuem: 16.03.2022

| Bosep;: Ha peH 16.03.2022 roguHa, oBnacteHoTo auue ChaByo Bunapos U3BpLUIM 3emakbe Ha NPUMEPOK Bona 3a

nuerbe 3a TecTMparbe Ha dMU3UYKO-XeMMUCKa aHa13a.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Boaata 3a nuerbe e 3eMeHa 0f, KyjHaTa Ha AeTcKa rpaguHKa
,,Mopxoaqe".

1] ﬂpumepouwre ce 3emeHu cnomacno nnaH 3a semare Ha npumepoun: Ob 7.3-01 MnaH 32 3emal-be Ha
NpPUMEpPOLM.

IV CraHpgapau v metoamn 3a 3emarbe Ha npumepoumn: MKC SO 5667-5:2007 — YnaTcTBO 3a 3emarbe Ha
NPUMepOoLM BOAA 33 NUEHe 04 NPeYUCTUTENHU CTaHULM U BOAOBOAHM AUCTPUBYTUBHU CUCTEMM.

V [lononHysara, OTCcTanysara Uau UCKNyYyBakba 04 METOAOT M 04 NAaHOT 3a 3emMakbe Ha npumepouu: /

VI Peayntatu:

KapakTepucTuku Ha npumepoKoT: Boga 3a nuerse — MpaguHKka ,,MopKosue”,
(Mme, Tproscko ume, cepuja, 4aTym Ha NPOM3BOACTBO, POK Ha TPaeHe, KOAUHECTEO)

MepHa CoobpasHocr
WUa. 6poj Napaserps TecT METOR Pesynrat og Heogpe- TpaHuuHmM 3aposonysa/
MCNUTYBaHLETO AeHocr BPeAHOCTH He

; : e 3ap080nysa
041800322 boj= MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co 32g0800y8a
Mupuc BPM 7.4 - 78x H.A / HEMEZ 3agosonysa

Bryc BPM 7.4 - 79x H.AO / ] 3300307yS3

Temnepatypa BPM 7.4 — 80x +10,0°C / 25°C 320030myE2

MatHocT MKC EN IS0 7027-1: 2017 0,11 NTU / 1,5NTU 3ap0ecAysa

pH MKC EN ISO 10523:2013 7,43 / 6,5-9,5 pH 335030y33

efuHALM
MoTpowysauxa Ha KMnO: | MKC EN 150 8467:2007 1,96 mg/L / 8 mg/L =zoacoeEs
| En. cnposoganusocT MKC EN ISO 27888: 2007 596 uS/cm / 2500 uSfom IZIoSCMES
H3dgHue: 1

Bepauja: 3

| Bocunc od: 14.12 20212
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M3BELLTAJ O NABOPATOPUCKO UCH UTYBAHSE 4

L T —— -nu.

: : MKC EN ISO/IEC H: .

i (co akpeguTupaHo moctpuparse) 17025:2018 ; ==
Amonujak (NH) MKC 1SO 7150-1:2007 | 0,022mg/L / . 0,5 mg/L 3aposcaysa
Hutputi (NO3) MKC ISO 26777:2007 0,026 mg/L / 0,5 mg/k 33posonyss
Hutpati (NOs3) MKC ISO 7890-3:2007 10,2 mg/L /- 50 mg/L 33posonysa
Xnopuau MKC ISO 9297-2007 " 3,55mgA* ol 250 mgfL 33gosonysa
Heneso MKC I1SO €332:2007 0,018 mg/L / 0,2 mg/L ' 33a0BoONyBa
PesngyaneH xnop MKC EN ISO 7393-2:2019 0,20 mg/L / 0,5 mg/L- 3afoBonysa

A

MCUTYBaHMOT NPUMEPOK W 3a/10BONYBa KpUTEpUyMUTE 3a GapaHUOT napamerap cornacHo lMpaeunHuKoT 3a besbegHocT 1 KBANUTET Ha
sopaTa 3a nuerse (Cn.BecHuk 6p.183/18 Mpunor 1) : ¥

BpemeHCKU yCNnoBu: 0 coHYeBO ¥ 0BAaYHO O NMPOMEHAMBO [ BPHEMAMBO . O TeMnepaty
HauyWH Ha cknagupatrbe: ' NagunHuK : :
TemnepaTtypa Ha NafiMNHMK 38 TPAHCNOPT Ha NnpumepokoT: 4+ 2°C

MoCTpUparbeTo e W3BPLUEHO O/ CTPaHa Ha: 7 '

o KameHT - 0 ®ya Nab Cnasyo Bunapos (co akpegutupaHa metoaa)

%

Hapaﬁomh: M=p Munuua TpajKkocKa. [ 7.
/vme, npe3sume, notnuc /

no6pun: PpocmHa Cnacoscka
/vme, npesume, noT

Latym(u) Ha n3sepysarse Ha nabopaTopucKuTe akTMBHOCTH : 16.03.2022-21.03.2022
[Oatym Ha uspaearbe Ha u3sewTajot: 21.03.2022

W3JABA 3A HEMPUCTPACHOCT w4

PakosoacTeoTo Ha ANTY ®ypa flab Al00-Ckonje rapaHTUpa AeKa cMTe aKTUBHOCTH 33 UCNUTYBakLE Ce M3BPLUYBAaT HENPUCTPACHO U
80 cornacHoct co 6aparbara Ha MKS EN ISO/IEC 17025:2018. Cute OgnyKu Ce HOCAaT BP3 OCHOBa Ha OBjeKTMBHM [OKa3Mu 3a
YCOrNaceHOoCT €O pedepeHTHUTE CTaHAAPAMU W BP3 OANIYKUTE HE MOMKAT A3 BAMjaaT APYru WHTEPecH UAK APYrU CTPaHU U HMKP]
HEemMa npaBo Aa Baujae Ha BpaboreHuTe BO OAHOC Ha pesynTaTMTe OAHOCHO Hema npaso Ha 5HJIO KaKBM BHa'rpel.ul-m

HaABOPELHM, KOMepLUUWjanH1, PUHAHCHUCKU U APYT BUA NPUTUCOLM U BAMjaHM]a. ra - \
o I
Co * ce 03HaYeHYBa HEeaKPEAUTUPAH METOL
**MepHa HeoapeAEHOCT Ce NONOAHYBa no Bapatbe Ha KNMEHTOT
*%% e 03HAYyBaaT METOAM KoM ce Aobuenn og cTpaHa Ha nabopaTopuja co Koja Pya flab uma ckayueHo gorosop 3a copaboTia

i

3abenewwa bp.1: Peayntatute of TECTOBUTE CE OAHECYBAAT CaMo 3a MCNKUTYBaHMTE npumepouy. OBOj NPOTOKON He cMee Aa ce PenpoayLupa camo co
nWCMEeHa Ao3sona Ha nabopaTtopujata v camo UenocHo.

3abenewra bp. 2: flabopaTtopujata He 0AroBapa 3a BePOAOCTOJHOCT Ha NOAATOLMTE 4OCTABEHM Of NOAHOCUTENOT BO BaparbeTo 3a UCnuTyBatbe.

3abenewka bp. 3: OBNacTeHOTO NMUE BPLWM MOCTPUParbE, NPUeM, CKNaaMparbe M TPaHCNOpPT cornacHo coogeetHara (P 7.3 Mpouegypa 3a 3emarbe Ha
npumepouw, NP 7.4 Mpuem, TPAHCNOPT, CKNaAWPakbe, OTCTPaHYBarbe U pakyBakse Co NPUMEPOLM 33 UCNUTYBake U coodBeTHoTo PY 7.3 PaboTtHo ynatcTeo 3a
3ematrbe Ha NPUMEpPoLM.

3abenewna bp. 4: W3eewTajoT o4 NabopPaTOPUCKOTO MCNUTYBAE Ce M3gaBa Bo cornacHoct co MNP 7.8 U3secTyeatbe 3a pesyatatu.

3a6enewsxa Bp. 5: Bo u3jasaTta 3a coobpasHOCT He e BKAYYeHa MepHaTa Heo4PeAeHOCT, M UCTaTa ce BAyYyRa camo no Baparbe Ha kaueHoT. [loHecysarbeTo
oanyKa 3a coobpasHocT e nponuwaxo Bo MNP 7.8 1 e jaBHo gocranHa Ha Beb ctpanata www.foodlab.com.mk.

3abenewra Bp. 6: CUTe akpeauTUPaHW METOAM 04 ONCeroT Ha akpeauTauuja ce objaseHu Ha seb ctpaHaTta www.iarm.gov.mk u www.foodlab.com.mk.

[rEE— | Bepsuia- 3 Bo cuno 00: 14.12.2021z. ‘
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Foodglab 067.8-02 %

RO | e osmmackame | ey ||| Of
PeAuTHP pUp 17025:2018

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

yAn. ,,Bopuc Tpajkoecku” Bp.130
1000 Ckonje, MakeaoHuja

UsBewTaj 6p.041822/3

MwuKpobuoioLlwKa aHanmsa

Mme 1z bapatenot: JKIM Bogosopg H. UnuHpeH

Anpeca Ha bapartenot: yn. 9 66 Unnnaen - OnwrtuMHcKa 3rpaga UnuHpaeH

Latym Ha 3ematkee: 16.03.2022
Ozvym Ha npuem: 16.03.2022

1

Bpoj Ha Bapatbe 3a ucnutysarse: 041822
MponpaTHo nucmo (6p, aatym): /

} Bosea: Ha aeH 16.03.2022 roguHa, onacteHoTo nvue Chasyo Bunapos M3BPLUM 3eMatbe Ha NPUMEPOK BOAa 33
NMerse 33 TECTUParbe Ha MUKPOBKO/IOWKa aHanusa. '

Il On®c Ha MecTo Ha 3emarbe Ha npumepouu: BoaaTta 3a nNuere e 3eMeHa 0 KyjHaTa Ha [eTcKa rpajuHka

.Mopxosue”.

1ll. NpumepouuTe ce 3eMeHU CNOrNacHO NJIaH 3a 3emake Ha npumepoum: OB 7.3-01 MnaH 3a 3emarbe Ha

NPUMEDOLM. .

IV Cranspapgu u' merogu 3a 3emare Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepoumn 3a

MM=pODMONOLKa aHaNu3a

V fononxysaiba, OTCTanyBarba MM UCKNYYYBakba Of METOAOT U O/ NIAHOT 32 3eMakbe Ha NPUMEpPOLM: /

Vi Pesynratu:

1. KapaKTepucTMKM Ha npumepoKoT: Boaa 3a nuerse — MpaguHcka ,Mopkosue”

(Mme, TPrOBCKO UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaeHe, KONMYeCcTBo)

|
| ® MepHa Coo6pasHoct
. WA 6pol Mapametpu Tect meTopg, vl oA Heogpepe- FRAHMNHN 3aposonysa/
. MCMUTYBarETO e BPeAHOCTH
HoCT He 3agoBoNyBa
1 .
041800322 | Pseudomonas aeruginosa MKCEN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
. Konudopmhu 6aktepun MKCEN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKCEN IS0 9308-1 | O cfu/100m| / 0 cfu/100ml | 3aposonysa
LIpesHU eHTEPOKOKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apnosonyea
Cyndutopeayuypadku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
aHaepobu
| Bpoetbe MUKPOOPraHW3MK Ha MHKC EN 1SO 6222 0 cfu/ml / 100 cfu/ml 3agosonysa
KynTypa 22°C :
Epoerse MUKPOOPraHW3mMM Ha MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3aposonyea
| KynTypa 37°C ;

VcnuTysasmnoT NPUMEPOK MM 3a4,0B0NYBa KPUTEPUYMMUTE 38 ﬁapaHMCIT napameTap cornacHo [MpaBUNHKUKOT 33 BESGE,EI,HDI:T n

KB3NMTET Ha BOAATa 3a NUetbe (CJ{.BECHMH Bp.183/18 Npunor 1)

| #s0amme: 1 | Bepauja: 3

Bo cuna oo: 14.12.2021z2
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é ®Y/L NIAG NABOPATOPMIA 3A UCTIUTYBAHSE HA XPAHA W 3APA3HU BOJIECTU | [\ e —
Food@lab M3BELLTAJ OZ /IABOPATOPHUCKO UCMUTYBAHSE __067.8-02
) (co akpeguTUpaHo Mécrpupame) MKCEN ISO/IEC
: - -17025:2018
¥ !
'BpeMeHCKM ycnoBM: ¥/ COHUEBO 0 O6MauHO O MPOMEHAWBO [ BPHEXAMBO O Temn e

HauuH Ha cKknaguparse: NagunHUK
Temnepartypa Ha NagUAHUK 3a TPaHCNOPT Ha NpUMepoKoT: 4 +2°C

MocTpupatbeTo e M3BPLIEHO Of, CTPaHa Ha:

o Knvent

W3paboTun: Hatawa MuneHKoBcKa......}.. L
/ume, npesaume, notnuc /

r%y,q Na6 Cnasyo Bunapoe (co akpegutrpaHa Me'rb,qa].............
e, NPE3nME Ha IMLETO KOe ro M3BPLIMAO MOCTPUP

‘. Opobpun: AHgpea Eomnoma.[{?g'..
5 /vme, npesvme, notnuc /

Oatym(u) Ha n3seayBarbe Ha nabopatopuckiTe akTuBHOCTH : 16.03.2022-19.03.2022
Latym Ha usgasarbe Ha useewwTajot: 21.03.2022

PaxosoacTeoTo Ha ANTY dyga Nlab A00-CKonje rapaHTMpa AeKa CMTe aKTUBHOCTHU 32 MCNUTYBake Ce W3BPLIYBaart Hen pUCTPacHO 7]
80 cornacHocT co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute Of/IyKM Ce HOCAT BP3 OCHOBa Ha O6jeKTMBHWM [OKa3W 3a
YCOTAACeHOCT €O pedepeHTHUTE CTaHAAPAW W BP3 OAJIYKUTE HE MOXKaT Aa BAWjaaT ApYrd MHTEPecH MK APYrv CTPaHU M Hfauoj
Hema MpaBo A3 B/AMjae Ha BpaboTeHMTE BO OAHOC Ha pesynTaTute OAHOCHO Hema npaso Ha Guno KaKBy auafpemuu,

M3JABA 3A HENPUCTPACHOCT

HaABOPELHM, KOMepUMjanHU, GUHAHCUCKM M APYF BUA NPUTUCOLM U BAKjaHM]a.

Co * ce 03HaveHyBa HeaKpeaWTUpPaH MeTogq,
**MepHa HeogpeaeHoCT Ce NMonoaHyBea no bapatbe Ha KAMeHToT
**% co 03HauYBAAT METOAM KoM ce foBueHn o cTpaHa Ha nabopatopuja co koja ®ya flab uma cknyyeHo norosop 3a copaboTka

3abenewka bp.1: PesynTaTuTe o4 TECTOBKTE Ce OQHECYBAAT Camo 3a UCNUTYBaHWTe Nnpumepouy. OBOj NPOTOKON HE CMee A1a ce PenpoayLnpa camo co 3
nvcMeHa ao3eona Ha nabopartopujara M camo UenocHo.
3abenewkxa bp. 2: NabopaTtopwmjata He 0A4roBapa 3a BepOAOCTOJHOCT Ha NOAATOLMUTE A0CTaBEHW 04 NOAHOCUTENOT BO BGaparbero 33 MCNUTYBaLE.

3aBenewka bp. 3: OBNACTEHOTO AMUE BPLWIW MOCTPUPaErLE, NPUEM, CKNaAWpPare W TPaHCMOPT cornacHo coogsetHata MP 7.3 Npouenypa 3a BEMBH:E Ha
npumepouw, NP 7.4 Mpuem, TPAHCNOPT, CKA3AUPatbE, OTCTPAHYBatbe U PaKyBatbe CO NPUMEePOLIM 33 UCTIMTYBAtbe W CODABETHOTO PY 7.3 PaboTHo ynaTcTso 3a
3BMatbe Ha NPUMEPOLU. ;

3abenewxa bp. 4: W3sewrTajot onnaéopampwcxom MCNKUTYBatbE Ce W3AaBa Bo cornacHoct co NP 7.8 M3secTyBatbe 3a pesynrtaru.
3abenewxa bp. 5: Bo u3jasaTa 3a cooBpa3HOCT He e BKy4eHa MepHaTa HeoApeAeHOCT, M UCTaTa ce B/Iy4yBa camo no Hapatbe Ha KNWeHoT. [loHecysarbero
omnyKa 3a cooBpasHocT e nponuwano o NP A8w-e jasHo Aoctanta Ha Beb cTpanaTa www.foodlab.com.mk.
3abenewxa bp. 6: Cure’ anpegnmpa HW METOAM Of ONCEroT Ha akpeguTaumja ce objasexw Ha seb cTpaHaTta www. jarm. gov.mk un www foodl‘ab com mk.

33

Hzdanue: |

Bepauja: 3

Bo cuna oo: 14.12.20212




