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M3BewrTaj 6p. 041822/5 X

XemucKa aHanusa

Ume Ha bapatenot : JKM Bogosopg H. UnuHaeH
Anpeca Ha 6apaTenot : yn. 9 66 UnuHaeH - OnwTUHCKa 3rpaga UnuHaeH

Oatym Ha 3emarbe: 16.03.2022
‘Natym Ha npuem: 16.03.2022

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

| Boeep: Ha geH 16.03.2022 ro,u,uHa osnacteHoTo nuue Cnasyo Bunapos M3BPLUM 3eMatbe Ha PMMEPOK BoAa 33
nuerse 3a TecTuparbe Ha PU3NYKO-XEMUCKE aHaNn3a.
1l Onuc Ha MecTo Ha 3eMarbe Ha npumepoum: Boaarta 3a Nuerbe e 3emMeHa 0f, KyjHaTa Ha rpaauHka ,Mps yekop “. -

Il MpumepouuTe ce 3eMEeHU CAOrNAcHO NAaH 3a 3emare Ha npumepoum: Ob 7.3-01 MnaH 3a 3emarbe Ha
nPUMEPOUM.

IV CraHgapgu M meTtogu 3a 3emare Ha npumepoum: MKC ISO 5667-5:2007 — YnaTcTBo 3a 3emarbe Ha
npumepouu BO,EI'a_, 3a Nuere o4 NPevYUCcTUTENHU CTaHULUM U BOAOBOOHU ,EI,HCTDHGYTHBHH CUCTEMM.

V JononHysarba, OTCTanyBarba UK UCKAYYyBakba 0f METOAO0T U 04 NAAHOT 33 3emMake Ha npumepouu: /

L]

VI Pesynratu:

KapaKTepucTnkm Ha npumepoxor Bopaa 3a nuere — Mpaguuka ,Mps yekop “
(MMme, TProBCKO UME, CEpPUja, AaTYM Ha NPOM3BOACTBO, POK Ha TPaeH-e, uonmecmo)

MepHa CoobpasHoct
WUpa. 6poj Mapamerpn Tecr MeTon Pesynrar op Heoppe- FpaHu4HKn 3aposonysa/
MCNUTYBaKLETO | AEeHOCT BpPEAHOCTH He
** 3aposonysa
041800522 | boja MKC EN 1SO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupuc BPM 7.4 — 78x H.O / HEME 3aposonysa
BKyc BPM 7.4 - 79x H.A / HEM3 33A0BONYEa
Temnepatypa BPM 7.4 — 80x +10,0°C / 25°C 3afosonysa
MaTHocT MHKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3agosonysa |
pH MKC EN ISO 10523:2013 7,39 / 6,5-9,5 pH 3agosonysa |
EANHULM
| Notpowysayka Ha KMnOs MKC EN ISO 8467:2007 2,00 mg/L / 8 mg/L 33a080nys3
En. cnpoBogAMBOCT MKC EN ISO 27888: 2007 750 pS/cm / 2500 pS/cm 3350s0ays2
| Amonujax (NH.) MKC ISO 7150-1:2007 0,048 mg/L | / 0,5 mg/L 1za0s0myES
M3dosue: 1 | Bepsuja:3 !

[ Bo cunc 00: 14.12.20212.
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Tt ®YA NAE NAGOPATOPUIA 3A UCTIUTYBAHSE HA XPAHA M 3APA3HU BONECTU | |
Focd(;lab 06 7.8-02

MKC EN ISOJIEC e %

VRGO ENSTVTRL 1 TlS

WU3BELUTAI] dﬂ NABOPATOPUCKO UCMNUTYBAHE

L rrewp

(co akpeauTUpaHO MoOCTpUpatLE) 17025:2018 | AT - 17
HuTtputy (NOz) MKC ISO 26777:2007 0,026 mg/L / 05mg/L I 3ahoBonysa
HutpaTh (NOs) MKC 1SO 7890-3:2007 11,4 mg/L iy 50 mg/L _ 3apoBOnyBa
Xnopuau - MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3agosonysa.”
Meneso MKC 1SO 6332:2007 0,039 mg/L / 0,2 mg/L “ 3apn080NyBa
Pesnayanex xnop MKC EN IS0 7393-2:2019 0,20 mg/L / 0,5mg/L 3a,u.0i30ﬂysa .

K

MchwBaHMOT NPUMEPOK rM 330B0/YBa KPUTEPUYMUTE 3a 6apaHUOT Napamerap cornacHo MNpasuaHuUKOT 3a 6esbegHocT U kBanuTeT Ha ' |

BofaTa 3a nuerse (Cn.BecHuk Bp.183/18 Npunor 1) "\
X X - . L

BpemeHCKH ycnosm: 0 coHYeBO ¥ 06/1a4HO [ MPOMEHAMBO [ BPHEMAWBO O Temnepatypa i35 i +

HauuH Ha cknaguparse: NagunHuK v ; 3 . \ -

TemnepaTypa Ha NaguAHWK 3a TPAHCNOPT Ha npumepokor 4+2°C ! . \
MOCTPHPAFETO € M3BPLIEHO O/ CTPaHa Ha: | ] g L

o Knuent ST d}m Nab Cnas4yo Bunapos (co akpeauTupaHa metoaa).... [
g /Mme, npesnme Ha NULEeTo Koe ro M3BPLIMAO Mocrpup‘ eTo

2 aB0ACTg: o)

WU3pabotun: M-p Muanua Tpajuocna.z.c.@‘.’...
/vme, npesume, notnuc /

Hatym(un) Ha usBeaysarbe Ha NabopaTopUCKUTE aKTUBHOCTH : 16.03.2022-21.03.2022
[atym Ha usgasarbe Ha usselwTajot: 21.03.2022

']

WU3JABA 3A HEMPUCTPACHOCT .
Pakosoacteoto Ha AMNTY ®yg /lab [00-Ckonje rapaHTUpa AeKa cuTe akTUBHOCTHM 33 MCMIMTYBaE Ce U3BPLUYBaaT HenpucTPacHo 1
BO cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute oanyku ce Hocat Bp3 ocHoBa Ha ob6jeKTMBHM AOKasu 3a
ycornaceHocT co pedepeHTHUTe CTaHAAPAMU M BP3 OANYKWUTE HE MOXKaT Aa Baujaat .qpym MHTEPECH WK APYIK CTPaHN WU HUKO]
HEeMa npaBo Aa BAMjae Ha BpaboTeHWUTE BO OQHOC Ha PEe3yNTaTUTE OAHOCHO HeMa Npaso Ha 6WN0 KaKBM BHATPeLlHW,
HafBOPEeLWHU, KOMepLMjanHu, GUHAHCUCKU U APYT BUA NPUTUCOLM U BAKjaHM]a. ;

Co * ce o3HayeryBa HeakpeaUTUPaH METoA,
**MepHa HeoApeAEHOCT Ce MOoNo/HYBa No bapake Ha KAWeHToT
#%% ca 0IHaYyBAAT METOAM KoM ce foBueHn o cTpaHa Ha nabopaTopuja co koja ®ya J1ab uma ckiyyeHo porosop 3a copaboTka

3a6enewka bp.1: Peayntatute o TECTOBUTE Ce OAHECYBAaT CaMO 3a MCMMTYBaHMTe npumepoLn. OBOj NPOTOKON He CMee Aa ce PenpoAayuMpa camo co
nUCMeHa 403BONa Ha NaBopaTopujaTa M Camo LEOCHO.

3abenewxa bp. 2: Nlabopartopujata He ogrosapa 3a BepPOAOCTOJHOCT HA NOAATOLMTE AOCTABEHW O NOAHOCUTENOT BO GapakbeTo 33 UCNUTYBaHbE.

‘3abenewxa Bp. 3: OBNACTEHOTO NMUE BPWM MOCTPUParLE, NMPUEM, CKN3AMPatbe M TPAHCMOPT cornacHo coogsetHata P 7.3 Mpoueaypa 3a 3emawe Ha
npumepouy, MNP 7.4 Mpuem, TPAHCNOPT, CKNaAWParbe, OTCTPaHYBakbe 1 PaKyBatbe co NPUMEPOLUM 3a UCNMTYBarLE M CODABETHOTO PY 7.3 PaboTHo yRaTcTeo 3a
3emaree Ha NpUMEepoLn.

3aBenewxa Bp. 4: M3sewrTajot o4 1abopaTOPUCKOTO UCMUTYBAtbE Ce W3Aasa Bo cornacHoct co MNP 7.8 WasecTysarbe 3a peayntati. .
3abenewxa Bp. 5: Bo u3jasaTa 3a coo6pasHOCT He & BKNYYEHa MepHaTa HeoAPeAeHOCT, M UCTaTa ce B/ly4yBa camo no 6aparbe Ha KieHoT. [loHecysakero
oanyKa 3a cooBpazHocT e nponuwaro eo MNP 7.8 1 e jasHo goctanta Ha Be6 crpasara www.foodlab.com.mk.

3abenewxa bp. 6: CuTe aKpeAUTUPEHW METOAM OF ONCEroT Ha akpeauTaumja ce objasenn Ha seb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

| Hsdanue: 1 Bepauja: 3 Bo cuna 0d: 14.12.2021. - |
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oy NAE NABOPATOPUIA 3A UCTTUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

MU3BELWLTAJ O4 IABOPATOPUCKO UCNUTYBAKE
(co akpeguTUpaHO MocCTpUparLe)

OB 7.8-02

MKC EN ISO/IEC

17025:2018

MEC EN ISOAIEC 1Ta2s

Tectnpase

ot

AT - 076

b—e—————— )

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

yA. ,,bopuc Tpajkosckn” bp.130
1000 Ckonje, MakeaoH#uja

U3sewraj 6p.041822/5

MukpobuonoluKka aHanusa

Mme Ha 6apaTendT: JKIMN Bogosopg H. UnuHaeH
Anpeca Ha 6apatenor: yn. 9 66 UnnnaeH - OnwTnHcKa 3rpaga Ununpex

OaTtym Ha 3emarbe: 16.03.2022
Oatym Ha npuvem: 16.03.2022

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

| Bosea: Ha aeH 16.03.2022 roguHa, oBnacTeHoTo avue Cnasyo Bunapos ussplum 3emarbe Ha NPUMEPOK BOAa 3a
nuerbe 3a TecTuparbe Ha MMKPoBUoNoLLKa aHanumsa.

Il ORKC Ha MECTO Ha 3emMatbe Ha npumepoum: BoaaTta 3a nuerbe e 3eMeHa 0f KyjHaTa Ha rpaauHKa ,lpe yekop “.

i1l MpumepouuTe ce 3eMeHWU CNOMNACHO NAaH 3a 3emarbe Ha npumepoumu: Ob 7.3-01 lnaH 3a 3emarbe Ha
npMMepoLM.

IV Cranaapam 1M meToam 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha MpUmepouy 3a
MuKpOBUONOWKa aHaNu3a '

V fononHyBamwa, OTCTanyBaka UK UCKNYYYyBatkba OA METOAOT U 04, N/IAHOT 32 3eMakbe Ha NpumMepoLm: /
V1 Pesynratu:

1. KapaktepucTukm Ha npumepokoT: Boga 3a nuerse — MpaguHka,MNps yekop “
(Mme, TProBcKO UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK HA TPaeHbe, KOIMYEcTBo)

Ha. 6poj | Pesynrar o, MPtaia paHnuHM tootResNoet
e MNapametpu Tect metog ¥ A Heogpepe- P 3apgosonysa/
MCNUTYBarbETO . BpeaHoCTH
HOCT He 3a40B0NYBa
| 041800522 i Pseudomonas aeruginosa "MKC EN ISO 16266 0 cfu/100ml 7 : 0 cfu/100ml 3apgosonysa
; KonudbopmHu bakrepmm MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonyea
5 E.coli MHKC EN SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
i LipeBHu eHTepOKOKH MHKC EN 1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonyea
i CyndutopeayLypaqkm MKCEN ISO 26461-2 | 0 cfu/100ml / 0 cfu/100ml 3agosonyea
aHaepobu i
Bpoerbe MUKPOOPraHU3ImMu Ha MKC EN 1SO 6222 0 cfu/ml f / 100 cfu/ml 3agosonysa
4 Kyntypa 22°C v '
¢ Bpoerse MUKpPOOPraHU3mMu Ha MKC EN I1SO 6222 0 cfu/ml / 20 cfu/ml 3agosonysa |
KynTypa 37°C / |

MenuTysaHmnoT NPUMEPOK MM 3a40B0/1YBa KpUTEPUYMUTE 3a GapaHWOT napameTap cornacHo NpaBUAHNKOT 3a 6e36egHoCT 1
KS3AMTET Ha soaaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1)

l Bepmg'&: 3

Haogme: |

Bo cuna 0o: 14.12.2021z |

1/2
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sy Y[ NAB NABOPATOPUIA 3A UCTIUTYBAKSE HA XPAHA U 3APA3HU BONECTU Tecinpans
Foodd,lab :

~ 067.8-02
MKC EN ISO/IEC
+17025:2018

W3BELLTAJ O3 IJABOPATOPUCKO UCTMUTYBAHKE
(co akpeauTHpaHo MOCTpUpatLe) -

O 1 8 43 BRI i W

_ .BpemeHcku ycnosu: v/ coHueBo 0 06NaYHO [ NPOMEH/IMBO [ BPHEXAMBO O TemnepaTypa
‘Hauumh Ha cknaguparbe: NaguiHuK '
TemnepaTypa Ha NaaW/HUK 33 TPAHCNOPT Ha NpumepokoT: 4 + 2°C

MocTpupaHeTO € U3BPLUEHO OZ CTPaHa Ha!

O KnueHt E{zéy,q Na6 Cnaeyo Bunapos (co akpeauTupaHa metoaa).........

M3pabotun: Hartawa MuneHKoBCKa......»..1.
- /vume, npesume, notnuc /

Hatym(u) Ha u3BegyBarbe Ha NabopaTopUCKKUTe aKTUBHOCTH : 16.03.2022-19.03.2022
OaTtym Ha uspgasarbe Ha usewTajot: 21.03.2022

WU3JABA 3A HEMPUCTPACHOCT
PakoBOACTBOTO Ha .D.l‘lTy ¢yp. Na6 000-Ckonje rapaHTUMpa fieKa CUTe aKTUBHOCTU 33 UCMUTYBakE Ce U3BPLUYBAAT HENPUCTPACHO U
B0 cornacHocT co 6aparsara Ha MKS EN ISO/IEC 17025:2018. Cute oANyKM ce HOCAT BP3 OCHOBA Ha OGjeKTMBHM AOKasM 3a
YCOrNaceHotT co pedepeHTHUTE CTaHAAPAW U BP3 OANYKUTE HE MOXKAT Aa BAMjaaT APYrM MHTEPECH UM APYrU CTPAHW U HUKO]
Hema npaso Aa BAujae Ha BpaboTeHMTe BO OQHOC Ha pPe3yNTaTUTE OOHOCHO HEMa npaBo Ha 6MN0 KaKBM BHATPELUHM,
HaJBOpEeLHM, KOMepLUUjanHu, GUHAHCUCKKA KU APYT BUA NPUTUCOLM U BAKjaHKja.

Co * ce 03HaYeHYBa HeaKPeaUTVPAH METOA,
**MepHa HeoAPeAEHOCT ce NononHyea no Baparbe Ha KNMeHToT
*** ce 03HauyBaaT MeToOaM KoM ce foBueHn o cTpaHa Ha nabopatopuja co Koja Pyg 1ab uma ckaydeHo gorosop 3a copabotka

3a6enewka bp.1: Pe3ynTatuTe op TECTOBUTE Ce OAHECYBAaT CaMO 33 MCNMTYBaHMTe npumepouy. OBOj NPOTOKOA HE CMee Aa Ce penpoayumpa camo co
nNUCMEHa Ao3B0Na Ha nabopaTtopwjaTta ¥ camo LEnocHo.

3abenewsa Bp. 2: NlabopaTopwjara He oArosapa 3a BePOAOCTOJHOCT Ha NOSATOLMTE AOCTABEHM 04 NOAHOCUTENOT BO BaparbeTo 3a UCNUTYBakbe.

3abenewxa Bp. 3: OBNAcTEHOTO AWUE BPLIW MOCTPUPatbE, NPUEM, CKNaAWparbe M TPaHCMOpPT cornacHo cooasetHata NP 7.3 MMpoueaypa 3a 3ematbe Ha
npumepouw, MNP 7.4 Mpuem, TPAHCNOPT, CKAaAWPatbe, OTCTPaHYBake U PaKyBatbe CO NPUMEPOLM 33 CNUTYBare W coogseTHoTo PY 7.3 PabotHo ynaTcTeo 3a
3eMatbe Ha NpUMepouy.
‘3abenewsxa Bp. 4: U3sewTajoT og nabopaTopyUcKOTO MCNUTYBaKLE Ce M3AaBa BO cornacHoct co MNP 7.8 Masectysarue 3a pesynrartu.

3abenewxa bp. 5: Bo u3jasara 3a coobpasHOCT He e BK/NY4YeHa MepHaTa HeOAPEeAEHOCT, M UCTaTa ce BAY4YBa Camo no Baparbe Ha KAueHoT. [oHecyBarbeTo
0A/yKa 3a coobpasHocT e nponuwaHo eo MNP 7.8 v e jagHo goctanHa Ha Beb ctpanara www.foodlab.com.mk.

3aBenewsra Bp. 6: Cute akpeaUTUPaHW METOAMW O ONCEroT Ha akpeauTauwja ce objaseHu Ha Beb crpaua'ra www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepzuja: 3 Bo cuna 00: 14.12.20212 ‘
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