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0 SupeaNTR) Hiw 17025:2018 |
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U3sewrTaj 6p. 041822/6 X

Xemucka aHanmsa

WUme Ha BapatenoT : JKN Bogosog H. UnuHAaeH
Apnpeca Ha bapatenot: yn. 9 66 UnmHaeH - ONWTUHCKA srpapa UnuHpeH

Odatym Ha 3emakse: 16.03.2022
Oatym Ha npuem: 16.03.2022

Bpoj Ha Bbapatse 3a ucnutysarbe: 041822 X
MponpatHo nucmo (6p, aatym): /

| Boseg: Ha geH 16.03. 2022 rO,ﬂ.HHa osnacreHoTo nuue Cnasyo Bunapos U3BpLUM 3emarbe Ha NPUMepOoK BoAa 3a

NUere.3a JecThparbe Ha ¢)H3H‘-IKO XEMUCKa aHanusa.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepoum: Bogata 3a nuere e 3emeHa og Toaner Ha O.Y. ,bpaka
MunaauHosum “, c. Tekuja.

lll MpumepouuTe ce 3eMeHU CNOrNacHO naaH 3a 3emare Ha npumepoumn: Ob 7.3-01 MNnaH 3a 3emarbe Ha
npYMepoUMm.

IV Crangapau u Netogu 3a 3emarbe Ha npumepouu: MKC 1SO 5667-5:2007 — YnaTteTso 33 3emarbe Ha
NPUMepoLM BOAE 3a MUEeHe 0 NPEeYUCTUTENHU CTAHULW U BOJOBOAHW ANCTPUBYTUBHM cUCTEMM.

V [JononHysakba, OTCTanyBarba UM UCKNYYYBakba OF METOAO0T M OA NAAHOT 33 3ematbe Ha npumepouu: /

Vi Pés'ymam:

KapakTepucTukn Ha MPUMEPOKOT: Bopa 3a nuerwe — 0.Y. ,,Bpaxa MwunaguHosum “
(Mme, TProBCKO UME, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha TPpaekse, KOJIHHECTBO]

i MepHa CoobpasHoct
Wa. bpoj Mapameron TotT TR Pesynrar op, Heopgpe- FpaHu4HK 3apgosonysa/
WCNUTYBarbeTo | AeHocTt BPeAHOCTH He

s 3apoBsonysa

041800622 | boja MKC EN 1SO 7887:2011 1,2 mg/L Pt/Co / 20 mg/L Pt/Co | 3apoBonysa
Mupmc BPM 7.4 — 78x H.4 / Hema 3afgosonysa

BKyC BPM 7.4 — 79x H.4 V' Hema 3afgosonysa

Temnepartypa BPM 7.4 — 80x +10,0 °C / 25°C 3apoBonysa

MartHocT MHKC EN ISO 7027-1: 2017 0,13 NTU / 1,5 NTU 3aposonysa

pH MKC EN 1SO 10523:2013 7,40 / 6,5-9,5 pH 3agosonysa

efuHULM
| NoTpowysayka Ha KMnO4 MKC EN ISO 8467:2007 2,42 mg/L / 8 mg/L 3agosonysa
| En. cnposogausoct MKC EN ISO 27888: 2007 741 pS/cm / 2500 puS/cm 33f0sonysa
M3daswe: 1 | Bepsujo: 3

I Bo cuna 09: 14.12.2021z.
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é ®Y/, NAB NABOPATOPMIA 3A UCTIUTYBAHE HA XPAHA W 3APASHW BOMECTU | [t
Food@lab W3BELUTAJ O/} IABOPATOPUCKO UCTIUTYBAHE MK{EEEI:-?S-gilE =t © ﬁ’
CO aKpeauTy ar-we .
e £ 1 ( HpaaMIHPEHg MOCTR W RIRS] 17025:2018 " | Mg
AmoHujak (NHs) MKC I1SO 7150;1:2007 0,036 mg/L J 0,5 mg/L 330BO/lyBa
Hutputh (NO,) ; MKC ISO 26777:2007 0,025 mg/L / 0,5 mg/L 3af0BoNyBa
HutpaTu (NO3) MKC I1SO 7890-3:2007 9,8 mg/L / 50 mg/L ' 3aposonyea
Xropugm MKC ISO 9297-2007 ] 3,55 mg/L / 250 mg/L 3af0BONYBa
" Weneso MKC ISO 6332:2007 0,042 mg/L v 0,2 mg/L 33/1080/1y8a .
Pesnayanex xnop MKC EN 1SO 7393-2:2019 0,21 mg/L T 0,5 mg/L 3afoBonysa

MCI‘IHTVBBHMOT npwmepor{ r 33,D,OBOJ1YBEI KpMTepHVMHTe 3a 5EPEHHOT napaM&Tap CornacHo anBHﬂHHHOT 3a 6E3GEAHOCT W KBAGNHUTET Ha
ao.u.a*ra 3a nuere {Cn BecHuk bp.183/18 Npwnor 1)

Bpemeucm-ycnoan: O coHyeBo ¥ 06/MayHO O MPOMEHAMBO [ BPHEX/MBO [0 TemnepaTypa
HavuH Ha ckaaouparbe:  NaguaHuK
Temnepartypa H? NajWNHUK 33 TPAHCNOPT Ha NpumepoKoT: 4 + 2°C

\

MotTpuparseTo e W3BPLLEHO O CTPaHa Ha: 3 ¢

_A.UL\

0 Knnewt o ®yp Nlab Cnasyo Bunapoe (co akpeautTupaHa metoga)...

Opobpun: PpocuHa Cnacosck
/vwme, npesume, not

H3paﬁomn M—p Mwunuua Tpajkocka
" /ume, npesume, notnuc /

Oatym(u) Ha u3senyBarbe Ha NabopaTopUCKUTE akTMBHOCTK : 16.03.2022-21.03.2022 .
DaTtym Ha u3nasarbe Ha ussellTajoT: 21.03.2022 : ey

M3JABA 3A HENPUCTPACHOCT
PakoBogcTBoTo Ha AiNTY ®ypa Jlab [,00-Ckonje rapaHTMpa AeKa CMTe aKTMBHOCTM 32 MCNUTYBakLE Ce M3BPLUYBaaT HeMPMCTPacHO K
B0 cornacHoct co 6aparara Ha MKS EN ISO/IEC 17025:2018. Cute ognyKu ce Hocar BpP3 OCHOBAa Ha 06jeKTMBHM [AOKa3u 3a
yCOrnaceHocT co pedepeHTHUTE CTaHAAPAU U BP3 OA/IYKUTE HEe MOXKaT Aa BAMjaaT ApYrd UHTEpecu Uan Apyru CTpaku.1 HUKO]j
Hema npaeo ga BiAujae Ha BpaboTeHWTe BO OQHOC Ha pe3yANTaTUTE OQHOCHO HEMa npaeo Ha 6Guno Kakeu Bua'rpeumn,
Ha[BOPeLUHU, KoMepLuMjanH1, GUHAHCUCKU U APYT BUA NPUTUCOLM U BAKjaHK]a. i

Co * ce 03HaYeHyBa HEAKPEAMTUPAH METOL, 5 :
**MepHa HeoapeseHoCT ce NonoJHyBa no bapare Ha KAMEHTOT ity
*¥% ce 03HauyBsaaT meToam KoM ce gobueHu og cTpaHa Ha nabopartopuja co koja Pya Jlab Mma cknydeHo gorosop 3a copaboTka

3abenewxa bp.1: Peayntature 04 TECTOBUTE CE OAAHECYBAAT CAMO 33 MCNUTYBaHMTE Npumepoun. OBOj NPOTOKOA He cMee aa ce penpoayumnpa camo co
nWcMeHa ao3eona Ha nabopaTtopujaTa M camo LenocHo.

3abenewka bp. 2: flaGopatopwjaTa He oAroBapa 3a BEPOJOCTOJHOCT Ha NOAATOLMTE OCTAaBEHMW O NOAHOCUTENOT BO BaparbeTo 3a MCNUTYBatbe.

3abenewka bp. 3: OBNacTeHOTO NMUE BPWKW MOCTPWPatLe, NpUem, CkaagvMparbe W TPAHCNOPT cornacHo coogeetHata NP 7.3 MNpoueaypa 33 3emarbe Ha
npumepouw, MNP 7.4 MNpuem, TpaHCNopT, CKNaaWpake, OTCTPaHYBakbe U PaKyBakse CO NPUMEPOLM 33 UCIMTYBatbe 1 cooaBeTHoTo PY 7.3 PaboTHo ynatcTso 3a
3emMatbe Ha NPUMEpPoLW. !
3abenewra bp. 4: M3sewTajoT oa NabopaTOPUCKOTO MCNUTYBAHLE CE M3AaBa BO cornacHocT co MNP 7.8 U3sectysakbe 3a peaynrtatu.

3abenewra bp. 5: Bo u3jasara 3a coobpasHOCT He e BKIy4eHa MepHaTa HeoapeAeHOCT, M MCTaTa ce BAy4yBa camo no Gaparse Ha kaneHoT. [loHecyBaero
oanyka 3a coobpasHocT e nponuwado 8o MNP 7.8 1 e jasHo gocTanHa Ha seb ctpanara www.foodlab.com.mk.

3aBenewxa Bp. 6: CUTe akpeaWTUPaHW METOLM O ONCEroT Ha akpeauTaumja ce objasenu Ha Beb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Hzdanue: 1 Bepszuja: 3 Bo cuno 00: 14.12.2021e, ‘
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Ten.: 02 2781 166

yn. ,,bopuc Tpajkoscku” Bp.130
1000 Ckonje, MakeaoHwuja

e-mail: info@foodlab.com.mk

UssewrTaj 6p.041822/6

Mukpobuonoluka aHanmsa

Ume Ha BapatenoTt: JKMN Boaosog H. UnuHaeH

Anpeca Ha bapatenoT: yn. 9 66 UnunaeH - OnwTuHCKa 3rpaaa ManHaeH

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

Bpoj Ha 6aparbe 3a ucnutysarbe: 041822
MponpatHo nucmo (6p, aatym): /

| Boea: Ha aeH 16.03.2022 roguHa, oBaacteHoTo nvue Cnasyo Bunapos U3BpLUK 3eMatbe Ha NPUMEPOK BOAa 33
nuere 3a TeCTuparbe Ha Muxpoﬁuonomxa dHanusa.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepoum: Bogata 3a ‘MMerbe e 3emeHa og Toaner Ha O.Y. ,Bpaka
MunaauHoBLM “, c. Tekuja. : ' “

1} nbumepoqme ce 3eMeHM CNOrNacHO nnaH 3a 3emare Ha npumepoum: OB 7.3-01 MnaH 3a 3emarbe Ha
npumepoLn. :

v (;rau.n,ap,qu M MeToAM 32 3emarbe Ha npumepouyu: MKC ISO 19458:2009 — 3ematrbe Ha npumepouy 3a
MUKpoBUoNoWKa aHanusa

V [lononHyBatba, OTCTanyBaka AN UCKAYUYBakba 04 METOAOT U 04 NNaHOT 33 3emarbe Ha npumepoum: /

VI Pesynratu:
1. KapaKrepucTMKM Ha npumepoKoT: Bopa 3a nuewe — 0.Y.,6paka MunaguHosum “
(MMe, TProBCKo MMe, cepyja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaeke, KOMYeCcTBo)

\

" g MepHa CoobpasHoct
A. 6poj Pesynrar op FpaHuyHK
MapameTtpu Tecr meTog Heogpeae- . 3aposonysa/
; MCNMTYBabeTo e BPEAHOCTH
HOCT He 3a40BONYBA
041800622 Pseudomonas aeruginosa MHKC EN ISO 16266 .0 cfu/100ml / 0 cfu/100m! |, 3apoeonyea
Konudopmuu Baktepum MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml |. 3aposonysa
E.coli MHKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa
LipeBHU eHTePOKOKM MKC EN ISO 7899-2 0 cfu/100ml| / 0 cfu/100ml | 3aposonysa
Cyndutopeayuypavkm MKCEN ISO 26461-2 0 cfu/100m| / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoere MUKPOOPTraHU3mMK Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
KynTypa 22°C
Epoere MUKPOOPraHUu3mMu Ha MEKC EN ISO 6222 0 cfu/ml / 20 cfu/ml ‘3apoBonyea
Kyntypa 37°C :

McnuTyBaHMOT NPUMEPOK MM 3a40B0NYBa KpUTEpUyMUTE 3a BapaHWOT napameTap cornacHo MpaeunHKUKOT 3a besbeaHocT U

KBa/MTET Ha BOAaTa 3a nuetbe (Cn.BecHuk bp.183/18 MNpwunor 1)

Hzoawue: |

| Bepsuja: 3

| Bo cuna oo: 14.12.20212
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é ®Y/1 AE TABOPATOPMIA 3A UCTIUTYBAHSE HA XPAHA W 3APA3HU BO/IECTU ‘ s
Food@&1ab | y3pewiTAl 04 NABOPATOPUCKO NCIUTYBAHE MKC(;EE L‘?S‘g}j —|| ot
(co akpeguTUpaHO MOCTpUpatbe) 17025:2018 TT - 770N
'l
BpemeHCKHW yCnoBeu: v coHYeBO 0 06nauHO O MPOMEHAMBO [l BPHEXAMBO [ TEeMMepaTtypa - 2

HauuH Ha cknaguparbe: NaguaHuK
TemnepaTypa Ha NagWAHMK 3@ TPAHCNOPT Ha NpumepokoT: 4+ 2°C

MOCTpUPaHETO € M3BPLIEHO 04 CTPaHA Ha:

0 Knuent Etl{vﬂ, Nab Cnasyo Bunapos (co akpeauTUpaHa MeTOAa)........cv. X LN T
: . /Mme, npe3ume Ha NMLETO KOE ro M3BPLIMAO MOCTPUPA

=R\

7)) :
* ;;_"O,a,oﬁpun: AHApea BOWKOCKA. ... 0 e
</l /vme, npeaume, notnuc /

W3paboTun: Hatawa MuneHKoBcKa....... .\
/vme, npeaume, notnuc /

Hatym(u) Ha u3seayBarbe Ha nabopaTtopuckuTe aKTuBHoc;;t : 16.03.2022-19.03.2022
[laTym Ha u3aasarbe Ha ussewTajot: 21.03.2022

MU3JABA 3A HEMPUCTPACHOCT
PakosogcTtBoTo Ha ANTY dya ab [00-Ckonje rapaHTMpa fieKa cuTe aKTUBHOCTM 3a UCNUTYBakbe ce U3BpllyBaar HenpMcTpacHo 1
BO COrnacHocT co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute oANYKM ce HOCAT BP3 OCHOBA Ha 06jeKTMBHM AOKasu 3a
ycornaceHocT co pedepeHTHUTe CTaHAapAW W BP3 O4/IYKWTE HE MOXaT Aa BAMjaaT APYrM MHTEPECH WU APYTW CTPaHU N HUKO]
Hema npaso A3 BAMjae Ha BPaboTEHMTE BO OAHOC HAa pesyATaTuTe OAHOCHO Hema Npaso Ha 6MN0 KakBWM BHaTpeLlHM,
HaABOPEeLIHU, KOMepUWjanHK1, GUHAHCUCKK W APYT BUA NPUTUCOLM U BAWjaHuja. :

Co * ce 03HalueHyBa HeaKkpeaMTUPaH MeToq
**)\lepHa HeOAPEAEHOCT Ce Nono/HYBa No Baparbe Ha KAWEHTOT
%% (o 03HauyBaaT METOAM Kou ce fobueHn of cTpaHa Ha naBopatopuja co Koja ®yA Jlab uma cknyueHo Aorosop 3a copabotka

3abeneiwka Bp.1: PesyntatuTe 04 TeCTOBMTE C@ O4HECYBAaT Camo 33 UCMIMTYBaHUTE NPUMEpPOLIM. 0B0j NPOTOKON HE CMee A3 Ce penpoayuypa camo co
nMcmeHa go3sosa Ha nabopaTtopujaTa M Camo LenocHo.

3abesewra bp. 2: Naboparopujara He oaroeapa 3a BEpPOAOCTOJHOCT Ha NoAaTOUMTE A0CTaBEHW Of NOAHOCMTENOT BO BaparbeTo 3a UCNUTYBatbe.

3abenewka bp. 3: OBNACTEHOTO /MLE BPLWM MOCTPUPatbe, NpUem, CIaavWpatbe W TpaHcnopt cornacHo cooggetHata MNP 7.3 Mpoueaypa 32 3emarse Ha
npumepouwy, MNP 7.4 Mpuem, TPAHCNOPT, CKNAAWParbE, OTCTPaHYBarE Y PaKYBatbE CO NPUMEROLM 33 MCNMTYBarLe U cooaseTHoTo PY 7.3 PaboTHo ynatcreo 3a
3EMatbe Ha NPUMEpPOLUU. .

3abenewka bp. 4: M3sewTajoT og NabopaTOPUCKOTO UCNUTYBatbE Ce M3AaBa BO COMMACHOCT CO MP 7.8 W3secTyeatbe 3a pesynTaTu.

3abenewka Bp. 5: Bo u3jasaTa 3a cOOBPAsHOCT He e BKIy4eHa MepHaTa HeoApeAeHOCT, W UCTaTa Ce B/Iy4yBa Camo No Hapatbe Ha KAWEHOT. [loHecyBarbeTo
omnyKa 3a coobpasHocT e nponuwano 8o MNP 7.8 u'e jasHo A0CTanHa Ha seb cTpanata www.foodlab.com.mk.

3abenewka bp. 6: CUTe aKPeAUTUPAHW METOAM Of ONCEroT Ha aKpeauTaumja ce objaseHu Ha 8eb cTpaHata www.iarm.gov.mk 1 www.foodlab.com.mk.

[ Hadanue: | Bepauja: 3 Bo cuna 00: 14.12.20212 l
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