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XemucKa aHanuaa

Mme Ha bapatenort : JKIM Boposopg H. UnuHaeH
Appeca Ha bapatenot: yn. 9 66 ManHaeH - OnwTKMHCKa 3rpaga UnunaeH

[atym Ha 3emarbe: 08.03.2023
Oatym Ha npuem: 08.03.2023

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

Bpoj Ha Bapatbe 3a ucnutyearse: 042423 X
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha peH 08.03.2023 roanHa, oBnacTeHoTo e HUKoNa LIBETKOBCKM M3BPLUM 3eMakbe Ha NPUMEPOK BOAA
33 nNuere 3a TecTuparbe Ha PU3NYKO-XeMUCKa aHanusa.

Il Onuc Ha MecTo Ha 3emarbe Ha Nnpumepouu: BoaaTa 3a nuerbe e 3emeHa of KyjHa og COY UnuHaeH.

Il NMpumepouute ce 3eMEHU COrNACHO NNaH 33 3emarbe Ha npumepoumu: OB 7.3-02 MMnaH 33 3emarbe Ha
npPUMeEpOoLM.

IV CraHgapau v metoam 3a 3emarbe Ha npumepouu: MKC ISO 5667-5:2007 — YnaTcTBO 33 3emarbe Ha
NpMMepoLM BOAa 3a NeHbe O, NPEYUCTUTENHM CTaHULM M BOLOBOAHW ANCTPUBYTUBHM CUCTEMMU.

V [lononHyBarba, OTCTanyBarba UM UCKAYYyBakba Of METOAOT M 04, NNAHOT 32 3eMakbe Ha npumepoLu: /

VI Pesynratu:

KapakTepucTMKM Ha npumepoKoT: Boga 3a nuerse — COY UnuHpeH

(Mme, TProBCKO UMe, cepwja, AaTyM Ha NPOU3BOACTBO, POK Ha Tpaeke, KOAUYeCcTBo)

MepHa CoobpasHoct
WUg. 6poj Pesynrar og Heoppe- FpaHuuHK 3aposonysa/
MapameTpun Tecr meropn
MCNUTYBaHETO AeHocT BpPeAHOCTH Npudarnuso/
i He saposonysa
042400123 | boja MKC EN I1SO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co 3af0BoOAYBa
| Mupuc BPM 7.4 —78x H.4, / Hema 3a00BONYBa
Bryc BPM 7.4 — 79x H.4 / HEeM3 3aposonysa
| Temneparypa BPM 7.4 — 80x +10,5°C / 25°C 33A080/yBa
MarHocT MKC EN ISO 7027-1: 2017 0,16 NTU / 1,5 NTU 3aposonysa
pH MKC EN ISO 10523:2013 7,32 / 6,5-9,5 pH 3agosonysa
eANHNUM
MoTpowysauka Ha KMnO, | MKCEN ISO 8467:2007 1,92 mg/L / 8mg/L 3aposonysa
En. cnposognmnsocT MKC EN I1SO 27888: 2007 536 pS/cm / 2500 uS/cm |  3aposonysa
Amosmiax (NH,) MKC ISO 7150-1:2007 0,02 mg/L / 0,5 mg/L 3aa080Ny83
Humpeme (NO,) MKC ISO 26777:2007 0,08 mg/L / 0,5 mg/L 3aposonysa
Madoes I Bepaujc- 4

8o cuno od: 20.06.20222.
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WM3BELLTAI O4 NABOPATOPUCKO UCNUTYBAILE
(co akpeaUTUPaAHO MmocTpupatbe)

MKC EN I1SO/IEC

17025:2018

VlCnWTyBaHMOT NPUMepok 3a40BO/YBA KPUTEPUYMATE 3a GapaHWoT Napamerap CornacHo MpasunHUKOT 33 GeabeaHoCT U KBANUTET Ha
gogaTa 3a nuerbe (Cn.BecHuK Bp.183/18 Mpwunor 1).

Testlag

3a00BONYBA

MKC 1SO 7890-3:2007 3,9 mg/L

33/10BO/YB3

3aA080/YBa

;

3a00B0/YBa

%

BpemeHCKu yCN0oBH: v conueso 0O 06nadHo O npomeHAnso O ppHemaveo O TemnepaTtypa
HauWH Ha CKNaauparbe: napgunHuK
TemnepaTypa Ha NaAUNHUK 3@ TPAHCNOPT Ha NPUMEPOKOT: 4+2°C

MoCTpUparbeTo e u3spLieHo op CTpaHa Ha:

0 KnuenT o ®ya Nab Hukona LIBeTKOBCKM (co akpeauTMpaHa METORA). [fforesesflefurensensesemssasnses
/vme, npe3nme Ha MLETO KOe ro U3Bpuwnio MOCTpUParGeTo

SR C-_’ Y
‘7’/-[/"“'{& JER—— 0pAoBpun: PpockHa Cnacoacaa..cr.

Wapabotun: M-p Mwuauua Tpaiuocr«:a./..j:{'.{.’ .
/ume, Npesnume, notnuc /

Ab 2|l /ume, npesume, noTn

Oatym(un) Ha n3seaysatbe Ha nabopaToOpUCKATE aK‘rnaHoéT_w: 08.03._5623-13.03.2023
[laTyMm Ha u3/asatbe Ha uasewTajoT: 13.03.2023 i

Co * ce 03HaueHyea HeakpeauTUpaH MeToA
**Uora KNIVHETOT He Bapa w3jasa 33 coobpa3zHocT BO W38ELUTajOT Ce N3BecTysa mepHaTa HeoapeAeHocT, BO CUTE apyry chyHav mepHaTa HeoapeaeHocT, Ce
npecmerysa Bo pesy/TaToT camo no bapatbe Ha KNWEHTOT.

«#* co p3HauUyBaaT METOAW wou ce aobuenu o cTpaHa Ha naBopaTopwja co ®oja ®ya Nab uma cray4eHo poroeop 32 copaboTra

W3jasa 32 HenpucTpacHocT
PaKkoBOACTBOTO HA [Nty ®ya Nab JJ.CIO-Cxonie rapaHTMpa Aexa CWUTE aKTUBHOCTH 32 ucnuTysarbe ce wu3spluysaar HEenpUCTPacHo ¥
80 COrnacHocT co GaparbaTa Ha MKS EN ISO/IEC 17025:2018. Cute opNyKu ce HocaTt Bp3 OCHOBA Ha objexTBHM AOKa3n 33
ycornaceHocT co pedepeHTHUTE craHaapav v Bp3 opnyKuTe He MmoXKaT aa Bawjaat Apyru MHTEpecH WU ApYrn cTpaHu W HWUKO]
Hema npaso A2 Bnujae Ha spaborenute BO opHOC Ha pesynrarure OfiHOCHO Hema npaso Ha 6UNO KaKeu BHATPEWHW,

HapBsopeLtn, Komepuujantu, UHAHCHCKM M APYT BUA NPUTHCOLM ¥ snujaHuja.

3abenewxa bp. 1: PeaynTaThTe OA TecToBuTe ce 0AaHecysaar CaMO 33 UCMUTYBAHWTE npUMepoLy. OBoj NPOTOKON HE cmee aa ce penpofyuvpa oceeH co
nucmeHa Ao3sona Ha naBopatopwjara v B0 uenocr.
3afenewxa bp. 2: NaBopaTopujata He oarosapa 33 BepOAOCTOJHOCT Ha nogarouwTe poctaseHn 04 NoAHOCUTENOT BO HapatbeTo 33 NCNUTYBatbE.
3a6enewsa bp, 3: Kora WAMEHTOT M3BPWWA 3EMAtLE Ha NpMMEPOoLMTE, nabopatopujaTa He HOCH 0AroBOPHOCT 33 penpe3eHTaTMBHOCTa Ha NpUMEepoLMTE.
3abenewxa bp. 4 W3gelwTajoT o4 naBopaTopHUCKOTO WCnUTyBarbe ce M3Aasa BO COTNACHOCT €O nP 7.8 W3secTyBarbe 33 pesynTati.
336enewka bp. 5: [LOKONKY wnuenToT Gapa W3BewWwTajoT 04 nabopaTopuCKO wenuTyearbe A2 coppHn n3jaea 33 coobpa3HocCT, naBopatopujara nocranyea
cornacHo npaswno 33 poHecyBarbe Ha opnyka 3a u3jasa 32 coobpazHocT. Oea npaswuno e 8o cornacHocT co Touka 4.2.1 op ILAC .GR:09/2019 Boan 33
noHecyearbe opnyKa v u3jasa 33 cooBpa3sHoCT W rnack:

fMpaeuno Ha BuHapha opnyKa 33 eAHOCTasHo npudarkarbe Kora:

- WamepeHaTa BpeaHocCT € Nof rpanuuara Ha npudakarbe AL=TL=- ,,aa,qoaom,raa“ wnu

- uamepeHaTa speaHocT e Haj rpaHuuara Ha npugakaroe AL=TL- , He 3aA0B0NYEa £

COrNAcHO BAKEUKNOT npasunHUK Ha HAUWOHANHOTO 3aHOHOLABCTBO.

3aBenewra Bp. 6: Cute akpeanTHpaHK METOAMW 0f, ONCeroT Ha aupep.maunja ce objaseHv Ha geb cTpaHaTa www,iarm.gov.rnk "] www,foodlab.com.mk.

Bo cuna 00: 20.06.2022e.
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MukpobuonoLKa aHannsa

Mme Ha Bapatenor : JKM Bogosopg H. UnuHaeH
Appeca Ha 6apaTtenot : ya. 9 66 UauHaeH - OnwTUHcKa 3rpaga UnuHaeH

Ldatym Ha 3emarse: 08.03.2023
Aatym Ha npuem: 08.03.2023

Bpoj Ha Bapatbe 3a ucnutysare: 042423
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha neH 08.03.2023 roaunHa, 0BNAACTEHOTO ivue HuKkona LIBETKOBCKM M3BPLUM 3eMarbe Ha NPUMEDOK BoAa
3a Nuere 3a TeCTUpake Ha MUKpOobUOoNoLLKa aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoun: Boaarta 3a nuerbe e 3emeHa 04, Yelma Bo KyjHa 8o COY MnuHgeH.

Il MpumepouuTe ce 3eMeHM COrNacHO NNaH 3a 3emarbe Ha npumepoun: Ob 7.3-02 MnaH 33 3emarbe Ha
NPUMEPOLM.

IV Cranpapgm v metogu 3a semarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha NpumepouM 3a
MUKpobUuonoLlwKa aHanmsa.

V Oononxysarba, OTCTanyBakba WM UCKNYYyBakba 04 METOAOT U Of NIAHOT 33 3eMake Ha npumepoum: /
VI Peaynratu:

1.KapaKrepucTuKu Ha npumepoKoT: Boga 3a nuerse — COY UnuHaeH
(Mme, TProBCKo MMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaeke, KONMYecTso)

Mepsa CoobpasHoct
Wa.
4. 6poj Mapamerpu Toer meron Pesynrtar og, HeoRDens: FpaHu4HKM 3aposonysa/
MCNUTYBaHETO HocT ** BpPeAHOCTH Npudarnuso/
He 3ag0BoONYyBa
042400123 Pseudomonas aeruginosa MHKC EN ISO 16266 0 cfu/100m| / 0 cfu/100ml 3apnosonysa
KonudopmHu 6akrepuu MKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKCEN IS0 9308-1 | (Q cfu/100ml / 0cfu/100ml | 3aposonysa
LipeBHU EHTEPOKOKHM MHKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
CynduTtopeayuypaykm MKCEN ISO 26461-2 | 0 cfu/100ml / 0 cfu/100ml 3apnosonysa
aHaepobu
Bpoetrse MUKpoOpraHusmm MEKC EN 1SO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha KynTypa 22°C
Bpoerse MUKPOOPTaHUImMu MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apnosonysa
Ha Kyntypa 37°C

MCNMTYS3HMOT NPMMEDPOK M 334080/1YBa KpUTEPUYMUTE 3a BapaHUOT NapameTap cornacHo MpaBUAHUKOT 3a 6e3beaHocT U
KBaAMTET Ha B0AaTa 32 nuetse (Cn.BecHuk bp.183/18 Mpunor 1 v Npunor 4)

Mo |

Bepawja: 4

| Bo cuna oo: 20.06.20222
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(co akpepguTUPaHO MmocTpuparse) S

BpemeHcKu ycnosu: v coHueBo [ 06n1a4HO O MPOMEHAMBO [l BPHEX/IMBO [ TemnepaTtypa
HauwnH Ha cknaguparbe: NagunHuK
TemnepaTypa Ha NaAWNHUK 33 TPAaHCNOPT Ha NpumepokoT: 4+ 2°C

MocTpHpareTo e M3BPILEHO 04 CTPaHa Ha:

o ®ya a6 HuKkona LiBeTKOBCKM (co akpeauTpaHa metoaa)
/ume npe3§4Mfe__Hamml,IETo KOE ro U3BPLIKIO MOCTpUpatbeTo /
- g8 "o )

.

M3paboTun: Hatawa MuneHKoBCKa......... JAW.... |5 T S IAL Opobpun: Avppea BOWKOCKA. .. Lvevrvevree
/vme, npesume, notnuc / = Ty & /vme, npesume, notnuc /

Oatym(u) Ha usseaysarbe Ha nabopaTtopuckute aktueHocTu: 08.03.2023 - 11.03.2023
OaTym Ha usaasaree Ha ussewrTajoT: 13.03.2023

Co * ce o3Hayyea HeakpeanTUpaH MeToq

**Kora KauHeToT He Bapa v3japa 3a co0BpPa3HOCT BO M3BEWTAJOT Ce M3IBECTYEa MEPHaTa HeoAPeAEHOCT, BO CUTE APYrY C/ly4au MepHaTa HeolpedeHocT, ce
npecmeTyea Bo pe3ynTartoT camo no Baparbe Ha KNMeHTOoT.

*** co 03HAYYBaAaT MeTOAM Kou ce gobueHu og cTpaHa Ha nabopartopuja co Koja Pyg /1ab uma chnyyeHo gorosop 3a copaboTka

MU3jaea 3a HenpucTpacHocT

PakosopgcTeoTo Ha AMNTY dypa Nab [00-Ckonje rapaHTUpa AeKa CUTe aKTUBHOCTH 33 MCNUTYBaHE Ce U3BPLUYBAAT HENPUCTPACHO M
B0 cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute OANYyKM ce HOCAT BP3 OCHOBA Ha OGjeKTMBHM AOKa3uW 32
YCOTNAceHOCT CO pedepeHTHUTE CTaHAAPAMU U BP3 OANYKWUTE HE MOXAT Aa BAWjaaT APYrvM UHTEPecU WAW APYTU CTPAHU U HUKO]
Hema npaso fJa Bavjae Ha BpaboTeHWTE BO OAHOC HA Pe3ynTaTUTe OAHOCHO HeMa Mpaso Ha 6GMNO KaKBW BHATPELIHH,
HagBOpeLHW, KOMepLUUjanHu, UHAHCUCKK U APYT BUA NPUTUCOLM U BAIMjaHu]a.

3aBenewsxa Bp. 1: Peayntatute of TECTOBMTE Ce OAHECYBAaT CaMO 33 MCNMTYBaHuTe npumepouy. OBOj NPOTOKON HE CMEee A3 ce penpodyurpa oceeH co
nucMmeHa 4o3sona Ha nabopaTtopujaTa v BO LenocT.

3abenewna bp. 2: NabopaTopujaTa He O4rOBapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE [OCTABEHK 04 NOAHOCMTENDT BO BHaparbeTo 3a UCnUTyBarLe,

3aBenewka Bp. 3; Kora KIMEHTOT W3BPLUKMA 3eMatbe Ha NpumepouuTe, nabopaTopwvjaTa He HOCW DATOBOPHOCT 33 PENPEe3eHTaTMBHOCTA Ha NpUMepouuTe.
3abenewna bp. 4: U3sewTajoT og nabopaTopUCKOTO UCNWTYBabE Ce M34aBa BO cornacHocT co MNP 7.8 W3secTysarse 3a pesaynTatu.

3abenewnra Bp. 5: JoKoNKy KMeHToT Bapa u3BelwTajoT og NaBopPaTOPUCKO WCNUTYBarbe a CoApwu u3jasa 3a coobpasHoct, nabopatopujaTa nocranysa
COrNacHO NPaBWNo 3a AOHecyearse Ha Of/lyKa 33 w3jasa 3a coobpasHoct. Oea nNpaBuno e BO cornacHoCT co Touka 4.2.1 og ILAC -G8:09/2019 Bogwmy 3a
AOHecyBakbe 0f4NyKa 1 u3jasa 3a coobpasHocT v racu:

Mpaeuno Ha BuHapHa ogNyKa 33 e4HOCTaBHO Npudakarbe Kora:

- M3MepeHaTa BpeAHOCT & NOA rpaHWLaTa Ha npudakare AL=TL - ,3agosonysa” unu

- U3MepeHaTa BPeAHOCT € Hag rpaHuuara Ha npudarare AL=TL- , He 3agosonysa *

COrNACHO BAMEYKMOT NPABUNHWK Ha HALMOHANHOTO 3aKOHOAABCTBO.

3abenewxa Bp. 6: CUTE aKPEAUTMPAHWN METOAM Of ONCeroT Ha akpeauTauwja ce objaseqn Ha Be6 cTpaHata www.iarm.gov.mk n www.foodlab.com.mk.

Hadanue: 1 Bepauja: 4 Bo cuna 00: 20.06.20222 |
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