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M3BewrTaj 6p. 042423/3 X

XemucKa aHanmsa

Wme Ha BGapatenot : JKM Bogosop H. UnuHaeH
Anpeca Ha bapatenoT: yn. 9 66 UamHgeH - OnwTuHCcKa 3rpaga UnnHaeH

[atym Ha 3emarve: 08.03.2023
[atym Ha npuem: 08.03.2023

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

| Bosea: Ha aeH 08.03.2023 roguHa, oBnacteHoTo nuue Hukona LIBETKOBCKM U3BPLUM 3ematbe Ha MPUMEPOK BOAa
33 nNuerbe 3a TecTuparbe Ha GPU3NYKO-XeMUCKa aHanusa.

Il OnNKUC Ha MecTo Ha 3emarbe Ha Npumepouu: BoaaTa 3a NUerbe e 3eMeHa 0f, KyjHa o4 rpaguHka , Mps Yekop”-
c.MunaguHosuMm.

Il MpumepouuTe ce 3eMeHM COrNacHO NAaH 3a 3emarbe Ha npumepouu: Ob 7.3-02 MnaH 3a 3eMarbe Ha
npumepouM.

IV CrangapaM ¥ metogu 3a 3emare Ha npumepouun: MKC ISO 5667-5:2007 — YnartcTBo 3a 3emarbe Ha

NPUMEpPOLLM BOAA 33 NUEHE OA NPEYUCTUTENHU CTAHULM U BOJOBOAHU AUCTPUBYTUBHU CUCTEMM.

V [lononHyBaka, OTCTanyBakba WU UCKAYUYBarba O/ METOAOT U O, NIAHOT 33 3eMatbe Ha npumepouu: /

VI Pesynratu:

KapaKTepucTuKu Ha NnpumepoKoT: Bopa 3a nuerse — MpaguHKa ,Mps Yekop”-c. MunaguHoBUM
(Mme, TProBCKo MMe, cepyja, AaTym Ha NPOM3BOACTBO, POK Ha TPaere, KOMYecTso)

MepHa CoobpasHocr
WUa. 6poj HapameToH Tect méton Pesynrart og Heopgpe- paHUuHM 3aposonyea/
WUCMUTYBAHETO AeHoct BpeaHoCTH Npudarnuso/
= He 3agosonyea
042400323 | boja MKC EN I1SO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co 3340BONYBA
Mupuc BPM 7.4 — 78x H.4 / Hema 3agosonysa
Bryc BPM 7.4 — 79x H.A / Hema 3agoBonysa
Temnepartypa BPM 7.4 — 80x +10,5°C / 25°C 3340B0ONYBa
MaTtHocT MHKCEN ISO 7027-1: 2017 0,18 NTU / 1,5 NTU 334080Ny83
pH MKC EN 1SO 10523:2013 7,50 / 6,5-9,5 pH 3afosonysa
| eAuHULKA
| MoTpowysayka Ha KMnO, MKC EN ISO 8467:2007 2,2 mg/L / 8 mg/L 3agosonysa
_' EN. CNpoBoAnMBOCT MKC EN ISO 27888: 2007 798 pS/cm f 2500 pS/cm 3afoBonyss
Amonujar (NHy) MKC ISO 7150-1:2007 0,02 mg/L 0,5 mg/L 3340BOMyS3
e e— i Bepsuja: 4

I Bo cuna od: 20.06.2022.
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PeanayaneH xnop MEKC EN 15O 7393-2:2019 m“m 3a40B80NyBa |

McnuTyBaHuoT Npumepok T 3ap0BONYBa KpUTEPUYMUTE 33 fapaHuOT napamerap cornacHo MpaBWAHUKOT 33 Ge3beHOCT U KBANWTET Ha
sopara 3a nuere (Cn.BecHuK Bp.183/18 Mpunor 1).

|

BpemeHCKH YCI0BU: v conueso © obnauHo O npoMeHnnBo O ppHewmeo O TemnepaTtypa
HauuH Ha cKnaguparbe: NagunHuK
TemnepaTypa Ha NaAUTHUK 33 TPAHCMNOPT Ha NPUMEPOKOT: 4.1+2°C

MoCTpUparbeTo e u3eplieHo oA cTpaHa Ha:

o KnuneHT o dya Nab Hukona LipeTKOBCKM (CO aKkpeauTHpaHa MeToAa). 44--
/ume, Npe3vme Ha NUETO KOE [0 U3BPLIMAC MOCTPVP

——

A BOACTAN

&

Wapabotun: M-p Munuua Tpajkrocka /Caafj‘f7wt’7& AR '(Sp.oﬁpun: dpocuHa CNacoBCKa. ... | ;e

/vme, Npesnume, notnuc / /vme, npe3vme, NoTn c/

[latym(u) Ha u3sesysarbe Ha NabopaToPUCKMUTE BKTUBHOCTY ©08.03.2023-13.03.2023
[laTym Ha u3pasarpe Ha n3BeLTajoT: 13.03.2023

Co * ce 03Ha4eHyea HeakpeaMTipad MeTon

**Wora kaureToT He 6apa w3jasa 33 coobpa3HocT BO W3BewWwTajoT ce N3BecTysa mepHaTta HeofpeAeHoCT, BO CWTE BPYrv ciydan mepHaTa HeoApeaeHocT, ce
npecmeryea 8O pesynTaToT cama no Baparbe Ha KNUEHTOT. "

=** ca p3HaUyBaaT METOAN KOU C& pobueHn oA cTpana wa naBopaTtopwja co woja ®yp Nab uma ciy4eHo porosop 32 copabotha

Ws3jaea 3a HenpucTpacHocT
PakoBOACTBOTO HA ANty eya nab6 ,qoo-Cxonje rapaHTUpa AeKa cUTE aKTUBHOCTH 33 WucnuTyBate Cce wn3spwysaar HenpucTPacHo #
80 COrNacHocT co GapatbaTta Ha MKS EN I1SO/IEC 17025:2018. Cute OANYKM c€ HocaT Bp3 OCHOBa Ha 06jeKTMBHM AOKa3n 33
ycornaceHocT co pedepeHTHUTE cTaHaapav v Bp3 OANYKMTE HE MOXKaT A3 BAujaat Apyrv WHTEpecH uan Apyrv CTPaHU W HWUKO)
Hema npaBo Aad Bnujae Ha spaborteHuTe BO OpHOC Ha pesynTarure OAHOCHO Hema npaso ua 6MN0 KaKBW BHATPELHW,
HapBOpeuWH#, KoMmepLuujanHu, (UHAHCHCKN U APYF BUA, NPUTUCOLM U BnujaHuja.

3a6enewka Bp. 1: Pesyntatvre op, TECTOBUTE CE opHecysaaT camo 33 cnuTyBaHKUTe NPUMEpPOUA. Ogoj NPOTOKON HE CMee A3 ce penpogyuupa oceer o
nMcMeHa fossona Ha naBoparopwjaTa v BO uenoct.

3abenewxa bp. 2: NabopaTopwjaTa He ogroeapa 3a 8epOoA0CTOjHOCT H3 nogatouuTe AOCTaBeHu 0/, NOAHOCHTENOT BO Bapatbero 33 UCNUTYBaFbE.

3a6enewxa bp. 3: Kora KIMeHTOT W3BPLIWN 3eMatbe Ha nEMMepoLmTe, nabopaTopwjara He HotH 0AroBOPHOCT 33 penpeseHTaTMBHOCTA Ha NPUMepOLUTE.
3a6enewxa bp. 4: W3sewTajoT OA nabopaTopucKoTo vcnuTyBatbe ce 13Aasa Bo cornacHoct co MP 7.8 |3secTyBatbe 3a peaynratv.

3abenewxa bp. 5: LOKONKY wnwenTor bapa w3sewTajoT 04 NabopaTopucko WcnuTysarbe A3 COAPHM w3japa 33 coobpa3HocT, naBopatopujata nocranyea
cornacHo npaswno 33 [OHecyBatbe Ha 0AnyKa 3a w3jaea 32 coobpa3snoct. 082 npaevno e Bo cornacHocT co Touka 4.2.1 op ILAC -C8:09/2019 Bopud 32
[OHecysarbe 0A/yKa W y3jasa 3a coobpasHOCT W rnacu:

Mpasuno Ha BuHapHa opAnyKa 33 eAHOCTABHO npudararbe Kora:

- y3mepeHarta BpeaHoCT e nog rpaHMuaTa Ha npvdararee AL=TL- ,,3ap.oaom.raa" wnu

- W3mepeHarTa BpeaHocT & Hap rpaHuuaTa Ha npudakarbe AL=TL- , He 3agoBonyea &

COPNACHO BaMEUKMOT NPaBUIHIK Ha HauuoHanHoTo 3aK0OHOAaBCTBO.

3abenewxa bp. b: Cute aKpeauTMpaHn MeToau op, OMCeroT Ha aKkpeguTauuja ce objaseHK Ha geb cTpaHata www.iarm.gov.mk 1 www.ioodlab,com.mk.
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Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

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

UseewrTaj 6p.042423/3

Mukpobuonolika aHanunsa

WUme Ha ﬁaparénor : JKIM BogoBsop, H. UnuHpeH
Agpeca Ha 6apatenot : yn. 9 66 UnunaeH - OnwWTUHCKa 3rpaaa UnuHaeH

[atym Ha 3ematbe: 08.03.2023
JaTtym Ha npuem: 08.03.2023

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

| Boea: Ha aeH 08.03.2023 roguHa, oBnacTeHoTo amue Hukona LiBeTKOBCKM U3BPLIM 3EMatbe Ha NpUMepoK Boaa
33 NuUerse 3a TecTUparbe Ha MMKpobuonoLwKa aHanunsa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: BogaTta 3a nuerbe € 3emeHa o 4elma Bo KyjHa BO rpaguHka lNps
yekop, ¢. MunaguHoBUM.

Il MpumepouuTe ce 3eMeHM COrnacHo NnaH 3a 3emarbé Ha npumepouu: OB 7.3-02 MnaH 32 3emarbe Ha
npUMepoLM.

IV CraHpapau M metoau 3a 3emarbe Ha npumepouu: MKC ISO 19458:2009 — 3emarbe Ha npumepouu 3a
MWUKpOBUONOLLIKa aHanusa.

V [lononHyBakba, OTCTanyBarba WAKM UCKAY4yBatba Of METOAOT 1 O/ N/IAHOT 33 3eMatbe Ha NpUuMepoLU: /

VI PesynTtatu:
1.KapaKTepucTUKK Ha npumepoKoT: Boaa 3a nuerse — NpaguHKa Mps Yekop, H. UnnHaeH
(Mme, TProBCKO MMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha Tpaetbe, KONMYECTBO)

CoobpasHocTt
Ua. 6poj PesynTart og, Neaua IpaHu4HK 3aposonysa/
MapameTpu Tecr metog Heogpepae-
WCNUTYBaHETO RIS BPeAHOCTH Mpudarnunso/
He 3ap0B0/yBa
042400323 Pseudomonas aeruginosa MHKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3anoBonysa
Konudopmumn baktepum MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MEKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa
LipesHu eHTEPOKOKM MHKC EN ISO 7899-2 | O cfu/100ml ! 0 cfu/100ml 3apoBonysa
Cyndutopeayuypayxu MKC EN I1SO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerbe MMKPOOPraH13mm MHKC EN I1SO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha KynTypa 22°C
Bpoerse MUKPOOPraHuammn MHKC EN I1SO 6222 0 cfu/ml / 20 cfu/ml 32p080ny82
Ha RynTypa 37°C

McnuTyBaHMOT NPUMMEPOK v 3340BOYBa KpUTEPUYMUTE 33 BapaHnoT napameTap cornacHo MpagunHUKOT 32 6e3beaHocT u
KBaNMTET Ha BOAATa 3a nuetbe (Cn.BecHuk Bp.183/18 MNpwunor 1 v Npunor 4)

| Hzdanue: |

I Bepsuja: 4

| Bo cuna 00: 20.06.20222




@Y/, NAB NABOPATOPVIA 3A UCTIUTYBAHSE HA XPAHA M IMJATHOCTUKA HA
i BO/IECTU KAJ }KMBOTHM
Food@lab 06 7.8-02
eloh W3BELLITAJ Of, IABOPATOPUCKO UCTIUTYBAHE e
CO aKpeaouTUPaHO MoCTpUpame esting
(soanpeamvp Pupane) 17025:2018 .
BpemeHCKM ycioBu: ¥ COHYeBO [ 06/1a4HO 0 NPOMEHAMBO O BPHEX/IMBO O Temneparypa

HayuH Ha cknaguparbe: NaguaHuK
TemnepaTypa Ha NagUNHUK 3@ TPAHCNOPT Ha NPUMEPOKOT: 4+2°C

MoCTP1parEeTo € U3BPLIEHO 0f CTpaHa Ha:

o ®ya a6 Hukona LLBETKOBCKM (CO akpeanTUpaHa METOAA)...[/ oo fluvnusnicunses
/¥Mme, Npesume Ha-AULETO KOE o U3BPLIMAO MOCTP patbeTo’/

Opo6pun: AHppea BOLWKOCKa.... ne

5]
sepriferhieinne

W3paboTtun: Hatawa MUNeHKOBCKa........Y. b{1 7/ .

/vme, npesume, notnuc / /ume, npesume, notnuc /

Natym(n) Ha usseaysaroe Ha nabopaTopuckuTe aKTUBHOCTK: 08.03.2023 - 11.03.2023
[aTym Ha u3faBarbe Ha U3BeLTajoT: 13.03.2023

Co * ce 03HaUYBA HeaWPeaVTUDaH METoR
*=*Unra wiWHeToT He Bapa u3jaea 3a cooBpa3HOCT BO W3BEWTAjOT Ce N3BECTYBa MEpH

npecmeTysa BO PesynTaToT camo No Gaparbe Ha KAMEHTOT.
*** Ce 03HAUYBAAT METOAW KOV Ce AoBueHu 04 cTpaHa Ha na

aTa HeOADPENEHOCT, BO CUTE APYTY CNYHaN MEPHaTa HeoapeaeHocT, ce

Hopatopwja co koja @ya N1ab uma cray4eHo porosop 3a copabotka

M3jasa 3a HENPUCTPaCHOCT

PaxosoacTeoTo Ha ANTY dya Na6 JO0-Ckonje rapaHTUpa AeKa cuTe AKTMBHOCTM 33 MCNUTYBAkbE Ce U3BPLUYBaaT HenpUCTPacHo U
s0 cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. CuTe 0AnyKK Ce HOCAaT BP3 OCHOBA Ha o0b6jeKTMBHM AOKasK 33
YCOrNaceHoCT co pedepeHTHUTE CTaHAAPAN W BP3 OANYKUTE He MOXaT Aa BAMjaaT APYrM MHTEpecH Uau ApYry CTpaHu U HUKO]
Wema npaso Aa Baujae Ha spaboreHuTe BO OAHOC Ha pesynTatMte OAHOCHO Hema npaso Ha 6MN0 KaKBW BHaTPELUHW,

HaABOPELWHM, KOMepUMjanHu, GUHAHCHUCKU U APYT BUA NPUTUCOLM U BAKjaHK]a.

JaBenewka bp. 1: Pesyntature o4 TECTOBMTE Ce OAHECYBAAT CaMO 33 UCMUTYBAHWTE npumepoun. OBoj NPOTOKOA HE Cmee 43 Ce Penpoayunpa oceeH co

nuemeHa Ao3sona Ha nabopaTopujaTa v BO UENOCT.
3a6enewxa Bp. 2: NlaBopaTopwjaTa He 0AroBapa 3@ BePOAGCTOJHOCT HA NOAATOUMUTE A0CTABEHW 04 NoAHOCUTENOT BO BapakbeTto 33 MCNUTYBabE.

3a6enewxa bp. 3: Kora KAMEHTOT M3BPLIWA 3emMatbe Ha NPUMEPOLKTE, naBopaTopujaTa He HOCW OArOBOPHOCT 33 PENPe3eHTaTMBHOCTa Ha npUumepoLuTe.
3aBenewka bp. 4: U3sewTajoT 0f N36OPATOPUCKOTO UCMUTYBaHHE Ce M3AaBa BO COMNACHOCT CO NP 7.8 U3BecTyBatbe 3a pesynTaTu.

3a6enewxa bp. 5: [okonky kameHToT Bapa W3BewTajoT of 1a6OpaTOPMCKO MCMMTYBabE fa COAPMM u3jasa 3a cooBpasHoct, nabopaTopwjaTa nocranyea
COrNAacHO NPaBMNO 33 AOHECYBarbe Ha OA/yKa 33 u3jasa 32 coobpazHoct. OBa NPasMno € BO COMNAcHOCT co Touka 4.2.1 og ILAC -G8:09/2019 Boguy 32
LOHecyBatbe 04NYKa M 3jasa 3a co0bPasHOCT W rack:

Mpasuno Ha 6uHapHa OANYKA 33 e4HOCTABHO NpudaKatbe Kora:

- M3MEpeHaTa BpeaHOCT e Nog rpaHuuara Ha npudakarse AL=TL— ,3agosonysa” unu

- M3mMepeHaTa BpefHOCT @ Hag rpaHuLaTa Ha npudakarwe AL=TL- , He 3agosonysa "

COFNACcHO BaKEUKMOT NPAaBUIHWUK Ha HAUMOHANHOTO 3aKOHOAABCTBO.

3aBenewxa Gp. 6: CuTe aKpeAWTUPaHW METOAM 04 ONCeroT Ha aKkpeauTaumja ce objasequ Ha Beb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

I_Mmanue.‘ i Bepauja: 4 Bo cuna 00: 20.06.20222 J




