5 &Y/ NAG IABOPATOPUIA 3A UCTTUTYBAHE HA XPAHA U 3APA3HU BOJIECTU
FoodSlab W3BELLTAJ Ofi NABOPATOPUCKO UCTIUTYBAHE MK?:BE;'?;SZ;I =
(co akpeauTUpaHo mocTpuparse) 17025:2018
yn. ,bopuc Tpajkoscku” bp.130 Ten.: 02 2781 166
1000 Cxonje, MakeaoHuja e-mail: info@foodlab.com.mk
U3BewwTaj 6p. 054422/1 X
XemucKa aHanumsa
Mme Ha bapatenot : JKM Boposopg H. UnnHaeH
Anpeca Ha bapatenot: yn. 9 66 UnuHgeH - OnwTuHcKa 3rpaaa UanHaeH
[atym Ha 3emarbe: 06.04.2022 : Bpoj Ha baparbe 3a ucnutysarse: 054422 X
Oatym Ha npuem: 06.04.2022 MponpaTHo nucmo (6p, aatym): /

| Bosea: Ha aeH 06.04.2022 roanHa, oBnacteHoto auue Hukona LIBETKOBCKM M3BPLUW 3eMatbe Had NPUMEPOK BOAa
3a NUerbe 3a TecTUparbe Ha PU3NYKO-XeMUCKa aHaNu3a. :

Il Onuc Ha MecTo Ha 3emarbe Ha npumepouu: BoaaTa 3a nuerbe e 3emeHa 04 KyjHaTa Ha ,qu_c;KaIé rpagunHka
,,Joue Oenyes". 2 i

1] npnmepoqmé ce 3eMeHM CNOT/IacHO nJaH 3a 3emarbe Ha npumepoum: Ob 7.3-['}1 TinaH 33 3emarbe Ha
npuMmepoLm.

IV CraHpapau ¥ metoam -3a 3emarbe Ha npumepoun: MKC ISO 5667-5:2007 — YnatcTso 3a 3emarbe Ha
NPUMEPOLY BOAA 33 NMUEre 04 NPEYUCTUTENHM CTaHULM W BOAOBOAHN AUCTPUBYTUBHU CUCTEMM. ;

V [lononHyBatba, OTCTanysakba WM UCKNYYyBatba O/ METOAOT U O NNAHOT 3a 3eMakbe Ha npumepouy: /

VI Peayntatu:

KapaKTepucTUKM Ha npumepoKoT: Boga 3a nuerbe — MpaauHka ,,Moue [enues', .
(Mme, Tproscko ume, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaetbe, KONWUEeCcTBO)

MepHa ‘ . CoobpasHocr
WUg. 6poj Hapamerph il i T6or MaToR Pe3aynrar og Heoape- - TpaHnuHu 3aposonyea/
WCNWUTYBAILETO | AeHOCT BPeAHOCTH He
. % 3aposonyea
054400122 | boja : MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co | 3apoBonysa
Mupuc BPM 7.4 — 78x H.A / . Hema 3afoBonyBa
Bryc BPM 7.4 — 79x H.4 / Hema 3a4,0B80NyBa
Temnepartypa BPM 7.4 — 80x +10,5°C / 25°C 3ap0BONyBa
| MarHoct MKC EN ISO 7027-1: 2017 0,13 NTU / 1,5 NTU 3agoBonyBsa
| pH MKC EN ISO 10523:2013 7,24 / 6,5-9,5 pH 3afoBsonysa
| | eAMHAUM
| MoTpouwrysauxa #a KMnO; | MKC EN ISO 8467:2007 | 2,16 mg/L / 8 mg/L 3aposonysa
| Ea. cnposoaAMSOCT MKC EN ISO 27888: 2007 | 667 uS/cm / 2500 pS/cm 3agosonysa
| Amosaax (NH,) MKC ISO 7150-1:2007 0,034 mg/L / 0,5 mg/L 3agosonysa |
Hurrpermn (NO,) MKC IS0 267772007 0,020 mg/L / 0,5 mg/L 3aposonysa |
st I Sepzuc- 3 Bo cuso od- 1412 20212




@Y NIAE NABOPATOPUIA 3A UCNUTYBAHKE HA XPAHA U 3APA3HU BOJIECTU

Foodélab

MIKC EN BSOS 17028

e M3BELLUTAJ O4 NABOPATOPUCKO UCINMUTYBAHE MK%EEL.ISS‘S;EC @%
CO aKpeaunuTUpaHoO MoOCTpUparbe ST - 076
ek Prjiser) 17025:2018 e
Hurpatit (NO;) MKC 1SO 7890-3:2007 10,2 mg/L / 50 mg/L 3340B0YBa
Xnopuan MKC 1SO 9297-2007 3,55 mg/L / 250 mg/L 3a40BONYBa
Hene3o MKC 150 6332:2007 0,048 mg/L / 0,2 mg/L 3a00BONYBEa
PesugyaneH xiop MKC EN 1SO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3300B0ONYBA

MoruTyEaHMOT NPMMEPOK M 3a40BONYBA KpuTepuymWTe 3a 6apaHWoT napameTap cornacHo MNpaBuaHWMKOT 3a 6e3BeHOCT M KBANWTET Ha
s0a=Ta 33 nuerse (Cn.BecHuk Bp.183/18 Mpunor 1)

BpemMeHCKM YCNO0BKN:

Ha4yuH Ha cKNagupatbe: NafuaHuK

TemnepaTypa Ha NafUNHWK 33 TPAHCMOPT Ha NPUMEPOKOT:

v’ coHyeso O 06naYHO 0 NPOMEH/IMBO

MocTpupatbeto e U3BpLIEHO OA CTPaHa Ha:

00 KnueHt

M3paboTtun: M-p Munuua Tpajrkocka
/vme, npesume, notnuc /

Co * ce 03Ha4YeHYBa HEAKPEAWUTUPAEH METo[

orz

Oatym(u) Ha u3sedyBarbe Ha NabopaToOpPUCKUTE aKTH
[atym Ha uspasarbe Ha ussewrTajot: 11.04.2022

o ®ya a6 Hukona LiseTKOBCKM (CO akpeauTUpaHa MeToaa)...,

4 +2°C

O BPHEXNBO

O Temneparypa

/viMe, Npé3nme Ha NULLETO KOe ro M3BPLLIMAO MOCTpnpal-beTof

**MepHa HeOAPEAEHOCT Ce NonoNHyea no Baparbe Ha KNUMEHTOT
**¥ ce 3HAYYBaaT METOAM KoM ce AobueHn o cTpaHa Ha nabopatopuja co koja ®yg Nlab uma crayyeHo goroeop 3a copabotka

Paxoaoncrsom Ha [iNTY ®ya Nab A00-Ckonje rapaHTUpa AeKa CUTe aKTUBHOCTH 33 MCMIUTYBatbe Ce U3BPLIYyBaaT Henpucrpacuo [
BO cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute OAAYKM Ce HOCAaT BP3 OCHOBAa Ha O6jeKTMBHM AOKa3W 3a
ycornaceHocT co pedepeHTHUTE CTaHAapAKN M BP3 OANYKUTE HE MOXKaT Aa BAMjaaT APYrM MHTEPecH WKW APYrv CTPaHu U HUKO]
Hema npaBo pAa Bnujae Ha Bpaﬁorermre BO OAHOC Ha pesyntature OAHOCHO Hema npaBo Ha 6uno Kaksum BHaTpPeLWUHH,

M3JABA 3A HEMPUCTPACHOCT

Ha/BOPEeLUHU, KoMepLuurjanH1, PUHAHCUCKU U APYT BUA NPUTUCOLIM W BKjaHKja.

6pun: PpocrHa CNacoBeKa.. /...
/vime, npesvme, NoTn c/J}

3aBenewka Bp.1: PesyntatvTe 04 TECTOBMTE CE OAHECYBAAT CaMO 3a UCNMTYBaHuTe Npumepolu. OBOj NPOTOKON HE CMee Aa ce penpoayLuMpa camo co
nucmeHa 4o3sona Ha nabopatopwjaTta U Camo LenocHo.
Ja6enewra bp. 2: NlabopaTopujaTa He 0AroBapa 3a BePOAOCTOJHOCT Ha NOAATOLWTE AOCTABEHM 04 NOAHOCUTENOT BO Baparero 3a ucnutysatbe.

3abenewra bp. 3: OBNACTEHOTO /NNUE BPWKM MOCTPUPatbe, NPUEM, CKNaANParbe M TPAHCMOPT COFNAcHO COOABETHATA NP 7.3 Npoueaypa 3a 3ematbe Ha
npumepoun, NP 7.4 Npuem, TREHCIIOPT, CKAAVPALE, OTCTPAHYBaLE 1 PAKYBa e CO NPUMEPOLM 33 UCTIMTYBakbe U CO0ABETHOTO PY 7.3 PaboTHo ynarTcTeo 3a

3emMarbe Ha NpuMmepouM.

3abenewka bp. 4: MasewTajor o4 NabopaToOPMUCKOTO MCMIUTYBALE Ce U3Aasa Bo cornacHoct co MNP 7.8 U3pectysatbe 3a pesyntati.
3abenewka bp. 5: Bo 3jaBata 3a cOOBPa3HOCT HE @ BKAY4EHa MepHaTa HEOAPEAEHOCT, U MCTaTa ce BAydYyBa camo no Baparbe Ha KIWeHOT. [loHecyBakeTo
oAnyKa 3a coobpa3HocT e nponuwaro 8o NP 7.8 u e jasHo goctanHa Ha seb crpadata www.foodlab.com.mk.
3aBenewka bp. 6: CUTe aKPEAUTUPAHK METOAM Of OMNCeroT Ha akpeAuTauuja ce objasenn Ha se6 cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

sdcsue: 1

| Bo cuna 0d: 14.12.20212.
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:—5 ®Y[, IAG TAGOPATOPUIA 3A UCTIUTYBAHSE HA XPAHA U 3APA3HU BONECTU
f_‘f‘?ﬂé{lab W3BELLTAJ Ofi TABOPATOPVCKO UCTIUTYBAHE = Kgi;'igil =
(co akpeauTMPaHO MOCTpUpatbe) 17025:2018

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

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

UssewTaj 6p.054422/1

Mukpobuonolika aHanusa

Ume Ha bapatenot: JKM Boposopa H. UnnHaeH
Appeca Ha 6apatenor: ya. 9 66 UnunpaeH - Onwruxcka srpaaa UanHaeH

[atym Ha 3emarbe: 06.04.2022
[atym Ha npuem: 06.04.2022

Bpoj Ha 6apaibe 3a ucnurysarse: 054422
Nponpatxo nucmo (6p, aatym): /

| BoBea: Ha aeH 06.04.2022 rogyHa, 0BNAcTEHOTO AvLe Hukona LiBETKOBCKM U3EPLLM 3EMatbe Ha NPMMEDPOK BOAA
33 NUere 3a TecTuparbe Ha MHKpD6HOJ‘10LI.1HEI aHanu3a.

Il ONWC Ha MecTo Ha 3eMarbe Ha npumepouu: BoaaTa 3a NUeHe e 3eMeHa O/ KyjHaTa Ha AeTcKaTta rpaauHka
,,foue OenyeB".

1l MpumepouuTe ce 3emMeHM CNAOTNacHO NAaH 32 3emarbeé Ha npumepouu: OB 7.3-01 MnaH 32 3emakbe Ha
npumepouum. ;

IV CraHpgapau u metoam 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 - 3ematbe Ha npumepouu 3a
MUKpoBUonoLKa aHanusa

V [lononHyBatba, OTCTanyBakba MK UCK/IY4yBatba 0f METOAOT M Of, NNAHOT 33 3eMatbe Ha NpumepoLy: /
VI Pesyntatu:
1. KapaKTepucTuKM Ha npumepokot: Bopa 3a nuerse —FpaauHka ,loue Denues”
(Mme, TProBCKO UMe, cepuja, AaTym Ha Mpou3BOACTBO, POK Ha Tpaetbe, KONMYECTBO)

WUa. 6poj Pesynrar o, Migena TpaHWu4HK Saaopasiocs
g Mapametpu Tecr meTog, Y i Heopgpege- P 3aposonyBa/
MCMIUTYBAETO e BPeAHOCTH
HoCT He 3aA0BONYBa
054400122 Pseudomonas aeruginosa MKC EN I1SO 16266 0 cfu/100ml / 0 cfu/100ml 3agosonysa
Konudopmuu Gaxkrepum MKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipesHu EHTEPOKOKM MHKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apgosonysa
CynduTopeayuypauku MHKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100mi 3aposonysa
{ aHaepobu
| 1| Bpoetse MMKDOOPraHM3MK Ha MKC EN 1SO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
I wynTypa 22°C |
I ; Epoesbe MUKDOODIaHM3IMM Ha MKCENISO 6222 | 0 cfu/ml / 20 cfu/ml 3aposonysa
: wynTypa 37°C ' |

WCnuTYS2HMOT NDUMEPOK MM 334080/YBa KPMTEDUYMMTE 32 53paHMOT NapameTap COrAacHo MNpasuHMKOT 33 BezbepHocT M
KS2AWTET Ha BOAS3TA 32 nuesse (Ca.Becnux bp.183/18 Mpunor 1)

i Bepmga- 3 Bo cuna 00: 14.12.202]2
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é ®Y[i NIAB NAGOPATOPWIA 3A UCTIUTYBAHSE HA XPAHA U 3APA3HU BONECTU | [N o
f_??w'?__“l_"f'_'f[ U3BELLTA OZ] NTABOPATOPUCKO UCTIUTYBAHSE MK?:BE;'?S'SZ;IE = @.%
€O aK aHo mocT L
Lo SpraTHRAHO MocTRMDaje) 17025:2018 o

BpemeHCKM ycnosu: v coHyeBo O 06na¥yHO [0 MPOMEH/IMBO [ BPHEMAWMBO 0O TemnepaTypa
HauuH Ha cknaguparbe:  NafuaHuK
TemnepaTypa Ha NafUNHKK 33 TPAHCNOPT Ha NpumepoKoT: 4+ 2°C

MoCTpUpareTo e U3BPLUEHO Of CTPpaHa Ha:

o KnueHTt 0 ®ya Nlab Hukona usernoacw[co akpeguTMpaHa metoaa)...

-,.‘.I'.. /'/— -
A5 O,u,oﬁpnn AHpapea Eomuocaa...ff.--...: ...... e die

/vme, npesume, notnuc /

M3pabotun: Hatawa MUNEHKOBCKA......h...L/.
/vme, npesume, notnuc /

Oatym(n) Ha usseayBarbe Ha nabopatopuckuTe akTusHocTH : 06.04.2022-09.04.2022
JaTtym Ha uspasarbe Ha ussewrtajot: 11.04.2022

L

M3JABA 3A HEMPWUCTPACHOCT
PakosogcTeoTo Ha ANTY dya /1ab A00-Ckonje rapaHTUpa geKa CMTe akTUBHOCTHM 32 MCNUTYBatbe Ce M3BPLIYBAAT HeNPUCTPAacHO M
80 cornacHocT co Gaparbara Ha MKS EN ISO/IEC 17025:2018. Cute OofnyKM Ce HOCAaT BP3 OCHOBA Ha objekTMBHM pJOKasu 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAAPAU M BP3 OANYKWTE HEe MOKAT Aa B/KjaaT APYrM WHTEPecH WAW APYrU CTPaHW U HUKO]
HemMa npaso Aa BAujae Ha BpaboTeHWTe BO OAHOC Ha pesy/nTaTtTe OQHOCHO Hema Mpaso Ha 61MN0 KaKBW BHaTPELUHM,
HaAIBOPELUHU, KOMepUUjanHU, PUHAHCUCKU W APYT BUA NPUTUCOLM W BiIMjaHM]a.

Co * ce 03HaYeHYBa HEeaKPeaUTUPaH MEeToq
**MepHa HEOAPESEeHOCT Ce nono/Hysa no bapake Ha KAMeHToT
*+4% co 03HaUyBaaT METOAM KoM ce nobuenn og crpaHa Ha nabopatopwuja co Kojz ©ya /136 vma crayHeHo A0rosop 3a copaborka

3abenewka bp.1: Peayntature of TECTOBUTE C8 OAHECYBAaT CamMD 33 UCMMTYBaHMTE NDMMEDOLM. OBoj NpOTOKON He cMee 4a ce penpogayuupa camo co
nMcmeHa A0380na Ha nabopaTtopujaTta U camo LEenocHo.

3a6enewxa Bp. 2: NlaGopaTtopujata He 0AroBapa 3a BEPOAOCTOJHOCT HA NOAATOUMTE A0CTaBEHM OA MOAHOCMTENOT BO BaparbeTo 3a MCNNUTyBatbe.

3abenewxa Bp. 3: OBNACTEHOTO MWUE BPLM MOCTPUP3tLE, NPHEM, CKN3OUparbe W TPAHCMOPT COracHo cooABeTHaTa MNP 7.3 Mpoueaypa 3a 3emarbe Ha
npumepouw, NP 7.4 Mpuem, TPAHCNOPT, CHABAUPatLE, OTCTPaHYBabE M PaKyBakse CO NPUMEepOoLIM 33 UCNUTYBatbE 1 cooggeTHoTo PY 7.3 PaboTHo ynaTcreo 3a
3emMarbe Ha NpMmepoun.

3abenewsxa Bp. 4: W3sewTajoT of NabOPaTOPUCKOTO MCNMTYBAE C8 U3[aBa BO COM/IacHOCT €O MP 7.8 U3secTyBarbe 33 pe3ynTaTu.

3abenewska Bp. 5: Bo uzjaeata 3a coo6pasHOCT He e BRAYYEeHa MepHaTa HeOAPEASHOCT, M MCTaTa Ce BAyuYyea camo no Hapatbe Ha KnueHoT. [loHecysareTo
0anyKa 3a coobpasHocT e nponuwaro 8o MNP 7.8 1 e jaBHo gocTanya Ha Beb cTpaxara www. foodlab.com.mk.

3abenewka bp. 6: CTe aKpeAUTUPaHU METOAM Of ONCErOT Ha akpeauTaluja ce objasenu Ha geb crpanata www.iarm.gov.mk u www.foodlab.com.mk.

Haoameme- | I Bepauja: 3 : Bo cuna 0d: 14.12.20212 l
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