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U3BewTaj 6p. 054422/6 X

XemucKka aHanusa

Mme Ha BapatenoTt : JKIM Bogosog H. UnnHaeH
Aapeca Ha bapatenot: yn. 9 66 UanHpeHn - OnwTuHcKa srpaga UnnnpeH

[atym Ha 3ematbe: 06.04.2022
[atym Ha npuem: 06.04.2022

Bpoj Ha 6aparbe 3a ucnutysaroe: 054422 X
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha neH 06.04.2022 roamHa, 0BN1acTeHOTO AuLie HuKona LiBETKOBCKW U3BPLUK 3eMatbe Ha NpMMepoK BoAa
33 NUerse 3a TecTuparbe Ha PU3NYKO-XeEMUCKa aHann3a.

Il OnMuc Ha mecTo Ha 3emarbe Ha npumepouu: BoaaTa 3a Nuerbe e 3eMeHa 04 KyjHata Ha OnwTnHa UanHaeH.

Ill MpumepounuTe Ce 3eMEeHM CNAOTrNAcHO NJaH 33 3emare Ha npumepoum: Ob 7.3-01 MNnaH 3a 3emarbe Ha
NPUMEPOLU.

IV CraHgapan v metogmu 3a 3emarbe Ha npumepoumu: MKC ISO 5667-5:2007 — YnaTcTBO 32 3ematbe Ha
NPUMEpPOLM BOAA 33 MUEbe 04 NPeYyUCcTUTENHM CTaHWULUM U BOAOBOAHU AUCTPUBYTUBHU CUCTEMMU.

V [lononHyBatksa, OTCTanyBaka WK MCKAYYyBatrba 04 METOAOT U 04 NIAHOT 3a 3eMatkbe Ha npumepouu: /

VI Pesynratu:

KapaKktepuctuku Ha npumepokoT: Boga 3a nuerse — OnwrtuHa UnuHgeH
(Mme, TProBCcKo UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaeHe, KONNYECTBO)

MepHa CoobpasHocr
Wa. 6poj Napamerphn Tecr meroa Pesynrar op, Heogpe- FpaHHu4HK 3apgosonysa/
WCMUTYBAHETO | AEHOoCT BpPeAHOCTH He
o 3aposonysa
054400622 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co i/ 20 mg/L Pt/Co | 3aposonysa
Mupuc BPM 7.4 — 78x H.4 / Hema 3apo8sonyBsa
Bryc BPM 7.4 —79x H.4 / Hema 3apos0nysa
TemnepaTypa BPM 7.4 — 80x +10,5°C / 25°C 3aj080Nysa
MaTtHocT MHKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3aposonysa
pH MKC EN ISO 10523:2013 7,28 / 6,5-9,5 pH 3af0800y8a
eaMHULM
NoTpowysayka Ha KMnO, MKC EN I1SO 8467:2007 2,02 mg/L / 8 mg/L 3aposonysa
En. cnpoBognueocTt MEKCEN ISO 27888: 2007 593 pS/cm / 2500 puS/cm 3afosonysa
AmoHwjak (NH,) MKC 1SO 7150-1:2007 0,036 mg/L / 0,5 mg/L 3agosonysa
Hutputi (NO,) MKC ISO 26777:2007 0,044 mg/L / 0,5 mg/L 3aposonysa
HutpaTi (NO;) MKC ISO 7890-3:2007 9,2 mg/L / 50 mg/L 3afosonysa
Hadarue: 1 Bepzuja: 3 | Bo cuna od: 14.12.2021e. }
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Xnopuamn MKC 1SO 9297-2007 3,55 mg/L / 250 mg/L 3a40B0NYBa
Weneso : MKC I1SO 6332:2007 0,030 mg/L / 0,2 mg/L 3afoBonyea
PeauayaneH xnop MKC EN'ISO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3agoBonysa

McnuTyBaHWOT NPUMEPOK M 3a80BO/NYBa KpUTEPUYMMTE 3a BapaHnoT napameTap cornacHo MpasuaHUKoT 3a BesbegHoCT M KBAAWTET Ha
BOfaTa 3a nuere (Cn.BecHuk bp.183/18 Mpunor 1)

BpemeHCcKu ycnosu: v coHyeBo 0 06nayHo O NPOMEHNWMBO O BPHEXAWBO [ TemnepaTtypa
HaumH Ha cknaguparbe: NagunHUK
TemnepaTypa Ha NagUAHMK 3@ TPAHCNOPT Ha NpumepokoT: 4+ 2°C

MocTpupar-eTo e U3BPLUEHO Of CTPaHa Ha:

// é
0 Knnent o dya Nab Hukona LiseTkoBCKK (co akpeanuTMpaHa Mem,u,a}.y,/é:. />.‘ -
/ViMe, Npe3vme Ha NMLETO KOe ro W3BPLIMAO MoCTpUparbero / ;

W3pabotun: M-p Munuua Tpajxowa./d@!fc/‘;.%.m

/vme, npesume, notnuc /

Datym(un) Ha u3BepyBarbe Ha NabopaTOPUCKUTE aKTUB
[atym Ha u3pagarbe Ha ussewwTajot: 11.04.2022

Co * ce 03Ha4YeHyBa HeaKpeaMTUPaH MeToq
**MepHa HeofpeaeHoCT ce Nono/HyBa no bapakbe Ha KAWeHTOoT
**% co 03HAauUyBaaT METOAM KoM ce AoBueHu oA cTpaHa Ha nabopatopwja co koja ®ya Nlab uma ckny4eHo porosop 3a copabotka

W3JABA 3A HEMPUCTPACHOCT
Pakosopacrseoto Ha ANTY ®yg /lab J00-Ckonje rapaHTMpa AeKa CMTe aKTUBHOCTM 33 MCNUTYBakbe Ce M3BPLUYBaaT HEeMPMUCTPACHO M
80 cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute oA/yKM ce HOcCaT BP3 OCHOBA HA 06jeKTMBHM A0Ka3M 32
ycornaceHocT co pedepeHTHUTE CTaHAAPAW W BP3 OAYKUTE HE MOXAT Aa BAMjaaT APYrv MHTEPecH UK APYTU CTPaHW W HHMKO]
HeMa npaBo Aa BAMjae Ha BpaboTeHUTE BO OAHOC Ha pe3y/iTaTMTe OAHOCHO HEeMa NpaBo Ha 6MNI0 KakeW BHaTPELHM,
HafBOPELWHU, KOMepLMjanHu, GUHAHCUCKU W APYT BUA NPUTUCOLM U BAUjaHUja..

3a6enelwka Bp.1; PeaynTatite 04 TECTOBMTE CE OAHECYBAaT CamMo 3a UCNMTYBaHUTe Npumepoun. OBOj NPOTOKON HE CMEe fia ce penpoayurpa camo co
nUcMeHa Ao380/1a Ha nabopartopujata ¥ camo LeNocHo.

Eaﬁeneu.m_a Bp. 2: labopaTopujata He 0Arosapa 3a BepOAOCTOjHOCT Ha NOAATOLIMTE [OCTaBEHW 04 NOAHOCUTENOT BO Daparero 3a UCNUTyBakbe.

3aBenewKa Bp. 3: OBNacTeHOTO NUUE BPLUIKW MOCTPWParLe, MPUMEeM, CKNaawparbe W TPaHCNopPT COriacHO CooABeTHaTa MNP 7.3 Npoueaypa 3a 3emMatbe Ha
npumepouw, MNP 7.4 MNpuem, TPaHCNOPT, CKNaAWparbe, OTCTPaHyBarke W PakyBatbe CO NPUMEPOLM 33 UCNWTYBatbe U COOABETHOTO PY 7.3 PabotHo ynatcreo 3a
3EMatLE Ha NPYMEepOoLK.

3abenewka bp. 4: MasewTajor o NabOPaTOPUCKOTO MCNMTYBALE CE W3AaBa BO cornacHoct co MNP 7.8 U3eectyBatbe 3a peayntati.

3aBenewxa bp. 5: Bo W3jasaTa 3a coo6pPazHOCT He e BKAYYeHa MepHaTa HeOAPEASHOCT, U WCTaTa ce BAyuyBa camo no Bapatbe Ha KAWeHOT. floHecyBarbeTo
0ANYKa 3a coobpa3HocT e nponuwaHo eo NP 7.8 v e jaBHo gocTanHa Ha Beb crpaqata www.foodlab.com.mk.

3abenewxa bp. 6: C1Te aKpeAUTMPaHU METOAM O ONCEroT Ha akpeauTauwja ce objasenn Ha e6 ctpanara www.iarm.gov.mk u www.foodlab.com.mk.

W3daHue: 1 Bepsuja: 3 Bo cuna 00: 14.12.2021a. l
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&y NAB TABOPATOPUIA 3A UCTIUTYBAKE HA XPAHA U 3APA3HU BOJIECTU Tettpne

5 R0 MEC EN ISCHIEC 17025
fjﬁ*?_ff_é:}ﬁﬁ W3BELUTAJ O/} NABOPATOPVCKO UCTIUTYBAHSE ab /&0
(co akpepuTUpaHO MOCTpUpatbE) MKCEN ISO/IEC
17025:2018
yA. ,,Bopuc Tpajkoscku” bp.130 Ten.: 02 2781 166
1000 Ckonje, MakeaoHuja e-mail: info@foodlab.com.mk
M3sewrTaj 6p.054422/6
MukpobuonoLlKa aHanmsa

Ume Ha 6apatenor: JKM Bogosog H. UnuHperH

Appeca Ha 6apartenoT: yn. 9 66 UnuuaeH - OnwtuHcKa 3rpaga UnuHgeH

[atym Ha 3emarbe: 06.04.2022 Bpoj Ha Bapatbe 3a ucnutyeare: 054422

[atym Ha npyvem: 06.04.2022 MponpatHo nucmo (6p, aatym): /

| Boeepg: Ha aeH 06.04.2022 rogmHa, oBnacTeHoTo Avle Hukona LUBETKOBCKM M3BPLUKM 3emMarbe Ha NPUMMEpPOK BOAa
33 NUeHe 3a TecTupatbe Ha MHRDOSMDHOU.IK& dHa/n3a.

Il Onuc Ha MecTo Ha 3eMatrbe Ha NpUMepoLU: BoaaTa 3a nNuerse e 3emeHa o4, KyjHa Ha OnwTtuHa UnuHaeH

Il MpumepouuTe ce 3eMeHU CAOrNacHO NaaK 3a 3emare Ha npumepoum: OB 7.3-01 MNnaH 3a 3emarbe Ha
NPUMEPOLIA. 0,

IV Cranpapav M metogu 3a semare Ha npumepoumn: MKC ISO 19458:2009 — 3emarbe Ha npumepoum 3a
MUKPOBUONOLLIKA aHanu3a

V QononHysawa, OTCTanyBara WAKM MCKAYJYyBakba 04 METOA0T U 0 N3HOT 33 3eMakbe Ha NpumepoLu: /
VI PesynTtatu:

1. KapaKTepucTUKM Ha npumepoKoT: Bopa 3a nuerse — OnwrtuHa UnuHpex
(Mme, TProBCKO UMe, cepija, AaTym Ha NPOM3BOACTBO, POK Ha Tpaerse, KOAUYeCcTBo)

s Mepha Coobpasnocr
WUa. 6poj Peaynrar og FpaHuyHK
MapameTpum Tecr meTog Heogpege- 3aposonysa/
MCMWTYBaHETO SR BpeaHoCTH ;
HoCT He 3agosonysa
054400622 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Konudopmuu Bakrepun MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN 1SO 9308-1 0 cfu/100m] / 0 cfu/100ml 3aposonysa
LipeBHM eHTEPOKOKM MKC EN I1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
CynduTopeayuypaqkm MKC EN IS0 26461-2 | 0 cfu/100ml / 0 cfu/100ml 3anosonysa
aHaepobu £
Bpoerse MUKpoOpraHuamu Ha MKC EN 1SO 6222 0 cfu/ml / 100 cfu/ml 3apoBsonysa
KynTypa 22°C
Bpoetbe MMKPOOPraHW3MM Ha MKC EN IS0 6222 0 cfu/ml / 20 cfu/ml 3aaosonysa
Kyntypa 37°C

McnuTyBaHWOT NPUMEPOK M1 3340BONYBa KpuTepuymuiTe 3a HapaHuoT NapameTap cornacHo MpasuaHUKoT 3a besbeaHocT
KBaNWTeT Ha Bogara 3a nuerbe (Cn.BecHuk bp.183/18 Mpunor 1)

Hsoanue: 1 | Bepsuja: 3 Bo cuna 00: 14.12.202]2 l
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oy NAB IABOPATOPUIA 3A UCMUTYBAIE HA XPAHA WU 3APA3HU BOJIECTU Tecun

- MKOC BN IQIl'('l‘l‘:.‘
Fnodé,‘slab 06 7.8-02
U3BELLTAJ Of1 /IABOPATOPUC TVB
A KO MCIUTYBAILE MKC EN ISO/IEC

CO aKpe
{2 Sspepmipatio mocrpHpaK: e} 17025:2018 e i

it s v o R A

BpemeHcKK ycnoem: v coHYeBo 0 06/1a4HO [ NPOMEH/AMBO [J BPHEMAMBO O TemnepaTypa
Ha4uH Ha cknaguparbe: NaguaHUK
TemnepaTypa Ha NafUNHMK 33 TPAHCNOPT Ha NpUMepoKoT: 4+ 2°C

MocCTp1paHeTo e U3BPLUEHO 04 CTPaHa Ha:

O KnueHt 0 ®ya Nlab Hukona LiBeTKoBCKM (co akpeguTUpaHa metoaa)..
/vime, Npearme Ha NMLETO KOe ro U3BPLUMA0 MOCTPU

XTI
AR

:__“\\ :’f‘; ...Ea
~.0pobpun: AHapea BowKockKa.....L. 0 ... PARY,
/ume, npesume, notnuc /

WM3pabotun: Hatawa MuneHKoBCKa......x... .EYL ...
/ume, npesume, notnuc /

Aatym(u) Ha u3seaysarbe Ha NabopaToOPUCKUTE aKTK
[atym Ha usgasatrbe Ha ussewTajot: 11.04.2022

: WU3JABA 3A HEMNPUCTPACHOCT
PakosoacTeoTto Ha ANTY ®ypa J1ab [JO0O-CKonje rapaHTMpa AeKa CuMTe aKkTMBHOCTKU 32 MCNMTYBakbe Ce U3BPLUYBAaT HEMPUCTPACcHO K
BO cornacHoct co Gaparata Ha MKS EN ISO/IEC 17025:2018. Cute op/NyKM ce HOCAT BP3 OCHOBa Ha O6GjeKTMBHM AOKaswW 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAAPAKN W BP3 OANYKUTE HE MOXKAT Aa BAMjaaT fpYyrv MHTEPecH WAK APYrU CTPaHU U HUKO]
Hema npaBo Aa Baujae Ha BpaboTeHWTe BO OAHOC Ha PE3yATaTUTE OfHOCHO HEMa MPasBo Ha 6MNO0 KakBM BHATPELUHM,
HaABOPELIHU, KOMepLUMjanHM, PUHAHCUCKU U APYT BUA NPUTUCOLM 1 BAMjaHK]a.

Co * ce 03HayeHyBa HeakpeauTUpaH MeTog
**N\epHa HeoApeaeHOCT Ce NOono/HYBa no Bapare Ha KNUeHToT
*** ce 03HAYYBAAT METOAM KOW ce Ao6WeHM of cTpaHa Ha nabopatopwja co Koja ®ya Nab uma cknyyero gorosop 3a copaboTka

3abenewra bp.1: Pesyntaturte o4 TECTOBUTE Ce OAHECYBAaT Camo 3a UCNUTYBaHWTE npyvmepoyy. OBOj NPOTOKON He CMee A4a Ce penpoayuvpa camo co
nWCMEHa Ao3Bana Ha nabopaTtopujaTa U camo LENocHo.

3a6enewxa Bp. 2: NaGopaTopujata He oAroBapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTABEHM Of NOAHOCUTENOT BO 6apatbeTo 33 McnuTyBarbe.

3abBenewka bp. 3: OBNacTEHOTO NUUE BPLWK MOCTPUPatbe, NPUeM, CKAaAWparse M TPaHCNopPT cornacHo cooapetHata P 7.3 MMpoueaypa 3a 3emarke Ha
npumepouy, MNP 7.4 Mpuem, TPAHCNOPT, CKA2AUPatbe, OTCTPAHYBabe M PaKySar:E CO NPUMEPOLM 33 MCMMTYBathe U cooABeTHOTO PY 7.3 PaboTHo ynaTcTao 3a
3ematbe Ha NPUMEepPOoLM.

3abenewka Bp. 4: M3sewTajoT of NabopaToOPMCKOTO UCNMTYBaH:E Ce W3AaBa B0 cornacHocT co MNP 7.8 M3secTysake 3a pesyntatv.

3a6enewxa bp. 5: Bo W3jaeara 3a coofpasHOCT He @ BK/YYEHa MEPHATa HEOAPEAEHOCT, U UCTaTa ce BAy4yBa camo no Baparbe Ha KNMeHoT. [loHecysatbero
oanyka 3a coobpasHocT e nponuwato Bo [P 7.8 1 e jasHo goctanna Ha seb crpanara www.foodlab.com.mk.

3abenelwka Bp. 6: CUTe aKpeAUTMPaHY METOAM OF ONCEroT Ha akpeauTaumja ce objasequ Ha seb cTpaHata www.iarm.gov.mk v www.foodlab.com.mk.

Hzoanue: | Bepsuja: 3 ] Bo cuna oo: 14.12.20212 |
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