&y NNIAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U AUJATHOCTUKA HA [
3 BOJIECTU KAJ {UBOTHHU |
7.8-02
F?E_d_’?'_!?_b M3BELUTAJ Oy TAEOPATOPUCKO UCMIUTYBAHSE 06 7.8:0
N (co akpeguTUpaHo MmocTpuparse) MKC EN ISO/IEC
ey P 17025:2018
yn. ,bopuc Tpajkoscku” bp.130 Ten.: 02 2781 166
1000 Ckonje, MakegoHuja e-mail: info@foodlzb.com.mk
GE A U3sewrTaj 6p. 055723/4 X
XeMucKa aHanusa
- Mime Ha Bapatenot : JKM Bogosoa H. UnuHaen
Appeca Ha 6apatenoT : yn. 9 66 UannaeH - OnwTrHCKa 3rpaga UnunaeH
Aatym Ha 3ematbe: 22.03.2023 Bpoj Ha Bbapatrbe 3a ucnutyeame: 055723 X
Latym Ha npuem: 22.03.2023 MponpaTHo nucmo (6p, aatym): /

| Bosepg: Ha geH 22.03.2023 roauHa, oBnacTeHoTo nuue HuKkona LiBeTKOBCKKU U3BPLUK 3emarbe Ha NPUMEPOK BOAA
3a NUere 3a TecTuparse Ha GU3UYKO-XeEMUCKa aHanusa.

Il Onuc Ha mecto Ha 3emarbe Ha npumepoum: BogaTta 3a nuewe e 3emeHa op ToaneT og OY,bpaka
MunaguHosum”, c. Tekuja.

Il MpumepouuTe ce 3eMeHM COrnacHoO NnaH 3a 3emarbe Ha npumepouu: Ob 7.3-02 MnaH 33 3emarce Ha
NpUMEPOLM.

IV CraHgapgu v meTtoaM 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnaTtcTBO 3a 3emarbe Ha
npMMepoLM BOAa 33 Nerbe 04 NPeYUCTUTENIHN CTaHULM U BOAOBOAHN SUCTPUBYTUBHWN CUCTEMM.

V JononHysarba, OTCTanyBaka UM UCKAYYYBarba 04 METOAOT U O NAAHOT 3a 3eMake Ha npumepoum: /

VI Pesynratu:

- KapaKTepucTuKu Ha npumepoKoT: Boga 3a nuere — OY , Bpaka MunaguHosumu”- c. Tekuja
(Mme, TproecKko UMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaeke, KONMYEeCTBO)

MepHa CoobpasHocT
Ma. 6poj . e panaos I Pesyntar og, Heogpe- FpaHWUuHK 3aposonysa/
WUCNUTYBaKeTOo | [eHocT BPeAHOCTH Mpudarnuso/
[ » He 3aposonysa
055700423 | Boja MKCEN ISO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co 3af0BoNyBa
| Mupmc BPM 7.4 — 78x H.A, / Hema 3agosonyea
~| “Bryc BPM 7.4 — 79x H.4, / HEMaA 3afoBonysa
| Temneparypa BPM 7.4 — 80x +10,3°C / 25°C 3ap0BONYBa
| MatHoct MEKC EN ISO 7027-1: 2017 0,19 NTU Ve 1,5 NTU 3ag080NyBa
pH MKC EN I1SO 10523:2013 7,63 / 6,5-9,5 pH 3af0BONyBa
| eauHULM
| NoTpowysauxa va KMnO, | MKCEN ISO 8467:2007 2,12 mg/L / 8 mg/L 3apoBonysa
| En. cnposoanueocT | MKCEN ISO 27888: 2007 859 puS/cm / 2500 pS/cm 3a40B0Ny8a
| Amoumjax (NH) MKC ISO 7150-1:2007 0,01 mg/L / | 0,5 mg/L 3afoBoNysa

| Hsdonue: 1 | Bepsujo: 4 | Bo cuna 0d: 20.06.2022e.




oY/l NAB IAGOPATOPUIA 3A UCTIUTYBAISE HA XPAHA U AUJATHOCTUKA HA

BONECTU KAJ }XMBOTHM

T;—‘.IHH
MIRG EN INONFC 17025

Foodélab

06 7.8-02
. M3BELLTAJ OZ, TABOPATOPUCKO UCMIUTYBAHGE IKGENTSOJIEC
€O aKpeauTUPaHO MOCTpUpatbe

R50 SKASN e SRR Avc) 17025:2018 |
Hutputy (NO;) MKC ISO 26777:2007 0,06 mg/L / 0,5 mg/L saposonysa |
Hutpatu (NO3) MHKC 1SO 7890-3:2007 2,7 mg/L / 50 mg/L 3300BO/YBa
Xnopuau MKC ISO 9297-2007 3,55 mg/L / . 250 mg/L 33A0BOMYBA
YKeneso MKC ISO 6332:2007 0,063 mg/L / 0,2 mg/L saposonyea |
Pe3uayaneH x1op MKC EN ISO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3agoBonysa ';

McnUTYBaHUOT NPUMEPOK M 3310BONYBA K

sopata 3a nuetbe (Cn.BecHuk 5p.183/18 Npwunor 1).

BpemeHCKW yCNoBU:
HauuH Ha cknagupare:

TemnepaTypa Ha 1aAWNHUK 33 TPAHCMOPT Ha NPUMEPOKOT: 4+2°C

MoCTpUparETO € U3BPLIEHO O/ CTPaHa Ha:

0 KnuneHTt

M3pabotun: M-p Munuua TpajKocka. /&%

/vme, npesume, notnuc /
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[laTyM Ha U3AaBatbe Ha M3BELTa]OT: 27.03.2023

Co * ce 03Ha4eHysa HeaKpPeanTUPaH MeTo4,
**{ora wamHeToT He 6apa u3jaea 3a coobpazHoCT BO W3BELLTAjOT Ce M3BEeCTYBa MepHaTa HeoapefeHocCT,

npecmeTysa BO pe3ynTaToT camo no Baparbe Ha KNAWEHTOT.

*** ce 03HaYYBaaT METOAMN KOM Ce noBueHn o4 CTpaHa Ha naBopaTop#ja co Hoj

PakosopacTsoTo Ha AMNTY ®ya a6 [00-Ckonje rapa
80 cornacHocr co Gaparbara Ha MKS EN ISO/IEC 17025:
ycornaceHocT co pedepeHTHUTe CTaHAApPAW U Bp3 OANYKHUT
Hema npaso Aa BAvjae Ha BpaboTenuTe BO OAHOC Ha
HafBOPEeLIHU, KOMepUUjanHu, GUHAHCMCKKU W APYT BUA NPUTUCOLM W BAWjaHKja.

3abenewxa bp. 1: Pesyntatute of Tecro

-

4

.2023-27.03.2023

W3jaBa 3a HenpUCcTpacHocT

nucmena no3sona Ha nabopartopujara v BO LENOCT.

3aBenewsa bp. 2: labopaTopwjaTa He oArosapa 3a BEpPOAOCTOjJHOCT Ha NOAATOUM
Iabenewxa Bp. 3: Kora KAMEHTOT U3BPLWKA 3
Iafenewna Bp. 4: M3sewTajoT og NabopaToprUCKOTO HCNUTYBAH
32Senewxs Sp. 50 [lOKOMKY KavenToT Bapa W3sewTajoT o4 na
cormacso ND2SWn0 33 NOHECYBatbe Ha OJNYKa 33 M3jasa 33 coobpa3zHocT,

emarbe Ha npumepouuTe, nabopatopujaTa He H

moeecy=aees OATYRE M M3]aBa 33 coobpasHocT W rnacu:
Moassno =2 Swsapa OANYKA 33 €4HOCTABHO npudakaree Kora:
- pEweDE=aTS SDSI=0CT € NOA rPaHvuaTa Ha npudarare AL=TL— L3a008oyBa” vau
s SoeseocT © HAA FPaHMUaTa Ha npudarkare AL=TL- , He 3340B0/1YBa "
o rEees SEmEeRacT TDISUAHWK H3 HALMOHANHOTO 33KOHOAABCTBO.

I=Sesmuss 5o & Ceme 2=penMTUPaHK METOAW Of} ONCETOT HA aKpe

nuTaunja ce objaseHu Ha ee

puTepuymuTe 3a 6apaHWOT napameTap cornacHo MpasuaHKKOT 33 6e36eaHOCT U KBAUTET Ha

O coHyeso ¥ 06Ma4HO [ MPOMEHAMBO [ BPHEeX/IMBO [ Temnepatypa
NagunHUK

BO CWTE APYTM CAYYau MEpHaTa HeoApeLeHoCT, ce

a ©ya N1a6 uma cryueHo gorosop 3a copabotka

BWTE Ce OAHECcYBaaT Camo 33 UCMMUTYBaHWTE NPUMEpOLU. OBoj NPOTOKON HE cMee A3 Ce PenpoAyuvpa ocser co

Te AOCTaBEeHW Of NOAHOCKUTENOT BO BapareTo 33 UCNUTYBAHLE.

OCYM 0ArOBOPHOCT 33 PernpeseHTaTMBHOCTA Ha NpUMEpoLMTe.
e ce u3aasa 8o cornacHoct co MNP 7.8 Vi3BecTyBatbe 3a pesysnratu,

HOPaTOPUCKD MCNUTYBatbe 43 COAPIKK u3jasa 3a coobpas
OBa NpaBsW/o e BO COTNAcHOCT co TouKa 4.2.1 op ILAC -G8:09/2019 Bogwy 3a

Hoct, naBopatopujata nocranyea

6 crpanata www.iarm,gov.rﬁk v www.foodlab.com.mk.

rnsam I

Bep3uja: 4

Bo cuna 00d: 20.06.20222.

HTUpPa AeKa CMTe aKTUBHOCTH 33 UCNUTYBaKbE Ce W3BpLIYBaaT HENPMCTPaCHO U
2018. Cute OQAYKKM Ce HOcaT Bp3 OCHOBa Ha objeKTuBHK QOKA3M 32
e He MOXaT A3 BAMjaaTt APYrv WHTEPecH UK APYTU CTPaHn W HUKO]
pesynTaTute OAHOCHO HemMa npaso Ha 6uno KakBU BHaTPELIHW,



BOJIECTU KAJ -{MBOTHHU

&y NIAB IJABOPATOPUIA 3A UCNUTYBAHE HA XPAHA U AUJATHOCTUKA HA |

e WMU3BELUTAJ O NABOPATOPUCKO UCTTUTYBAHE

(co akpeguTUpaHO MOCTpUpakLe)

Ob 7.8-02

MKC EN ISO/IEC
17025:2018

yA. ,,Bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoH#uja

MU3BewrTaj 6p.055723/4

MukpobuonoLuKa aHanmsa

Mme Ha Bapatenor : JKMN Bogosopg H. UnuHaeH

- Anpeca Ha bapatenot : yn. 9 66 UnungeH - OnwTuHcKa 3rpaga UnuuaeH

- Natym Ha 3emarve: 22.03.2023
“[aTtym Ha npuem: 22.03.2023

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

Bpoj Ha 6aparse 3a ucnutysarse: 055723
MponpaTHo nucmo (6p, aatym): /

| Bosea: Ha aeH 22.03.2023 roauHa, oBnacTeHoTo avue HuKkona LIBeTKOBCKKM U3BPLUKM 3eMarbe Ha MPMMEPOK BOA3
33 NUerbe 3a TecTupakbe Ha MHHpGﬁHOJ‘IOLI.IKa dHanums3a.

Il Onuc Ha MecTo Ha 3emMarse Ha npumepouu: BoaaTa 3a Nuerbe e 3eMeHa o4 Yeluma Bo ToaneT Bo OY,Bbpaka

MwunaguHosum”, Tekna.

Il Mpumepouute ce 3eMeHM COrNAcCHO NNaH 3a 3emarbe Ha npumepouu: OB 7.3-02 MnaH 3a 3emarbe Ha

npUMepoLu.

IV CraHgapgam M metogm 3a 3emarbe Ha npumepouym: MKC SO 19458:2009 — 3emarbe Ha npumepouM 3a

MHKp06 MONOLWKa aHanusa.

V [lononxysarba, OTCTanyBatba UAM UCKAYYyBatba Ofi METOAOT U OA NIaHOT 3a 3eMakbe Ha npumepouu: /

VI Pesynrtartu:

1.KapakTepucTuku Ha npumepoKoT: Boga 3a nuewe — OY, bpaka MunaguHosuu”
- (Mme, TProBcKo MMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha Tpaere, KONUYeCcTso)

Ma. 6poj PesynraTt o4 BAsnia rpaHuyHK 3agosomyss/
T Tect meton UCNUTYBaKETO “i‘:‘;ej& spegocTw | Mipwarmesc/
: ' =2 aosomyEs
| 055700423 | Pseudomonas aeruginosa MKCEN IS0 16266 | 0 cfu/100m| / | 0cfu/100mi | 3ascecmss
j Honndopmun Baxrepuu MEKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml | Sascecmss
:‘ E.coll MKCEN IS0 93081 | 0 cfu/100ml / | 0cfu/100mi | 3amcecnyss
| LipesHM eHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml T | O0cfu/100mi | 3ascecmes
' Cyndutopeayuypaykm MKCENISO 26461-2 | (O cfu/100ml | / | 0cfu/100mi | 3=specawsc
axaepobu
Bpoetse MMKPOODIZHUIMM MKCEN ISO 6222 0 cfu/ml | / 100 dfufmi IzrosomEs
H3 KyaTypa 22°C
Epoesse MUKDOODPTaHMIMM MKC EN IS0 6222 0 cfu/ml / 20 cfu/mi Szooacees

Ha KynaTypa 37°C

MCnuMTYS3HMOT NPUMMEDOK MM 334080NYBa KpUTepUymuTe 32 HapaH1oT napamerap cornacko MNMpasuasmsoT 32 Sesfeasac »
KBa/AMTET H3 BOAATa 33 NUerse (Cn.Becnmk bp.183/18 Mpunor 1 v Npwunor 4)

Fionmae: | | Bepsuja: 4

| Bo cusa oo: 20.06.20222
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&Yy NAE IABGOPATOPHIA 3A WCTIMTYBAFSE HA XPAHA M AMJATHOCTMRA HA *
BOJIECTM KAJ XXMBOTHM

Fomjélab 06 7.8-02
bishe, o W3BELLTAJ O IAOPATOPMCKO UCTIUTYBAHSE s
CO aKpeauT aHO MOoCTpUpake
\coanpennTHy pupatoe) 17025:2018
BpemeHcKM ycnosu: ¥ COHYEBO [006Ma4HO O MPOMEH/NBO O BpHEXNUBO [ TemnepaTtypa

HauuH Ha cknaguparbe: NaguiHuK
TemnepaTypa Ha NaAW/HUK 33 TPAHCNOPT Ha npumepokot: 4 +2°C

MoCTpUpabeTo e W3BPLIEHO O/ CTPaHa Ha:

o ®ya Slab Hukona LBETKOBCKK (co akpepnTUpaHa metoaa)..f......
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Jatym(u) Ha M3BeayBarbe Ha NnabopaToOPUCKUTE aKTUBHOCTU! 22.03.2023 - 25.03.2023
[aTym Ha u3aasarbe Ha ussewTajoT: 27.03.2023

Co * ce 03Havyysa HeaKpeauTUpaH MeToq

**Kora kaMHeToT He Bapa u3jasa 3a coobpasHocT 8O W3BEWTAjOT Ce M3BECTYBa MepHaTa HEOAPeAEHOCT, BO CHTE ApPYrY CAY4au MepHaTa HeoApeageHocCT, ce
npecmeTysa B0 pesynTaroT cama no Haparbe Ha KAMEHTOT.

**% co 03HAYYBAAT METOAM KOKM CE nobveHw og CTpaHa Ha nabopatopuja co Koja ®@ya J1ab uma ckny4eHo Borosop 3a copaborxa

Msjasa 3a HenpucTpacHocT

PakoeoacTeoTo Ha ANTY ®ya Nla6 AO0-CKonje rapaHTMpa AeKa CUTe aKTUBHOCTH 33 MCNUTYBakbe Ce M3BPLIYBAAT HENPUCTRACRO W
B0 cornacHoct co 6aparara Ha MKS EN ISO/IEC 17025:2018. Cute oaNyKM ceé Hocat Bp3 ocHoBa Ha objekTMBHW AOKasK 32
ycornaceHocT co pedepeHTHUTe CTaHAapAN U BP3 OAJ/IYKUTE HE MOMaT A3 BAMjaaT APYrY MHTEPECH MW APYTW CTPAHWU W HUKO]
Hema npaso Aa Baujae Ha spaboreHuTe BO OAHOC Ha pesynTaTMTE OAHOCHO Hema npaso Ha 6MN0 KaKBW BHATPELHN,
HafBOpEeLUHU, KOMepLuUjanHu, GUHAHCUCKU U APYT BUA NPUTMCOLM U BNujaHuja.

3a6enewra bp. 1: PesyntatuTe Of TecToBuTe Ce OfHEeCYBaaT CaMO 33 MCMUTYBaHWTE NPUMEPOLH. OBOj NPOTOKOA He CMee A3 ce penpoayunpa OCBEH CO
nucmeHa no3sona Ha nabopaTopujata W BO LENOCT.

3abenelwka Bp. 2: flabopatopwjata He oAroeapa 3a 8EpOJ0CTOJHOCT Ha NOAATOLUTE AOCTABEHU 04 noaHocuTenoT 8o BapatbeTo 3a UCNUTYBakbe.

3aBenewka Bp. 3: Kora KAWEHTOT M3BPLUIMA 3eMatbe Ha npumepouwTe, nabopaTopujata He HOCY 0ArOBOPHOCT 3a penpe3eHTaTMBHOCTA Ha NPUMEPOLMUTE.
3aBenewka bp. 4: U3sewTajot 04 naBopaToPUCKOTO UCNWTYBatbE C8 M3A3Ba BO cornacHocT co MNP 7.8 M3secTyBatbe 3a pesynTaTi.

3Jabenewra bp. 5: [OKONKY KAMEHTOT 6apa w3sewTajoT 04 nabopaTopyMcKo MCNUTYBatbe Aa COAPHN w3jasa 3a coobpasHocT, naboparopijata nocranysa
COTNAcHO MPaBMNo 33 AOHECYBarbe Ha of/yKa 3a u3jasa 3a coobpasHoct. OBa npasw/o e BO cornacHoer co Touka 4.2.1 og ILAC -GR:09/2019 Bogw4 32
[OHecyBarbe Of/YKa 1 13jaBa 33 coobpa3HoCT U Facu:

Mpaeuno Ha 6uHapHa opNyKa 33 €4HOCTABHO npudararbe Kora:

- u3mepeHaTa BpeaHOCT € NoA rpaHuuaTa Ha npudakare AL=TL— J3aposonyea” unu

- uaMepeHaTa BPeAHOCT € HaA rpaHnuaTa Ha npudarkatbe AL=TL- , He 3apoBONyBa T

COTNACHO BaMKEUYKWOT NPaBMAHMK Ha HALUMOHANHOTO 3aKOHOAABCTEO.

3abenewxa bp. 6: CuTe aKpeaUTUPaHW METOAM Of ONCeroT Ha aKkpeauTauuja ce objaseHu Ha seb cTpaHarta www.iarm.gov.mk u www.foodlab.com.mk.

Fxnme | Bepauja: 4 Bo cuna 00: 20.06.20222 l
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