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BONECTU KA] KXMBOTHM

oy NNAB IABOPATOPUIA 3A UCNUTYBAHE HA XPAHA U ANJATHOCTUKA HA ' -

WU3BELLTAJ O4 NABOPATOPUCKO UCNUTYBAHE
(co akpeguTUpaHO MoCTpUpar:e)

06 7.8-02

MKC EN ISO/IEC
17025:2018

yA. ,Bopuc Tpajkoscku 5p.130
1000 Ckonje, MakegoHuja

g

MU3sewrTaj 6p. 055723/5 X

XemucKa aHanusa

Wme Ha BapaTtenot : JKM Bogosop H. UnuHpeH
Anpeca Ha 6apatenor : yn. 9 66 UnungeH - OnwTuHcka srpaga UnuHpeH

" [latym Ha 3emarve: 22.03.2023

~ Oatym Ha npuem: 22.03.2023

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

Bpoj Ha 6apatbe 3a ucnutysarbe: 055723 X

MponpaTHo nucmo (6p, aatym): /

| Boses: Ha aeH 22.03.2023 roguHa, osnacteHoTo nuue Hukona LBeTKOBCKM U3BPLUIM 3eMatbe Ha NPpUMepoK BoAa
33 NUeHe 22 TeCTUpatbe Ha ¢H3HHKO~K€MHCK8 dHanuiaa.

Il ONKC Ha MECTO Ha 3ematbe Ha npumepoum: BoaaTa 3a nuerbe e 3eMeHa OA KyjHa op rpaauHka , Moue Jenyes”-

MnuHaeH.

Ill MpumepouuTe ce 3eMEHM COracHO NMAaH 3a 3emarbe Ha npumepoum: Ob 7.3-02 MMnaH 3a 3emarbe Ha
NpUMepoLM.

IV Crauwpapav v meTtogu 3a 3emaree Ha npumepoum: MKC ISO 5667-5:2007 — YnaTcTBo 3a 3emarbe Ha
NPUMepPOLU BOAR 33 NUEe OA NPEeYUCTUTENHM CTAHULM U BOAOBOAHM AUCTPUBYTUBHU CUCTEMMU.

V [lononHyBsarba, OTCTanysarba UM UCKAYYYBarba 04 METOAOT M O NAAHOT 3a 3eMatbe Ha npumepouu: /

VI Pesynrtatu:

KapaKTepucTMKM Ha NnpuMepoKoT: Boaa 3a nuere — MpaguHka ,loue fenyes”-UnunpeH
(Mme, TProBcKo MMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaekse, KOAUYECTBO)

3 MepHa CoobpasHocr
"Ma..6poj | Napamerph N Pesynrar og Heogpe- IpaHU4YHK 3aposonysa/
: WCMUTYBaETO | AeHocT BpeaHoCTH Npudarauso/ |
o He 3agosonysa
055700523 | boja MKC EN 1SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3afoBsonysa
S [ Mupue BPM 7.4 — 78x H.A / Hema 33/1080NYB3
| Bryc BPM 7.4 —79x H.A, 7 Hema 3340B0NY8a
[ Temneparypa BPM 7.4 — 80x +10,5°C J 25°C 3a40B0NYBa
. MaTtHocT MKC EN ISO 7027-1: 2017 0,31 NTU / 1,5NTU 3aposonysa
pH MKC EN IS0 10523:2013 7,73 / 6,5-9,5 pH 3apoBonysa
i eanHULM
| NoTpowysauxa Ha KMnO, MKC EN I1SO 8467:2007 2,12 mg/L / 8'mg/L 3agosonysa
| En. cnposoanusocT MEKC EN ISO 27888: 2007 602 puS/ecm / 2500 pS/cm 3af0B0Nysa
Amouujax (NH,) MKC ISO 7150-1:2007 0,05 mg/L Vi 0,5 mg/L 3agosonyss
Hado—ie Bepsuja: 4

‘ Bo cuna 09: 20.06.20222,




®Y/, NAB IABOPATOPWIA 3A UCTIUTYBAHE HA XPAHA 1 IMJATHOCTUKA HA
; BOJIECTU KAJ }KUBOTHU
Foodélab 06 7.8-02

i3 chmeuu _ 3
MECEN ISOAED 1T0L

e A M3BELLTAJ O1 NABOPATOPUCKO UCTNTUTYBAHE
el = (co aiﬂ:ep,wmpauo mocTpupatrse) MKCEN ISO/IEC
17025:2018

Hutputi (NO,) MKC 15O 26777:2007 0,06 mg/L / 0,5 mg/L 2apoBONYs2 |
Hutpaty (NOs) MKC SO 7890-3:2007 5,4 mg/L / 50 mg/L japosonysa |
Xnopvgu MKC I1SO 9297-2007 7,09 mg/L / 250 mg/L 3a/i0BONYBa
Weneso MKC 1SO 6332:2007 0,079 mg/L / 0,2 mg/L 33/10B0NYBa
PesngyaneH xnop MKC EN I1SO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3a/0B0NyBa

WMcnuTysaHWOT NPUMEPOK 1 3al0BONYBA KpUTEPUYMUTE 33 HapaHMoT napameTap cornacHo [paBUAHMKOT 33 6e3begHOCT W KB2AWTET Ha
soaata 3a nuere (Cn.BecHuk bp.183/18 Mpunor 1). G
BpemeHCKM YCNOBM: O coHyeso ¥ o06nayHO O NMPOMEHNMBO [ BPHEXAWBO O TemnepaTtypa

HaymH Ha cKnaguparbe: NagniHuK

TemnepaTtypa Ha NaAWHWK 32 TPAHCMOPT Ha NPUMepoKoT: 4 £ 2°C

MOCTPMParbeTO & W3BPLLEHO O/, CTPaHa Ha:

O Knuent o ®ya Jlab Hukona LigeTkoBeKM (co akpeautupaHa meTtoga)f.....,
/vme, npesvume Ha NULETO Koe ro U3BPLINAO MOCTPUP

Wspaborun: M-p Munuua Tpajxocaaz{'f.‘%yé‘?ﬁ
[mme, npesume, notnuc/ 7

Oatymin) =2 w3seaysarse Ha NabopaToOpUCKUTE aKTUBHOCTH : 22.( )
[Oatym =2 wanasasee Ha ussewTajot: 27.03.2023

Co * = cowasaeyEs SESNDEINTADIH METOA, 5

S5 wnmesmer s Sarm wai2s2 33 COOBPA3HOCT BO M3BELUTajOT Ce M3BECTYBa MepHaTa HeoApPeaeHOCT, BO CUTE APYTA Clyuan mepHata HeoapeadeHocT, ce
npecweTyE: S0 pESwITenoy Cam0 10 52parbe Ha KAMEeHTOT.

SR e s e sow C2 206MEHM O CTpaHa Ha nabopatopwja co koja ®yp Nab nma ckaydeHo gorosop 3a copaboTka

WU3jaea 3a HenpUcTpacHoCT
PaxosoacTsoms == ANTY ©ya /1ab A00-Ckonje rapaHTUpa AeKa cUTe aKTUBHOCTM 32 UCTUTYBalbe Ce W3BpLUYBAAT HENPUCTPACHO M
80 cormacsocT oo Sepassars #a MKS EN ISO/IEC 17025:2018. Cute 0ANyKM ce HOcCaT BP3 OCHOBA Ha o6jeKTMBHM QOKa3M 3a

YCOrAScE=ocT 00 pefepesTewTe CTaHAAPAM U BP3 OANYKUTE He MOXAT A3 BAMjaaT APYrY MHTEPECH MM APYTU CTPAHW U HUKO]
Hema mpase Z@ Smwiee =2 SpaboTeHMTe BO OAHOC Ha pesynTaTUTe OAHOCHO Hema npaso Ha 6MN0 KaKBW BHATPELUHW,

HASSOpSLE, SDWETL SN, SWHAHCUCKW ¥ 4PYT BUA NPUTUCOLU U BNMjaHMja.

Safeneues Se & Senamanens OE TECTOSWTE C8 OAHECYBAaT CAMO 32 WCMMTYBAHUTE NpUMepouM. OBOj NPOTOKON He CMee Aa ce penpojyuupa ocseH co

G I e ST 4 3C 250CT. i

Tafeseuns S & IESessrmmeeTs s SEFTEE02 33 88POA0CTOJHOCT HA NOAATOUMTE JOCTABEHM OF NOAHOCUTENOT B0 BaparseTo 33 UCMIUTYBatHE,

I 30 T WO ST wSEDLeT EMISE HE npumepouuTe, nabopatopujata He HOCH OArOBOPHOCT 33 Penpe3eHTaTMBHOCTA Ha NpUMEpOLMTE.

e B S S SSSCCENTOWOROTO MCIVMTYBalE C8 W3A3Ba BO COMNACHOCT €O P 7.8 W3secTyBsarbe 3a peayntath. :

: ' = Sma wasewrajoT 04 NABOPATOPUCKO MCMIMTYBaMbE 43 COApMM M3jasa 3a coobpasHocr, nabopatopujara nocranysa

= mmewss 32 w3i283 33 coobpasHoct. OBa NPaBUAo e BO cornacHocT co Touka 4.2.1 oA ILAC -G8:09/2019 Bogwu 32
= - CR2On: A RS

Poegasase KOTa:

w2 npwmBas=e AL=TL - 33p080nyBa" Mnn

== somBasasse AL=TL- , He 33g080nyBa *

2= cececoT M3 aKpeauTaumja ce objasenu Ha seb cTpaHaTa www.iarm.gov.mk 1 www.foodlab.com.mk.

- Zmcmgc £ Bo cuna 09: 20.06.20222. 4!




&y NAB NTABOPATOPUIA 3A UCTIUTYBAE HA XPAHA U AUJATHOCTUKA HA

Tecmpu
MR EN IMOOEC 17023

i BOMECTM KAJ KUBOTHU
Foodi@lab :
e W3BELUTAJ Of, IABOPATOPUCKO WCTIUTYBAHSE OB7.200
(co aupe iAo TR RIE) MKC EN ISO/IEC
17025:2018

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

yn. ,Bopuc Tpajkoscku” bp.130
1000 Cxonje, MakenoHuja

M3BewrTaj 6p.055723/5

MukpobuonoLlKa aHanmsa

Wme Ha 6apartenort : JKM Boaosog H. UnnHaeH

Anpeca va 6apatenot : yn. 9 66 UnunpeH - OnwTUHCKa 3rpaaa UauHaeH
*  Nlatym Ha 3emarve: 22.03.2023

Latym Ha npuem: 22.03.2023

Bpoj Ha 6aparbe 3a ucnutyearse: 055723
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha aeH 22.03.2023 roanHa, oBnacteHoTo nvue HuKkona LIBeTKOBCKM M3BPLUK 3eMatbe Ha MPUMEDOK BOA3
33 NUer-e 3a TecTupatbe Ha MHKpOﬁHOJ‘TOLﬂKa aHanu3a.

Il Onuc Ha MecTo Ha 3emarbe Ha Npumepouu: Boaara 3a nuerbe e 3eMeHa 0/, YelliMa BO KyjHa BO rpaguHka MNoue
Oenyes, H. UAMHAEH.

i MpUMepoLMUTE Ce 3eMEHW COF/IaCHO M/IaH 3a 3emarbe Ha npumepoum: OB 7.3-02 MMnaH 3a 3emarbe Ha
NPUMEDOLM.

IV Craugapav v metoau 3a 3emarbe Ha npumepouu: MKC I1SO 19458:2009 — 3emarbe Ha Npumepouu 3a
MukpobuonoLwka aHanmsa.

V [lononxysarsa, OTCTanyBarba UAKM UCKYYyBakba 04 METOAOT U 0Z NAAHOT 3a 3eMakbe Ha npumepouu: /

Vi Peayatamu:
1.Kapakrepucriku Ha npumepoKoT: Boaa 3a nuerse — MNpaguHka Moue Jenyes
: (Mme, TDrOBCKO MMeE, CEpMja, AaTYM Ha NPOM3BOACTBO, POK Ha Tpaere, KONUYeCTso)
1

Wa. 6poj : { na ‘ S e Pesynratop P FpaHW4HK 3aposonysa/
; T ' A UCNUTYBaETO Hio:::?:'e' BPeAHOCTH Npugarauso/
J.=i | . He 3ag0sonysa
| 055700523 '| Pseudomonas seruginosa MKCENISO 16266 | O cfu/100ml / 0 cfu/100ml 3aposoaysa
| Konudopmum Gaxrepun MKC EN ISO 9308-1 | 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKCENISO09308-1 | O cfu/100ml / 0 cfu/100ml 3az0s0my=2
LipesH# eHTepOKOKM MKCENISO 78992 | 0 cfu/100m! / 0 cfu/100mi | 3amosomysa
Cynpuropesyuypaukn | MKCENISO 26461-2 | O cfu/100ml { / 0 cfu/100ml 'l 3aposonysa
anaepobu | |
Z: Bpoeibe MMKpOOpTaHM3mMM | MEKC EN ISO 6222 0 cfu/ml | / 100 cfu/mi 3anosomysa
Ha KynTypa 22°C | | I
Bpoetbe MuKkpoopranmsmn |  MKC EN ISO 6222 0 cfu/ml i / 20 cfu/ml 3z2z0s0mys2
i Ha kynTypa 37°C ' !

HcnuTYBaHWOT NpUMm

KBa/MTET Ha BOAATa 33 Nuetbe (Cn.BecHmk Bp.183/18 Mpumnor 1 v Npunor 4)

EPOK M 330B0NYB3 KPUTEDMYMUTE 32 BapaHMoT NapameTap cornacHo NpasunHKKoT 32 Be3bemsocT »

! Haoarue: |

i Bepauja: 4

l Bo cusa od: 20.06.20222




®Y/ NAB NABOPATOPWUIA 3A UCTIUTYBAFGE HA XPAHA U IMJATHOCTMKA HA
5 BOJIECTU KAJ }XUBOTHU
Food@lab 0B 7.8-02
S W3BELLTAJ O/ IABOPATOPUCKO UCNUTYBAHE NIKCEN ISO/IEC |
€O aKpeaUTUPaHO MOCTPH
(co aKpeauTUpaHo mocTpupatbe) 17025:2018 |
BpemeHCKH YCNOBM: v CcOHYeBO [1061aYHO [ MPOMEH/MBO [ BPHEXAMBO O Temnepatypa e A

HauuH Ha cknaguparbe: NagUuaHUK
TemnepaTypa Ha NaAW/HUK 3@ TPAHCNOPT Ha NPUMEPOKOT: 4+2°C

MOCTpUpar-eTO e W3BPLLEHO O/ CTPaHa Ha:

o dypa flab HuKona BCKM (Cco akpeanTUpaHa meToaa).,

4UETO KOE ro W3BpLIMN0 MOCT Mp

————

WapaboTun: Enena fopruescka

/vme, npesume, notnuc / /ume, npesume, no*rnnc/"
p

[Natym(n) Ha usseayBarbe Ha NabopaTopUCKUTE aKTUBHOCTH: 22.03.2023 - 25.03.2023
[laTym Ha u3aasatbe Ha U3BeLUTajoT: 27.03.2023

Co * ce 03HaYyBa HeakpeauTUpPaH MeTo4

**Kora kAMHeToT He Bapa uajasa 3a cooBpa3HOCT BO W3BELWTAJOT Ce M3BeCTYBa MepHaTa HEeoLpensHOoCT, B0 CUTE APYrv C/Iy4au mepHaTa HeoApeasHocT, ce
npecmeTysa B0 pe3yNTaToT camo no Bapatbe Ha KNMEHTOT.

**% co 03HaUyBaaT MeToaM Kow ce AobueHn o cTpaHa Ha naBopaTopuja co koja ®ya N1ab wma crny4eHo [OroBsop 3a copabotia

M3jaea 3a HENpPUCTPacHOCT

PakoeoacTsoTo Ha AMNTY ®ya Nla6 A00-Ckonje rapaHTupa Aeka cute aKTMBHOCTM 32 UCMIUTYBabE Ce U3BPLUYBAAT HENPUCTRACHD ¥
80 cornacHocT co 6aparwara Ha MKS EN ISO/IEC 17025:2018. Cute oanyku ce Hocar Bp3 OCHOBa Ha OBjeKTMBHM AOKa3W 33
ycornaceHocT co pedepeHTHUTE CTAHAAPAM U BP3 OANIYKUTE HE MOXaT Aa BAMjaaT APYrM UHTEPecU WAKU Apyru CTPaHU W HKKO]J
Hema npaso fa BAujae Ha BpaboTeHWTe BO OAHOC Ha pesynTaTuTe OAHOCHO HeMa npaso Ha 6MNO Kaksu BHATPEWHW,
HaZABOpPELHMU, KOMepUUjanHK, PUHAHCUCKM W APYT BUA NPUTUCOLA 1 BAMjaHuja.

3a6enewka Bp. 1: PesyntaTtute o TECTOBUTE Ce OJHECYBAaT CaMO 33 WCMUTYB3HWTE npumepouu. OBOj NPOTOKON HE CMee Aa ce penpoayurpa oceeH to
nucmeHa noasona Ha nabopaTtopwjata v BO LenocT. T
3abenewka bp. 2: labopartopujaTa He oArosapa 3a BEPOAOCTOjHOCT Ha NOAATOUMTE AOCTaBEeHW 04 NOAHOCUTENOT 80 6aparbeTO 33 UCNMTYBArLE.

3a6enewxa Ep. 3: Kora KAWEHTOT M3BPLUWA 3eMatbe Ha MPUMEPOLMTE, NaBopaTopujaTa He HOCW DAFOBOPHOCT 33 PENPE3EHTATMBHOCTA Ha MPUIMEPOLUTE.
3abenewka bp. 4: M3sewTajoT 04 NaBOPaTOPUCKOTO MCNUTYBakbE Ce U34aBa B0 cornacHoct co MNP 7.8 W3eecTyBarbe 33 pesynTaty. § :
3abenewra Bp. 5: Lokonky kaventor Bapa “3BewWTajoT 04 NaBOPaTOPUCKO MCNUTYBakbe Aa COAPKAK u3jasa 3a coobpasHoct, nabopaTopujarta nocranysa
COrnacHo NpPasuno 3a JOHecysarbe Ha ogsyka 3a u3jaea 3a coobpazHoct. OBa Npasuno e B8O COrNACHOCT €O Touka 4.2.1 op ILAC -G8:09/2019 Bogwu 3a
[OHecyBarbe OANYKA U M3jaBa 3@ coobpasHOCT W rnacu:

Mpaeuno Ha 6uHapHa ofNyKa 33 e4HOCTIBHO npudanarbe Kora:

- Y3MepeHaTa BpegHOoCT € NOf rpaHnuaTa Ha npudakarwe AL=TL - ,3aaosonysa” nau

- M3MepeHaTa BPeAHOCT @ Haj rpaHKuuaTa Ha npudakarwe AL=TL- , He 3agosonysa ”

COrNacHo BaMeuKUOT NPABMAHWK Ha HAUWOHaNHOTO 3aKOHOAABCTEO.

3a6enewxa Bp. 6: CuTe akpeaAUTUPAHW METOAW OF ONCEroT Ha akpeguTaumja ce objaseHu Ha Beb cTpanata www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: 1 Bepaga: 4 Bo cuna 00: 20.06.20222 ' .. ' _|
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