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XemuCKa aHanusa

Mme Ha Ga'lparenOT : JKMN Bogosop H. UnuHAaeH
Apnpeca Ha 6apatenoT : yn. 9 66 Ununaen - OnwTuHCKa 3rpaga UnuHpeH

Bpoj Ha Baparbe 3a ucnurysarse: 055723 X
MponpaTHo nucmo (6p, aatym): /

[atym Ha 3emarbe: 22.03.2023
| Bosea: Ha neH 22.03.2023 roamMHa, 0BNACTEHOTO Nunue HuKona LiBETKOBCKW M3BPLIK 3eMatbe Ha MPUMEPOK BoAa
3a Nuere 3a TecTuparbe Ha GU3UYKO-XeMUCKa aHanmsa.

-1l Onuc Ha MecTo Ha 3emakbe Ha npumMmepoum: BoaaTa 3a Nuerbe e 3eMeHa 04 YajHa KyjHa of, onwTuHa MnuHaeH.

Il MpumepouuTE Cce 3eMEeHM COrNacHoO nnaH 3a 3ematbe Ha npumepoum: OB 7.3-02 MnaH 3a 3ematbe Ha
NPUMEpPOLM.

IV Crangapau m metoau 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnaTcTBo 3a 3emarbe Ha
NPUMEepOLM BOAA 33 NUEHE 04 NPEYUCTUTENHN CTAHULMU U BOAOBOAHN AUCTPUBYTUBHU CUCTEMM.

V [lononHyBaba, OTCTanysaka WK UCKAYYyBakba Of METOAOT U O, NIAHOT 3a 3eMatbe Ha NpumepoLu: /
VI Pe3synratu:

KapaKTepucTuku Ha npumepokoT: Bopaa 3a nuerse — OnwtuHa UnnHpex
(Mme, TProBCcKO MMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaemwe, KO/IM4YecTBO)

i MepHa CoobpasHoct
i Wpa. 6poj Mapamerpy Tect meroa Pesynrar og Heopgpe- FpaHHU4HM 3aposonysa/
. MCNUTYBaHbeTo | AEeHoCT BPEAHOCTH Mpudarnmso/
l. - _ s He 3aposonysa

['35570062_3 Boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co 3apoBonyea

! Mupuc BPM 7.4 — 78x H.0 i Hema 3afoBoNysa

i Bryc BPM 7.4 — 79x H.4 / Hema 3a40BONYyBa

! TemnepaTtypa BPM 7.4 — 80x +10,3°C / 25°C 3aposonysa

| MaTHocT MKC EN ISO 7027-1: 2017 0,17 NTU / 1,5NTU 3340B0/YBa

pH MKC EN ISO 10523:2013 7,65 ] 6,5-9,5 pH 3apoBsonysa

eAMHULK

| MoTpowysauka Ha KMnO, MKC EN I1SO 8467:2007 1,98 mg/L / 8 mg/L 3apn0B0Ny8a

| | En. cnposogansocT MKC EN 1SO 27888: 2007 673 uS/cm / 2500 puS/ecm 3340BONY832

Amonnjak (NHy) MKC ISO 7150-1:2007 0,01 mg/L / 0,5 mg/L 3aQoBoAyYBa

Bl Hurpumu (NO,) MKC ISO 26777:2007 0,08 mg/L / 0,5 mg/L 3a008B0/yE2

Madonue: 1 Bepsuja: 4 Bo cuna 0d: 20.06.20222.
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Hurtpatu (NO3) MKC I1SO 7890-3:2007 6,3 mg/L / 50 mg/L 3a40BONYBa
Xnopuau MKC ISO 9297-2007 10,64 mg/L / 250 mg/L 3af0BO/YBa
Yeneso MKC I1SO 6332:2007 0,054 mg/L / 0,2 mg/L 3a0BONYBa
Pe3uayaneH xnop MKC EN ISO 7393-2:2019 0,21 mg/L / 0,5 mg/L 334,0BONYBA

McnWTyBaHUOT NPUMEPOK W 33A0BO/YBa KPUTEPUYMUTE 33 6apaHuoT napametap cornacHo MNpasuaHKKOT 3a besbegHOCT W KBANUTET Ha
BoAaTa 3a nuetbe (Cn.BecHuk bp.183/18 NMpunor 1).

BpemeHCKM ycnosu: O coHyeBo ¥ ofnayHo 0 NPOMEHAMBO O BPHEXAWBO O TemnepaTtypa
HauuH Ha cKnagupare: NaguaHuK
TemnepaTypa Ha NaIMNHUK 33 TPAHCMOPT Ha NpUMepoKoT: 4 & 2°C

MocTpupareTo e U3BpLleHo 04 CTpaHa Ha:
O KnueHt o dya Nab Hukona LipeTkoBckK (co akpeauTUpaHa meToaa)..
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" /ume, npesume, NoTn

WUspabotun: M-p Munuua TpajKkocka.
/vme, npesume, notnuc /

[aTym(un) Ha u3seaysarbe Ha NabopaTopUCKUTE aKTUBHOCTY : 22.03.2023-27.03.2023
[laTym Ha u3pasarbe Ha usselwTajot: 27.03.2023

Co * ce 03HaYeHYBa HeaKPeaUTUPaH MeToq

**Kora knMHeTOT He 6apa u3jasa 3a co0BPa3HOCT BO M3BELITAJOT C& U3BECTYB3 MepHaTa HeOAPEAeHOCT, BO CHTE ApYri cny4au MepHaTta HeoApeaeHocT, ce
npecmeTyBsa BO Pe3ynTaToT camo no 6aparbe Ha KMEHTOT.

**% co 0aHauyBaaT METOAM KoM ce 4obuenn og cTpaHa Ha naBopatopuja co koja Pya /1ab uma chay4eHo AOroeop 3a copabotka

M3jaBa 3a HenpucTpacHocT
PakosopcTeoTo Ha AMNTY ®yp /laé 400-Ckonje rapaHTpa AeKa cuTe akTUBHOCTH 33 MCNUTYBakbe Ce M3BPLIYBaaT HENPUCTPACHO U
BO cornacHoct co 6apawbara Ha MKS EN ISO/IEC 17025:2018. Cute oanyku ce HOCaT Bp3 OCHOBA Ha 06jeKTMBHM AOKasn 33
yCOrnaceHocT co pedepeHTHUTE CTAaHAAPAKN W BP3 OA/IYKWTE HE MOXaT Aa BAMjaaT APYrM UHTEPEeCcH AW APYrU CTPAHW U HUKO]
Hema npaso fa Baujae Ha BpaboTeHWTe BO OAHOC Ha pesyaTaTuTe OAHOCHO Hema npaBo Ha 6MNO KaKBW BHATPELHM,
HaABOpELIHU, KOMepUKUjanHu, GUHAHCUCKU U APYT BUA NPUTACOLMU 1 BAWjaHM]a. bl

Jabenewxa bp. 1; PeayaTaTuTe 0f TecToBMTE Ce OAHECYBAaT Camo 33 MCMUTYBAHMTE NPUMEPOLIM. OBoj NPOTOKON HE CMEee ga ce penpop.y’ruhija' OCBEH €O
nucmeHa fo3sona Ha nabopartopujata W BO LENoCT.

3a6enewxa Bp. 2: NlabopaTopwjata He 0AroBapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTABEHM OA NOAHOCUTENOT BO HapatLeTo 33 UCNUTYBabE,

3aBenewxa Bp. 3: Kora KIMEHTOT U3BPLIKA 3eMatbe Ha NpumepouuTe, nabopaTopujata He HocU OATOBOPHOCT 33 penpeseHTaTMBHOCTa Ha NPUMepoLMTe.
3aBenewka Bp. 4: M3sewTajoT og nabopaTOPUCKOTO UCNMTYBALE CE W3A3Ba BO COFNACHOCT CO MNP 7.8 W3sectysarbe 3a pesynratu,

3abenewxa Bp. 5: [okonKky KAWeHToT Bapa W3BewTajoT o4, NaBOpaTOPUCKO WCMWTYBarE 13 CoApMM W3jasa 3a coobpasHoct, nabopartopujata nocranysa
COrNacHO NPasw/o 3a JOHEcYBathe Ha Of/lyKa 3a W3jasa 3a cooBpa3xoct. Osa NPaBMo € BO COrNAacHOCT co Touka 4.2.1 op, ILAC -G8:09/2019 Bogwy 3a
[OHEecyBatbe 04/YKa M M3jaBa 33 coobpasHOCT U racK:

Mpaeuno Ha GuHapHa opNyKa 33 AHOCTABHO npudakarbe Kora:

- MIMEDeHaTa BPeAHOCT € NOA rPaHNLaTa Ha npudakare AL=TL - ,3agosonysa’ unu

- M3IMEDeHaTa SDenHOCT € HAaA rpaHuLaTa Ha npudararse AL=TL- , He 3agoeonyea i

COTNACcHD SamesxMOT NPaBUNHWK H3 HAUWOHANHOTO 3aKOHOAaBCTBO.

JaBenewss 5o 6 CwTe aKPEAUTMPAHW METOAM OA ONCEroT Ha aKpeauTaumja ce objaseHi Ha se6 ctpaHaTta www.iarm.gov.mk v www.foodlab.com.mk.

rHSOOHUE: 1 Bepauja: 4 Bo cuna 00: 20.06.2022z.
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1000 Ckonje, MakegoHuja

U3sewrTaj 6p.055723/6

MuKpobuonoLKa aHaausa

| Wme Ha 6apatenor : JKMN Boaosoa H. UhnHaeH
Anpeca Ha bapatenot : yn. 9 66 UnuHaeH - OnwTKUHCKa 3rpaaa ManHgeH

8 Natym Ha 3emarbe: 22.03.2023
_,;I.awm Ha npuem: 22.03.2023

Bpoj Ha baparbe 3a ucnutyeame: 055723
MponpaTtHo nucmo (6p, aatym): /

| Boseg: Ha noeH 22.03.2023 roguHa, 0BnacTeHOTo nuue Hukona LiBeTKOBCKM U3BPLUM 3EMakbEe Ha MPUMEPOK BOAa
33 NMerbe 3a TeCTUPakbe Ha MUMKPOBMONOLWKa aHanM3a.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepoum: Bogarta 3a nNuerbe e 3emeHa oA Yelwma BO KyjHa Bo OnwTuHa
MnnHpeH.

1] Mpumepouute ce 3eMEeHM COrNacHO NMAaH 3a 3emarwe Ha npumepoum: OB 7.3-02 MnaH 3a 3ematbe Ha
NpPUMepPOUM.

IV Cranpapav M metoam 3a 3emarbe Ha npumepouun: MKC ISO 19458:2009 - 3emarbe Ha npumepouu 3a
MuKpobuonowka aHanusa.

V JononHysarba, OTCTanyBaka Wau UCKAyYyBarba 04 METOAOT U Of NNAHOT 3a 3eMarbe Ha npumepouu: /
VI Pesynrartu:

1.KapaKTepucTMKKU Ha NpUMepoKoT: Boaa 3a nuerse — OnwrtuHa UnnHaeH
(MUme, TProBCKO UMeE, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaekbe, KONMHecTso)

; Mepwa CoobpasHoct
WUp. 6poj : Hapamerpu Thermeron Pesyntar opg, Heoppeas- paHuuHK 3aposonyea/
UCMUTYBAHETO wocr ** BpPeAHOCTH Mpudarnuso/
- ; He 3ap0BoNYBa
055700623 | Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
KonudopmHu Baktepum MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
LipesHM eHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonyea
CyndutopeayLypayku MKC EN ISO 26461-2 | 0 cfu/100ml / 0 cfu/100ml 3aposonysa
> aHaepobu
Bpoetbe MUKPOOPTraHU3IMK MHKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3agosonysa
Ha kynTypa 22°C
Bpoee MUKPOOPraHu3Mu MKC EN I1SO 6222 0 cfu/ml / 20 cfu/mi 3aposonysa
Ha kynTypa 37°C

KBa/MTET H3 BOAATa 3a Nuetbe (Cn.Bechuk bp.183/18 Npwunor 1 v MNpwunor 4)

McnuTyBaHMOT NPUMEPOK MM 3340B80/1YBa KpUTEPUYMUTE 32 63paHMOT NapaMeTap cornacHo MpaBuAHMKOT 32 Besbens=ocT 1

| Haoaue: I

l Bepzja: 4

| Bocusa 00: 20.06.20222
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; BONIECTU KAJ XXMBOTHH
Foodélab | 067.8-02
Bon—orimls S W3BELLTAJ Ofi NTAGOPATOPUCKO UCTIUTYBASE MKC EN 1SO/IEC
(co aKpeAUTMPaHO MOCTPUPakbE) 17025:2018
BpemeHcKW ycnosu: ¥ COH4eBO O 06nauHo O NPOMEHAWBO [ BPHEXNMBO O Temneparypa

HauuH Ha CKnaguparbe: NaguaHuK
TemnepaTypa Ha 1aaWNHUK 3a TPAHCNOPT Ha npumepokoT: 4% 2°C

MocTpupareTo e U3BpLIeHO OA CTpaHa Ha:

o ®yp a6 Hukona LiBeTKOBCKM (co akpeanTMpaHa meToaa).. . ...
/ume, npesi LIeTO KOE ro W3BPLWWA0 MOCTPUPA

6pun: AHAPEa BOLIKOCKA. ovvvesserest

Wapa6oTun: EneHa Foprueseka.... et .. __
/ume, npesume, notimc /

/ume, npesume, notnuc /

Latym(n) Ha n3seayBatbe Ha NnabopaTopUCKUTE GKTUBHOCTU: 22.03.2023 - 25.03.2023
[aTym Ha u3pasarbe Ha usseluTajot: 27.03.2023

Co * ce 03HauyBa HeakpeanTUpaH MeToq

**iora knuHeToT He Gapa u3jasa 3a coobpasHoCT BO W3BELUTE]OT C& M3B8eCTyBa MepHaTa HeoApeAeHoCT, 8O cvTe Apyry Ciy4au mepHaTa HeoapeA_HOCT, C8
npecMeTysa BO pe3ynTaTor camo no Gaparbe Ha KNWEeHTOoT.

*** co g3HaYyBaaT METOAM KoK Ce pofvenun of CTpaHa Ha naboparopuja co Koja Pya Nab uma cxay4eHo foroeop 3a copaboTia

Wsjasa 32 HENpPUCTPACcHOCT

PakosoacTeoTo Ha ANTY dyp Nab [00-Ckonje rapaHTupa AeKa cute AKTMBHOCTM 32 MCNUTYBakbE Ce U3BpLIyBaaT HENpPUCTPACHO 1
B0 cornacHoct co 6aparara Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce Hocat Bp3 OCHOBa Ha 00jeKTMBHWU AOKasW 32
ycornaceHocT co pedepeHTHUTE CTaHAAPAW U BP3 OA/IYKUTE HE MOXaT Aa B/MjaaT APYrY MHTEPEeCH WAKM JPYTU CTPaHW U HUKO]
HeMa npaso fAa BaAujae Ha spaboTeHuTe BO OAHOC Ha pesynTaTuTe OAHOCHO Hema Npaeo Ha 6uNo KaKBW BHATPELLHW,
HaABOPELIHW, KOMEPLUjanHu, GUHAHCUCKM U APYT BUA NPUTHCOLM U BAMjaHU]a.

3abenewxa Bp. 1: Pesyntatite OA TECTOBUTE CE OAHECYB3aT camo 3a ucnuTysanuTe npumepouy. OBOj NPOTOKOA He cmee A3 ce penpoayuupa ocBeH co
nucmeHa fo3sona Ha nabopaTtopujaTta v B LenocT.

3a6enelwxa Bp. 2: labopaTopujata He OAroBapa 3a BEepOAOCTOjHOCT Ha NOAATOUMTE AOCTABEHW 04 nogHocuTenot so baparerto 33 WCMUTYBAtLE, 3]
3aBenewna bp. 3: Kora KAMEHTOT H3BPLUMA 3EMatbE Ha NpUMepouMTe, nabopaTopujaTa He HOCW O4roBOPHOCT 33 penpeseHTaTUBHOCTA Ha npumepouuTe. '
3abenewxa bp. 4: M3sewTajoT 04 naBopaToOPUCKOTO UCTIMTYBALE C& U3A3Ba BO cornacHocT co MNP 7.8 W3secTysatbe 3a pesynTaTi. ; )
3abenewra bp. 5: [OKONRY KNAMEHTOT Gapa w3sewWwTajoT og nabopaTopMcko WCNUTYBatbe 43 COAPMM W3jasa 33 cooBpa3sHocT, nabopaTopujarta nocranysa
cornacHo NPaswno 3a AOHecyBarbe Ha Of/lyKa 3a u3jaea 3a coobpasroct. Osa npasuno & 80 cornacHoct co Touka 4.2.1 og ILAC -(58:09/2019 Bopgwu 33
[OHEeCyBarbe 04NYKa U u3jaBa 3a cooBbpa3HoCT W rnacu:

Mpasuno Ha 6uHapHa opNyKa 33 e4HOCTABHO npudaKatbe Kora:

- MaMepeHaTa BpeaHOCT e NoJ rpaHuuaTa Ha npudanarbe AL=TL— ,3aposonyea” uau

- W3MepeHaTa BpeAHOCT e Haj rpaHuuaTa Ha npudararse AL=TL- , He 3anoBoNyBa ¥

COFNACHO BAXEUKWNOT NPaBUNHUK HA HALMOHANHOTO 33KOHOAABCTEO.

3a6enewka Bp. 6: CuTe akpeanTUPaHW METOAW OA onceroT Ha akpeauTaumja ce objasexu Ha seb cTpaHarta www.iarm.gov.mk n www.foodlab.com.mk.

I_Hmauue: ! | Bepzuja: 4 Bo cuna 00: 20.06.20222 _|
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