Foadélab

it s e P s A

&y NAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

WU3BELUTAJ O4 NABOPATOPUCKO UCINTUTYBAHE
(co akpeauTUpaHo mocTpuparse)

06 7.8-02
MKC EN ISO/IEC
17025:2018

Tecrnpare
MK EN ISORIEC 17025

yn. ,Bopuc TpajkoBckn” bp.130
1000 Ckonje, MakeaoHuja

Ten.

: 02 2781 166

e-mail: info@foodlab.com.mk

M3BewrTaj 6p. 065922/1 X

Xemucka aHanusa

Mme Ha bapaTtenot : JKM Bogosopg H. UnuHaeH
Anpeca Ha 6apatenot : ya. 9 66 UaunaeH - OnwTuHcKa 3rpaga UnuHaeH

OaTtym Ha 3emarbe: 21.04.2022
Aatym Ha npuem: 21.04.2022

Bpoj Ha Bapatbe 3a ucnutysare: 065922 X
MponpatHo nucmo (6p, aatym): /

| Boseg: Ha aeH 21.04.2022 roguHa, oenacteHoTo avue Cnas4yo Buaapos U3BPLUIM 3eMarbe Ha NPUMEPOK BOAA 33
nuerwe 3a TecTuparbe Ha ¢%3HHHO—KEMHCH3 dHanusa.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepoum: Boaata 3a NMere e 3emeHa oA KyjHata Ha OY ,,Kovo PauuH".

Il MpumepouuTe ce 3emeHM CNOTNAcHO NMiaH 3a 3ematbe Ha npumepouu: OB 7.3-01 lnaH 3a 3emarve Ha
NPYMepPOLM.

IV CraHgapau v metoau 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnartctBo 3a 3emarbe Ha
MPUMEpPOUM BOAA 33 NUEtbe 04 NPEYUCTUTENHMN CTaHULKU U BOAOBOAHN AUCTPUBYTUBHU CUCTEMMU.

V [lononHysaka, OTCTanysakba WK UCKY4yBakba 0f METOAOT U 04, NNAHOT 32 3emMatbe Ha npumepoum: /

VI Peaynraru:

KapaKTepucTuku Ha npumepokoT: Boga 3a nuerse — 0Y ,,Kouo Pauun"
(Mme, TProBcKo UMe, cepuja, 4aTym Ha NPOM3BOACTBO, POK Ha TPaehe, KOMYECTBO)

MepHa CoobpasHoct
WUa. 6poj e Tecr NieTOR Pesynrar og, Heopgpe- FpaHu4HKu 3aposonysa/
MCMIMTYBaHETO | AEHOCT BPEAHOCTH He

b 3apoBoNyBa

065900122 | Boja MKC EN I1SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupuc BPM 7.4 —78x H.4, / Hema 3a40BONYBa

Bxyc BPM 7.4 —79x H.4, / Hema 3a40BONYBa

Temnepatypa BPM 7.4 — 80x +10,0°C / 25°C 3afgoBonyea

MaTHocT MEKC EN I1SO 7027-1: 2017 0,14 NTU / 1,5 NTU 3a40BONYBa

pH MKC EN I1SO 10523:2013 6,98 / 6,5-9,5 pH 3agoBonysa

eauHULN

MoTpowysauka Ha KMnO, MHKC EN ISO 8467:2007 2,84 mg/L / 8 mg/L 3ag08Bo/yBa

En. cnposBoa/iMsocT MKC EN ISO 27888: 2007 691 puS/cm / 2500 uS/cm 3ag0BO/yBa

AmoHmjak (NHa) MKC ISO 7150-1:2007 0,045 mg/L / 0,5 mg/L 3af0B0NyBa

Hutputu (NO;) MKC ISO 26777:2007 0,022 mg/L ! 0,5 mg/L 3a0B0ONYBa

Hutpatu (NO3) MKC 1SO 7890-3:2007 8,3 mg/L / 50 mg/L 3a40B0ONyBa

W3darue: 1 Bepsuja: 3

‘ Bo cuna 0d: 14.12.20212.
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TecTmpans
MKC EN ISOAEC T8

;5 YA NAB IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U 3APA3HU BOJIECTU
Foodélab 06 7.8-02

M3BELLUTAJ O NTABOPATOPUCKO UCMNUTYBAHE

i MKC EN ISO/IEC
(co akpeguTMpaHO MOCTpUpae
ARTR puganie] 17025:2018
Xnopwgm MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3agoBonyea
Heneso MKC ISO 6332:2007 0,031 mg/L ) 0,2 mg/L 3a0B0NYBa
PesngyaneH xnop MKCEN ISO 7393-2:2019 0,20 mg/L it 0,5 mg/L 3a40B0ONYBa

MCMTYBaHMOT NPUMEPOK MM 33a10BONYBa KPUTEPUYMUTE 3a 6apaHMOT napameTap cornacHo MpasunHuKoT 3a 6esbeqHOCT W KBaNWTET Ha
Bopaara 3a nuerbe (Cn.BecHuk Bp.183/18 Mpunor 1).

BpemeHCKM ycnosu: v coH4yeso O 06NaYHO O NPOMEHAWBO [ BPHEM/NIMBO O TemnepaTtypa
HauuH Ha cknagvparbe: NafuIHuK

TemnepaTypa Ha NaAW/HUK 33 TPGHCNOPT Ha npumepokoT: 4+ 2°C

MoCTpUpareTo e W3BPLLEHD O/ CTPaHa Ha:

O KaneHTt o ®ya N1ab Chasyo Bunapoe (co akpeautTpaHa METOAA ) ceveerrr e o e revesessssnssnnnan
/vme, npe3ume Ha IMLETO Koe ro U3BPLIMA0 MOCTPUPAHETO

nobpun: ®pocuHa CnacosckKa.
/ume, npesume, NoTn

( N
W3pabotun: M-p Munuua Tpajxocxa(%fff}y L

/vime, npesume, notnumc /

Aatym(n) Ha usseaysarse Ha NaboOPITOPUCKHTE SKTHGHOETE % 704.2022-26.04.2022
[Jatym Ha uspaasarbe Ha u3sewwTajoT: 26.04.2022

Co * ce 03HaueHyBa HeakpeaMTHPaH MeToq
**MepHa HeoApeAeHOCT ce MonoHysa no Hapare Ha wanesToT
**% co 03HAUYBAAT METOAN KOM ce AoBueHu 04 cTpaHa Ha nabopaTopwja co xoja ®ya /1ab wma cKAyyeHo Aorosop 33 copabotka

M3JABA 3A HEMPUCTPACHOCT
PakosogcreoTo Ha ANTY ®dya 1aé AO0-Ckonje rapaHTUpa AeKa CMTe aKTMBHOCTH 32 UCNMTYBakbe ce U3BpllyBaar HEeNnpUCTPAacHO U
BO cornacHoct co 6apawara Ha MKS EN ISO/IEC 17025:2018. Cute ognyKu ce HOCaT BP3 OCHOBA Ha 06jeKTMBHM AOKa3n 3a
YCOrNaceHocT o pedepeHTHUTE CTaHAAPAU M BP3 OANYKMTE HE MOMAT A3 BAMjaaT APYrv WHTEPECH UAM APYTU CTPaHK U HUKO]
Hema npaso fa BAujae Ha BpabGoTeHMTe BO OAHOC Ha pe3yaTaTuTe OAQHOCHO HeMa npaso Ha 6MN0 KaKBM BHATPELUHM,
HaZIBOPELIHM, KOMEPLHjaNHK, GUHAHCUCKM 1 APYT BUA NPUTACOLM U BAMjaHK]a.

3abenewxa bp.1: Pesyntatute o4 TECTOBWTE Ce OAHECYBAAT CamO 33 UCNIUTYB3HWUTE NPUMEPOLM. Os0j NpOTOKON HE cMee A3 ce penpoiyuupa camo co
nMcmeHa 4o3sona Ha nabopaTopujata u Camo LenocHo.

3a6enewxa Bp. 2: labopaTtopujata He ogroeapa 3a BEPOAOCTOJHOCT Ha NOA3TOUMTE [OCTABEHW OA NOAHOCHTENOT BO BapakbeTo 33 UCNUTYBAtbE.

3abenewxa Bp. 3: OBNACTEHOTO /MUE BPWW MOCTPUPatbe, NPUeM, CKN3AMPakke M TPaHCNOPT COrAacHo CooABeTHaTa NP 7.3 Mpoueaypa 3a 3eMatbe Ha
npumepouu, NP 7.4 Mpuem, TPAHCNOPT, CKN3AMPAtLE, OTCTPaHYBabe W PaKyBakbe CO NpUMepoLn 33 MCNMTYBakbe U coogseTHoTo PY 7.3 PabBoTHo ynaTcTeo 3a
IeMarbe Ha NpUMepoLn.

3abenewka bp. 4: N3sewTajoT og NabopaTOPUCKOTO MCNIUTYBarbE Ce 3AaBa Bo cornacHocT co MNP 7.8 U3secTyearbe 3a peaynTatu.

3abenewxa Bp. 5: Bo w3jasara 3a cooBpazHOCT He @ BK/yYeHa MepHaTa HeoAPeAeHOCT, U UCTaTa ce BAy4yBa camo no Hapatbe Ha KNMeHoT. [loHecyBareTo
opanyKa 3a coobpasHocT e nponuwaHo so MNP 7.8 v e jaBHo gocTanHa Ha Be6 cTpaHata www.foodlab.com.mk.

3abenewxa Bp. 6: CUTe akpeANTMPaHU METOAM O ONCEroT Ha akpeauTauvja ce objaBexm Ha eb crpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

H3danue: 1 Bepsuja: 3 Bo cuna 00: 14.12.20212. l
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‘B @Y NAB IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U 3APA3HU BOJIECTU | ::‘::::.-w i
(a 06 7.8-02 .
FOOd lab M3BELLTAJ O4 NABOPATOPUCKO UCNMUUTYBAILE MKC EN ISO/IEC
(co akpeguTHpaHo MoCTpUparLe) 17025:2018 |
yn. ,Bopuc Tpajroscku” bp.130 Ten.: 02 2781 166
1000 Cronje, MakegoH#uja e-mail: info@foodlab.com.mk
MU3sewrTaj 6p.065922/1

MuKpoBHoNOLLKa aHann3a

Wme 12 Bzapatenor: JKM Bogosoa H. UanHaeH
Appeca Ha BapatenoT: ya. 9 66 UauHaeH - OnwTuHCKa 3rpaga UnuHaeH

[atym Ha 3emarve: 21.04.2022 _ ; bpoj Ha Baparbe 3a ucnutysarse: 065922
[atym Ha npuem: 21.04.2022 // MponpatHo nucmo (6p, aatym): /

| Bosea: Ha gen 21.04.2022 roguHa, oBnacteHoTo nulie Cnasyo Bunapos U3BpLUKM 3emarbe Ha NpUMepoK BoAa 3a
NUere 33 TeCTUPake Ha MMKPOBWONOLWKa aHanusa.

Il OnwMc Ha MecTo Ha 3emarbe Ha npumepouuM: Boaarta 3a nuerbe e 3emeHa og KyjHaTta Ha OY,,Kovo PaumH”.

lll MpumepouuTe ce 3eMeHM CNOrNAacHO NAaH 3a 3emare Ha npumepoumn: O6 7.3-01 MnaH 32 3emarbe Ha
NPUMEPOLM.

IV Crangapam v metogu 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepouu 3a
MUKpobMoNnoLKa aHanusa

V [flononHysakba, OTCTanyBaka Uu UCKAYYYBakba Of, METOAOT M OA NIAHOT 33 3emMatkbe Ha npumepouu: /
VI Pesynraru:

1. KapakTepucTuKu Ha npumepoKoT: Bopga 3a nuerse — KyjHaTa Ha OY ,,Kouo Payuu"
(Mme, TProBcKo MMe, cepuja, A4aTym Ha NPOW3BOACTBO, POK Ha TPaeke, KOMYecTso)

: MepHa CooBpassocr
U 6poj MapameTtpu Tect meTop, “:::::;:L‘::o Heogpepe- :panmun 3aposonysa/
HocT ** pen He 338080nY83
065900122 Pseudomonas aeruginosa MHKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3anosonAysa
Konupopmuu Baktepum MEKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3az0s0my33
E.coli MEKC EN ISO 9308-1 0 cfu/100m| / 0 cfu/100ml 3zz0s0myE2
LipesHK EHTEPOKOKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3amosoaysa
Cyndutopeayuypayukm MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100mil 3agzos0mysa
aHaepobu ]
Eposise MUKPOOPraHU3IMHM Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml | 3aaceceysa
KyATypa 22°C
Bpoesse MUKPOODPraHM3MK Ha MEKC EN ISO 6222 0 cfu/ml / 20 cfu/mi 3azoacoyss
KyaTypa 37°C |

HMcnuTysasmoT NpMMEDOK MM 3340801YBa KpUTepuymuTe 3a BapaHuoT napameTap cornacHo MpasuaHMKOT 32 Besbes=oc »
KBaNMTET Ha B0AaTa 3a nuerse (Cn.BecHuk 6p.183/18 Mpunor 1)

Hxooae | 1|_ Bepzuja: 3 Bo cuna 0o: 14.12.2021z :




MEC EN ISOMEC 17025

"E &Y NAB NABOPATOPUIA 3A UCNUTYBASE HA XPAHA M 3APA3HU BONECTU B
Food@lab

roodistab W3BELLTAJ Of NABOPATOPUCKO UCTIUTYBAHE MK%%;‘?SgiI e
CO aKpeaunTupa oCcTpU
(co axpeauTHpaHo mocTpUpatbe) 17025:2018 T
BpeMeHCKM yCNoBu: v coHueBo 0 06Ma4yHO O NPOMEHNMBO [ BPHEXKAMBO [ TemnepaTypa

HayuH Ha cknaguparbe: NaguiHuK
TemnepaTypa Ha aAWNHUK 33 TPAHCNOPT Ha NpumepokoT: 4+ 2°C

MocTpupakeTo e M3BPLUEHO 04 CTpaHa Ha:

o Knuent o ®ya Nab Chas4o Bunapos (co akpeauTMpaHa MeToaa)...... ;
/MMe, Npe3ume Ha IMLLETO KOe ro U3BPLIMAO MOCTpUparpeTo /

W3pabotun: Hatawa MuneHKoBCKa...X.. L
/ume, npesume, notnuc /

0pobpun: AHApea BOLWKOCKA. .. /iimerens freeeseens
/vme, npeaume, notnuc /

Oatym(u) Ha u3BeayBarbe Ha nabopatopuckuTe ar ocTu : 21.04.2022-24.04.2022
[aTtym Ha usgasarbe Ha usselTajot: 26.04.2022

Co * ce o3Ha4YeHysa HeakpeauTipaH MeToq
**\epHa HeoApeAeHOCT ce NonosHyea no baparse Ha KIMeHTOT
*%% Co 03HaUYBAAT METOAM KOW ce AoBueHu of cTpaHa Ha nabopatopwja co koja Pya Nab uma crnyueHo forosop 3a copaboTka

WU3JABA 3A HEMPUCTPACHOCT
PakosogacTeoTo Ha ANTY ®ya Nlab 100-CKonje rapaHTMpa AeKa CUTE aKTUBHOCTH 3a MCNMTYBarbe ce M3BpluyBaar HENpPUCTPacHO U
80 cornacHocT co Gaparara Ha MKS EN ISO/IEC 17025:2018. Cute ognyku ce HOCAT BP3 OCHOBa Ha o6jeKTMBHM AOKa3u 33
ycornaceHocT co pedepeHTHUTE CTaHAAPAU W BP3 OANYKUTE HE MOXKaT Aa BAMjaaT APYrM MHTEPECHM MW APYrU CTPAHW U HWKO]
Wema npaso f[a BAvjae Ha BpaboTeHMTe BO OAHOC HA pe3ynTaTMTe OAHOCHO HEMa npaso Ha 6MNO0 KaKBWM BHATPELUHHM,
HaABOpeLIHKU, KOMepUMjanHu, GUHAHCUCKK U APYT BUA NPUTUCOUM W BAMjaHuja.

3abenewxa Bp.1: Pesyntatute of TeCTOBUTE CE OAHECYBAaT CaMO 33 UCMUTYBAHWUTE MPUMEDOLY. OB0j NpOTOKON He CMee A3 Ce PenpoAyuupa camo co
nWcmeHa aossona Ha nabopatopujaTta M Camo LenocHo.

3afenewka bp. 2: NaBopaTopwjaTa He OAroBapa 3a BEPOAOCTOJHOCT HA NOAATOLWTE AOCTaBEHM OA NOAHOCHTENOT BO BapatbeTO 33 UCNUTYBAHbE.

3abenewka bp. 3: OBNACTEHOTO NMUE BPWM MOCTPUPaLe, NPUEM, CKA3ANPakLe W TPAHCNOPT COTIacHo coogeetHata P 7.3 MNpoueaypa 3a 3ematbe Ha
npumepouw, MNP 7.4 Mpuem, TPAHCNOPT, CKNaAUpPatbe, OTCTPaHyBatbe U pakyBarbe Co NPUMEPOLM 33 MCTIMTYBatbE U COOABETHOTO PY 7.3 PaboTHo ynaTcreo 3a
3emarbe Ha NpUMepoLM.

3abenewra bp. 4: U3sewrTajor o4 NabopaTopPMCKOTO MCNUTYBabE Ce U3[aBa BO COTNACHOCT CO MNP 7.8 U3secTyBarbe 33 pesynTaTu.

3a6enewxa Bp. 5: Bo u3jasata 3a co06pa3HOCT He @ BKAyYeHa MepHaTa HeoApeAeHoCT, U MCTaTa Ce B/Iy4yBa Camo no Bapatbe Ha KNWeHoT. [loHecyBarbeTo
ognyKa 3a coobpazHocT e nponuwaxo Bo MNP 7.8 1 e jasHo AocTanHa Ha geb crpavara www.foodlab.com.mk.

3abenewra Ep. 6: Cute akpeguTMPaHW METOAM O ONCeroT Ha akpeauTaumja ce objaseHy Ha Beb crpaHaTa www.iarm .gov.mk v www.foodlab.com.mk.

Hzoanue: | Bepayja: 3 Bo cuna 0o: 14.12.20212 J
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