&Y/, NAB TABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

f_‘_’i‘%_él_af W3BELLTAJ O/} NAEOPATOPUCKO UCMIUTYBAHE OB7.502
(co akpeauTUpPaHO MOCTPUpatbe) MKC EN ISO/IEC
17025:2018

Ten.: 02 2781 166

yn. ,,bopuc Tpajkosckun” bp.130
e-mail: info@foodlab.com.mk

1000 Ckonje, MakeaoHuja
UssewrTaj 6p. 065922/3 X

XemucKa aHanusa

Wme Ha 6apatenort : JKIM Bogoeop H. UnnHaeH
Appeca Ha 6apatesnoT: yAa. 9 66, Ununaen - OnwTuHcka srpaaa UnuHaeH

Bpoj Ha 6aparbe 3a ucnurysarse: 065922 X

OaTtym Ha 3emarbe: 21.04.2022
NponpatHo nucmo (6p, aatym): /

[atym Ha npuem: 21.04.2022

| Bosea: Ha geH 21.04.2022 roauHa, oBnacteHoTo auue Cnasyo Bunapos u3spluv 3emarbe Ha NPMMEPOK BoAa 3a
nuerse 3a TecTUparbe Ha GU3UYKO-XeMUCKa aHanusa.

Il ONMC Ha MecTo Ha 3emarbe Ha npumepoum: BoaaTa 3a nNuerbe e 3emeHa of KyjHata Ha OnwTuHCKa 3rpaaa

MnvHaeH.

1ll MpumepouuTe ce 3eMeHW CNOrNacHO NAaH 33 3emarbe Ha npumepoum: OB 7.3-01 lnaH 3a 3emarbe Ha
npUMepoLM.

IV CraHaapam M metogu 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnatcTeo 3a 3emarbe Ha

NPUMEpPOLM BOAA 33 NUeHe OA NPEYUCTUTENHM CTAHULM U BOAOBOAHM AUCTPUBYTUBHU CUCTEMMU.

V [lononHyBarba, OTCTanyBakba UK UCKAYYyBaka OA METOAOT U O/, NN1IaHOT 33 3eMatbe Ha npumepouy: /

VI Pesyntatu:

KapaKTepucTMKy Ha NnpumepoKoT: Bopa 3a nuerse — ONwTHMHCKa 3rpaga UnuxaeH
(Mme, TProBCKO UMeE, Cepuja, AaTyM Ha NPOVW3BOACTBO, POK Ha Tpaerbe, KONWMYECTBO)

MepHa Coo6pasHoct
WUg. 6poj  — Tetimeron Pesynrart og Heoppe- TpaHu4HM 3aposonysa/
MCMMTYBaHETO AeHocT BpeAHOCTH Ha
* 3apoBonysa
065900322 ] Boja MKC EN ISO 7887:2011 1,2 mg/L Pt/Co / 20 mg/L Pt/Co | 3agosonysa
Mupuc BPM 7.4 — 78x H.4 / Hema 3a40B80/1yBa
Bryc BPM 7.4 —79x H.4 / Hema 3aposonyea
Temneparypa BPM 7.4 — 80x +10,0°C / 25°C 3afosonysa
MartHocT MHKCEN 1SO 7027-1: 2017 0,16 NTU i 1,5 NTU 3agoBonysa
pH MKC EN ISO 10523:2013 7,02 / 6,5-9,5 pH 3agoBonysa
enuHMUM
NoTpowysayka Ha KMnO, MHKC EN ISO 8467:2007 2,02 mg/L / 8 mg/L 3a4080/YyBa
En. cnpoBognuBeocT MKC EN ISO 27888: 2007 568 uS/cm / 2500 uS/cm 3agoBONyBa
. Amonujak (NHg) MKC ISO 7150-1:2007 0,040 mg/L / 0,5 mg/L 3afoBonyBa
| Hutputu (NO3) MKC 1SO 26777:2007 0,021 mg/L / 0,5 mg/L 3a40B0NY8a

Hzdgrue: 1

Bepsuja: 3

I Bo cuna 0d: 14.12.2021a.
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&y, NAB IABOPATOPUIA 3A UCNTUTYBAKE HA XPAHA U 3APA3HU BOJIECTU

I MK EN ISOEC 170258
Fooddélab 06 7.8-02 M
M3BELUTAJ O IABOPATOPMCKO UCNHK
A 9 SFBAE MKC EN ISO/IEC

(co akpeguTMpaHO MOCTpUpatbe)

T 34 TS AT 3 T A

17025:2018 “Teting
HutpaTy (NO3) MKC ISO 7890-3:2007 9,3 mg/L / 50 mg/L 3af0BONYBa
Xnopuau MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3a408BONYBa
Heneso _ MKC ISO 6332:2007 0,030 mg/L / 0,2 mg/L 3a40BONYBa
PesuayaneH xnop MKC EN ISO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3a0B0/YBa

MCNUTYBaHWOT NPUMEPOK MM 3310B0NYBa KPUTEpUyMUTe 3a 6apaHnoT napameTap COrNacHo MpaBuNHMKOT 3a 6e3GeAHOCT W KBaNWTET Ha
BogaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHCKW ycnosu: v coH4yeso O 06naYHO O NMPOMEHAMBO [ BPHEX/IMBO O Temnepatypa
HayuH Ha cknaguparbe:  NagunHuK
TemnepaTypa Ha NagUHWK 3a TPAHCNOPT Ha NpumepokoT: 4+ 2°C

MocTpupareTo e M3BPLUEHO O CTPaHa Ha:

O KnaueHt o ®ya a6 Cnasyo Bunapos (co akpeauTMpaHa MeToaa).......

/
" fe
WU3pabotun: M-p Munuua Tpajxocna.% e/

/vme, npesume, notnuc /

Jatym(u) Ha u3seayBarbe Ha NnabopaTopucKUTe aRTYBHS +24.04.2022-26.04.2022
[latym Ha uspaBarbe Ha usselTajot: 26.04.2022

Co * ce oaHauyeHyBa HeaKpeaAWTMPaH MeTo4

**MepHa HeoAPeAeHOCT Ce NoNoNHYBa No 6aparbe Ha KIMEHTOT

**#% co 03HauyBaaT METOAM KoM ce foBueHn 04 cTpaHa Ha naboparopuja co koja Pya /lab uma ckiyyeHo forosop 3a copabotka
/]

WU3JABA 3A HEMPUCTPACHOCT
PakosopacreoTo Ha ANTY ®ypa Jlab AO0-Ckonje rapaHTMpa AeKa CUTe aKTUBHOCTM 33 MCNuTyBakbe ce WM3BpPLUYBAAT HENPUCTPACHO U
BO cornacHoct co Gapawsata Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCaT BP3 OCHOBa Ha 06jeKTMBHM A0KasW 33
YCOFNAceHOCT €O pedepeHTHUTE CTaHAAPAM U BP3 OA/NIYKUTE HE MOXKAT A3 B/WjaaT APYrM MHTEPECH UAW APYTW CTPAHU U HUKO]
Hema npaso ga Bnaujae Ha BpaboTeHuTe BO OAHOC HA pe3ynTaTuTe OAHOCHO Hema MpaBo Ha 6MN0 KakBWM BHATPELUHM,
HaZBOpeLIHM, KOMePLUjanHu, GUHAHCUCKM U APYT BUA NPUTUCOLM U BAMjaHU]a.

3abenewxa bp.1: PesynTaTuTe Of TECTOBUTE Ce OAHECYBAAT CamMo 33 UCMUTYBAHWTE NPUMEPOLW. OB0j NPOTOKON He cMee Aa ce penpoayuypa camo co
nucmeHa Ao3sona Ha nabopatopujata M camo LenocHo.

3a6enewxa bp. 2: laGopaTtopujata He oAroeapa 3a BePOAOCTOJHOCT HA NOAATOLMTE A0CTaBEHM 04 NOAHOCUTENOT BO 6aparbeTO 33 UCNUTYBaE.

3abenewxa Gp. 3: OBNACTEHOTO /MUE BPWMW MOCTPUPatbe, NPUem, CKNaguparse 1 TPaHcnopt cornacHo cooggetHarta P 7.3 Mpoueaypa 3a 3emarbe Ha
npumepouw, MP 7.4 Mpuem, TPAHCNOPT, CKAaAUPatbe, OTCTPaHyBarbe W pakyBakee CO NPUMEPOLM 33 ucnuTyearse u coogeetHoTto PY 7.3 PaboTHo ynaTcTeo 3a
3emarke Ha NPUMepPoLn.

3abenewxa bp. 4: M3sewTajor o NabopaTopPVUCKOTO UCNUTYBatbE CE M3/aBa BO COrMAcHOCT CO MP 7.8 WapecTyBatbe 3a pesynTartu.

3a6enewra bp. 5: Bo u3jasara 3a cooBpasHOCT HE e BK/IYyYeHa MepHaTa HeOAPeeHOCT, U UCTaTa ce BAy4yBa camo no Baparse Ha knneHoT. [oHecysarbeTo
oanyKa 3a coobpasHocT e nponuwaro 8o NP 7.8 1 e jasHo gocTanHa Ha geb cTpanara www.foodlab.com.mk.

3abenewra Bp. 6: CUTe akpeAUTMPaHU METOAM O/ ONCErOT Ha akpeauTaumja ce o6jaseHu Ha seb ctpanata www.iarm.gov.mk 1 www.foodlab.com.mk.

M3daHue: 1 Bepsuja: 3 Bo cuna 00: 14.12.2021e. l
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Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

yAa. ,Bopuc Tpajkoscku” bp.130
1000 Cxonje, MakeaoHuja

M3sewrTaj 6p.065922/3

MuKkpobuonoLKa aHan1sa

Mme 12 Bapatenor: JKM Bogosopg H. UnuHpeH
Anpeca Ha bapaTtenoT: ya. 9 66 UnuHaeH - OnwTuHcKa srpaga UnuHpeH

bpoj Ha Bbapatbe 3a ucnutysarse: 065922
MponpatHo nucmo (6p, aatym): /

LOatym Ha 3emarbe: 21,04.2022
Oatym Ha npuem: 21.04.2022

| Bosea: Ha aex 21.04.2022 roanHa, oenacteHoTo nuue Cnasyo Bunapos M3BpLUK 3emarbe Ha NPUMEpPOK BoAa 3a
nuerse 32 TecTupatkbe Ha MP‘IHDOGHOHOLIJKE dHanu3a.

Il OnKc Ha MecTo Ha 3emarbe Ha npumepouu: Bogarta 3a Nuere e 3emeHa oA KyjHata Ha OnwTUHCKa 3rpasa
MnuxaeH.

Ill NMpumepouuTe Ce 3eMeHM C/IOFIacHO NAaH 3a 3emare Ha npumepoum: OB 7.3-01 MMnaH 3a 3emarbe Ha
npUmepouMm.

IV Craupapan v mertogu 3a 3emarbe Ha npumepouu: MKC ISO 19458:2009 — 3emarbe Ha npumepoun 3a
MuKpoBroNoLWKa aHaNu3a

V [lononHysarba, OTCTanyBakba UK UCKAYYYBakba 04 METOAOT M O/, NNAHOT 3a 3ematbe Ha npumepouu: /
VI Pesynratu:

1.KapakTepucTuku Ha npumepoKoT: Boaa 3a nuerbe — OnwiTMHCKa 3rpaga UnuHaeH
(Mme, TPrOBCKO UME, cepuja, AaTyM Ha NMPOM3BOACTBO, POK HA TPaere, KONMYECTBO)

Ha. 6poj Pesynrar o Mepha FpaHu4HK SgplpEoer
POl MNapametpu Tecr meTog ¥ A Heoapepe- P 3aposonysa/
WCNUTYBabETo .s BPeAHOCTH
HOCT He 3340B0/yBa
065900322 Pseudomonas aeruginosa MHKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
KonnudbopmHu baktepum MEKC EN 1SO 9308-1 0 cfu/lOOmI / 0 cfu/100ml 3aposonysa
E.coli MEKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM EHTEPOKOKM MHKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypayki MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobwu

Epoer:e MMKPOOPraHM3MK Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3apgosonyea

KynTypa 22°C
Bpoere MUKPOOPraHM3ImMu Ha MKCEN IS0 6222 0 cfu/ml / 20 cfu/ml 3aposonysa

ryntypa 37°C

MenuTyBaHMOT NPUMEDOK MM 3340B0/IyBa KpUTEpUymuUTe 3a 6apaHMOT NnapameTap cornacHo MpaesunHUKOT 3a 6esbeaHocT u

KBa/WUTET Ha BoaaTa 32 nuetbe (Cn.BecHuk bp.183/18 Mpunor 1)

Hzoawue: 1

] Bepzwja: 3

Bo cuna 00: 14.12.20212
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&y NAB NABOPATOPUIA 3A UCMUTYBAHKE HA XPAHA U 3APA3HU BOJIECTU

Foodélab 06 7.8-02
W3BELUTAJ Of, IABOPATOPUCKO UCI
A g e MKC EN ISO/IEC

(co akpeanTUpaHo mocTpupatrbe) 17025:2018 iy

MKC EN ISOAEC 1 TS

it s s 1 1 s A

BpemeHCKK ycnosu: v coHyeso 0 06na4HO O NMPOMEHAMBO [ BPHEX/IMBO O TemnepaTtypa
HauuH Ha cknaguparse: NagUaHUK
TemnepaTypa Ha laAW/IHUK 33 TPAHCMOPT Ha npumepokoT: 4+ 2°C

MocTpupareTo e M3BpLeHo o4 CTpaHa Ha:

O KnueHt o ®ya Nlab Cnasyo Bunapos (co akpegutMpaHa metoaa).....~

Aobpun: AHapea boluKocKa
/ume, npesume, notnuc /

U3pabotun: Hatawa MuWneHKOBCKa. ...z fu..
/vime, npeaume, notnuc /

Natym(1) Ha usseayBatrbe Ha NabopaTopuckuTe akTueHoCTH : 21.04.2022-24.04.2022
[atym Ha u3gaBarbe Ha usselTajot: 26.04.2022

Co * ce 03HaYeHyBa HeaKpegMTMpaH MeToq
**MepHa HeoApPeeHOCT Ce Nono/Hysa no baparbe Ha KAMeHToT
**% co 03HaUYBaaT METOAMN KoM ce AoBueHu of cTpaHa Ha nabopaTopuja co koja @ya /126 uma cruayueHo Qorosop 33 copaboTka

M3JABA 3A HEMPUCTPACHOCT
PakosoacTeoTo Ha [ANTY ®yg Nlabé JO0-CKonje rapaHTMpa AeKa CUTe aKTUBHOCTH 33 MCNUTYBakbE Ce U3BPLIYBAAT HENPUCTPAcHO U
80 cornacHocT co 6apatbata Ha MKS EN ISO/IEC 17025:2018. Cute OANyKu Ce HOCAaT BP3 OCHOBAa Ha 06jeKTMBHM AOKa3W 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAMU W BP3 OA/IYKUTE HE MOXKaT A3 BAMjaaT APYrv MHTEPecH WAM APYTU CTPAHU M HUKO]
HeMa npaBo A3 B/Avjae Ha BpaboTeHMTE BO OAHOC HAa pPe3yANTaTMTe OZHOCHO Hema Mpaso Ha 6MNO0 KakBM BHATPELUHM,
HafABOpEeLWHHU, KOMepuujanHu, GUHAHCUCKU U APYT BUA NPUTMCOLM U BAMjaHKU]a.

3abenewxka bp.1: PeayntaTute of TECTOBMTE CE OAHECYBAaT Camo 33 UCMIUTYBAHUTE MPUMEPOLIM. OB0j NPOTOKON HE cMee ga ce penpoayuupa camo co
nWCMeHa Ao3Bona Ha nabopaTtopujaTa u Camo LenocHo.

3abenewxa Bp. 2: NaBopaTopwjaTa He OAroBapa 3a BepOAOCTOJHOCT Ha NOAATOUUTE AOCTaBEHW 04 NOAHOCUTE/IOT BO BapatseTo 3a UCNUTYBatbLe.

3aBenewxa bp. 3: OBNACTEHOTO NWLE BPWIK MOCTPMpakbe, NPUEM, CKAaAWPaHkE W TPaHCNOPT COrNacHo COOABeTHaTa MNP 7.3 MNpoueaypa 3a 3eMare Ha
npumepouy, MNP 7.4 Npuem, TPAHCNOPT, CKNaAUPatbe, OTCTPaHYBarbe U PakyBakbe CO NPUMEPOUM 33 MCTIUTYBatbe W COOABETHOTO PY 7.3 PaboTHo ynaTcTeo 3a
3emMarbe Ha NPUMepoLM.

3abenewka bp. 4: N3sewTajoT oa NabopaToOPUCKOTO HCMIUTYBatbE Ce U3aasa Bo cornacHoct co P 7.8 U3secTysatbe 3a pesynTati.

3a6enewxa Bp. 5: Bo u3jaBaTa 3a cooBpazHOCT He € BKAYYEHa MepHaTa HeOAPEAeHOCT, U UCTaTa Ce BAyHyBa camo no Bapatbe Ha KnneHoT. [loHecyBareTo
omnyKa 3a coobpasHocT e nponuwao so MNP 7.8 v e jaBHo gocTanta Ha Beb cTpaHarta www.foodlab.com.mk.

3abenewka bp. 6: CUTe akpeaUTMPaHK METOAM O ONCEroT Ha akpeauTauuja ce 0bjaBeHu Ha se6 crpaHata www.iarm.gov.mk n www.foodlab.com.mk.

Hsoanue: 1 Bepsuja: 3 Bo cuna 00: 14.12.20212 ]
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