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U3BewwTaj 6p. 065922/4 X

XemMucKka aHanusa

Mme Ha Bapatenot : JKM Boposopa H. UnnHaeH
Apapeca Ha 6apaTenot : ya. 9 66, Ununaen - OnwTuHcKa 3rpaga UanHaeH

[atym Ha 3emarbe: 21.04.2022
Oatym Ha npuem: 21.04.2022

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

| Bosea: Ha aeH 21.04.2022 roaunHa, osnacreHoTo suue Cnas4o Bunapos U3BpLUM 3ematbe Ha NpUMepok Boaa 3a
nuerse 3a TeCTUparbe Ha PU3UYKO-XEMUCKa aHaIu3a.

Il OnKc Ha MecTo Ha 3emarse Ha npumepouu: BoaaTta 3a Nuerbe e 3emMeHa Of, KyjHaTa Ha AeTcKkarta rpaguHka
“Toue Oenuyes”. .

Il MpUMepoLUTE Ce 3eMEHM C/IOF/IacHO NAaH 3a 3emarbe Ha npumepoum: OB 7.3-01 MnaH 3a 3emarbe Ha
nPUMMepPOoLM.

IV Cranpapan v mertogm 3a 3emare Ha npumepoumn: MKC ISO 5667-5:2007 — YnatctBo 3a 3emarbe Ha
NPUMEPOLY BOAA 33 NUEHsE O NPEUUCTUTENHU CTAHWULIU U BOAOBOAHMU AUCTPUBYTUBHU CUCTEMMU.

V [lonosHyBaka, OTCTanyBakba UKW UCKAYYYBaka 0f, METOA0T U 04 N/IaHOT 32 3emarbe Ha NpUMepouu: /
VI Peaynratu:

KapaKTepucTUKM Ha NpumepoKoT: Boaa 3a nuerbe — AeTcKara rpaguHka “lfoue flenyes”
(MMme, TProBcKo UMe, cepuja, AaTyM Ha NPOWU3BOACTBO, POK Ha Tpaeke, KOAMYECTBO)

MepHa CoobpasHocr
Upg. 6poj  — Tacr meton Pesynrar o, Heogpe- TpaHu4HK 3aposonysa/
WCMWTYBaeTo | JeHocT BpPEeAHOCTH He
ok 3apoBonyea
065900422 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupuc BPM 7.4 —78x H.4, / Hema 3ap0BONYBa
Bryc BPM 7.4 — 79x H.A, i Hema 3agoBONyBa
Temnepatypa BPM 7.4 — 80x +10,0°C / 25°C 3340B0NYBa
MaTHocT MKC EN 1SO 7027-1: 2017 0,14 NTU 9 1,5NTU 3aposonysa
pH MKC EN ISO 10523:2013 6,98 / 6,5-9,5 pH 3afosonysa
eauHuUK
MotpouwyBsauka Ha KMnO4 MKC EN ISO 8467:2007 2,88 mg/L / 8 mg/L 3agosonysa
En. cnposoanmeocT MHKC EN ISO 27888: 2007 616 uS/cm / 2500 pS/cm 3agosonysa
AmoHujak (NHa) MKC ISO 7150-1:2007 0,036 mg/L / 0,5 mg/L 3aposonysa
Hutputi (NO3) MKC ISO 26777:2007 0,024 mg/L / 0,5 mg/L 3340BoONys3a
M3adaHue: 1 Bep3uja: 3 | Bo cuna 00: 14.12.2021.
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Hutpatu (NOs) MKC ISO 7890-3:2007 8,8 mg/L / 50 mg/L 3af0B0NyBa
Xnopuau MKC I1SO 9297-2007 3,55 mg/L / 250 mg/L 3ag0B0o/yBa
Heneso MKC ISO 6332:2007 0,041 mg/L / 0,2 mg/L 3agoBsonysa
PesuayaneH xnop MKC EN ISO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3a408B0/yBa

McnuTyBaHMOT NPUMEPOK M 3340B0O/NYBa KpUTEpUYMKTE 3a BapaHMOT napameTap cornacHo MpasuiHWMKOT 3a 6e36eAHOCT M KBaNWUTET Ha
BoAaTa 3a nuerse (Cn.BecHuk bp.183/18 Npunor 1).

BpemeHcKu ycnosm: v/ coHY4eBo O 06/1a4HO [ MPOMEH/IUBO
HauuH Ha cknapguparbe: NagunHKK
Temnepatypa Ha NafWAHWK 33 TPAHCNOPT Ha NPUMEPOKOT:

O BPHEX/WBO [0 Temneparypa

4+2°C
MoCTpUparEeTO e M3BPLIEHO 04, CTPaHa Ha:

o KnuenTt

JaTtym Ha usgasarbe Ha ussewrTajoT: 26.04.2022

Co * ce o3HauYeHyBa HEAKPEAWTMPaH METOq
**MepHa HeoApeaeHoCT ce MoNoAHYBa no Baparbe Ha KAWeHTOT
*** co g3HauYyBaaT METOAM KoM ce gobuenu og cTpaHa Ha nabopatopuja co koja @y /1ab uma ckny4eHo Aoroeop 3a copaboTtka

M3JABA 3A HEMPUCTPACHOCT
PakosopcTeoTo Ha AMNTY dypa /la6 00-Ckonje rapaHTMpa AeKa CUTe aKTMBHOCTK 33 MCMUTYBaHE Ce U3BPLUYBaaT HENPUCTPACHO U
BO cornacHoct co Gaparara Ha MKS EN ISO/IEC 17025:2018. Cute ofnyKM ce HOCAT BP3 OCHOBa Ha OOjeKTMBHM AOKasu 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAM U BP3 OANYKWUTE HE MOMAT Aa BAMjaaT APYry WHTEPEecH MAM APYFM CTPaHU U HUKO]
Hema npaso Aa BAujae Ha BpaboTeHUTe BO OAHOC HAa Pe3yANTaTMTE OAHOCHO HeMa npaso Ha 6MN0 KaKBU BHATPELUHHM,
HafBOpEeLHMU, KOMepLUUjanHu, PUHAHCUCKKA U APYT BUA NPUTUCOLM U BAKjaHK]a.

3abenewka bp.1: PeayntatuTe of TECTOBMTE Ce OAHECYBAaT Camo 33 UCNUTYBaHuTe npumepouw. OBOj NPOTOKON He cMee [a ce penpogyunpa camo co
nWCMeHa go3Bona Ha nabopaTtopujaTa M Camo LienocHo.

3abenewxa Bp. 2: JlaGopaTtopwujaTa He oArosapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTaBEHM 0/ NOAHOCKTENOT B8O GapareTo 3a UCnUTyBarbe.

3abenewxa Bp. 3: OBnacTeHoTo NMLe BPLWKM MOCTPUMpakbe, NPUEM, CKNaavpatbe U TPaHCNopT cornacHo coogsetrarta P 7.3 MNpouedypa 3a 3emarbe Ha
npumepouy, MP 7.4 Npuem, TPAHCNOPT, CKNAAUPaLe, OTCTPaHYBarE W PaKYBarbe CO NPUMEPOLIM 38 MCNMTYBarbe U cooageTHoTo PY 7.3 PaBoTHo ynaTcTeo 3a
Iematbe Ha NPUMEPOLN.

3abenewka Bp. 4: M3sewrTajor og NabopaTopyUCKOTO MCNUTYBaLE Ce W3fasa Bo cornacHocT co MNP 7.8 UseecTysarse 3a peayntatu,

3abenewsra Gp. 5: Bo w3jasarta 3a cooBpa3HOCT HE e BKNyYeHa MepHaTa HeoApeaeHOo T, M UCTaTa Ce By4yBa camo no Bapatbe Ha KaneHoT. [loHecysarbero
oA/yKa 33 coobpasHocT e nponuwao o MNP 7.8 1 e jasHo gocTanHa Ha eeb crpanata www.foodlab.com.mk.

3abenewka bp. 6: CuTe akpeaUTUPaHN METOAM Of ONCEroT Ha akpeauTaluja ce objasenu Ha seb cTpaHaTa www.iarm.gov.mk i www.foodlab.com.mk.

W3daHue: 1 Bepauja: 3 1 Bo cuna 0d: 14.12.2021. |
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MuKpobuonoLlika aHanmsa

Mme Ha BapaTenot: JKM Bogosop H. UnuHaeH
Anpeca #a bapatenor: yn. 9 66 UanngeH - OnwtuHcKa 3rpaga UnuHpeH

bpoj Ha bapatbe 3a ucnutysarve: 065922
MponpatHo nucmo (6p, aatym): /

Oatym Ha 3emarse: 21.04.2022
LOatym Ha npuem: 21.04.2022

| Bosen: Ha neH 21.04.2022 roawnHa, oBaacTeHoTo aule Chas4o Bunapos M3BpLUK 3emarbe Ha MPUMEepPOoK BOAa 33
nuesse 32 TECTUparbe Ha MUKPOBUONOLLKa aHanusa.

Il Onwc Ha MecTo Ha 3emarbe Ha npumepouu: BoaaTta 3a nNuere e 3eMeHa o4 KyjHaTta Ha AeTcKaTta rpaguHka
“Toue flenues”.

Il MpwsmepouwTe Ce 3eMEHM C/IOrNAacHO NAaH 3a 3emarbe Ha npumepouun: O6 7.3-01 MnaH 3a 3emarbe Ha
NDHMEDOLM.

IV Crasgapan M meTogM 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepouu 3a
Mu=pOBHONOLWKa aHanus3a

V Oonoasysarsa, OTCTanyBsakba MAM UCKYYyBakba 04 METOA0T M Of, NNAHOT 3a 3eMarbe Ha npumepouu: /
V1 Pesyatatu:

1. KapaxTepwcTUKM Ha NPUMepPoKoT: Bopaa 3a nuerbe — gercKara rpaguHka “lfoue fenues”
(MMme, TProBCKo UMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha TPAaeHE, KONUYECTBO)

= MepHa CoobpasHoct
Wa. Gpoi NapameTtpun Tecr meTog PesynwRr.aA Heogpepe- b 3aposonysa/
MCNUTYBaETO - BpPeAHOCTH
HocT He 3agosonysa
065900422  Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Honudopmuu BakTepuu MKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
E.coli MKC EN 1SO 9308-1 0 cfu/100ml| / 0 cfu/100ml 3aposonysa
Lipessm eHTEDOKOKM MKC EN 1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
CyadwTopenyLypaqKu MKC EN IS0 26461-2 | 0 cfu/100ml I 0 cfu/100ml 3agosonysa
asaepobn

Eoossae MMsDOODTIHMIMA Ha MKC EN IS0 6222 0 cfu/ml / 100 cfu/ml 3agosonysa

wysvype 22°C |
Eo0S=E MMADOODTIHMIMM HI MKC EN 150 6222 0 cfu/ml / 20 cfu/ml 3aposonysa

wymTypa 37°C

VCTWTESSMOT TDWMMEDOR T 3200807YE2 KpHTEDMYMUTE 33 BapaHKOT napamerap cornacHo MNpaBuAHUKOT 3a 6e3beaHocT u
SESACTET 52 304372 32 nwesse (CaBecunx 5p.183/18 Mpunor 1)

Fxazme | | Bepaja: 3 Bo cuna 09: 14.12.20212




TecTmp
MEC EN ISOOFC 17025

:B ®YA NAB TABOPATOPMIA 3A UCTIUTYBAHE HA XPAHA U 3APA3HU BOJIECTH
Foodé,lab

r000'$1ab | y3BEWTAI OA NABOPATOPUCKO UCTIUTYBAHSE o5
e ———— MKC EN ISO/IEC
17025:2018
BpEMEHCKH ycnoen: v coHueso 0 obBnayHo O NPOMEHAWMBO O BPHEMIWBO O TemnepaTypa

HauuH Ha CHnagupare: nagunHUK
Temnepatypa Ha nafuHWK 332 TPAHCNOPT Ha NpumepokoT: 4 + 2°C

MocTpupareTo e U3BpLUEHO 0 CTpaHa Ha:

o0 KnueHt o ya Nab Chasyo Bunapos (co akpeautrpaHa meTtoaa)........
/vme, npeaum MLIETO KOE ro U3BPLUNAO MOCTP

M3paboTtun: Hatawa MuUneHKoBCKa.......} /...
/vime, npesume, notnuc /

Latym(u) Ha n3BeayBarbe Ha NabopaToOPUCKUTE aKTUBHOCTH : 21.04.2022-24.04.2022
[atym Ha uspgasarbe Ha usseluTajot: 26.04.2022

Co * ce o3HayeHyBa HeaKpeaUTMPaH MeTog
**MepHa HeogpeaeHoCT Ce NoNoAHyBa No 6apatbe Ha KAMEHTOT
*** co p3HaYYBaAAT METOAM KoM ce gobueHu og cTpaHa Ha nabopatopwja co Koja Py /126 uma cHay4eHOo A0roBop 33 copaboTka

WU3JABA 3A HEMPUCTPACHOCT
PakosopgcteoTo Ha ANTY ®ya ab J00-Ckonje rapaHTUpa AeKa CMTe aKTMBHOCTH 33 MCNUTYBakbe Ce M3BPLUYBAaT HENPUCTPACHO U
BO cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute oaNyKu Ce HOCaT BP3 OCHOBA Ha 06jEeKTMBHM AOKa3M 3a
YCOrnaceHocT co pedepeHTHUTe CTaHJAPAM U BP3 OANYKUTE HE MOXKAT Aa BAWjaaT APYrM MHTEPECH WAM APYrY CTPAHU U HUKO]
Hema npaeo Aa snujae Ha Bpaﬁo'reuure BO OAHOC Ha pe3ynTaTuTe O4HOCHO Hema npaso Ha 6uno Kaxkeu BHaTpeLWHH,
HaABOPELUHWU, KOMepLMjanHK, PUHAHCUCKM U APYT BUA NPUTUCOLM U BAWjaHK]a.

3abenewra Ep.1: Peayntature of TECTOBUTE Ce OAHECYBaaT Camo 3a UCMUTYBaHUTe Npumepouy. OB0j NpOTOKOA HEe CMee 4a Ce Penpoayumpa camo co
nucMmeHa go3eona Ha nabopartopujaTa M Camo LeNocHO.

3abenewka Ep. 2: NlabopaTopujara He 0AroBapa 3a BEPOAOCTOJHOCT HA NOAATOUMTE AOCTABEHM OA NOAHOCHTENOT B0 DaparbeTo 33 UCNUTYBatbe.

Jabenewxa Ep. 3: OBNACTEHOTO NMLE BPLIM MOCTPUParbe, NPUEM, CKAZAMPakbe W TPAHCMOPT cornackHo coogsetHata MNP 7.3 Mpoueaypa 3a 3emarbe Ha
npumepouy, MP 7.4 Npuem, TPAHCMOPT, CKN3AUParLe, OTCTPaHYBarbe M PaKyBarbe CO NPUMEPOLM 33 MCNUTYBakbe U cooaseTHOTO PY 7.3 PaboTHo ynatcreo 3a
3emarbe Ha NpMMepoLIn.

3abenewxa bp. 4: W3sewrTajoT 04 NabopaToOpPUCKOTO MCNWUTYBaHLE ce u3aasa so cornacHoct co MNP 7.8 Ussectysarse 3a pesyntaru.

3a6enewxa Bp. 5: Bo u3jasata 3a cooB6pazHOCT HE e BK/IyYeHa MepHaTa HeOAPEdEeHOCT, U UCTaTa Ce By4yBa camo no Baparbe Ha KNWeHOT. [loHecyBarbeTo
opnyka 3a coobpazHocT e nponuwawo 8o MNP 7.8 1 e jasHo pocranHa Ha eeb crpanarta www.foodlab.com.mk.

3abenewra Bp. 6: CUTe aKpeaUTMPaHX METOAM 04 ONCEroT Ha akpeauTauuja ce objasenn Ha seb crpaHata www.iarm.gov.mk v www.foodlab.com.mk.

Hzoanue: 1 Bepnga: 3 Bo cuna 00: 14.12.20212 |
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