‘5 @Y/ NAB IABOPATOPUIA 3A UCTIUTYBAHSE HA XPAHA U 3APA3HU BONECTU | [T

Foodélab AR

bt e i M;BEUJT(.:; oA QABOP:Tg::LiLm“u:z:)WBAwE VIKCEN 56 NEC @fﬁn
aspeRMTHpan PP 17025:2018 | Fes

yn. ,bopuc Tpajkosckun” 6p.130
1000 Ckonje, MakeaoHuja

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

Mme Ha Bapatenot : JKMN Bogosop H. UnuHaeH
Appeca Ha bapaTtenot : ya. 9 66, UnuHgeH - OnwTuHCKa 3rpaga UnnHaeH

[atym Ha 3emarse: 21.04.2022
Jatym Ha npuem: 21.04.2022

Bpoj Ha 6aparse 3a ucnuTysarse: 065922 X
MponpaTHo nucmo (6p, aatym): /

| BoBea: Ha aeH 21.04.2022 roauHa, oBaacteHoTo auue Cnasyo BUnapos 13BpLIKM 3eMatbe Ha MPUMEPOK BoAa 3a
nuere 3a TeCTuparbe Ha ¢H3H'—IKO-X€MHCHB aHanu3la.

Il OnKc Ha MecTo Ha 3emarbe Ha npumMmepouu: Boaarta 3a nuerse e 3eMeHa 04 KyjHaTa Ha AeTcKaTa rpaguHka “Mps
yekop”.

Il MpumepouuTe ce 3eMeHM CNOrNacHo nAaH 3a 3emarbe Ha npumepoum: OB 7.3-01 MNnaH 3a 3emarbe Ha
npUumepoLM. '

IV CraHpapamM M MmeTogu 3a 3emarbe Ha npnmepdu,u: MKC ISO 5667-5:2007 — ¥YnaTtcTBO 3a 3emarbe Ha

npumepoLln Boaa 3a Nnuere o4 NnpevYnucTuTenH CtaHum M BOgoBOAHU ,EI,PICTF}PIGYTHBHH CUCTEMM.

V [lononHyBsakrba, OTCTanysarba UK UCKYYyBarba 04 METOAOT U 04 NAAHOT 3a 3eMatkbe Ha npumepouu: /

VI Pesynratu:

KapaKkTepucTuku Ha npumepoKoT: Boga 3a nuerse — geTcKarta rpaguHka “fps yexkop”
(Mme, TProBCcKO UME, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaekbe, KOIMHECcTBo)

MepHa CoobpasHocr
Wp. 6poj Nepamerph Tect meronl Pesynrar op, Heogpe- TpaHu4HK 3aposonysa/
WCNUTYBAaMETo | [EeHOCT BpefHOCTH He

. 3ajo0BoNyBa

065900522 | 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 3af0BONyBa

Bryc BPM 7.4 — 79x H.4 / Hema 3afo0BoONyBa

Temneparypa BPM 7.4 — 80x +10,0°C / 25°C 3aposonysa

MaTHocT MHKC EN ISO 7027-1: 2017 0,11 NTU / 1,5 NTU 3afosonyea

pH MKC EN 1SO 10523:2013 7,02 / 6,5-9,5 pH 3agosonysa

eAMHULK

MoTpowysayka Ha KMnO, MHKC EN ISO 8467:2007 2,45 mg/L / 8 mg/L 33f080/yBa

En. cnpoBoAnMBOCT MHKC EN ISO 27888: 2007 635 uS/cm / 2500 pS/cm 3agosonysa

AmoH#ujak (NH4) MKC ISO 7150-1:2007 0,033 mg/L / 0,5 mg/L 3a4oBonysa

Hutputy (NO2) MKC ISO 26777:2007 0,020 mg/L / 0,5 mg/L 3af0BONYSa

[ Msdarue: 1 Bepsuja: 3

‘ Bo cuna 00: 14.12.20212.
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{coakpanITmpRHo MOcTRMDRIE) 17025:2018 AL
Hutpatyu (NO3) MEKC I1SO 7890-3:2007 8,6 mg/L / 50 mg/L 3a40BoNYyBa
Xnopuam MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3a40B0O/yBa
enezo MKC ISO 6332:2007 0,036 mg/L P 0,2 mg/L 3a00BO/YBA
PesnayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3agosonysa

WCnuTyBaHWOT NPUMEPOK MM 3340BO/YBA KpUTEpUyMUTE 3a BapaHWoT napameTap COrNacHo MpaBuHWKOT 3a 6e36e4HOCT M KBANWTET Ha
BofaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHcKu ycnosu: v coHyeso O 06/1a4HO O NPOMEHAUBO
HauuH Ha cknaguparbe:  NaguaHuK
TemnepaTypa Ha NaAWNHUK 33 TPAHCNOPT Ha NpumepokoT: 4 1 2°C

0 BPHEX/MBO [ TemnepaTypa

MoCTpHpareTo € M3BPLUIEHO O CTPaHa Ha:

0 ®ya Na6 Chas4o Bunapos (o akpeantMpaHa metoaa).........
/vme, npesrMme Ha NIMLETO KOEe ro M3BPLWNIO MOCTPUParbeT

o KnuenT

M
W3pabotun: M-p Munuua Tpajuocaa./.z{‘.{:‘.' ’7 :
/vme, npesume, notnumc /

[atym(un) Ha usseayBatbe Ha 1aBOPATOPUCKUTE SKTUBHOCTH : 21.04.2022-26.04.2022
[JaTym Ha u3gasarbe Ha usselwTajot: 26.04.2022

Co * ce 03HaYeHYBa HeakpeguTUpaH MeTog
**MepHa HeoApeseHoCT ce nononHyea no 6apare Ha KNMeHToT
*%% o 03HAYYBAAT METOAM KOW ce AoBueHn oA cTpaHa Ha nabopaTopuja co xkoja @ya /1ab uma crayueHo Qorosop 33 copaborka

WM3JABA 3A HEMPUCTPACHOCT
PakoBogcTsoTo Ha ANTY dyga /lab AO0-CKonje rapaHTMpa AeKa CMTe aKTUBHOCTH 33 MCMUTYBakbE Ce U3BpLlyBaar HenpucTpacHo 1
80 cornacHoct co bGapawara Ha MKS EN ISO/IEC 17025:2018. Cute ofgnyKu ce HOCAT BP3 OCHOBA Ha 06jeKTMBHM A0KasK 33
YCOFAaceHOCT co pedepeHTHUTE CTAHAAPAM U BP3 OANYKUTE HE MOXAT A3 BAWjaaT APYrM UHTEPECH WAW APYTW CTPAHU U HUKO]
HemMa npaso Aa Baujae Ha BpaboTeHuTe BO OAHOC Ha pe3yaTaTMTe OAHOCHO HEMa npaso Ha 6MN0 KakBWM BHATPELIHM,
HaABOpeLHM, KOMepLumjanHi, PUHAHCUCKK U APYT BUJ NPHUTUCOLUM U BAMjaHKja.

3a6enewwka Bp.1: PesyntatuTe Of TECTOBUTE C@ OGHECYBAAT CAMO 33 UCNUTYBaHMTE NpiUmepouy. OBOj NPOTOKO/ HE CMEe Aa ce penpoAyLMpa tamo o
nucmeHa ao3sona Ha naboparopujara U Camo LEeNocHo.

3abenewka Bp. 2: NabopaTopwujata He 0AroBapa 3a BEPOAOCTOJHOCT HA NoAATOLMTE AOCTaBEHMU O NOAHOCHTENOT BO BaparbeTo 3a MCNUTYBabe.

3abenewxa Bp. 3: OBAACTEHOTO NMLE BPLWIM MOCTPUPase, NpUem, CKA3AUpakbe W TPAHCMOPT COFNAcHO COOABETHATA AP 7.3 MNpouegypa 3a 3ematbe Ha
npumepou, MP 7.4 Npuem, TPAHCNOPT, CKAAAUPatLE, OTCTPaHYBarbe 1 paKyBakbe CO NPUMEPOLM 33 ucnuTyearse u coogeetHoto PY 7.3 PaboTtHo ynaTcTeo 3a
3EMaHE Ha NPUMEPOLM.

3abenewka bp. 4: M3sewrTajoT of NabopaToOPMCKOTO MCNUTYBatLE CE U3aBa BO COrNacHoCT co MP 7.8 W3Becrysarbe 3a peayntaTu.

3a6enewxa Bp. 5: Bo W3jagaTta 3a cooBpasHOCT He @ BRYYeHa MepHaTa HeoApPeAeHOCT, M NCTaTa ce BAy4yBa camo no BGapatbe Ha KNMeHOoT. [JoHecyearero
oA/yKa 3a coobpasHocT e nponuwao o MNP 7.8 1 e jaBHo gocTanHa Ha seb crpanata www.foodlab.com.mk.

Jabenewxa Bp. 6: CuTe aKpeaNTHPaHA METOAM Of OTICEroT Ha akpeauTaluja ce objaseHu Ha Beb cTpaHaTa www.iarm.gov.mk www.foodlab.com.mk.

HadaHue: 1 Bep3uja: 3 Bo cuna 0d: 14.12.20212.
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FoodSlab U3BELLITAJ Of3 NAEOPATOPUCKO UCTIUTYBAHSE G522 2
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Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

yAa. ,Bopuc TpajkoBcku” bp.130
1000 Ckonje, MakeaoHuja

U3sewrTaj 6p.065922/5

MukpobuonoliKka aHanmsa

Ume Ha BapaTtenor: JKM Bopgosop H. UnuHpeH
Anpeca Ha 6aparenot: ya. 9 66 UnuHaeH - OnwTUHCKa 3rpaaa UnuHpeH

Bpoj Ha 6aparbe 3a ucnutyearse: 065922
MponpaTHo nucmo (6p, Aatym): /

[atym Ha 3emarse: 21.04.2022
Jatym Ha npuem: 21.04.2022

| Bosea: Ha geH 21.04.2022 roagnHa, oBnacteHoTo uue Cnasyo Bunapos M3BPLUK 3eMatbe Ha NPpMMEpPOK BoAa 33
nuerse 3a TeCTUpakbe Ha MUKPOBMOoNOoLLKa aHanu3a.,

Il Onuc Ha MecTo Ha 3emarbe Ha npumepoum: BoaaTta 3a nuerbe e 3emeHa of, KyjHaTa Ha AeTckaTa rpaauHKka “Mps
yekop”.

Il NMpumepouuTe ce 3eMeHM C/IOFIACHO NAaH 33 3emare Ha npumepouu: OB 7.3-01 MMnaH 3a 3emarbe Ha
npumepoum.

IV Cranpapau v meToau 3a 3emarbe Ha npumepouu: MKC SO 19458:2009 — 3emarbe Ha npumepoun 3a
MUKpobuonoLlKa aHanmsa

V [lononHyBaka, OTcTanyBakba UK UCKyYyBakba 04 METOAOT M Of, NIaHOT 33 3ematbe Ha npumepoum: /

VI Pesynrtatu:
1.KapakrepucTuku Ha npuMepoKoT: Boaa 3a nuerbe — AeTcKaTa rpaauHka “Mpe yexkop”
(Mme, TProecko MMe, cepuja, AaTym Ha NPOW3BOACTBO, POK HA TPaewe, KONNYECTBO)

: Mepha CoobpasHoct
WUa. 6poj Pesynrar op, FpaHKuHM
MNapameTtpwm Tecr meTop, Heoppepe- 3aposonysa/
WCNUTYBabETO e BpPEAHOCTH
HOCT He 3agoBoNyBa
065900522 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml| 74 0 cfu/100ml 3aposonyea
Konudopmuu Bakrepum MKC EN 15O 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHKM eHTEepOKOKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apnosonyea
CynduTopeayLypaqku MKCEN ISO 26461-2 | 0 cfu/100ml / 0 cfu/100ml 3agosonysa
aHaepobu
Bpoerse MUKpoOopraHnamu Ha MKCEN I1SO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Kyntypa 22°C
bpoere MMKPOOPraHu3Mu Ha MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3aposonyea
Kyntypa 37°C

MCnuTyBaHUOT NPUMEPOK M 3340BONYBa KpuTEpMymuTe 3a BapaHuoT napametap cornacHo MNpasunHUKoT 3a besbeaHocT u
KBa/UTET Ha BodaTa 3a nuetrbe (Cn.BecHuk bp.183/18 Mpunor 1)

| Hzoanue: | | Bepzuja: 3 Bo cuna 0o: 14.12.20212 ]
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CO aKpe ocT
{co aKPEANTHRAHO MOCTPHPalLE) 17025:2018 i
BpemeHCKM YCNoBuU: v coHYeBo 01 06AaYHO O MPOMEHAMBO [ BPHEXAMBO O TemnepaTtypa

HaumH Ha cknaguparbe: NagunHWK
TemnepaTypa Ha NagWHWK 33 TPAHCMOPT Ha NpumepokoT: 4+ 2°C

MocTpuparbeTo e U3BPLLEHO Of CTPaHa Ha:

0 Knuent o ®ya Nab Cnasyo Bunapos (co akpeauTUpaHa meToaa)

M3paboTun: Hatawa MuneHKoBCKa...iL.. /4 - ...... \ Opobpun: AHapea boluKocKa
/vme, npeaume, notnuc / /vme, npeaume, notnuc /

Sone
NaTtym(u) Ha usBeayBarbe Ha nabopaTopuckuTe a Hctv : 21.04.2022-24.04.2022

[aTym Ha usgasarbe Ha ussewwTajot: 26.04.2022

Co * ce 03HaYeHyBa HeakpeauTMpaH MeTog
**MepHa HeoapeaeHoCT Ce NononHyBa no Gaparse Ha KAMEHTOT
**% ce 03HaYyBaaT METOAMW KOW ce foBueHu og cTpaHa Ha nabopaTtopwja co koja ®yq a6 uma cknydeHo gorosop 3a copaboTka

M3JABA 3A HENMPUCTPACHOCT
PakosogcTeoTo Ha ANTY ®ya /lab A00-CKonje rapaHTMpa AeKa CUTe aKTUBHOCTM 33 UCMIUTYBatbe Ce U3BPLUYBAAT HeNPUCTPACcHO U
80 cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute ofnyku ce HOCaT BP3 OCHOBA Ha o6jeKTMBHM A0Kasu 3a
YCOrNaceHocT co pedepeHTHUTE CTaHAApPAW M BP3 OANYKMUTE He MOXKaT Aa BAWjaaT APYrM MHTEPECcH WAW APYrv CTPpaHu 1 HUKO]
Hema npaso Aa BAujae Ha BpabGoTeHMTe BO OAHOC Ha pesyaATaTuTe OQHOCHO HeMa npaso Ha 6MNO KaKBWM BHaTPELUHW,
HaAIBOPEeLHM, KOMepLUjanHu, GUHAHCUCKMU U APYT BUA NPUTMCOLM U BKjaHK]a.

3abenelwka Bp.1: PesynTaTuTe Of TECTOBMTE CE OQHECYBAaT Camo 33 UcnuTyBaHuTe npumepoLy. OB0j NPOTOKOA He CMee A3 ce penpoayuMpa camo co
nuMcmeHa 4o3sona Ha nabopaTopujaTa v camo LenocHo.

3abenewxa Ep. 2: NlaGopaTopujaTa He OAroBapa 3a BePOAOCTOJHOCT Ha NodaTouuTe A0CTaBeHW 04 NOAHOCUTENOT 8o GapareTo 3a ucnuTysatbe.

3aBenewsxa Bp. 3: OBNAcTEHOTO NULE BPWW MOCTPUPar:e, NPUEeM, CKnagvparbe W TPAHCNOPT CornacHo cooasetHaTa MP 7.3 MNpoueaypa 3a 3emare Ha
npumepou, NP 7.4 Npuem, TPAHCNOPT, CKA3AWPatLE, OTCTPaHYBabE M PaKyBarbe CO NpUMepoLK 33 ucnuTyearse M coogeeTtHoTo PY 7.3 PaboTtHo ynartcTeo 3a
3emarbe Ha NPUMepoLM.

3a6enewxa Bp. 4: U3sewrTajor 04 nabopaTopucKOTO MCNKTYBAKE CE M3asa BO COrNacHOCT Co MNP 7.8 W3secrysarbe 3a peayntaTu.

3a6enewxa bp. 5: Bo w3jasara 3a coob6pa3HOCT He e BKNyHeHa MepHaTa HeopeleHoCT, U MCTaTa ce BayYyea camo no 6aparbe Ha KnueHoT. [oHecyBareTo
opnyKa 3a cooBpasHocT e nponuwano 8o MNP 7.8 1 e jasHo gocTanHa Ha seb cTpaHarta www.foodlab.com.mk.

3abenewxa Bp. 6: CUTe aKpeAUTMPaHU METOAM OA ONCeroT Ha akpeauTaumja ce objasenu Ha Beb ctpanaTa www.iarm.gov.mk u www.foodlab.com.mk.

Haoanue: | Bepsuja: 3 Bo cuna 00: 14.12.20212 J
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