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Foodi,lab M3BELLTAJ O NABOPATOPUCKO UCTIUTYBAHE _— M

B (co akpeauTMpaHO MoCTpUpatbe) KL EN HO/IEC e
peanTHp pEp 17025:2018

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

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

MU3BewTaj 6p. 072222/1 X

XemucKka aHanusa

Mme Ha BapaTenot : JKM Bogosopa H. UnnHpeH
Anpeca Ha bapartenoT: yn. 9 66 UnuHaeH - OnwTuHCKa 3rpaga UnvKpen

[atym Ha 3emarbe: 04,05.2022
[datym Ha npuem: 04.05.2022

bpoj Ha bapatrbe 3a ucnutysame: 0072222 X
MponpatHo nucmo (6p, aatym): /

| Bosen: Ha aeH 04.05.2022 roguHa, oBAacTeHoTo auue Hukona LiBeTKOBCKM W3BPLUK 3ematbe Ha NPUMEPOK BOAa
3a NUeHE 3a TECTUParbe Ha GU3NYKO-XEMMUCKa aHaNu3a.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepouu: BoaaTta 3a nNuere e 3emeHa oA KyjHata Ha OY ,, Koyo PauuH"-
MeTposeLl.

lll MpumepouuTe ce 3emMeHM CNOrNAcHO MaH 33 3emarse Ha npumepoum: OB 7.3-01 lMnaH 3a 3emarbe Ha
npumepoLu.

IV CraHgapgu M metogu 3a 3emare Ha npumepoum: MKC ISO 5667-5:2007 — YnatcTBo 3a 3emarbe Ha

NPUMEpOLM BOAA 3a NUeHse 04 NPeUUCTUTETHUA CTaHULM U BOAOBOAHU AUCTPUBYTUBHU CUCTEMM.

V [lononHysarba, OTCTanyBakba UM UCKAYYYBakba 04 METOA0T M 04, NNAHOT 32 3ematbe Ha npumepouu: /

VI Pesynratu:

KapaKTepucTukM Ha npumepoKoT: Boga 3a nuerse — OY ,,Kouo Pauun"- MNerposey,
(Mme, TProBCKO UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaeHe, KONMYecTso)

MepHa Coob6paszHocT
WUa. 6poj Napamerpn Tect MeToR Pesynrar og Heogpe- FpaHn4HKM 3aposonysa/
WCMNUTYBaETO | JeHoCT BpPegHOCTH He

b 3apoBonyBa

072200122 | Boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupwuc BPM 7.4 — 78x H.4 i Hema 334080/1YBa

BHyc BPM 7.4 —79x H.4 / Hema 3ag08onyBa

Temnepatypa BPM 7.4 — 80x +10,4°C J 25°C 3af40BoNyBa

MaTtHocT MKC EN ISO 7027-1: 2017 0,16 NTU / 1,5 NTU 3agoBonysa

pH MKC EN ISO 10523:2013 7,21 / 6,5-9,5 pH 3a40BONYyBa

eaUMHUALM

MNoTpowysayka Ha KMnO, MKC EN 1SO 8467:2007 1,92 mg/L / 8 mg/L 3agosonysa

En. cnpoBognmeoct MEKC EN 1SO 27888: 2007 559 puS/cm / 2500 pS/cm 3af0B0NYyBa

AmoHujak (NH,) MKC 1SO 7150-1:2007 0,042 mg/L / 0,5 mg/L 3a40B0/YyBa

HutpuTu (NO,) MKC ISO 26777:2007 0,028 mg/L / 0,5 mg/L 3a40BoNyBa

UzdaHue: 1 Bepsuja: 3 ‘ Bo cuna 00: 14.12.20212,
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HutpaTu (NOs) MKC ISO 7890-3:2007 7,8 mg/L / 50 mg/L 3an0BoNyBa
Xnopuawm MKC ISO 9297-2007 3,55 mg/L J 250 mg/L 3a00B0/YBa
Heneso MKC ISO 6332:2007 0,036 mg/L / 0,2 mg/L 3a/0B0ONYBa
PesupayaneH xnop MKC EN ISO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3ap0BONYBa

McnuTysaHmMoT NPUMEPOK MM 330BOAYBa KpUTEPUYMUTE 33 6apaHUOT napameTap cornacHo MpasuHKMKOT 33 BesbenHocTt

M KBaNUTET Ha

BoAaTa 3a nuetbe (Cn.BecHuk bp.183/18 Mpunor 1).

BpemMeHCKK ycnosu: v' coHYeBo O 06/Ma4yHO O NPOMEHAWBO
HauywuH Ha cknaguparbe: NaguiHUK
TemnepaTypa Ha NagW/HUK 32 TPAHCNOPT Ha NPUMepoKoT: 4 & 2°C

0 BpHEXNMBO O TemnepaTypa

MocTpupareTo e M3BPLEHO 04 CTpaHa Ha:

0 dypa Nlab Hukona LiBeTKOBCKM (co akpeauTMpaHa meToaa
/Mme, Npe3rme Ha MLETO KOe ro U3BPLLUMAO MOCTPK

O Knuent

WUspaboTun: M-p Munuua TpajkocKal..: < ) LU

/vme, npesume, notnuc /

[aTtym(u) Ha usBeayBarbe Ha nabopaTopUcKUTE aKTH
[Jatym Ha usgasarbe Ha ussewrTajor: 09.05.2022

Co * ce 03HaYeHyBa HEaKpeaUTUPaH MeTog,
**\epHa HEOAPEAEHOCT Ce NONoAHYBa No 6aparbe Ha KIMEHTOT
*#%% ca g3HauyBaaT MeToaM Kou ce aobueHn oA cTpaHa Ha nabopatopuja co Koja ®yp4 J1ab uma ckiy4eHo AoroBop 3a copabortka

WU3JABA 3A HEMPUCTPACHOCT
PakoeogacTeoTo Ha ANTY ®yg /lab AO0-CKomnje rapaHTUpa AeKa CUTe aKTUBHOCTM 33 UCNMTYBakbE Ce M3BpLIyBaaT HENPUCTPACHO U
8o cornacHocr co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute of/yKM ce HOCaT Bp3 OCHOBA Ha objekTMBHM fOKasKu 3a
yCOrnaceHocT co pedepeHTHUTE CTaHAAPAU U BP3 OA/IYKMTE HE MOXKaT Aa BAWjaaT APYrM MHTEPECU WKW APYTU CTPaHW U HUKO]
HemMa npaBo Aa Baujae Ha BpaboTeHWMTe BO OAHOC HA pesy/ATaTuTe OAHOCHO Hema npaso Ha 6MN0 KaKBM BHATpELUHM,
HaABOPELHKW, KOMEPUUjanHU, GUHAHCUCKK U APYT BUA NPUTUCOLN U BAUjaHuja.

3abenewxa Bp.1: Peayntatute of, TeCTOBUTE CE OQHECYBAaT CaMO 38 UCNWTYBAHUTE NPUMEPOLA. OB0j NPOTOKON HE CMee Aa ce PenpoAyLMpa camo co
nWcmeHa go3eona Ha nabopaTtopujaTta M Camo LLeNocHo.

3abenewna bp. 2: flaBopaTopwjata He 0/roBapa 3a BEPOAOCTOJHOCT HA NOAATOLUTE [OCTABEHU 04 NOAHOTUTENOT BO 6apar-eTo 33 UCNUTYBaK:E.

3a6enewxa bp. 3: OBNACTRHOTO /MUE BPLWW MOCTPUPatbe, NPUem, CHagnparbe W TPaHCnopT CornacHo coogsetHaTa P 7.3 lMpoueaypa 3a 3emarbe Ha
npumepouw, MNP 7.4 Mpuem, TPAHCNOPT, CKNaAMPatbe, OTCTPaHYBatbe W parysatse co NPUMEPOLM 33 UCTIMTYBaHE M COOABETHOTO PY 7.3 PaBoTHO ynaTcTBo 33
3emarbe Ha NpUMepoLu.

3a6enewka bp. 4: U3sewTajoT o NabopaTOPUCKOTO MCNUTYBatbE Ce W3AaBa Bo cornacHocT co MNP 7.8 W3BecTyBarbe 3a pesyntatu,

3abenewxa bp. 5: Bo u3jasata 3a c00BPasHOCT He e BKAyYeHa MepHaTa HeOAPEAEHOCT, U UCTaTa Ce BAIy4YBa Camo no Baparbe Ha KAneHoT. [loHecyeareTo
opnyKa 3a coobpazHocT e nponuwaxo Bo MNP 7.8 1 e jaBHo AocTanHa Ha seb crpanara www.foodlab.com.mk.

3abenewxa bp. 6: CuTe akpeaUTMPaHK METOAM O/ OMNCEroT Ha akpeArTauuja ce o6jaseHu Ha Beb cTpaHaTa www.iarm.gov.mk v www.foodlab.com.mk.

M3danue: 1 Bepauja: 3 Bo cuna 00: 14.12.20212. \
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WMU3BELLUTAJ O4 NABOPATOPUCKO UCNUTYBAHE
(co akpeguTUpaHO MOCTpUpaK:€)

06 7.8-02

MKC EN ISO/IEC
17025:2018

MEKC EN ISOVIFC 17023

Tecrnpans

yn. ,bopuc TpajkoBcku” bp.130

1000 Ckonje

, MakenoHuja

MU3BsewrTaj 6p.072222/1

MuKpobuonoLLKa aHan13a

Mme Ha BapaTtenoT: JKIM Bogosopg, H. UnnHaeH

Apnpeca Ha 6apartenot: ya. 9 66 UanHaeH - OnwTuHcKa 3rpaga UavHaeH

[atym Ha 3emarbe: 04.05.2022
[atym Ha npuem: 04.05.2022

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

Bpoj Ha Bbapare 3a ucnutyBarse: 072222
MponpatHo nucmo (6p, aatym): /

| Boeepa: Ha aeH 04.05.2022 roaunHa, oBnacteHoTto nuue Cnhas4o Bunapos M3BpLUM 3eMakbe Ha NPUMEpPOK BoAa 33
nuerse 3a TecTupakbe Ha MMKPOobMoNoLWKa aHanusa.

Il Onuc Ha MecTo Ha 3eMarbe Ha npumepoum: Boaata 3a NMerbe e 3emeHa oA KyjHata Ha OY,,Kovo Paumn”.

Il NMpumepouuTe ce 3eMeHU CNOTNACHO NAaH 33 3emare Ha npumepoum: Ob 7.3-01 MnaH 32 3emarbe Ha
npPUMepoLM.

IV CrangapauM M MeTogum 3a 3emarbe Ha npumepoum: MKC SO 19458:2009 — 3emarbe Ha npumepouM 3a
MUKpoBUoNOLIKa aHanuMsa

V [lononHysakba, OTCTanyBakba WK UCKNY4YBakba Of METOAOT U 04 N/IAHOT 32 3emMatbe Ha npumepouu: /

VI Pesynratu:
1. KapaKTepuCcTMKU Ha NpuMepoKoT: Boaa 3a nuerbe — KyjHarta Ha OY ,,Kouo Pauyun"
(Mme, TProBCKO UMe, cepuja, 4aTyMm Ha NPOM3BOACTBO, POK Ha TPaeke, KONMYECTBO)

’ MepHa CoobpasHoct
Wa. 6poj Pesynrar o TpaHU4YHK
Mapamertpu Tecr meTopg, Heoppege- 3aposonysa/
UCNUTYBAHETO B BPeAHOCTH
HoCT He 3340B80NyBa
072200122 Pseudomonas aeruginosa MHKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3agosonyea
Konudopmuu Baktepun MHKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKCENISO 9308-1 | 0 cfu/100ml / 0 cfu/100ml | 3aposonysa
LipesHM eHTePOKOKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
Cyndutopeayuypayku MKCEN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
aHaepobu
Bpoetbe MUKPOOPraHU3MM Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Kyntypa 22°C
BpoeHe MUKPOOPraHW3MM Ha MEKC EN IS0 6222 0 cfu/ml / 20 cfu/mi 3aposonysa

Kyntypa 37°C

McnuTysaxMOoT NPMMEPOK M 3340B0/IyBa KpUTEpUYyMUTE 3a BapaHUOT NnapameTap cornacHo MpaBUAHUKOT 3a BeabeaxocT

KBaNMTET Ha BOAaTa 32 nuere (Cn.BecHuK bp.183/18 Mpunor 1)

‘ Bepsuja: 3

Bo cuna oo: 14.12.20212
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Foodd,‘slab 06 7.8-02
M3BELLTAJ O NABOPATOPUCKO UCMIUTYBAHE
A " MKC EN ISO/IEC

coa UTUPaHO
(co akpeanTHpaHO MocTpUpatbe) 17025:2018 Texing

MEC EN ISCRTFC 17023

o L 4 B 8 e A

BpemeHcKK ycnosm: v/ coHYyeBO 0O 06/1a4HO O MPOMEH/NMBO [ BPHEXAWBO O Temreparypa
HauuH Ha cknagupare: naguiHuK
TemnepaTypa Ha NaAWNHUK 33 TPAHCNOPT Ha NpumepokoT: 4 +2°C

MoCTpHMpaHETO e M3BPLUEHD 04 CTPaHa Ha:

o KnueHt o &y Jlab Chasuo Bunapos (co akpeauTupaHa metoaa)

) . 3 =)
W3pabotun: BujoHa BojHuka..... | EO v 6pun: AHgpea BOUJROCHa....Z.....
/vme, npesume, noy /vme, npesume, NOTNUC

Natym(u) Ha usseaysarbe Ha nabopatopuckute aktusHocTH : 04.05.2022 - 08.05.2022
NaTym Ha uspasarbe Ha ussewrTajot: 09.05.2022

Co * ce 03HayeHyBa HRAKpPeaAUTUPaH MeToa,
**MepHa HEO4PeSeHOCT Ce NonoHYBa No Baparbe Ha KAMEHTOT
*** ce 03HauyBaaT MeToam Kou ce pobueHn og crpana Ha nabopatopuja co koja Pya /126 uma cyyeHo Aorosop 3a copaboTka

W3JABA 3A HEMPUCTPACHOCT
Pakosoacreorto Ha AINTY ®ypa J1la6 A 00-CKonje rapaHTMpa AeKa CUTe akTMBHOCTHM 32 MCNUTYBarbe Ce M3BPLUIYBAAT HENPUCTPACHO M
8O cornacHoct co 6aparbara Ha MKS EN ISO/IEC 17025:2018. CuTe OoANYyKM Ce HOCAT BP3 OCHOBa Ha o6jeKTMBHM AoOKa3u 33
YCOTNaceHOCT €O pedepeHTHUTE CTaHAAPAMU W BP3 OANYKWTE HE MOXKAT Aa BAWjaaT APYrv MHTEPeCH WA APYIU CTPAHK U HWKO]
Hema npaso Aa BAMjae Ha BpaboTEHMTEe BO OQHOC Ha Pe3yATaTUTE OJHOCHO HEeMa NpPaBo Ha 6MN0 KaKeW BHATPelWHw,
HaABOPELHH, KOMepuUjanHu, GUHAHCUCKK U APYT BUA NPUTUCOLM U BAKjaHKM]a.

3aBenelwka bp.1: PesyntaTMTe 04 TECTOBWTE CE OAHECYBAaT CaMOo 32 MCMIMTYBaHWTE Npumepouy. OBOj NPOTOKON He CMee 4a ce penpoayumMpa camo co
nKCMeHa 403803 Ha nhabopatopujaTa M CaMmo LEeNDCHO.

3abenewxka Bp. 2: NabopaTtopwujaTa He OAroBapa 3a BePOAOCTOJHOCT Ha NOAATOUMTE AOCTaBEHW O/ NOSHOCUTE/IOT BO Bapak-eTo 3a UCNUTyBaHe.

3abenewna Bp. 3: OBNAcTEHOTO NMUE BPLIW MOCTPMPak:e, NPUEM, CKAaavparbe W TPAHCNOPT COrnNacHo cooaseTHaTa NP 7.3 Npouenypa 3a 3emarbe Ha
npumepoum, MNP 7.4 Mpuem, TPAHCNOPT, CKAaAWPakbe, OTCTPaHYBatbe U pakyBakbe CO NPUMepOoLM 33 UCNWTYBatbE M COOABETHOTO PY 7.3 PaboTHo ynaTcTeo 3a
3EMaHe Ha NPUMEPOUM.

3abenelwka Bp. 4: M3sewrTajoT 0 NaboPaTOPUCKOTO UCNKTYBatbE Ce U3aasa so carnacHocT co P 7.8 UssecTyearbe 3a pesyaTatu.

3abenewxa Bp. 5: Bo u3jaeaTa 33 coobpasHOCT He e BKy4YeHa MepHaTa HeoAPeAEeHOCT, U UCTaTa ce BAy4yBa camo no Haparbe Ha KNMeHoT. [loHecyBareTo
opnyKa 3a cooBpasHocT e nponuwano 8o MNP 7.8 1 e jasHo gocTanHa Ha seb cTpanata www.foodlab.com.mk.

3a6enewka bp. 6: CuTe aKpeanTUPaHW METOAM OF ONCeroT Ha akpeauTaywja ce objasenn Ha seb crpaHara www.iarm.gov.mk 1 www.foodlab.com.mk.

Haoanue: 1 Bepauja: 3 Bo cuna 00: 14.12.20212 |
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