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

yn. ,bopuc Tpajkoscku® bp.130
1000 Ckonje, MakegoHuja
MU3BewrTaj 6p. 072222/2 X

XeMUCKa aHanmsa

Ume Ha BapaTtenot : JKIMN Bogosopg H. UnnHaeH
Apnpeca Ha 6apatenot: yn. 9 66, UnnHaeH - OnwTMHCKa 3rpaaa UanHaeH

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

Bpoj Ha baparse 3a ucnutysarse: 072222 X
MponpaTHo nucmo (6p, aatym): /

| Boeea: Ha geH 04.05.2022 roaunHa, oBnacteHoTo anue Hukona LiBeTKOBCKKU M3BPLUM 3eMatbe Ha NPUMEpPOK BoAa
3a NneHe 3a TeCTupatbe Ha ¢H3HHKO-XEMHCHE dHanumsa.

Il Onuc Ha mecTo Ha 3emare Ha npumepouu: Boparta 3a nuerbe e 3emMeHa 0/ KyjHaTa Ha AeTCKa rpaguHka
“Moprosue”.

Ill MpumepouuTe ce 3eMeHM C/IOrNAcHO NAaH 3a 3emare Ha npumepoum: Ob 7.3-01 MnaH 3a 3emarbe Ha
npMMepouMm.

IV CrangapguM M metoau 3a 3emaree Ha npumepouu: MKC ISO 5667-5:2007 — YnatctBo 3a 3emarbe Ha

NPUMEPOLM BOAA 33 MUEHE 0/ NPEYUCTUTENHMU CTaHWULM U BOAOBOAHN AUCTPUBYTUBHM CUCTEMM.

V [lononHyBaksa, OTcTanyBakba UK UCKY4YBakba 04 METOAOT U OF, N/IAHOT 3a 3eMakbe Ha npumepouu: /

VI Peaynratu:

KapaKTepucTuku Ha npumepoKoT: Boaa 3a nuerbe — AeTcKa rpaguHka “Mopkosye”
(Ume, TProBCKO UMe, cepwja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaeke, KOAIMYECTBO)

MepHa CoobpasHoct
WUpa. 6poj Hapamerpm Facraeron Pesynrar og Heopgpe- FpaHuuHK 3aposonysa/
MCNUTYBaHETO AeHocT BpeaHoCTH He

i 3apoBonyBa

072200222 | 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 3a[0B0/yBa

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

Temnepartypa BPM 7.4 — 80x +10,4°C / 25°C 3a40BONYBa

MaTtHocT MKC EN 1SO 7027-1: 2017 0,14 NTU I 1,5NTU 3apoBonysa

pH MKC EN ISO 10523:2013 7,15 / 6,5-9,5 pH 3af0oBO/YBa

efnHULM

Motpowysayka Ha KMnO, MEKC EN ISO 8467:2007 1,88 mg/L / 8 mg/L 3af0BoNYyBa

En. cnposognusoct MEKC EN ISO 27888: 2007 594 uS/cm / 2500 pS/cm 3agosonyea

Amonujak (NH,) MKC ISO 7150-1:2007 0,042 mg/L / 0,5 mg/L 3a40BoNyBa

Hutputi (NO,) MKC ISO 26777:2007 0,034 mg/L / 0,5 mg/L 3agosonysa

HadaHue: 1

J Bepsuja: 3

| Bo cuna 00: 14.12.20212.
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é &Y NAB IABOPATOPUIA 3A UCMTUTYBAKE HA XPAHA U 3APA3HU BOJIECTU T rrr
Food@lab W3BELLITAJ Of} JIABOPATOPUCKO MUCTUTYBAHE ngi;'i;g?m . M
CO aKpeguTUpPaHO MOCTpUpakbe
Lco.aRpeANIHP RHpaie] 17025:2018 Teg
Hutpati (NO3) MKC ISO 7890-3:2007 8,6 mg/L / 50 mg/L 3agoBoNyBa
Xnopuau MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3agosonyea
Meneso MKC ISO 6332:2007 0,038 mg/L / 0,2 mg/L 3agoBosyBa
PeaugyaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L 7 0,5 mg/L 3agoBonyBa

McnuTyBaHKOT NPUMEPOK 1 33[0BONYBA KpUTEpUYMUTe 3a BapaHuOT napamerap cornacHo lpaBUIHMKOT 33 6e3beAHOCT U KBANWUTET Ha
BOAATa 3a nuetbe (Cn.BecHuk Bp.183/18 Mpunor 1).

BpeMeHCKH YCNOBU: v’ cOHYyeBo O 06na4HO O NPOMEHNMBO
HauuH Ha cknagupatbe: NagunHuk
TemnepaTypa Ha IaguUHUK 32 TPAHCMOPT Ha NPUMEPOKOT:

0 BpHEX/NMBO [ TemnepaTtypa
4+2°C

MocTpuparbeTo e U3BpPLIEHO 0f CTPaHa Ha:

o ®ya Na6 Hukona LiseTKOBCKM (co akpeauTUpaHa meToaa). £77
/vme, npesume Ha IMLETO KOe ro M3BPLIMNO MOCTP

0 Knuent

= | 0po6pun: dpocuHa Cnacoseka..

Wspabotun: M-p Munuua Tpajuocua.c@.‘/];’l.
/vMme, npesume, NoTnu

/vme, npesume, notnuc/  /

Q, b

‘{' ¥

Datym(un) Ha nssegysatbe Ha 1abopPaTOPUCKUTE aKTHEHOCEA"
[Jatym Ha uapasarbe Ha ussewTajot: 09.05.2022

Co * ce 03Ha4eHyBa HeaKpeauTUpaH MeTos
**\epHa HEOAPEAEHOCT Ce NononHyBa no Baparbe Ha KAMeHTOT
#%% ca 03HauyBaaT METOAN KoM ce fobueHn og cTpaHa Ha nabopatopuja co Koja ®ya f1ab uma cknyyeHo [0roBop 33 copabotka

WU3JABA 3A HEMPUCTPACHOCT
PakosoacTeoTo Ha ANTY dya Nlab J00-Ckonje rapaHTMpa AeKa cuTe akTUBHOCTH 33 MCNUTYBakbE Ce U3BPLUYBAAT HENPUCTPACHO U
80 cornacHoct co Gapamara Ha MKS EN ISO/IEC 17025:2018. Cute ognyku ce HOcaT Bp3 OCHOBA Ha o06jeKTMBHM [0Ka3K 33
ycornaceHocT co pedepeHTHUTe CTaHAapAY U BP3 OQIYKUTE He MOXaT Aa BAMjaaT APYrY UHTEPECH UM APYTY CTPAHU U HUKO]
Hema npaso fa BAujae Ha BpaboTeHMTE BO OAHOC HA pesynTaTUTE OAHOCHO Hema npaso Ha 6MN0 KaKeWM BHATPELIHW,
HagBOpeLIHW, KOMepLumnjanHu, GUHAHCUCKU U APYT BUA NPUTUCOLM U BAMjaHuKja.

3abenewxa bp.1: PesyntatuTe Of TECTOBWTE CE OAHECYBAAT CaMO 33 UCNUTYBAHUTE NPUMEPOLA. OB0j NPOTOKON He CMee Aa ce penpoAyumMpa camo co
nucmeHa no3sona Ha nabopatopujaTa M camo LEnocHo.

Jabenewxa bp. 2: laBopaTtopwjata He OArOBapa 3a BEPOAOCTOJHOCT HA NOAATOLMTE AOCTABEHM OA NOAHOCUHTENOT g0 Gapatbero 3a UCNUTyBatbe.

3a6enewka Ep. 3: OBNAcTEHOTO NUUE BPLIM MOCTPUPatbe, Npuem, CKIafMpatbe W TpaHcnopT cornacHo coogeerHarta MP 7.3 Mpoueaypa 32 3emarbe Ha
npumepouw, NP 7.4 MNpuem, TRAHCNOPT, CkNaAUPatLE, OTCTPaHYBatbe W paKyBabe Co NPUMEPOLM 33 UCNWUTYBatbe U COOABETHOTO PY 7.3 PabBotHo ynaTtcTeo 33
3emarbe Ha Npumepoun.

3abenewxa Bp. 4: U3sewrTajoT o NabopaToOPUCKOTO UCNUTYBatLE Ce W3AaBa BO COMNIACHOCT €O MNP 7.8 W3BecTyBarbe 33 pe3yntaTu.

3a6enewka bp. 5: Bo u3jasata 3a coo6pa3HOCT He @ BKAYYeHa MepHaTa HeoApeAeHOCT, W UCTaTa ce B/yHyBa camo no Bapatbe Ha KNueHoT. [JoHecysateTo
opyKa 3a coobpasHocT e nponuwaHo so MNP 7.8 v e jaBHO focTanHa Ha geb crpaHara www.foodlab.com.mk.

3abenewka bp. 6: CuTe aKpeaUTUPAHU METOAMW O, ONCeroT Ha akpeauTaumja ce objaseny Ha Beb crpaHaTa www.iarm.gov.mk 1 www.foodlab.com.mk.

W3daHue: 1 Bepauja: 3 Bo cuna 0d: 14.12.2021a. |
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i ®Y, NAG NAGOPATOPWIA 3A UCTIUTYBAHE HA XPAHA W 3APA3HU EOJIECTU
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foﬂ‘f’ézfﬁ W3BELLTAJ Of} NABOPATOPVCKO MCTIUTYBAHE =
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17025:2018

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

yn. ,,bopuc TpajkoBcku” bp.130
1000 Ckonje, MakepoHuja

UsBewrTaj 6p.072222/2

Mukpobuonoluka aHanusa

Mme Ha BapaTtenort: JKIM Bopgosopa H. UnnHaeH
Appeca Ha Bapatenot: ya. 9 66 Ununaen - OnwTuHcKa 3rpaga UnuHpeH

JaTtym Ha 3emarse: 04.05.2022
[atym Ha npuem: 04.05.2022

Bpoj Ha 6aparbe 3a ucnutyeakbe: 072222
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha aeH 04.05.2022 roamHa, osnacteHoTto auue Chasyo Bunapos U3BpLUM 3emarbe Ha NPUMEepPOoK BoAa 3a
nuere 3a TeCTupakbe Ha MMKpOﬁHO.ﬂOi.IJRa dHanusa.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepouu: BogaTa 33 nuerbe e 3eMeHa 04 KyjHaTa Ha AeTcka rpajviHka
“Mopkosue”.

Ill MpumepouuTE Ce 3eMEHM C/IOrMIAacHO NAaH 3a 3emarbe Ha npumepouu: OB 7.3-01 MnaH 33 3emarbe Ha
npumepouMm.

IV Crangapau U metoau 3a 3emarbe Ha npumepouu: MKC ISO 19458:2009 — 3emarbe Ha npumepoun 3a
MUKpoBuonoLKa aHanmsa

V [lononHyBakba, OTCTanyBakba MAN UCK/ydyBatba 04 METOAOT U Of NNAHOT 33 3eMatbe Ha Nnpumepou: /

VI Pesyntaru:
1. KapaKTepucTMKuM Ha npumepoKoT: Boaa 3a nuerbe — AeTcka rpagunka “Mopkosue”
(MMme, TProBCKO UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaere, KOMYECTso)

X MepHa CoobpasHocr
Ha. 6poj Pesyntar oj, TpaHU4HK
Mapametpu Tecr meTog Heogpege- 3aposonysa/
WUCNUTYBaEeTo H BpeaHocTH
HoCT He 3aA0BONYBa
072200222 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
KonudopmHu Baxkrepun MEKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apgosonysa
E.coli MKC EN 1SO 9308-1 | O cfu/100ml / 0 cfu/100ml | 3agosonysa
LipeBHu eHTEpPOKOKU MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypadku MKC EN IS0 26461-2 | ( cfu/100m| / 0 cfu/100ml 3agosonysa
aHaepobu
Bpoerse MUKPOOPraHu3sMu Ha MEKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
RynTypa 22°C
Bpoete MUKpOOPraHU3mMK Ha MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Kyntypa 37°C

McnuTyBaHMOT NPUMEPOK MM 3a10BONYBA KPUTEPUYMUTE 38 6apaHH01' napametap cornacHo lpasuaHKUKOT 32 BesbepHocT

KBaNWTET Ha BoAaTa 3a nuerse (Cn.BecHuk 6p.183/18 Mpwunor 1)

Hzdanue: 1

I Bepsuja: 3

Bo cuna 0o: 14.12.20212




oy NAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BONECTU

MEC EN ISOEC 17025

Foodélab 06 7.8-02
EVSwe W3BELLTAJ Of, JABOPATOPUCKO UCTTUTYBAHE MKCEN [SO/EC @%
(co akpegUTUPaHO MOCTPUpPatLE)

17025:2018 Teating

BpemeHCKM ycnosu: v coHyeBo 0 06nayHO O NMPOMEHAMBO [ BPHEMJIMBO O TeMneparypa
HayuH Ha cknaguparee: NagUaHUK
TemnepaTypa Ha NaAWNHMK 332 TPAHCMOPT Ha NpumepokoT: 4 + 2°C

MocTpupareTo e U3BPLUEHO Of CTpaHa Ha:

0 KnueHt 0 ®ya Nab Cnasuo Bunapos (co akpeguTHpaHa MeToda).. T oM i

; . \ 3 < it
M3pabotun: BujoHa BojHuKa.. § el 39 §ﬂ06pun: AHapea BolwKocka
/vme, npesume, ng ' ? A4 /vme, npesume, notnuc//

Jatym(u) Ha ussenysarbe Ha nabopatopuckuTte akTueHocTH : 04.05.2022 - 08.05.2022
Jatym Ha uspasarbe Ha ussewrTajot: 09.05.2022

Co * ce 03HaYeHyBa HEAKPEAUTMPAH METOL
**MepHa HeogpeaeHoCT Ce NONoAHYBa No 6apakbe Ha KNMEHTOT
*** ce p3HaYyBaaT MeToaM KoM ce nobuenu og cTpaHa Ha nabopatopwja co Koja ®yg /1ab uma cknyveHo Aorosop 3a copaboTka

MU3JABA 3A HEMPUCTPACHOCT
Pakosogcreoto Ha ANTY ®ya Nab JO0-Cronje rapaHTUpa AeKa CUTe aKTMBHOCTH 32 UCNUTYBabe Ce M3BPLUYBaaT HENPUCTPAcHO M
BO cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. CuTte OANYKM ce HOCAT BP3 OCHOBA Ha O6jeKTMBHM fOKasM 3a
ycornaceHocT co pedepeHTHUTE CTaHAapAM U BP3 OANYKMTE HE MOXKAT Aa BAMjaaT APYrM UHTEPeCH AW APYrU CTPaHU M HUKO]
HEeMa npaso Aa Bavjae Ha BpaboTeHUTE BO OJHOC Ha pe3yATaTUTE OLHOCHO HEeMa NpPaBO Ha GUN0 KaKBM BHaTpPeLHM,
HaABOPELIHKW, KOMEPLMjanHU, PUHAHCUCKU W APYT BUA NPUTUCOLM U BAKjaHM]a.

3abenewka bp.1: Peayntatute of TECTOBMTE CE& OAHECYBaaT Camo 3a UCNUTYBaHWTe nprmepoun. OBOj NPOTOKO/N He CMee Aa ce penpoayuurpa camo co
nWCMeHa Ao3eona Ha nabopaTtopujaTa M camo UenocHo.

3abenewka Bp. 2: labopaTopujaTa He OAroBapa 3a BEPOAOCTOJHOCT Ha NOJATOUWTE AOCTaBEHM O4 NOAHOCUTENOT BO Haparbero 3a MCMUTYBatsE.

3abenewxa bp. 3: OBNACTEHOTO NMLE BPLUKM MOCTPHMParsE, MPUEM, CHNaAWMPatbe W TPAHCNOPT cornacHo cooggetHara MP 7.3 Mpoueaypa 3a 3emakse Ha
npumepouw, MNP 7.4 Mpuem, TPAHCMOPT, CKNaAMPa:e, OTCTPaHYBarbe W PaKyBar:e CO TPUMEPOLYM 3a MCNUTyBatbe W cooaseTHoTo PY 7.3 PaBotHo ynatcTeo 3a
3emMatbe Ha NPUMepPOoL.

3a6enewra bp. 4: U3sewrTajoT o n1abopaTOPUCKOTO UCMMTYBaLE Ce U3aea Bo cornacHoct co NP 7.8 M3sectyBarbe 3a pesyntatu,

3a6enewsxa Bp. 5: Bo w3jasarta 3a c0obpa3HOCT He e BKAYYeHa MepHaTa HeodpeAeHoCT, M MCTaTa ce BAyYyBa camo no baparbe Ha KAMEeHOoT, [loHecyBarbeTo
o4/yKa 3a coobpa3sHocT e nponuwao 8o MNP 7.8 1 e jaeHo gocTanHa Ha eeb ctpanaTta www.foodlab.com.mk.

3a6enewa Ep, 6: CuTe akpeaUTMPaHU METOAM OF ONCEroT Ha akpeauTauwja ce objaseHn Ha Beb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

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