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XemMucka aHanusa

Wme Ha BapaTenot : JKMN Bogosog H. UnnHaeH .
Anpeca Ha 6apatenot: ya. 9 66, UnuHgen - OnwTuHCcKa 3rpaga UnnHpeH

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

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

| Bosepa: Ha aeH 04.05.2022 roaunHa, oBnacTeHoTo Aunue Hukona LIBeTKOBCKK M3BPLIKX 3eéMatbe Ha NPUMEpPOK BO4a
33 Nuerbe 3a TecTuparbe Ha GU3UYKO-XeMUCKa aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Boaata 3a nuerbe e 3emMeHa Of KyjHaTa Ha JAeTcKarta rpaguHKa
“Toue Oenyes”.

Ill MpumepounuTe ce 3eMeHM C/IOF/IacHO NAaH 3a 3emarbe Ha npumepoum: OB 7.3-01 MnaH 32 3emarbe Ha
npUMMEpPOLM.

IV Cranpapan M metogMm 3a 3emare Ha npumepoum: MKC ISO 5667-5:2007 — YnaTcTBO 3a 3emarbe Ha

NPUMEpPOLM BOAA 33 NUere 04 NPeYUCTUTENHU CTaHULM U BOAOBOAHU AUCTPUBYTUBHM CUCTEMMU.

V [lononHyBatba, OTCTanysarba Wan UCKAYYYyBaka 0 MEeTo40T U 04 NJIaHOT 33 3eMakbe Ha Npumepouu: /

VI Pesynrartu:

KapaKTepucTuku Ha NpumMepoKoT: Boaa 3a nuerse — AeTckara rpaguHka “foue fenves”
(Mme, TProecko MMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK HA TPaeke, KONWYeCTBO)

MepHa CoobpasHoct
WUp. 6poj | r— Tecr meTon Pesynrar og Heogpe- FpaHuuHKu 3apgosonysa/
WCNUTYBaETO | AeHocT BPeAHOCTH He

e 3apoBonysa

072200322 | boja MKC EN ISO 7887:2011 1,2 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mwupuc BPM 7.4 — 78x H.0 / Hema 3ag0BonyBa

Bryc BPM 7.4 — 79x H.O / Hema 3a40BONYBa

Temnepartypa BPM 7.4 — 80x +10,4 °C / 25°C 3a40B0NYBa

MaTHocT MKC EN ISO 7027-1: 2017 0,15 NTU / 1,5 NTU 3apoBonyea

pH MKC EN ISO 10523:2013 7,13 / 6,5-9,5 pH 3apoBonysa

efuHULM

NoTpowysayka Ha KMnO, MKC EN ISO 8467:2007 1,96 mg/L / 8 mg/L 3afoBonyea

En. cnposognmeoct MHKC EN ISO 27888: 2007 752 uS/cm / 2500 pS/cm 3agoBonysa

Amonujak (NH,) MKC 1SO 7150-1:2007 0,032 mg/L / 0,5 mg/L 3apjoBosyBa

W3daHue: 1 Bepauja: 3 [ Bo cuna 00: 14.12.2021a.
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&Y/ NAE NABOPATOPUIA 3A UCMTUTYBAKE HA XPAHA W 3APA3HU BOJIECTU

3 MR EN ISORIES 17025
f“?wd_éia_‘f_ W3BELLITAJ Of} TABOPATOPUCKO UCTIUTYBAHE = KcéEE ; ?s:gll'l = @ﬁ
€O aKpeauTUPaHO MOCTpUpaHbe
(co akpepwrup Rupabal 17025:2018 ot
Hutputu (NO,) MKC ISO 26777:2007 0,028 mg/L / 0,5 mg/L 3a00BO/YBa
Hutpaty (NOs) MEKC ISO 7890-3:2007 8,2 mg/L / 50 mg/L 3340BONYBa
Xnopuau MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3af0BONYBa
Heneso MKC ISO 6332:2007 0,036 mg/L / 0,2 mg/L 3a00BONyBa
PesaupgyaneH xnop MKC EN 1SO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3apoBonyea

MCNUTYBaHUOT NPUMEPOK M 3310BO/IYBA KpUTepuymuTe 3a 6apaHvoT napamerap COT/IacHO MpasunHuKoT 3a Be3beaHOCT 1 KBANWUTET Ha
go/aTa 3a nuerse (Cn.Beckuk 6p.183/18 Mpunor 1).

BpemMeHCKK yCnoBu: v coHyeso O 061aYyHO [ NPOMEH/NMBO [ BPHEX/AWMBO O Temneparypa
HauuH Ha cknagupame: NaguiHUK

TemnepaTypa Ha NaAW/HUK 32 TPAHCMOPT Ha NPUMEPOKOT: 4%2°C

MoCTpupareTo e U3BPLLEHO 0/, CTPaHa Ha:

o KnuenTt o ®ya /lab Hukona LIBETKOBCKK (co akpeguTUpaHa metoaa)....
/vime, Nnpesrme Ha IULETO KOe ro M3BPLIWMA0 MOCTPUP

P>
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Q
[
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m

UspaboTtun: M-p Munuua Tpajuocxa/@f”}ﬁ@?ﬁ- 3 A Qpobpun: dpocrHa CnacoBcka
/ume, npeaume, notuc/ L\

[latym(u) Ha u3BeayBarbe Ha slabopaTopuckuTe aKkTMBHOCTH : 04.05.2022-09.05.2022
[aTym Ha u3gasarbe Ha U3BELLTAOT: 09.05.2022

Co * ce 03Ha4YeHyBa HeakpeauTMpaH MeTog

**\epHa HeoApeA_HOCT ce NononHysa no 6aparbe Ha KAMEeHTOT

**% co g3HauyBaaT MeToamM Kou ce gobueHn og cTpanHa Ha nabBopatopuja co Koja ®ya f1ab uma cknyyeHo AoroBop 3a copabota
)

M3JABA 3A HEMPUCTPACHOCT
PakosoacTsoto Ha ANTY ®ya Nlab [00-Cronje rapaHTUpa AeKa cuTe akTUBHOCTH 33 MCNWTYBakbE Ce W3BPLUYBAaT HeMpUCTPacHo U
BO cornacHoct co Gapawbara Ha MKS EN ISO/IEC 17025:2018. Cute oaNyKM ce HocaT Bp3 ocHoBa Ha 06jeKTMBHM AOKasu 3a

yCOrnaceHocT co pedepeHTHUTE CTaHAAPAN W BP3 OANYKUTE HE MOKaT A3 BAMjaaT APYrd UHTEPECU WKW APYTU CTPaHU U HUKO]
Hema npaso Aa Baujae Ha BpabGoTeHWTe BO OAHOC Ha pes3yaTaTWTe OfHOCHO Hema npaBo Ha 6MNO KaKeM BHATPELWHM,
HafBOPELIHKU, KOMEpPLUUjanHU, GUHAHCUCKU U APYT BUA NPUTHCOLM W BAWjaHKja.

3a6enewxa Ep.1: PesyntatuTe o4 TECTOBUTE C@ OQHECYBAAT Camo 3a ucnuTyeanuTe npumepouy. OBOj NPOTOKOAN HE CMee aa ce penpoayuupa camo co
nucmeHa poasona Ha nabopartopujaTta v camo L@NocHo.

3a6enewxa bp. 2: NaBopaTtopujata He 0Arosapa 3a BEPO/OCTOJHOCT Ha NOAATOUMTE AOCTABEHW O NOAHOCHTENOT BO HaparbeTo 33 UCNUTYBaH:E.

3abenewxa Bp. 3: OBNACTEHOTO /IMUE BPLWIW MOCTPMPELLE, MPUEM, CHA3AUPatbe W TPAHCMOPT COTNAcHO COOABETHATa nP 7.3 Mpouegypa 3a 3emarbe Ha
npumepouy, NP 7.4 Npuem, TPaHCNOPT, CKNaAUPatbe, OTCTPaHYBarbEe ¥ paKyeatbe Co MPUMEepoLM 33 UCNUTYBarbe U COOABETHOTO PY 7.3 PaboTHO ynaTcTeo 3a
3emarbe Ha Npumepoun.

3abenelwka bp. 4: M3sewTajoT o4 N1a60PaTOPUCKOTO UCNUTYBatbLE Ce U3AABa BO cornacHocr co MNP 7.8 M3sectyBatbe 3a pesynTati.

3abenewxa bp. 5: Bo n3jasata 3a coo6pa3HOCT He e BKNy4eHa mepHaTa HeoapeaeHOoCT, M UCTaTa Ce BAYYyBa Camo no Haparbe Ha KIMeHOT. [loHecyBarbeTo
opnyka 3a coobpa3sHocT e nponuwato so P 7.8 v e jasHo aoctanHa Ha seb cTpaHarta www.foodlab.com.mk.

3a6enewxa Bp. 6: Cute akpeauTMPaHU MeToaMW 04 ONCeroT Ha akpeauTaumja ce objasenm Ha seb crpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

( WadaHue: 1 Bepsuja: 3 Bo cuna 00: 14.12.2021a. !
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‘3 &Y/l IAG IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U 3APA3HU BOJIECTU -
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peauTup pup 17025:2018 'n

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

yA. ,,bopuc TpajkoBckn” bp.130
1000 Ckonje, MakegoHuja

U3sewrTaj 6p.072222/3

MuKkpobuonoLuKka aHanmsa

Mme Ha bapatenot: JKIM Bogosopg H. UnnHaeH
Appeca Ha 6apatenoT: ya. 9 66 UnnHgeH - OnwTKHCKa 3rpaga UnuHaeH

bpoj Ha baparbe 3a ucnutysame: 072222
MponpatHo nucmo (6p, aatym): /

OaTtym Ha 3emarbe: 04.05.2022
Oatym Ha npuem: 04.05.2022

| Bosep: Ha geH 04.05.2022 roguHa, osnacteHoTo nuue Cnas4yo Bunapos U3BpLUKM 3eMatbe Ha NPUMMepOoK Boaa 32
nuerse 3a TecTupatbe Ha MUKpobuonoLwKa aHanmsa.

11 Onuc Ha MecTo Ha 3eMarse Ha npumepouu: Bogata 3a nuere e 3emeHa 04 KyjHaTa H AeTcKaTa rpaguHka “Toue
Oenves”.

Il MpumepouuTe ce 3eMeHM CNOMNACHO NaaH 3a 3emarbe Ha npumepouym: Ob 7.3-01 MnaH 32 3emarbe Ha
MPUMEPOUM.

IV Crangapan n metoam 3a semarbe Ha npumepoum: MKC [SO 19458:2009 — 3emarbe Ha npumepoum 3a
MUKpPOBUMOIOLWKa aHanusa

V [lononHyBaka, OTCTanyBaka UKW UCKAYYyBakba 04 METOAOT M O NNAHOT 3a 3eMakbe Ha NpUumepoLu: /
VI Pesynratu:

1. KapaKrepucTUKM Ha NpMmepoKoT: Boaa 3a nuere — aercka rpaguHka “foue Aenyes”
(Mme, TProecko Ume, cepuja, AaTYM Ha NPOU3BOACTBO, POK Ha TPaerbe, KONNYECTBo)

. MepHa Coo6pasHoct
WUa. 6poj Pesynrat og, FpaHu4HK
MapameTpu Tecr metopg Heoapepe- 3aposonysa/
WCMUTYBaETO ‘o BpeAHOCTH
HocT He 3agoBonyBa
072200322 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml 7 0 cfu/100ml 3apoBonysa
KonudopmHu Gakrepun MKC EN I1SO 9308-1 0 cfu/100ml| / 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
LipeBHU eHTepOKOKM MKC EN ISO 7899-2 0 cfu/100ml i 0 cfu/100ml 3apgosonysa
Cyndutopeayuypauku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoete MMKpPOOPraHMImMM1 Ha MKC EN I1SO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Kyntypa 22°C
Bpoetse MUKPOOPraHW3MM Ha MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3apgosonysa
Kyntypa 37°C

McnuTyBaHUOT NPUMEPOK MM 3340B0/YBa KpUTEPUMYMMTE 33 BapaHUOT NapameTap cornacHo MNpaBuaHUKOT 3a BezbeaHocT 1
KBa/NUTET Ha BoAaTa 3a Nuerse (Cn.BecHWK bp.183/18 Mpunor 1)

Haoanue: 1

l Bepauja: 3 Bo cuna oo: 14.12.20212 |
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oy NAB TABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U 3APA3HU BOJTECTU

Fooddélab 06 7.8-02
W3BELLUTAJ Of IABOPATOPUCKO
4 NCMUTYBAHE MIKCEN 1SO/IEC

CO aK JT -
( peAUuTUPaHO MocTpuparse) 17025:2018 oM

Do 14 1158 3 BSR4

BpemeHCKU ycnosu: v coH4yeBo 0106/Ma4HO [ MPOMEHAMBO [ BPHEXAMBO [ TeqnepaTtypa
HauunH Ha cknaguparbe:  NagunHUK
TemnepaTypa Ha NafAWNHKWK 3@ TPAHCNOPT Ha NpumepoKkoT: 4+ 2°C

MoCTp1parEeTO € M3BPLLEHD Of CTPaHa Ha:

ab Cnasuo Bunapos (Co aKpeauTMpaHa METOAA)......co\Tee e bevvviunaiinannane
/MMe, npesume Ha AMLETO KOe ro U3BPLUMAO MOCTpUpatbeTo /

Y ol ¢ . ~ :

o KnueHt 0o

2
¢ DY 1A E0B06pUN: AHapea BowKocKa

|

5 HO0 /vMe, npesume, notnuc /

MN3pabotun: BujoHa BojHuka.. f.....J. T
/vme, npesume, notnug /

Sonse 2/

Oatym(u) Ha n3seayBarbe Ha nabopatopuckute aktusHocTu : 04.05.2022 - 08.05.2022
Jatym Ha u3gasarbe Ha ussewrTajot: 09.05.2022

Co * ce 03Ha4eHyBa HeaKPeaUTUPaH MeToq
**MepHa HeOAPEAEHOCT CE& NONONHYEA No Bapare Ha KAKeHToT
*** ce 03HaYYBaaT METOAM KOM ce AobueHu o cTpaHa Ha nabopatopwja co Koja Pyg Nlab uma ckayyeHo gorosop 3a copaboTka

M3JABA 3A HEMPUCTPACHOCT
Paxkosoacreoro Ha ANTY ®ypa J1ab A00-Ckonje rapaHTupa AeKa CMTe aKTUBHOCTH 33 UCNUTYBake Ce U3BPLUYBAaT HEMPUCTPAcHO U
B0 cornacHocT co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCAT BP3 OCHOBAa Ha 06jeKTMBHM AOKasu 3a
YCOTNaceHoCT co pedepeHTHUTE CTaHAAPAMU U BP3 OAAYKMTE HEe MOXAT Aa BAuMjaaT gpyrd MHTEPECH MK APYrU CTPaHU K HUKOj
Hema npaso fAa BaAujae Ha BpaboTeHWTe BO OAHOC Ha PE3YATaTMTE OAHOCHO HEMa NpaBo Ha 6WN0 KaKBW BHATPELIHW,
HaABOpeLIHH, KoMepLuUjanHu, GUHAHCUCKK U APYT BUA NPUTUCOLM U BAKjaHuM]a.

3aBenewxa Bp.1: PesyntaTuTe 04 TECTOBWTE C& OAHECYBaaT Camo 3a MCNUTYBaHWTe npumepouy. OBOj NPOTOKOA HE CMee Aa ce penpoayumnpa camo co
NWCMeHa A0380/a Ha naboparopujaTta ¥ camo LEenocHo.

3z6enewna bp. 2: NabopaTopujaTta He oAroBapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE A0CTaBeHW Of NOAHOCUTENOT BO 6apar-eTo 33 UCNUTYBAHLE.

3abenewka Bp. 3: OBNacTeHOTO AMUE BPLWKW MOCTPUParLe, NPUEM, CKIaavparbe W TPaHCNOPT COriacHoO COOABETHaTa MNP 7.3 Mpoueaypa 3a 3emare Ha
npumepouy, NP 7.4 Npuem, TPAHCMOPT, CKNaAMPakbe, OTCTPaHYBatbe U PaKyBatbe CO NPMMEPOoLIM 33 MCIMTYBatbe W coofBeTHOTO PY 7.3 PabotHo ynartcreo 3a
3EMatbe Ha NpYMepoun.

3a6enewxa bp. 4: MasewrajoT og n1abopaToOPUCKOTO MCNKMTYBaHLE Ce M3AaBa Bo cornacHocT co P 7.8 M3secTyBatbe 3a pesynTaTtu.

3aBenewsa bp. 5: Bo w3jasaTa 3a coobpa3HOCT He e BKAY4EHa MepHaTa HeOAPeEHOCT, U UCTaTa ce BAyyyBa camo no 6aparee Ha KMeHoT. [loHecysatbeTo
oanyKa 3a cooBpa3HocT e nponuwano so MNP 7.8 v e jagHo AoctanHa Ha seb cTpaHata www.foodlab.com.mk.

3a6enewxa Bp. 6: CuTe akpeaUTUPAHW METOAM OZ ONCEroT Ha akpeauTauwja ce objasenn Ha seb crpaHata www.iarm.gov.mk n www.foodlab.com.mk.

Hadanue: | Bepauja: 3 Bo cuna 00: 14.12.20212 |
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