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oY NIAB IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U 3APA3HU BONECTU

M3BELLTAJ 04 NABEOPATOPUCKO UCNUTYBAHE
(co akpeguTupaHo mocTpuparse)

OB 7.8-02

MKC EN ISO/IEC
17025:2018

Testing

yA. ,,bopuc Tpajkosckm” bp.130
1000 Ckonje, MakepgoH#Uja

UsBewrTaj 6p. 072222/4 X

XemucKa aHanm3a

Wme Ha 6apatenot : JKM Boposop H. UnuHgeH
Apnpeca Ha 6apartenot: yn. 9 66, UnuHgeH - OnwTUHCKa 3rpaga UnuHpeH

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

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

bpoj Ha 6apatbe 3a ucnutysarse: 072222 X
MponpatHo nucmo (6p, aatym): /

| Bosepa: Ha aeH 04.05.2022 roauHa, oBnacteHoTo anue Hukona LIBETKOBCKM M3BPLUM 3eMarbe Ha NPUMEPOK BoAa
3a Nuerbe 3a TecTuparbe Ha ¢M3W-{KO-XEMMCHEI dHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: BoaaTta 3a nuerbe e 3eMeHa 04 KyjHaTa Ha AeTcKaTa rpafuHKka “MNps

Yyekop”.

lll Mpumepouute ce 3eMeHM CNOrNACHO N/aH 33 3emarbe Ha npumepoun: 06 7.3-01 MnaH 33 3emare Ha
npUmMepoLu.

IV Crangapau u metoau 3a semarbe Ha npumepouu: MKC ISO 5667-5:2007 — YnaTcTBO 3a 3emarbe Ha
NpMMepoLU BOAA 38 NUEHE 04, NPeYUCTUTEIHU CTaHULM U BOAOBOAHU AUCTPUBYTUBHU CUCTEMU.

V [lononHysakba, OTCTanyBarba MAM UCKYYYBatba 04 METOAOT M OA NNAHOT 3a 3eMatbe Ha npumepouu: /

VI Pesynratu:

KapaKktepucTuku Ha npumepokoT: Boaa 3a nuerse — geTckarta rpaguHKa “Ips yekop”
(Mme, TProBcKo UMe, cepuja, AaTym Ha NPOW3BOACTBO, POK HA TPaek:e, KONUYECTBO)

MepHa CoobpaszHocr
Ma. 6poj e Tt o Pesynrat op, Heogpe- FpaHuyHK 3aposonysa/
UCMUTYBakeTo | AeHOCT BpeaHoCcTH He

od 3agoBonysa

072200422 | boja MKC EN 1SO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonyea
Mupuc BPM 7.4 — 78x H.A / Hema 3a40B0ONYBa

Bryc BPM 7.4 — 79x H.4 / Hema 3ap0BoNyBa

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

MartHocT MKC EN 1SO 7027-1: 2017 0,14 NTU / 1,5NTU 3apoBsonysa

pH MKC EN ISO 10523:2013 7,01 / 6,5-9,5 pH 3afn0BONYBa

efuHULM

MNoTpowyeayka Ha KMnO, MEKC EN I1SO 8467:2007 1,86 mg/L / 8 mg/L 3a40BONYBa

En. cnposognnsoct MKC EN ISO 27888: 2007 822 pS/cm / 2500 pS/cm 3a40B0O/1yBa

AmoHujak (NHg) MKC I1SO 7150-1:2007 0,034 mg/L 7 0,5 mg/L 3afo0BonyBa

Hutputi (NO,) MKC ISO 26777:2007 0,022 mg/L / 0,5 mg/L 3ag0BONYBa

Hadarue: 1 Bepsuja: 3

‘ Bo cuna 09: 14.12.2021z,

—
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Food&lab | y3pe1ita) 0y NABOPATOPUCKO MCTINTYBAHSE ngi;'?s-gie - @/ﬂ
CO aKpeguTUpPaHO MOCTPH AT -
{60 aKpmT) pipaie) 17025:2018 Ty
Hutpatu (NO3) MKC ISO 7890-3:2007 8,2 mg/L / 50 mg/L 3340B0NYBa
Xnopvagn MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3agoBoNyBa
Heneso MKC ISO 6332:2007 0,038 mg/L /i 0,2 mg/L 3ag0BoyBa
PeaupgyaneH xnop MKC EN ISO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3agoeonyea

McnuTyBaHUOT NPUMEPOK MM 3a40BO/YBA KpUTepuymnTe 3a HapannoT napameTap cornacHo lpasunHWKOT 3a 6e3begHocT M KBaNWTET Ha
sogarta 3a nuerbe (Cn.BecHuk bp.183/18 MNpunor 1).

BpeMeHCKM ycnoBu: v coHuyeso O 06/1a4HO O NPOMEH/IMBO [ BPHEWIMBO O Temnepatypa
HauyuH Ha cknaguparbe: NaguaHUK

TemnepaTypa Ha NagW/HWK 3a TPAHCNOPT Ha npumepokoT: 4 +2°C

MocTpupar-eTo e U3BPLUEHO 04 CTPaHa Ha:

O Knuent 0 ®ya Nlab Hukona LLBeTKOBCKM (CO akpeauTMpaHa MeTOAA). (s . e g

T e i TpajKOCKaM;Z@"' nobpun: PpocuHa CnacoscKa...
/vme, npesume, notnuc/ ¢ X .

Jlatym(u) Ha u3BeayBatbe Ha NaboPaTOPUCKUTE aKTUBHOCTH : 04.05.2022-09.05.2022
[atym Ha uspasarbe Ha ussewrTajot: 09.05.2022

Co * ce 03HaYeHyBa HeaKpeawTMpaH MeToq,
**\lepHa HEOAPEAEHOCT Ce NONoNHYBa no baparbe Ha KNUeHToT
*#% co 03HaUYBaaT METOAM KO ce AobueHu oA cTpaHa Ha nabopaTopwuja co koja Pypa /lab uma cknyyeHo gorosop 3a copaboTka

MU3JABA 3A HEMPUCTPACHOCT
PakosoacTeoTo Ha ANTY dypa Nlab J00-CKonje rapaHTUpa AeKa CMTe aKTUBHOCTM 33 UCNUTYBatbE Ce U3BPLLYBAAT HeNpPUCTPacHO U
B0 cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. CuTe oa/lyKu Ce HOCaT Bp3 OCHOBa Ha 06jeKTMBHM AOKasu 3a
YCOTNIaceHoCT co pedepeHTHUTE CTaHZAPAM M BP3 OA/IYKMTE He MOXKaT Aa BAWjaat ApPYrv MHTEPeCH WK APYTU CTPaHU U HUKO]
HEeMa npaso ga BAMjae Ha BpaboTeHMTe BO OAHOC HA Pe3yNTaTUTE OAHOCHO HEMa NPaBo Ha GMN0 KaKeu BHaTPeWHw,
HafBOPELWHU, KOMepuMjanHu, GUHAHCUCKK U APYT B NPUTUCOLM U BMjaHu]a.

3abenewxa Bp.1: PesyntaTute of TECTOBUTE CE OAHECYBAAT CAMO 33 MCNIMTYBaHWTE Npumepouy. OBOj NPOTOKOA He cMee 4a Ce Penpogyumnpa camo co
nMCMeHa Ao3Bo/a Ha nabopaTopwjaTa M camo UenocHo.

3abenewsa Bp. 2: laBopaTopujaTa He 0AroBapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTABEHW 04 NOAHOCUTENOT BO DapareTo 3a ucnuTtysatbe.

3a6enewka Bp. 3: OBNACTEHOTO NULE BPLWW MOCTPMPaLE, NPUEM, CKN3aWparke W TPaHCMOPT CornacHo coogseTHara P 7.3 Npouepypa 3a 3emare Ha
npumepouwm, MP 7.4 Mpuem, TPAHCNOPT, CHNaZUPaLe, OTCTPaHYBak:e M PaKyBakbe CO NPUMEPOLIW 3a UCNUTYBarbe U COOABETHOTO PY 7.3 PaboTHo ynatcTeo 3a
3emarbe Ha NPUMEepoLM.

3abenewka Bp. 4: M3sewrajoT og nabopaToOPMCKOTO MCMUTYBakbe Ce M3Aaea BO cornacHoct co P 7.8 M3sectysatbe 3a pesynTatu.

3abenewxa Bp. 5: Bo w3jasara 3a coo6pa3sHOCT HE € BHNYYEHa MepHaTa HeoAPEAEHOCT, M UCTaTa ce BAy4yBa camo no 6apatbe Ha KnueHoT. [oHecysarbeTo
o4nyKa 3a cooBpasHoCT e nponuMwaHo o MP 7.8 1 e jasHo gocTanta Ha eeb crpanata www.foodlab.com.mk.

3abenewka Bp. 6: CTe aKpPeAUTMPaHU METOAM OF ONCEroT Ha akpeauTaumja ce objaseHu Ha Beb cTpaHaTa www.iarm.gov.mk 1 www.foodlab.com.mk.

Wadanue: 1 Bepauja: 3 Bo cuna 00; 14.12.20212. |
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oy NNAB TABOPATOPWUIA 3A UCNUTYBAHE HA XPAHA U 3APA3HWU BOJIECTU

M3BELUTAJ O4 NABOPATOPUCKO UCMNUTYBAHKE
(co akpeguTMpaHo mocTpupare)

Ob 7.8-02

MKC EN ISO/IEC
17025:2018

yn. ,,bopuc Tpajkosckn” bp.130
1000 Ckonje, MakegoHuja

U3sewrTaj 6p.072222/4

MuKpobuonoLKa aHanunsa

Mme Ha 6apatenort: JKM Bogosog H. UnnHaeH

Apgpeca Ha 6apartenoT: yn. 9 66 UaunaeH - OnwTuHCcKa 3rpaga UnuHaeH

OaTtym Ha 3emarse: 04.05.2022
Jatym Ha npuem: 04.05.2022

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

bpoj Ha Bapatbe 3a ucnutysarse: 072222
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha peH 04.05.2022 roguHa, oBnacteHoTo nuue Cnaeyo Bunapoe M3BpLUM 3emarbe Ha NPUMMEepOoK Boja 3a
nuerbe 3a TecTupare Ha MUKpobuonoLlKa aHanusa.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepouu: Boaara 3a nuerbe e 3eMeHa 0/ KyjHaTa H AeTckaTa rpaauHka “ps

yekop”

Il MpumepouuTe ce 3emMeHM CAOTNACHO NAaH 3a 3emarbe Ha npumepoum: Ob 7.3-01 lMnaH 3a 3emarbe Ha
NPUMEpPOLM.

IV Crangapou M MeTogMm 3a 3emarbe Ha npumepoumn: MKC ISO 19458:2009 — 3emarbe Ha npumepoun 3a
MUKpObUONOLWKa aHanu3a

V [lononHyBarba, OTCTanyBaka Uiu UCKAY4YyBatba 0 METOAOT M Of N/IaHOT 33 3eMatbe Ha NPUMEpPOLIU: /

VI Pesynratu:
1. KapaKTepucTUKM Ha NpUMepoKoT: Boaa 3a nuerse — geTcKa rpaguHka “lMpe yekop”
(Mme, TProecko Mme, cepuja, 4aTym Ha NPOM3BOACTBO, POK Ha TPaeke, KONMHecTso)

A MepHa CoobpasHocr
Wp. 6poj Pesynrar op, FpaHu4HK
MapameTtpu Tecr meTtopg Heoapepe- 3apgosonysa/
MCNUTYBaHETO o BPEeAHOCTH
HOCT He 3a40BoNyBa
072200422 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apgosonyBsa
Konudopmuu bakrepun MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa
LipeBHM eHTEpPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
Cyndutopepyuypadku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoete MUKpPOOpraHM3MM Ha MKC EN 1SO 6222 0 cfu/ml / 100 cfu/ml 3agosonysa
Kyntypa 22°C
Bpoerse MMKpOOPraHusmm Ha MHKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa

Kyntypa 37°C

McnuTyBaHMOT NPUMEPOK ' 3340BONYBa KpUTEPUYMMTE 3a BapaHWOT NapameTap cornacHo MNpaBuAHUKOT 3a Ge3bearocT »

KBa/IMTET Ha BoAaTa 3a nuerbe (Cn.BecHuk Bp.183/18 Mpunor 1)

Hzoawue: 1

l Bepsuja: 3

Bo cuna oo: 14.12.20212
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roodistab W3BELLTAJ O NAEOPATOPUCKO UCMIUTYBAHE ngi;'?s-gim 5
CO aKpeaAuMTUPaHO MOCTPpUPaH AT -
(o mpenvTnp el 17025:2018
BpeMeHCKM ycnosu: v coHYeBo 0 06Na4yHO [ NPOMEHAMBO [ BPHEMNMBO [ Temnepartypa

HauuH Ha cknaguparse: NagunHUK
TemnepaTypa Ha NagUNHUK 33 TPAHCNOPT Ha NpumepokoT: 4 + 2°C

MocTpupareTo e M3BPLUEHD 04 CTpaHa Ha:

o Knuenr 0 Qyp Nlab Chasyo Bunapos (co akpeaguTupaHa metoaa)

/& : /
a2 @Y NAB _LO,!J.OGpH!‘I: AHApea BOWKOCKA.....L.5 e fornaanns
\2. goo g /vme, npesume, notic /

M3pabotun: BujoHa BojHuka...|.....[4........
/vme, npesume, nownue /

Oatym(u) Ha nssepnysarbe Ha nabopaTopuckuTte akTueHoCcTyM : 04.05.2022 - 08.05.2022
Jatym Ha uspasarbe Ha ussewTajot: 09.05.2022

Co * ce 03HayeHyBa HeaKPeAWTUMPaH MeToq
**MepHa HeogpegeHoCT Ce NoNo/AHYBa No 6aparbe Ha KIMEHTOT
*** ce 03HaYyBaaT MeTOAN KoM ce obvenu og cTpara Ha nabopatopuja co Koja ®ya /1ab uma ckiyyeHo gorosop 3a copaboTtka

M3JABA 3A HEMPUCTPACHOCT
PakoeogcTeoto Ha AMTY ®ypa /lab AO0-Cronje rapaHTHpa AeKa CUTe aKTUBHOCTH 33 UCNUTYBakbe Ce M3BPLUYBAaT HEMPMUCTPAcHO U
BO cornacHoct co 6aparbara Ha MKS EN ISO/IEC 17025:2018. CuTe OANYKM Ce HOCAT BP3 OCHOBA Ha O6jeKTMBHM OKa3M 3a
YCOrNaceHocT co pedepeHTHUTE CTaHAaPAM M BP3 OANYKMTE HE MOXKAT Aa BAMjaaT APYrU UHTEPECH WK APYrU CTPaHU U HUKO]
HeMa npaso Aa BAvjae Ha BpaboTeHWTE BO OQHOC Ha PE3yATAaTUTE OAHOCHO HeMa MpPaBo Ha 6MNO0 KaKBM BHaTpPELUHMW,
HaABOpPEeLHU, KOMepLUUjanHK, PUHAHCUCKK U APYT BUJ NPUTUCOLM U BAMjaHK]a.

3abenewra 6p.1: PesynraTure of TECTOBMTE CE OAHECYBaaT Camo 33 UCNUTYBaHKUTe npumepouu. OBOj NPOTOKOAN HE CMEE A3 Ce penpoayumpa camo co
nMCMEHa 403B0Na Ha NabopaTopmjaTa U Camo UenocHo.

3z6enewxa Bp. 2: NlaBopaTopujaTa He 04roBapa 3a BePOAOCTOJHOCT Ha NOAATOLKMTE AOCTAaBEHM 04 NOAHOCUTENOT BO Bapar-eTO 33 UCNUTYBaH:E.

3abenewxa Bp. 3: OBNAcTEHOTO NWUE BPLWKM MOCTPMpakbe, NMPWeM, CKNaduparbe W TPaHCNOPT cornacHo coogsetHata NP 7.3 MMpoueaypa 3a 3emarbe Ha
npumepouy, MP 7.4 Npuem, TPAHCNOPT, CKNAAMParLe, OTCTPaHYBarbE U PaKyBarbe Co NPUMEPOLM 38 UCNMTYBatbe W cooaBeTHoTo PY 7.3 PaboTHo ynaTcTeo 3a
3EMarbe Ha NPUMEPOLM.

3aBenewka Bp. 4: WasewTajor og NabopaToOPUCKOTO WCMWTYBakLE Ce M34aBa Bo cornacHoct co MNP 7.8 U3eectysarbe 3a pesyntartu.

3a6enewxa Bp. 5: Bo u3jasaTa 3a co06pPa3HOCT HE @ BKNYYEeHa MepHaTa HEOAPeAEHOCT, M UCTaTa ce BAyYyBa camo no baparbe Ha KAWeHOT. [loHecyBarbeTo
oanyka 3a coobpasHocT e nponuwaHo so MNP 7.8 u e jasHo goctanta Ha eeb crpanarta www.foodlab.com.mk.

3a6enewnka Bp. 6: CUTE aKPEAUTMPAHU METOAM OF ONCEroT Ha akpeauTauuja ce objasenn Ha seb crpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Haoanue: | Bepauja: 3 Bo cuna og: 14.12.20212 |
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