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

U3BewrTaj 6p. 072222/5 X

Xemucka aHanusa

Mme Ha BapaTtenot : JKM Bogosopg H. UnuHaeH
Anpeca Ha bapatenot: yn. 9 66, UnuHpaeH - OnwTUHCKA 3rpaga UnuHpeH

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

Ten.:

02 2781 166

e-mail: info@foodlab.com.mk

Bpoj Ha Bapatrbe 3a ucnutysare: 072222 X
MponpatHo nucmo (6p, gatym): /

| Bosepg: Ha neH 04.05.2022 roauHa, oBnacTeHoTo nuue Hukona LIBeTKOBCKM U3BPLUM 3emMatbe Ha NPUMEPOK BOAa
3a Nuerbe 3a TecTuparbe Ha GU3UYKO-XEMUCKA aHanmsa.

Il Onuc Ha mecTo Ha 3emarbe Ha nNpumepouu: Boaata 3a nNuere e 3eMeHa 0 TOANeTOT BO AeTcKa rpaguHKa
“Bpaka MunaguHoBumn” - Tekuja.

Il NpumepouuTe ce 3emMeHU CNOMNACHO NNAaH 33 3emare Ha npumepoum: O6 7.3-01 MnaH 3a 3emake Ha

npumep

ouu.

IV CraHgapgm v metoaum 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnaTcTBo 3a 3emarbe Ha
npUmMepouu BoAa 3a NUere o NPeYUCTUTENHU CTaHULM U BOAOBOAHWU ANCTPUOYTUBHU CUCTEMMU,

V [lononHysakba, OTCTanyBakba UM UCKAYYyBakba O METOAO0T M Of, NNAHOT 3a 3eMarbe Ha npumepouu: /

VI Pesynratu:

KapakTepuctukiu Ha npumepoKoT: Boaa 3a nuerbe — AeTcKka rpaguHka “Bpaka MunaguHosum” - Tekuja
(Mme, Tproecko Ume, cepuja, f4aTymM Ha NPOM3BOACTBO, POK HA Tpaekhe, KONMYECTBO)

MepHa CoobpasHoct
Ua. o
a. 6poj T Tecr s Peaynrar og Heopgpe TpaHuuHK 3agosonysa/
UCNUTYBaKETO | AeHoCT BpeaHocTH He
.o 3apoBonyea
072200522 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mwupuc BPM 7.4 — 78x H.4 !/ Hema 3a40B0NYBa
Bryc BPM 7.4 — 79x H.4 / Hema 3ago08BonyBsa
Temnepatypa BPM 7.4 — 80x +10,4°C / 25°C 3a40B0/yBa
MaTHocT MKC EN ISO 7027-1: 2017 0,16 NTU / 1,5 NTU 3agoBonysa
pH MKC EN ISO 10523:2013 7,20 / 6,5-9,5 pH 3apoBonyBa
eauHULM

MoTpowysayka Ha KMnO, MKC EN I1SO 8467:2007 1,94 mg/L / 8 mg/L 3a40B0NYBa
En. cnposoanusoct MKC EN ISO 27888: 2007 839 uS/cm / 2500 pS/cm 3340B0NYBa
AmoHujak (NH,) MKC ISO 7150-1:2007 0,044 mg/L / 0,5 mg/L 3a40BoNYyBa
Hutputu (NO,) MKC I1SO 26777:2007 0,032 mg/L / 0,5 mg/L 3a408B0ONYBa

Hadarue: 1 Bepsuja: 3 ‘ Bo cuna 0d: 14.12.2021..
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é &y NAE NTABOPATOPUIA 3A UCMUTYBAKE HA XPAHA U 3APA3HU BOJIECTH T
Food@lab W3BELLTAJ Of} IABOPATOPUCKO UCTTUTYBAHE MKC(;BEKI'IBS-gilE = w
CO aK UTUPaAHO MOCTpUpa
{casupeRnTMpaKO MOCTPHDRISE) 17025:2018 o
Hutpatu (NOs) MKC ISO 7890-3:2007 8,4 mg/L Vi 50 mg/L 3a40B0/yBa
Xnopuam MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3af0BONYyBa
Heneso MKC ISO 6332:2007 0,038 mg/L / 0,2 mg/L 3anoBonysa
Pe3augyaneH xnop MKC EN I1SO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3ag0B80NyBa

McnuTyBaHWOT NPUMEPOK MM 33/0BO/YBa KpUTepuymuTe 3a BapaHWoT napamerap cornacHo lpasraHKKOT 3a 6esbeqHOCT W KBANMTET Ha
BoaaTa 3a nuetbe (Cn.BecHuk bp.183/18 Mpwunor 1).

BpemeHcKu ycnosu: v’ coH4YeBo O 06/Ma4yHO O NPOMEHAWBO
HauuH Ha cknagupame: nNagunHuKk
TemnepaTypa Ha 1aAWNHUK 332 TPAHCNOPT Ha NPUMEPOKOT:

[ BpHEXAWBO O TemnepaTtypa

4+2°C

MocTpMpareTo e U3BPLUEHO 04 CTPaHa Ha:
o KnueHt o ®ypa Nlab Hukona LigeTKoBCKM (cO akpeauTMpaHa meToaa). &0 ... S fennnee
/MMme, Nnpesrme Ha IMLETO KOe ro U3BPLIKAO MOCTP

DaTtym(u) Ha u3BeayBarbe Ha nabopaTopuckuTe aktusHocTy : 04.05.2022-09.05.2022
JlaTym Ha usgasarbe Ha ussewrTajot: 09.05.2022

Co * ce 03HayeHyBa HeaKpeaWTMpaH MeTog
**MepHa HeoAPeAeHOCT Ce NONo/HYBa no baparbe Ha KNWeHTOoT
**% co 03HauyBaaT METOAN Kow ce AobueHu og cTpaHa Ha nabopatopwja co koja Py Nab nma crnyyeHo gorosop 3a copaboTka

WU3JABA 3A HEMPUCTPACHOCT
PakosogcreoTo Ha ANTY ®ya /laé AO0-CKonje rapaHTMpa AeKa CuTe aKTMBHOCTH 33 UCNUTYBakbe Cé M3BPLLYBAaT HeNPUCTPACHO M
80 cornacHocT co 6apawara Ha MKS EN ISO/IEC 17025:2018. Cute oAnyKu ce HOcaT Bp3 OCHOBA Ha 06jeKTMBHM AOKasu 32
ycornaceHoct co pedepeHTHUTe CTaHAapau U BP3 OVIYKUTE HE MOXAT A3 B/IMjaaT APYrU MHTEPECU MAM APYrU CTPaHN U HWUKO]
HemMa npaso Aa BAujae Ha BpaboreHuTe BO OAHOC HA PesynTaTUTe OAHOCHO HEMa MpaBo Ha 61MNO KaKBU BHATPELIHM,
HagBOpEeLHW, KOMepuKnjanHu, PUHAHCUCKU U APYT BUA NPUTUCOLM U BAUWjaHuja.

Jabenewxa Gp.1: PeayatatiTe Of TECTOBWTE CE OHECYBAAT CAMO 33 MCMMTYBaHUTE npumepou. OBOj NPOTOKOA HE CMee A3 ce penpoayuipa camo co
nMcmeHa go3sona Ha nabopaTtopwjaTa M camo LenocHo.

3abenewsa bp. 2: labopaTopujaTa He 0Arosapa 3a BepOAOCTOJHOCT Ha NOAATOLWUTE AOCTABEHW Of NOAHOCUTE/IOT BO 6aparbeTo 3a MCNUTYBatbe.

Jabenewka Bp. 3: OBAACTEHOTO MLE BPLWW MOCTPUPatbe, NPUEeM, CKNaANPatee M TPAHCNOPT COrNIacHO COOABETHATA MNP 7.3 Mpoueaypa 3a 3emarbe Ha
npumepouy, MNP 7.4 NMpuem, TPAHCMOPT, CHAaAUPatbe, OTCTPaHYBake U pakyBaree Co NPMMEpPOUM 3a UCNUTYBALE U COOABETHOTO PY 7.3 PaBoTHO ynaTcTeo 3a
3emarbe Ha NpYMepoum.

Jabenewna Bp. 4: M3sewTajoT 0 NabOPaTOPUCKOTO UCMIUTYBAtbE Ce U3AaBa BO coriacHocT co NP 7.8 WU3BecTyBarbe 33 pesynTaT.

3a6enewxa Bp. 5: Bo w3jaearta 3a coobpasHOCT HE e BKAy4YeHa MepHaTa HeoApPeAeHoCT, W UCTaTa ce BAy4yBa camo no Gaparse Ha KnueHoT. [loHecyBatbeTo
oa/yKa 3a cooBpasHocT e nponuwano 8o MP 7.8 1 e jaBHO focTanHa Ha seb ctpanata www.foodlab.com.mk.

Jabenewka bp. 6: CUTE aKpeaUTMPaHN METOAW OF ONCEroT Ha akpeauTauuja ce objaBeHu Ha seb crpaxara www.iarm.gov.mk v www.foodlab.com.mk.

rﬂsaauue: 1 Bepsuja: 3 Bo cuna 00: 14.12.2021z. ‘
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‘5 ®Y/, NAG IAGOPATOPUIA 3A UCTIUTYBAHE HA XPAHA 1 3APA3HU BOMIECTU | [\ Temees
6 7.8-02
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P (co akpeguTupaHo mocTpuparse) MKCEN ISO/IEC aT- 0%
17025:2018

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

yAn. ,,bopuc Tpajkoeckn” bp.130
1000 Ckonje, MakegoHuja

U3sewraj 6p.072222/5

MukpobuonoluKa aHanumsa

Mme Ha 6apatenor: JKM Boposoa H. UnnHaeH
Anpeca Ha bapatenort: yn. 9 66 UnuHgeH - OnwTUHCKa 3rpaga UnuHpeH

[atym Ha 3emarce: 04.05.2022
Aatym Ha npuem: 04.05.2022

bpoj Ha baparse 3a ucnutysare: 072222
MponpatHo nucmo (6p, aatym): /

| Bosepa: Ha neH 04.05.2022 roguHa, osnacteHoTo auMue Cnasyo Bunapos U3BpPLLK 3emMarkbe Ha NPUMMEPOK BOAa 33
nuerbe 3a TecTuparse Ha MUKpobuonowka aHanusa.

Il OnMc Ha MecTo Ha 3emarbe Ha npumepouun: Bogata 3a nuerbe € 3eMeHa 04 TOaneToT BO AETCKa rpajuHKka
“Bpaka MunaguHosum” - Tekuja.

il MpumepouuTe ce 3eMeHM CAOINACHO NMaH 3a 3emare Ha npumepoum: Ob 7.3-01 MnaH 32 3emarbe Ha
NpPUMEpPOLM.

IV CraHgapgu M metogm 3a 3emarbe Ha npumepoum: MKC SO 19458:2009 — 3emarbe Ha npumepoum 3a
MHKpOGHO.ﬂOLLiKa dHanu3sa

V [lononHysara, OTCTanysara UM UCKAYYyBakba Of METOAOT U Of NNAHOT 3a 3eMarbe Ha npumepouu: /
VI Pesynraru:

1. KapakTepucTMKu Ha npumepoKoT: Bopa 3a nuerse — “Bpaka MunaguHosuu” - Tekuja
(vme, TProBcko UMe, cepuja, AaTymM Ha NPOM3BOACTBO, POK Ha TPaeke, KOAUYECTBO)

2 Mepha CoobpasHoct
WUpg. 6poj Pesynrar op, FpaHu4HKM
Mapamerpu Tecr metog Heogpepe- 3aposonysa/
MCNMTYBakETo s BpegHocTH
HoCT He 3aA0BO/NyBa
072200522 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Konudopmuu 6aktepum MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipesHu eHTEpPOKOKU MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypadku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonyea
aHaepobm
Bpoerbe MUKPOOPraHu3Mm Ha MKC EN 1SO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
KynTypa 22°C
Bpoete MUKPOOPraHM3Mm Ha MHKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Kyntypa 37°C

McnuTyBaHMOT NPUMEPOK M 334,0BONYBA KpUTepuymuTe 3a GapaHMoT napamerap cornacHo MpaBuaHUKOT 3a 6ezbegHocT
KBa/IUTET Ha BoAaTa 3a nuerse (Cn.BecHuk Bp.183/18 Mpunor 1)

Hadanue: | —[ Bepauja: 3 Bo cuna 0o: 14.12.20212

1/2



@Y NAB IABOPATOPUIA 3A UCMUTYBAKE HA XPAHA U 3APA3HU BOJIECTU

Foodd,lab M3BELUTAJ OZ NAEOPATOPUCKO UCTIUTYBAHDE Op 7.6:02 @/%

) (co akpeguTupaHo mocTpuparse) ke
17025:2018

BpeMechu YCNOoBM: v coHueso 0 obnayHo O NpOMEHNMBO O BPHEMIWBO oTe
HauywH Ha CKnagupake: NagunHUK
TemnepaTypa Ha NafWNHKWK 3a TPAHCNOPT Ha npumepokoT: 4+ 2°C

MoCTpMpaHEeTo e U3BPLUEHD OA CTPaHa Ha:

o Kanent

/A
ar
o

M3pabotun: BujoHa BojHuka., ¢ . B oya ﬂAgggﬁpnn: AHgpea BolwKocKa
/vme, npesume, N \3. 700 s/ /MMe, npesume, NoTNM
\7%. -

o

Oatym(un) Ha n3BeayBarbe Ha nabopaTopuckuTe aKTMaHOCTH : 04.05.2022 - 08.05.2022
[atym Ha usgasarbe Ha usselTajot: 09.05.2022

Co * ce 03HaueHyBa HeaKPeOMTUPaH METoL
**MepHa HeogpeaeHocT Ce NoNoAHYBa No 6aparbe Ha KAMEeHTOT
*** ce 03HavyyBaaT METOAM Ko ce aobueHn og cTpaHa Ha nabopaTopwuja co Koja ®yg /1ab uma ckayyero gorosop 3a copaboTka

M3JABA 3A HENPUCTPACHOCT
PakoBsogcreoTo Ha ANTY ®Pyg /lab J00-CKonje rapaHTUpa AeKa CMTe aKTUBHOCTHM 33 MCNUTYBakbe Ce M3BPLUYBAaT HEMPUCTPACHO K
BO cornacHoct co 6aparara Ha MKS EN ISO/IEC 17025:2018. Cute OA/NYKM Ce HOCAT Bp3 OCHOBa Ha O6jeKTMBHM [0Kas3uW 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAapAM U BP3 OA/IYKMTE HEe MOMAT Aia BAMWjaaT ApPYrd MHTEpecU WAK APYrU CTPaHWM U HUKO]
HemMa npaso Aa BAvjae Ha BpaboTeHMTEe BO OAHOC Ha pe3ynTaTUTE OAHOCHO Hema npaBo Ha 6MN0 KaKBM BHaTpelHM,
HagBOpeLHU, KoMepuujanHu, PUHAHCUCKK U APYT BUA NPUTUCOLUM W BAMjaHKja.

3abenewxa bp.1: PesyntaTuTe 04 TECTOBMTE C8 OAHECYBAaT CamMo 33 MCNMTYBaHKTe npumepouy. OB0j NPOTOKOA He cMee A4a ce penpoayuMpa camo co
nyucMeHa 4o3sona Ha nabopaTtopujaTa ¥ camo LenocHo.

3abenewxa bp. 2: NlaBopaTopujaTa He OArOBapa 33 BEPOAOCTOJHOCT Ha NOAATOLMTE [OCTABEHW OZ NOAHOCUTENOT BO BaparbeTo 3a ucnuTysare.

3abenewna Bp. 3: OBNACTEHOTO NIMUE BPLKM MOCTPMPaHLE, NPUEM, CHNZAMPaHE W TPAHCNOPT cornacHo coogeetHata MNP 7.3 MNpoueaypa 3a 3emarse Ha
npumepouwm, MNP 7.4 MNpuem, TPAHCNOPT, CKA3AWMPaHEe, OTCTPaHYBake W PaKyBarbe O NPUMEPOoUM 338 UCNIUTYBarE M COOABETHOTO PY 7.3 PaboTHO ynaTtcTeo 3a
3emMarbe Ha NPUMEePOLM.

3abenewxa bp. 4: UseewrTajoT og nabopaToOpPUCKOTO MCNWUTYBaH€ Ce U3aasa Bo cornacHocT co MNP 7.8 U3secTyBarse 3a pesyatatu.

3aBenewxa Bp. 5: Bo u3japata 3a cooBpa3HOCT He e BKAy4YeHa MepHaTa HeoApPeaeHoCT, M MCTaTa ce BAYYYBa camo no bapare Ha knueHoT. [JoHecysareTo
oanyka 3a coobpasHocT e nponuwaHo Bo MNP 7.8 1 e jaBHo goctanHa Ha seb ctpaHata www.foodlab.com.mk.

3abenewra Bp. 6: CuTe akpeaUTUPaHK METOAM O/ ONCEroT Ha akpeavTauuja ce objaseHu Ha Beb ctpanata www.iarm.gov.mk n www.foodlab.com.mk.

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