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BONECTU KAl {UBOTHMU

&y NAB TABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U AUJATHOCTUKA HA

WU3BELLUTAJ O4 IABOPATOPUCKO UCNUTYBAHE
(co akpeguTUpaHo MocTpuparbe)

06 7.8-02

MKC EN ISO/IEC
17025:2018

yA. ,Bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoH#uja

M3BewrTaj 6p. 079023/1 X

XemucKka aHanmsa

Mme Ha Bapartenort : JKM Boposoa H. UnnHpeH
Anpeca Ha 6apatenot: yn. 9 66 UnuHpeH - OnwTKHCKa 3rpaga UnnHaeH

- [atym Ha 3emarve: 05.04.2023

Oatym Ha n

puem: 05.04.2023

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

Bpoj Ha bapatse 3a ucnutysaree: 079023 X

MponpaTHo nucmo (6p, gatym): /

| Boseg: Ha geH 05.04.2023 roanHa, 0BNAacTeHOTo iue Hukona LUBETKOBCKM M3BPLUU 3eMakbe Ha NPUMEepPOoK Boaa
33 NUere 3a TecTuparbe Ha PU3NYKO-XeMMUCKa aHanumsa,

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouun: BoaaTa 3a nuere e 3emeHa oA Yellma Bo KyjHa Bo ,0.Y. Kouo

Pauun”, Me

TpoBeL,

IIl MipumepouuTe ce 3eMEHM COrAAacHO NAaH 3a 3emarbe Ha npumepoun: 06 7.3-02 MnaH 33 3emarbe Ha
npUumepoLu.

IV Cravpapam u metoau 3a 3emarbe Ha npumepoum: MKC I1SO 5667-5:2007 — YnatcTtBo 3a 3emarbe Ha
npumepoLtiu BO/ia 3a NWerbe 04 NPEYUCTUTE/IHU CTaHULM U BOAOBOAHM ANCTPUBYTUBHU CUCTEMM.

V [JononHyeara, OTCTanyBakba WK UCKAYYYBakba Of METOAOT M OA NAAHOT 33 3eMatbe Ha npumepoum: /

Vi-Pesyarati:

KapaKkTepucTuku Ha npMmepoKoT: Boaa 3a nuerbe —,0.Y. Kovo Payun”, Netposey

(Mme, TProBCKO MMe, Cepuja, AaTyMm Ha NPOU3BOACTBO, POK Ha TPaekbe, KONMYEcTso)

Mepua CoobpasHocr
Ua. 6poj -
4. 6poj Fagambion Tetriheron PezynTaT og Heogpe TpaHuyHK 3aposonysa/
WCMNMTYBaETO | AEeHOoCT BpEAHOCTH Npudartnuso/
Al rided He 3agoBonysa
079000123 | Boja MKC EN 1SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 33/10B0/YBa
IR Mupuc BPM 7.4 - 78x H.A / Hema 3a40BONYBa
| “BRryc BPM 7.4 — 79x H.4 / Hema 3apoBonysa
Temnepartypa BPM 7.4 — 80x +10,0°C ) 25°C 3agoBsonysa
o MaThger MKC EN ISO 7027-1: 2017 0,16 NTU / 1,5 NTU 3aaoBoNyBa
epH,. MKC EN 1SO 10523:2013 7,78 / 6,5-9,5 pH 3agosonysa
eanHULM
Motpowysayka Ha KMnO, MKC EN ISO 8467:2007 1,84 mg/L / 8 mg/L 3a408oNysa
En. cnposognnsoct MHKC EN ISO 27888: 2007 628 uS/cm / 2500 uS/cm 3af0B0/YBa
Amonujak (NHa) MKC 1SO 7150-1:2007 0,01 mg/L / 0,5 mg/L 3agosonysa
HadaHue: 1 Bepzuja: 4

‘ Bo cuna 06: 20.06.2022z.
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&y 1AB NABOPATOPUIA 3A UCNUTYBAHE HA XPAHA U AIMJATHOCTUKA HA

___Tecmpme
BONECTU KA) MUBOTHMU VIRE EN ISOUIEE | TU2E
06 7.8-02 %
M3BELLUTAJ 04 NABOPATOPUCKO UCNUTYBALE MKC EN 1SO/IEC O £
- G
CO aKpeauTUPaHo MOoCTpUpatbe
| ( y puphise] 17025:2018
HuTtputk (NO2) MKC IS0 26777:2007 0,07 mg/L / 0,5 mg/L 3a00B0NYBA
HutpaTh (NOs) MKC ISO 7890-3:2007 8,2 mg/L / 50 mg/L 330BONYBa
Xnopugm MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 38/080J1yBa T
Heneso MKC ISO 6332:2007 0,061 mg/L / 0,2 mg/L 3300BONYBA
PesngyaneH xnop MKC EN ISO 7393-2:2019 0,25 mg/L / 0,5 mg/L | saposonysa '
McnnTyBaHWOT NPUMEPOK M 3aA0BONYBa KPUTEPUYMUTE 33 BapaHWOT napameTap cornacHo MpasuaHWKoT 33 6e3befHOCT W KBaNUTeT Ha
soara 3a nuerbe (Cn.BecHuk bp.183/18 Mpunor 1), LS
BpeMeHCKM yCnoBu: O coHyeBo ¥ 06nayHO O NPOMEH/NMBO [ BPHEXAMBO O TemnepaTtypa
Ha4yuH Ha cKnaauparbe: NafnNHUK
TemnepaTypa Ha NaAWNHUK 33 TPAHCNOPT Ha npumepokoT: 4 +2°C
MocTpupaH€eTo e U3BPLIEHO 04 CTPaHa Ha:
o KnueHt o ®ypa J1ab Hukona LiBeTKOBCKM (CO aKpeanTUpaHa MeToaa).... 4. ... {4 i

/MMe, Npe3vme Ha MLETO KOe ro M3BPLIKIO MOCTPUpa

M3pabotun: O-p AHa Cpﬁnnoscnajﬁl&.%b

/vmé, npeaume, notnuc /

Natym(u) Ha u3BeayBarbe Ha nabopatopuckuTe aKTUBHOGT : 05.04.2023-10.04.2023
[atym Ha uspasarbe Ha mssewTajot: 10.04.2023

Co * ce o3Ha4YeHyBa HeaKpeguTUpaH MeToq k

**Kora kAMHeToT He Bapa u3jaea 3a cO0BPa3HOCT BO M3BELLTA]jOT Ce 3BECTYBa MEpPHaTa HeoApeAeHOCT, BO CUTE APYrk Ciy4au MepHata HeoApeagHOCT, ce
nNpecMmeTysa BO Pe3ynTaToT camo no Gaparbe Ha KIMEeHTOT. i ;

*** ce 03HaUYBaaT METOAM KoM ce AoBreHn o cTpana Ha naboparopuja co koja Pya, Nab uma ckayyeHo aorosop 3a copaboTtka

WU3jaBa 3a HeNpUCTPacHoOCT
PakoBoacTBOTO Ha [ANTY dypa Nlab J00-Ckonje rapaHTUpa AeKa CuTe aKTUBHOCTH 3a UCNUTYBatbE Ce M3BPLUYBA3T HEMPUCTPACcHO U
80 cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute oAnyKM ce HOCat Bp3 OCHOBA Ha 06jekTHBHM AOKa3u 32
YCOrnaceHocT co pedepeHTHUTE CTAHAAPAKU U BP3 OANYKUTE HE MOXAT A3 BAWjaaT APYrM MHTEPECH UAW APYTW CTPaHK U HMKO]
Hema npaso Aa Bavjae Ha BpaboTeHuTe BO OAHOC HA pe3ynTatMTe OAHOCHO HemMa npaso Ha 6WN0 KaKBW BHATPELWIHW,
HaaBOpeLHN, KOMEPLUMjanHKU, GUHAHCUCKU U APYT BUA NPUTUCOLM W BAMjaHKja.

3abenewka bp. 1: PesyntatuTe 0 TECTOBMTE Ce OQHECYBAaT CamMo 3a MCNMTyBaHWTe npumepouy. OBOj NPOTOKON HE CMEe 43 Ce PenpoayLpa oceeH co
nMcMeHa go3eona Ha nabopatopwjata v BO LenocT. I
3abenewwka bp. 2: NlabopaTopwjaTa He.0A4roBapa 3a BePOAOCTOJHOCT Ha NOASTOUMTE A0CTABEHN 04 noaHocUTENoT BO BapareTo 3a UCNUTYBakbe.
3a6enewka Bp. 3: Kora KNMEHTOT U3BPLUKA 3eMatbe Ha NpuMepouvTe, nabopaTopujata He HOCH OArOBOPHOCT 33 penpe3eHTaTMBHOCTa Ha NpUMepoLuTe.
3aBenewxa Bp. 4: U3BewTajoT oa NabBopaTOPUCKOTO UCNMTYBatbe Ce U3AaBa BO COMNAcHOCT Co MNP 7.8 W3BecTyBarse 3a pesynratu. :
3abenewka bp. 5: [lokonky KaueHToT 6apa u3sewTajoT of NabopaTopPMCKO MCMUTYBarLE Aa COAPMK wsjasa 3a coobpasHoct, nabopatopujara nocTanysa
COrNAcHO NPaBWno 33 JOHEecyBarbe Ha OANYKa 32 W3jasa 3a coobpaztoct. Osa npaeuno e Bo cornacHocT co Touka 4.2.1 og ILAC -68:09,9201&? Bogwy 3a
LOHecyBarbe 04NYKa 1 3jasa 3a coobpasHOCT W rack: '

Mpaeuno Ha GuHapHa oanyKa 3a eAHOCTaBHO Npudakarbe Kora: i

- Y3MepeHaTa BpeAHOCT e NOJ rpaHuuaTa Ha npudakaree AL=TL— L3apoBonysa” unm i

- M3MepeHaTa BpeHOCT e Hag rpaHnuaTa Ha npudakarse AL=TL- , He 3a0BoNYBa e i

COrNAcHO BAMEYKMOT NPaBUAHWK Ha HAUMOHaHOTO 3aKOHOAABCTBO.

3a6enewka Bp. 6: CUTe aKpeaUTUPaHU METOAM OZ ONCErOT Ha akpeauTaUyja ce ofjaseHu Ha Beb cTpaHaTa www.iarm.gov.mk v www.foodlab.com.mk.

| M3danue: 1 Bepsuja: 4 Bo cuna 09: 20.06.20222.




BOJIECTU KAJ {MBOTHU

@Y /IAB IABOPATOPMIA 3A UCMUTYBAHE HA XPAHA U IUJATHOCTUKA HA

M3BELLUTAJ Ol IABOPATOPUCKO UCTTUTYBAKSE
(co akpeauTHMpaHo MoCTpUparse)

06 7.8-02

MKC EN ISO/IEC
17025:2018

3 Tecinpanse
MEC ENISOURRL 1TB2S

yn. ,bopuc Tpajkoscku” bp.130
1000 Cxonje, MakeaoHKja

UsBewrTaj 6p.079023/1

MuKpobuonolwKa aHanmsa

Mme Ha Gapatenort : JKM Bogosog H. UnuHaeH

Anpeca Ha 6apatenot : yn. 9 66 UnunaeH - OnwTKHCKa srpaga UnuHaeH

[atym Ha 3emarbe: 05.04.2023
Aatym Ha npuem: 05.04.2023

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

Bpoj Ha baparse 3a ucnutysarse: 079023
MponpaTHo nucmo (6p, patym): /

| Bosea: Ha aex 05.04.2023 roavHa, oBnacteHoTo nvue Hukona LiBeTKOBCKY M3BPLIK 3eMatbe Ha NPMMEpPOK BoAa
3a NUerbe 33 TeCTUparbe Ha MMKpPo6bronoLwKa aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: Bogarta 3a nuerbe e 3eMeHa o4 Yelwma Bo KyjHa so ,0.Y. Kouo

Pauun”, MetposeL,

Il Mpumepouure ce 3eMeHU COrnacHO NnaH 3a 3emarwe Ha npumepouu: Ob 7.3-02 MnaH 33 3emarbe Ha

NPUMepoLiy.

IV Crangapav 4 metogm 3a 3emarbe Ha npumepouu: MKC ISO 19458:2009 — 3emarbe Ha nNpumepouu 3a

MuKpoburonoLlKa aHanusa.

V [lononHysarba, OTCTanyBakba WK UCKY4yBakba Of METOAOT M 04 NAAHOT 3a 3eMarbe Ha npumepouu: /

Vi Peaynrati:

1.KapakTepucTukm Ha npumepoKoT: Boaa 3a nuerse —,,0.Y. Kouo Pauun”, MNetposey,

(Mme, TProBCKO MME, Cepuja, 4aTyM Ha NPOW3BOACTBO, POK Ha TPaeke, KoAUYEeCcTBo)

| Mepia CoobpazHocr
i .6
_ Ha. Bpoj e Tactaaton Peaynrar og, i e FpaHMyHK 3aposonysa/
5 MCNUTYBaHETO Hoct ¢ BPeAHOCTH Mpudarnmso/
5 He 3af080NYyBa
| 079000123 @ Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml| / 0 cfu/100ml 3agosonyea
Honudopmuu Baxrepun MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agoBonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipesH# EHTEPOKOKM | MKCEN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
I Cynbwropenyuypauku | MKCEN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
anaepobu |
Bpoesse muKkpoopraumsmu | MKCEN I1SO 6222 0 cfu/ml / 100 cfu/ml 3apgosonysa
Ha kyntypa 22°C |
.. Bpoesse MMKDOOpPraHMamu |  MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa

#a wyntypa 37°C

MEenuTyEasmoT NDUMEDOK MM 3310BONYBa KpUTEpUuymuTe 3a 6apaHMoT napameTap cornacHo MpasunHUKoT 3a besbegHocT u
HE3NWTET Ha B0AaT2 3a Nuerse (Cn.BecHuk bp.183/18 Mpunor 1 w MNpunor 4)

Hzoasue: |

| Bepawja: 4

| Bo cuna 00: 20.06.20222
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@Y NAG TABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U AUJATHOCTHKA HA
BONECTU KAJ HMBOTHU

Food@lab :
i W3BELLTAJ O} TABOPATOPUCKO UCTIUTYBAHSE Op L.o~2

(co akpeauTUparo mocTpupatbe) MECEIT
17025:2018
BpemeHCcKu ycnosm: O coH4yeBo Y 06nayHO O MPOMEHAMBO [ BPHEX/AWBO O TeMnepaTypa

Ha4yuH Ha cknagupare: NaguiHuK
TemnepaTypa Ha laAU/IHWUK 32 TPAHCMOPT Ha NnpumepokoT: 4 +2°C

MocTpMpakeTo e U3BpLIEHO 0f CTPaHa Ha:

o dyg a6 HMKona IJ.aeTROch (co akpeguTMpaHa MeToaa)....

M3paboTun: Hatawa MUNEHKOBCKa........%... e ,_anSpun AHopea bolwkKocka....
/vme, npe3aume, notnuc / ?:.'.:J ;IJ‘ /ume, npesume, nornuc/

Jatym(n) Ha usseaysarbe Ha nabopatopuckute aktusHocTu: 05.04.2023 - 08.04.2023
[JaTym Ha usaasarbe Ha mussewTajot: 10.04.2023

Co * ce 03Ha4yBa HeaKpeauTMpPaH MeTog

**Kora KMHeToT He Bapa w3jasa 3a c006PA3HOCT BO M3BEWTAJOT Ce U3BeCTYBa MepHaTa HeoAPeAEHOCT, BO CUTE APYrW CiyYan MepHaTa HPOApE,D,EHOCT ce
npecmeTyea Bo pesynTatoT camo no baparbe Ha KAMEeHTOT,

*+% ca 03HaYyBaAT METOAM KoM ce AoBueHu of cTpaHa Ha nabopaTopuja co koja @ya /1ab uma ckayyeHo Aorosop 3a copaboTtka

M3jasa 3a HenpucTpacHocT

PakoBoacTBOTO Ha ANTY ®ya Na6 [O0-Ckonje rapaHTUpa AeKa CUTe aKTUBHOCTH 32 UCMUTYBakbe Ce U3BPLIYBAAT HENPUCTPACcHO U
80 cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute oanyku ce HOCat Bp3 OCHOBA Ha objekTuBHM OOKasM 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAAPAU M BP3 OANYKMTE He MOXKAT Aa BAWjaaT APYrA MHTEPECH WAM APYTW CTPAHU K HUWKOj
HemMa npasBo Aa B/Aujae Ha BpaboTeHMTe BO OJHOC HA pesynTatute OAHOCHO HEMa Npaso Ha 6MN0 KawaW BHATpPELlHM,
HaABOpPELHK, KOMEPUUjanHU, GUHAHCUCKM W 4PYT BUA NPUTUCOLM K BAMWjaHM]ja.

3abenewxa Bp. 1: PeayntatuTe o4 TECTOBWUTE Ce OOHECYBaaT camo 33 WCMUTYBaHWTE NPUMEPOLM. OB0j NPOTOKON HEe cmee Aa ce penpum}uupa OCBEH CO
nMcmeHa 4o380na Ha naﬁopa'mpmara W BO UEenocT.

3aBenewka Ep. 2: NaGopaTopujata He 0ATOBapa 33 BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTaBEHW 04 NOAHOCMTENOT BO Bapatbeto 3a MCTIH‘WBEH:E

3a6enewka Bp. 3: Kora KNMEHTOT U3BPLUKA 3EMatbe Ha NpumepouuTe, nabopatopujaTa He HOCWM OAroBOPHOCT 32 PenpeseHTaTMBHOCTa Ha npumepoqwre
3aBenewka Bp. 4: M3sewTajoT o4 NabopaTopuCKOTO UCMUTYBatbE Ce W34aBa BO COMIACHOCT CO MNP 7.8 U3BecTyBarse 33 pe3ynTaTi.
3abenewka bp. 5: [oKkonky KaueHToT Gapa WM3BewTajoT Of NabopaTopucko MCNUTYBarbe A3 COAPMHU u3jasa 3a coobpasHocT, naﬁopampmam nonanvaa
COrAacHO NPaBWAC 33 AOHecyBarbe Ha O4/yKa 3a usjasa 33 coobpasHoct. OBa Npasu/io e BO COFNACHOCT CO Touka 4.2.1 oa ILAC -G8: 09!2019 Bop.uu 32
noHecysarbe Of/1yKa M M3jasa 3a coobpasHocT v rnacu:

Npaeuno Ha 6MHapHa of/yKa 33 egHOCTaBHO npudaKarbe Kora:

- M2MEepeHaTa BpeqHOCT e NoA rpaHuuaTa Ha npudaratbe AL=TL - ,3aposonysa” unn
- M3MepeHaTa BpeaHOCT e Hag rpaHuuaTta Ha npudakarbe AL=TL- , He 3a4080/1YBa i
COrNACHD BAMEYKMOT NPABUAHMK Ha HAUMOHANHOTO 3aKOHOA4ABCTBO.

3abenewka Bp. 6: CuTe akpeaUTUPaHW METOAM O ONCEroT Ha akpeauTauuja ce objasenu Ha ge6 ctpaHara www.iarm.gov.mk u www.foodlab.com.mk.
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