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XeMWUCKa aHanumsa

Vime Ha E_'a’paTencrr : JKM Boposog H. UnnHaeH
Appeca wa bapartenot: yn. 9 66 MamHpeH - OnwTUHCKa 3rpaga UnuHaeH

Natym Ha 3emarbe: 05.04.2023
[aTtym Ha npuem: 05.04.2023

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

Bpoj Ha bapatrbe 3a ucnutysare: 079023 X
MponpaTHo nucmo (bp, aatym): /

| Bobep,: Ha peH 05.04.2023 roauHa, oBnacTeHOTO Auue Hukona LIBETKOBCKM U3BPLUIM 3eMakbe Ha NPUMEpPOK BoAa
3a nuer_t}e 33 TecTMparbe Ha GU3MYKO-XEMUCKA aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: Boaarta 3a nuerbe e 3emeHa 04 Yewma o Toanet 8o ,0.Y. Bpaka
MunaauHosuu”, Tekuja.

1] np"unﬁ'é‘iib'ii,me Cce 3eMEeHW COrnacHo nAaH 3a 3emarbe Ha npumepouu: Ob 7.3-02 MnaH 33 3emarbe Ha
npumMmepoLu.  +-

IV CraHgapauM M metoau 3a 3emare Ha npumepouym: MKC ISO 5667-5:2007 — YnaTcTBO 3a 3emarbe Ha
npUmMepoLV BOAA 3a NUEHE 04 NPeYUCTUTEIHU CTaHULM U BOAOBOAHU AUCTPUOYTUBHU CUCTEMU.

V [lononHyBara, 0TcTanyBarba WK UCKNydyBaka 0fi METOA0T M O NAAHOT 33 3emMakbe Ha Npumepouu: /

VI Pesynrati:

Kapaktepuctuku Ha npumepokoT: Boaa 3a nuewe - ,0.Y. Bpaka MwunaguHosuu”, Tekuja.
(Mme, TproBcko ume, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha TPaekEe, KONMYECTBO)
[ MepHa Coo6pasHoct
Wa,. ﬁppj inl=mans Napamerpi Tecr mevon Pesynrar og, Heopape- FpaHU4YHK 3agosonysa/
; WCMUTYBaHETO AeHocT BpegHoCTH MNpudarnuso/
: el " He 3agosonysa
079000623 | boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co 33080/YBa
i “+ [ Mupnc BPM 7.4 — 78x H.0 / Hema 3aA0B0NyBa
T Bryc BPM 7.4 — 79x H.A, / Hema 3340B0/YB3
_Temnepatypa BPM 7.4 — 80x + 10,7 °C / 25°C 3300B0ONYBa
14l MiaTHecT MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3agosonysa |
i pH MKC EN ISO 10523:2013 7,68 / 6,5-9,5 pH 3agosonysa
5 eauHMLM
ot etnpiuyBadka Ha KMnO4 MKC EN ISO 8467:2007 2,24 mg/L / 8 mg/L 3apjosonysa
' |, Enicnposogameoct MKC EN ISO 27888: 2007 889 uS/cm / 2500 uS/cm 33gosonysa
| Amonnjak (NHa) MKC ISO 7150-1:2007 0,01 mg/L / 0,5 mg/L 3agosonysa
| HMadanue: 1

Bepsuja: 4

l Bo cuna 0d: 20.06.2022z.
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&y NIAB TJABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U AUJATHOCTUKA HA
BONECTU KAJ YKUBOTHU

Food=lab

0B 7.8-02
P a—— M3BELLTAJ O4 NABOPATOPUCKO UCINUTYBAHE MKC EN ISO/IEC
CO aKpeguTUpaHoO MOoCTpuparke
jtc Supeawrvp Pinatee) 17025:2018
Hutputh (NO3) MKC I1SO 26777:2007 0,07 mg/L / 0,5 mg/L: ' Ia40B0ONYBa
Hutpaty (NO3) MKC ISO 7890-3:2007 8,4 mg/L / 50mg/L | 3aposonysa
Xnopuau MKC 1SO 9297-2007 3,55 mg/L / 250 mg/L /- 3ga0BONYBA
Weneso MKC ISO 6332:2007 0,051 mg/L i 0,2 mg/L 36/40BONYBA
Pe3unayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3300B0/YBa

MCNUTYBaHWOT NMPUMEPOK W 3a8080/YBa KpuTepuymuTe 3a 6GapaHuoT napamertap cornacHo lMpasunHukoT 3a 6esabeqHoCT v K3aauTeT Ha
BoAaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHcKM ycnosu: 0 coHyeso ¥ 06/71a4HO O MPOMEHNMBO [ BPHEX/IMBO O TemnepaTypa
HauyuH Ha cknagupare: aguiHUK
TemnepaTtypa Ha NaAWNHKUK 33 TPAHCNOPT Ha NpumepokoT: 4+ 2°C

MocCTpMparEeTo e U3BpLIEHO 0f CTPaHa Ha:

0 KnueHt 0 ®ya N1ab Hukona LigeTkoBCkM (CO akpeauTUpaHa metoaa)./.....

Wapabotun: [1-p Ana CpbuHOBCKa. &
/vume, npesume, notnuc /

pun: ®pocuHa CnacoscKa
/Mme, npesume, n

Natym(u) Ha n3seayBarbe Ha nabopatopuckute aktTmeHoctH : 05.04.2023-10.04.2023
OaTtym Ha usgasarbe Ha ussewTajot: 10.04.2023

Co * ce 03HaYeHYBa HEaKPEAUTHPAH METOL,

**Kora kanHeToT He Bapa u3jasa 3a coobpa3HOCT BO MIBELUTA|OT CE U3BECTYBA MEPHATa HeoAPeAeHOCT, BO CUTE APYrM CIyYan MepHaTa HeoapeaeHoCT, ce
NpecMeTysa BO Pe3ynTaToT camo no Gaparbe Ha KAWeHToT.

*** ce 03HauyBaaT MeToaM Kou ce aobueHn og ctpaHa Ha nabopatopuja co koja Pya /1ab uma crayHeHo Aorosop 3a copabotka

M3jaBa 3a HenpucTpacHocT
PakosogcTeoTo Ha ANTY dya 1ab A00-Ckonje rapaHTUpa AeKa CUTe aKTUBHOCTH 32 UCNUTYBak:E Ce U3BPLIYBaaT HENPUCTRACHO U
80 cornacHocT co Gaparara Ha MKS EN ISO/IEC 17025:2018. Cute oanyKW ce HOCaT BP3 OCHOBA Ha oﬁ]ex‘rw&sﬂn OOKa3u 33
yCOrnaceHocT co pedepeHTHUTE CTaHOAAPAW M BP3 OANYKUTE He MOXaT Aa BAMjaat ApYrd UHTEpecu uau apyri crpaHu M HUKO]
HEeMa npaBo ‘Aa BAWjae Ha BpaboTeHMTE BO OAHOC Ha pesyaTaTute OAHOCHO Hema MpaBso Ha 6uno Kausu.., HaTpPeLHu,
HaABOPELLHM, KOMEPLUjaNHU, PUHAHCUCKM U APYT BUA NPUTUCOLM 1 BAMjaHM]a. R

3abenewxa bp. 1: Peayntatute of TECTOBMTE Ce OAHECYBaaT CamMo 33 UCMMTYBaHWTE nNpumepoun. OBoj npoTokon He cmee Aa ce penpoAyilkpa oceeH co
nWcMeHa Ao3eona Ha nabopaTtopujaTa v BO LENOCT. 5
3abenewxa Bp. 2: NlabopaTopwjaTa He 0Aroeapa 3a BEPOAOCTOJHOCT Ha NOA3TOUWTE AOCTaBEHW 04 NOAHOCUTE/NOT BO Gaparero 3a ucnnwa-u-peJ

3abenewna bp. 3: Kora KAMEHTOT M3BPLIMA 3eMatbe Ha NpumepouuTe, nabopaTtopujaTa He HOCK OATOBOPHOCT 33 penpeseHTaTMBHOCTA Ha npylr\depou.me
3abenewxa bp. 4: MasewrTajoT o4 N1abopaToOPUCKOTO MCNUTYBaE Ce M3Aaea BO cornacHocT co MNP 7.8 Masectysarbe 3a pesynTatu. ;

3abBenewxa Bp. 5: [okonky kaueHTOT Bapa ussewTajoT o4 NabopaTopucKo MCNUTYBakbe A3 COAPHMK w3jaBa 3a coobpa3HocT, naﬁopa'ropmaTa nocranyea
COrNAacHO NPaBWAo 33 AOHECYBatbe Ha OANyKa 3a w3jasa 3a coobpa3snoct. OBa npasuno e Bo cornacHocT co Touka 4.2.1 og ILAC -G8: 09,1‘2019 Boguu 3a
AOHEeCYBake 0f/1yKa 1 u3jaea 3a coobpasHocT 1 rnacu: ;

Mpaeuno Ha GUHapHa oaayKa 3a eAHOCTaBHO NpudaKarse Kora:

- U3MEepeHaTa BPeAHOCT e NOA rpaHuuaTa Ha npudakarbe AL=TL — ,3agosonysa” nm
- W3MepeHaTa BPeAHOCT e Hag rpaHuuara Ha npudarare AL=TL- , He 3agoBonyBa i
COTNACHO BAMEUKWOT NPaBU/IHUK Ha HALLWOHANHOTO 3aKOHOAABCTBEO.

Ja6enewka bp. 6: CuTe aKPeAUTMPAHN METOAM Of ONCeroT Ha akpeauTauuja ce objaseHu Ha Beb cTpaHaTa www.iarm.gov. mk 1 www. fonat,abcom mk
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| oy 1AE TABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U AUJATHOCTUKA HA

VIR N MR 1S

; BO/IECTU KAJ }KUBOTHM
anffé—tab W3BELLTAJ OZ} TAGOPATOPUCKO MCTIUTYBAKSE Ok 1,502 o
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Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

yn., Eobnc:__'l'paikoecnm" Bp.130
1000 Cronje, MakeaoHuja

U3sewrTaj 6p.079023/6

MukpobuonoLlKka aHanmsa

Wme Ha Gapatenor : JKN Boposoa H. UnuHpex
Anpeca Ha Hapatenot: ya. 9 66 UnuHgeH - OnwWTHHCKa 3rpaga UnuHaeH

[aTym Ha 3ematbe: 05.04.2023
Oatym Ha npuem: 05.04.2023

Bpoj Ha Bapatbe 3a ucnutysarse: 079023
MponpaTtHo nucmo (6p, aatym): /

| Boeeg: Ha aex 05.04.2023 roguHa, oBnacteHoTo e HuKona LIBEeTKOBCKU U3BPLLK 3emakbe Ha MPpUMMEepPOK BOAa
33 NUerbe 3a TecTuparbe Ha MUKpobMonoLwKa aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoun: Bogara 3a nuere e 3emeHa 0f, Yelwma Bo KyjHa Bo ,0.Y. bpaka
MwunaguHosum”, Tekuja.

Il MpumepoimTe ce 3eMeHM COrnacHo nAaH 3a 3emarbe Ha npumepoum: O6 7.3-02 MMnaH 3a 3emarbe Ha
npumepoLLu

v C-ran,a,abﬁ;u meTtogu 3a 3emarbe Ha npumepouym: MKC ISO 19458:2009 — 3emarbe Ha npumepoun 3a
MUKpOBKHONOILKa aHanu3a.

V [ononHyBatba, OTCTanyBarba AU UCKY4YBakba Of METOAOT U 04, NAAHOT 33 3eMatkbe Ha npumepouum: /
VI Pesynratu:

1.KapakTepucTuku Ha npumepokoT: Boaa 3a nuerse — ,0.Y. Bpaka MunaguHoBuu”, Tekuja.
: (Mme, TProBCKo UMe, cepuja, [aTyM Ha NPOU3BOACTBO, POK Ha TPaeke, KONWYECTBO)

=

AT Coo6pasHoct
< | MepHa
Ma. 6poij i Pesynrar og FpaHuuHKU 3apgosonysa/
! MapameTpu Tecr meTopg Heogpeae-
UCNUTYBaHETO Hoct ¥ BpeAHOCTH NMpudarauso/
i He 3apoBonyBa
079000622  Pseudomonas aeruginosa MHKCEN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonyea
| Konudopmuu Baktepun MKC EN 1SO 9308-1 0 cfu/100ml /] 0 cfu/100ml 3aposonyea
E.coli MHKC EN ISO 9308-1 0 cfu/100ml| / 0 cfu/100ml 3aposonysa
LipeBHK eHTEepOKOKM MKC EN 1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypaukm MKCEN ISO 26461-2 | Q cfu/100ml / 0 cfu/100ml 3anosonysa
| aHaepobu
Bpoerse MUKPOOPraHW3mMu MKC EN IS0 6222 0 cfu/ml / 100 cfu/ml 3apoeonysa
______Hakyntypa 22°C
\¢ ptBpoeroe MuKkpoopradmsmu | MKCEN IS0 6222 0 cfu/ml / 20 cfu/ml 3agosonyea
eeli Ha kyntypa 37°C

WCnuTyEaHKHOT NPUMEDOK MM 331080NYBa KpUTEpUyMUTE 33 6apaHMoT napameTap cornacHo MpasuNHMKOT 3a 6eabegHoCT U
 WE=SWTET Ha Bogarta 3a nuerse (Cn.BecHuk Bp.183/18 Mpunor 1 u Npunor 4)

Fenoea |

i Bepzyja: 4

| Bo cura oo: 20.06.20222
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ELL 0 NA PUC NUTYBAHE VIKC EN 1S0/IEC B

(co akpeauTMpPaHO MoOCTpUparbe)

17025:2018

BpemeHCKK ycnosu: O coHuyeso ¥ obnadyHo O NPOMEHAMBO [ BPHEW/WBO O Temnepartypa
HauwH Ha cknaguparbe: NaguaHUK
Temnepatypa Ha NaAWTHWK 33 TPAHCNOPT Ha NPUMEPOKOT! 4 +2°C

MocTpuparbeTo e U3BPLUEHD 04 CTPaHa Ha:

‘0 Oy Nab Hukona LIBeTKOBCKM (co akpeauTMpaHa MeToaa)....,
/vMe, npesume Ha € ro U3BPLUMNO MOCTPUPAHSE

e

o3

(=}

U3paboTtun: Hatawa MuneHKoBeKa...... N . ... LWV 1 Opobpun: AHAapea BOLIKOCKA. ... ik il
£ AR

/ume, npesume, noTnumc / aiele S /ume, npesume, notuc /- 4a

Natym(1) Ha u3seaysarbe Ha nabopaTopuckuTe akTusHocTyh: 05.04.2023 - 08.04.2023
JaTtym Ha uspasarbe Ha ussewwTajot: 10.04.2023

Co * ce 03Ha4ysa HeakpeauTUpaH MeToq

**Kora kAWHeToT He Bapa u3jasa 3a cooBpPasHOCT B0 W3BEWTAJOT Ce M3BECTYBa MepHaTa HeoAPeA_HOCT, BO CUTE ApYrU CiyHau MEepHaTa Heo4peaeHOCT, ce
npecmeTysa Bo pesynTaToT camo no Baparbe Ha KAMEHTOT. bR

*** e 03HaYyBaaT METOAM KOW ce Aobuenu oa cTpaHa Ha nabopaTopwja co Koja ®yg Nab vma cknyyeHo gorosop 3a copaboTka

M3jaea 3a HenpucTpacHocT

PakosopacTeoTo Ha ANTY dya Nab 100-Ckonje rapaHTUpa AeKa cMTe aKTUBHOCTM 33 MCNUTYBakbE Ce M3BPLUYBaaT HEIPUCTPAcHO M
80 cornacHoct co Gapawarta Ha MKS EN ISO/IEC 17025:2018. Cute oAnyKu ce HOCaT BP3 OCHOBA Ha 06jeKTMBHW AOKa3M 3a
YCOTNAceHOCT €O pedepeHTHUTE CTaHAapAMU U BP3 OANYKUTE He MOMaT Aa BAMjaaT ApYry UHTEpec Wau apyru CTPAHU U HUKO]
HemMa npaso Aa Baujae Ha BpaboTeHWTe BO OAHOC Ha pesynTaTUTe OQHOCHO Hema npaso Ha 6MN0 KaKBU BHATPELIHM,
HaZIBOPELHK, KOMepUMjanHu, QUHAHCUCKM U APYT BUA NPUTUCOLM U BAMjaHKja.

Jabenewxa bp. 1: PesyntatuTe 0f, TECTOBWTE Ce OAHECYBaaT Camo 33 WCNUTYBaHUTE NPUMEROLW. OB0j NPOTOKOA He CMee fa ce penpogyuypa oceeH co
nMcmeHa nossona Ha nabopaTopujaTa U BO UesocT.

3abenewnxa bp. 2: labopaTopujata He oAroeapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTABEHW 04 noaHocuTenor Bo Bapatbeto 3a NCNUTYBaM:E, |
3a6enewka Bp. 3: Kora KIMEHTOT U3BPLIKA 3EMatbe Ha NpumepoLmTe, 1abopaTopujata He HoCM OAT0BOPHOCT 33 penpeseHTaTMBHOCTa Ha NpuMepounTe,
3abenewka bp. 4: U3sewTajoT og NabopaTOPUCKOTO MCNMTYBa:E CE M343B3 BO COMNAcHOCT CO MNP 7.8 W3sectysatbe 3a pesynratu. SRS
3a6enewxa Bp. 5: [okonky knueHToT 6apa u3sewTajoT of nabopaTOPMCKO MCNWTYBare A3 COAPHM u3jasa 3a coobpasHocT, nabopaTopvjara-fnocranyea - -
COrNacHo NpaBwno 33 AOHEeCyBarke Ha OA/yKa 33 u3jasa 33 coobpasHoct. Osa npasuno e Bo cornacHocT co Tovka 4.2.1 og ILAC ~GS:0I9_,{2._{§}_:_L_9 Bogwy 33
[OHecyBarbe OANYKa U u3jasa 3a co0bpa3HOCT 1 rnacu:

Mpasuno Ha 6uHapHa OANYKa 33 e4HOCTaBHO NpUdaKatse Kora:

- M3MepeHaTa BpeAHOCT e NO4 rpaHuLaTa Ha npudacatbe AL=TL - »330080NyBa" UNK

- M3MepeHaTa BPeaHOCT @ Hag rpanuLaTa Ha npudarare AL=TL- , He 3ag080nyBa e

COrN3CHO BAMEHKMOT NPaBUAHUK Ha HAUMOHaNHOTO 3aKoHOAABCTEO. 4

3afenewka bp. 6: CUTE aKPEAUTUPaHW METOAM Of OMCEroT Ha aKpeguTauuja ce oBjaseHu Ha Beb cTpaHaTa www.iarm.gov.mk v www.foodlab.com.mk.
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