| i ®Y/ IAB NABOPATOPMIA 3A UCMIUTYBAHSE HA XPAHA 1 3APA3HU BONECTM
FUOddvlab W3BELUTAJ O/ ABOPATOPUCKO UCTIUTYBAHSE Ob7:8 2
| S e (CD aKpeauTUpaHo mocTpupa H’E) iR = [SO/IEC
17025:2018

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

yn. ,bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoHuja
MU3BsewrTaj 6p. 081122/1 X

XemMmucKa aHanusa 5

Ume Ha Bapatenor : JKIMN Bogosog H. UnuHaeH
Appeca Ha 6apatenot: yn. 9 66 UnuHaeH - OnwTUHCKa 3rpaga UnuHgeH

Bpoj Ha bapatbe 3a ucnuTyBarse: 081122 X
MponpatHo nucmo (6p, aatym): /

Aatym Ha 3emarbe: 18.05.2022
[atym Ha npuem: 18.05.2022

| Bosea: Ha peH 18.05.2022 roauHa, oBnacteHoTo nuue Cnasyo Bunapos M3BpLUM 3eMatbe Ha NPUMMEpPOoK BoAa 3a
nuerse 3a TecTuparbe Ha ¢M3HHKO~XEMHCK3 aHanu13a.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoun: Bogarta 3a nuerbe e 3emeHa o4 KyjHaTta Ha [paauHka,, Mopkos4e".

Il MpumepouuTe ce 3emMeHM CAOINACHO NNaH 3a 3emarbe Ha npumepouu: Ob 7.3-01 MNnad 32 3emarbe Ha
NPUMEpPOLM.

IV CranpapauM M metoau 3a 3emarbe Ha npumepouu: MKC SO 5667-5:2007 — YnaTcTso 3a semarse Ha

NpMMepoLM BOAA 33 NUEHE 0f, NPeYUCTUTENHU CTaHULM U BOAOBOAHM AUCTPUBYTUBHU CUCTEMM.

V [onosHyBaka, OTCTanyBaka WA UCKNYYYBakba 04 METOAO0T M 04, NIaHOT 3a 3ematbe Ha npumepoum: /

VI Pesynrartu:

KapaKTepucTuku Ha npumepokoT: Boga 3a nuewse — MpaguHka ,,Mopkosue"
(Mme, TProBCKo UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha Tpaewe, KOMYEeCTBO)

CoobpasHocr
MepHa

WUa. 6poj Pesyarar op Heogpe- FpaHK4HK 3aposanyed/

MapameTpu Tect meTop, npudarnmso/
WCNMTYBaHETO p,e:lfcr BpPEegHOCTH G

3apoBonysa

081100122 | Boja MKC EN 1SO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa

Mupuc BPM 7.4 — 78x H.A, / Hema 3agosonysa

Bryc BPM 7.4 —79x H.4 / Hema 3340BONYBa

Temneparypa BPM 7.4 — 80x +10,2°C / 25°C 3340B0/YBa

MaTtHocT MEKCEN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3afjoBonysa

pH MKC EN I1SO 10523:2013 7,68 / 6,5-9,5 pH 3agoBonysa

eANHULN

MoTpowyBsa4yka Ha KMnO, MEKC EN ISO 8467:2007 1,78 mg/L / 8 mg/L 3apoBONYBa

En. cnpoBognmsoct MKC EN ISO 27888: 2007 816 pS/cm / 2500 uS/cm 3ag0BoNyBa

Amonujak (NH,) MKC 1SO 7150-1:2007 0,014 mg/L / 0,5 mg/L 3agoBsonysa

Hutputn (NO,) MKC ISO 26777:2007 0,022 mg/L / 0,5 mg/L 3a40B0NYBa

Hutpatu (NO;) MKC ISO 7890-3:2007 13,9 mg/L / 50 mg/L 33p0BONyBa
Uadanue: 1 Bepsuja: 3 | Bo cuna 00: 14.12.20212. ‘
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é oy NAB IABOPATOPUIA 3A UCMUTYBAE HA XPAHA U 3APA3HU BOJIECTU e
E_"?_?E___laﬂ M3BELLTA) O4 NABOPATOPUCKO UCTTUTYBAE M KCC]EI;EIzI.ISS-gilEC M
CO aKpeanuTUpPaHO MOCTPpUpake AT - 076
{coaKpenkTHp BUpaIE) 17025:2018 —
Xnopuamn MKC ISO 9297-2007 10,64 mg/L / 250 mg/L 3apoBonyea
Wenezo MKC ISO 6332:2007 0,058 mg/L / 0,2 mg/L 3apoBonyBea
PesupayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3a40B0/YBa

)

MCnuTYBaHUOT NPUMEPOK M 3340BONYBa KpMTEpMymnTe 3a BapaHnoT napameTap cornacHo lpaBuAHMKOT 3@ B6e3beqHOCT U KBANWUTET Ha
BoaaTta 3a nuerve (Cn.BecHuk bp.183/18 Mpwunor 1).

BpemeHCKK ycnosu: v’ coHyeso 0O 06n1a4HO O MPOMEH/NMBO O BPHEXNMBO [ Temnepatypa

HauwuH Ha cknaguparbe: NagunHUK

TemnepaTypa Ha laAU/HUK 32 TPAHCNOPT Ha npumepokoT: 4+ 2°C

MOCTpUpar-eTo e U3BPWEHOD 0f CTPaHa Ha:

o Knnent o ®ya Nlab Cnaeyo Bunapos (co akpeauTupaHa meToaa)...

{ 0po6pun: ®pocnHa Cnacoscka /f/ ......

UspaboTtun: M-p Munuua TpajKocka //77
' /vme, npesume, NoTn .
{

/vime, npesume, notnuc /

Natym(u) Ha u3seaysarbe Ha nabopatopuckuTe a 8.05.2022-23.05.2022

[aTtym Ha uspasarbe Ha ussewrTajot: 23.05.2022

Co * ce 03HaYeHyBa HEaKpeaMTUPaH MeToq
**\MepHa HEOAPEAEHOCT Ce NOMNoNHYBa No Gaparbe Ha KAMEeHTOT
*¥* o 03HAUYBAAT METOAM KOW ce ao6ueHw o4 cTpaHa Ha nabopaTopuja co Koja ®ya Jlab nma cknyyeHo gorosop 3a copabotka

W3JABA 3A HEMPUCTPACHOCT
PakosogcrTeoTo Ha ANTY ®ya a6 A00-Ckonje rapaHTUpa AeKa CMTe aKTMBHOCTH 33 UCMUTYBake Ce U3BPLUIYBAAT HENPUCTPAcHO M
BO cornacHocT co 6aparbara Ha MKS EN ISO/IEC 17025:2018. Cute oanyKu ce HOCaT BpP3 OCHOBA Ha 06jeKTMBHM AOKa3W 33
YCOrNaceHocT co pedepeHTHUTE CTaHAAPAM M BP3 OANYKUTE He MOXAT Aa BAWUjaaT APYrM MHTEpPecH AW APYTU CTPaHU U HUKO]
Hema npaso Aa BAMjae Ha BpaboTeHUTe BO OAHOC Ha pes3yATaTMTe OAHOCHO HemMa MpaBo Ha 6MN0 KaKBWU BHATPELUHM,
HaABOpPEeLIHU, KOMEPUMjanHU, GUHAHCHUCKU U APYT BUA NPUTUCOUM U BAMjaHU]a.

3abenewna bp.1: PeayntaTtute o4 TECTOBMTE Ce O4HECYBaaT camo 3a UCNUTYBaHWUTE NPUMEPOLM. Osoj npoTOKON He cMee Aa ce penpoyunpa camo co
nucmeHa Ao3eona Ha nabopaTtopujata U camo UenocHo.

3abenewxa Bp. 2: laBopatopujata He oaroeapa 3a BEPOAOCTOJHOCT Ha NOAATOUWTE AOCTaBEHUW 04 NOAHOCUTENOT BO BapakseTo 33 UCNUTYBaHbe.

3abenewxa bp. 3: OBNACTEHOTO /IMLE BPWW MOCTPUPELE, NPUEM, CKN3AMPatbe W TPAHCNOPT COrnacHo CooApeTHaTa MNP 7.3 Npouenypa 33 3emare Ha
npumepouw, MNP 7.4 Mpuem, TPaHCNOPT, CKA3AMPAtLE, DTCTPaHYBAME W PaKyBatbe CO NPUMepPOoUH 33 MCNUTYBakbE M COOABETHOTO PY 7.3 PabotHo ynaTtcreo 3a
3emaroe Ha NpUMepoLM.

3abenewska bp. 4: M3pewrTajot og NabopaToOPUCKOTO UCNKUTYBALE Ce U3aaBa BO cornacHocT co MNP 7.8 M3secTyBare 3a pesy/ratu.

3abenewna bp. 5: Bo u3japaTa 3a co0BPasHOCT He @ BKAYYEHa MepHaTa HeOAPEEHOCT, U UCTaTa ce BAyYyBa camo no 6aparse Ha KAMeHoT. [foHecysarbeTo
ofnyKa 3a coobpasHocT e nponuMwado so MNP 7.8 1 e jaBHo gocTanHa Ha seb cTpadata www.foodlab.com. mk.

3abenewra bp. 6: CUTe aKpeaUTUPaHM METOAM O/ ONCErOT Ha akpeauTaumja ce objaseHn Ha 8eb cTpaHaTa www.iarm.gov. mk 1 www.foodlab.com.mk.

HzdaHue: 1 Bepzuja: 3 Bo cung 0d: 14.12.2021a. ]
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Foodélab
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@V NAG IABGOPATOPWIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

MU3BELLUTAJ O, NABOPATOPUCKO UCTTUTYBAHE
(co akpeguTupaHo mocTpuparse)

Ob 7.8-02

MKC EN ISO/IEC
17025:2018

Tecimparns
MEKC EX ISOVIFC T8

ot

AT - 076

yn. ,bopuc TpajkoBckn” bp.130

1000 Ckonje

, MakepoHuja

e-mail: info@foodlab.com.mk

U3BewTaj 6p.081122/1

MuKpobuonoluKka aHan1sa

Mme Ha BapaTtenot: JKM Bogosog H. UnungeH

Appeca Ha 6apartenot: ya. 9 66 UaungeH - OnNwWTUHCKA 3rpaaa Wnunpen

Odatym Ha 3e

mame: 18.05.2022

Jatym Ha npuem: 18.05.2022

Ten.: 02 2781 166

Bpoj Ha Baparbe 3a ucnutysarse: 081122
MponpatHo nucmo (bp, aatym): /

| Bosea: Ha geH 18.05.2022 roanHa, oBnacteHoTo nvue Cnasyo Bunapos M3BpLUM 3eMatbe Ha NPUMEDPOK BOAE 33
nuekse 3a TecTUpakbe Ha MMKPOBMOoNOoLLIKa aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: Bogata 3a nNUerbe e 3eMeHa 04 KyjHaTa Ha AeTcKa rpaauHKa
“Mopkosye”.

lll MpumepouuTe ce 3eMeHU CAOINAcCHO NAaH 3a 3emare Ha npumepouu: OB 7.3-01 MNnaH 3a 3emarbe Ha
NPUMEpPOLMU.

IV Cranaapau v metoamn 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha NpuMMepoum 3a
MWUKpo6MOoNoLWKa aHannsa

V [ononHyBarwa, OTCTanyBakba AU UCKAYYYBakba 04 METOAO0T M 04 NIaHOT 3a 3eMarbe Ha npumepouu: /

VI Pesynratu:
1. KapakTepucTMKu Ha npumepoKoT: Bopga 3a nuerse — gercka rpaguHka “Mopkosue”
(ume, TproBcKo MMe, cepuja, 4aTyM Ha NPOU3BOACTBO, POK Ha TPaere, KOMYECTso)

1 MepHa CoobpasHocr
WUa. 6poj Peaynrar og TpaHuYHK
NapameTpm Tecr meTop Heogpege- 3aposonysa/
MCMUTYBaHETO =2 BPeAHOCTH
HOCT He 3ap080/yBa
081100122 Pseudomonas aeruginosa MEKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
KonndopmHuu bakrepun MKCEN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
E.coli MKCEN ISO 9308-1 0 cfu/100m!| / 0 cfu/100ml 3aposonysa
LipeBHM eHTePOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypauxm MKCEN ISO 26461-2 | 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoetse MUKpPOOpraHuamu Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
KynTypa 22°C
Bpoerbe MUKPOOPraHU3MU Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apgosonysa
Kyntypa 37°C

McnuTyBaHUOT NpUMeEpPOK r1 3a40BONYBa KpUTEpUYMUTE 3a BapaHUoT napameTtap cornacHo MpaBuaHWKOT 3a 6e3beaHoCT 1

KBanuTeT Ha BoAaTa 3a nuerse (Cn.BecHuk 6p.183/18 Npwunor 1)

LHaoaHue 3

l Bepsuja: 3

Bo cuna oo: 14.12.20212
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oy NAB NABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

I MEKC EN t!i(-ll-'(' 1Tn2%
Foudd,‘-slab 06 7.8-02
M3BELLTAJ O/} NABOPATOPUCKO UCTIUTYBAHSE O /ﬁ
A ERD MG MKC EN ISO/IEC

(co akpeguTMpaHo MocTpuparbe) 17025:2018 e

o 4 A 3 AT S A

BpemeHcKM ycnosu: v coHueso 01 06nayHO [ MPOMEHAMBO [ BPHEXAMBO [l Temneparypa
HauyuH Ha cknagupare: NaguiHuK
TemnepaTtypa Ha NagAUNHUK 32 TPAHCNOPT Ha npumepokoT: 4+ 2°C

MoCTpUparbeTo e U3BPLLIEHO 04 CTPaHa Ha:

0 KnueHt o ®ya Nab ChaedgBHiep B (co aKkpeauTMpaHa metoaa)...

M3paboTun: BujoHa BojHuKa..

: 0po6pun: AHapea BOWKOCK . .....cvveeenrns e
/vwme, npesume, noyn c/

/vme, npe3aume, notnuc /

Hatym(u) Ha ussesyBarbe Ha nabopaTopuckuTe akTuBHOCTY @ 18.05.2022 - 21.05.2022
JaTtym Ha uspasarbe Ha ussewwTajot: 23.05.2022

Co * ce 03Ha4YeHyBa HeakpeguTMpaH MeTog
**MepHa HeOAPeeHOCT Ce Nono/HyBa no baparbe Ha KAMeHToT
**% ce 03HauyBaaT MeToAM KoM ce gobuenn og cTpaHa Ha nabopatopuja co Koja dyp S1ab uma cknyyeHo aorosop 3a copabotka

WM3JABA 3A HEMPUCTPACHOCT
Pakosogcreoto Ha ANTY dyg /a6 J00-Cronje rapaHTUpa AeKa CMTe aKTMBHOCTM 33 UCNUTYBAbe Ce U3BPLUIYBAaT HENPUCTPAacHo
BO cornacHocT co Haparara Ha MKS EN ISO/IEC 17025:2018. Cute OAnyKM Ce HOCAaT BpP3 OCHOBa Ha 06jeKTMBHM AOKasM 33
ycornaceHocT co pedepeHTHUTE CTaHAAPAM WU BP3 OANYKWUTE HE MOMAT Aa BAMjaaT ApYyrd MHTEPECH UAW APYIU CTPaHU W HWKO]
Hema npaso Aa BAujae Ha BpaboTeHUTe BO OAHOC HA pe3ynTaTuTe OAHOCHO Hema Mpaso Ha 6MNo KaKBM BHaTPELUHM,
HaABOPELHM, KOMepuUjanHu, GUHAHCUCKK U APYT BUA NPUTUCOLM U BaKjaHK]a.

3abenewna Bp.1: PesyntaTuTe Of TECTOBMTE CE OfHECYBAaT CaMO 33 UCNUTyBaHuTe Npumepouy. OBOj NPOTOKOA HE CMee A3 ce PenpoayuMpa camo co
nWCcMeHa Ao3sona Ha nabopaTtopujaTa M camo LenocHo.

3abenewka bp. 2: labopatopujata He ogroeapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTABEHM OA NOAHOCUTENOT BO BaparbeTo 33 UCNUTYBatbe.

Jabenewxa bp. 3: OBNAcTEHOTO /AULE BPWKW MOCTPMparbe, NPUEM, CKN3AMPatbe W TPAHCNOPT COFNacHO COOABETHaTa MNP 7.3 Npouegypa 3a 3emarse Ha
npumepouu, MP 7.4 Mpuem, TPAHCNOPT, CKA3AMPaLE, OTCTPaHYBatbe W pakyBarbe co NPUMEPOUN 33 MCNUTYBakbe U COOABETHOTO PY 7.3 PaboTtHo ynarcrso 3a
3EMatbe Ha NPUMEPOLM.

3aBenewra Bp. 4: M3sewrajoT og nabopaTopUCKOTO MCNUTYBatbe ce W3Aaea Bo cornacHocT co P 7.8 W3secTysatbe 3a pesynTaru.

3abenewxa bp. 5: Bo u3jarara 3a cooBpa3HOCT He @ BKAYYEHa MepHaTa HEOAPEAEHOCT, U UCTaTa ce BAyYyea camo no 6apatbe Ha KAWeHoT. [loHecyBaketo
opnyKa 3a coobpasHocT e nponwMwaHo so P 7.8 v e jasHo gocranna Ha Be6 cTpaHaTa www.foodlab.com.mk.

3abenewka bp. 6: CUTe aKpeaUTMPaHK METOAW OF ONCEroT Ha akpeauTauuja ce objaseHu Ha seb cTpaHaTa www.iarm .gov.mk n www.foodlab.com.mk.

Hzoanue: 1 Bepauja: 3 Bo cuna 00: 14.12.20212 I
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