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&y NAB TABOPATOPUIA 3A UCMTUTYBAKE HA XPAHA U 3APA3HU BOJIECTH

M3BELUTAJ O4 NABOPATOPUCKO UCNUTYBAKE
(co akpeguTMpaHo mocTpuparse)
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17025:2018
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yn. ,bopuc Tpajkosckn” 6p.130
1000 Ckonje, MakepoHuja

UssewrTaj 6p. 081122/3 X

XemMucKa aHanmsa

Mme Ha 6apatenort : JKM Boposopa H. MnnHpeH :
Appeca Ha 6apartenot: yn. 9 66 UanHpeH - OnwTHHCKa 3rpaga UnuHaeH

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

Ten.: 02 2781 1656
e-mail: info@foodlab.com.m%

Bpoj Ha baparbe 3a ucnuTysarbe: 081122 X

MponpaTtHo nucmo (6p, aatym): /

| Bosea: Ha aeH 18.05.2022 roauHa, osnacteHoTo auue Cnasyo Bunapos M3BPLUM 3eMarbe Ha NPMMEPOK BoAa 33
nuerse 3a TeCTuparbe Ha ¢H3H'-IKO-XEMHCKa dHanusa.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepouu: Bogata 3a nuerbe e 3emeHa o KyjHata Ha OnwTUHCKa 3rpaga

UnuHpeH.

Il MpumepouuTe ce 3eMEHM CNOrNacHoO nNnaH 3a semare Ha npumepoumn: OB 7.3-01 MNnaH 33 3emarbe Ha
NPUMEpPOLM. !

IV CraHgapau v metoau 3a 3emare Ha npumepouym: MKC ISO 5667-5:2007 — YnaTcTBO 33 3eMarbe Ha
NPUMEPOLM BOAA 33 NUeHbe 04 NPEeYUCTUTENHMU CTaHULM U BOJOBOAHN AUCTPUOYTUBHMU CUCTEMMU.

V [ononHysarba, OTCTanyBakba MM UCKAYYYBakba O, METOAOT M O, N/IAHOT 33 3emakbe Ha npumepouu: /

VI Pesyntatu:

KapaKktepuctuku Ha npumepoKkoT: Boga 3a nuerse — OnwrtuHa UnnHgeH
(Mme, TProBcKo UMe, cepwja, 4aTyM Ha NPOU3BOACTBO, POK Ha TPaeke, KONMYEecTBo)

CoobpasHoct
MepHa
WUa. 6poj Pe3aynrar og Heopgpe- FpaHu4HKn 3aaosanysa/
Napametpu Tect meTog npudarnmso/
UCNUTYBaKETO AE:I:)C'I' BpeAHOCTH Ji
3ap0BoAyBa
081100322 | Boja MKC EN 1SO 7887:2011 1,1 mg/L Pt/Co i 20 mg/L Pt/Co | 3apoBsonysa
Mupuc BPM 7.4 —78x H.4, / Hema 3a0BONYBa
Bryc BPM 7.4 — 79x H.4O / Hema 3a/10B0NYBa
Temnepatypa BPM 7.4 — 80x +10,2°C / 25°C 3aposonysa
MaTHocT MKCEN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3afoBoNyBa
pH MKC EN 1SO 10523:2013 7,04 / 6,5-9,5 pH 3apoBonyea
enuHMLM
MoTpowysayka Ha KMnO, MHKC EN ISO 8467:2007 1,62 mg/L / 8 mg/L 3ag0Bonysa
En. cnposBognusoct MKC EN ISO 27888: 2007 639 pS/cm / 2500 pS/em 3afoBonysa
Amonujak (NH,) MKC ISO 7150-1:2007 0,014 mg/L / 0,5 mg/L 3agosonysa |
HutpuTn (NO,) MKC ISO 26777:2007 0,012 mg/L / 0,5 mg/L 3ajosonysa [
Hzdarue: 1 Bepsuja: 3 |

‘ Bo cuna 00: 14.12.20212.
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_I_ i &y NAB NTABOPATOPUIA 3A UCNUTYBAHE HA XPAHA U 3APA3HU BEOJIECTH
Food@lab | yy3p¢17A) O NABOPATOPMCKO MCIMTYBAKSE oSpe
(co akpeguTUpaHo mocTpuparse) MKCES
17025:2018
Hutpatu (NO3) MKC ISO 7890-3:2007 14,8 mg/L / 50 mg/L 3apoBoNyBa
Xnopuau MKC 1SO 9297-2007 10,64 mg/L b 250 mg/L 3apoBonyBa
¥eneso MKC ISO 6332:2007 0,064 mg/L / " 0,2 mg/L 3a4080N1YBa
PeswnayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3afoBonysa

WcnuTysaHMoT NpUMEpOK M 3a00BONYBa KpuTepuymuTe 3a BapaHuoT napamertap cornacHo MNpaBunHuUKoT 3a 6e3begHoOCT U KBANWTET Ha
Bogarta 3a nuewse (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHcKu ycnosu: v’ coHyeso O 06/1a4HO [ MPOMEHNMBO [ BPHEXAWBO [ TeMnepaTtypa
HauuH Ha cknaguparbe: NagUAHUK
TemnepaTypa Ha NaaW/THUK 33 TPAHCNOPT Ha NpUMepoKoT: 4+ 2°C

MocCTp1pareTo e U3BPLUEHO 04 CTPaHa Ha!

0 KnueHt o ®yp a6 Chasyo Bunapos (co akpeguTMpaHa metoaa)....

U3pabotun: M-p Munuua Tpajkocka %&77
/

: 6pun: PpocunHa Cnacoscka..... L Y
/vme, npesume, notnuc / S,

/ume, npeanme, NoTnuc

Oatym(u) Ha u3sepysarse Ha nabopaTopuckuTe aKTMBHOCTI ¢ 18.05.2022-23.05.2022

[atym Ha uspasarbe Ha u3sewwTajot: 23.05.2022

Co * ce 03HavyeHyBa HeaKpPeAWTMPaH MeTogq,
**MepHa HeoapeaeHOCT ce NononHysa no Gapare Ha KAWeHToT
*** ce o3HauyBaaT MeToam Kou ce gobueHn og cTpaHa Ha nabopaTopuja co Koja ®ya Slab uma ckaydeHo gorosop 3a copaboTka

W3JABA 3A HEMPUCTPACHOCT
Pakosopacteoto Ha AMNTY dypa a6 AJO0-Conje rapaHTUMpa AieKa CUTe aKTUBHOCTU 32 UCNUTYBatbe ce U3BPLUIYBaaT HENPUCTPacHO M
BO cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute OgAyKM Ce HOCAaT BP3 OCHOBA Ha O6GjeKTMBHM [A0Ka3M 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAAPAM U BP3 OANYKUTE HE MOXKAT fia BAMjaaT APYrv MHTEpecu AW APYri CTPaHU U HUKO]
HEMa npaBo Aa BAWjae Ha BpaboTeHWTe BO OAHOC Ha PesynTaTMTE OAHOCHO HEMa NPaBO Ha OMNO KaKBW BHATPELIHM,
HaABOPELIHM, KOMepLMjanHu, PUHAHCUCKM U APYT BUA NPUTUCOLIM M BAMjaHKja.

Jabenewra Bp.1: Pe3yntaTtute 04 TECTOBUTE CE OAHECYBAAT CAMO 3a MCNUTYBaHKTE Nnpumepouu. OBOj NPOTOKON HE CMEE 43 ce penpoayuMpa camo co
nucmeHa aoseona Ha nabopatopujata U camo UenocHo.

3abenewxa bp. 2: NlabopartopujaTta He oaroBapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTaBEHH OF NOAHOCMTENOT Bo BaparbeTo 3a McnuTysarse.

3abenewna Ep. 3: OBNacTeHOTO /IMUE BPLWK MOCTPUpPatbe, NPUEM, CKAaaWparse 1 TPAHCNOPT cornacHo coogsetHata MP 7.3 Mpoueaypa 3a 3emarbe Ha
npumepouy, NP 7.4 Mpuem, TPAHCNOPT, CKN3AUPatbe, OTCTPaHYBatbe W PaKyBatbe CO NPMMEPOLIM 33 MCNUTYBatbe U cooaseTHoTo PY 7.3 PabotHo ynatcreo 3a
3emarbe Ha NPUMepoum,

3abenewka bp. 4: M3pewTajoT o nabopaTOPUCKOTO UCNUTYBakbE CE U3AaBa BO cornacHocT co MNP 7.8 U3sectysarbe 3a peayaTaTy.

3abenewxa bp. 5: Bo w3jasara 3a coobpazHOCT He e BKAYYeHa MepHaTa HeoApeaeHoCT, U CTaTa ce Byyyea camo no baparbe Ha KAMeHoT. [loHecyBarbeTo
o0anyKa 3a coofipaszHoct e nponuwado Bo MNP 7.8 1 e jagHo gocTanHa Ha eeb ctpanara www.foodlab.com.mk.

3abenewxa Bp. 6;: CuTe akpeaUTMPaHKW METOAM O ONCEroT Ha akpeawTauuja ce objasenu Ha Beb crpaHaTta www.iarm.gov.mk u www.foodlab.com.mk.

W3daHue: 1 Bepauja: 3 Bo cuna 09: 14.12.20212. 1
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"-L ®Y[, AG NAGOPATOPMIA 3A UCTIUTYBAHSE HA XPAHA U 3APA3HU BOJIECTU

Foqdd,lab M3BELLTAJ OZ, IAFOPATOPUCKO UCTIUTYBAHSE Ob 7502

LRI (co akpegUTUPaHO MOCTpUpaHLE) MKCENTSQ/IEC
PEAUTHP s 17025:2018

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

yn. ,bopuc Tpajkoscku” Bp.130
1000 Ckonje, MakeaoHwuja

M3BewiTaj 6p.081122/3

MuKkpobuonoLika aHanumsa

Wme Ha B6apatenort: JKMN Bogosop H. UnnHaeH
Aapeca Ha BapartenoT: ya. 9 66 UnuHgeH - OnwTHHCKa 3rpaga UnuHaeH

Oatym Ha 3emarbe: 18.05.2022
Oatym Ha npuem: 18.05.2022

Bpoj Ha 6aparbe 3a ucnutysarse: 081122
MponpatHo nucmo (6p, aatym): /

| Bosepg: Ha aex 18.05.2022 roguHa, osnacteHoTo nuue Cnasyo Bunapos usBpLumM 3emarbe Ha NPUMEpPOK BoAa 32
nuere 3a TeCTupatbe Ha MMKpOﬁHOﬂOI.IJHa dHanusa.

Il OnKc Ha mecTo Ha 3emarbe Ha npumepouu: Boaata 3a nuerbe e 3eMeHa 04 o4, KyjHata Ha OnwTUHCKa 3rpaga
NauHAaeH.

Il NpumepouuTe ce 3eMeHM C/IOrNACHO NAaH 3a 3emare Ha npumepoum: OB 7.3-01 MNnaH 32 3emarbe Ha
NpPUMEpPOLMU.

IV CrangapgM v meToau 3a 3emare Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepouu 3a
MUKpoBuonoLlKa aHanusa

V [ononxysarba, OTCTanyBarba UAM UCKYYyBakba 04 METOAOT M OZ NAAHOT 33 3eMake Ha npumepoum: /
VI Pesynratu:

1. KapaKkrtepucTuKku Ha npumepoKoT: Boaa 3a nuerbe — OnwrtuHa UnuHaeH
(Mme, TProBCKO UMe, cepuja, AaTyM Ha NPOWU3BOACTBO, POK Ha Tpaere, KOMYecTso)

g Mepha CoobpasHocr
Wa. 6poj Pesynrar op, FpanuyHKn
Napamerpu Tecr metop, Heopapepe- 3aposonysa/
MCNUTYBaKETO Hoct +* BPegHOoCTH Me3aRoROMyD
081100322 Pseudomonas aeruginosa MKCEN IS0 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Konudpopmuu bakrepum MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
E.coli MKC EN 15O 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
LipeBHM EHTEPOKOKK MKC EN 1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
Cyndutopeayuypaykm MKC EN ISO 26461-2 0 cfu/100ml| / 0 cfu/100ml 3agosonysa
aHaepobu
Bpoetbe MMKpPOOPraHU3mMK Ha MKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Kyntypa 22°C
Bpoerse MUKPOOPraHW3IMm Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apoBonysa
kyntypa 37°C

McnuTyBaHUOT NPUMEPOK M1 3a40BONYBa KpUTepuymuTe 3a bapaHWoT napameTap cornacHo MpasuaHMKOT 3a besbegHocT U

KBaNWTeT Ha BoAaaTa 3a nuerbe (Cn.BecHuk 6p.183/18 Mpwunor 1)

Hzoanue: | i Bepsuja: 3 | Bo cuna 0o: 14.12.20212 I
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oV NNIAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

' MEC EN ISTVIFC 17025
ffﬂ?_;%i?ﬂ W3BELLTAJ Of1 IABOPATOPUCKO UCTIUTYBAHSE - K?:EE:' ?s-gilec
(co akpeauTMpaHO MocTpUpatbe) T o

BpemeHcKu ycnosu: v coHyeBo 0O obnayHo O NPOMEHNUBO [ BPHEMAWBO O Temnepartypa
HauunH Ha cknagupare: NaguiHUK
TemnepaTypa Ha NaAWNHUK 33 TPAHCNOPT Ha NpumepokoT: 4  2°C

MoCTpUpar-eTO e U3BPLUEHO OA CTPaHa Ha:

0O KnueHr 0, Na6 Cnhas4yo Bunapos (co akpeauTupaHa metoaa)...
/viMe, Npe3anme Ha NULETO KOe ro U3BPLUKAO Mom'p p l-be'ro,/
U3paboTtun: BujoHa BojHUKaA...Lpd e, o 9" 06pun: AHAPEA BOLWKOCKA. c.ccvvvcieriririrnnnieas

/ume, npesume, nofrmuc / /vme, npesume, notnuc /

Natym(u) Ha n3seaysarbe Ha nabopatopuckute akTueHocTu : 18.05.2022 - 21.05.2022
[Jatym Ha uspasarse Ha ussewTajot: 23.05.2022

Co * ce 03HayeHyBa HEAKPEAWTMPaH MeTop,
**MepHa Heo4peaeHOCT ce Nono/Hyea no Gapare Ha KAWeHToT
*%% ca 03HaYyBAAT METOAM KoM ce nobuenn og cTpaHa Ha nabopartopwuja co Koja ®yg Nlab uma cknyueHo aorosop 3a copabotka

M3JABA 3A HEMPUCTPACHOCT
PakosoacteoTo Ha AMNTY ®yg /la6 [00-Ckonje rapaHTUpa AeKa cuTe akTMBHOCTU 3@ UCMIMTYBatbe Ce M3BpLUIYBaaT HEeNPUCTPacHo M
BO cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute OAYKM Ce HOCaT BP3 OCHOBA Ha O6jeKTMBHM AOKaswu 3a
YCOTNaceHOCT €O pedepeHTHUTE CTaHAAPAW U BP3 OANYKUTE HE MOXKAT Aa BAWjaaT APYrM MHTEPeCH AW APYTY CTPaHU U HUKO]
HEeMa npaBo Aa BAujae Ha BpaboTeHMTe BO OAHOC Ha pe3y/ATaTuTe OAHOCHO Hema npaso Ha 6MN0 KaKBW BHaTPELWHM,
HapBOpEeLIHU, KOMepLKUjanHu, GUHAHCUCKU U APYT BUA NPUTUCOLM U BAMjaHKja.

3abenewka Bp.1: PesyntatTe o4 TECTOBWTE CE OAHECYBAAT Camo 3a UCNUTYBaHMUTe npumepouu. OBOj NPOTOKO/ He CMee A3 ce Penpoayunpa camo co
nUucmeHa fo3sona Ha nabopatopujaTa v camo LeNocHOo.

3abenewra Gp. 2: NabopaTtopwujaTa He oArosapa 3a BEPOAOCTOJHOCT HA NOAATOUMTE AOCTaBEHW Of NOAHOCMTENOT BO BapareTo 3a UCnUTYBarbe.

3abenewka Bp. 3: OBNACTEHOTO IMLE BPLIWM MOCTPMPaLE, MPUEM, CKNAAWUPatbe M TPaHCMopT cornacHo coopgetHata MNP 7.3 Mpoueaypa 3a 3emarbe Ha
npumepoum, MNP 7.4 Mpuem, TPaHCNOPT, CKNaAWPatbe, OTCTPaHYBakbe W PaKyBarbe CO NPUMEPOLY 33 UCUTYBatLEe U COOABETHOTO PY 7.3 PaboTtHo ynarcTeo 32
3emarbe Ha NPUMEpPOoLUM.

3abenewxa bp. 4: M3BewTajoT 0 NaboOPaTOPUCKOTO UCMIUTYBatbE Ce U3Aasa Bo cornacHocT co NP 7.8 UasecTyBarbe 3a pesynTati.

3abenewxa Bp. 5: Bo v3jaeara 33 coobpasHOCT He e BRNYYeHa MepHaTa HeoapeeHOCT, U McTaTa ce Bay4yyBa camo no Baparee Ha knweHoT. [loHecyBarbeTo
oanyKa 3a coobpasHocT e nponuwano so MNP 7.8 v e jasHo gocTanHa Ha seb cTpaara www.foodlab.com.mk.

3abenelwka Bp. 6: CUTe aKpeAUTUPaHU METOAM Of OMCEroT Ha akpeauTauuja ce objaBeHy Ha Be6 cTpaHaTa www.iarm.gov.mk 1 www.foodlab.com.mk.

Hzoanue: 1 Bepauja: 3 Bo cuna 0d: 14.12.20212 |

2/2



