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XemucKa aHanu3a )

Mme Ha bapartenot : JKM Boposoa H. UnnHaeH
Anpeca Ha bapatenot : ya. 9 66 Ununaex - OnNwTHHCKa 3rpaaa UnunaeH

Bpoj Ha 6apatbe 3a ucnutysarbe: 081122 X
MNponpaTHo nucmo (6p, Aatym): /

Oatym Ha 3ematbe: 18.05.2022
Natym Ha npuem: 18.05.2022

| Bosea: Ha aex 18.05.2022 roauHa, osaacteHoTo simue Cnasyo Bunapos M3BpLUM 3eMarbe Ha MPUMEPOK BoAa 33
nuerbe 3a TecTUuparbe Ha PU3NYKO-XEMUCKa aHanusa.

|1 ONKC Ha MECTO Ha 3emarbe Ha npumepoun: Boaata 3a nuerbe e 3eMeHa of, KyjHaTa Ha MpaguHka ,lp8 Yekop”.

Il MpumepouUTE Ce 3eMEHW C/IOrNacHO NAaH 3a 3emarbe Ha Npumepouu: OB 7.3-01 MnaH 3a 3ematbe Ha
npumepoum.

IV CraHgapaM M metoaM 3a 3emare Ha npumepoumn: MKC ISO 5667-5:2007 — YnaTtcTBO 33 3emarbe Ha

NpUMEpPOLY BOAA 33 NUErbEe O/ NPEYUCTUTENHU CTaHWULIM U BOAOBOAHN OUCTPUBYTUBHU CUCTEMM.

V [lononHyBatba, OTCTanyBaba MM UCKYYyBarba 0f METOAOT U 04 N/IAHOT 33 3eMakbe Ha NPUMEPOLM: /

VI Pesynrartu:

KapaKTepucTMKKM Ha NpUMepOoKoT: Boaa 3a nuerbe — NPpapnuHKa »MNpe Yekop”
(ume, TProBCKO UMe, cepuja, AaTym Ha NPOVM3BOACTBO, POK Ha TPAEHE, KONMYECTBO)

CoobpasHoct
MepHa
WUpa. 6poj Pesynrar op, Heogpe- FpaHu4HKU 3aposonysa/
Mapamertpu Tecr meTog npudarnuso/
MCIIUTYBaLETO Ae:q:.-cr BpeaHoOCTH %

3ap080/1yBa

081100522 | boja MKC EN I1SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupuc BPM 7.4 — 78x H.A / Hema 3apoBonysa

BKyc BPM 7.4 — 79x H.4 / Hema 3340B0NYBa

Temnepartypa BPM 7.4 — 80x +10,2 °C / 25°C 3a4080/1YBa

MaTHocT MEKC EN 1SO 7027-1: 2017 0,14 NTU J 1,5 NTU 3apoBonysa

pH MKC EN 1SO 10523:2013 7,28 / 6,5-9,5 pH 3af0BONYBa

eauHULM

MoTpouwysadka Ha KMnO, MKC EN 1SO 8467:2007 1,72 mg/L / 8 mg/L 33A080NYBa

EN. cnpoBOAAMBOCT MEKC EN 1SO 27888: 2007 851 pS/cm / 2500 pS/cm 3ai0BONyBa

Amomujak (NHy) MKC 1SO 7150-1:2007 0,021 mg/L / 0,5 mg/L 3a0B0NYBa

Hutputi (NO,) MKC ISO 26777:2007 0,014 mg/L / 0,5 mg/L 3agosonyea

Hutpatu (NOs) MKC I1SO 7890-3:2007 15,9 mg/L / 50 mg/L 3a40B0ONYBa
Fdsdaﬂue: 1 Bepauja: 3 I Bo cuna 00: 14.12.2021z. |
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&y NAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

Foodélab 0B 7.8-02 %
WU3BELLUTAJ O4 NABOPATOPUCKO UCINTUTYBAHE
BT (co af:)ep,mupauo MocTpuparse) MKCIEN ISG/AEC Qr'r'—m
P 17025:2018 g
Xnopuam MKC 1SO 9297-2007 10,64 mg/L / 250 mg/L 3a0B0/1yBa
Weneso MKC ISO 6332:2007 0,048 mg/L s 0,2 mg/L 3340B0/yBa
PesngyaneH xnop MKC EN ISO 7393-2:2019 0,22 mg/L / .05 mg/L 33f0BONYBa

McnuTyBaHWoT NPMMEpOK v 3aa0BoNyBa KpuTepuymuTe 3a GapannoT napamerap cornacHo lpasunHUKOT 32 6e3beAHOCT U KBANUTET Ha
BopaaTa 3a nuetbe (Cn.BecHuk bp.183/18 Mpunor 1).

BpeMeHCKK ycnosu: v' coHyeso O o6navyHO O NPOMEHAWBO [0 BPHEW/MBO 0 TemnepaTtypa
HauyuH Ha CKnaguparbe: NaguiHuK
TemnepaTypa Ha IaAWNHUK 3a TPaHCMOPT Ha NpuMepokoT: 4 + 2°C

MocTpupareTO e U3BPLUEHO 0/ CTPaHa Ha:

o Knunent o ®yp a6 Cnaeyo Bunapos (Co akpeauTMpaHa Metoaa).......

W3apaboTtun: M-p Munuua Tpajxocnaz@%@....

/vume, npesume, notnuc / :

Natym(u1) Ha n3seaysatbe Ha N1aboOPaTOPUCKUTE GKTUBHOC —13.05.2022-23.05.2022
[JaTym Ha u3pasarbe Ha ussewrTajot: 23.05.2022

Co * ce 03HaYeHyBa HeaKpeaWTMpaH meToq
**\epHa HeoApeAeHOCT ce NonoaHyea no 6apatbe Ha KNMEeHToT
*%* Co 03nauyBaaT MeToaM KoM ce AobueHu og cTpaHa Ha nabopaTopwja co Koja Pyg, Nab uma crky4eHo forosop 3a copaboTka

WU3JABA 3A HEMPUCTPACHOCT
PakosogcTeoTo Ha ANTY ®yg /la6 AO0-Ckonje rapaHTMpa AeKa CUTe aKTUBHOCTM 3a MCNUTYBatbe Ce U3BpLIyBaar HEenNpMCTPACHO M
Bo cornacHocr co Gaparara Ha MKS EN ISO/IEC 17025:2018. Cute ofnyKM ce HOCAT BP3 OCHOBA Ha o6jeKTMBHM AOKa3W 33
YCOrNaceHocT co pedepeHTHUTE CTaHAApPAU U BP3 OANYKUTE He MOXar Aa B/IWjaaT APYrM UHTEPECH UNU APYrY CTPAHU U HUKO]
Hema npaso fga enAuvjae Ha BpaboTeHWTe BO OAHOC Ha pesynTaTtUTe OAHOCHO Hema Npaeo Ha 6MN0 KavBW BHATPELUHHM,
HagBOpeLIHU, KOMepLuKrjanHu, PUHAHCUCKK U APYT BUA MPUTUCOLIA M BNMjaHuja.

3a6enewka bp.1: PesyntatuTe o TECTOBWTE Ce OAHECYBAAT Camo 3a UCNUTYBaHWTE NPUMEpPOLM. Osoj NpOTOKON He cmee Aa ce penpoayuunpa camo co
nMcmeHa gossona Ha nabopaTopujaTa v Camo LenocHo.

3abenewxa bp. 2: laBopatopujaTa He 0AroBapa 3a BepOAOCTOJHOCT HA NOAATOUMTE AOCTABEHM 04 NOAHOCHTENOT BO BHaparbeTo 3a UCNUTYBabe.

3abenewxa bp. 3: OBNACTEHOTO NMUE BPWKM MOCTPUPArbe, NPHem, Cknaauparse W TPAHCMOPT COTNacHo coogeetHata MP 7.3 Mpoueaypa 33 3eMarbe Ha
npumepouy, MNP 7.4 Mpuem, TPAHCNOPT, CKNAUParee, OTCTPaHyBarbe i PaKyBathe Co NPUMEPOLU 33 UCNUTYBakLe U cooaseTHoTo PY 7.3 PaboTHO ynaTcTeo 3a
3eMakbe Ha NPUMEPOLM.

3aBenewka Gp. 4: M3sewrTajor og nabopaTopucKoTo MCNWUTYBakbE Ce U3/aBa BO COrNacHoCT co MNP 7.8 WU3secTyBarse 3a pesyntaTu.

3a6enewxa bp. 5: Bo u3jaeaTa 3a conbpasHOCT He € BKAYYEHa MepHaTa HeOAPEAeHOCT, M NCTaTa ce BAyHyBa Camo no Gapatrbe Ha KNMeHoT. [oHecysarero
04/lyKa 3a coobpazHocT e nponuwaxo so NP 7.8 1 e jaBHo AocTanka Ha seb crpararta www.foodlab.com.mk.

3a6enewska Bp. 6: CUTe aKPeAUTUPAHW METOAM OZ OMCEroT Ha akpeanTauumja ce objaseny Ha ge6 crpaHara www.iarm.gov.mk u www.foodlab.com.mk.

U3danue: 1 Bepauja: 3 Bo cuna 00: 14.12.2021e. ]
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:E &y NAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BOJIECTU e

Foodd,lab 06 7.8-02

Bl it WU3BELUTAJ O NABOPATOPUCKO UCMUTYBAHE MKC EN 1SO/IEC @ﬁ
(co akpeguTUpaHo MocTpUpatbe) 17025:2018 a1 - 06

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

yn. ,6Bopuc Tpajkoscku” Bp.130
1000 Cronje, MakenoHuja

MU3sewTaj 6p.081122/5

MukpobuonollKka aHannsa

Wme Ha bapatenoTt: JKM Boposoa H. UnuHaeH
Anpeca Ha 6apartenoT: ya. 9 66 UnunaeH - OnwTUHCKa 3rpaga UnnHaeH

[atym Ha 3emarse: 18.05.2022
[aTtym Ha npuem: 18.05.2022

bpoj Ha bapatrbe 3a ucnutysarse: 081122
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha geH 18.05.2022 roauHa, oBnacteHoTo auue Cnasyo Bunapos U3BPLUM 3eMakbe Ha NPUMEpPOoK B0Aa 33
nuerse 3a TecTuparbe Ha MMKPOBUOoNOLWKa aHanumsa.

Il Onuc Ha MecTo Ha 3emarbe Ha Npumepouu: BoaaTa 3a nuere e 3eMeHa 0/ KyjHaTta Ha aeTckaTa rpaauHka “Tps
yexop”

Il NMpumepouuTe ce 3eMeHM CNOrNACHO NAaH 3a 3emare Ha npumepoum: Ob 7.3-01 MNnaH 33 3emarbe Ha
nNpUMepOoLM.

IV Cranpgapau M metogMm 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepoum 3a
MmuKkpobuonollKa aHanusa

V [lononHyBakba, OTCTanyBarba UM UCK/Y4yBakba 04 METOAOT U Of, NIAHOT 3a 3emMakbe Ha npumepouu: /
VI Pesynratu:

1. KapaKTepuCTUKMU Ha NpUMepoKoT: Boga 3a nuerse — feTcKa rpaguHka “Mps yexkop”
(Mme, TproecKko Ume, cepwja, AaTyM Ha NPOM3BOACTBO, POK Ha Tpaere, KONUYEeCTBO)

Wa. 6poj Pesynrar o Ll TpaHU4HK £aoS¢eanocy
A- 9po) MapameTpun Tect mevopg ¥ A Heoppege- P 3apgosonysa/
MCNUTYBaETO S BpeAHOCTH
HoCT He 3agoBonysa
081100522 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
KonndopmHu Bakrepuu MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN I1SO 9308-1 0 cfu/100ml of 0 cfu/100ml 3aposonysa
LipeBHKM eHTEPOKOKM MKCEN I1SO 7899-2 0 cfu/100ml / 0 cfu/100mlI 3aposonysa
Cyndutopeayuypayku MKCEN ISO 26461-2 | Q cfu/100ml / 0 cfu/100ml 3agosonysa
aHaepobu

Bpoere MMKPOOPraHM3ImMK Ha MHKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3agosonysa

kynTypa 22°C
Bpoetbe MUKpOOPraHMsmu Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa

Kyntypa 37°C

WMcnuTyBaHMOT NPUMEPOK M1 3a4,0B0YBa KpUTEpUyMKTE 3a BapaHWOT NapameTap cornacHo MNpasuaHKUKOT 3a 6esbegHocT U

KBaNWTeT Ha BoaaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1)

Hzoanue: 1

l Bepawya: 3

Bo cuna e0: 14.12.20212
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&y NAB TABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

Food@lab 06 7.8-02
WM3BELUTAIJ O NAB BAH
3 A OPATOPUCKO UCTNIUTY E MKC EN 1SO/IEC

(co akpeauTUpaHo MocTpUparse) 170252018 2o

o 1

BpemeHcKu ycnosu: v coHyeBo 0 06nayHO O NPOMEHAMBO [ BPHEMAWBO [ Temnepartypa
HauwH Ha cknagvparse: NaguiHuK
TemnepaTtypa Ha NafuIHUK 32 TPaHCNOPT Ha npumepoKoT: 4 +2°C

MocTpuUpakeTo e U3BPLUEeHO 04 CTpaHa Ha:

O KnueHt

M3paboTtun: BujoHa BojHuKa.
/ume, npesume, no

Oatym(u) Ha n3seayBarse Ha nabopaTopuckuTe akTuBHoCTK @ 18.05.2022 - 21.05.2022
[atym Ha uspasarbe Ha ussewrTajoT: 23.05.2022

Co * ce 03HaueHyea HeakpeauTUpaH MeTog
**MepHa HeOApPeaeHOCT ce NonoHyea no baparbe Ha KAMEeHTOT
**% co D3HAYYBAAT METOAM KoM ce fobueHW of cTpaHa Ha nabopatopwuja co koja @y Nlab uma cknyveHo aoroseop 3a copabotka

M3JABA 3A HEMPUCTPACHOCT
PakoeogcrBoTto Ha ANTY Pyg /lab A00-Ckonje rapaHTUpa AeKa CMTe aKTUBHOCTHM 33 MCNUTYBakbe Ce M3BPLUYBaaT HeMNpUCTPacHo M
BO cornacHoct co Gapawsata Ha MKS EN ISO/IEC 17025:2018. CuTe OANYKM Ce HOCaT BP3 OCHOBa Ha 06jeKTMBHM fOKasu 33
YCOTNaceHoCT co pedepeHTHUTE CTaHJAPAW U BP3 OANYKUTE HE MOXKAT A3 BAMjaaT APYrY WHTEPecH MAU APYrv CTPAHU U HUKO]
HemMa npaBo Aa BAujae Ha BpaboTeHMTE BO OAHOC HA PE3yNTaTUTE OJHOCHO HeMa MpPaBo Ha 6MN0 KaKBU BHATPELUHM,
HaABOPELIHU, KOMEPLUjanHU, PUHAHCUCKM W APYr BUA NPUTUCOLU W BAIMjaHuja.

3a6enewxa Bp.1: PeaynTaTute of TECTOBWUTE Ce OAHECYBAAT CAMO 33 MCNMTYBaHMTE Npumepoum. OBOj NPOTOKOA He CMee A3 ce penpoAyumpa camo co
nNWCMEHa 4o3B0Na Ha nabopaTtopujaTa M Camo LUENoCHO.

3abenewka bp. 2: NlabopaTopwjara He 0AroBapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTaBEHM O NOAHOCMTENOT BO BapatbeTo 3a ucnurysarse.

3abenewka bp. 3: OBNACTEHOTO NWUE BPWKW MOCTPMParbe, NPUEM, CHNaAUPatbe W TPAHCNOPT COrNacHo coogBeTHaTa MNP 7.3 Mpouegypa 3a 3emarbe Ha
npumepouy, NP 7.4 Nipuem, TPEHCMOPT, CKNAAMPatbe, OTCTPaHYBatbe W PaKyBatbe CO NPUMEPOLY 33 MCNWTYBarbe W COOABETHOTO PY 7.3 PaboTHO ynaTcTeo 33
3eMatbe Ha MPHUMEPOLM.

3abenewka Bp. 4: M3sewTajoT o4 nabopaTopUCKOTO MCMUTYBatbE Ce W3faBa BO cornacHocT co MP 7.8 W3secTyBakbe 3a pesyntamu.

3a6enewra bp. 5: Bo uzjasaTa 3a cooBpPazHOCT He e BK/Iy4eHa MepHaTa HEOAPEAEHOCT, M UCTaTa ce BAyYyBa camo no Bapatbe Ha knneHoT. [loHecysatbeTo
ofyKa 3a cooBpa3sHocT e nponuwaro 8o NP 7.8 1 e jasHo gocTanka Ha seb ctpanata www.foodlab.com.mk.

3abenewra bp. 6: CuTe aKpeaUTUPaHU METOAM O ONCEroT Ha akpeauTaLja ce objasenu Ha se6 cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: 1 Bepauja: 3 Bo cuna oo: 14.12.20212 |
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