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&y NAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

WM3BELUTAJ OO TABOPATOPUCKO UCNUTYBAE
(co akpegUTUPaHO MOCTPUpPaHE)

06 7.8-02

MKC EN ISO/IEC
17025:2018

s

yn. ,,Bopuc Tpajkoscku” bp.130

1000 Ckonje,

MakenoHHuja

U3sewrTaj 6p. 081122/6 X

XemucKa aHanusa

Mme Ha Bapartenort : JKIMN Bopgosopg H. UnnHgeH
Anpeca Ha BapaTtenot: yn. 9 66 UnuHaeH - OnwTuHCKa 3rpaga UanHaeH

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

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

Bpoj Ha baparse 3a ucnutysare: 081122 X

NponpatHo nucmo (6p, aatym): /

| Bosep: Ha aeH 18.05.2022 roauHa, osnacteHoTo nuue Cnasyo Bunapos u3splun 3emarse Ha NPUMEPOK BoAa 33
nuere 3a TECTUPatbe Ha PU3NYKO-XEMMUCKa aHanu1sa.

Il OnMc Ha MecTo Ha 3emarbe Ha npumepouu: Bosarta 3a nuere e 3emeHa og Toanetor Ha 0.0.Y “Bpaka
MunaguHosumu” Bo ceno Tekuja.

Il NMpumepouuTe ce 3eMeHM CNOrNacHO NAaH 3a 3emare Ha npumepouu: Ob 7.3-01 MnaH 3a 3emarbe Ha
npumepouu.

IV CraHgapgu M meTogMm 3a 3emarbe Ha npumepoum: MKC SO 5667-5:2007 — YnartctBo 3a 3emarbe Ha
NPUMEPOLM BOAA 33 NUEHE 04, NPEYUCTUTENHU CTaHULM U BOAOBOAHU AUCTPUOYTUBHU CUCTEMM.

V [lononHysatrba, OTCTanyBarba UAM UCK/yYyBakba O METOAOT M O/ NAAHOT 33 3eMatbe Ha npumepouu: /

VI Pesyntatu:

KapaKkTrepucTuku Ha npumepokoT: Boaa 3a nuerse — 0.0.Y ,Bpaka MunaguHosumn”- c. Tekuja

(ume, TProBCKO MMe, cepwja, 4aTyM Ha NPOM3BOACTBO, POK Ha Tpaere, KONWYECTBO)

CoobpaszHocr
Hepan 3aposonysa/
WUpg. 6poj Hapaweron Yoot MsTon Peaynrar og Heogpe- TpaHW4HKU BRI
MCMUTYBakETo .qe:lfcr BpegHOCTH e
3apoBonysa
081100622 | boja MKC EN ISO 7887:2011 1,2 mg/L Pt/Co / 20 mg/L Pt/Co | 3agosonysa
Mupuc BPM 7.4 —78x H.4, / Hema 3af0BONyBa
Bryc BPM 7.4 — 79x H.A / Hema 3af0BONYBa
Temneparypa BPM 7.4 — 80x +10,2 °C / 25°C 3af0BoNyBa
MaTtHocT MKC EN ISO 7027-1: 2017 0,16 NTU / 1,5 NTU 3ap0BONYBa
pH MKC EN 1SO 10523:2013 7,33 / 6,5-9,5 pH 3ap0BONYyBa
eaUHULM
NoTpowysayka Ha KMnO, MKC EN ISO 8467:2007 1,56 mg/L / 8 mg/L 334,0B0NYBa
En. cnpoBoanvBocT MKC EN ISO 27888: 2007 874 uS/cm / 2500 pS/cm 3ag080NyBsa
Amonujak (NH,) MKC ISO 7150-1:2007 0,026 mg/L / 0,5 mg/L 3apoBonyBa
Hutputu (NO,) MKC ISO 26777:2007 0,022 mg/L / 0,5 mg/L 3ajoBonyea
HadaHue: 1 Bepsuja: 3

‘ Bo cuna 0d: 14.12.20212.

1/2




&y NAB NTABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U 3APA3HW BOJIECTU

Foodélab 0B 7.8-02
M3BELUTAJ Of, NABOPATOPUCKO BAHE
A gy MKC EN ISO/IEC

(co akpeguTUpaHO MOCTpUpa:e)

i a0

17025:2018 Tost iy
Hutpatu (NO;) MKC ISO 7890-3:2007 16,8 mg/L / 50 mg/L 3af0BonyBa
Xnopugmn MKC ISO 9297-2007 14,18 mg/L / 250 mg/L 3ago0B0NyBa
Henezo MKC ISO 6332:2007 0,042 mg/L / 0,2 mg/L 3agosonysa
PesngyaneH xnop MKC EN ISO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3a40BoNyBa

McnuTyBaHUOT NPUMEPOK F1 3340BONYBa KPUTEpUyMUTe 3a BapaHuoT napamertap corfacHo MpaBUAHUKOT 3a 6e3begHOCT U KBANUTET Ha
Bogata 3a nuetse (Cn.Becuuk 6p.183/18 Mpunor 1).

BpemeHCKK yCnoBu: v coHuyeso O 061a4HO 0 NPOMEHNWMBO [ BPHEX/MBO O Temneparyp
HauuH Ha cknaguparbe: NaaunHuK

TemnepaTypa Ha NaAWNHUK 33 TPAHCNOPT Ha npumepokoT: 4+ 2°C

MocTpupareTo e U3BPLUIEHO 04 CTPaHa Ha:

o Knunent o ®ypa lab Chasyo Bunapos (co akpeauTMpaHa MeToaa). ...\
/vme, Nnpesrme Ha NIMLETO KOe ro U3BPLIMAO0 MOCTPUParLETO

W3pabotun: M-p Munuua Tpajuocnaz{f%%@. 5,
/vme, npe3aume, notnuc / :

[aTtym Ha u3gasarbe Ha usselTajot: 23.05.2022

Co * ce 03Ha4YeHyBa HeaKpeaMTUPaH MeToq
**\MepHa HeoAPeaeHOCT Ce NOMoAHYBa No 6aparke Ha KAWEHTOT
**¥ co D3HaYYBAAT METOAM KOW ce AobueHu of cTpaHa Ha nabopaTopuja co Koja Pyg Jlab uma ckny4yeHo Aorosop 3a copaboTia

WU3JABA 3A HEMPUCTPACHOCT
PakoeopcTBoTo Ha ANTY dyg /lab [JO0-CKonje rapaHTUpa AeKa CMTe aKTMBHOCTH 33 MCNUTYBabe Ce U3BPLUYBAAT HENPMCTPACHO ¢
B0 cornacHoct co bGaparsata Ha MKS EN ISO/IEC 17025:2018. Cute ognyKu ce HOCaT BP3 OCHOBA Ha 06jeKTMBHM A0KasW 33
YCOrnaceHoCT co pedepeHTHUTE CTAHAAPAM U BP3 OANIYKUTE HEe MOXKAT A3 BAWjaaT APYrM UHTEPecH UAW APYri CTPaHU U HUKO]j
HemMa npaBo Aa Baujae Ha BpaboTeHWTe BO OBHOC Ha Pe3ynNTaTMTe OAHOCHO Hema npaBo Ha 6MN0 KakBM BHaTPELUHM,
HaaBopeLHW, KOMepLUjanHu, PUHAHCUCKK U APYT BUS MPUTUCOLIM U BAMjaHKja.

3abenelwka bp.1: Peayntature 04 TECTOBMTE Ce O4HECYBAAT CaMO 33 MCNUTYBaHMTe NpumepoLy. OBOj NPOTOKON He CMee A3 ce PenpoayLMpa camo co
nWCMeHa ao3B0Na Ha nabopartopwjaTa M Camo UEeNocHo.

3abBenewka bp. 2: laBopatopujata He 0Arosapa 3a BEPOAOCTOJHOCT HAa NOZATOLMTE AOCTAaBEHU 04 NOAHOCHTENOT BO Baparero 3a UCNUTYBarbe.

3abenewxa Ep. 3: OBNACTEHOTO NULE BPLUW MOCTPUParLe, NPUEM, CRNaaUparbe U TPAHCMOPT COrNacHo COOABETHaTa NP 7.3 Mpouegypa 33 3emMatbe Ha
npumepou, MP 7.4 Npuem, TPAHCNOPT, CKN3ANPaLE, OTCTPaHYBae W PaKyBatbe CO NPUMEPOL 338 MCNUTYBakbe U cooasetHoTo PY 7.3 PaboTHo ynaTcTeo 3a
Iemarbe Ha NpMMepoUm.

3abenewxa bp. 4: M3sewTajoT 0a NaboPAaTOPUCKOTO UCNUTYBarLE Ce W3AaBa Bo cornacHocT co P 7.8 UssecTysarbe 3a pe3ynTaTu.

3abenewxa bp. 5: Bo u3jarata 33 coobpazHOCT He e BKNYYeHa MEPHATA HeoAPeAeHOCT, U UCTaTa ce By4yBa camo no Gapatbe Ha KNMeHoT. [loHecysateTo
omyKa 3a cooBpasHocT e nponvwano so MNP 7.8 v e jagHo gocTanHa Ha Beb cTpadaTa www.foodlab.com.mk.

3abenewxa Bp. 6: CUTe aKpeaUTMPaHU METOAM O OMCEroT Ha akpeauTauuja ce objasenu Ha seb cTpanata www.iarm.gov.mk u www.foodlab.com.mk.

M3danue: 1 Bepsuja: 3 Bo cung 09: 14.12.2021a. |
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‘5 &y NAG NABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BOJIECTU
f_‘?i‘i'_dz,‘_?_"_ W3BELLTAJ O/, IABOPATOPUCKO UCTIUTYBAHE O 150
(co akpeauTMpPaHO MmocTpUpatbe) MKC EN ISO/IEC
17025:2018

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

yn. ,bopuc Tpajkosckn” 6p.130
1000 Ckonje, MakegoHuja

U3sewrTaj 6p.081122/6

MuKkpobuonouwka aHanusa

Ume Ha Bapatenor: JKIM Bopgosoa H. UnnHpeH
Anpeca Ha 6apatenot: ya. 9 66 UnuHaeH - OnwTuHcKa 3rpaga UnuHgeH

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

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

| Boeeg: Ha aex 18.05.2022 roguHa, oBnacteHoTo auue Cnasyo Bunapos M3BpLUKM 3eMatbe Ha NpUMepoK BoAa 3a
nuerbe 3a TecTuparbe Ha MMKPobMoNoLWwKa aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Bogata 3a nuewe e 3emeHa o Toanetor 0.0.Y “Bpaka
MwunaguHosuu” Bo ceno Tekmja.
Il NMpumepouuTe ce 3eMeHM CNOrIacHO MAaH 3a 3emare Ha npumepoum: OB 7.3-01 MNnaH 3a 3emarbe Ha

NPUMEPOLMU.

IV Craugapau M metogu 3a 3emarbe Ha npumepoum: MKC [SO 19458:2009 — 3emarbe Ha npumepoumn 3a
MUKpobUoNoLLKa aHanusa

V [lononHysatba, OTCTanyBarba WK UCKyuyBatba 04 METOAOT M 04, N/IaHOT 3a 3emMatbe Ha npumepouu: /
VI Pesyntatu:

1. KapakTepucTMKu Ha NpuMmepoKoT: Boga 3a nuerse — 0.Y. “Bpaka MunagurHosuu” — c.Tekuja
(MMme, TProBCKO UMe, cepuja, AaTym Ha NPOU3BOACTBO, POK Ha TPaeHe, KONUYECTBO)

Wa. 6poj Pe3ynrart o s FpaHu4HK Coofpamact
A- Opo) Mapamerpu Tecr meTog ¥ A Heoapepe- P 3agosonysa/
MCNUTYBaETO oo ™ BPeAHOCTH S AROB GRS
081100622 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Konubopmuu 6akrepum MKC EN ISO 9308-1 0 cfu/100ml f 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHW EHTEPOKOKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypadrm MHKC EN I1SO 26461-2 0 cfu/lOOmI / 0 cfu/100ml 3agosonysa
aHaepobu

Bpoerbe MUKPOOPraHu3Mu Ha MKC EN 1SO 6222 0 cfu/ml / 100 cfu/ml 3apoBonysa

KynTypa 22°C
bpoerbe MUKpOOPraHU3mMu Ha MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3aposonyea

Kyntypa 37°C
Hsoime: 1 Bepmja: 3 Bo cura 0: 14.12.20212 |
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é ®V/} /IAB IABOPATOPVIA 3A UCMIUTYBAFbE HA XPAHA W 3APA3HW BONECTH | [\t —
Food@1ab | 3peurTA) 0 NABOPATOPUCKO MCITYBAHE MK?:EE:Il?S-gilEC o %
(co akpeauTMpPaHO MoCTpUpatbe) TarEo0is 1o

MUcnuTyBaHMOT NPUMEPOK T 3340B0NYBa KpuTepuymuTe 3a BapaHuoT napameTap cornacHo MpasunHMKOT 3a 6esbenHocT U
KBanuUTeT Ha BoAaTa 3a nuetrbe (Cn.BecHuk bp.183/18 Mpunor 1)

BpemeHcKK ycnosu: v coHyeBo 0 06naYHO [ MPOMEHAMBO [ BPHEXAMBO [ TemnepaTtypa
HauuH Ha cknapguparbe:  fagUaHUK
TemnepaTypa Ha NaAWAHUK 33 TPAHCNOPT Ha NpumepokoT: 4 + 2°C

MocTprpareTo e M3BPLIEHO 04 CTPaHa Ha:

0 Knuent 0 ®yg Nab Cnasyo Bunapos (co akpeautTpaHa metona).. 2o\ M e
/vme, npeaume Ha NIMLETO KOe ro U3BpMI0 MOCTP

| o
U3paboTtun: BujoHa BojHuKa..L... [ 4q|...... ; =\ Opobpun: AHapea BOWKOCKA. .....oveuerererrsisenenns
/ume, npesume, np / /vime, npesaume, notnuc /

Oatym(u) Ha n3BeayBarbe Ha NabopaTopUCKUTE
[atym Ha uspasarbe Ha ussewTajoT: 23.05.2022

mBHocTM : 18.05.2022 - 21.05.2022

Co * ce 03HayeHyea HeakpeguTupaH meTog
**MepHa HEOAPEAEHOCT Ce NONoNHYBa No bapare Ha KAWeHTOT
**#* ce 03HauyBaaT METOAMW KoM ce AobueHu og cTpaHa Ha nabopaTopwja co Koja ®yg /1ab uma cknyyeHo gorosop 3a copaboTka

MU3JABA 3A HEMPUCTPACHOCT
PakosogcTteoTo Ha ANTY ®ya Nab A00-Ckonje rapaHTMpa AeKa CUTE aKTMBHOCTH 33 MCNUTYBatbe Ce M3BPLUYBaaT HENPUCTPacHO K
BO cornacHoct co Gapawsata Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCAT BP3 OCHOBA Ha 06jeKTMBHM AOKasu 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAAPAW U BP3 OA/IYKUTE HE MOXKaT Aa BAWjaaT APYrd UHTEPecH WAW APYrW CTPaHU U HUKO]
Hema npaso Aa Baujae Ha BpaboTeHUTe BO OAHOC Ha pe3y/NTaTMTe OAHOCHO HeMa Npaso Ha OGWN0 KaKBU BHATPELUHM,
HaABOpELHKU, KOMEepPLUUjanHU, PUHAHCMCKU U APYr BUA NPUTUCOLU U BAKjaHuM]a.

3abenewka bp.1: Peayntatute o4 TECTOBMTE Ce O4HECYBAaT CaMO 32 UCNUTYBaHUTE NPUMEPOLM. OBeo0j NpOTOKON HE CMee 43 ce penpoayuvpa camo co
nWCMEHa A03B0Ma Ha nabopaTtopujaTa U Camo LEeNoCHO.

3a6enewka Bp. 2: laGopaTtopujata He oAroeapa 3a BEPOAOCTOJHOCT Ha NOA3TOLMTE AOCTABEHM Of NOAHOCUTENOT BO Baparbero 3a UCnuTysatbe.

3abenewxa bp. 3: OBNACTEHOTO ULE BPLW MOCTPMParbe, NMPUEM, CKNAAMPAtbE M TPAHCMOPT cornacHo cooggerwara NP 7.3 Mpouedypa 3a 3emarbe Ha
npumepouy, NP 7.4 NMpuem, TPaHCNOPT, CKNaAuparse, OTCTPaHYBarbe i PaKyBakbe €O NPUMEPOLM 33 UCIUTYBatLE 1 cooaBeTHoTo PY 7.3 PaboTHo ynaTcreo 3a
3emarbe Ha NpumepoLm.

3abenewka Ep. 4: WasewTajoT og nabopaTopUCKOTO UCMUTYBaHE Ce M3AaBa BO cornacHocT co MNP 7.8 W3secTyBarbe 3a pesyntaru.

3abenewra Bp. 5: Bo w3jaearta 3a coobpasHOCT He e BKNyYeHa MepHaTa HeoAPeAeHOCT, U MCTaTa ce B/yyysa camo no Baparbe Ha KAMeHoT. [loHecyBarbeTo
oANyKa 3a coobpazHocT e nponuwao 8o MNP 7.8 1 e jasHo gocTanHa Ha seb crpasata www.foodlab.com.mk.

3abenewna Bp. 6: CUTe aKPeAUTMPAHM METOAM OF ONCEroT Ha akpeauTaluja ce objaseHu Ha 8eb cTpaHaTa www.iarm.gov.mk v www.foodlab.com.mk.

Hzoanue: | Bepauja: 3 Bo cuna 0o: 14.12.20212 ]
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