&V NAB IABOPATOPUIA 3A UCNNTYBAHE HA XPAHA U OUIATHOCTUKA HA
BONECTU KAJ H{MBOTHH

Teornpme
MERCEN ISOARC 17025

35 05 7.8-02 /ﬁ
E:@?im&ab W3BELUTAJ O, IABOPATOPUCKO UCTIUTYBAKSE OVt
----------- MKC EN ISO/IEC

(co akpeauTupaHo mocTpupatrbe) 17025:2018 =

yA. ,bopuc Tpajkosckm” Bp.130
1000 Ckonje, MakegoHuja

MU3sewrTaj 6p. 087623/3 X

XemucKa aHanmsa

Mme Ha 6apatenor : JKM Bogosog H. UnuHaeH
Appeca Ha 6apartenort : yn. 9 66 UanHgeH - OnwTuHcKa srpaga Mnnugex

[aTtym Ha 3emarbe: 19.04.2023
datym Ha npuem: 19.04.2023

3a NWeHe 3a TeCTUupakbe Ha ¢M3HHKO-XEMHCKB daHanwnia.

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

bpoj Ha Baparbe 3a ucnutysarse: 087623 X
MponpaTtHo nucmo (6p, aatym): /

| BoBeg: Ha aeH 19.04.2023 roanHa, 0BNacTeHOTO ue Hukona LiBEeTKOBCKM M3BPLUM 3eMatbe Ha NPUMepoK BoAa

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouun: BoaaTa 3a nuere e 3eMeHa 04 Yellma BO KyjHa BO paguHKa
»Maoprogsue”, lypymnepu.

lll MpumepouuTe ce 3emMeHM COrnNacHO NAaH 3a 3emarwe Ha npumepoumn: OB 7.3-02 MnaH 3a 3emarbe Ha
npumepoLM.

IV Crangapau v meroamn 3a 3emarbe Ha npumepouu: MKC ISO 5667-5:2007 — YnaTtcTBO 3a 3emarbe Ha
nNpUMepoLM BOAA 3a NUeHEe 04 NPeYUCTUTENIHW CTAaHULM M BOAOBOAHU AUCTPUBYTUBHU CUCTEMM,

V [lononHyBsakba, oTcTanyBakba MM UCKAYYYBaka 04, MeTOAOT U 04 NAAHOT 33 3eMakbe Ha npumepoum: /

VI Pesynrtaru:

KapaKkTepuctuku Ha npumepoKoT: Bopga 3a nuerse - paguHka ,Mopkosue”, Jlypymnepu.

‘ Bo cuna 08: 20.06.20222.

— (Mme, TProBcKO UMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha TPaeHe, KONMYecTso)
MepHa CoobpasHoct
WUa. 6poj Napamerpu TecT meTon Peaynrar og Heoppe- [paHUYHU 3agoesonysa/
MCNUTYBaEeTO | AEHOCT BPEeaHOCTH NMpudarnueso/
e He 3agosonysa
087600323 | boja MKC EN 1SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3a00BONYBa
Mupuc 1SO 13301:2018 H.4, / Hema 3an080AyBa
Bryc 1SO 13301:2018 H.O / Hema 3afoBo/yBa
Temneparypa P.Y 7.4 -11x +10,4 °C / 25°C 3aposonysa
MaTHocT MKCEN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3an0BoNyBa
pH MKC EN ISO 10523:2013 7,70 / 6,5-9,5 pH 3a40BO/YBa
eauHULM
MoTpolwysayka Ha KMnQO, MHKCEN ISO 8467:2007 1,88 mg/L / 8 mg/L 3a40B0ONyBa
En. cnpoBog/imBsocT MKC EN 1SO 27888: 2007 732 puS/cm / 2500 pS/cm 3a40B0/yBa
AmoHujaK (NH4) MKC ISO 7150-1:2007 0,022 mg/L / 0,5 mg/L 33A0BONYBa
M3adaHue: 1 Bepsuja: 4
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Hutputi (NO,) MKC 1SO 26777:2007 0,076 mg/L / 0,5 mg/L 3aJ0BONYBa
Hutpaty (NO3) MKC ISO 7890-3:2007 8,9 mg/L / 50 mg/L 3af0BONYBa
Xnopuam MKC I1SO 9297-2007 3,55 mg/L / 250 mg/L 3a4o0BoNyBa
Heneso MKC I1SO 6332:2007 0,064 mg/L / 0,2 mg/L 3apoBonysa
PeanpgyaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3agoBonyBsa

WCFIHTYB&HHOT NMPUMEPOK TW 33a0BONYBa KPUTEPUYMWTE 3a 5apaH1u'10T napameTap cornacHo npaBMIIHHKOT 3a 6935E,ﬂ|HOCT W KB3AWTET Ha
Bopara 3a nuerse (Cn.BecHuk bp.183/18 MNpwmnor 1).

BpemeHCKW ycnoBu: O coHyeso ¥ 06/ayHO [ MPOMEH/MBO O BPHEW/IMBO [ TemnepaTypa
HauyuH Ha cknaguparbe: NaguaHUK
TemnepaTtypa Ha NaAUNHKK 3@ TPAHCNOPT HA NpMMepoKoT: 4 +2°C

MocTpupareTo e U3BPLUIEHO 04 CTpaHa Ha: .
o KnueHt 0 ®ypg lab Hukona LiseTkosckK (co akpeguTupaHa metonal....., ;
/vme, npeawme Ha IMLEeTO Koe ro U3BPLIAO mocTpuparero /

—

W3pabotun: M-p Munuua TPGJKOCHB/-{-%-- ..{f.‘.f.‘ 7 o @yA T f@.d.oﬁpwn ®pocuHa CnacoBcKa..
/vme, npesume, notnuc / HVA /ume, npesnme, NoTNK

JaTtym(1) Ha usBeaysarbe Ha 1abopaToOPUCKUTE aKTUBHOCTU : 19.04.2023-24.04.2023
Jatym Ha usgasare Ha ussewTajot: 24.04.2023

Co * ce o3HauYeHysa HeakpeauTUpaH MeTog

**{ora KAMHeToT He Bapa u3jaBa 3a coo6pa3sHOCT BO U3BELUTA)OT Ce U3BECTYBa MEepPHaTa HeoPeAEHOCT, BO CUTE APYrk CAYYawn MepHaTa HeoapeaeHocT, ce
NPECcMETYBa BO PE3Y/TaToT Camo Mo Baparbe Ha KAMEHTOT.

*¥¥ o paHayyBaaT METOAM Kou ce AoBueHn o4 cTpaHa Ha naBopaTtopuja co koja ©ya /1ab uma ckay4eHo goroeop 3a copaboTtka

M3jasa 3a HenpucTpacHocT
PakosopcTeoTo Ha ANTY ®ya Nlab [00-CKonje rapaHTupa AeKa cuTe akTUBHOCTM 32 UCNUTYBakbe Ce M3BPLUYBAAT HENPUCTPACHO KU
BO COFNacHocT co Gapawara Ha MKS EN ISO/IEC 17025:2018. CuTte OANYKM ce HOCAT BP3 OCHOBa Ha 0BjeKTMBHM AOKasW 3~
ycornaceHocT co pedepeHTHUTE CTaHAAPAU U BP3 OANIYKMTE He MOXKAT i@ BAnjaaT Apyrv UHTEpecH WAWU APYrA CTPAHU U HUK g
Hema npaso fda BAvjae Ha BpaboTeHMTe BO OQHOC Ha Pe3yATaTUTE OAQHOCHO HeMa NpaBo Ha BuUNO KakBU BHaTpPeWHH,
HagBOPEeLWHN, KOMepLUUMjanHu, GUHAHCUCKK 1 APYT BUA MPUTHCOLM W BKjaHuja.

3afenewxa bp. 1: PeaynTaTuTe 0f TECTOBMTE Ce OAHECYBAaT CaMO 3a UCMWUTYBaHUTe npumepoun. OBoj NPOTOKON HE CMEe Aa Ce PenpogyLmpa OCBeH co
nucmeHa Ao3eona Ha nabopaTopwjaTta v BO LENoCT.

3abenewxa Bp. 2: labopaTtopujata He o4roBapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTaBeHM 04 NOAHOCUTENOT BO Baparbeto 3a UuCnuTyBatbe.

3abBenewra Gp. 3: Kora KAMEHTOT M3BPLIMA 3EMBHLE Ha NpUMmepoLuTe, nabopaTopujaTa He HOCKH OArOBOPHOCT 33 PENPEe3EHTAaTUBHOCTA Ha NPUMepouUTe.
3abenewka bp. 4: M3sewTajoT of NabopPaTOPMUCKOTO MCNUTYBaLE CE M3AaBa BO cornacHocT co NP 7.8 MasecTyBatbe 3a peayaTaT.

3abenewxa Bp. 5: [okonKky kauenTor 6apa wasewTajoT o NabopaToOpyCKO MCMUTYBakke A3 coap#mM u3jasa 3a coobpasHoct, nabopaTopujata nocranysa
COFNAcHO NPaBM/IO 33 AOHECYBatbe Ha OA/yKa 3a u3jasa 3a coobpasHoct. Osa Npasuno e Bo cornacHoct co Touka 4.2.1 o ILAC -G8:09/2019 Boauu 3a
[LoHecyBatbe of/yKa W M3jaea 3a cooBpasHOCT M rnacu:

Mpasuno Ha 6UHapHa oANyKa 33 e4HOCTABHO NpudaKare Kora:

- W3MepeHaTa BpedHOCT e Mog rpaHuLaTa Ha npudararbe AL=TL - ,3apno0B0onysa” unu

- U3MepeHaTa BpegHOCT e Haj rpaHuuaTa Ha npudarare AL=TL- , He 3340B0NYBa *

COT/IACHO BAMEYKWOT MPABUIHWK Ha HALMOHANHOTO 3aKOHOL4aBCTEO.

3abenelwka bp. 6: CUTe akpeAMTMPaHK METOAM OF ONCEroT Ha akpeauTauuja ce objaseHu Ha Be6 cTpaHaTa www.iarm.gov.mk w www.foodlab.com.mk.

H3danue: 1 Bepsuja: 4 Bo cunu 0d: 20.06.2022. |
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WU3BELLUTAJ O4, NTABOPATOPUCKO UCTMTUTYBAHSE
(co akpeguTupaHo mocrpuparse)

0b 7.8-02

MKC EN ISO/IEC
17025:2018

ARG LN ISOUHRC TT2R

Tecinpime

ot

=76

yn. ,bopuc Tpajkoeckn” bp.130
1000 Ckonje, MakeaoHuja

Appeca Ha bapatenoT : yn. 9 66 UnungeH - OnwTuHCKa 3rpaga UnuHpeH

Jatym Ha 3emamse: 19.04.2023
Hdatym Ha npuem: 19.04.2023

U3sewraj 6p.087623/3

MukpobuonoLiKa aHanusa
Mme Ha BapaTtenor : JKMN Bogoeog H. UnuHgeH

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

bpoj Ha 6aparbe 3a ucnutyearse: 087623
MponpatHo nucmo (6p, aatym): /

| BoBea: Ha aeH 19.04.2023 roauHa, oBnacteHoTo nuue Hukona LiBeTKOBCKU U3BPLUM 3eMatbe Ha MPUMEPOK BOAa
3a NuUekse 3a TeCTUPake Ha MUMKPOBMONOWKa aHanu3a.

Il Onuc Ha mecTo Ha 3emarbe Ha nNpumepouu: BogaTta 3a nNuere e 3emMeHa 04 Yelwma BO KyjHa Bo paaurHKa
»Mopkosue”, lypymnepu.

Il Mpumepouute ce 3emeHM COFNAcCHO NAaH 3a 3emarbe Ha npumepouu: OB 7.3-02 Mnax 3a 3emarbe Ha

npUMepoLMm.

IV Cravpapan v metogu 3a semarbe Ha npumepoum: MKC I1SO 19458:2009 — 3emarbe Ha NpUMMepoum 3a
MUKpPOBMONOLLIKa aHanu3a.

V [lononHyBarba, OTCTanyBsakba MM UCKAYYYBaka 04, METOAOT U 04, NAaHOT 33 3eMakbe Ha npumepouu: /

VI Pezynratu:

1.KapakrepucTuku Ha npumepokoT: Boga 3a nuerse — MpaauHka ,,Mopkosue”, lypymnepu.
(vme, TProecko UMe, cepija, AaTyM Ha NPOM3BOACTBO, POK Ha TPaer-e, KOMYECTBO)

-l

MEpia CoobpasHoct
WUa. 6poj

A. 6poj Napamerpn y (P — Pesynrar op, ——— FpaHu4HKU 3aposonysa/
WUCNUTYBatbeTo Hocr ** BpeaHOCTH Mpudartnuso/
He 3aj0BONYBa

087600323 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apnosonysa

KoandopmHu baktepun MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonysa

E.coli MHKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea

LLpeBHM eHTEPOKOKM MKC EN 1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apgosonysa

Cyndutopeayuypauku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonyea

aHaepobu
Bpoerbe MUKPOoOpraHMamu MHKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha KynTypa 22°C
Bpoetse MUKpoopraHusmu MKCEN 1SO 6222 0 cfu/ml / 20 cfu/ml 3agosonysa

Ha kyntypa 37°C

WcnuTyBaHUOT NPUMEPOK M1 3340BOAYBa KPUTEPUYMUTE 3a BapaHWOT NapameTap cornacHo MpaBUNAHUKOT 3a GesbegHoCT U
KBanuTeT Ha BoAaTa 3a nuetrbe (Cn.BecHuk bp.183/18 Npunor 1 1 Mpunor 4)

Hzoanue: 1

l Bepzuja: 4

| Bo cuna 00: 20.06.2022z
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®ya NAB NABOPATOPUIA 3A UCMUTYBAKE HA XPAHA N AINJATHOCTUKA HA

Tecrnpame
8’3‘ BOJIECTU KA) MMUBOTHU AT BN IROAEC 17028
Foodlab 8- %
fmimse— M3BELWLUTAJ O4 NABOPATOPUCKO UCIMUTYBALLE 051802 Q/

AT - 6

MKC EN ISO/IEC

(co akpeauTMpaHo mocTpupatbe) 17025:2018

BpemeHCKH ycnosu: 0 coHyeBo 0O 067a4H0 v MPOMEH/NMBO O BPHEX/IMBO O Temnepatypa
HauuH Ha cknaguparbe: NagunHUK
TemnepaTypa Ha NaAWNHWK 3@ TPAHCNOPT Ha NpumepokoT: 4+ 2°C

MoCTp1paHeTo e U3BPLIEHO OA CTPaHa Ha:

0 ®ya Nla6 HruKkona LIBETKOBCKM (co akpeauTMpaHa MeToaa)......frve & e,
/vme, npeamme,uawnu, TO KOE r0 U3BPLUMIO MOCTPUPaKETO /

W3pabotun:Enena lopruescka..../.

/vme, npesume, notnuc / /ume, npesume, no*rnnc/

[datym(u) Ha u3seaysarse Ha nabopatopuUcKuTe aRTuBHoc:Tﬁﬁ 19.04.2023 - 22.04.2023
JaTtym Ha u3pasarbe Ha usselTajot: 24.04.2023

Co * ce 03HaYyBa HeaKpeanTUpaH MeTos

**Kora knnHeTot He Bapa usjasa 3a coobpasHOCT BO W3BELUTAjOT ce M3BECTYBa MEPHATa HEOAPEAEHOCT, BO CUTE APYFK C/IyYau MepHaTa HeoApPeAeHocT, ce
NpecmeTyea Bo pPe3ynTaToT camo no 6aparbe Ha KAMEHTOT.

*¥¥ co 03HAYYBAAT METOAM KOM ce AobueHu o cTpana Ha nabopaTtopuja co Koja ®ya flab uma cknyyeHo norosop 3a copaboTka

Usjasa 3a HenpucTpacHoCT

PaxkosogacTeoTo Ha ANTY ®yp N1ab 400-Cronje rapaHTMpa AeKa cUTe aKTUBHOCTU 32 UCNUTYBabe Ce U3BPLUYBAAT HENPUCTPACcHO K
BO cornacHoct co Gaparara Ha MKS EN ISO/IEC 17025:2018. Cute oAnyKM ce HOcCaT BP3 OCHOBa Ha 06jeKTMBHM AOKasu 3a
YCOrNaceHocT co pedepeHTHUTE CTaHAapPAM U BP3 OANYKUTE HE MOXKAT Aa BAujaaT APYrM MHTEPECH UAKM APYrv CTPaHU U HUKO]
HeMa npaBo fAa BaAujae Ha BpaboTeHMTe BO OAHOC HA pe3yNTAaTUTE OJHOCHO HemMa npaso Ha 6uNo KakeW BHaATPELUHW,
HapBopeLHU, KomepuujanHu, GUHAHCUCKK U SPYT BAS NPUTUCOLU M BAWjaHKja.

3abenewxa bp. 1: Pesyntature 0f TECTOBWTE CE OLHECYBAAT Camo 3a MCnuTyBaHuTe npumepouy. OBOj NPOTOKON HE cMmee Aa Ce penpoayuvpa ocBeH co
nucMeHa go3eona Ha nabopartopujata v Bo UenocT.

3abenewxa Bp. 2: NaGopaTtopujata He 0AroBapa 3a BEPOAOCTOJHOCT Ha NOAATOLUTE AOCTABEHM 04 NOAHOCKTENOT BO BaparbeTo 33 UCTIUTYBaHLE,

3abenewxa bp. 3: Kora KAMEHTOT U3BPLIKA 3eMatbe Ha NpumMepoLmuTe, nabopatopujata He HOCY 0ArOBOPHOCT 33 PENPE3eHTaTMBHOCTA Ha NpUMepoLuuTe. et
3abenewna Bp. 4: MssewrTajoT og NaBopaTOPUCKOTO MCNKUTYBaHLE Ce M3aa8a 80 cornacHoct co P 7.8 UasectyBarse 3a peaynrarty.

3aBenewra Bbp. 5: Jokonky KnvenToT Bapa wasewTajotT on nabopaToOpUCKO WCNUTYBar-e A3 COAPMMU M3jaBa 3a coobpasHoct, nabopaTopwmjata nocranyesa
COrNacHo NpaBWAo 3a AOHecysarbe Ha Of4MYKa 3a u3jasa 3a coobpasHocT. OBa Npasuno e Bo cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Boguy 3a
[OHecyBare 04/YKa W W3jasa 3a coobpasHoCT U raack:

Mpaeuno Ha 6uHapHa opNyKa 33 eAHOCTaBHO NpudaKatbe Kora:

- U3MepeHaTa BpeaHOoCT @ NoA rpaHuLaTa Ha npudanare AL=TL — ,3agosonysa” nam

- M3MEepeHaTa BpefHOCT e Had rpaH1uaTta Ha npudakare AL=TL- , He 3agosonysa

COTNACHO BAaMEYKMOT NPABUAHMK Ha HALMOHA/IHOTO 3aKOHOAABCTBO.

3a6enewka Gp. 6: CuTe akpeaMTMPaHU MeTOAM 04 ONCeroT Ha akpeauTauuja ce objaseHu Ha Beb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepawja: 4 Bo cuna oo: 20.06.20222 _l
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