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ova NAB TABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

M3BELUTAJ O4 NABOPATOPUCKO UCNUTYBAKE
(co akpeguTUpaHo mocTpuparse)

Ob 7.8-02
MKC EN ISO/IEC
17025:2018

yn. ,,Bopuc Tpajkosckun” bp.130
1000 Ckonje, MakegoHuja

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

U3sewrTaj 6p. 092322/3 X

XemucKa aHanusa

Wme Ha BbapaTtenot : JKM Bogosopg H. UnuHAaeH
Aapeca Ha 6apartenot : yn. 9 66 UnuHaeH - OnwWTUHCKA 3rpaga UnuHaeH

[atym Ha 3emarbe: 01.06.2022
Aatym Ha npuem: 01.06.2022

Bpoj Ha Bapatbe 3a ucnutysarse: 092322 X

MponpaTHo nucmo (6p, aatym): /

| Bosep: Ha pgeH 01.06.2022 roguHa, osnacteHoTo auue Cnasyo Bunapos U3BPLUKM 3ematkbe Ha NPUMMepoK BoAa 3a
nuere 3a TecTuparbe Ha GU3MYKO-XeMMUCKa aHanunsa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Bogata 3a nuerbe e 3emeHa oA KyjHa oa OnwTUHCKa 3rpaga

UnuHaeH.

Ill MpumepouuTe ce 3eMeHU CAOrNAcHO NAaH 3a 3emarbe Ha npumepoum: O6 7.3-01 MnaH 33 3emarbe Ha
NPUMepoLM.

IV Craupapau M metogu 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnatcTBo 3a 3emarbe Ha
npUMMepoLM BoAa 3a Nuerse o4 NPeYUCTUTENHU CTaHULM M BOAOBOAHU ANCTPUBYTUBHU CUCTEMM.

V [ononHyBaka, OTCTanyBaka Wiu UCKNY4yBakba Of METOA0T U O NIAHOT 33 3eMatbe Ha NpumMmepouu: /

VI Pesynratu:

KapaKTepucTUKK Ha NnpumepoKoT: Bopga 3a nuerse — OnwrtuHa UnuHaeH
(Mme, TProBecKo UMe, cepumja, AaTYM Ha NPOM3BOACTBO, POK HA TPaebe, KONMYECTBo)

CoobpasHocr
MepHa

Wa. 6poj Pe3synrar op, Heogpe- FpaHuuHKn Sanpsonyss/

MapameTpwm Tecr metopn, npudarnmso/
MCNUTYBatbETO Ae:l::ct BPeAHOCTH o

3apgoBsonysa

092300322 | boja MKC EN I1SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | sagosonysa

Mupwmc BPM 7.4 —78x H.O / Hema 3agosonysa

Bryc BPM 7.4 —79x H.4 / Hema 3agosonysa

TemnepaTtypa BPM 7.4 — 80x +10,5°C / 25°C 3af080ny8a

MaTtHocT MHKC EN ISO 7027-1: 2017 0,15 NTU / 1,5 NTU 3agosonysa

pH MKC EN ISO 10523:2013 7,44 / 6,5-9,5 pH 3agosonysa

eArHMLM

NoTpowysa4ka Ha KMnQ, MHKC EN ISO 8467:2007 1,60 mg/L / 8 mg/L 3agosonysa

En. cnposognusoct MHKC EN ISO 27888: 2007 634 pS/cm / 2500 pS/cm 3agosonysa

AmoHnujak (NH,) MKC I1SO 7150-1:2007 0,016 mg/L / 0,5 mg/L 3agosonysa

Hutputu (NO,) MKC ISO 26777:2007 0,018 mg/L / 0,5 mg/L 3aposonysa

M3darue: 1 Bepsuja: 3 } Bo cuna 0d: 14.12.2021=.




Foodélab

®YA NNAB IABOPATOPUIA 3A UCMUTYBAHKE HA XPAHA U 3APA3HU EONIECTU

OB 7.8-
e W3BELUTAJ O4 NABOPATOPUCKO UCMUTYBAHSE MKCEN ISSIC:EIEC
CO akK UTUPaHO MOCTpUpakLe
(o PR ipatae) 17025:2018 e
Hutpati (NO;) MKC ISO 7890-3:2007 11,8 mg/L / 50 mg/L 3a00B0O/YBa
Xnopuau MKC 1SO 9297-2007 10,64 mg/L 7 250 mg/L 3a40B0/y8a
Meneso MKC ISO 6332:2007 0,058 mg/L / 0,2 mg/L 3apoBonysa
Pe3auayanew xnop MKC EN ISO 7393-2:2019 0,23 mg/L / % 0,5 mg/L 3agosonysa

WcnuTyBaHWOT NpUMEPOK MM 3a40BONYBa KpUTepuymuTe 3a BapaHWOT napameTap cornacHo pasUAHKKOT 33 b6e3beqHOCT u KsanuTET H2
BoAata 3a nuerbe (Cn.BecHuk bp.183/18 Npunor 1).

BpemeHcKM ycnosu:
HauuH Ha cknagupare:
Temnepatypa Ha NafUAHWK 3@ TPAHCNOPT Ha NPUMEPOKOT:

v’ coH4yeBo O 061aYyHO O NPOMEHAMBO
NaguAHUK

MocTpuparEeTo e U3BPLIEHO 04 CTpaHa Ha:

O Knuent

M3pabotun: MeaHa Cnacecka
/vume, npesume, noTnuc

Hatym(u) Ha n3seaysarbe Ha nabopaTopuckute aktusHocTy : 01.06.2022-03.06.2022

\

[atym Ha usgasarbe Ha u3sewTajoT: 03.06.2022

Co * ce 03HauyeHyBa HeakpeauTUPaH MeTog,

**MepHa HeoApeAeHOCT ce NoNoAHYEa No Baparbe Ha KAUeHTOT
*** ce o3HauyBaaT MmeToaM KoW ce AoBueHu og cTpaHa Ha nabopaTopuja co Koja Dyg /lab uma cknyyeHo Aerosop 3a copaboTka

4 +2°C

O BPHEN/IMBO

0Opobpun: dpocunHa Cnacoscka.
/vme, npesume, noTn

M3JABA 3A HEMPUCTPACHOCT
PakosogcrsoTto Ha ANTY ®yg /1a6 AO0-Cxonje rapaHTUpa AeKa CUTe aKTUBHOCTM 3a UCNUTYBakbe Ce M3BPLUYBAAT HENPUCTPACHO U
B0 cornacHoct co 6aparsata Ha MKS EN ISO/IEC 17025:2018. Cute ofgnyKW ce HOCAaT BP3 OCHOBA Ha OGjeKTUBHM AOKa3W 3a
YCOFNaceHocT co pepepeHTHUTe CTaHAAPAN U BP3 OANYKMUTE HE MOXKAT Aa BAWjaaT APYrM UHTEPECH MW APYrH CTPaHU U HUKO]
Hema npaso ga enujae Ha BpaboTeHWMTe BO OJHOC Ha PE3YANTAaTUTE OAHOCHO HEMa NpaBo Ha 6WA0 KaKBWM BHATPELIHM,
HaABOPELWHM, KOMEPUMjaNHHU, PUHAHCUCKN WU APYT BUA NPUTUCOLM U BAKjaHM]a.

O Temnepatypa

3abenswss 5p 1- PesysTatvre OO TECTOBMTE CE OAHECYBaaT CamMo 3a ucnuTysaHuTe npumepouu. OBoj NPOTOKON HE CMEe Aa Ce PenpoayuMpa camo co
NUCMeHa So3s0ne =2 2250p3TOPHjaTa M CaMO LeNocHO.
3abenewsa S0 I MaSooaropwiata He 04roBapa 3a BePOAOCTOJHOCT HA NOAATOLMTE AOCTaBEHM O NOAHOCUTENOT BO BapatbeTo 33 UCIUTYBaLE.

3abenews= 5o 3 O=mact==0m0 Awue BDPWM MOCTPUPAtbe, MPHMEM, CKNGAMParbe W TPaHCMOPT COrAacHo coodsetHarta MP 7.3 Mpoueaypa 33 3eMarse Ha
Nprmepows, 75 7 & Towes, TDSSCN00T, CLA2AMPaLE, OTCTPAHYBAE W PAaKYBatbe CO NPUMEPOLM 33 UCNUTYBaE U cooaBeTHOTO PY 7.3 PabotHo ynatcreo 3a
IEMIHE HE TDIEDODE.
3abenewsa S0 & Waseusaier o saS003TODMCKOTO MCNMTYBakE Ce M3/aBa Bo cornacHocT co NP 7.8 W3secTyBatbe 33 pesyntatu.
3abenewss 5o 5 So sm s 5= coofoE3e0CT He € BRIYYeHa MepHaTa HeoApeAeHOCT, M UCTaTa ce B/yHyBa camo no Gaparbe Ha KnueHoT. [loHecyBarbeTo
OQ/IYKa 32 coSmasenT & Tpummuae 30 112 7.8 u e jasHo goctanHa Ha seb ctpanata www.foodlab.com.mk.
3abenews= S0 & Lems Svmemrenaes weToow 02 ONCETOT HA aKpeauMTalmja ce objaseny Ha Beb cTpanata www.iarm.gov.mk u www.foodlab.com.mk.

HadaHue: 1

Bo cuna 00: 14.12.2021e.

2/2




‘5 &y NAB TABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U 3APA3HU BOJIECTU KK ::‘,L','f:: — '

Foad@lab 067.8-02

DR s o orncio s e soree || O
peauTMp pAp: 17025:2018

yA. ,,bopwuc Tpajkosckn” bp.130
1000 Ckonje, MakeaoHuja

U3BeluTaj 6p.092322/3

Mukpoburonowka aHanusa

Wme Ha Bapartenor: JKIN Bogosoa H. UhnHpeH

Appeca Ha 6apatenort: yn. 9 66 UnunaeH - OnwTuHcKa 3rpaga UnuHgeH

[atym Ha 3emarbe: 01.06.2022
Oatym Ha npuem: 01.06.2022

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

bpoj Ha Bapatbe 3a ucnutysarse: 092322
MponpatHo nucmo (6p, aatym): /

| BoBea: Ha aeH 01.06.2022 roguHa, oBnacteHoTo auue Cnasyo Bunapos M3BpLIK 3emMarbe Ha NPMMEPOK BOAa 33
nueHe 3a TecTuparbe Ha MUKpPobMoNoLIKa aHanusa.

Il OnNKUc Ha MecTo Ha 3emarse Ha npumepoum: Bogata 3a nuerbe e 3emeHa o4 KyjHa oa OnwTWHCKa 3rpaga

MnnHaeH.

Il MpumepouuTe ce 3eMeHM COTNacHO MJaH 3a 3ematbe Ha npumepoum: Ob 7.3-02 MNnaH 3a 3emarbe Ha
npumepoum.

IV CraHgapauM M metogm 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepouu 3a
MUKpOBUONOLWKA aHanu3a

V [JononHysarba, OTCTanyBarba MK UCKAYYyBakba Of METOAOT U 0Z NNAHOT 3a 3eMarbe Ha npumepouu: /

VI Pesynratu:
1. KapaktepucTuKu Ha npumepokoT: Bopga 3a nuerbe — OnwtuHa UnuHaeH
(Mme, TProBCKO MMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaeke, KONUYECTBO)

. MepHa CoobpasHoct
Ha. 6poj Pesynrar op, FpaHu4HK
Mapamertpun Tect meTopg, Heopgpeae- 3apgosonysa/
MCNUTYBaHETO o BpeAHOCTH
HoCT He 3agoBonyBa
092300322 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml| / 0 cfu/100ml 3anosonyea
Konudbopmuu baktepun MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apgoBonysa
LipeBHU EHTEPOKOKK MHKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
CynduTopeayLypadku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3agoBsonysa
aHaepobu
Bpoere MMKPOOPraHM3mMK Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Kyntypa 22°C
Bpoere MMKPOOPraHMImMu Ha MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
kyntypa 37°C E

McnuTyBaHMOT NPUMEPOK ' 3a40B0/1YBa KpUTEpUyMUTE 3a 6apaHMOT napamerap cornacHo MpasuaHMKOT 3a besbegHocT 1
KBa/IMTET Ha BoAaTa 3a nuerse (Cn.BecHuK Bp.183/18 Mpunor 1)

Hzoanue: 1 l Bepzuja: 3 Bo cuna 0o: 14.12.20212 |
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i ®Y/1 /IAG IABOPATOPVIA 3A UCTIUTYBAFLE HA XPAHA M 3APASHMN BONECTU | [\ tecme —
Foodd,lab 0B 7.8-02
WU3BELLUTAJ O4 NABOPATOPUCKO UCMUTYBAHE
s e (co a;ﬂ)egwmpano MoCTpUparbe) MKE EN 150/ IEC C/"’ﬂ':
17025:2018

BpEMEHCKM YCNOoBW: v coH4YeBo O obnayHo O NPOMEHAMBO [ BPHEMAWMBO O TemnepaTtypa
HauyuH Ha CKnaguparee: NaguiHuK 3
TemnepaTtypa Ha NaAWNHUK 32 TPAHCNOPT Ha NpUMepokoT: 4+ 2°C

MocTp1pareTo e U3BPLUIEHO 0f CTpaHa Ha:

0 Knuent o ®ypa Nlab Chasuo Bunapos (co akpeauTMpaHa meToaa)

“0

M3pabotun: Hatawa MUNeHKOBCKA....& Lo foffeereneee.
/ume, npesume, notnuc /

Nag @;}oﬁpnn: AHppea BoLWKOCKa..... /) ...............
o Y/ /wme, npe3sume, notnuc /

Natym(u) Ha usBeaysare Ha nabopatopuckute aktusHocTH : 01.06.2022 - 04.06.2022
[aTtym Ha uspasatbe Ha usselutajot: 06.06.2022

Co * ce 03HauYeHyBa HeakpeaUTUPaH MeToq

**MepHa HeoApeaeHOCT Ce NONoAHYEa No Bapake Ha KAMeHToT

*** ce 03HauyBaaT METOAM KoM ce fobuenn of cTpaHa Ha nabopartopuja co Koja @ya /1ab uma cray4eHo aorosop 3a copaboTka
ja @yq

M3JABA 3A HENPUCTPACHOCT
PakosogcTeoTto Ha ANTY ®yga J1ab A00-Ckonje rapaHTMpa AeKa cuTe aKTUBHOCTU 32 MCNUTYBabe Ce U3BPLUYBAaT HeNpUCTPacHo ¥
BO cornacHocT co Gapamwarta Ha MKS EN ISO/IEC 17025:2018. CuTe oANyKM ce HOCaT BP3 ocHoBa Ha o6jeKTMBHM AoKasw 323
YCOrnaceHocT co pedepeHTHUTE CTaHAAPAU U BP3 OANYKMTE HE MOXKAT Aa BAMjaaT ApYrM WHTEpecu AW APYri CTPaHW M HWKO]
Hema npaso Aa Bavjae Ha BpaboTeHWTe BO OBHOC Ha pe3yATaTUTe OLHOCHO Hema npaso Ha 6MN0 KaKBM BHATPELHW,
HaZBOpeLUHU, KoMepLujanHu, GUHAHCUCKU 1 APYT BUA NPUTUCOUM W BAMjaHKja.

3abenewxa 6p.1: PeaynTatuTe o4 TECTOBMTE CE O4HECYBAaT Camo 3a UCNWUTYBaHWTe npumepouyr. OBoj NPOTOKON HE CMEE 4a Ce penpogyumpa camo co
nucmeHa 4o3Bona Ha nabopaTtopujaTa M Camo UenocHo.

3aBenewka bp. 2: NabopaTopwjaTa He oA4roBapa 3a BEPOAOCTOJHOCT Ha NOJATOUWTE AOCTAaBEHM 04 NOAHOCUTENOT BO BaparbeTo 3a ucnuTyeatse.

3abenewxa Bp. 3: OBNAcTEHOTO NWLE BPLWKM MOCTPMPatbe, NPUMEM, CKN3AUPatbe WM TPAHCNOPT cornacHo cooggetHata [P 7.3 Mpoueaypa 3a 3ematse Ha
npumepoum, NP 7.4 Mpuem, TPAHCNOPT, CKN3AMPatLE, OTCTPAHYBaHE W PaKyBatbe CO NPUMEPOLIM 33 UCTIMTYBabe M COOABETHOTO PY 7.3 PaboTHO ynaTcTeo 3a
3eMarbe Ha NPUMEepPOLIU.

3abenewxa bp. 4: U3sewTajor on 1abopaToOPUCKOTO UCNMTYBabE Ce M3aasa Bo cornacHoct co NP 7.8 M3sectyBarse 3a pesynraru.

3abenewxa Bp. 5; Bo u3jasara 3a coobpazHOCT He e BKNYHeHa MepHaTa HeoAPeAEHOCT, M UCTaTa ce Byyyea camo no 6apaise Ha KAMeHoT. [oHecyBarbeTo
opnyKa 3a coobpazHocT e nponuwao 8o MNP 7.8 1 e jasHo gocTanHa Ha seb ctpanata www.foodlab.com.mk.

3abenewka bp. 6: CTe aKpeaNTUPaHW METOAW 04 ONCEroT Ha akpeauTalyja ce objasenin Ha seb crpaHata www.iarm.gov.mk n www.foodlab.com.mk.

Hzoanue: | Bepzuja: 3 Bo cuna 0o: 14.12.20212 I
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