é oy NAB NABOPATOPUIA 3A UCMUTYBAHKE HA XPAHA U 3APA3HU BOJIECTHU

FOOd la M3BELLUTAJ O4 NABOPATOPHUCKO UCNUTYBAE bl ‘

TR <3 (co akpeguTupaHo mocTpuparse) MRCEN O/ i
g Y 17025:2018 |

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

yn. ,bopuc Tpajkosckn” Bp.130
1000 Ckonje, MakegoHuja
MU3sewrTaj 6p. 092322/5 X

XemucKka aHanmsa

Mme Ha BapaTtenot : JKIM Bogosopg H. UnuHaeH
Appeca Ha 6apartenot: yn. 9 66 UnunpeH - OnwTKHCKa 3rpaga UnuHaeH

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

Bpoj Ha Bapatbe 3a ucnutysarse: 092322 X
MponpaTtHo nucmo (6p, gatym): /

| Bosea;: Ha aex 01.06.2022 roauHa, oBiacTeHoTo auue Cnasyo Bunapos U3BpLIM 3eMakbe Ha NPUMepOoK BoAa 3a
nuMere 3a TecTMparbe Ha GpU3NUKO-XeMUCKa aHanmusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Boaata 3a nuerbe e 3emeHa o4 KyjHa oa MpaguHka ,Mpe Yekop”.

Il MpumepouuTe ce 3eMeHU CNOrNACHO NAaH 3a 3emarbe Ha npumepouun: O6 7.3-01 lMnaH 3a 3emare Ha
NPUMEPOLLN.

IV CraHgapaM M metogaMm 3a 3emarbe Ha npumepouu: MKC SO 5667-5:2007 — YnatcTBo 3a 3emarbe Ha

NPUMEpPOLM BOAA 33 NHUetbe 0/, NPEeYUCTUTENHM CTaHULKU U BOAOBOAHM AUCTPUBYTUBHU CUCTEMM.

V [lononHysara, OTCTanyBakba WM UCKYYyBakba O METOA0T U O NIAHOT 33 3emMarbe Ha Npumepouu: /

VI Pesynrartu:

KapaktepucTtukn Ha npumepokoT: Boaa 3a nuerse — MpaguHka ,Mpse Yekop”
(Mme, TProBcKo MMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaere, KONIMYECTBOo)

CoobpazHoct
MepHa

Wa. 6poj PesynTar op, Heogpe- FpaHu4HK 3ancsanysa/

MapameTpu Tecr meTop, npudarnuso/
UCNUTYBAHKETO Ae:u:rcr BpeAHOCTH =

3ag0BoNyBa

092300522 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa

Mupuc BPM 7.4 — 78x H.O / Hema 3a40B0NYyBa

Bkyc BPM 7.4 — 79x H.O / Hema 3a40B0/yBa

Temnepatypa BPM 7.4 — 80x +10,5°C / 25°C 3a40B0NYyBa

MaTtHocT MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3apoBonysa

pH MKC EN ISO 10523:2013 7,42 / 6,5-9,5 pH 3a40B80NyBa

efAMHULK

NoTpouwysayka Ha KMnO, MKC EN ISO 8467:2007 1,76 mg/L / 8 mg/L 3a40B0ONYBa

En. cnpoBognusoct MHKC EN I1SO 27888: 2007 859 pS/cm / 2500 pS/cm 3a3p0Bsonysa

Amommjak (NH4) MKC I1SO 7150-1:2007 0,028 mg/L / 0,5 mg/L 3agosonysa

Hutputi (NO,) MKC ISO 26777:2007 0,016 mg/L / 0,5 mg/L 3af0BONY83

Hutpatu (NO3) MHKC ISO 7890-3:2007 15,2 mg/L / 50 mg/L 3agosonysa

H3darue: 1 Bepsuja: 3 ‘ Bo cuna 00: 14.12.20212.




&V NNAB JIABOPATOPUIA 3A UCNTUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

F MKC EN I\l‘lll(' 125
Foodélab 06 7.8-02 w
MU3BELUTAJ O TABOPATOPUCKO UCTTUTYBAHE MKC EN ISO/IEC

(co akpeguTHMpaHo MmocTpupame)

D 1 s e R

17025:2018 Testing
Xnopugu MKC ISO 9297-2007 10,64 mg/L / 250 mg/L 3aposonysa
Weneso MKC 1SO 6332:2007 0,051 mg/L 1 0,2 mg/L 3agosonysa
PesnayaneH xnop MKC EN ISO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3apoBoNyBa

McnuTyBaHMOT NPUMEPOK MM 3a40BONYBa KpUTepuymuTe 33 GapaHWoT napametap cornacHo lMpasBuaHWKOT 3a 6e3BeqHOCT 1 KBANUTET Ha
BOAaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpwnor 1).

BpemeHcKu ycnosu: v  coHyeso O 06/1a4HO T MPOMEHNMBO [ BPHEMAMBO O Temnepartypa
HauuH Ha cknaguparbe: NagUunHUK
TemnepaTypa Ha NafuWNHWMK 3@ TPAHCMOPT Ha NpUMepoKoT: 4 + 2°C

MoCTpUpareTo e U3BPLUEHO OA CTPaHa Ha:

o0 KnueHt o ®ya Nlab Chaeyo Bunapos (co akpeauTpaHa meTtoaa).. X..[.4 4

Opobpun: PpocuHa CnacoBCKa
/ume, npe3ume, NoT

MU3pabotun: MeaHa Cnacecka.........J..
/vime, npesume, NoTnuc

Datym(u) Ha ussegysarse Ha nabopaTopuckute aktnueHocTH : 01.06.2022-03.06.2022
Jatym Ha usgasarse Ha m3sewTajot: 03.06.2022

Co * ce 03HaYeHyBa HEaKPEAWTMPAH MEeTop,
**MepHa HEOAPEAEHOCT Ce NONoAHYEa No Baparbe Ha KNWeHTOT
**¥ ce p3HaYyBaaT METOAM KoM ce gobueHn og cTpaHa Ha nabopaTtopwja co koja Pya Nlab uma cknyyveHo gorosop 3a copaboTka

W3JABA 3A HEMPUCTPACHOCT
PakosogcTeoTo Ha ANTY ®ya a6 AO0-Ckonje rapaHTUpa AeKa CUTE aKTUBHOCTK 33 MCNUTYBakbe Ce M3BPLUYBaaT HENPUCTPacHO U
BO cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute OgyKM ce HOCaT BP3 OCHOBa Ha O6jeKTMBHM AOKasu 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAapPAU M BP3 OAJYKMTE HE MOXKAT Aa BAWjaaT APYrM MHTEpecu WKW APYrvM CTPaHW U HUKO]
HeMa npaso Aa BaAWjae Ha BpaboTeHWTe BO OFHOC Ha PesynTaTMTE OAHOCHO Hema npaBo Ha OGMNO KaKBM BHaTPELWHM,
HafBOpPEeLWHW, KoMmepuujanHu, PUHAHCUCKA U APYr BUA NPUTUCOLM M BAKjaHKja.

Jabenewka bp.1: PeayntatuTe of TECTOBWTE C& OGHECYBaaT Camo 3a MCnMTyBaHuTe npumepouu. OBoj NPOTOKO/ HE CMEee Aa ce penpoayunpa camo co
nucmeHa ao3sona Ha nabopartopwjaTa M camo LENOCHO.

3abenewka Bp. 2: flabopatopujata He 04roeapa 3a BEPOLOCTOJHOCT Ha NOAATOUMTE AOCTABEHU Of NOSHOCUTENOT BO Baparbeto 3a MCNUTYBakbe.

3abenewxa bp. 3: OBNAcCTEHOTO /vle BPWKM MOCTpMparbe, NpWem, CKAagvparbe W TPaHCMNOPT cornacHo cooasetHarta P 7.3 MNpoueaypa 3a 3emarbe Ha
npumepoum, MNP 7.4 Mpuem, TPAHCNOPT, CKN3AUPatLE, OTCTPAHYBabE W PaKyBakbe CO NPUMEPOLM 338 MCNIMTYBake U cooaseTHoTo PY 7.3 PaboTHo ynaTcTeo 3a
Jematbe Ha NPUMEpPoLM.

3abenewxa Bp. 4: U3sewrTajoT of N1aBOPaTOPUCKOTO UCMMTYBak€ Ce U3asa Bo cornacHocT co MNP 7.8 W3sectysarbe 3a pesyntatu.

3abenewra Bp. 5: Bo u3jasarta 3a coo6pa3HOCT HE e BKAYYeHa MepHaTa HeoApeneHoCT, M UCTaTa Ce ByYyea camo no Gaparbe Ha KnueHoT. [loHecysarbero
oanyHa 3a cooBpasHocT e nponuwaxo so MNP 7.8 v e jasHo goctanHa Ha seb ctpanata www.foodlab.com.mk.

3abenewka Bp. 6: CUTe aKkpeaWTMPaHW METOAM O ONCEroT Ha akpeauTauuja ce objaseqn Ha eeb ctpaHata www.iarm.gov.mk n www.foodlab.com.mk.

W3daHue: 1 Bepauja: 3 Bo cuna 0d: 14.12.20212. ‘
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‘-3 ®Y[, NAB IAGOPATOPMIA 3A UCTIMTYBAKE HA XPAHA U 3APA3HU BO/IECTH

Foudé,lab W3BELLTAJ OZ IAEOPATOPUCKO UCTIUTYBAHSE ob 7,802

mmmmmmmmmmmmmmm (co akpeguTUpPaHO MOCTPUPatbE) MKCEN ISO/IEC
PEAUTUP g 17025:2018

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

yn. ,bopuc Tpajkosckun” bp.130
1000 Ckonje, MaKkegoHuja

UssewrTaj 6p.092322/5

Mukpobuonouika aHanmsa

Wme Ha 6apatenot: JKMN Boposog H. UnuHaeH
Apnpeca Ha 6apaTenot: yn. 9 66 UnunaeH - OnwTUHCKa 3rpaga UavHaeH

Bpoj Ha baparbe 3a ucnutysare: 092322
MponpatHo nucmo (6p, aatym): /

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

| BoBea: Ha aex 01.06.2022 roauHa, oBnacteHoTo aAuue Cnasyo Bunapos u3splum 3eMarbe Ha NPUMepoK BOAA 33
nuere 3a TecTuparbe Ha MHKpOﬁHOﬂOLLiKa aHanusa.

1l OnKc Ha MecTo Ha 3eMarbe Ha NnpuMepouu: BoaaTa 3a Nuerse e 3emeHa 0/, KyjHa 04 AeTCKa rpaguHka
,IpB 4yekop”.

Il MpumepouMTe Ce 3eMeHM COrNacHO NAaH 3a 3emarbe Ha npumepouu: OB 7.3-02 MnaH 3a 3emarbe Ha
NpUMEpPOLM.

IV CraHpapau M meroam 3a 3emaree Ha npumepoum: MKC [SO 19458:2009 — 3emarbe Ha npumepouy 3a
MUKpOBUONOLWKa aHanusa

V [lononHyBara, OTCTanyBakba UK UCKAYUYBara 04 METOAOT M 04, NAAHOT 3a 3eMakbe Ha npumepouu: /
VI Pesynratu:

1. KapaktepucTuku Ha npumepoKoT: Boaa 3a nuerse —MpaauHka ,Mps yekop”
(¥Me, TProBCKO MME, cepwja, AaTyM Ha NPOWU3BOACTBO, POK Ha TPaere, KOMYECTso)

Ha. 6poj Pesynrar o s FpaHU4YHKU EoobpatioET
A-op MNapamerpu Tecr meTop “muv aaweﬂo Heoppepe- e pe ot 3aposonysa/
i Hoct ** PN He 3agoBonyBea
092300522 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
KonudopmHu 6axktepum MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipesHM eHTEPOKOKH MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
CynbutopesyLypadku MKCEN ISO 26461-2 | Q cfu/100m| / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoere MMKPOOPraHU3MK Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
ryntypa 22°C
Bpoere MUKPOOPraHW3mMu Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Kyntypa 37°C

MCnuTyBaHMOT NPMMEPOK MM 3340B0NYBa KpUTepUymuTe 3a 6apaHuoT napamerap cornacHo MpasunHuKoT 3a beabeaHocT n

KBanWTeT Ha 804aTa 3a nuerbe (Cn.BecHuk bp.183/18 Mpunor 1)

[T— | Bepsuja: 3 Bo cuna 00: 14.12.20212 |
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é oy NAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BONECTU - l’-ii?:.‘.'?:m.-_-
EE?M‘?_W_EE W3BELLTAJ Of1 NABOPATOPUCKO UCMUTYBAHE 05 1,802 w
(co akpeguUTUpaHO MOCTpUpatbe) MIKC EN ISO/EC T - 07
17025:2018

BpemeHcku ycnosm: v coHyeBo 01 061a4YHO O MPOMEHAMBO [ BPHEM/IMBO O Temnepatypa
HauuH Ha cknaguparbe: nNaguaHUK
TemnepaTypa Ha NagUHUK 33 TPAHCNOPT Ha npumepokoT: 4+ 2°C

MOCTP1pareTo € W3BPLUEHO O/ CTPaHa Ha:

0 KnueHt o ®yg Nab Cnasyo Bunapoe (co akpegutupaHa metoga)

£ 0pobpun: AHapea bolwKocKa

W3pabotun: Hatawa MuneHKoscKa....) K
/ /vme, npesume, notnuc /

/vme, npesume, notnuc /

=4

[atym(u) Ha usseayBatrbe Ha nabopaTtopuckute aktueHocTu : 01.06.2022 - 04.06.2022
fatym Ha uspaearse Ha ussewwTajot: 06.06.2022

Co * ce D3HaUEHYBa HEAKPEeAMTUPAH METOL,

**MepHa HeogpeneHocT ce nonosHyea no bapare Ha KNWeHTOT

*** ce o3HauyyeaaT meTogM Kow ce gobueHn of cTpava Ha nabopartopuja co Koja ®yg Nlab uma cknyyeHo gorosop 3a copaboTtia
Y

W3JABA 3A HEMPUCTPACHOCT
PakosogcrsoTto Ha ANTY ®ypa Nlab AO0-CKonje rapaHTMpa AeKa CUTe aKTUBHOCTH 3a UCNUTYBakbE Ce U3BPLUYBAaT HEMNPUCTPACcHO M
80 cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute oanyKu ce HOCAaT BpP3 OCHOBa Ha 06jeKTMBHM AOKasH 32
YCOrNaceHocT co pedepeHTHUTE CTaHAAPAW U BP3 OA/IYKUTE HE MOXKAT A2 BAMjAaT APYrM MHTEPecH WAKU APYrv CTPaHW W HUKO]
HEMa npaBo Aa Bavjae Ha BpaboTeHUTE BO OAHOC HA Pe3ynTaTuTe OAHOCHO HEMA NPaBo Ha 6MNO KaKBWU BHaTPeLUHM,
HafBOpELUHM, KOMepLUUjanHKu, GUHAHCUCKKU U APYT BUA, NPUTUCOLM U BAUjaHM]a.

3abenewxa bp.1: PesynTaTure o4 TECTOBWTE Ce OHECYBaaT Camo 3a MCNMTYBaHUTe npumepouu. OBoj NPOTOKON HE CMEE A3 Ce PEnpoayunpa camo co
nucmeHa fossona Ha nabopaTopujata M camo UenocHo.

3a6enewxa bp. 2: Nabopatopwujata He o4roBapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTaBEHM 04 NOAHOCUTENOT BO BaparbeTo 3a UCNUTYBakse.

3abenewwa Bp. 3: OBNacTEHOTO NMUE BPWKX MOCTPMpakbe, NPWEM, CKAaAMParke W TPAHCNOPT cornacHo coogeeTtHata P 7.3 Mpoueaypa 3a 3emarbe Ha
npumepoum, MNP 7.4 Mpuem, TPAHCNOPT, CKN3AWParbe, OTCTPaHYBakE W PakyBatbe CO NPUMEPOLM 33 UCNUTYBase U cooaeeTHoTo PY 7.3 PaboTHo ynaTcTeo 3a
3EeMaHe Ha NPUMEPOLM.

3abenewka bp. 4: U3BewTajoT og nabopaToOpPUCKOTO MCNUTYBatLE Ce W3aasa Bo cornacHoct co NP 7.8 U3sectysatbe 3a pe3ynTtatu.

3abenewra bp. 5: Bo u3jasarta 3a cooBpasHOCT He e BKNyYeHa MepHaTa HeoApeneHoCT, M UCTaTa ce BAyvyea camo no baparbe Ha knWeHoT. [JoHecyBateTo
ognyka 3a coobpazHocT e nponuwato 8o MNP 7.8 1 e jasHo gocranHa Ha se6 crpanata www.foodlab.com.mk.

3a6enewxa Bp. 6: CuTe akpeaUTMPaHW METOLK 04 OMNCEroT Ha akpeauTauyja ce objasequ Ha seb cTpaHaTa www.iarm.gov.mk n www.foodlab.com.mk.

Hzoanue: 1 Bepsuja: 3 Bo cuna 00: 14.12.20212 l
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