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&Y NAB NABOPATOPUIA 3A UCTTUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

M3BELLUTAJ O, NABOPATOPUCKO UCMNUTYBAHE
(co akpeauTupaHo mocTpuparse)

0B 7.8-02

MKC EN ISO/IEC
17025:2018

MRC EN ISOVIEC 1T2S

ot

AT -

yn. ,,bopuc Tpajkosckun” bp.130

1000 Ckonije,

MakeaoHuja

UsBsewrTaj 6p. 092322/6 X

Xemucka aHanusa

Wme Ha 6apatenot : JKM Boposopg H. UnnHaeH
Appeca Ha 6apaTenot: yn. 9 66 UnnnaeH - OnwTuHcKa 3rpaga UnuHaeH

datym Ha 3e

mame: 01.06.2022

Natym Ha npuem: 01.06.2022

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

Bpoj Ha Bapatrbe 3a ucnuTysarbe: 092322 X

MponpaTtHo nucmo (6p, aatym): /

| BoBea: Ha aex 01.06.2022 roguHa, oBnacteHoTo auue Cnasyo BUnapos U3BpLUM 3emMarbe Ha MPUMEpOok BOAa 33
nueHe 3a TeCTuparbe Ha ¢W3|ﬁ'~IKD-XEMHCKa aHanusa.

Il OnMc Ha MecTo Ha 3emare Ha npumepouu: Boaata 3a nuere e 3emeHa og Toanet oa 0.0.Y “Bpaka

MunaanHoB

umn” Bo ceno Tekuja.

Il MpumepouuTe ce 3eMeHU CNAOTNACHO NNIaH 32 3emarbe Ha NpuMepoum: OB 7.3-01 MnaH 3a 3emarbe Ha
npumepoLm.

IV CTanpapauM M MeToau 3a 3emare Ha npumepoum: MKC ISO 5667-5:2007 — Ynatcteo 3a 3emarbe Ha
npMMepoLy BOAa 33 Nuetbe 04 NPeYUCTUTENHM CTaHULM ¥ BOAOBOAHU [UCTPUBYTUBHU CUCTEMMU.

V [lononHyBarba, OTCTanyBakba UM UCKAY4yBatba Of METOAOT U O N/IAHOT 3a 3eMakbe Ha npumepouu: /

VI Peaynratu:

KapaKTepucTUKM Ha NnpumepoKoT: Boaa 3a nuere — 0.0.Y ,Bpaka MunaauHosum”- c. Tekuja

(MMe, TProBCKo MMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaeke, KONNYeCTBO)

CoobpasHoct
MepHa

Wpa. 6poj Peaynrar op, Heoppe- TpaHU4YHK 3aposonysa/

MapameTpu Tect meTop, npudartamso/
MCNUTYBaHETO .qe::cr BPefaHOCTH i

3aj0BONyBa

092300622 | boja MKC EN 1SO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa

Mupuc BPM 7.4 —78x H.4 / Hema 3ap0BoONyBa

BKyc BPM 7.4 —79x H.A, / Hema 3agoBonyea

TemnepaTypa BPM 7.4 — 80x +10,5°C / 25°C 3afoBo/yBa

MaTtHocT MKC EN IS0 7027-1: 2017 0,16 NTU / 1,5 NTU 3agoBonyea

pH MKC EN 1SO 10523:2013 7,42 / 6,5-9,5 pH 3afosonyea

efnHULM

NoTpowysayka Ha KMnO, MHKC EN ISO 8467:2007 1,58 mg/L i 8 mg/L 3ajoBo/yBa

En. cnpoBoaAMBoOCT MHKC EN 1SO 27888: 2007 860 uS/cm / 2500 uS/cm 3340BONYBa

AmoHujak (NH,) MKC ISO 7150-1:2007 0,022 mg/L / 0,5 mg/L 3af0BONYBa

Hutputi (NO,) MKC 1SO 26777:2007 0,028 mg/L / 0,5 mg/L 3agoBoNyBa
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(co akpeguTHMpPaHO MOCTpUpar:e) oo el
17025:2018 Testhiy
Hutpati (NOs) MKC I1SO 7890-3:2007 18,2 mg/L / 50 mg/L 3340B0/1YBa
Xnopuaw MKC ISO 9297-2007 10,64 mg/L / 250 mg/L 3apo0BoNyBa
Weneso MKC ISO 6332:2007 0,040 mg/L / 0,2 mg/L 3a40BO/yBa
Peanayanex xnop MKC EN ISO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3300BONYBa

]
'

McnWTyBaHUOT NPUMEPOK M 3340BONYBa KPUTEpUyMKTE 3a BapaHMoT napamerap cornacHo lMpasunHukoT 3a 6esbegHocT U KBaUTET Ha
BoAaTa 3a nuerve (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHCKK ycnosu: v’ coH4yeBo O 06na4yHO [ NPOMEHAUBO
HauuH Ha cknaguparbe: NaguaHuK
TemnepaTtypa Ha NagWNHMK 38 TPAHCNOPT Ha npumepokoT: 4+ 2°C

O BPHEXWBO [ Temneparypa

MocTpuparbeTo e M3BpLIEHO 04 CTPaHa Ha:

o Knnent

WU3pabotun: MeaHa Cnacecka............ |
/vme, Nnpesume, NOTNUC

Opobpun: ®pocuHa CnacoBcKa..
/ume, npesume, noTn

[atym Ha uspasarbe Ha ussewTajoT: 03.06.2022

Co * ce o3HayeHyBa HeaKpeaWTMpaH MeToq
**MepHa HeogpeaeHocT ce nonoaHyea no Gapare Ha KAWeHToT
*%% co 03HAUYBAAT METOAM KOW ce AoBueHu op cTpaHa Ha nabopaTtopuja co koja Pya /a6 uma cknyyeHo Jorosop 3a copaboTka

M3JABA 3A HEMPUCTPACHOCT
PakosoacTeoTo Ha AMTY dypa Jlab AJO0-Ckonje rapaHTMpa feKa CMTe aKTUBHOCTU 33 UCMIMTYBAHE Ce U3BPLUYBaaT HENPUCTPacHO U
BO cornacHoct co Gaparwara Ha MKS EN ISO/IEC 17025:2018. Cute oAnyKM ce HOCaT BP3 OCHOBa Ha O6jeKTUBHWM AOKa3M 3a
ycornaceHocT co pedepeHTHUTE CTaHAApPAM U BP3 OANYKWUTE HE MOMKAT 4a BAWjaaT ApPYru WHTEPecH UAW APYrM CTPaHU U HUKO]
Hema npaso fa BAujae Ha BpaboTeHUTe BO OAHOC HA Pe3y/ATaTUTE OAHOCHO Hema npaso Ha 6MNO KakBW BHATPELIHW,
HagBOpeLHU, KOMepLUKrjanHu, PUHAHCUCKU U APYT BUA NPUTMCOLM W BIMjaHKja.

3abenewsxa Gp.1: PesayntatuTte 04 TECTOBWTE CE OAHECYBAaT Camo 3a MCNUTYBaHUTe npumepoum. OBOj NPOTOKON HE CMEee Aa Ce PENpoAyuMpa camo co
nUCcMeHa 4o3s0na Ha nabopaTopujata M camo LEENOCHO.

3aBenewra bp. 2: NlabopaTopujata He oAroeapa 3a 8epOACCTOJHOCT Ha NOAATOLMTE NOCTABEHMW O NOAHOCHTENOT BO BapakbeTo 3a MCNUTYBatbE.

3abenewka Bp. 3: OBNacTeHOTO NMLE BPLIKM MOCTPUPatbe, NPUEM, CKIaavWparbe 1 TPAHCMOPT cornacHo cooasetHarta P 7.3 MNMpouedypa 3a 3emarbe Ha
npumepoum, NP 7.4 Mprem, TPAHCNOPT, CKNaaWpPatbe, OTCTPAHYBaHLE W PaKyBarbe CO NPUMEPOLM 33 UCNIMTYBakbe 1 cooaseTHoTo PY 7.3 PaboTHo ynaTcTeo 3a
3emarbe Ha NPUMEepOoLM.

3abenewka bp. 4: M3sewTajoT o NabopaTOPUCKOTO UCNKUTYBAKLE Ce M3aaea 8o cornacHoct co NP 7.8 U3eecTysatbe 33 pesynraTy.

3a6enewxa Bp. 5: Bo W3jasaTta 3a co0BPasHOCT HE € BK/YYEHa MepHaTa HeOAPEAeHOCT, M UCTaTa ce By4yBa camo no 6aparbe Ha kueHoT. [loHecyBareTo
ognyKa 3a coobpazHocT e nponuwako so MNP 7.8 v e jasHo gocranHa Ha eeb ctpanata www.foodlab.com.mk.

3abenewsa Bp. 6: CUTe akpeAUTUPaHU METOAM Of ONCEroT Ha akpeauTauuja ce objaseHy Ha Beb cTpaHaTta www.iarm.gov.mk u www.foodlab.com.mk.

Wzdarue: 1 Bep3auja: 3 Bo cuna 00: 14.12.20212. ‘
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Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

yn. ,bopuc Tpajkoscku” bp.130
1000 Ckonje, MakegoHuja

U3BewrTaj 6p.092322/6

Mukpobuonouika aHanmsa

Mme Ha 6apaTenot: JKMN Bogosoa H. UnnHaeH
Aapeca Ha bapaTtenoT: ya. 9 66 UnuHaeH - OnwTuHcKa 3rpaga UnuHpeH

Bpoj Ha Baparbe 3a ucnutysarbe: 092322
MponpatHo nucmo (6p, aatym): /

Latym Ha 3emarbe: 01.06.2022
[atym Ha npuem: 01,06.2022

| Bosea: Ha neH 01.06.2022 roauHa, oBnacteHoTo auue Chasyo Bunapos n3BpLlIM 3emMatbe Ha NPUMEPOK BOAzZ 32
nuere 3a TeCTuparbe Ha MHKDOGMOHOLLIKE dHanu3a.

Il Onuc Ha MecTo Ha 3emare Ha npumepoum: BoaaTta 3a nuerbe e 3emeHa oA Toaner oa OY “Bpasa
MunaguHosuu” Bo c.Tekuja.

Il MpumepouuTe ce 3eMeHM COrnacHo NAaH 3a 3emare Ha npumepoum: OB 7.3-02 Mazs 32 3ewa=e =2
npUMepoLn.

IV Cranpapgv U metogu 3a 3emaree Ha npumepoum: MKC SO 19458:200S — 3emasse =2 MDMmEDoLe =2
MWKpPOBKMONOLLIKa aHanu13a

V [lononHyBaka, OTCTanysarma Wiau UCKAyYyBakba 04 METOAOT M O NASHOT 33 3EMAHE Ha NPHMEDOUM: /
VI Pesynrartu:

1. KapaKkrepucTuku Ha npumepoKoT: Boga 3a nuerbe — OY “bpaka MunaguHosuu”
(Mme, TProBCKo MMe, cepuja, AaTym Ha NPOU3BOACTBO, POK Ha TPaeHe, KONUYECTs0)

A MepHa Coobpasxoct
WUpa. 6poj Pesynrar opg, FpaHnuHKM
Mapametpu Tecr meTopg, ity ET0 Heogpi&e s 3aposonysa/
HoCT He 3ap0B80NYBa
092300622 Pseudomonas aeruginosa MHKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
KonudopmHu Bakrepuu MHKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
E.coli MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM eHTEPOKOKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypadkm MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
aHaepobun

Bpoetbe MUKPOOPraHU3mMM Ha MHKC EN I1SO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa

Kyntypa 22°C
Bpoere MUKPOOpraHM3mu Ha MKCEN IS0 6222 0 cfu/ml / 20 cfu/ml 3aposonysa

Kyntypa 37°C

WNcnuTyBaHUOT NPUMEPOK v 3a40B0/IYBa KpUTEpUymmUTe 3a GapaHuoT napameTap cornacHo MpasuaHUKOT 3a beabeaHocT 1

KBaNUTET Ha BoAaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1)

Hsdanue: | | Bepwgja: 3 Bo cuna 00: 14.12.20212 |
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BpemeHCKK ycnosu: v coH4yeBo [ 06/Ma4yHO O MPOMEHAMBO [ BPHEMKIWBO O TemnepaTypa
HauuH Ha cknagupare: nNagunHuK
TemnepaTtypa Ha NagWHUK 3a TPAHCNOPT Ha NpuMmepokoT: 4+ 2°C

MocTpupabeTo € W3BPLIEHO O/ CTpaHa Ha:

0 Kanent o dyp Nab

f e, npeanme Ha NTMLUETO KOe o U3Bplumno MOCTpMDaI'bETO;’

UspaboTtun: Hatawa MuneHKoBCKa...\.
/ume, npeaume, notnuc /

0p06pun: AHgpea BOWKOCKA.. ..o
/vme, npesume, notnuc /

Oatym(u) Ha ussenyearbe Ha nabopatopuckuTe akTusHocTH : 01.06.2022 - 04.06.2022
[aTtym Ha uspasarbe Ha u3BelwTajoT: 06.06.2022

Co * ce 03HaYeHyBa HEAKPEAUTUPEH METOS,
**MepHa HeogpeseHocT ce NonoaHysa no 6apake Ha KNMEHTOT
*** ce 03nauyBaaT METOAM Kou ce gobueHu og cTpaHa Ha nabopaTopuja co Hoja ®ya N1ab uma cknydueHo poroeop 3a copaboTka

WU3JABA 3A HEMPUCTPACHOCT
PakosogcreoTo Ha ANTY dyp Nlab AO0-Ckonje rapaHTMpa AeKa CUTe akTUBHOCTH 33 UCNUTYBakbe Ce U3BPLUYBAaT HEMPUCTPaCcHO »
BO cornacHoct co 6aparbara Ha MKS EN ISO/IEC 17025:2018. Cute ofnyKu ce HOCaT Bp3 OCHOBAa Ha OOjeKTMBHM AOKasM 32
YCOrNaceHocT co pedepeHTHUTE CTaHAAPAM U BP3 OANYKUTE HE MOXKAT 3 BAMjaaT APYrM MHTEpPecH WK ApYrd CTPaHK U HMKO)
Hema npaBo Aa BJ'IH]'aE Ha apaﬁo*reuure BO OAQHOC Ha pe3ynTtaTtuTe O4HOCHO Hema npaBo Ha 6uno Kakeu BHaTpelH~,
HagBopeLwHn, KomepuujanHu, GUHAHCUCKU U APYT BUA NPUTMCOLM U BAKjaHM]a.

3abenewsxa bp.1: PesynTature of TECTOBUTE CE OAHECYBaaT Camo 3a UCMUTYBaHWUTe npumepoun. OBoj NPOTOKON He CMee Aa Ce Penpoayuupa camo co
NUCMeHa 40380713 Ha NabopaTopmjaTa M CaMo LENOCHO.

3abenewka bp. 2: flaGopaTopujaTta He oAroeapa 3a BEPOAOCTOjHOCT Ha NOAATOLMTe [OCTABEHKU Of NogHOCUTENoT Bo BapareTo 3a MCNUTyBarbLE.

3afenewxa Bp. 3: OBNAcTEHOTO NMLE BPLIK MOCTPMpakbe, NMpWemM, CKNaguparbe W TPaHCNOPT cornacHo coogeetHata [P 7.3 Mpoueaypa 3a 3emarce Ha
npumepoum, NP 7.4 Npuem, TPAHCNOPT, CKNaAWpakLe, OTCTPaHYBakLe U PaKkyBarbe CO NPMMEPOLM 33 UCNUTYBabe W cooaseTHoTo PY 7.3 PaboTHo ynaTcTso 32
3eMarbe Ha NPUMEPOLM.

3abenewka bp. 4: M3eewrTajoT 04 NabopaToOpUCKOTO MCNWTYBaH:E Ce M3aaBa Bo carnacHoct co MNP 7.8 U3BectyBarse 3a pesyntartu.

3abenewxa Bp. 5: Bo w3jasata 3a cooBpa3HOCT HE e BKNY4EeHa MepHaTa HeodpeaAeHoCT, M UCTaTa ce BAy4Yysa camo no baparee Ha KNAWeHoT. [loHecyBareTo
oanyKa 3a coobpasHocT e nponuwaxo 8o MNP 7.8 1 e jasHo gocranHa Ha seb crpaxata www.foodlab.com.mk.

3abenewxa bp. 6; CuTe akpeaUTUPaHW METOLM OA OMNCEroT Ha akpeauTauwja ce objaseHu Ha seb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

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