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M3BELUTAJ O4 NABOPATOPUCKO UCMNUTYBAISE
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yn. ,Bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoHuja

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

M3sewrTaj 6p. 101322/1 X

Xemucka aHanumsa

Mme Ha 6apatenort : JKIM Bogosopg H. UnuHaeH
Agpeca Ha bapaTtenot : yn. 9 66 UnuHpeH - OnwTUHCKa 3rpaga UnuHaeH

OaTtym Ha 3emarse: 15.06.2022
[Hatym Ha npuem: 15.06.2022

bpoj Ha bapatbe 3a ucnutysarbe: 101322 X
MponpaTHo nucmo (6p, aatym): /

| Boeepg: Ha aeH 15.06.2022 roguHa, oBnacteHoTo nuue HuKona LiBeTKOBCKKU M3BpLUM 3eMatbe Ha NpUMEepOoK BoAa
32 NUerbe 3a TecTMparbe Ha GU3UYKO-XEMMUCKA aHanusa,

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoun: Boaata 3a nuerbe e 3emeHa o4 KyjHa oa [etcka paguHKa -
,Mopkosue".

Il MpumepouutTe ce 3eMEHM COrNAcHO NNaH 3a 3emaree Ha npumepoumn: Ob 7.3-02 MNnaH 3a 3emarbe Ha
npumepouMm.

IV Cranpapgu M metoam 3a 3emarbe Ha npumepoum: MKC SO 5667-5:2007 — YnatcTeo 3a 3emarbe Ha
npumepouu Boaa 3a Nerse o4, NPeYnCcTUTeNHU CTaHULM U BOAOBOAHU AUCTPUBYTUBHU CUCTEMU.

V [lononHyBsarsa, OTCTanysarba AKX UCKAYYYBakba 0, MeTOAOT M 04, NNAHOT 33 3emMarbe Ha NPUMepoLu: /

VI Pesynratu:

KapaKTepucTuku Ha npumepoKoT: Bopga 3a nuerse — fletcka MpaguHka ,,Mopkosue"
(Mme, Tproecko UMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha TPaeke, KONMYECTBO)

MepHa CoobpasHoct
WUpa. 6poj Mapamerpn Tecrmeron Pesynrar og Heopgpe- FpaHnYHKM 3aposonysa/
MCMUTYBAKETO AeHoct BpeaHoCTH Mpudarnuso/
. He 3aposonysa
101300122 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3340Bo0/1y8a
Mupuc BPM 7.4 - 78x H.0 / Hema 3af0B0NYyBa
Bryc BPM 7.4 — 79x H.4, / Hema 3ap0B0NyBa
Temneparypa BPM 7.4 — 80x +10,5°C / 25%C 3af0BONYBa
MaTtHocT MHKC EN I1SO 7027-1: 2017 0,14 NTU / 1,5NTU 3ap0B0nyBa
pH MKC EN ISO 10523:2013 7,55 / 6,5-9,5 pH 3agoBonysa
eanHMLUM
MNoTtpowyBayka Ha KMnO, MKC EN 1SO 8467:2007 1,80 mg/L / 8 mg/L 3af0BoONYBa
EN. CNpoBOA/IMBOCT MKC EN 1SO 27888: 2007 601 pS/cm / 2500 pS/cm 3aposonysa
AmoHujak (NH,) MKC I1SO 7150-1:2007 0,022 mg/L / 0,5 mg/L 3agoBonysa
HutpuTi (NO,) MKC 1SO 26777:2007 0,028 mg/L / 0,5 mg/L 3af0B0ONYyBa
U3daHue: 1 Bepsuja: 3

| Bo cuna 0d: 14.12.2021z.
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Food@lab M3BELLITAJ Of, NABOPATOPUCKO UCTIUTYBAHSE Ob7.800
(co akpeguTUpaHo mocTpuparbe) MKC.EN ISO/IEC

17025:2018

Hutpatn (NOs) MKC ISO 7890-3:2007 9,5 mg/L / 50 mg/L 3afoBoyBa

Xnopuam MKC ISO 9297-2007 7,09 mg/L / 250 mg/L 3a0BO/YBa

Heneso MKC ISO 6332:2007 0,052 mg/L / 0,2 mg/L 3afgoBonyea

Pesngyaneu xnop MKC EN 1SO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3apgoBonysa

WcnuTyBaHMOT NPMMEPOK MM 3340BO/YBa KpUTepuymuTe 3a BapaHuoT napamertap cornacHo MNpasuaHWKoT 3a 6e36efHOCT W KBaAWUTET Ha
BOAaTa 3a nuere (Cn.BecHuk 6p.183/18 Mpunor 1).

BpemeHCKM ycnoeum: v’ coHueBo O 061ayHO O NPOMEHNMBO [ BPHEMAMBO [ Temnepartypa
HauuH Ha cknagupare: NagunHUK

Temnepatypa Ha nagUNHUK 32 TPAHCNOPT Ha NpumepoKoT: 4 + 2°C

MocTpUparbeTo e U3BPLIEHO OA CTpaHa Ha:

0 KnueHT 0 @y N1ab Hukona LipeTKoBCKM (co akpeauTupaHa metoaa).

U3pabotun: UeaHa Cnacecua.........g..li U

. Opobpun: PpocuHa Cnacoscka... fpeceeeeenees
/ume, npesume, notnmc / ||\

/ume, npesume, NoTNMd

[Oatym(n) Ha nsseaysarbe Ha nabopaTopuckuTe akTMBHOCTK @ 15.06.2022-17.06.2022
Jatym Ha usgasarbe Ha ussewrTajot: 17.06.2022

Co * ce o3HaueHyBa HeaKpeaWTMpaH MeTog,

**MepHa HeoapeaeHoCT ce NoNoAHyea No Bapare Ha KNWeHTOT

*** ce o3HauyeaaT MeTogu Kom ce gobvenu og cTpaHa Ha nabopaTopwmja co Koja dyg Nlab uma cknydyero gorosop 3a copaboTka
Y A e ] ja &ya

W3JABA 3A HEMPUCTPACHOCT
PakosoacTeoTo Ha AMNTY ®ya /a6 [O0-Ckonje rapaHTMpa AeKa CUTe aKTUBHOCTU 33 MCMMTYBaHE Ce U3BPLUYBAaT HENpPMUCTPaCHO U
BO cornacHoct co 6aparara Ha MKS EN ISO/IEC 17025:2018. Cute ofnyKu ce HOCaT Bp3 OCHOBAa Ha O6jeKTMBHM A0Kasu 3a
yCornaceHocT co pepepeHTHUTE CTaHAapAMU U BP3 OA/IYKUTE HE MOXAT A3 BAMjaaT APYrM MHTEpecu UM APYrM CTPaHW U HUKO]
HeMa npaBo Aa BAujae Ha BpaboTeHWTe BO OAHOC Ha PesyNTaTMTE OAHOCHO HeMa NpaBo Ha 6MN0 KaKBM BHATPELHM,
HaABOpPELHN, KoMepuujanHu, GUHAHCUCKU U APYT BUJ, NMPUTUCOLM U BAWjaHK]a.

3abenewka bp.1: Pe3yntaTuTe of TECTOBUTE CE OAHECYBAaT CaMO 33 MCNUTYBaHUTe npumepouu. OBOj NPOTOKON HE cMee [a ce penpogyumnpa camo co
NWCMEHa 038002 Ha NabopaTopujaTa M Camo LEeNnocHo,

3abenewxa bp. 2: /laBopatopujara He o4roeapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTABEHM OA NogHOCUTeNoT Bo BapatbeTo 3a UCnuTyBarbe.

3abenewxa Gp. 3: OBNacTeHOTO AMLE BPLWW MOCTPUPaLe, NPUEM, CKNaauparke W TPaHCNOPT cornacHo cooggetHata P 7.3 Mpoueaypa 3a 3ematbe Ha
npumepouw, MP 7.4 Mpuem, TPAHCNOPT, CHNaAUPatbe, OTCTPaHYBare W PakyBarbe CO NPUMEPOLM 33 MUCNMTYBakbe U coogsetHoTo PY 7.3 PaboTHo ynaTcTeo 3a
3EMatbe Ha NPUMEepOoLIM.

3abenewxa Bp. 4: U3eewTajoT 04 NabBOPaTOPUCKOTO MCNUTYBAbE Ce U3h4aBa BO cornacHoct co P 7.8 M3secTysatbe 3a pesyntaty.

3abenewxa bp. 5: Bo u3jaBaTa 3a cooBpasHOCT He e BKAy4eHa MepHaTa HeoApedgHOoCT, U UCTaTa ce BAy4ysa camo no Gaparbe Ha KNMeHoT. [loHecyBarbeTo
oayKa 3a coobpa3HocT e nponuwaxo 8o MNP 7.8 1 e jagHo goctanHa Ha eeb crpanata www.foodlab.com.mk.

Jabenewxa Bp. 6: CuTe akpeaUTMPaHK METOAMW O ONCEroT Ha akpeauTaumja ce objaseHu Ha Beb ctpaxata www.iarm.gov.mk u www.foodlab.com.mk.

HzdaHue: 1 Bepzuja: 3 Bo cuna 0d: 14.12.2021z. |
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MukpobuonoLlKka aHanusa

Mme Ha BapaTenor : JKIM Bogosopg H. UnuHaeH
Apgpeca Ha 6apartenot : ya. 9 66 UnuHaeH - OnwTUHCKa 3rpaga ManHpeH

[atym Ha 3emarbe: 15.06.2022
[aTtym Ha npuem: 15.06.2022

Bpoj Ha Bapatbe 3a ucnutysarse: 101322
MponpatHo nucmo (6p, aatym): /

| Boseg: Ha geH 15.06.2022 roauHa, oBnacteHoTo anue HuKkona LiBeTKOBCKM M3BPLUKM 3eMarbe Ha MPMMEpPOK BoAa
3d NWere 3a TeCTUpakbe Ha MHKpOﬁHOﬂOLUKa daHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Boaata 3a nuere e 3emMeHa o4 KyjHa opg fleTcka MpaguHKa -
»Mopkosye".

Il MpumepouuTe ce 3eMeHM COrNAcHO NMNaH 3a 3emare Ha npumepouu: OB 7.3-02 MnaH 3a 3emarbe Ha
NPMMEPOLW.

IV Crangapau M mertogu 3a 3emarse Ha npumepoum: MKC SO 19458:2009 — 3ematrbe Ha npumepoun 3a
MUKpobuonoLKa aHanusa

V [lononHyBakba, OTCTanyBara Win UCKAYYyBaka 04 METOAOT U OA NIAHOT 3a 3ematkbe Ha npumepouu: /
VI Pesynratu:

1.KapakrepucTuku Ha npumepoKoT: Boga 3a nuerse — [lercka MNpaguHka ,,Mopkosue"
(Mme, TproBcKo UMe, cepuja, 4aTym Ha NPOM3BOACTBO, POK Ha Tpaere, KONMYecTBo)

CoobpasHocr
Wa. 6poj Pesynrar og sy e FpaHu4HK 3aposonysa/
i MNapametpu Tect meTopg, Heoppepe-
WCNUTYBaHETO nocr +* BPEAHOCTH Npudarnuso/
He 3agoBonysa
101300122 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml Ui 0 cfu/100ml 3agosonysa
Konudopmuu Gakrepun MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
E.coli MKC EN ISO 9308-1 0 cfu/100ml| / 0 cfu/100ml 3apoBonysa
LipeBHM eHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cynputopeayuypayku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3agosonyea
aHaepobu
Bpoerbe MUKPOOPraH1M3mm MHKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha KynTypa 22°C
Bpoetse MUKPOOPraHM3Mm MKC EN 1SO 6222 0 cfu/ml ] 20 cfu/ml 3agosonysa
Ha kyntypa 37°C

McnutyBaHWOT NPUMEPOK M 3a40BONYBa KpUTepUyMKTe 3a GapaHMOT NnapameTap coriacHo NpasuaHMKOT 3a besbeaHocT U

KBaNUTET Ha BoAaTa 3a nuerse (Cn.BecHuk 6p.183/18 Mpwunor 1)

Ffzdauue.‘ 1 | Bepzuja: 4 Bo cuna o0: 20.06.20222 |
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@V NNAE JIABOPATOPUIA 3A UCMTUTYBAKE HA XPAHA U 3APA3HU BOJIECTU Tecmparet

Food ~Blab 05 7.8-02 M
M3BELLTAJ O4 NABOPATOPUCKO UCTTUTYBAHE MKC EN 1SO/IEC w

(co akpeguTUpaHO mocTpupare) 17025:2018

AR A 1 it

BpemeHCKM ycnosu: v coHuyeBo 0 06Ma4yHO O MPOMEHAMBO [ BPHEXAWMBO [ Temnepartypa
Ha4uH Ha cknaguparbe: naguaHuk i
TemnepaTtypa Ha Nagu/IHUK 33 TPAHCNOPT Ha NpUMepoKoT: 4+ 2°C

MocCTpUpaH-eTo e U3BPLUEHO Of CTPaHa Ha:

o Knuent o dya Nab Hukona LieeTkoscku (co akpeauTMpaHa meTtoaa)...
/MMme, npesume Ha NMLETO KOe ro U3BpLIKMAO MOCTP

Opobpun: AHgpea Eomuocna...i.@{f .............
/ume, npesume, notnuc /

MU3paboTtun: Hatawa MuneHKoBCKa.......
/vme, npesume, notnuc /

[Oartym(u) Ha u3seaysarbe Ha nabopaTtopuckute aktusHocTy : 15.06.2022 - 18.06.2022
[atym Ha u3gasare Ha ussewTajot: 20.06.2022

Co * ce 03HaYeHyBsa HEaKPEAUTHPAH METO4

**Kora KauHeToT He Bapa u3jasa 3a coobPa3HOCT BO W3BELLTAJOT Ce U3BECTYBa MepHaTa HeOAPEAEHOCT, BO CUTE ADYTH CAYNEM MED=ETS mEtumensancs o=
npecmeTyea BO Pe3yATaToT camo no Gaparbe Ha KIMEHTOT.

*** ce 03HavyBaaT METOAM Kom ce gobuenu og cTpaHa Ha nabopaTopwuja co Koja Pya /lab ma ckayyeHo AOrosop 32 copabomes

M3jaea 3a HenpucTpacHocT

PakosogcTeoTo Ha ANTY ®yg /a6 J00-Ckonje rapaHTUpa AeKa cUTe aKTMBHOCTHM 33 w 2 MISDWYS3IT HENDWCTDS0=C #
BO cornacHoct co Gapawata Ha MKS EN ISO/IEC 17025:2018. CuTe OANYKM Ce HOCST Bp3 OCHOS:2 Ha objexTwasm Sosase =2

YCOrNaceHoCT €O pedepeHTHUTE CTaHAAPAW M BP3 OANYKWUTE HE MOXKAT A3 BAWJaaT ADYIW MHTEDECH WAM ADYTH CTPsM M sy
HeMa npaso fAa BAMjae Ha BpaboTeHMTE BO OAHOC Ha pPE3yNTaTUTE OAHOCHO HEM2 NPaso Ha OMN0 Kaxew S=aTpewssw
HaA\BOpeLLHU, KOMEpPLMjanHu, GUHAHCKUCKM K APYT BUA NPUTUCOLM U BKUjaHK]a.

3abenewxka bp. 1: Pesyntatute oA TECTOBMTE C& OAHECYBAAT CaMO 33 MCMUTYBIHWTE NpUMEDOLM. Os0j NPOTOKOA HE CMee 3 (B PENpOIyuegs SONEs ab
nucMmeHa ao3sona Ha nabopartopujata u 80 UenoCT.

3abenewsa bp. 2: labopaTtopwjarta He oaroeapa 3a BEPOAOCTOJHOCT Ha NOLATOUWTE AOCTSSEHM 04 NOAHOCUTENOT BO 63pareTe 32 wimeTyEEaE
3abenewxa Bp. 3: Kora KAMEHTOT U3BPLIKA 3EM3tbE Ha MPUMEPOLUTE, NaboPaTOPKjaTa HE HOCK OATOBOPHOCT 33 PEMNPe3EHTETHEHOITS =3 TEMIETLEE
3abenewka Bp. 4: MasewTajoT o4 NabopaTOPMCKOTO UCNUTYBAHLE Ce M3AaBa BO cornacHocT co MNP 7.8 M3secTysarbe 3a pesyamatv.

3abesnewka Bp. 5: [OKONKY KnueHTOT Gapa M3BewTajoT o4 NabopaTopUCKO MCIIMTYS3e A3 COAPHKM W3jasa 3a coobpasHocT, AaSooarommas
COTNAcHO NPaBUAO 33 [OHEeCYBatbe Ha OAYKa 33 W3jasa 3a coobpasHoct. Osa NpaswAo € BO COrNacHocT co Touka 4.2.1 og ILAC -GE0S 20ns
[oHecyBakbe 0ANYKa 1 M3jasa 3a cooBpasHOCT U rnacu:

Mpasuno Ha BuHapHa oaNyKa 3a eAHOCTaBHO Npudakare Kora:

- M3MepeHaTa BPeaHOCT € NOA rpaHuuaTa Ha npudakatrbe AL=TL - ,3aposonysa” wau

- M3MepeHaTa BpeaHOCT @ Hag rpaHuuaTa Ha npudanaree AL=TL- , He 3aposonysa *

COrNacHo BaMe4yknoT NpaBuIHMK Ha HaUuMOHaAHOTO 3aKOHO4aBCTeO.

3abenewxa bp. 6: CUTe aKPeANTMPaHM METOAM Of ONCEroT Ha akpeauTauuja ce objasenu Ha seb cTpaHara www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepzuja: 4 Bo cuna 00: 20.06.20222 J
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