. &y NAE TABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BONECTU P
OB 7.8-02
f??ﬂ_@ia% M3BELLTAJ O4 NABOPATOPUCKO UCNUTYBAHE MKC EN 1SO/IEC
(co akpeanTpaHo mocTpupaive) 17025:2018

yAn. ,bopuc TpajkoBcku” Bp.130
1000 Ckonje, MakeaoHuja

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

U3BewTaj 6p. 101322/2 X

Xemucka aHanusa

Mme Ha 6apatenort : JKM Bogoeopg H. UnuHaeH
Appeca Ha 6apartenot : ya. 9 66 UnuHaeH - OnwTUHCKa 3rpaga MnuHpeH

[atym Ha 3emarse: 15.06.2022
Oatym Ha npuem: 15.06.2022

Bpoj Ha bapatbe 3a ucnutysare: 101322 X

MponpaTtHo nucmo (6p, gatym): /

| Bosea: Ha aeH 15.06.2022 roguHa, oBnacteHoTo nuue Hukona LiBETKOBCKM U3BPLIM 3eMarbe Ha MPUMEPOK BOAa
3a NUere 3a TecTuparbe Ha ¢H3H‘-IKO-)(GMHCK3 dHanwmsia.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: BoaaTa 3a nuerbe e 3emeHa 04 KyjHa oa OY ,, Koyo Paumn”.

lll Mpumepouure ce 3emeHU COrNacHO NAaH 3a 3emare Ha npumepoum: OB 7.3-02 MnaH 3a 3emarbe Ha
npumepoum.

IV CraHpapgu M metoam 3a 3emake Ha npumepouu: MKC ISO 5667-5:2007 — YnaTcTBo 3a 3emarbe Ha
npvmepoLy Boaa 3a N1erse 04 NPEYUCTUTENHU CTaHNLM U BOLOBOAHU ANCTPUBYTUBHU CUCTEMMU,

V [lononHysakba, OTCTanyBsara Uau UCKAYYyBarba 04 METOAOT M 04 NIAHOT 3a 3ematrbe Ha npumepoun: /

VI Peaynrartu:

KapaKkTepuctuku Ha npumepokoT: Boaa 3a nuerse — OY ,,Kouo Pauuu"
(vme, Tproecko MMe, cepuja, AaTym Ha NPOU3BOACTBO, POK Ha TPaebe, KONMYEeCTBO)

CoobpazHoct
MepHa

WUa. 6poj Pesynrar og, Heoppe- TpaHuuHK Sanosoyen/

Mapametpu Tecr meTog npudarnmso/
WUCMUTYBaEeTo Ae::)cr BpegHoCTH e

3afoBonysa

101300222 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa

Mupuc BPM 7.4 —78x H.4 / Hema 3a40BOJYBa

BKyc BPM 7.4 — 79x H.4 / Hema 3anoBONYyBa

Temnepatypa BPM 7.4 — 80x +10,5°C / 25°C 3af0BONyBa

MatHocT MHKC EN 1SO 7027-1: 2017 0,16 NTU / 1,5 NTU 3a40B0o/yBa

pH MKC EN ISO 10523:2013 7,46 / 6,5-9,5 pH 3agoBonysa

eanHULK

MNoTpowysayka Ha KMnO, MKC EN I1SO 8467:2007 1,62 mg/L / 8 mg/L 3apoBonysa

En. cnposoanusoct MEKC EN ISO 27888: 2007 624 pS/em / 2500 pS/cm 3agoBoNyBa

Amonujak (NH,) MKC 1SO 7150-1:2007 0,028 mg/L / 0,5 mg/L 3agoBonysa

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

Hurpatu (NO,) MKC ISO 7890-3:2007 10,8 mg/L / 50 mg/L 33g0BONYBa

W3daHue: 1 Bepsujo: 3 ' Bo cuna 00: 14.12.2021z.
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&y NAB TABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BOJIECTU Jecmpant

F00d¢'slab OE 7.8-02 TEN ISOAEC 17025
M3BELLUTAJ P BAH>
04 NABOPATOPUCKO UCTIUTY E MIKC EN 1SO/IEC o %

(co akpeguTUpaHo mocTpuparbe)

oI XS o Y 4 RS W B

17025:2018 “Fanblig
Xnopuam MKC 1SO 9297-2007 7,09 mg/L / 250 mg/L 3af0BoNyBa
Weneso MKC 1SO 6332:2007 0,044 mg/L / 0,2 mg/L 3agoBonysa
Pe3uayaneH xnop MKC EN 1SO 7393-2:2019 0,23 mg/L / 0,5 mg/L 330BOYBa

WcnuTyBaHWOT NPUMEPOK M 3a40BONYBa KpUTEpuymuTe 3a BapaHMoT napameTap cornacHo MNpasuaHUKOT 3a 6e36enHOCT M KBANWUTET Ha
BoAaata 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHCKM ycnosu: ¥ coHuyeBo O 061a4HO O MPOMEHAWBO O BPHEXAWBO [ TemnepaTtypa
HauyuH Ha cknaguparbe: NagUAHUK
TemnepaTypa Ha naguAHWUK 32 TPAHCNOPT Ha NpUMepoKoT: 4 +2°C

MOCTP1PaH-ETO € U3BPLIEHO 04 CTPaHa Ha: %,

O KnueHt 0 ®ya Nlab Hukona LiBeTKOBCKM (CO akpeauTMpaHa MeToAQ).. b .. et ..
/vme, npe3rme Ha MMLLETO KOe ro U3BPLIMI0 MOCTPUPAHETO

M3pabotun: MBaHa Cnacecka..........4. Al
/ume, npesume, NoTnUC

NaTtym(u) Ha usBeayBare Ha nabopatopuckute akTMBHOCTKM : 15.06.2022-17.06.2022
[atym Ha uspasatbe Ha ussewTajot: 17.06.2022

Co * ce 03HaueHyea HeaKpeaUTUPaH MeToq

**MepHa HeoApeAeHOCT Ce NONoAHYBa No bapare Ha KAMeHTOT

*** co D3HAYYBAAT METOAM KoM ce aobueHn og cTpaHa Ha nabopaTopuja co koja ya /1ab uma cknyveHo gorosop 3a copaboTka
ja dyq

M3JABA 3A HEMPUCTPACHOCT
PakosoacTeoTo Ha AMNTY dya Jlab [JO00-Ckonje rapaHTMpa fieKa cMTe aKTMBHOCTH 33 MCMMTYBaHbE CE M3BPLUYBaaT HENPUCTPacHO U
BO cornacHoct co bapawata Ha MKS EN ISO/IEC 17025:2018. CuTe OAYKMU Ce HOCAaT BP3 OCHOBA Ha 06jeKTMBHM JOKasu 3a
ycornaceHocT co pedepeHTHUTe CTaHAapAM M BP3 OANYKUTE HE MOXKAT Aa BAMjaaT ApYru MHTEpPecu MAW APYrU CTPAHW U HUKO]
Hema npaBo ja BAujae Ha BpaboTeHWTe BO OAHOC HA Pe3yNTaTUTE OAHOCHO HeMa Npaso Ha 6UNO KakBU BHATPELWHM,
HagBOpeLWHW, KOMepLUMujanHu, PUHAHCUCKKU U APYT BUA NPUTMCOLM U BAKMjaHKja.

3abenewsra Ep.1: PesynTtaTuTe of TECTOBWTE Ce OAHECYBaaT Camo 33 UCNUTYBaHUTe npumepouy. OBOj NPOTOKOA HE CMee A3 ce penpodyuvpa camo co
nWcMeHa 4o3B0Na Ha nabopaTopujaTta ¥ camo LenocHo.

3abenewra Bp. 2: NabopaTopujata He oArosapa 3a BEPOAOCTOJHOCT Ha NOAATOLWMTE AOCTABEHMW Of NOAHOCKUTENOT BO BapakbeTo 3a MCnuTyBatbe.

3abenewka Bp. 3: OBNACTEHOTO NMUE BPLWK MOCTPMPaALE, NPUEM, CKNAAUPatbe M TPAHCMOPT cornacHo coogseTHata P 7.3 Mpouedypa 3a 3emarbe Ha
npumepou, NP 7.4 Mpuem, TPAHCNOPT, CKNaAMParse, OTCTPaHYBak:e U PaKyBatbe CO NPUMEPOLM 33 UCNUTYBatbe U cooaseTHoTo PY 7.3 PaboTHo ynarcTeo 3a
3emarbe Ha NnpuMepoun.

3abenewxa bp. 4: M3sewTajoT o4 NabopaTOPMCKOTO MCMNMTYBakE CE M3Aasa Bo cornacHocT co MNP 7.8 M3secTysarbe 3a peayntat,

3abenewxa bp. 5: Bo u3jaeara 3a coo6pasHOCT He e BHAYYeHa MepHaTa HeoapeaeHoCT, M UCTaTa Ce BAy4YyBa camo no Baparse Ha KAWeHOT. [oHecyBareTo
oanyKa 3a coobpaaHocT e nponuwaxo Bo MNP 7.8 1 e jasHo goctanHa Ha seb crpaHata www.foodlab.com.mk.

3abenewka Bp. 6: CUTe aKpeAUTMPaHU METOAM OF ONCEroT Ha akpeauTaumja ce objaseHn Ha Beb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Ffadauue: 1 Bepzuja: 3 Bo cuna 00: 14.12,.2021e, |
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MU3BELLUTAJ O NABOPATOPUCKO UCMUTYBAHE
(co akpeguTUpaHO MOCTpUparLE)
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MKC EN ISO/IEC
17025:2018

MKC EN ISOUFC 17025

o

AT - 76

yn. ,,bopuc Tpajkoecku” bp.130
1000 Ckonje, MakeaoHwuja

M3sewrTaj 6p.101322/2

MuKkpobuonoluKa aHanu3a

Mme Ha Bapatenot : JKM Bogosopg H. UnnHaeH

Appeca Ha 6apatenor : yn. 9 66 UanHgeH - OnwTKMHCKa 3rpaga UnuHaeH

[aTtym Ha 3emarse: 15.06.2022
Aatym Ha npuem: 15.06.2022

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

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

| Bosea: Ha geH 15.06.2022 roauHa, oBnacteHoTo anue Hukona LiBeTKOBCKW M3BPLUKM 3emarbe Ha NPUMMEepoK Boaa
33 NUerbe 3a TecTuparbe Ha MHKDOGHOHOUJKa aHanu3sa.

11 Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Boaara 3a nuerse e 3emeHa og KyjHa oa 0.Y,, Koyo PauuH”.

Il MpumepouuTe ce 3emeHM COrNacHO NAaH 3a 3emarbe Ha npumepouu: OB 7.3-02 lnaH 3a 3emarbe Ha

NPUMEPOLN.

IV Crangapam M meroau 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepoLm 3a
MUKPOOKWONOLWHKa aHanusa

V [lononHysarba, OTCTanyBaka MM UCKNYYYBakba 04 METOA0T M 04 NIAHOT 3a 3eMakbe Ha npumepouu: /

VI Pesynraru:

1.KapaKTrepucTuKu Ha npumepoKoT: Boga 3a nuere — 0.Y,, Kouo Pauun"
(Mme, TProBCKO MMeE, cepuja, AaTymM Ha NPOM3BOACTBO, POK Ha TPaeHe, KOMYECTBO)

CoobpasHoct
WUg. 6poj Pesynrar op, Mepin FpaHKUYHK 3aposonysa/
MapameTtpu Tecr meTopn, Heopgpepe-
MCNUTYBakEeTo Hocr ** BPeAHOCTH Mpudgarnuso/
He 3aa0BONYBa
101300222 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonyBsa
Konudopmuu 6aktepmnm MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
E.coli MKCEN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LIpeBHU EHTEPOKOKM MHKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
Cyndutopenyuypayqku MKCEN ISO 26461-2 | QO cfu/100ml| / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoere MUKPOOPraHuamm MKC EN I1SO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha KynTypa 22°C
Bpoere MUKPOOPraHW3MK MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Ha Kyntypa 37°C

McnuTyBaHMOT NPMMEPOK M1 3a40BONYBa KpUTEPUYMUTE 338 BapaHWOT napameTap cornacHo MNpasunHKUKOT 3a BesbeaHOCT U

KBanWTeT Ha BogaTa 3a nuetse (Cn.BecHuk 6p.183/18 Mpunor 1)

Hzdanue: 1

‘ Bepsuja: 4

Bo cuna o9: 20.06.20222
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‘-B ®YA NAG IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BOJIECTU
Foodd,lab

S PN s MU3BELLTAJ O4 NABOPATOPUCKO UCNUTYBAKE b 1,502
(co akpeguTUpaHo MocTpuparse) MKC EN ISO/IEC AT - 076
17025:2018 Toting
BpemeHCKH ycnosu: v coHYeBO [ 06AaYHO [ NPOMEHAMBO [ BPHEXAMBO [ TemnepaTypa
HauuH Ha cknagupatbe: NaguNHUK
TemnepaTypa Ha NaAWNHKWK 3a TPaHCNOPT Ha npumepokoT: 4+ 2°C
MocTpupareTo e M3BPLIEHO 04 CTpaHa Ha:
o Knuewr o0 ®ya Nab Hukona LIBeTKOBCKM (CO akpeauTUpaHa MeToaa)....

LLeTO KOE ro W3BpLINIO Mocrpnparbe-'ro ;’

o

Opo6pun: AHAPEa BOLKOCKA. .....veeeevee foareeanann
/ume, npeaume, notnuc /

M3paboTun: Hatawa MUNEHKOBCKA....... J:
/vme, npesume, notnuc /

Oatym(u) Ha ussepysarse Ha nabopaTopuckuTe akTuBHOCTYM : 15.06.2022 - 18.06.2022
[atym Ha usgasarbe Ha ussewTajoT: 20.06.2022

Co * ce 03Ha4eHyBa HEGKPEAMTUPAH METoA

**Kora kauHeToT He 6apa u3jasa 3a coobpa3HOCT BO M3BELLTAJOT Ce M3BECTYBA MEPHATa HeOAPeAEHOCT, BO CUTE APYri CIYYau MepHaTa HeoapeaeHocT, ce
NPECMEeTyBa BO Pe3yATaToT camo no Gaparbe Ha WIKMEHTOT.

**% e 03HAYYBAAT METOAM KoM ce AobueHn og cTpaHa Ha nabopaTopwja co koja ®ya Nlab uma cknyyeHo goroeop 3a copaboTtka

Msjasa 3a HenpucTpacHoCT
PakoBogcTeoTo Ha ANTY Py /la6 A00-Ckonje rapaHTUpa AeKa CUTe aKTMBHOCTU 3a UCMUTYBatbe Ce U3BPLUIYBaaT HEeNPUCTPacHoO M
BO cornacHoct co 6apawara Ha MKS EN ISO/IEC 17025:2018. Cute OANYyKM Ce HOCAT BP3 OCHOBA Ha 0GjeKTMBHM pOKasu 3a
YCOrNaceHocT co pedepeHTHUTE CTaHJAPAM U BP3 OA/IYKUTE HE MOXaT Aa BAWjaaT APYrM UHTEPECH WKW APYIy CTPAHW M HUKO]
Hema npaso Aa BnAujae Ha BpaboTeHMTe BO OAHOC HA pPesyNTaTMTe OAHOCHO Hema npaso Ha OWM0 KAaKBW BHATPELWHHM,
HaABOpELHKU, KOMEpLUUjanHu, GUHAHCMCKM U APYT BUA NPUTUCOLM U BAKjaHM]a.

3abenewxa Bp. 1: Peayntatute of TECTOBWTE Ce OAHECYBAAT CAMO 33 MCnuTyBaHuTe npumepouu. OBOj NPOTOKON He cmee Aa ce penpoayuupa OcBeH co
nMcMeHa go3eona Ha nabopaTtopujaTa v BO LENOCT.

3abenewka Bp. 2: laBopaTopujaTa He OAroBapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTABEHM Of NOAHOCUTENOT BO 6aparbero 3a UCnuTyBarbe.

3abenewxa Bp. 3: Kora KAMEHTOT U3BPLUMA 3EMAtbE Ha NMpMmepouuTe, nabopaTopwjaTa He HOCW 0ATOBOPHOCT 33 PENPEe3eHTaTUBHOCTA Ha NpUMepouUTe.
3abenewka Bp. 4: M3eewTajoT og NabopaTOPMCKOTO UCTIUTYBatLE Ce M3[aBa BO cornacHocT co MP 7.8 U3secTysarse 3a pesyntati.

3abenewka Bp. 5: flokonky KamenTot Bapa uasewrajoT og nabopaTopucKo vcnuTyBare Aa coapwu m3jasa 3a coobpasHoct, nabopatopujata nocranyea
COrNacHo Npaswio 3a [OHecyBarbe Ha OANyKa 3a M3jasa 3a coobpasHoct. OBa NpasWAo e BO cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Bogu 3a
[LOHecyeakbe 0f/1yKa v u3jaea 3a coobpasHocT W rnacu:

MNpaeuno Ha BuHapHa oaNyKa 3a eAHOCTaBHO Npudanarbe Kora:

- MaMepeHaTa BpeaHOCT e MoA rpaHuuara Ha npudakarse AL=TL - ,3agosonysa” unu

- MaMepeHaTa BpeaHOCT e Hag rpaHuuaTa Ha npudarare AL=TL- , He 3agosonysa

COrNacHO BaMeuKWoT NPaBWIHMK Ha HAUWOHANHOTO 3aKOHOAABCTRO.

3abenewna Bp. 6: CuTe aKpeaUTMPaHU METOAM Of ONCEroT Ha akpeauTaumja ce objaseHu Ha Beb cTpanaTa www.iarm.gov.mk u www.foodlab.com.mk.

Hadanue: Bepsuja: 4 Bo cuna 09: 20.06.20222 |
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