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&y NAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

WM3BELUTAJ O, NABOPATOPUCKO UCNUTYBALE
(co akpeguTUpaHo mocTpuparse)

06 7.8-02

MKC EN ISO/IEC
17025:2018

yn. ,,bopuc Tpajkosckun” bp.130

1000 Ckonje,

MakenoHuja

U3sewrTaj 6p. 101322/3 X

XemucKa aHanmsa

Mme Ha 6apatenot : JKIM Bogosopg H. UanHaeH
Anpeca Ha 6apatenot: yn. 9 66 UnunpeH - OnwTtuHcka srpaga UnuKaeH

[datym Ha 3emarbe: 15.06.2022
Oatym Ha npuem: 15.06.2022

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

Bpoj Ha 6apatbe 3a ucnutysarse: 101322 X

MponpaTHo nucmo (6p, aatym): /

| BoBea: Ha aeH 15.06.2022 ropuHa, oBnacteHoTo Auue H1uKona LIBETKOBCKM M3BPLUM 3eMatbe Ha NPUMEpPOK BOAa
3a Nuerbe 3a TecTuparbe Ha GU3UYKO-XeEMUCKa aHaNu3a.

Il OnMc Ha MecTo Ha 3emMarbe Ha npumepouun: BoaaTa 3a Nuerbe e 3emeHa oA KyjHa og, [letcka MpaguHka - ,loue

Oenves”.

Il MpumepouMTe Ce 3eMEeHM COT/IacHO NiaH 3a 3emaibe Ha npumepoum: OB 7.3-02 lnaH 3a 3emarve Ha

npumepoLm

IV Crangapayv M metogm 3a 3emare Ha npumepoum: MKC ISO 5667-5:2007 — YnatcTso 33 3emarbe Ha
npMmMepouu BoAa 3a NUekse o NPe4ynucTUuTeIHU CTaHULKU U BOOOBOAHU ANCTPUBYTUBHU CUCTEMM.

V [lononHyBakba, OTCTanyBaka MW UCK/yYyBatba 04 METOAOT U O NNAHOT 3a 3eMatbe Ha npumepouy: /

VI Pesynratu:

KapaKTepucTUKu Ha NPUMepPOKOT: Boaa 3a nuerse — fletcka Mpagunka ,loye fenyes”
(MMe, TProBCKo MMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaeHEe, KONUYECTBO)

Mapiia CoobpasHocr

WUa. 6poj Pesyntar og, Heogpe- FpaHWuHM 3anceanyea/
MNapametpum Tecr meTop, npudarnuso/

WUCNUTYBAHETO AE:I:)CT BPEAHOCTH E

3aposonysa

101300322 | Boja MKC EN SO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupuc BPM 7.4 — 78x H.4 / HEMa 334080NYyBa

Bryc BPM 7.4 — 79x H.O / Hema 3aposonysa

Temneparypa BPM 7.4 — 80x +10,5°C / 25°C 3afoBonyBa

MaTtHocT MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5NTU 33n0BONYBa

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

eAMHMUM

MNoTpowysauka Ha KMnO, MKC EN ISO 8467:2007 1,73 mg/L / 8 mg/L 3agosonysa

En. cnpoBoanvBocT MKC EN ISO 27888: 2007 693 pS/cm / 2500 pS/cm 3afosonysa

AmoHwujak (NH,) MKC I1SO 7150-1:2007 0,032 mg/L / 0,5 mg/L 3300801YE3

Hutputi (NO,) MKC 1SO 26777:2007 0,028 mg/L / 0,5 mg/L 3340801y83

Hadanue: 1 Bep3uja: 3

l Bo cuna 0d: 14.12.20212.
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&y NAB JIABOPATOPUIA 3A UCTTUTYBAKSE HA XPAHA U 3APA3HU BOJIECTU e

MEC EN ISOAEC 17025

Foodélab 0B 7.8-02
WU3BELWUTAJ O4 NABOPATOPUCKO UCTIUTY E
v 38 it o e e AR n BAH MKC EN |SO/|EC w
(co akpegUTUpaHO MOCTPUpPaLE)

17025:2018 Tsting

Hutpatu (NO;) MKC ISO 7890-3:2007 12,2 mg/L / 50 mg/L 3a[08B0/yBa
Xnopuau MKC 1SO 9297-2007 7,09 mg/L / 250 mg/L 3apoBoNyBa
Heneso MKC I1SO 6332:2007 0,037 mg/L / 0,2 mg/L 3apoBonysa
PesuayaneH xniop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3a40BO/yBa

McnuTyBaHWOT NPUMEPOK W 3a40BO/yBa KpuTepuymuTe 3a GapaHuoT napametap cornacHo MpaeuaHuKoT 3a 6e3benHOCT W KBANWUTET Ha
Bofarta 3a nuere (Cn.BecHmk bp.183/18 NMpunor 1).

BpemeHcKu ycnosu: v' coHueBO O 06MaYHO O NPOMEHNMBO [ BPHEM/MBO [ TemnepaTtypa

HayuH Ha cknaguparbe: NaguiHuK

TemnepaTypa Ha NagWNHWK 3@ TPAHCNOPT Ha NpUmepoKoT: 4 + 2°C

MocTpUpareTo e M3BPLIEHO 04 CTPaHa Ha:

o KnueHt 0 ®ya a6 Hukona LiBeTKOBCKM (CO akpeauTMpaHa MeToaa).. 4 A.

N3pabotun: MeaHa Cnacecka............ | =7 Opobpun: ®pocuHa Cnacoscka....
/vme, npesume, notnuc I} /vume, npesume, NOTNUC

Hatym(u) Ha n3seaysarbe Ha nabopaTopucKuTe akTuBHOCTYM @ 15.06.2022-17.06.2022
[atym Ha U3paBarbe Ha ussewTajot: 17.06.2022

Co * ce 03Ha4eHyBa HEAKPeAUTMPAH METOA
**MepHa HeOAPEAEHOCT Ce NonoAHyea no Bapare Ha KNMeHToT
*%¥ o 03HaUYBAAT METOOM Kou ce nobuenn o cTpaHa Ha nabopaTopuja co Koja ®yp J1ab uma cknyyeHo gorosop 3a copabotka

WU3JABA 3A HEMPUCTPACHOCT
PakosogcTeoTo Ha ANTY dypa Nab [00-Ckonje rapaHTMpa AeKa CMTe aKTUBHOCTM 33 UCNUTYBAkbE Ce U3BPLUYBaaT HeNpUCTPacHo ¢
BO cornacHoct co Gapatbata Ha MKS EN ISO/IEC 17025:2018. Cute oanyKku ce HOcaT Bp3 OCHOBa Ha 06jeKTMBHM AOKas3M 3a
YCOrNaceHoCT co pedepeHTHUTE CTaHAaPAW U BP3 OANYKUTE HE MOXAT [4a BAWjaaT APYrM MHTEPecH UAW APYrU CTPAHW U HWKO]
HemMa npaso fAa BAujae Ha BpaboTeHMTe BO OAHOC HA PE3YNTaTMTE OAHOCHO HeMa npaso Ha GMNO Kakeu BHATPeWHM,
Ha/iBOpeLUHU, KOMepLUUjanHu, GUHAHCUCKU U APYT BUA NPUTHUCOLIM U BAKjaHKja.

3abenewra bp.1: PesyntatvTe o4 TECTOBWTE CE OAHECYBAAT CaMO 3a MCNUTyBaHuTe npumepoum. OBOj NPOTOKOA HE CMee Aa ce penpoAdyumpa camo co
nucMmeHa go3ssona Ha nabopatopwmjaTta ¥ camo LenocHo.

3abenewna bp. 2: NabopaTopujata He oarosapa 3a BEPOAOCTOJHOCT HA NOAATOUUTE [OCTaBEHW 04 NOAHOCHTENOT BO Bapaksero 3a UCNuTyBarLe.

3aBenewka bp. 3: OBNACTEHOTO MUE BPLIKM MOCTPMPaH:E, NPHEM, CKNaAWPatbe M TPaHCMOPT cornacHo cooggeTHara P 7.3 Mpoueaypa 3a semarwe Ha
npumepoum, MNP 7.4 Mprem, TPAHCNOPT, CKNaavpatbe, OTCTPaHyBakbe W PaKkyBatbe CO NPYMEPOUM 33 MCNUTYBakbe U COOABETHOTO PY 7.3 PaboTHo ynaTtcTeo 3a
3emMarbe Ha NpPUMepoum.

3abenewxa Bp. 4: M3sewTajoT 04 NabOPaTOPMCKOTO MUCNUTYBatLE CE M3AaBa BO cornacHocT co MNP 7.8 M3secTysatbe 3a pesyntat.

3abenewka bp. 5: Bo u3jasaTa 3a co06pa3HOCT He e BKAYYeHa MepHaTa HEOAPeAeHOCT, 1 UcTaTa ce BAyuyea camo no 6aparbe Ha KAneHoT. [loHecysatero
oAnyKa 3a coobpasHoCT e nponuwano eo P 7.8 1 e jaBHo gocTanHa Ha Be6 cTpaHata www.foodlab.com.mk.

3abenewka bp. 6: CuTe akpeanTHPaHX METOAM O/ ONCeroT Ha akpeauTauuja ce objaseHu Ha seb cTpaHata www.iarm.gov.mk v www.foodlab.com.mk.

Wsdanue: 1 Bep3uja: 3 Bo cuna 00: 14.12.2021z. ‘
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‘5 ®Y/1 IAE /IAGOPATOPUIA 3A UCTIUTYBAHSE HA XPAHA M 3APA3HN BONECTU | [\ T —
Food@lab 05 7.802 H
U3BELLTAJ O/l /IAEOPATOPUCKO UCTIUTYBAKDE :
EEEE T 3 (co gf‘ UTUPaHO Mocrou :H:e} o BEASYLES <
PRy e 17025:2018

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

yA. ,,bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoHuja

MU3sewrTaj 6p.101322/3 !

MukpobuonoLLKa aHanusa

Mme Ha 6apatenor : JKM Bogosog H. UnuHaeH
Appeca Ha bapartenot : yn. 9 66 UauHaeH - OnwTUHCKA 3rpaga UauHaeH

Bpoj Ha baparbe 3a ucnutysarbe: 101322
MponpaTHo nucmo (6p, aatym): /

Aatym Ha 3emarbe: 15.06.2022
datym Ha npuem: 15.06.2022

| Bosea: Ha geH 15.06.2022 roguHa, oBnacteHoTo anue Hukona LiBETKOBCKM M3BPLUKM 3emarbe Ha NpUMMEpPOoK BoAa
3d NWere 3a TeCTUpakbe Ha MMKpOﬁHOﬂOLIJKa dHanu3a.

Il Onuc Ha MecTo Ha 3emakbe Ha npumepoun: Boaara 3a nuerbe e 3emeHa oA KyjHa og [eTcka MpaguHKa - ,loue
Oenuer”.

Il MpumepouuTe ce 3emMeHU COrMNMACHO NAaH 3a 3emare Ha npumepouu: Ob 7.3-02 lMnaH 3a 3emarbe Ha
npUMepoLu.

IV Cranpgapam M metogu 3a 3emarbe Ha npumepoum: MKC SO 19458:2009 — 3emarbe Ha npumepouun 3a
MWKPOBUONOLLIKA aHanusa

V [lononHysarba, OTCTanyBakba WKW UCK/IyYyBakba O METOAO0T U Of NJIAHOT 33 3emarbe Ha Npumepouu: /
VI Pesynrartu:

1.KapakTepucTuku Ha npumepoKoT: Boga 3a nuerse — [letcka MNpaguHka ,Moue fenyes”
(Mme, TProecKko uMe, cepmja, AaTym Ha NPOU3BOACTBO, POK Ha Tpaere, KOAMYEeCTBO)

Coo6paszHocr
Wa. 6poj Peaynrar og Mg FpaHu4HK 3aposonysa/
NapameTpwn Tect meTop, Heopgpepe-
UCMUTYBabeTo wocr ** BpeaHoCTH Mpudarnuso/
He 3a40BONYBa
101300322 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
KonudbopmHu Baktepun MKC EN 1SO 9308-1 0 cfu/100m!| / 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHW eHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100m!| / 0 cfu/100ml 3aposonysa
Cyndutopeayuypaykm MKCEN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerbe MUKPOOPraHM3mm MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3agosonysa
Ha KynTypa 22°C
Epoere MUKpOOPraHu3mu MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apoBonyea
Ha Kyntypa 37°C

MCnWTYBaHMOT NPMMEPOK MM 3a40B0/IYBa KpUTEpUymmMTe 338 BapaHWMOT napameTap cornacHo MNpasunHuKoT 3a 6e3begHocT U
KB2/AMTET Ha BOAATa 3a nuerse (Cn.BecHuk 6p.183/18 Mpwunor 1)

Hzomae: | ] Bepsuja: 4 Bo cuna 00: 20.06.2022z2 l
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3 ®Y[ NAB IABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U 3APA3HW BOJIECTH T
Food@lab U3BELLTAJ O} JIAEOPATOPUCKO UCTIUTYBAHE = Kgi;'?s'gim = @ﬂ

CO aKpeguUTUpaHo MmocTpupare
(co akpeauup PHgsuic) 17025:2018 mm

BpemeHcKu ycnosm: v coH4yeBO [0 06naYHO O MPOMEHAMBO O BPHEXNWMBO O Temnepartypa

HauuH Ha cknaguparbe: naguaHUK Y

Temnepatypa Ha naAWNHWK 33 TPAHCNOPT Ha MPUMEPOKOT: 4 + 2°C

MocTpupareTo e u3BpleHo oA cTpaHa Ha: /

O Knuent 0 ®ya Nlab Hukona LipeTkoBcKM (co akpeauTpaHa Mem,qa)..?y:;&.........

fHME, PE3NME Ha IMLIETO KOe ro M3BpLInIO MOCTP

WU3pabotun: Hatawa MuneHKoBcKa......

/7
} #o6pun: AHapea Bolwkocka...... f)cz' ...........
/vme, npesume, notnuc /

/vme, npesume, notnuc /

Aatym(n) Ha usseayBarbe Ha NabopaTOPUCKUTE aKTUBHOCTM : 15.06.2022 - 18.06.2022
AaTtym Ha uspgasarbe Ha ussewTajor: 20.06.2022

Co * ce 03HayeHyBa HeaKpeauUTHPaH MeTog

**Kora knuHeToT He 6apa u3jasa 3a co06Pa3HOCT BO M3BeELITAjOT Co M3BECTYBa MepHaTa HeOAPEAEHOCT, BO CUTE APYrH C/y4an MepHaTa HeoapeaeHocT, ce
NPecmeTyBa BO Pe3ynTaToT camo no 6aparbe Ha KAWeHTOT.

**¥ ce 03HauyBaaT METOAM KoM ce AoBueHu of cTpaHa Ha nabopartopuija co koja Pya /lab uma crnyyeHo forosop 3a copaboTka

Usjasa 3a HenpucTpacHocT
PakoBopgcTsoTo Ha AANTY ®ya /la6 OO-CKonje rapaHTUpa AeKa CUTE aKTUBHOCTH 33 MCNUTYBakbe Ce U3BPLUYBAAaT HeNPUCTPACHO 1
BO cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cure OANYKW CE HOCaT Bp3 OCHOBa Ha OBjeKTUBHM AOKa3M 3a
YCOrnaceHoCT co pedepeHTHUTE CTaHAAPAU M BP3 OANYKUTE HE MOXaT Aa BAMjaaT Apyru MHTEpeCH WAKU APYrU CTPAHU U HUKO]
Hema npaso Aa BAvjae Ha BPaboTeHMTE BO OAHOC HA pe3y/TaTMTE OAHOCHO HEMa MpPaBo Ha 6MA0 KaKeu BHaTPeLH#,
HapABOpPeLWHK, KOMEePLUjaNHU, PUHAHCUCKM U APYT BUA NPUTUCOLM U BAMjaHM]a.

3abenewxa Bp. 1: Pesyntatute of Tecrosute ce OAHECyBaaT camo 33 ucnMTyBaHuTe npumepouun. OBOj NPOTOKON He CMEee A3 Ce penpoayuvpa OCBeH co
nucmeHa fo3sona Ha nabopartopwujata v Bo UenocT.

3abenewka bp. 2: labopatopujata He ogrosapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTABEHM 04 NOAHOCUTENOT BO BaparbeTo 3a WCNUTYBakE.

3abenewxa bp. 3: Kora knuenTor M3BPLWIKA 3eMatbe Ha NpumepouuTe, nabopaTtopujata He HocK OAroBOPHOCT 33 PENPEe3eHTaTMBHOCTA Ha NPUMEpPoLMTE.
3abenewxa bp. 4: M3sewrTajot og nabopatopuckoro ncnutyearbe Ce M3afaea Bo cornacHocT co MNP 7.8 WUaeectysatbe 33 pesynTaTw.

3abenewxa Bp. 5: [okonKky KWeHToT Bapa w3sewTajoT og 11abopaTopuCKO MCNUTYBatbe Aa CoApMM M3jasa 3a cooBpasHocT, nabopatopwujata nocranyea
COrnacHo npasuno 3a poHecysarbe Ha 0ANYKa 33 u3jasa 3a coobpasHoct. OBa npasuao e 8o cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Bogwy 3a
AOHecyeare 04NyKa M M3jaea 3a coobpasHoOCT U rnacu:

MNpaeuno Ha 6uHapHa ogayka 3a egHoCTaBHO Npudarkarse Kora:

- U3MepeHaTa BpeAHOCT @ NoA rpaHnuaTa Ha npudakarse AL=TL - ,3anosonysa” unn

- W3MepeHaTa BpegHOCT e Haj rpaHuuaTta Ha npudararbe AL=TL- , He 3ag08onysa “

COrNacHo BaMeykuor NPaBUAHKMK Ha HAUWOHANHOTO 33aHOHOOaBCTBO.

3abenewxa bp. 6: CuTe akpeAMTUPAHW METOLM Of ONCEroT Ha akpeauTauuja ce objaseqn Ha seb ctpanarta www.iarm.gov.mk u www.foodlab.com.mk.

Hzdanue: 1 Bepzuja: 4 Bo cuna 00: 20.06.20222 ‘
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