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oy NAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

U3BELLUTAJ O4 IABOPATOPUCKO UCMUTYBAHE
(co akpeguTUpaHo mocTpupatbe)

06 7.8-02

MKC EN ISO/IEC
17025:2018

o Tecrmpane
MAC EN ISCFIEC 17025

ot

AT -

yn. ,bopuc Tpajkoeckn” 6p.130

1000 Ckonje,

MakepgoHuja

MU3BewrTaj 6p. 101322/5 X

XemucKa aHanmsa

Wme Ha BbapaTtenot : JKM Bogosog H. UnuHaeH
Agpeca Ha bapartenot: yn. 9 66 UanHpgeH - OnwTuHCKa 3rpaga UnuHaeH

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

Ten.:

02 2781 166

e-mail: info@foodlab.com.mk

Bbpoj Ha 6apatbe 3a ucnutysarse: 101322 X
MponpaTtHo nucmo (6p, gatym): /

| BoBeg: Ha peH 15.06.2022 roauHa, oBnacteHoTo anue Hukona LiBETKOBCKM M3BPLUKM 3eMarbe Ha NPUMMEpOoK BoAa
3a Nuerbe 3a TecTUparbe Ha GU3NYKO-XeMUCKA aHanu3a.

Il Onuc Ha mecTto Ha 3emarse Ha npumepoun: Boaata 3a nuerse e 3emeHa oa Toanetr og 0.0.Y “Bpaka

MwunaguHoe

uu” Bo ceno Tekuja.

Il TMipumepouuTe ce 3eMEeHM COrNIacHO NNaH 33 3emarbe Ha npumepouu: OB 7.3-02 lnaH 3a 3emarbe Ha
NPUMEPOLLN.

IV Crangapgu v meroau 3a 3emarbe Ha npumepoumn: MKC ISO 5667-5:2007 — YnatcTtBo 3a 3emarbe Ha
NPMMEpPoLM BOAA 38 NUEHE 0Of, NPEYUCTUTENHU CTAaHULM U BOSOBOAHWU AUCTPUDYTUBHU CUCTEMU.

V [lononHyBakba, OTCTanyBaka WK UCKAYHYBakba 04 METOAOT M OF NIAHOT 3a 3eMatkbe Ha npumepoum: /

VI Pesynrartu:

KapaKTepucTtuku Ha npumepokoT: Bopa 3a nuerse — 0.0.Y ,Bpaka MunaguHosuu”- c. Tekuja
(Mme, Tproscko UMe, cepwja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaeke, KOAWYecTBo)

Coo6pasHocr
MepHa

WUp. 6poj Pesynrart opg, Heogpe- FpaHu4HKM Sanananyea/

; MNapamerpu Tect meTop npudarnmso/
UCNUTYBALETO Ae:::cr BpeAHOCTH e

3agoBosyBa

101300522 | boja MKCEN ISO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co | 3apgoBonysa

Mwupuc BPM 7.4 — 78x H.0, / Hema 3afoBonyea

Bryc BPM 7.4 — 79x H.4 T Hema 3a40BONYBa

Temnepatypa BPM 7.4 — BOx +10,5°C / 25°C 3a40B0/YBa

MaTHocT MKC EN ISO 7027-1: 2017 0,15 NTU / 1,5NTU 3afosonysa

pH MKC EN ISO 10523:2013 7.36 / 6,5-9,5 pH 3aposonyea

eauHMLM

MoTpowyBsayka Ha KMnO, MHKC EN ISO 8467:2007 1,90 mg/L / 8 mg/L 3agosonysa

En. cnpoBoa/iMBocT MHKC EN ISO 27888: 2007 823 uS/cm / 2500 pS/cm 3agosonysa

AmoHujak (NH,) MKC ISO 7150-1:2007 0,038 mg/L / 0,5 mg/L 3agosonysa

HutpuTi (NO,) MKC ISO 26777:2007 0,030 mg/L / 0,5 mg/L 3agoBsonysa
HzdaHue: 1 Bepsuja: 3 ‘ Bo cuna 00: 14.12.20212. I
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Hutpatu (NO;) MKC ISO 7890-3:2007 14,2 mg/L / 50 mg/L 3ag40800yBa
Xnopwgu MKC I1SO 9297-2007 10,64 mg/L / 250 mg/L 3aposonysa
Heneso MKC ISO 6332:2007 0,058 mg/L / 0,2 mg/L 3agoBonyBa
Pe3ungyaneH xnop MKC EN ISO 7393-2:2019 0,23 mg/L / . 0,5 mg/L 3apoBoO/yBa

McnuTyBaHWOT NPUMEPOK W 3340BO/yBa KpuTepMymuTe 3a BapaHuMoT napamerap cornacHo MpaBuaHKUKOT 3a 6e3BeaHoCT U KBanuTeT Ha
BOAaTa 3a nuerse (Cn.BecHnk 6p.183/18 Mpunor 1).

BpemeHcKu ycnoeu: v coHyeBo O 06na4HO [ NPOMEHAMBO
HauyunH Ha cknaguparbe:  nagunaHuK
TemnepaTypa Ha N1aaW/HUK 33 TPAHCNOPT Ha NPUMeEpPOKOT: 4 + 2°C

00 BpPHEXAKWBO [ TemnepaTtypa

MocTpuparbeto e M3BpLUEHO 04 CTPaHa Ha:

0 Knnext 0 dya Mab Hukona LipeTKoBCKM (co akpeauTUpaHa metoaa)...
/ume, Npesnme Ha NMLLETO KOE ro U3BPLIMAO MoCTpKpa
r'f- \ § :
I\ ’
b\
A I| '
|| 1P
| |
M3pabotun: MeaHa Cnacecka.........|.. il Opobpun: ®pocuHa Cnacoscka.f......Jk............

/vme, npesnme, nomnc'}{'k : /vme, npesume, NoTn

Datym(un) Ha ussenysarbe Ha nabopaTopucKkuTe akTMsHoCTK : 15.06.2022-17.06.2022
[atym Ha usgasarbe Ha ussewTajot: 17.06.2022

Co * ce 03Ha4eHyBa HEaAKPeAWUTHPaH MEeTos,
**MepHa Heo4pegeHOCT Ce Nomno/HyBa No baparbe Ha KAMeHTOoT
**% ce 03HauyBaaT METOAM KoM ce aobuenw og cTpaHa Ha nabopatopwuja co Koja Pya Nlab uma craydeHo gorosop 3a copaboTka

MU3JABA 3A HEMPUCTPACHOCT
PakosogcTeoTo Ha ANTY dya Jlab fJO0-Ckonje rapaHTMpa AeKa CMTe aKTUBHOCTHU 33 UCMUTYBaHE Ce M3BPLUYBAaT HENPUCTPACHO U
BO cornacHoct co Gapawarta Ha MKS EN ISO/IEC 17025:2018. Cute OA4NyKM ce HOCaT BP3 OCHOBA Ha O6jeKTMBHWM [OKa3M 3a
YCOrNIaceHoCT co pedepeHTHIUTE CTaHAapAU U Bp3 OA/IYKMTE HE MOXKAT Aa BAWjaaT APYrd WHTEpecu MAW APYrv CTPaHW U HUKO]
Hema npaBo f[a BAWjae Ha BpaboTeHWTe BO OQHOC Ha pe3ynTaTMTe OAHOCHO Hema MpaBo Ha 6MN0 KaKBM BHATpELLHM,
HafBOpPEeLWH!, KOMEPLUHUjanHK, PUHAHCUCKM U APYT BUA NPUTUCOLM U BAKjaHK]a.

3abenewxa bp.1: PeayntatuTe of TECTOBWTE Ce O4HECYBaaT Camo 3a UCNUTyBaHuTe npumepouu. OBOj NPOTOKON He cMmee fia ce penpoayurpa camo co
nWcMeHa 4o3B0na Ha NabopaToprjaTa v Camo LenocHo.

3a6enewra bp. 2: NlaGoparopwujara He oAroeapa 3a BePOJOCTOJHOCT Ha NOAATOLMTE AOCTaBEHW O NOAHOCMTENOT BO HaparbeTto 3a MCUTYBabe.

3abenewra bp. 3: OBNACTEHOTO NWLUE BPWKW MOCTPUPaHLE, MPUEM, CKNaaWparse W TPaHCNopT cornacHo coogsetHata [P 7.3 Mpoueaypa 3a 3emarbe Ha
npumepouu, NP 7.4 NMpuem, TPaHCNOPT, CKNaAUpare, OTCTPaHyBake M pakyBarbe CO NPUMEPOLM 33 MCNIMTYBatbe U coogBeTHoTo PY 7.3 PaboTHo ynatcreo 3a
3ematbe Ha NPUMEPOLH.

3abenewxa bp. 4: WasewTajot o nabopaTopyUCKOTO MCNUTYBatbE Ce W3AaBa BO cornacHoct co P 7.8 UasecTyearbe 3a peayntati.

3abenewna Bp. 5: Bo u3jasata 3a coo6pa3HOCT He e BKAY4YeHa MepHaTa HeoApeAeHOCT, U UCTaTa ce ByYyBsa camo no baparse Ha KAMeHoT. [loHecyBatbeTo
opnyKa 3a coobpasHocT e nponuwao 8o MNP 7.8 1 e jasHo gocranHa Ha Be6 crpasata www.foodlab.com.mk.

3abenewxa bp. 6: CuTe akpeAUTMPaHK METOAM OF ONCEroT Ha akpeguTaumja ce objaseHn Ha Beb ctpaHata www.iarm.gov.mk u www.foodlab.com.mk.

W3darue; 1 Bepauja: 3 Bo cuna 0d: 14.12.2021a. |
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WU3BELWUTAJ O TABOPATOPUCKO UCTTUTYBAHSE

(co akpeauTupaHo mocTpuparse)

06 7.8-02

MKC EN ISO/IEC

17025:2018

Tecrnpane
MEC EN ISIVIEC 17025

ot

AT - 076

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

U3sewrTaj 6p.101322/5

MuKkpobuonolka aHanusa

Wme Ha 6apaTenor : JKIN Bogosopa H. UnuHgeH

Appeca Ha 6apaTtenot : yn. 9 66 UnuHgeH - OnwTuHcKa 3rpaaa UnuHgeH

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

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

2]

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

| Boseg: Ha peH 15.06.2022 roauHa, oBnacteHoTo anue HuKkona LiBETKOBCKM M3BPLUKW 3eMarbe Ha NPUMEPOK BoAa
3a NUerse 3a TecTUparbe Ha MUMKpoBKuonoLLKa aHannsa.

Il Onuc Ha mMecTo Ha 3emarbe Ha npumepouu: BogaTa 3a nuere e 3emeHa oa Toanetr oh 0.0.Y “Bpaka
MwunaguHosuKM” Bo ceno Tekuja.

Il NMpumepouuTe ce 3eMeHM COrNacHo NAaH 3a 3emare Ha npumepouun: 06 7.3-02 [naH 3a 3emarbe Ha

nNpUMepPOLM.

IV CraHpapan M metogu 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepouu 3a
MUKpoBbMoNoLWwKa aHanusa

V [lononHysarba, OTCTanyBarba WA UCKNAYYYBakba 04 METOAO0T M Of N/IaHOT 3a 3emarbe Ha npumepoum: /

VI Peaynratu:

1.KapaKTepucTuKu Ha npumepoKoT: Boaa 3a nuere — 0.0.Y ,Bpaka MunaguHosumn”- c. Tekuja
(MMe, TProBCKO UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaeHe, KONMYECTBO)

Ha Kyntypa 37°C

CoobpasHoct
Wa. 6poj Pesynrart o Mepne FpaHnuHK 3aposonysa/
A- OpO) MapameTpu Tect meTopg, Heoapege-

MCNUTYBaHETO oct ** BPEAHOCTH Mpudarnuso/
" He 3a0BONYBa

101300522 Pseudomonas aeruginosa MKCEN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa

Konudopmuu 6axktepum MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea

E.coli MHKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonysa

LipesHn eHTepOKOKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apoBsonysa

Cyndutopeayuypaykm MKC EN ISO 26461-2 0 cfu/100m| / 0 cfu/100ml 3aposonysa

aHaepobu
Bpoere MUKPOOPraHM3mMu MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha kynTypa 22°C
Bpoerbe MUKpOOpPraH1M3mMm MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3anosonysa

WcnuTyBaHMOT NPUMEPOK M1 3a40B0/1yBa KpUTepuymuTe 3a BapaHWoT napameTap cornacHo lNpasunHukoT 3a 6esbeaHocT 1

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

| Hzoanue: 1

l Bepsuja: 4

Bo cuna oo: 20.06.20222
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Foodélab 06 7.8-02
BELUTAI O PATOP v
u3 0 NABOPATOPUCKO UCTIUTYBAHE TECENIEIIEE O

(co akpeguTMpaHo MmocTpupatse) 17025:2018 e

MEC EX ISOMFC 17025

o s s = —— ————

BpemeHCKK yCnoBu: v coHYyeBo 0O 06na4HO O MPOMEHAMBO [ BPHEM/NMBO O Temnepartypa
HauuH Ha cknaguparbe: nNaguaHUK
TemnepaTypa Ha NaauNHUK 33 TPAHCNOPT Ha NPUMEPOKOT: 4+ 2°C .

MoCTpUpaHEeTo e U3BPLUEHO 0/ CTpaHa Ha:

o Knuent o ®ypa lab Hukona LiseTKoBCKM (€O akpeauTUpaHa meToaa)..,

0p06pun: AHapea BOLWKOCKA. .- Lrvee... i
/ume, npesume, notnuc /

W3pabotun: Hatawa MuneHKOBCKa....... . /...
/vime, npeaume, notnuc /

[aTtym(n) Ha usseayBarbe Ha nabopaTopuckuTe akTUBHOCTK : 15.06.2022 - 18.06.2022
[aTtym Ha usgasarbe Ha ussewTajot: 20.06.2022

Co * ce 03HaueHyBa HEaKpeaNTHPaH MEeTog,

**Kora KIMHeToT He Bapa w3jasa 3a cooB6pasHOCT BO M3BEIUTAJOT Ce M3BECTYBa MepHaTa HeoAPeAEHOCT, BO CUTE APYry C/yyan MepHaTa HeoapPeaeHoCT, ce
npecmeTysa BO Pe3ynTatoT camo no bapatbe Ha KAWEHTOT.

#%% o 03yauyBaaT METOAM Kou ce noBueHn oa cTpaHa Ha naBopatopuja co Koja Py Nab uma ckyyeHo porosop 3a copaboTka

Wsjasa 3a HenpucTpacHoCT
PakoBogcTeoTo Ha ANTY ®yg Nlab JO0-CKonje rapaHTUpa AeKa CMTe aKTUBHOCTH 33 MCNUTYBakbE Ce U3BPLUIYBAAT HENPUCTPacHO M
BO cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute ognyKu ce HOCaT BP3 OCHOBA Ha objekTMBHM AOKasu 3a
YCOTNaceHOCT co pedepeHTHUTE CTAHAAPAM M BP3 OANYKUTE HEe MOXKAT A3 B/MjaaT APYrM MHTEPecH WAW APYrK CTPAHU U HUKO]
Hema npaBo Aa BAMjae Ha BpaboTeHMTe BO OAHOC Ha pesynTaTTe OAHOCHO HeMa npaso Ha 6MN0 KaKBM BHaTPELUHM,
HaABOpPELIHM, KOMEPLUjaNHK, GUHAHCUCKMU U APYT BUA NPUTUCOLM U BAMjaHU]a.

Jabenewxa Bp. 1: PeaynTatute of TecroeMTe Ce OAHECYBAAT CaMo 338 UCNWUTYBAHUTE NpUMEpPOLI. Os0j NpoToKON He cmee Aa Cce penpoayumpa OCBeH Co
nucmeHa go3sona Ha nabopaTopwjaTa v BO LEoCT.

3abenewxa bp. 2: laBopaTopujaTta He o4rosapa 3a BePOAOCTOJHOCT Ha NOAATOLUTE [4OCTaBEHWU 04 NOAHOCKTENOT BO BapatbeTo 3a UCNUTYBakbe.

3aBenewka bp. 3: Kora KAMEHTOT M3BPLIKWA 3EMatbe Ha NpUMepouuTe, nabopaTopujaTa He HOCK OATOBOPHOCT 33 Penpe3eHTaTMBHOCTA Ha NpUMepounTe.
3abenewka bp. 4: U3BewTajoT 04 NabopaTOPUCKOTO MCNUTYBAtbE Ce W3aasa Bo cornacHocT co MNP 7.8 UssecTysarbe 3a peaynTati.

3abenewka Bp. 5: JOKoAKY KAMeHTOT Gapa u3pewTajoT o4 nabopaTopucko WMCNUTYBakbe A3 COAPHM w3jasa 3a cooBpasHoct, nabopaTtopujata nocranyea
COrNacHO MPaBMAO 3a AOHECYBakbe Ha OANYKa 3a u3jasa 3a coobpasHoct. OBa Npaeuno e BO cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Boauy 3a
[lOHecyBsarbe 04/IyKa 1 u3jaea 3a coobpa3sHoCT M rnacu:

Mpasuno Ha 6UHapHa 0NYKa 33 eHOCTaBHO NpudaKarse Kora:

- U3MepeHaTa BpeaHOCT e Nog, rpaHuuaTa Ha npudararbe AL=TL - L3a0080/yBa" UK

- M3MepeHaTa BpeaHOCT e Had rpaHnuaTa Ha npudakare AL=TL- , He 3agoBonysa ”

COrNAcHO BaMeYKUOT NPaBUIHWK Ha HAUWMOHANHOTO 3aKOHOAABCTRO.

3abenewka Bp. 6: CTe akpeauTMPaHM METOAM OF ONCErOT Ha akpeauTauuja ce objaseHn Ha se6 crpaHara www.iarm.gov.mk u www.foodlab.com.mk.

Hadanue: | Bepsuja: 4 Bo cuna 00: 20.06.20222 |
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