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Xemucka aHanmsa

Mme Ha 6apatenoT : JKM Bogosoa H. UnuHaeH
Appeca Ha 6apaTenot : yn. 9 66 UnuHaeH - OnwTUHCKa 3rpaga UnuHgeH

Bpoj Ha bapatbe 33 ucnutysare: 101423 X
NMponpatHo nucmo (6p, aatym): /

[atym Ha 3emarbe: 03.05.2023
Oatym Ha npuem: 03.05.2023

| BoBea: Ha aer 03.05.2023 roguHa, oBnacTeHoTo Avue Hukona LiBETKOBCKM U3BPLUK 3eMatbe Ha NPUMEPOK BoAa
33 NUerse 3a TecTUuparse Ha GU3UYKO-XEMMCKa aHanunsa.

Il OnNKc Ha mecTo Ha 3emarbe Ha npumepoun: Boaarta 3a nNuerbe e 3eMeHa oj Yelma Bo yajHa KyjHa Bo ,0.Y.
Kouo PauuH”, MeTposeLl.,.

Il MpumepouuTe ce 3emMeHWU COrnacHoO MJaH 32 3emarbe Ha npumepoLu: OB 7.3-02 MnaH 3a 3emarbe Ha
npumepouu.

IV CraHpapau M metoau 3a 3emarbe Ha npumepouu: MKC ISO 5667-5:2007 — YnaTtcTBO 3a 3eMatbe Ha

NPUMEpPOLM BOAA 3a NUEHse O/ NPEYUCTUTENHIU CTAHULM U BOAOBOAHW AUCTPUBYTUBHM CUCTEMM.

V [lononHyBatba, OTCTanyBakba MW UCKY4yBakba 04 METOAOT U O/ NNAHOT 32 3ematbe Ha Npumepouy: /

VI Pesynrartu:

KapaKTepuUCTUKU Ha npumepokoT: Boaa 3a nuere —,0.Y. Koo Pauun”, Metposey
(Mme, TProBCKO UMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaet:e, KONWYECTBO)

MepHa Coo6pasHoct
WUg. 6poj RapameTpy Tact WeTOR Peaynrar og Heoppe- FpaHUUHK 3aposonysa/
WCNIUTYBaKETO | AeHocT BPEAHOCTH Mpudarauso/
i He 3agoBsonysa
101400523 | Boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3a40BoNYBa
Mupwmc 1SO 13301:2018 H.A i Hema 3aA0BONYBa
Bryc ISO 13301:2018 H.4 / Hema 3aJ0B0/YBa
TemnepaTypa PY7.4-11x +10,4°C / 25°C 3340BONYBa
| MatHocT MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3agosonysa |
| pH MKC EN ISO 10523:2013 7,80 / 6,5-9,5 pH 33gosonysa
ennHHALM
| MoTpowysayka Ha KMnO, MKC EN ISO 8467:2007 1,72 mg/L / 8 mg/L 33ao0s0nysa
En. cNposoAnMsocT MHKC EN ISO 27888: 2007 645 uS/ecm / 2500 puS/cm 33A080AYS3
Amonmjak (NH) MKC 1SO 7150-1:2007 0,018 mg/L 0,5 mg/L 33a0807YS3
#adomue- Bep3uja: 4 | Bocuna 0d: 20.06.20222




oy NAB NABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U AUJATHOCTUKA HA | o
J£ EO"ECTH KA_' m“BOTHH MRC EN ISOVIEC 17025
Food(@lab 02 ﬂ
.u::‘m,_..{gw__:x: M3BELLUTAJ O NABOPATOPUCKO UCNUTYBAHE MK?:EI‘E:I.ISSCOJ JIEC (D” o
co JT - 076
(co akpeguTUpaHo MocTpUpame) 17025:2018
Hutputu (NO,) MKC ISO 26777:2007 0,038 mg/L / 0,5 mg/L 3a40B0o/yBa
Hutpatn (NO3) MKC I1SO 7890-3:2007 8,1 mg/L / 50 mg/L 3apoBonysa
Xnopwamn MKC 1SO 9297-2007 3,55 mg/L I 250 mg/L 3aposonyBsa
Heneso MKC 1SO 6332:2007 0,055 mg/L / 0,2 mg/L 33/0BONYBA
PeauayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3afloBOYBa

McnTyBaHUOT NPUMEPOK W 33A40BO/YBa KpUTEpUyMUTe 32 GapaHuMoT napameTap cornacHo MpasunHukoT 3a 6esbeaHocT U KBanuTeT Ha
sopaTta 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHCKM ycnosu: 0 coOHYeBO [ 0Bna4yHo ¥ NPOMEHNMBO [ BPHEW/NMBO O TemnepaTypa
HauuH Ha cknapguparbe:  NaguaHuK

TemnepaTtypa Ha NaguNHUK 3a TPAHCNOPT Ha npumepoKoT: 4 +2°C

MocTprpareTo e U3BPLIeHO 0/ CTRaHa Ha:

o KnueHt 0 ®ya Nab Hukona LIBeTKOBCKM (CO akpeauTHpaHa MeToaa).... o ffec Meineane.

/vme, npesMme Ha AMUETO KOe Mo M3BpLInIo MOCTpI»‘IpaH:e‘FD;"

]

M3paboTtun: MeaHa Cnacecka... \.... b
/ume, npe3aume, NnoTnvc

Opobpun: PpocuHa CnacoscKa... /.. .
/vime, npe3aume, NoTNK

[Oatym(1) Ha usseaysarbe Ha nabopatopuckuUTe akTMBHOTTA : 03.05.2023-08.05.2023

[datym Ha usgasarbe Ha ussewTajot: 08.05.2023

Co * ce 03HaYeHyBa HEAKPEAWTUPAH METoL

**Kora kauHeToT He Bapa u3jdea 33 coobpPa3HOCT BO M3BELITAJOT C8 MIBECTYBA MepHaTa HeoApeaeHO T, BO CHTE APYTU Cy4Yau MepHaTa HeoapeaeHocT, ce
npecmeTyBa BO Pe3y/TaToT camo no baparbe Ha KAWEeHTOT.

*** ce 03HauyBaaT MeToAM Kou ce obueHn og ctpaHa Ha nabopatopuja co koja @ya flab uma crnydeHo gorosop 3a copaboTka

W3jasa 3a HenpucTpacHocT

PakosopcteoTo Ha AMNTY dyga Jlab JO0-Cronje rapaHTUMpa AeKa CUTe aKTUBHOCTM 33 UCNUTYBakbe Ce M3BPLIYBaaT HeNpPUCTPacHo 1
B0 cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute 0A/yKu Ce HOCaT BP3 OCHOBAa Ha 06jeKTMBHM AOKasM 3a
YCOrNaceHocT co pedepeHTHUTe CTaHAAPAM U BP3 OANYKWTE HE MOXAT Aa BAMjaaT APYrM UHTEpecu WU ApPYry CTPaHN U HUKO]
HeMa NnpaBo Aa BAMjae Ha BpaboTeHUTe BO OAHOC HAa pe3ynTaTute OAHOCHO HEMa MpaBo Ha 6GMNO KakBU BHATPELUHM,

HafBoOpeLHM, KOMepLUjanH1, PUHAHCUCKK U APYT BUA NPUTUCOLMU U BAKjaHK]a.

3aBenewsxa Bp. 1: Peaynrtature 04 TECTOBWTE Ce OJHECYBAaT CAMO 33 WCMWTyBaHuTe npumepoun. OBOj NPOTOKON HE cmee Aa ce penpojyurpa OCBeH co
nucMmeHa go3sona Ha nabopartopujaTa M BO LenocT.

3a6enewxa Bp. 2: NlabopaTopujata He oArosapa 3a BEPOAOCTOJHOCT Ha NOGATOUMTE [OCTaBeHW 04 NOAHOCUTENOT BO BapatbeTo 3a UCnUTyBatbe.

3abBenewka bp. 3: Kora KAMEHTOT U3BPWWA 3ematbe Ha NpumepouuTe, nabopaTopujaTa He HOCK OATOBOPHOCT 33 PENPE3EHTATUBHOCTA Ha NpUMepoUUTe.
3aBenewxa bp. 4: MasewrTajor o4 1aBopPaTOPUCKOTO UCNUTYBaH:E Ce M3MaBa BO cornacHoct co NP 7.8 MasecTyBatbe 3a peayntati.

3abenewwa Bp. 5: [lokonky knueHToT Bapa v3sewTajoT oh NabopaTopucko WMCMUTYBake A3 COAPMM W3jasa 3a cooBpa3noct, naboparopwjata nocranysa
COrNAcHO NPaBUNO 33 AOHECYBae Ha OANYKa 3a W3jasa 3a coobpasHoct. OBa npaewo e Bo cornacHoct co Touka 4.2.1 og ILAC -G8:09/2019 Bogwy 33
flOHECYBathe 0ANYKa W U3jaBa 3a coobpasHOCT 1 rnacu:

Mpaeuno Ha GuHapHa oanyKa 3a eAHOCTaBHO Npudararse Kora:

- W3MepeHaTa BpeAHOCT e Noj rpaHuuaTa Ha npudakarse AL=TL— ,3aposonysa” unu

- U3MepeHaTa BpeaHOCT e Haf rpaHuuaTa Ha npudanaree AL=TL- , He 3agosonysa “

COTNIACHD BAMEYKMOT NPaBUNHWUK Ha HALMOHANHOTO 3aKOHOAABCTRO.

3abenewka Bp. 6: CUTe aKPEAUTUPEHWN METOAM Of ONCEroT Ha akpeauTalvja ce objaseHn Ha Beb cTpanaTta www.iarm.gov.mk n www.foodlab.com.mk.

(Hsdanue: 1 Bepsuja: 4 Bo cuna 0d: 20.06.2022e.
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yA. ,,Bopuc Tpajkoscku” bp.130
1000 Cronje, MakeaoHuja

Anpeca Ha 6apaTenot: ya. 9 66 UnungeH - OnwTMHcKa 3rpaga UnunpeH

Oatym Ha 3emarbe: 03.05.2023
Latym Ha npuem: 03.05.2023

U3sewrTaj 6p.101423/5

MuKpobuonoLwKa aHanusa
Mme =a Bapatenot : JKM Boaosog H. UnnHaeH

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

Bpoj Ha baparbe 3a ucnutysarbe: 101423
MponpatHo nucmo (6p, Aatym): /

| Bosea: Ha aex 03.05.2023 roguHa, oBnacteHoTo Auue Hukona LIBETKOBCKM M3BPLUKM 3eMatbe Ha NpUMepok BoAa
32 NUere 3a TeCTupare Ha MHKpOﬁHOﬂOLLIHB aHanusa.

Il OnNMUc Ha MEcTo Ha 3emalbe Ha npumepouu: Boaata 3a Nuerbe € 3emeHa 0j Yelwma Bo KyjHa Bo OY ,Kovo

Pauun”, MeTposed,

Il MpumepouuTe ce 3eMEHM COTNACHO NaH 3a 3emare Ha npumepoum: Ob 7.3-02 MnaH 3a 3ematbe Ha

NpUMepoLM.

IV CraHaapAau ¥ meToaM 3a 3emarbe Ha npumepoun: MKC ISO 19458:2009 — 3emarbe Ha npumepouu 3a

MUKpobUuonoLWwKa aHanusa.

V [lononHyBarba, OTCTanyBakba UM UCKAYUyBakba 04 METOAOT U 04 NNAHOT 3a 3eMatbe Ha NpumMepouy: /

VI Pesynratu:

1.KapakTepucTuMKM Ha npumepokoT: Boaa 3a nuerse — OY ,Kouo Pauun”, NeTtposeu,.

(MMe, TProBCKO UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha Tpaeke, KOJMYecTso)

‘ Mepiia Coobpa3sHoct
. Ua- 6poj NapameTpu Tecr meTog, FREYTIISE Gk Heogpepe- Feaniming Sanceose/
UCNUTYBAHETO HocT ** BpeHOCTH MNpudatauso/
i | He 3agosonyea
[ 101400523 | Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
i KonudopmHu Baktepun MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa
E.coli MKCEN IS0 9308-1 | 0 cfu/100ml / 0 cfu/100ml | 3ap08onyea
LipesHu EHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml| / 0 cfu/100ml 3aposonysa
Cyndutopeayuypausu MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
anaepobu
BpOSHE MUKDOOPraHUIMK MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha kyatypa 22°C
Booesse MHKDOOPIraHH3IMM MEKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apoeonysa
#a xyarypa 37°C

MCWTySa=mMOoT NDMMEDOK M 334080NYBa KpUTepUyMuTe 3a 6apaHuoT napamerap cornacHo MpasuaHUKOT 3a 6esbeaHocT U
sSa2AWTET H2 B0aaT2 32 nuesse (Ca.BecHuk 5p.183/18 Mpwunor 1 v Mpunor 4)

Bepmga: 4

| Bo cuna 00: 20.06.20222
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Y[, NAB NAEOPATOPUIA 3A UCTIUTYBAHSE HA XPAHA U AUJATHOCTUKA HA y o
BOJIECTU KAJ YKUBOTHM NIRC N 1SOAFC 17038

3 MU3BELWLTAJ O NABOPATOPUCKO UCMUTYBAE MKcéBE;lISS-gilEC
€O aK . i
( peauTUpaHo mocTpupare) 17025:2018 Thatiing
BpemeHCKHW ycnoBu: 0 coHueso O obnayHo v NPOMEHNWBO [ BPHEMAWBO [ TemnepaTtypa

Ha4yuH Ha cknagupamwe: NaguiHuK
TemnepaTypa Ha NagUNHUK 33 TPaHCNopT Ha npumepokoT: 4 +2°C

MocCTpupareTo € U3BPLUEHO 0F, CTPaHa Ha:

0 ®ya Na6 Hukona LiBeTKOBCKYM (co akpeauTupaHa metogda). ff.....,

Dao6pun: AHApea BOWKOCKA. ... v veeiens e
/ume, npesume, notnuc /

W3pabotun:Enena lopruescka.....\\NAXY......
/vume, npesume, notnuc /

&
Sonee

Oatym(u) Ha u3seaysarbe Ha nabopaTopuckuTe akTBHOCTU: 03.05.2023 - 06.05.2023
[Oatym Ha usnasare Ha ussewrTajor: 08.05.2023

Co * ce o3Hayyea HeakpeauTUpaH MeTom,

**Hora knWHeToT He Hapa W3jaea 3a coobPasHOCT BO U3BELLTAJOT Ce M3BECTYBa MEPHATa HEOAPEA_HOCT, BO CUTE ADYrW CAYYan MepHaTa HeogpeneHocT, ce
NPecMeTyBa BO Pe3yNTaToT Camo No Gaparke Ha KAKEHTOT.

*** co 03HAWYBAAT METOAM KoU ce nobueHM oa cTpaHa Ha nabopaTopuja co koja Pya Nlab uma crnyyeHo goroeop 3a copaboTka

M3jaea 3a HenpucTpacHocT

PaxosopacteoTo Ha ANTY dyg a6 A00-Ckonje rapaHTupa AeKa CMTe aKTUBHOCTH 33 MCMUTYBakbe Ce U3BPLUYBAAT HENPUCTPaCHO M
80 cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. CuTe oanyKM ce HOCaT Bp3 OCHOBAa Ha 06jeKTMBHM A0Kasu 33
YCOTNaceHOCT CO pedepeHTHUTE CTaHAAPAU U BP3 OANIYKMTE HE MOXAT Ja BAMjaaT APYrM MHTEPeCU WAW APYrU CTPaHW M HUKO]
Hema npaso pa Bavjae Ha BpaboTeHWTE BO OAHOC HA pPEe3yATaTUTe OAHOCHO HeMa MPaBo Ha 6MN0 KaKBM BHATPeLWHW,
HaZiBOpeLIHU, KOMEepPUUjanHU, GUHAHCUCKK W APYT BUA NPUTHCOLM U BAMjaHKja.

3abenewka bp. 1: PeayntaTuTe OA TECTOBWUTE Ce OJHECYBaaT Camo 33 WCnWTysaHwTe npumepouw. OBOj NPOTOKOA He Ccmee A3 Ce penpogyunpa OcBeH co
nWcMeHa 4o3sosa Ha nabopaTopwmjaTa v BO LENoCT.

3abenewxa bp. 2: labopaTtopwjarta He oAroeapa 3a BePOAOCTOJHOCT Ha NOAATOUMTE AOCTaBEHM 04 NOAHOCUTENOT BO BapareeTo 3a MCNUTYBaHe.

3aBenewka Bp. 3: Kora KAMEHTOT M3BPLUM/ 3eMatbe Ha npumepouwTe, nabopaTopujata He HOCW OATOBOPHOCT 33 penpeseHTaTMBHOCTA Ha NpUMepounTe.
3aBenewxa Bp. 4: M3sewTajoT 04 NabopaTOPMCKOTO MCMMTYBabE Ce W3Aasa 8o cornacHoct co MNP 7.8 M3secTysarbe 3a pesyntatm.

3aBenewxa Bp. 5: fokonky kaveHToT Gapa W3sewTajoT of nabopaTopPUCKO MCMWTYBare 43 COAPMHKM w3jasa 33 coobpasHoct, naboparopujara nocranysa
COFNacHo NPasinno 3a AOHecyBakse Ha OANYKa 3a M3jasa 3a coobpasHocT. Osa npaeuno e BO cornacHocT co Touka 4.2.1 o4 ILAC -G8:09/2019 Bogwy 3a
[OHecyBakbe 04/1YKa W U3jaBa 3a cO0OPasHOCT 1 rnacu:

Mpaeuno Ha GuHapHa og/yKa 3a egHOCTaBHO NpudaKkatbe Kora:

- M3MepeHaTa BpeAHOCT e 104 rpaHMLaTa Ha npudakarse AL=TL - ,3agosonysa” uam

- U3MEpeHaTa BPeHOCT € Hag rpaHuLaTa Ha npudakatbe AL=TL-, He 3agoBonysa

COrNACHO BAMEYKMOT NPABUAHMK HA HALMOHA/IHOTO 3aKOHO4ABCTBO.

3a6enelwka Bp. 6: CuTe akpeauTUPaHK METOAM OF ONCEroT Ha akpeauTaumja ce objasequ Ha Be6 cTpaHata www.iarm.gov.mk 1 www.foodlab.com.mk.

Haoanue: | Bepsuja: 4 Bo cuna gd: 20.06.20222
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