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yn. ,bopwc Tpajkosckn” bp.130
1000 Ckonje, MakegoHuja

UssewrTaj 6p. 101423/6 X

XemucKa aHanumsa

Ume Ha 6apatenot : JKM Boposog H. UanHaeH
Appeca Ha 6apatenor : ya. 9 66 UnnnpaeH - OnwTUHCKa 3rpaaa UnuHpeH

Jatym Ha 3ematve: 03.05.2023
Oatym Ha npuem: 03.05.2023

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

Bpoj Ha 6apatbe 3a ucnutysaroe: 101423 X
MponpaTHo nucmo (6p, aatym): /

| Bosep: Ha aeH 03.05.2023 rognHa, 0BNacTEHOTO AnLe Hukona L|BeTKOBCKM U3BPLUK 3eMarbe Ha NPUMepoK BoOAa
32 Nuerbe 3a TecTuparbe Ha GU3UYKO-XeMUCKa aHanusa.

Il OnNuc Ha MecTo Ha 3emarbe Ha npumepouu: Boaarta 3a nuerbe e 3emMeHa 04 Yelima BO KyjHa BO paauHKa
~Mopkosue”, lypymnepu.

IIl MpumepouuTe Ce 3eMEHM COrnacHo N/iaH 3a 3emarbe Ha npumepoun: OB 7.3-02 MnaH 3a 3emarbe Ha
NpUMeEpPOLA.

IV CraHgapgu ¥ MeToAW 3a 3emarbe Ha npumepouu: MKC ISO 5667-5:2007 — ¥YnaTtcTeo 3a 3emarbe Ha
npUMepoLy BOAS 3a NUekbe 0/, NPeYUCTUTENHU CTaHULM U BOAOBOAHN AUCTPUBYTUBHU CUCTEMMU.

V [lononHyBatba, OTCTanyBarba MM MCKNY4YBakba Of METOAOT U 04 NNAHOT 32 3eMakbe Ha NpUMepoLu: /

VI Pesynratu:

KapaKTepucTuKu Ha NpumepoKkoT: Boaa 3a nuerse - FpaAnHKa »Mopkogue”, lypymnepu.
(MMe, TProBCKO MMe, Cepuja, AaTyM Ha NPOU3BOACTBO, POK HA TPaerbe, KOAWU4ECTBO)

MepHa CoobpasHoct

Wp. 6poj FlapameTpy 1506 METOs Peaynrtat og Heogpe- FpaHU4HK 3apgosonysa/
NCNUTYBaKETO AeHOoCT BPELHOCTH Npudatnmso/
e He 3agosonysa

101400623 | Boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3agosonysa

Mupuc I1SO 13301:2018 H.A / Hema 3a/080nys3

BrycC ISO 13301:2018 H.A, f Hema 3aposonyss

Temnepatypa PY7.4-11x +10,4°C / 25°€ 33p0800yES

| MarHocT MKC EN I1SO 7027-1: 2017 0,13 NTU / 1,5 NTU 334080Ays2

pH MKC EN ISO 10523:2013 7,79 / 6,5-9,5 pH 3afosoaysS

eauHuLM

MoTpouwysauxa Ha KMnOy MKC EN ISO 8467:2007 1,90 mg/L / 8 mg/L 334080AYSS

EN. CNPOBSOAAWBOCT | MKCEN ISO 27888: 2007 587 uS/em / 2500 pS/cm 33a0B0AYES

Amornmjax [NH) | MKC I1SO 7150-1:2007 0,024 mg/L / 0,5 mg/L 33ao0s0nysa

#xdowe

1 Bepsuja: 4

| Bo cuna 0d: 20.06.20222.
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oY IAB IABOPATOPUIA 3A UCMUTYBAHSE HA XPAHA U IMJIATHOCTUKA HA

Tecompune

i BonEcTM KAJ H‘MBOTH“ MEC EN ISMVIEC 17025

Foodelab 8-

.....m,..}g..n. M3BELLUTAI O4 NABOPATOPUCKO UCMUTYBAIE 087292

ST (co akpeguTMpaHo MocTpupatbe) MECENISO/IEC
17025:2018

Hutputi (NO,) MKC ISO 26777:2007 0,066 mg/L / 0,5 mg/L 3a40BONYBa
Hutpati (NOs) MKC ISO 7890-3:2007 8,4 mg/L / 50 mg/L 3af0BONYBa
Xnopuau MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3apoBonysa
Meneso MKC ISO 6332:2007 0,074 mg/L / 0,2 mg/L 3340BoNyBa
Pesnayanex xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3afosonysa

WMcnnuTyBaHWOT NPUMEPOK M 3a0BONYBa KpUTEpUYyMUTe 3a BapaHWoT napamerap cornacHo MNpasuaHKKOT 3a BesbegHOCT U KBaNUTET Ha
gogata 3a nuerbe (Cn.BecHuk 6p.183/18 Mpunor 1).

BpemeHcKu ycnosu: O coH4YeBO 0O 06nayHo v NPOMEHAUBO [ BPHEK/IUBO
HauwmH Ha cknaguparbe: NaguaHUK
TemnepaTypa Ha NaAWNHUK 3a TPAHCNOPT Ha NpumepokoT: 4 +2°C

O TemnepaTtypa

MocTpuparbeTto e M3BPLUeHO 04 CTPaHa Ha:

o Knuent

0po6pun: PpocuHa CnacoseKa... L[ . .c..u.
/vme, npesume, NoTnu

M3pabotun: MeaHa Cnacecka........\..)
/vme, npesume, notnud/’

Oatym(u) Ha usBeayBarse Ha naﬁoparc;pm:l(me aHTl-‘IEIHOC‘I:P‘I : 03.05.2023-08.05.2023
Aatym Ha uspasarbe Ha ussewrTajot: 08.05.2023

Co * ce 03HaYeHyBa HeaKpeauTUpaH MeTog,

**HKora knvHeroT He Hapa w3jasa 3a coobpa3HocT BO W3BELWTA]OT Ce W3BeCTYBa MEpHaTa HEOAPEAEHOCT, BO CUTE APYri CAyYau MepHaTa HeoapeaeHocT, ce
npecMeTyBa B0 PE3YNTaToT camo no Gaparee Ha KAWEHTOT.

*** ce 03HaYyBaaT MeToaM Kou ce AobueHw og cTpaHa Ha nabopatopuja co koja dya flab vma ckayyeHo aorosop 3a copaboTka

M3jaBa 3a HenpucTpacHocT
PakosogcreoTo Ha [NTY dya Nlab J00-CKonje rapaHTUpa AeKa CUTE aKTMBHOCTK 33 UCNUTYBaHE Ce U3BPLUYBAAT HENPUCTPACHO U
B0 cornacHoct co 6apawara Ha MKS EN ISO/IEC 17025:2018. Cute oAANyKM ce HOCaT BP3 OCHOBa Ha O6jeKTMBHM [OKasu 3a
YCOrNaceHocT co pedepeHTHUTE CTaHAApAN U BP3 OAJIYKUTE HE MOMKAT A3 BAMjaaT APYrd MHTEPecu MK APYru CTPaHU U HUKO]
Hema npaso fga BAvjae Ha BpaboTeHMTe BO OAHOC Ha pPe3yATaTUTE OJHOCHO Hema NpaBo Ha BWNO KakKBWM BHATPELUHM,
HaABOPELUHMK, KOMepuujanHu, PUHAHCUCKK U OPYT BUA NPUTUCOLM M BAKjaHK]a.

3abenewka bp. 1: Peayntatute ol TECTOBWTE Ce OOHECYBAaT Camo 33 MCNUTYBaHUTe npumepouun. OBOj NPOTOKON He CMee 43 ce Penpoiyuvpa OcBeH Co
nucMeHa Ao3eona Ha nabopaTopujata U BO LL@nocT.

3abenewka bp. 2: Nlabopatopujata He oAroBapa 3a BEPOAOCTOJHOCT Ha NOAATOUWTE AOCTABEHMW O NOAHOCMTENOT BO GapatbeTo 3a uCnuTysakse.

3abenewra bp. 3: Kora KNMEHTOT U3BPLWWA 3eMatbe Ha NpumepouuTe, nabopaTopujata He HOCK OArOBOPHOCT 33 PenpPe3eHTaTUBHOCTA Ha NPUMepoLMTE.
3abenewxa bp. 4: M3pewTajoT o NabopaTopUCKOTO UCNIUTYBaLE Ce W3faBa Bo cornacHocT co NP 7.8 W3secTyearbe 3a pesyntatu.

3abenewxa bp. 5: Ookonky kaweHTor Bapa w3sewTajoT of NabopaTopUCKO MCNUTYBaLE A3 COAPMM M3jaBa 3a coobpasHoct, nabopatopujata nocranysa
COrNacHo NPaewno 3a fOHecyeatbe Ha OA/yKa 3a w3jasa 3a coobpasHoct. OBa npaswuso e Bo corfacHocT co Todka 4.2.1 og ILAC -G8:09/2019 Boguy 3a
fOHecysatbe 0f/yKa U u3jasa 3a coobpasHoCT u rnacu:

Mpasuno Ha BuHapHa ognyKa 3a eaHOCTaBHO Npudakarbe Kora:

- U3MEpPEHaTa BPegHOCT e Nog rpaHvuaTta Ha npudakare AL=TL - ,3agosonysa” unu

- U3MEpeHaTa BpeAHOCT € Hafl rpaHnuaTa Ha npudaKkarse AL=TL- , He 3agosonysa *

COrNacHO BaMEYKMOT NPaBUAHWK Ha HALWOHAaNHOTO 3aKOHOAABCTRO.

3abenewxa bp. 6: CuTe aKpeaWTUPaHW METOAM O/ ONCEroT Ha akpeauTaumja ce objaseHu Ha Beb ctpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

Wadanue; 1 Bepauja: 4 Bo cuna 0d: 20.06.20222.
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Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

yA. ,,Bopuc TpajkoBckn” bp.130
1000 Ckonje, MakeaoH#uja

M3selTaj 6p.101423/6
MuKpobuonoLlKa aHanunsa
Wme Ha BapaTtenort : JKM Bogosopg H. UnuHaeH
Anpeca Ha bapaTtenot : yn. 9 66 UnuHaeH - OnwTUHCKa 3rpaga UnvHaex

Oatym Ha 3emarce: 03.05.2023
Latym Ha npuem: 03.05.2023

Bpoj Ha Bbaparse 3a ucnutysarse: 101423
MponpatHo nucmo (6p, aatym): /

| Bosepa: Ha aeH 03.05.2023 roauHa, oBnacteHoTo vue Hukona LIBeTKOBCKM U3BPLLKM 3eMatbe Ha NPUMEPOK BOA3
33 NUekrsbe 3a TecTuparbe Ha MUKpobuonoLwKa aHanu3a.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Boaarta 3a nuerbe e 3eMeHa oJ YellMa BO KyjHa BO paauHKa
»~Mopkosue”, Jlypymnepu.

Il NMpumepouuTe ce 3eMeHM COrNacHO nnaH 3a 3emarbe Ha npumepouu: OB 7.3-02 MnaH 3a 3emarbe Ha
npUMepoLM.

IV CraHpapau v metogu 3a 3emare Ha npumepoum: MKC SO 19458:2009 -~ 3emarbe Ha npumepouu 3a
MuKpobuonoLwka aHanusa.

V [lononHyBara, OTCTanyBarba WK UCKNYYyBakba 04 METOAOT U 04 NNAHOT 32 3eMarbe Ha npumepouu: /
VI Pesyntatu:

1.KapakTepucTuKu Ha npumepokoT: Boaa 3a nuerse — MNpaguHka ,Mopkosue”, Jlypymnepu.
(MMe, TProBCKO UMe, cepuja, AaTyM Ha NPOU3BOACTEO, POK Ha Tpaetbe, KONMYECTBo)

Khace CoobpasHoct
Ha. 6poj Napameron Tecr meroa PesynraTtog Heoapene- FpaHu4HKM 3aposonysa/
WMCNUTYBaKETO Hoct *¥* BpepHoCTH Npudarauso/
He 3340BONYBa
101400623 Pseudomonas aeruginosa MHKC EN 1SO 16266 0 cfu/100ml of 0 cfu/100ml 3aposonysa
Konudopmuu Baktepuu MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MEKCEN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml| 3aposonysa
LLpeBHM eHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
CyndutopeayLypayku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
| Bpoerse MMKPOOPraHu3mMu MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3apoBonysa
Ha kyntypa 22°C
| Bpoerse MMKPOOPraH13Imu MEKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Ha Kyntypa 37°C

McnuTysaHMOT NDUMEPOK MM 3340B0IYBa KpUTEpPUYyMUTE 3a BapaHMOT NapameTap cornacHo MpasunHuKoT 3a 6esbegHocT 1

KE3AMTET Ha B0AaTa 3a nuetbe (Cn.BecHuk Bp.183/18 Mpwunor 1 v Mpunor 4)

Hzocwne: | l Bepzuja: 4

l Bo cuna 0a: 20.06.20222
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@Y/, /1AB /IABOPATOPMIA 3A MCMIUTYBAHSE HA XPAHA U AVMJATHOCTUKA HA
BONECTU KAJ }KMBOTHM SR e e TS
W3BELUTAJ O] NAEOPATOPUCKO UCTTUTYBAHE AL @ﬂ
| (co akpeauTUpaHO MmocTpupar-e) MKCEN ISQIIEC
._ 17025:2018
BpeMEHCKM YCNIoBU: O COHYeBO O 06nayHo v NPOMEHAWBO [ BPHEM/AMBO [ TemMnepartypa

HauyuH Ha cknagupatee: NaguaHuK
Temnepatypa Ha NadWIHWK 33 TPAHCNOPT Ha NpumepoKoT: 4 + 2°C

MOCTPMPaETO € M3BPLUEHO O CTPaHa Ha:

o ®ya Nab Hukona LIBeTKOBCKM (co akpeauTHpaHa metoaa)...

Wspabotun:Enena [opruescka.....\A
/vme, npesume, no*rnm:/

[atym Ha usgasarse Ha ussewTajoT: 08.05.2023

Co * ce 03HauyBa HEGKPEAWTMPAH METaS,

**Kora knuHeToT He 6apa m3japa 3a c00b6pa3HOCT BO M3BELUTAjOT CE M3BECTYBA MEPHATa HEOAPEASHOCT, 80 CHTE ADYrK CAYYal MepHaTa HeoapeaeHocT, ce
npecmeTysa BO Pe3ynTaToT camo no baparbe Ha KAWEHTOT.

*** ca 03HAUYBAAT METOAM KoM ce aoBuenu og cTpaHa Ha nabopaTopwja co Koja Pya N1ab uma chny<eHo Aorosop 3a copaboTtka

M3jasa 3a HenpucTpacHocT

PakosopgcTeoTo Ha ANTY dya a6 A00-Cronje rapaHTUpa AeKa CMTE aKTMBHOCTH 32 MCNUTYBake Ce U3BPLUYBAaT HENPUCTPACHO U
BO cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute OANyKu Ce HOCaT BP3 OCHOBa Ha 06jeKTMBHM AOKa3M 3a
YCOrNaceHoCT Co pedepeHTHUTE CTAaHAAPAM M BP3 OANYKWUTE HE MOMAT A3 BAMjaaT APYrM UHTEPeCU WAKM APYrU CTPaHW M HWUKOj
HemMa npaBo Aa BAMjae Ha BpaboTeHUTe BO OAHOC Ha PE3yNTaTMTE OAHOCHO HEMa MpPaBo Ha 6GUNO KaKeBW BHATPELIHM,
HagBoOpeLHM, KOMepLUjanH1, PUHAHCUCKM U APYT BUJ NPUTUCOLM M BAMjaHK]a.

3abenewka bp. 1: Pesyntature oA TECTOBWTE C& OAHECYBAaT Camo 33 WCMWTyBaHwTe npumepour. OBOj NPOTOKON HE CMee Aa ce Penpojyunpa oceeH co
nucmeHa Ao3eona Ha nabopaTopwujarta v BoO UeNocT.

3a6enewxa bp. 2: NlaGoparopujata He oArosapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE 4OCTaBeHM 0O NOAHOCUTENOT BO BaparbeTo 3a UcnuTysatbe.

Jabenewka Bp. 3: Kora KIMEHTOT M3BPLUMA 3EMatbe Ha npumepouuTe, nabopaTopujata He HOCWM OArOBOPHOCT 3a PENPE3eHTaTUBHOCTA Ha NpUMepouuTe.
Jabenewka Bp. 4: M3sewrTajoT og nabopaToOpUCKOTO UCNUTYBakLE Ce M3Aasa BO cornacHocT co MP 7.8 UssectyBakbe 3a pesyaTau.

Jabenelwka Bp. 5: [loKonky KaveHToT Gapa w3sewTajoT on NaBopaTOPUCKO MCMMTYBake 43 COAPHM W3jasa 3a coobpasHocr, naboparopujata nocranyea
COrNAcHO NPaBWMO 3a AOHecysare Ha OAyKa 3a u3jasa 3a coobpasHoct. Oea NPaBu/O e BO COMAACHOCT cO TouKa 4.2.1 og ILAC -G8:09/2019 Boamd 3a
AOHEeCyBakbe OfyKa W M3jasa 3a coobpasHoCT 1 rnacu:

Mpasuno Ha 6UHapHa oAnyKa 3a eAHOCTaBHO NpudaKarse Kora:

- M3MepeHaTa BpeaHOCT e oA rpaHMuaTa Ha npudakare AL=TL - ,3agosonysa” wnu

- U3MEpEeHaTa BPeAHOCT e Haf rpaHuLaTa Ha npudakaie AL=TL- , He 3apoBonyea

COrNACHO BAMEYKMOT NMPaBUNHMK Ha HALMOHANHOTO 3aKOHO4ABCTEO.

3abenewka bp. 6: CUTe aKpeaUTUPAHW METOAM Of ONCeroT Ha akpeguTaluja ce objasexu Ha seb cTpaHara www.iarm.gov.mk n www.foodlab.com.mk.

Hzdanue: 1 Bepsuja: 4 Bo cuna 00: 20.06.20222 |
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