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WM3BELUTAJ O NAGOPATOPUCKO UCMNUTYBAHE
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MKC EN ISO/IEC
17025:2018

yA. ,,bopwuc Tpajkoscku” bp.130
1000 Ckonje, MaxkeaoHwuja

U3sewrTaj 6p. 119723/1 X

XemucKa aHanusa

Wme Ha Bapatenot : JKM Bogoeoa H. UnuHAaeH
Apapeca Ha bapatenot: yn. 9 66 UnuHgeH - OnwTUHCKa 3rpaaa UnuuaeH

Oatym Ha 3emarbe: 26.05.2023
[atym Ha npuem: 26.05.2023

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

bpoj Ha Baparse 3a ucnutysarse: 119723 X
MponpaTHo nucmo (6p, aatym): /

| Bosea: Ha geH 26.05.2023 roanHa, 0BNacTeHOTO nuue Hukona LiBeTKOBCKM M3BPLUKM 3eMakbe Ha NPUMEPOK BOAA

32 N1eHe 33 TeCcTupambe Ha CbHBM‘-IKO“KEMMCKa dHanwuaa.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepouu: Boaata 3a NMere e 3eMeHa o4 Yelma oj KyjHa 8o MpaauHka ,Mps

Yexkop”, MunaauHoBLUM.

Il MpumepouuTe ce 3eMeHM COrnacHo naaH 3a 3emarbe Ha npumepoun: OB 7.3-02 MNnaH 33 3emarbe Ha

NPUMMEDOLM.

IV Craugapaw ¥ meTtoauM 3a 3emarbe Ha npumepoum: MKC I1SO 5667-5:2007 — YnatcTBo 323 3emarbe Ha
NDUMESDOUM B0A2 32 NUEHE O NPEYUCTUTENHMU CTaHUUM U BOAOBOAHU ANUCTPUBYTUBHU CUCTEMM.

V Dononsysassa, OTCTanysarba MW UCKAYYYBarba 04 METOAOT U 04 NAAHOT 3a 3eMakbe Ha npumepouu: /

Vi Pesyatama:

HEpa«TepHCTHRM H2 NDUMEPOKOT: Bopaa 3a nuerse — MpapuHka ,Mpe Yekop”, MunaguHosuum.

{WMe, TDTOBCKO MMe, CepPUja, AaTymM Ha NPOMU3BOACTBO, POK Ha Tpaeke, KONMHecTBo)

MepHa CoobpasHoct
Mz Soo PesynraT op, Heogpe- FpaHnuHmM 3aposonysa/
Mg e Tect.meron UCNUTYBAHETO AeHocTt BpeaHOCTH Npudarnuso/
** He 3apoeonysa
119700123 G5c= MKC EN 1SO 7887:2011 1,3 mg/L Pt/Co / 20 mg/L Pt/Co 3a[108ONYBa
Noluesuec 1SO 13301:2018 H.4, / Hema 3af0BoNyea
e ISO 13301:2018 H.O / Hema 3a40BonyBa
TewmnepaTypa P.Y7.4-11x +10,2 °C / 25°C 3a40B0NYBa
Marsocr MKC EN ISO 7027-1: 2017 0,16 NTU / 1,5NTU 3agoBonysa
= MKC EN I1SO 10523:2013 7,59 / 6,5-9,5 pH 3ap0BoNyBa
earuHULM
MoTpowysauxa Ha KMnO, MKC EN ISO 8467:2007 1,74 mg/L b 8 mg/L 3afosonysa
£ cRpoSCAAMBOCT MKC EN ISO 27888: 2007 846 pS/cm / 2500 pS/cm 3agosonyBa
Sasosamizw (NH,) MKC ISO 7150-1:2007 0,028 mg/L I 0,5 mg/L 3a/1080/1YBa

Bepsuja: 4

[ Bo cuna 0d: 20.06.2022e.




oYA NAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U OUJATHOCTUKA HA

T e v

2‘5 BOJIECTU KAJ HUBOTHU [N i o e
Food(@lab 06 7.8-02
s WU3BELWLUTAJ O4 NTABOPATOPUCKO UCMUTYBAHE MKC EN ISO/IEC
CO aKpeauTUpaHO MOCTpMpake
i Pifparee) 17025:2018
HutpuTh (NO,) MKC ISO 26777:2007 0,041 mg/L / 0,5 mg/L | ascecmess
Hutpatu (NO;) MKC 1SO 7890-3:2007 8,7 mg/L / 50 mg/L IEooEOTWES
Xnopnan MKC ISO 9297-2007 3,55 mg/L / 250mg/L | semcecemss
Henezo MKC ISO 6332:2007 0,059 mg/L / 0,2 mg/L | =scoomwss
PesugyaneH xnop MKC EN ISO 7393-2:2019 0,23 mg/L / 0,5 mg/L | =oceowss

McnuTyBaHMOT NPMMEPOK MM 3340B0ONYBa KpUTepuymuTe 3a BapaHWoT napameTap cornacHo MNpaBuAHMKOT 3a Be3benHocT » s
sogara 3a nverbe (Cn.BecHuk Bp.183/18 Npunor 1),

BpemeHCKuM yCnoBu: 0 conyeso o obnayHo ¥ NPOMEHAMBO [ BPHEXAMBO [ TemnepaTypa
HauyuH Ha cknagupare: NagunHuK i

TemnepaTtypa Ha NaAMAHUK 3@ TPAHCNOPT Ha npumepoKkoT: 4+ 2°C

MocTpupareTo e M3BpLWEeHOo 04 CTPpaHa Ha:

0 Knunent o ©yg 1ab Hukona LiseTKoBCKKM (co akpeguTUpaHa meToaa).
/vme, npesume Ha MLIETO KOE ro U3BPLUMAO M?{M!

2\
B C}ﬂ'oﬁpun: ®pockHa CNacoscKa. ...
: /vme, npesume, ndml

W3paboTtua: M-p. Munuua Tpajkocka
/vme, npeaume, notnumc /

1 RY,
“

Natym(u) Ha u3seaysarbe Ha nabopaTtopuckuTte aKTUBHOCTU - 26:05.2023-29.05.2023
[atym Ha uspasarbe Ha ussewTajot: 29.05.2023

Co * ce 03HaYeHyBa HeakpeauTUpaH MeToq

**Kora KavHeToT He Gapa M3jaBa 3a coobpa3HOCT BO M3BELITA|OT CE M3BECTYBa MEpHaTa Heo4peeHOCT, BO CUTE APYIY C/Iy4an MepHaTa HeoapeaeHoCT, ce
npecmMeTyBa BO pe3ynTaToT camo no Bapatbe Ha KAWEeHTOT,

*** ce 03HaUyBaaT MeTOAM KoM ce aobueHn og cTpaHa Ha nabopatopwja co koja @ya /1ab uma cunyyeHo gorosop 3a copaboTka

M3jaea 3a HenpucTpacHocT
PakosopcTeoTo Ha ANTY ®ya Nlab [J00-Ckonje rapaHTupa AeKa CMTe aKTMBHOCTM 32 UCNUTYBabE Ce M3BPLUYBAaT HENPUCTPAcHD ¥
80 cornacHoct co Bapawara Ha MKS EN ISO/IEC 17025:2018. Cute ognyku ce HOCAT BP3 OCHOBa Ha O6jeKTMBHM AoOKasu 32
YCOrnaceHocT co pedepeHTHUTE CTAHAAPAN W BP3 OANYKUTE HE MOMaT Aa BAWjaaT ApPYrvM MHTEpecH AW APYrM CTPaHM M HWKO]
HeMa npaBo ga BaAujae Ha BpaboOTeHWTE BO OMHOC HA PE3YNTaTUTE OAHOCHO Hema Npaso Ha 6uN0 KakBW BHATpeLWHw,
HaABOpELHU, KOMEepLUjanH1, PUHAHCUCKU U APYT BUA NPUTUCOUM U BAUjaHKja.

3aBenewna Bp. 1: PesyntatuTe O4 TECTOBUTE CE OAHECYBAaT Camo 3a MCNUTyBaHuTe npumepour. OB0] NPOTOKON He CMee fa ce penpoayuupa OcBeH co
NMCMEHa A03B0Na Ha NabopaTtopKjaTa v BO LEnocT.

3a6enewxa bp. 2: laGopatopujata He oAroBapa 3a BEPOAOCTOJHOCT Ha NOASTOUMTE AOCTaBEHH Of NOAHOCHTENOT BO BapatbeTo 3a NCNUTYBatbe.

3abenewra Bp. 3: KOra KAMEHTOT M3BPWWA 3ematbe Ha NpumepouuTe, nabopatopujata He HOCK OArOBOPHOCT 32 PENPe3eHTaTMBHOCTa Ha NpUMepouuTe.
3abenewsa Bp. 4: M3sewTajor o4 NaboOPaTOPUCKOTO UCNUTYBAHLE Ce U3Aasa 8o cornacHoct co MNP 7.8 U3secTysarbe 3a pesynTtaru.

3abenewka bp. 5: [oxonxy wamentor Gapa u3sewTajoT of nabopaTopuCcKO MENWUTYsae A3 COAPMKM M3jasa 3a coobpasHoct, nabopaTopujata nocranysa
COrNacHo NPaeMno 32 AoHECySarbe Ha OA/yKa 33 u3jasa 3a coobpasHoct. Osa npaswno e 8o cornacHoct co Touka 4.2.1 op ILAC -GB:09/2019 Bopuy 33
NOHECYyBarbe OANYXa ¥ #3j383a 33 coobpa3HocT v rnacu:

Mpasuno Ha Susapwa oaayKa 33 egHOCTaBHO npudakarbe Kora:

- MIMEPEHATS EDES=OCT & NOA rPaHMLATa Ha npudakare AL=TL - ,3agosonysa” unm

- M3IMEDEHATS SPES=OCT & Had rpaHKuaTa Ha npudakame AL=TL- , He 3anoBonysa

COTNACHO S2MEwsMOT NDSSMAHMK H3 HAUWOHANIHOTO 3aKOHOABCTBO.

3afenewxa Sp & Cwre 2«penwTHpaHK METOAM Of ONCEroT Ha akpeaMTauuja ce objaseHu Ha eeb crpanata www.iarm.gov.mk u www.foodlab.com.mk.

Wadanue: 1 ] Bep3uja: 4 Bo cuna 0d: 20,06.2022z.




&Y NAB IABOPATOPUIA 3A UCMUTYBAHSE HA XPAHA U AMJATHOCTUKA HA
BONNECTU KAJ MBOTHM

Food Blab 06 7.8-02
.:::':::(:E.,‘*.'::_—, WU3BELLUTAJ O, NABOPATOPUCKO UCMTUTYBAKE MKC EN 1SO/IEC
(co akpeguTUpaHO MocTpUpatbe) J 17025:2018

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

yA. ,Bopuc TpajkoBcku” Bp.130
1000 Ckonje, MakegoHuja

U3sewrTaj 6p.119723/1

MukpobuonoLuKka aHanmusa

Ume Ha Bapatenor : JKIN Bogosopg H. UnuHAaeH
Apnpeca Ha bapatenoT : ya. 9 66 UanHgeH - OnwTUHCKa 3rpaga UauHaeH

[atym Ha 3emarbe: 26.05.2023
Aatym Ha npuem: 26.05.2023

Bpoj Ha 6aparbe 33 ucnutysarse: 119723
MponpatHo nucmo (6p, aatym): /

| BoBepa: Ha aeH 26.05.2023 roavHa, oBAaCcTEHOTO Anue HUKona LUBETKOBCKM M3BPLUM 3EMatbe Ha NPUMEpPOK BoAa
33 nNuerbe 3a TecTMparbe Ha MUKPOBMONOLWKa aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Boaara 3a nuerbe e 3eMeHa 04 Yelma BO KyjHa Bo MpaauHka ,MNps
yexkop”, MunaguHosuM, OnwTuHa UarvHaeH. '

Il MpumepouuTe ce 3eMeHU COFNacHO NMAaH 33 3emarbe Ha npumepoumn: Ob 7.3-02 MMnax 32 3emarbe Ha
npumepoLu.

IV CraHgapgm v meroau 3a 3emarbe Ha npumepouun: MKC I1SO 19458:2009 — 3emarbe Ha npuMmepouM 3a
MuKpobuonoLwwkKa aHanusa.

V [lononHysarba, OTCTanyBakba UK UCKAYYYBakba 04 METOAOT U 04, NMNAHOT 3a 3eMake Ha npumepoum: /
VI Pesynratu:
1.KapakTtepucTuku Ha npumepokoT: Boga 3a nuerse — MNpaguHka ,Mpe uekop”, MunaguHoBLM, Ol:mm.n

UnuugeH.
(Mme, TProBCKO MMe, cepuja, AaTym Ha NPOWM3BOACTBO, POK Ha TPaeke, KONWYecTso)

Hpa. 6poj Pesynrar op, Mepva TpaHmuusHm 3amosonysa/
FApSMATIN Tecrmeron MCMUTYBaETO Hi‘ﬁ:iﬂe- spegHocTe | Mpm$aramso/
: | Be33zosoAysa |
119700123 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100mi | 3ascsoayss |
KonudopmHu Bakrepuu MHKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml | S==mocscay==
E.coli MEKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3azosceyse
LipesHM EHTEPOKOKM MEKC EN 1SO 7899-2 0 cfu/100ml / 0 cfu/100mi | 3=ncsomys==
Cyndutopeayuypayukn MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml | 3amcscmysa
aHaepobu
BEpoere MUKPOOPraHUu3mMm MKCEN 1SO 6222 0 cfu/ml / 100 cfu/ml - 3aposcayss
Ha KynTypa 22°C
Bpoeke MUKPOOPraHM3MK MHKC EN 150 6222 0 cfu/ml / 20 cfu/ml 3azoxcrvss
Ha kyntypa 37°C
Hzoanue: 1 1 Bepzuja: 4 ] Bo cuna 0o: 20.06.20222




®Y/1 IAB NAGOPATOPMIA 3A MCTIUTYBAFSE HA XPAHA U AMJATHOCTUIKA HA o
BONECTY KAJ YXMBOTHM RS ot T '
06 7.8-02 @ﬂ
W3BELLTAJ Of} IAEOPATOPUCKO MCMIUTYBAHE e
(co akpeanTUpPaHO MOCTpUparLe) iyt aais e

McnuTyBaHuOT NPUMEPOK MM 3a40BONYBA KpuTepuymuTte 3a BapaHunoT napametap cornacHo MNpaeuaHukoT 3a BesbegHocT 1
KBANMTET Ha BOAATa 3a Nuerbe (Cn.BecHuk bp.183/18 Mpunor 1 w Mpunor 4)

BpemeHCKM YCN0oBM: 0 coHYeBo O 06nayHo v MPOMEHNMBO O BPHENAMBO [ Temnepartypa
HayuH Ha CHnagnpake: nNajunHUK
TemnepaTtypa Ha NagWaHWK 3@ TPAHCNOPT Ha NPpUMEpPOKOoT: 4 +2°C

MoCTpUparbeTo e U3BPLLIEHO 04 CTpaHa Ha:

0 ®ya Nab HUKona LUBETKOBCKM (co akpeauTUpaHa MeToLna).... e, 40
/Mn’ne, npesvme Ha IMLLETO KOe ro M3BPLWKAD MOCTPUPa

0’!
Y

APV TS |

!

6pnn: AHApea BOWKOCKA. .....ovvresfeerennnn.
/ume, npesume, notnuc /

1

Mi3paboTtun: Hatawa MuneHKoBCKa........" ... 4J......
/ume, npesume, notnuc /

-

Latym(u) Ha ussenysarbe Ha nabopatopuckure aHmBHdr;'TvT: 6.05.2023 -29.05.2023

Aatym Ha n3pgasarbe Ha u3sewrTajot: 29.05.2023

Co * ce o3HavyBa HeaKpeauTUpaH MeToa

**Xora wavHeToT He Bapa w3jasa 3a cooBpa3HOCT BO M3BELUTA)OT C8 M3BECTYBa MEpHaTa HEOAPEASHOCT, BO CUTE APYIM CAYH4an MEepHaTa Heo4PeaeHoCT, ce
TOSCMETYBa BO PE3YNTATOT camo no Baparke Ha KAWeHTOT.

*** ce 03HauyBaaT MeToaM Kov ce fobueHn of ctpara Ha nabopartopuja co Koja Py4 /1ab uma cray4eHo forosop 33 copaboTka

Wsjasa 3a HenpucTpacHocT

PawosogcTBoTO Ha ANTY ®yg Nlaé J00-CKonje rapaHTUpa 4eKa CUTe aKTMBHOCTM 33 UCMIMTYBake Ce U3BPLUYBaaT HeNPUCTPacHO M
@0 cornacHocT co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute oA/lyKu ce HOCAaT Bp3 OCHOBa Ha OGjeKTMBHM AOKasW 3a
WEOrAACEHOCT €O pedepeHTHUTE CTaHAAPAW M BP3 OANYKUTE He MOKAT Aia BAMjaaT ApYrM WHTEpecH UK APYrK CTPaHU U HUKOj
==M2 NpaBo A3 BAMjae Ha BpaboTeHWTe BO OJHOC Ha Pe3ynTaTMTe OAHOCHO HeMa MpPaBo HAa OWMNO KAaKBM BHATPELUHM,
S2AS0pEelHKN, KoMmepuUjanHu, PUHAHCUCKU U APYT BUA NPUTUCOLM U BNKjaHKja.

320enewka bp. 1: Pe3yntatmte of TECTOBMTE C& DAHECYB3AT CamO 33 MCMUTYBaHUTE npumepour. OBOj NPOTOKON HE CMee [a Ce PenpoayumMpa OCBEH €O
mwCcMEH3 103BoNa Ha nabopaTopujaTta U BO LEenocT.

3z6enewka bp. 2: labopaTopujaTa He oAroBapa 3a BEPOAOCTOJHOCT Ha NMOAATOUMTE AOCTIBEHM O NOAHOCMTENOT BO 6aparbeTo 3a UCMUTYBatbe.

3abenewka bp. 3: Kora K1MEHTOT W3BPLUW/ 3eMatbe Ha NpUMepoLuwTe, nabopaTopujaTa He HOCK OArOBOPHOCT 33 PENPEe3eHTATUBHOCTa Ha NPUMEpPOoLUTE.
3abenewxa bp. 4: M3eewrTajoT 04 NabopaTOPUCKOTO MCNUTYBaHE Ce M303Ba 80 COrNacHocT co MNP 7.8 U3secTyBare 33 pesy/TaTty.

3aBenewxa bp. 5: fokonky knuentor Bapa u3sewTajot og NabopaTopWCHO MCNWTYBatee da COAPMM M3jasa 3a coobpazHoct, nabopaTtopujaTa nocranyea
COrA3cHO NPaBMAo 33 fOHEcYBare Ha Of/yKa 3a w3jasa 3a coobpaszHocT. OBa npaswo e 8o cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Boaguu 3a
aoHecysarbe ofilyKa 1 u3jasa 3a coobpasHocT v rnacu:

Mpaeuno Ha GuHapHa oaNyKa 33 egHOCTaBHO Npudakatbe Kora:

- M3MEPEHaTa BPEAHOCT € No4 rpaHuuaTa Ha npudanare AL=TL— 3agosonysa” unm

- MIMEPEHaTa BPEAHOCT e Haf rpaHuuata Ha npudakarbe AL=TL- , He 3ago8onyBa

COTNACHO BaMEYKUOT NPaBWAHKK Ha HALMOHANHOTO 3aKOHO43BCTRO.

3abenewxa bp. 6: CuTe aKpeaUTMPAHK METOAM OF ONCEroT Ha akpeauTalmja ce objaseHu Ha seb cTpaHaTta www.iarm.gov.mk u www.foodlab.com.mk.

Haoanue: | Bepsuja: 4 Bo cuna 00: 20.06.20222 ]
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