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Food=la b 7.8-02

w.w..g__..mb M3BELUTAJ O4 NABOPATOPUCKO UCMNTYBAILE .

e (co akpeguTUpaHo mocTpuparse) MEKEG EN IS0/ 15C

17025:2018
yn. ,bopuc Tpajkoeckn” bp.130 Ten.: 02 2781 166
1000 Ckonje, MakegoHuja e-mail: info@foodlab.com.mk
MU3sewraj 6p. 119723/2 X
XemucKa aHanusa

Mme Ha bapatenot : JKM Bogosog H. UnnHaeH

Apnpeca Ha 6apatenoT: yn. 9 66 UnuHaeH - OnwTHHCKa 3rpaga UnuHgeH

[atym Ha 3emarse: 26.05.2023 Bpoj Ha 6apatbe 3a ucnutysarse: 119723 X
Oatym Ha npuem: 26.05.2023 MponpaTtHo nucmo (6p, aatym): /

| Boseg: Ha geH 26.05.2023 roauHa, oBnacTeHoTo nuue Hukona LiseTKOBCKM M3BPLUKM 3eMatbe Ha NPUMEpPOK BoAa
3d Nuerbe 3a TeCTuparbe Ha Q)HBH‘-IKO-KEMHCKB dHanm3a.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: Bopara 3a nuerse e 3emeHa o4 Yelma of 4YajHa KyjHa so COCY
Mnusgen”. MnuHpeH.

Ill NMpumepouuTe ce 3eMeHM COrMACHO NAaH 3a 3emarbe Ha npumepoum: OB 7.3-02 [naH 32 3emarbe Ha
NpMMEDPOLM.

IV Crangapam M metoau 3a 3emarbe Ha npumepouu: MKC ISO 5667-5:2007 — ¥Ynatcrso 32 3emarbe Ha
NPMMEDOLM BOAA 33 NUEHbE O/ NPEYUCTUTENHU CTaHULM M BOAOBOAHN ANCTPUBYTHSHM CHCTEMM.

V OononxyBarba, OTCTanyBarma MKW UCKAYYYBaka 04 METOLO0T U Ofi N/IAHOT 33 3eMaise Ha npumepoun: /
V1 Pesyatatn:

H2DaKTEPUCTMKM Ha NpuMmepoKoT: Boga 3a nuere — COCY ,UnuHger”, Onwrusa Mansges.
(Mme, TPDrOBCKO MME, Cepuja, 4aTymM Ha NPOM3BOACTBO, POK HAa TPaeke, KONUYeCcTE0)

Mepra | CoobpasHocT
wx Socx Pesynrar og Heoppe- ~ lpassessw = 3asosoaysa/
Fngmery bl MCNUTYBarETO | AeHocT @ sSpeawocw Npwdatamso/
i | == zzzosomysa
11S700223 5o MKC EN ISO 7887:2011 1,1 mg/L Pt/Co / | 20 megft PiCe asreanyss
[ ISO 13301:2018 H.O el HeMa |  samsecayss
Bayc ISO 13301:2018 H.0 / | 2wz =arecmyss
TewmnepaTypa PY7.4-11x +10,2°C / 5°C IEITECTGED
WaT=oCT MKC EN 1SO 7027-1: 2017 0,15 NTU / 1.5 NTU S=EIomceGS
g MKC EN ISO 10523:2013 7,72 / 6,595pH SRS
enmsm.
Porpowysswsz Ha KMnO, MKC EN 1SO 8467:2007 1,66 mg/L / Bmg/L , SEITECTEES
Ex. oeposoEmmSoCT MKC EN 1SO 27888: 2007 608 uS/cm / 2500 Sfom | =ccecawes
e ——— A MKC I1SO 7150-1:2007 0,031 mg/L / 05mg. | =cceowe

e T [ Bepaujo: 4 l Bo cuna 00: 20.06.20222




@V NAB TABOPATOPUIA 3A UCTNTUTYBAHE HA XPAHA U AUIATHOCTUKA HA

TecTmpass
MRC EN ISOEC TS

‘5 BONECTU KAJ Y{MBOTHHU
Food(Slab ; ok 1
B . WM3BELUTAJ O4 NABOPATOPUCKO UCMTUTYBAHE Qb £503 ;
‘ (co akpeauTHpaHo mocTpupatse) MKC EN ISO/IEC | e 5
17025:2018
HutpuTu (NO,) MKC ISO 26777:2007 0,054 mg/L / 0,5 mg/L 3afosonysa
Hurtpatu (NO;) MKC 1SO 7890-3:2007 8,2 mg/L ! 50 mg/L 3aposonysa
Xnopuau MKC 1SO 9297-2007 7,09 mg/L / 250 mg/L 3afosonysa
Weneso MKC 1SO 6332:2007 0,061 mg/L i 0,2 mg/L 3aposonysa
Pe3sugyaneH xnop MKC EN ISO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3300BOMYES

McnnuTyBaHUOT NPUMEPOK M 3340BO/YBa KpuTepuymuTe 3a 6apaHMOT napameTap cornacHo MNpaBunHUKOT 3a 6e36eAHOCT U KBANUTET Ha |
BoAaTa 3a nuerbe (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHCKK ycnosm: 0 coH4yeBo O oBnayHo ¥ NPOMEH/NMBO [ BPHEXAMBO O TemnepaTtypa
HauymnH Ha cknagupatbe:  NaguIHKK

TemnepaTypa Ha NaguNHKUK 32 TPAHCNOPT Ha npumepokoT: 4+ 2°C

MocTpUparEeTo € U3BPLLEHD 0f CTPaHa Ha:

O KnuneHT o dypa Nab Hukona LiBeTKOBCKKM (co akpeanTMpaHa MeTo

M%paﬁomn:M-p.MunwuanajHocua.xéf‘f.... ) GpHI‘i:-}tbpocwHaCnacosr.h:a.......
[~ OYAHRB"E)

/vume, npesume, notnuc / g i

f
i

1 5
Aatym(un) Ha ussesyBsarbe Ha 1a6OPaTOPUCKNUTE aKTUBHOCTY | 26/05:202; 29.05.2023
[atym Ha u3gasarbe Ha ussewTajoT: 29.05.2023

Co * ce o3Ha4YeHyBa HEAKPEAWTUPaH METOA

**Kora knuHeToT He Bapa W3jasa 3a coobPa3HOCT BO M3BELUTAJOT Ce U3BECTYBa MEPHATa HEOAPEeAEHOCT, BO CUTE APYry C/yYau MepHaTa HeoapeLeHocT, ce
NPECMETYBa BO PEIYATATOT camo no Bapatse Ha KAWEHTOT.

*** ce 03HauyBaaT MeToAM Kow ce Aobnenw of cTpana Ha nabopatopuja co koja ®ya Nlab uma cknyseno gorosop 3a copaboTka

W3jaBa 3a HenpucTpacHocT
PakosopgcTeoTo Ha ANTY dya Nlab J00-Ckonje rapaHTUpa AeKa CUTe aKTUBHOCTM 332 UCNUTYBakbe Ce U3BPLLYBAAT HEMPUCTPACHO M
B8O cornacHoct co Gaparsara Ha MKS EN ISO/IEC 17025:2018. CuTe oAnyKM Ce HOCaT BP3 OCHOBa Ha 06jeKTMBHW AOKa3M 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAM U BP3 OANYKMTE HE MOXKAT A3 BAWMjAaT APYrM MHTEPECU WAW APYrU CTPaHW U HUKO]
HeMa npaso pa BaAMjae Ha BpaboTeHMTe BO OAHOC HA PE3YATAaTUTE OAHOCHO HEMa Npaso Ha 6MN0 KaKkBM BHaTPeLlHW,
HaABOpPELWHU, KoMepLuUjanHu, PUHAHCMCKK U APYT BUA MPUTUCOLM U BAMjaHK]a.

3abenewxa bp. 1: Peayntatute 04 TECTOSMTE C8 DAHECYBaaT Camo 33 UCNWTYBaHWTe npumepouu. OBOj NPOTOKON He cmee Aa ce pernpogyuupa OcBeH co
NWCMeHa go3eona Ha nabopaTopujata v B0 UENOCT.

Jabenewra Ep. 2: NlabopaTopujata He 0Ar0Eapa 33 BEPOADCTOJHOCT Ha NOASTOLMTE A0CTaBEHM 04 NOAHOCUTENOT Bo BapakbeTo 3a MCNuTyBarbe.

3abenewna bp. 3: Hora KAMEHTOT M38pWMN 3emasse Ha npumepoumte, naboparopujaTta He HOCKH OA4TOBOPHOCT 3@ PENPe3eHTaTMBHOCTA Ha NpUMepoLuTe.
3abenewna bp. 4: U3sewTajor 04 N2B0OPSTODMCKOTO MCNMTYE3ME C8 M3a383a 80 cornacHoct co NP 7.8 W3sectysarbe 3a pesynraru.

3abenewxa Bp. 5: [oxonky wawesToT B3ps w3sewTsjoT 04 A36OPATOPMCKO MCMMTYBarbe Ja COAPMM w3jasa 3a coobpasHoct, nabopaTopwjata nocranyea
COrNacHO NPaBUAD 33 AOHECYSae H2 O4fysa 32 w3j3sa 32 coobpasxoct. Osa npasuno e Bo cornacHocT co Touka 4.2.1 oa ILAC -G8:09/2019 Boawy 3a
AOHECYBatbe OANYKA ¥ M3]382 33 COOBPaZ=0CT M rAaCH:

MpaBuno Ha 6UHAPHA OA/AYKA 33 EL4OCT2S40 NPWEIH2sLE HOTa:

- U3MEpEeHaTa BPeaHOCT € NOA rpaswsaTa =2 npwdasasse AL=TL - _3anosonysa” nam

- U3MEPEeHaTa BPeAHOCT € HaA MpaswuSTS == nowdasase AL=TL- _ we 3apnos0nysa ”

COrNACHD BAXEYKUOT NP3IBHAHNE M2 SSpels-a slTD 33=0s0038CT80.

3abenellKa bp. 6: CUTE 2KDESMTHES= WMET00w OF ONCET0T =3 aspeawTawmna o2 0Bjaaequ Ha seb crpanaTa www.iarm.gov.mk u www.foodlab.com.mk.

WzdaHue: 1 =g Bo cuna 08: 20.06.20222.
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Food=lab 06 7.8-02
—— M3BELLTAJ O NTABOPATOPUCKO UCMUTYBAKSE
(co akpeguTHMpaHO MoCTpUpak:e) MECEN150/IRC
17025:2018
yn. ,,bopuc Tpajkoscku” bp.130 Ten.: 02 2781 166
1000 Ckonje, MakeaoHuja e-mail: info@foodlab.com.mk
U3sewrTaj 6p.119723/2
MuKpobuonoLka aHanusa

Wme Ha BapaTtenort : JKM Bogosog H. UnnHaeH

Anpeca Ha bapartenot : yn. 9 66 UnuHpeH - OnwTuHcka 3rpaga UnuHaeH

[atym Ha 3emamse: 26.05.2023 bpoj Ha Bapatbe 3a ucnutysarse: 119723
Oatym Ha npuem: 26.05.2023 MponpaTtHo nucmo (6p, aatym): /

| Bosea: Ha geH 26.05.2023 roauHa, oBnacteHoTo auue Hukona LIBETKOBCKU U3BPLLX 3eMarbe Ha NPUMEPOK BOAE
33 NUere 3a TeCTUparse Ha MUMKpoBKMoNoLLKa aHanmaa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouun: Boaata 3a nuerbe € 3emeHa of 4yewma BO KyjHa Bo COCY
JMMnuHger”, OnwTtuHa ManHaeH.

Il MpumepouuTe ce 3eMEHM COrNacHO NJaH 3a 3emare Ha npumepoumu: Ob 7.3-02 lMnaH 3a 3emarbe Ha
NPUMEPOLM.

IV Crangapgu 1M metogMm 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepoum 3a
MUKPOBMONOLLIKa aHanm3a.

V [ononHysarba, OTCTanyBakba MM UCKNYYYBakba 04 METOAOT 1 OA NIAHOT 33 3ematbe Ha npumepouu: /
VI Pesynraru:

1.KapakTtepuctuku Ha npumepokoT: Boga 3a nuerse — COCY ,Unungen”, OnwrtuHa UnuHgpeH.
(Mme, TProBCKo MMe, cepuja, AaTyM Ha NPOW3BOACTBO, POK Ha TPaeke, KONWYEeCcTBo)

[ Widpiia CoobpasHoct
Ua. 6poj Napamerpu Ttk ieToRn Pesynrar og Heoppene- FpaHuuHmu 3aposonysa/
MCNUTYBaETO e BPeAHOCTH Npudarnuso/
He 3anosonysa
119700223 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
KonudopmHu Bakrepuu MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM EHTEPOKOKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypayku MKCEN ISO 26461-2 | 0 cfu/100ml / 0 cfu/100ml 3aposonysa
| aHaepobu
| Bpoerbe MMKPOOPraHW3mu MKC EN 1SO 6222 0 cfu/ml / 100 cfu/ml 3agosonysa
Ha Kyntypa 22°C
Bpoerse MUKPOOPraHuamu MEKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3aposomys=
Ha kyntypa 37°C
Haomae: | | Bepsuja: 4 | Bo cura oo: 20.06.2022:
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W3BELLTAJ Of1 IABOPATOPUCKO MCMUTYBAHSE
(cogf:qwru aHO MOCTpUpare) MRCENISO/IEC o
P P i 17025:2018

McnuTyBaHMOT NPUMEPOK 'Y 3a0BONYBa KpuTepuymuTe 3a GapanunoT napamerap cornacHo MNpaeuaHuKoT 3a 6eabeaHocT 1
KBa/MUTET Ha BojaTa 3a nuerbe (Cn.BecHuk 6p.183/18 Mpwunor 1 w Mpwnor 4)

BpemeHCcKM ycnosu: O COH4YeBO O 06nayHo Y NPOMEHNMBO O BPHENNWBO [ TemnepaTtypa
HauuH Ha cknaguparbe:  NagUuaHUK
TemnepaTypa Ha NaAWNHUK 33 TPAHCNOPT Ha NpumepokoT: 4+ 2°C

MocTpuparbeTo e U3BPLIEHO 04 CTPaHa Ha:

o dya Nab Hukona LiBeTKOBCKHM (co akpeauTupaHa metoaa) %
fHME npes3Mme Ha /IMLETO KOEe ro M3BpLWLKMAO MOCTPUPaHETO f

/1

M3pabotun: Hatawa MUABHKOBCKA.......... ... 40.... ) 0po6pun: AHOPEa BOWKOCKE......cvvepferirnnieennns
/ume, npeaume, nornuc / A /vme, npesume, nomnc/

Latym(un) Ha u3BeayBarbe Ha nabopaTopucKu . BHOCTH: 26.05.2023 -29.05.2023

[atym Ha usgasaree Ha ussewrTajoT: 29.05.2023

Co * ce 03HaYyBa HEAKPEAUTHUPAH METOA,

**Kora knuHeToT He 6apa n3jasa 33 co0BPa3HOCT B0 M3BLLITAJOT C8 M3IBECTYBa MEepHaTa HeOAPeASHOCT, BO CUTE APYTW CNy4au MEPHATa HeodpeeHocT, ce
NpecmeTyBsa BO Pe3ynTaToT camo no 6apare Ha KAWeHTOT.

**% ce 03HAUYBaaT METOAM KoM ce pobueHn oa cTpaHa Ha nabopatopwja co koja @ya /1ab uma cunydeHo gorosop 3a copaboTra

M3jasa 33 HenpucTpacHoCT

PakosogcTBoTo Ha [NTY ®yg Nlab A 00-Ckonje rapadTupa geKa CMTe aKTMBHOCTKU 33 UCMUTYBabe Ce U3BPLUYBAAT HENPUCTPACHO U
80 cornacHoct co Gaparara Ha MKS EN ISO/IEC 17025:2018. Cute oA/iyKu ce HOCAT BP3 OCHOBa Ha 06jeKTMBHM AoKasu 3a
YCOTNaceHoCT co pedepeHTHUTE CTaHAAPAM M BP3 OA/TYKMTE HE MOXKAT [a BAMjaaT APYry UHTEPEecH AW APYrv CTPaHU U HUKO]
HWema npaso ga Bavjae Ha BpaboTeHWTe BO OAHOC HAa pPe3yNTaTMTE OAHOCHO HeMa NpaBo Ha 6MN0 KakeW BHATPeLHW,
HaZBOpeLlHN, KOMEpPLUUjanHU, GUHAHCHUCKM U APYT BUA NPUTUCOLM M BAnjaHuja.

3abenewxa Bp. 1: PesyntatuTe of TECTOBWTE CE OLHECYS2aT CamMO 33 WCMIWTYBaHWTe npumepoun. OBOj NPOTOKON He cMee Aa ce Penpogdyunpa oceeH co
nvucmeHa Ao3sona Ha nabopatopujata M 8O uenocT.

3abenewka bp. 2: /labopaTopujara He 0Arosapa 32 SepOAOCTOJHOCT Ha NOAATOLUMTE AOCTABEHN 04 NOAHOCHTENOT B0 BapabeTo 3a UCNUTYBaHbE.

3abenewka bp. 3: Kora KAMEHTOT M3SPWKA 3ematse Ha NnpumepouvTe, nabopaTtopujaTa He HOCH O4TOBOPHOCT 33 PENPEe3eHTaTUBHOCTa Ha NpUMepouUTe.
3abenewka bp. 4: M3sewTajoT 04 N26OPETOPHCKOTO MCNMTYB3HLE C8 M3AaBa BO cornacHoct co P 7.8 MasectyBsatbe 3a pesynTati.

3abenewka Bp. 5: [oKonKy KaueHToT Bapa u3sewTajoT o4 NabopaToOPUCKO MCNWTYBarbe fa cOAPMM W3jasa 3a coobpasmoct, nabopatopwjata nocranysa
COTNAacHo NPaBW/O 33 AOHECYBare Ha OANyKa 3a u3jasa 33 coobpazdoct. OBa Npaen/o e BO COMNAcHOCT co Touka 4.2.1 og ILAC -G8:09/2019 Bogwy 3a
[OOHecyBatbe Of/YKa W M3jaBa 3a coobpasHocT v racu:

Mpasuno Ha BUHapHa OANYKE 33 4HOCTABHO NpUdaKarse Kora:

- W3mepeHaTa BpeaHOCT € NOA rpaHuLaTa Ha npudakare AL=TL - ,3agosonysa” unu

- M3MepeHaTa BpeAHOCT e Haf rpaHuuaTa Ha npudakarse AL=TL- , He 3agosonysa

COr/IaCHO BaMEYKWOT NPABMAHMK Ha HAUMOHANHOTO 33KOHOAABCTBO.

3abenewra bp. 6: CUTe aKPEAUTHPAHA METOAM O4 ONCEroT Ha aKpeanTalmja ce objaBeHn Ha Beb cTpaHaTta www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: 1 Bepawja: 4 Bo cuna 00: 20.06.20222 |
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