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MU3sewrTaj 6p. 119723/3 X

XemucKa aHanmsa

Mme Ha BapaTenoT : JKM Bogosopg H. UnuHaeH
Apnpeca Ha bapartenoT: yn. 9 66 UnunaeH - OnwTuHCKa srpaga Unuuaed

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

e-mail: info@foodlab.com.mk

Bpoj Ha bapatbe 3a ucnutyBare: 119723 X

MponpaTtHo nucmo (6p, aatym): /

| Bosepq: Ha aeH 26.05.2023 roguHa, oBnacteHoTo nvue HuKkona LBeTKoBCKM M3Bbmu 3ematbe Ha NpUMepoK Boaa
3a nuerbe 3a TecTuparbe Ha PU3NYKO-XEMUCKa aHanmsa.

Il OnNuc Ha mMecTo Ha 3emarbe Ha npumepouu: BogaTa 3a Nuerbe e 3eMeHa 0f Yewma Bo KyjHa Bo OnwTuHa

NnnHaeH.

Il NpumepouuTe ce 3eMeHM COrNacHO MnaH 3a 3emarbe Ha npumepoum: Ob 7.3-02 MnaH 3a 3emarbe Ha
NPUMEPOLM.

IV Cravpapgm u metoau 3a 3emarbe Ha npumepouu: MKC I1SO 5667-5:2007 — YnatcTBo 3a 3emarbe Ha
NpUMepoLM BOAA 3a NUekbe 0/ NPeYUCTUTE/THA CTaHULKU U BOAOBOAHU AUCTPUBYTUBHU CUCTEMMU.

V [lononHysarba, OTCTanyBara MAM UCKAYYYBarba Of METOAOT U OA NIAHOT 3a 3ematrbe Ha npumepouu: /

VI Pesynatatu:

KapakTepuctuku Ha npumepokoT: Bopa 3a nuerse — OnwtuHa UnnHaeH.
(Mme, TPrOBCKO UME, Cepuja, 4aTyM Ha NPOU3BOACTBO, POK Ha Tpaekbe, KONMYEcTso)

- MepHa Coob6paszHoct

WUpg. 6poj Napamerpu Tecr meTon Pesynrat op, Heopape- MpaHuuHU 3apgosonysa/
WCNUTYBAKETO | AeHOoCT BpeaHoCTH Mpudarnuso/
e He saposonysa

119700323 | boja MKC EN ISO 7887:2011 1,2 mg/L Pt/Co / 20 mg/L Pt/Co 3a40B0ONYBa

Mupwuc ISO 13301:2018 H.A / Hema 3a40B0NYBa

Bryc I1SO 13301:2018 H.4, { Hema 3a00B0NYBa

Temnepatypa PY7.4-11x +10,2 °C / 25 3apoBonysa

MaTtHocT MKC EN ISO 7027-1: 2017 0,13 NTU ¥ 1,5 NTU 3afo0BoNysa

pH MKC EN ISO 10523:2013 7,56 / 6,5-9,5 pH 3ap0BONYBa

eanMHALM

NoTpowyeayka Ha KMnO, MHKC EN ISO 8467:2007 1,79 mg/L / 8 mg/L 3340BONYBa

En. cnposogauBocT MKC EN 1SO 27888: 2007 659 pS/cm / 2500 pS/cm 3apoBonysa

AmoHujak (NH,) MKC I1SO 7150-1:2007 0,031 mg/L / 0,5 mg/L 3a40BONyS3

M3dcrue- 1 Bepsuja: 4 | Bo cuna 0d: 20.06.20222.




&Y NAE IJABOPATOPUIA 3A UCMTUTYBAKE HA XPAHA U AUIATHOCTUKA HA o
1t BOJIECTU KAJ }{MBOTHHA WRC EN ISR 17025
Fcodf’&lab 06 7.8-02 %
mﬁ.%m WU3BELLUTAJ O4 NABOPATOPUCKO UCMUTYBAHSE MKC EN. ISO/IEC C‘)“ g
(co akpeauTUpPaHO MOCTpUpatbe) 17025:2018
HutpuTi (NO;) MKC ISO 26777:2007 0,053 mg/L / 0,5 mg/L 3a0B0/1YBa
Hutpath (NOs) MKC ISO 7890-3:2007 8,2 mg/L / 50 mg/L 3afoBONYBa
Xnopuagu MKC 1SO 9297-2007 10,64 mg/L / 250 mg/L 3a00BONYBa
Meneso MKC ISO 6332:2007 0,059 mg/L / 0,2 mg/L 3agosonysa
PesuayaneH xnop MKC EN 1SO 7393-2:2019 0,24 mg/L / 0,5 mg/L 33408BO/YBa

WcnuTyBaHUOT NPUMEPOK M 33A0B0NYBa KpUTEpPUyMUTE 33 BapaHUOT napamerap cornacHo MpaBunHUKOT 33 6e36eHOCT U KBANUTET Ha
Bopaara 3a nuerse (Cn.BecHnk bp.183/18 Mpunor 1).

BpemeHCKM ycnoeu: 0 coHyeso 0 obnayHo ¥ NPOMEHNUBO [ BPHEXAWBO [ TemnepaTtypa
HauuH Ha cknaguparbe:  AaguaHuK
TemnepaTypa Ha NaAuAHUK 33 TPAHCNOPT Ha NpumepokoT: 4 +2°C {

MOCTPUPareTo € U3BPLLIEHOD Of, CTPaHa Ha:

0 KnneHt o ®ya a6 Hukona LiBeTKOBCKM (co akpeaguTMpaHa MeToAaa).
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Natym(n) Ha usseayBarbe Ha nabopaTopuckuTe akTusHocTu : 26.05.2023-29.05.2023

JaTym Ha usgasarbe Ha ussewwTajot: 29.05.2023

Co * ce 0aHaueHYBa HEaKPEaUTMPaH MeToq

**Kora KAMHeTOT He Gapa M3jasa 3a coobpasHOCT BO W3BELWTajOT Ce M3BECTYBa MepPHaTa HEeOAPeAEHOCT, BO CUTE APYrM Cy4an MepHaTa HeoApeAeHocT, ce
npecmeTyea BO Pe3ynTaToT camo no 6aparbe Ha KNWeHToT.

**% co paHaYyBaaT METOAM KoM ce AoBueHn og cTpaHa Ha nabopaTopuja co koja Dya /1ab nma cknyy4eHo A0roBop 3a copabortka

WU3jasa 3a HenpucTpacHocT
PakosogcrteoTo Ha ANTY ®ya /1aé A00-Ckonje rapanTMpa geKa cuTe akTUBHOCTH 33 UCNUTYBatbe Ce U3BPLUIYBAaT HENPUCTPacHo 1
BO cornacHocT co 6apawara Ha MKS EN ISO/IEC 17025:2018. Cute ognyku ce HOCaT Bp3 OCHOBA Ha 06jeKTMBHM [0Ka3n 3a
YCOrNaceHoCT co pedepeHTHUTE CTAHAAPAM M BP3 OANYKUTE He MOXAT A3 BAMjaaT APYrv WHTEPeCcH WA APYTW CTPaHU U HUWKO] '
Hema npaso Aga BAujae Ha BpaboTeHWTe BO OAHOC Ha pes3ynTaTMTe OAHOCHO Hema npaso Ha 6MN0 KaKBM BHATPELUHM,
HaABOpEeLWHK, KOMepLUMjanHu, GUHAHCUCKM U APYT BUA NPUTUCOLM W BAMjaHM]a.

3abenewna Bp. 1: Peayntature of TeCTOBMTE Ce OAHECYBAAT CaMO 33 UCMWUTYBAHUTE NPUMEDOLM. OB0j NPOTOKOA HE cMee fa ce penpoayuWpa ocBeH co
nucmeHa 4o3sona Ha nabopaTopwjarta v Bo LenocT.

3abenewxa bp. 2: /labopatopujata He ogroBapa 3a B8epof0CTOjHOCT Ha NOAaTOUMTE AOCT3BEHMW Of NOAHOCHTENOT BO BaparseTo 3a MCNUTYBaksE.

3abenewka bp. 3: Kora KAMEHTOT M3BPLIKA 3EMatbe Ha NpUMepouMTe, nabopaTopujaTta He HOCK OATOBOPHOCT 33 PENPe3eHTaTUBHOCTa Ha NpUMepouuTe.
3abenewxa Bp. 4: MapewrTajoT og NabopaTOPUCKOTO MCMIMTYBaHE CE M3[1aBa BO COMAcHOCT CO MNP 7.8 U3eecTyBatbe 3a pe3ynTaTH.

3a6enewxa Gp. 5: [oxonky kiuentor Gapa w3gewTajoT 04 NabopatopucKo WCNKUTYBatbe A3 COAPMM n3jasa 33 coobpasHoct, nabopatopujata nocranysa
COrNAacHO NPaBuo 33 [JOHecyBarbe Ha OANYKa 3a M3jasa 3a coobpa3sHoct. OBa Npasuno e BO COMACHOCT co Touka 4.2.1 op ILAC -G8:09/2019 Boamy 3a
AOHecyeakbe O4NyKa v u3jasa 3a coobpasHocT v rnacu:

Mpasuno Ha 6uHapHa ognyka 3a egHoCTagHO npudakarbe Kora:

- M3MepeHaTa BpeaHOCT e NOA rpaHuuaTa Ha npudararse AL=TL - ,3aposonysa” unm

- M3MepeHaTa BPeAHOCT e Haj rpaHuuaTa Ha npudakarbe AL=TL- , He 3an0BO/YBa #

COrMIACHD BaMEYKMOT NPABMIHMK H3 HALMOHANHOTO 3aKOHOAABCTBO.

3abenewxa Bp. 6: CuTe axpeauTMPaHK METOAM O/, ONCEroT Ha akpeauTaumja ce o6jaBeHy Ha seb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

[ MUzdaHue: 1 Bepsuja: 4 Bo cuna 09: 20.06.20222.
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1000 Ckonje, MakegoHuja

U3sewrTaj 6p.119723/3

MuKpobuonoLKa aHannsa

Wme Ha Bapatenor : JKM Bogosopg H. UnuHAeH

Anpeca Ha bapatenot :yn. 9 66 UnuHpeH - OnwWTUHCKa 3rpaga UnnHaeH

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

Bpoj Ha baparbe 3a ucnutyearse: 119723
MponpatHo nucmo (6p, aatym): /

| Boeea: Ha geH 26.05.2023 roguHa, oBaacTeHoTo Auue Hukona LiBeTKOBCKU U3BPLUK 3eMarbe Ha NMPpUMepPOoK BoAa
33 NUerse 3a TecTUparbe Ha MUKPoBbUoNoLIKa aHanusa.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepouu: Bogata 3a nuerbe e 3emeHa of 4Yewma BO KyjHa Bo OnwTuHa

UnuHaeH.

Il MpumepouuTe ce 3eMeHM COrnacHo NAaH 3a 3emarbe Ha npumepouu: Ob 7.3-02 MMnaH 3a 3emarbe Ha

NpPUMepPOoLM.

IV Cranpgapgu v metoau 3a 3emarbe Ha npumepoumn: MKC ISO 19458:2008 — 3emarbe Ha nNpuUmepouu 3a
MUKpPOBMONOLWKa aHanmsa.

v ﬂ,ononnysau:a, OTCcTanyBaka Wi UCKNYYyBaka 04 MEeTo40T U 04 NNAHOT 3a 3emMarbe Ha NpUumMepoLM: /

VI Pesynraru:

1.KapakTepucTUKKU Ha npumepoKoT: Boga 3a nuerbe — OnwtuHa UnnuHpeH.
(Mme, TProBcKo Ume, cepuja, 4aTym Ha NPOM3BOACTBO, POK Ha TPaeke, KONUYEeCTBOo)

Riesiida CoobpazHocT
Upa. 6poj ’ Pesynrar op, 2 FpaHuyHmM 3aposonysa/
Rapmerpn AESHERIR MCNUTYBaETO "iooﬁi&e BpeAHOCTH Npudarauso/
He 33g080NyBa
| 119700323 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
KonudopmHu BakTepuu MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKCEN ISO 9308-1 | ( cfu/100ml / 0 cfu/100ml 3aposonysa
LIpeBHM EHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
CynduTtopegyuypayku MKCEN ISO 26461-2 | 0 cfu/100ml / 0 cfu/100ml 3agosonysa
aHaepobu
| Bpoerbe MUKPOOPraHU3IMM MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3agosonyss
Ha KynTypa 22°C
Bpoerbe MUKPOOPTraHU3IMmK MKC EN I1SO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Ha kyntypa 37°C
Mo | Bepawja: 4 Bo cuna 0o: 20.06.20222
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&Y IAB IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U JUIATHOCTUKA HA
BOJIECTU KAJ KMBOTHMU

Tecnpunt
MEC EN ISOVIEC 17025

|
Food@lab W3BELLTAJ Of, TAEOPATOPUCKO UCTIUTYBAHSE Ldid
pitubeh... Aoy e MKC EN ISO/IEC
A pvp 17025:2018

McAuTyBaHMOT NPUMEPOK M1 3340BONYBa KpUTEpUyMuTe 33 6apaHuOT napamerap cornacHo MpasunHUKOT 3a 6esbeaHocT U
KBanUTeT Ha BOAaTa 3a Nuerbe (Cn.BecHuk bp.183/18 Mpunor 1 u Mpunor 4)

BpemeHcKu ycnosu: 0 coHyeBo [ 06na4Ho ¥ NPOMEHAMBO O BPHEXAWBO 0O Temnepatypa
HauuH Ha cknaguparee: nNaguaHUK
TemnepaTypa Ha NaAu/HUK 32 TPAHCNOPT Ha NpumepokoT: 4 +2°C

MoCTpMparbeTo e U3BPLUIEHO 0f CTpaHa Ha:

o dya Nab Hukona LIBETKOBCKM (co akpeauTUpaHa MeToaa)..
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Aatym(un) Ha usseaysarbe Ha nabopaTtopuUCKUTe aKTUBHOCTHU: .65.2023 -29.05.2023

OaTym Ha usaasarse Ha ussewrTajot: 29.05.2023

Co * ce 03Hauyea HeakpeaMTUPaH MEeToq

**Kora KAWHeTOoT He Bapa wajasa 3a coo6pa3HOCT BO M3BELITAJOT Ce M3BECTYS3 MEPHaTa HEOAPSAEHOCT, BO CMTE ADYTH C/Y4an MepHaTa HeoApedeHocT, ce
npecmeTyea BO Pe3yNTaToT camo no Baparbe Ha KAWMEeHTOT.

**% co 03HaUyBaaT METOAM KOM ce A0BMeHu of cTpaHa Ha nabopatopwja co xoja Pya J1ab uma cxy-eHo Aorosop 33 copaboTka

M3jasa 3a HENpMCTPacHoOCT

PakoBoacTBoTO Ha ANTY dya Nla6 AOO0-CKonje rapaHTupa AeKa CUTE aKTMBHOCTH 33 UCNUTYBabE Ce U3BPLUYBAAT HENPUCTPACHO U
80 cornacHoct co Gapawata Ha MKS EN ISO/IEC 17025:2018. Cute oanyku ce HOCAaT BP3 OCHOBA Ha 06jeKTMBHMA AOKasK 3a
YCOrNaceHoCT co pedepeHTHUTE CTaHAAPAM W BP3 OANYKWTE HE MOXKAT fja BAKjaaT APYrM WHTEPEeCH WAW APYrU CTPaHW U HUKOj
Hema npaso Aa enujae Ha BpaboTeHuTe BO OAHOC Ha pesyATaTMTe OAHOCHO Hema npaso Ha 6uno KakBM BHaTPELUHW,
HaABOpPEeLWHU, KOMepLUMjanH1, PUHAHCMCKU U APYT BUA NPUTUCOLW U BAKjaHK]a.

3abenewka Bp. 1: PeaynTaTute oA TECTOBKTE CE OAHECYBaaT CamMo 33 MCMMTYBaHMTE npyuMepouy. OBOj NPOTOKON He CMee A3 Ce Penpoayunpa OceeH Co
nMCMeHa 4038013 Ha nabopartopujaTa U BO LENoCT.

3aBenewka Ep. 2: Nla6opaTopwujata He OAroBapa 3a BePOAOCTOJHOCT HA NOAATOUMTE AOCTABEHW 04 NOAHOCUTENOT BO Bapak:eTo 33 UCNUTYBabE.

3abenewxa bp. 3: Kora KAMEHTOT M3BPLWW/ 3EMatLe Ha NpumepouuTe, nabopaTopwjaTa He HOCW OATOBOPHOCT 33 PeNPe3eHTaTMBHOCTA Ha npuMepoLmTe,
3abenewka bp. 4: UsBewTajoT og NabopaTOPUCKOTO MCNUTYBatbE Ce W3AaBa Bo cornacHoct co MP 7.8 U3secTysaroe 3a pesyntaty.

3abenewxa Bp. 5: JoKoNKy KAMeHTOT Bapa M3BelwTajoT of NabopaTopUCKO MCMMTYBarbe A3 COAPKM W3jasa 33 coobpa3noct, naboparopujata nocranyea
COFNAacHo NPaBMMo 3a AOHECYBae Ha OANYKA 3a W3jasa 3a coobpasHocT. OBa NPaBM/IO € BO COTNACHOCT €O Touka 4.2.1 og ILAC -G8:09/2019 Boguy 3a
noHecyBarbe 0ANYKa W U3jaBa 33 coob6pasHOCT M rnacu:

Mpasuno Ha 6UHapHa 0aNYKa 33 eQHOCTaBHO NpudaKarse Kora:

- MamepeHaTa BPeAHOCT e Nof rpaHMLUaTa Ha npudakare AL=TL - ,3agosonysa” unm

- M3MepeHaTa BpeaHOCT e Haj, rpaHuuaTa Ha npudakarse AL=TL- , He 3aA0BONYBa o

COrNacHO BAMEYKWUOT NPaBuIHKUK Ha HaUMOHaNHOTO 33aKOHO4aBCTBO.

3abenewra bp. 6: CUTe aKpeaUTMPaHK METOAM Of ONCErOT Ha akpeauTaumja ce objaseHn Ha seb crpanata www.iarm.gov.mk u www.foodlab.com.mk.
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