@Y /1A IABOPATOPUJA 3A UCTIUTYBAHE HA XPAHA U AIUJIATHOCTUKA HA

3 BOJIECTU KAJ {UBOTHMU
F?.Ed:lib WU3BELLUTAJ O4 NABOPATOPUCKO UCMUTYBAHE OB L0912
g (co akpeguTupaHo mocrpuparse) MRE BXO/IES
17025:2018

yn. ,Bopuc Tpajkoscku” Bp.130
1000 Ckonje, MakepoHuja

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

U3sewrTaj 6p. 135223/4 X

XeMUCcKa aHanmsa

Mme Ha 6apatenot : JKM Bogosog H. UnuHaeH
Anpeca Ha 6apatenot: yn. 9 66 UnunaeH - OnwTuHCKa 3rpaga UnuHaeH

Adatym Ha 3emarce: 09.06.2023
Aatym Ha npuem: 09.06.2023

bpoj Ha bapatbe 3a UcnuTyBarse: 135223 X
MponpaTtHo nucmo (6p, aatym): /

| Bosea: Ha aeH 09.06.2023 roguHa, 0BNacTeHOTO AuLe Hukona LIBeTKOBCKM W3BPLUK 3eMatbe Ha NPUMEPOK BOAa
3a Nuerbe 3a TecTuparse Ha PU3NYKO-XeMUCKa aHanmsa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouum: Boaarta 3a Nuerbe e 3emeHa 04 Yelma o4 KyjHa Bo MpaauHKa »Nps
Yekop”, MunaguHosuum.

Il MpumepouuTe ce 3emeHM cornacHo nNAaH 3a 3emarbe Ha npumepouun: OB 7.3-02 MnaH 3a 3emarbe Ha
NpUMepoLM.

IV CraHpapau u metoam 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnaTcTBo 3a 3emarbe Ha
npMmepoumM BoAA 3a MUere 0/ NPeyucTUTeNHN CTaHULM 1 BOAOBOAHWU ANCTPUBYTUBHU CUCTEMMU.

V [lononHysakba, OTCTanyBarba UM UCKAY4YBakba 04 METOAOT M 0 NNAHOT 3a 3emakse Ha NpUMepoLy: /

VI Pesynrartu:

Kapakrepuctuku Ha npumepokoT: Boaa 3a nuerse — MNpaauuka ,Mps Yekop”, MunaguHoBsuM.
(Mme, TProBCcKO UME, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaere, KONYecTBO)

MepHa CoobpasHocr
Wp. 6poj Napamerph Tecr mevon Pesynrart op Heogpe- FpaHnyuHK 3aposonysa/
WCMMTYBAETO | AeHocT BPEAHOCTH Mpudarauso/
— He saposonysa
135200423 | boja MKC EN ISO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co 3afoBONyBa
Mupuc 1SO 13301:2018 H.O il Hema 334080NYyBa
Bryc 1SO 13301:2018 H.A / Hema 3anoBonysa
Temneparypa PY7.4-11x +10,4°C / 25°C 3a4080NYBa
MaTtHocT MKC EN 1SO 7027-1: 2017 0,14 NTU / 1,5NTU 3agosonysa
pH MKC EN ISO 10523:2013 7,66 / 6,5-9,5 pH 3ag0Bonysa
) eanHNULM
MoTpowysauka Ha KMnQ, MKC EN ISO 8467:2007 1,70 mg/L / 8 mg/L 3afoBonysa
| En. cnposopamsoct MKC EN ISO 27888: 2007 900 uS/cm I 2500 pS/cm 3agosonysa
Amonujak (NH,) MKC ISO 7150-1:2007 0,03 mg/L / 0,5 mg/L 3af080nysa

Bzﬁauue: 1

E Bepsuja: 4

‘ Bo cuna 00: 20.06.2022z.




&va NAB IABOPATOPUIA 3A UCMTUTYBAKE HA XPAHA U OUJATHOCTUKA HA "
E BDHECTH KA_' }HHBOTHM AMEC EN ISOVIEL 17028
Food@lab 3
_‘:::::%ﬂ.:: WM3BELUTAJ O4 NABEOPATOPUCKO UCNUTYBAHE Y Kgi;.?sgilE C
CO aKpeguTUpPaHO MOCTpUpame
{coaxpenymp prpame) 17025:2018
Hutputu (NO,) MKC ISO 26777:2007 0,04 mg/L / 0,5 mg/L 3a40BONYBa
HutpaTh (NO;) MKC 1SO 7890-3:2007 8,9 mg/L / 50 mg/L 3apoBoNy8a
Xnopuam MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3a40BONYBa
Henezo MKC ISO 6332:2007 0,06 mg/L / 0,2 mg/L 3a40BONYEA
PesuayaneH xnop MKC EN ISO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3agoBeonysa

MCNWUTYBaHUOT NPUMEPOK 'Y 3340BONYBa KpUTepUymuTe 3a BapaHWoT napameTtap cornacHo MpasunHukoT 3a GesbeaHocT u KBanuTeT Ha
Bopaara 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHCKM ycnosu: 0 coHyeso 0 06na4yHo ¥ MPOMEHNMBO [ BPHEX/NMBO [ Temnepatypa
HauuH Ha cknaguparbe: NafuNHUK

TemnepaTypa Ha NafAWHUK 3a TPAHCNOPT Ha NpUMepoKoT: 4 + 2°C

MocTpupar-eTo e M3BPLUEHO 04 CTpaHa Ha:

0 Knunenr 0 ®ya Nab Hukona LieTkoBckM (co akpeguTUpaHa MeTOAa) . ... Ao liiniiininians
/Mme, Npesume Ha NIMLETO KOe ro U3BPLIUIO MOCTPUP

WN3pabotun: M-p Munnua Tpajuocua.!f{g%%@? (3 bun: @pocuHa CnacoBcKa... ...
/ume, npesume, notnuc/ = /vme, npesume, notnuc |
A L4

Jatym(m) Ha nssegysarbe Ha nabopaTopuckuTe aKTUBHO®R R, 09.06C2 .06. %
JaTtym Ha U3pasarbe Ha ussewTajot: 12.06.2023

Co * ce 03HauYeHyBa HEaKpPeaUTMPaH MeToq,

**Kora kKNMHEToT He Gapa u3jasa 3a cooBpa3sHOCT BO M3BELITAJOT CE MIBECTYBA MEPHaTa HEOAPEAEHOCT, BO CUTe APYrv Cly4aun mepHaTta HeoapeaeHocT, ce
npecmeTysa BO Pe3yNTaToT camo no Gaparbe Ha KAMEHTOT.

*** Ca 03HAYyBaaT MeToAM Kou ce AobueHw o cTpaHa Ha naboparopuja co koja Dy /1ab uma cknydeHo aoroBop 3a copaboTka

WU3jaea 3a HenpucTpacHoCT
PakosopgcteoTo Ha ANTY dya /la6 J00-Ckonje rapaHTMpa AeKa cUTe aKTUBHOCTU 33 UCMIUTYBAbE Ce U3BPLUIYBAaT HENPUCTPACHO K
80 cornacHocT co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute OAnYyKM Ce HOCaT BP3 OCHOBA Ha 06jeKTMBHW AOKa3W 3a
YCOrAaceHoCT co pedepeHTHUTE CTAHAAPAKU M BP3 OANYKMTE He MOMAT Aa BAMjaaT APYrv UHTEPEecH UAW APYTU CTPAHN U HUKO]
Hema npaso Aa BAMjae Ha BpaboTeHuTe BO OAHOC HAa Pe3y/TaTUTe OAHOCHO Hema MpaBo Ha 6MN0 KakBM BHATPELIHHW,
HaABOPELWHU, KoMepuMjanHu, GUHAHCUCKKU U APYT BUA NPUTMCOUM U BAMjaHKja.

3abenewsxa bp. 1: Peaynratute of TECTOBMTE Ce OJHECYBAAT Camo 33 UCNWUTYBAHUTE NPUMEPOUUN. OBoj NpoToOKOA He cMmee Aa Ce penpogyuWpa OceeH co
nWCMeHa 403B0Na Ha nabopartopwjaTa U BO LENoCT.

3abenewxa Bp. 2: laGopaTopujata He 04roBapa 3a BEPOJOCTOJHOCT Ha MOAATOUMTE AOCTaBEHN 04 NOAHOCUTENOT BO Hapatbero 3a ucnutysatse.

3aBenewka Bp. 3: Kora KAMEHTOT U3BPLUWM 3EMatLE Ha npumepouuTe, nabopaTopujaTa He HOCKM OATOBOPHOCT 33 PENPE3eHTAaTUBHOCTA Ha NPMMEPOLIMTE.
3abenewna Bp. 4: M3pewTajoT og NabopaTopUCKOTO MCNUTYBALE Ce M3/1aBa BO COrNacHOCT €O MNP 7.8 M3eecTyBarbe 33 Pe3yATaTH.

3aBenewna Bp. 5: [loKONKy KAWeHTOT Bapa uasewTajoT o NabopaTopUCcKO MCNUTYBAbE Ad COAPMW M3jasa 3a cooBpazHoct, naboparopwjara nocranysa
COTNacHO MPaBsuNo 33 AOHECYBarbe Ha OANYKa 3a u3jasa 3a coobpasHoct. OBa Npaswuno e Bo cornacHocT co Toyra 4.2.1 o ILAC -G8:09/2019 Boauu 3a
AoHEecysarbe O4NYKa U W3jasa 3a coobpasHoCT U rnacu:

Npasuno Ha GUHapHa 0A/YKa 33 eAHOCTABHO NpudaKatse Kora:

- M3MEepeHaTa BpeAHOCT € NoA rpaHuuara Ha npudakare AL=TL - ,3ag080nyBa” nnu

- M3mepeHaTa BpeAHOCT € Hag rpaHvuaTa Ha npudakarbe AL=TL- , He 3agoBonysa “

COMNacHO BaMEeYKUOT NPaBuIHWUK Ha HaUWOHaNHOTO 3aKOHOA3BCTRO.

3a6enewxa Bp. 6: CuTe aKpeaNTUPaHX METOAW 04 ONCEroT Ha akpeauTaumja ce o6jasenn Ha Beb cTpaHaTa www.iarm .gov.mk 1 www.foodlab.com.mk.

Madawnue: 1 Bep3uja: 4 Bo cuna od: 20.06.20222.




&Y/ NAB NABOPATOPUIA 3A UCMUTYBAKE HA XPAHA U AUJATHOCTUKA HA |\—

BOJIECTU KAJ }{MBOTHM

M3BELUTAJ O NABOPATOPUCKO UCIMUTYBAHE
(co akpeauTUpaHo mocTpuparse)

0Ob 7.8-02

MKC EN ISO/IEC
17025:2018

MEC ENISOVIRC 1TI2E

Tecinpune

o

AT - 07

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

U3sewTaj 6p.135223/4

MukpobuonoLiKka aHanusa

Wme Ha BapaTenoT : JKM Bogosog H. UnuHaeH

Anpeca Ha bapartenor : ya. 9 66 Maunaer - OnwTHHCKa 3rpaaa UanHaeH

[atym Ha 3ematrve: 09.06.2023
Latym Ha npuem: 09.06.2023

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

Bpoj Ha 6aparbe 3a ucnutysare: 135223
MponpatHo nucmo (6p, aatym): /

| Bosepg: Ha aeH 09.06.2023 roguHa, 0BnacTeHoTo auue Hukona LiBeTKoBCKU naapmu 3emarbe Ha NPUMEepPoK BoAa
3a NUerbe 3a TecTUparbe Ha MMKpabuonoLlKa aHanumsa.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepouu: BoaaTta 3a Nuerbe e 3emeHa 04 Yelma Bo KyjHa Bo paguHka ,lMps
yekop”, MunaguHosuum, OnwTtnHa NAnHAEH.

Il MpumepoyuTe ce 3eMeHM COrMAcHO NAaH 3a 3emare Ha npumepouu: OB 7.3-02 MnaH 3a 3emarbe Ha

NMPMMEpPOLN.

IV CraHgapau M metoau 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3'ema|-be Ha npumepoun 3a
MUKpobuonoLiKa aHanmsa.

V [lononHyBarba, OTCTanyBakba UM UCKAY4YBakba 04, METOAOT U 04 N/IAHOT 3a 3eMarbe Ha npumepoum: /

VI Pesynrartu:

1.KapakTepucTuKK Ha npumepoKoT: Boga 3a nuetre — MpaguHka ,Mps uekop”, MunaguHosum, OnwTnHa

UnunpeH.
“Me, TPrOBCKO MMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaere, KOAUYECTBO
( j )
. Mepné . Coobpa3znoct
Wp. 6poj n PesynraT og, TpaHuuHmM 3apgosonysa/
apameTpum Tect meTopn, i Heoapepe- |
CrIUTYBaETO wocy ¥+ BpepgHoctu - | Mpudarnuso/
He 3agoBonyBa
135200423 Pseudomonas aeruginosa MKC EN 1SO 16266 0 cfu/100ml / 0 cfu/100ml 3agoBonysa
Konudopmuu Baktepum MHKC EN ISO 8308-1 0 cfu/lOOmI / 0 cfu/100ml 3aposonysa
E.coli MKC EN IS0 9308-1 | O cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM EHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml i 0 cfu/100ml 3aposonysa
Cyndutopeayuypaykm MKC EN IS0 26461-2 | (O cfu/100ml / 0 cfu/100ml 3asosonyea
aHaepobu
BpoeH:e MUKpPOOPraHMImm MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha Kyatypa 22°C
bBpoere MUKpPOOPraHu3Imu MKCEN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Ha rynTypa 37°C
Hsoame: 1 Bepauja: 4 | Bo cuna 00: 20.06.2022: - |
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‘®YA NAB J'IAEOPATOPH.IA 3A UCTIUTYBAHE HA XPAHA U .U.MJAI'HOCTHKA HA
BOJIECTU KAl }KMBOTHMU

Food@élab 'Ob 7.8-02
| e T . W3BEWTAI O4 NABO -
a PATOPUCKO UCNUTYBAILE MKC EN ISO/IEC

CO aK uTUpa
(co akpeauTMpaHo mocTpupatbe) 17025:2018

Tectmpuime

MEC EN ISOAELS 1702 =

o

AT - 0%

McnuTyBaHMOT NPUMEPOK T 3340BONYBa KpUTepUymKuTe 3a BapaHuoT napametap cornacHo MNpaeuaHuKoT 3a 6esbegHocT v
KBa/NUTET Ha BOAaTa 3a Nuerbe (Cn.BecHuk bp.183/18 Mpwunor 1 1 Mpunor 4)

BpemeHCcKK ycnosu: 0 coH4yeBo 0 o06nayHo ¥ NPOMEH/AMBO [ BPHEXAMBO [ TemnepaTtypa
Ha4unH Ha cknaguparse: NaguaHuK
Temnepatypa Ha NafuIHWK 32 TPAHCNOPT Ha NpumepoKoT: 4 + 2°C

MocTpuparseTo e U3BPLUEHO 04 CTPaHa Ha:

0 ®yga a6 HuKona LI,BeTKcBCKH (co akpeauTMpaHa meToaa)...4......
u.em KOe ro U3BPLIMAC MOCTPUPaHETO //

1) e
Dgoﬁpwn AHapea BOWKOCKA.......oovveevnnsfonenn
/vme, npesume, notnuc /

Wspabotun: Enera lopruescka .
/vme, npesume, notnuc /

[Oatym(u) Ha usseaysarbe Ha nabopaTtopuckuTte aktusHocTv: 09.06.2023 -12.06.2023
[atym Ha usgasarbe Ha ussewTajoT: 12.06.2023

Co * ce 03HaYyBa HeaKPeAMTUPaH METOJ,

**Kora KavHeToT He 6apa u3jasa 3a coobpa3HOCT BO M3BELUTA|OT C& MIBECTYBa MEPHATa HECADPEAEHOCT, BO CUTE APYTM CAYYaW MepHaTa HeogpeaeHocT, ce
NPECMETYBa BO PE3yNTaToT camo No Baparse Ha KAWEHTOT.

*** ce 03HaYYBaAT METOAM KoM ce aoBueHn o cTpaHa Ha nabopaTopuja co Koja Dy M1ab uma cknydeHo forosop 3a copabotka

M3jasa 3a HenpucTpacHocT

PaxkosogcrteoTto Ha ANTY dya J1aé 0 00-CKonje rapaHTvMpa feKa CMTe akTUBHOCTH 33 UCNUTYBakbe Ce U3BPLUYBAAT HEMPUCTPAcHO U
BO cOrnacHocTt co Gaparsata Ha MKS EN ISO/IEC 17025:2018. CuTte OB/NIYKM Ce€ HOCAT BP3 OCHOBa Ha O6GjeKTUBHM JOKa3Mu 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAM W BP3 OANYKWTE HE MOXKAT Aa BAM]jaaT APYrvM MHTEPEcH WAN APYrU CTPaHW U HUKO]
HemMa npaBo Aa BAujae Ha BpaboTeHWUTE BO OAHOC HA PESYNTAaTUTE OAHOCHO HEMa NpaBo Ha 6MN0 KaKBM BHATPELIHW,
HaaBOpeLWHU, KoMepuKrjanHu, UHAHCUCKU U APYT BUA NPUTUCOLUM U BAWjaHK]a.

3abenewna bp. 1: Peaynrarute of TECTOBUTE Ce OAHECYBAaT Camo 33 UCMUTYBAHWUTE NPUMEPOLM. Os0j npoTokon He cmee Aa ce penpogyumpa ocBeH co
nWcmeHa Ao3sona Ha nabopartopwjaTa 1 BO uenocr.

3abenewka Ep. 2: NlabopaTopwujata He 0AroBapa 3a BEPOAOCTOJHOCT HA NOAATOUMTE AOCTaBEHM 04 NOAHOCUTRNOT BO BaparbeTo 3a UCnUTyBatbe.

3a6enewxa Bp. 3: Kora KAMEHTOT W3BPLWWA 3eMatbe Ha NpumMepouuTe, nabopaTopujaTta He HOCKM OATOBOPHOCT 33 PENPE3EHTATUBHOCTA Ha NPpUMepoUUTE.
3aBenewka Bp. 4: WasewTajot oa NabopaTOPUCKOTO UCNWTYBakbE Ce M3AaBa BO cornacHocT co NP 7.8 U3secTyBare 3a pesyntati.

3abenewxa Bp. 5: JOKOAKY KAMEHTOT Bapa u3gelwTajoT of NabopaToOPUCKO MCMUTYBArbe Aa COAPMHM W3jasa 3a coobpasvoct, nabopatopujata nocranysa
COrNacHo NpasMNo 3a AOHecysarbe Ha OANYKA 33 w3jasa 3a coobpasHoct. OBa Npasu/o e BO COrNAacHOCT co Touka 4.2.1 op ILAC -G8:09/2019 Bogwu 3a
OOHecyBsakbe 0fyKa 1 W3jaBa 3a coobpasHOCT 1 rnacu:

Mpaeuno Ha BUHapHa 0ANYKA 33 e4HOCTABHO Npudakarse Kora:

- U3MepeHaTa BPeAHOCT e Nog rpaHnuara Ha npudakarse AL=TL - ,3aposonysa” unu

- U3MepeHaTa BPeAHOCT e Hag rpaHuuaTa Ha npudaxarse AL=TL- , He 3agosonyea *

COrNAacHo BaMEYKMOT NPAaBUAHKUK Ha HauWoHanHoTo 3aKOHOARBCTEO.

3abenewka Bp. 6: CUTe aKpeAUTMPaHU METOAM OF ONCEroT Ha akpeauTauvja ce o6jasequ Ha Be6 cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

Haoanue: | Bepnja: 4 Bo cuna oo: 20.06.20222 |
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