NABOPATOPMIA 3A UCNTUTYBASE HA XPAHA U IUJIATHOCTUKA HA
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yn. ,bopuc Tpajkosckn” bp.130
1000 Ckonje, MakenoHuja

MU3BewrTaj 6p. 152522/1 X

XemucKa aHanumsa

Wme Ha Bapartenot : JKN Bogosog H. UnuHaeH
Appeca Ha 6apatenoT : yn. 9 66 UnuHgeH - OnwTUHCKa 3rpapa UnuHaeH

[atym Ha 3emarse: 07.09.2022
OaTtym Ha npuem: 07.09.2022

Bpoj Ha 6apatbe 3a ucnutysarse: 152522 X
MponpaTtHo nucmo (6p, aatym): /

| Boeea: Ha aeH 07.09.2022 roaunHa, oBnacteHoTo Avue Hukona LUBETKOBCKM M3BPLUKM 3eMatbe Ha NPUMEpPOK BoAa
3d NKUere 3a TeCTUpabe Ha d)HBW-iKO-XEMHCKEI daHanu13a.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: Bogata 3a nuere e 3emeHa opf KyjHa oa [ertcka MpaauHka
,,Mopkosue"- Jypymnepu.

Il MpumepouuTe ce 3eMEHM COrNacHO NaaH 3a semarbe Ha npumepoum: OB 7.3-02 MnaH 3a 3emare Ha
npumepoLMm.

IV Cranpgapgu u metogm 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — Ynatcreo 32 3emarbe Ha

NpUMepoLLM BOAA 32 NUere 04 NPeYUCTUTENIHU CTaHULU U BOAOBOAHU AUCTPUBYTUBHU CUCTEMM.

V [lononHyBatrba, OTCTanyBaka MW UCKAYYYBakba 04 METOAO0T U 04, NNAHOT 3a 3eMatbe Ha npumepoum: /

VI Pesyntatu:

KapakTepucTuku Ha npumepokoT: Bopa 3a nuerse — [letcka MNpaguHka ,,Mopkosye”
(Mme, TProBCKO MME, Cepuja, AaTYM Ha NPOM3BOACTBO, POK Ha TPaeke, KoNU4ecTso)

MepHa CoobpasHocr
Upa. 6po, Pesynrar Heoppe- TpaHM4HK 3aposonysa
S ol e AESERRY Mcnu:"vnar:eﬁo Ae:opa a::guom I'lpu’snnuao,;’
s He 3agosonysa
152500122 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 320080My83
Mupuc BPM 7.4 — 78x H.4 / Hema 3280s0yEa
Bryc BPM 7.4 — 79x H.A / Hewa 3agnosonysa
Temnepartypa BPM 7.4 — 80x +10,2°C / 25°C | 3aposonmysa
MaTHocT MKC EN I1SO 7027-1: 2017 0,14 NTU / 1.5NTU I 3220307y33
pH MKC EN ISO 10523:2013 7,47 / 6,595 pH | 3asosoaysa
enpmmgn |
MNoTtpowysauyka Ha KMnO, MKC EN ISO 8467:2007 1,82 mg/L / 8 mg/L BA0S0YES
En. cnpoBoanuBocT MKC EN ISO 27888: 2007 553 pS/cm / 2500 iS/om IZIoscoEE
AmoHujak (NH,) MKC ISO 7150-1:2007 0,024 mg/L / 0,5 mg/L IZnTaC ™IS
| HadaHue: 1 Bepsuja: 4
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NABOPATOPUIA 3A WUCNUTYBAHE HA XPAHA U ANJATHOCTUKA HA e
J;- BO”ECTM KA.' }“MBOTHM MKU EN ISOVIEC 17028
FoodiSlab 057,802 ot
i WU3BELLUTAJ 04 NNABOPATOPUCKO MCNMUTYBAKE MKC EN 1SO/IEC
(co akpeguTMpaHO MoCTpUpatbe) 17025:2018 Testiag

Hutputy (NO2) MKC I1SO 26777:2007 0,030 mg/L / 0,5 mg/L 3310BONYBa J
Hutpatu (NO3) MHKC ISO 7890-3:2007 8,8 mg/L / 50 mg/L 3agosonysa |
Xnopuaw MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3agosonysa
Meneso MKC I1SO 6332:2007 0,044 mg/L / 0,2 mg/L 3apoBsonysa
PesnayasneH xnop MKC EN 1SO 7393-2:2019 0,24 mg/L / 0,5 mg/L 33/10BONYBa

MCNUTYBaHWOT NPUMEPOK MM 33A0BO/YBa KPUTEPUYMUTE 3a BapaHMOT napameTap cornacHo MpaBunHUKOT 33 6e36eQHOCT W KBANWUTET Ha
Boaata 3a nuetve (Cn.BecHuk Bp.183/18 Mpunor 1).

BpemeHCKH yCnoBu: v coHyeBo O 06/1a4HO [ MPOMEHNMBO [ BPHEXAWBO O Temnepatypa
HauuH Ha cknaguparbe:  NaguiHuK

TemnepaTtypa Ha NaAWHUK 33 TPAHCNOPT Ha NPUMEPOKOT: 4+2°C

MocTpupareTo € U3BPILEHO Of CTPaHa Ha:

O Knuent m,q Na6 Hukona LigeTKOBCKM (cO aKpeauTUpaHa MeToAa). 42 - AT Rt
/vMMe, Npesvme Ha ULIETO KOe ro M3BPLLIKNAO MOCTPUP

J
o06pun: GpocvHa CnacoBcKa. |I]J"

4
M3pabotun: M-p Munuua Tpajnocua&%?ﬁ?
/ume, npe3ume, NoT

/vme, npesume, notnuc /

[aTym(un) Ha u3seaysarbe Ha naboparopuckure aKTy
[laTym Ha M3aaBatbe Ha U3BeLLTajoT: 12.09.2022

Co * ce 03Ha4eHysa HeaKpeguTUPaH MeToq

**Kora KNMHETOT He 6apa W3jasa 3a coo6pPasHOCT BO M3BELUTaJOT ce M3BECTYBA MepHaTa HeoAPeAeHOCT, B0 CWUTe ApYrK CTy4an MepHaTa HeoapeaeHocT, o
npecmeTyBa BO Pe3y/TaToT camo no Bapatbe Ha KIMEeHTOT.

=** co 03HAUyBaaT MeTOAM Kou ce nobueHn of cTpaHa Ha naBopaTopwuja co koja ®ya Jlab uma cknyveHo AoroBsop 3a copabortka

W3jaBa 3a HenpUcTpacHocT
PaxosogacTeoTo Ha ANTY ®yp /1a6 A00-Ckonje rapaHTUpa ASKa CUTE aKTUBHOCTH 33 UCMWUTYBaHE Ce U3BPLUYBAAT HENMPUCTPacHO M
80 cornacHoct co 6apatbata Ha MKS EN ISO/IEC 17025:2018. Cute oanyku ce Hocat Bp3 ocHOBa Ha 06jeKTMBHM OOKasu 32
ycornaceHocT co pedepeHTHUTe CTaHAAPAMU U BP3 OANYKUTE HE MOXKaT [a BAMjaaT ApYrv WHTEpPecH MAKu ApYru CTPaHu U HWKO]j
Hema npaso Aa BAvjae Ha BpaboTeHuTe BO OAHOC Ha pesyiTatute OAHOCHO Hema npaso Ha 6MNO KakBM BHATPELWHM,

HaABOPELHU, KOMepUUjanHU, GUHAHCUCKU U APYT BUA NPUTUCOLU U BAujaHuja.
3a6enewxa Bp. 1: Pesyntatute of TECTOBMTE Ce OAHECYB3aT CAaMO 33 WMCMWTYBaHWTE NPUMEPOLU. OBoj NpoToKoN He cmee Aa Ce penpoayuupa oceeH co
nucMeHa no3eona Ha nabopaTtopujarta 1 80 LesioCT.
3aBenewxa Bp. 2: labopatopujata He 04roBapa 33 BEPOAOCTOjHOCT Ha NoAaTouMTe (OCTaBEHI 04 NOAHOCUTENOT BO BapatbeTo 3a UCNUTYBaLE.
3abenewra Bp. 3: Kora KNMEHTOT U3BPLIKA 3eMatbe Ha MPUMEPOLMTE, naBopaTopujaTa He HOCWM OAFOBOPHOCT 33 PENpPe3eHTaTMBHOCTA Ha NPUMEPOLIATE.
3abenewxa bp. 4: M3sewrajoT oA NabopaTOPMCKOTO MCNMTYBaHE Ce 13AaBa BO cornacHoct co MNP 7.8 M3secTyBarbe 3a pesyntatu.
3Jabenewxa bp. 5: [JOKONKY KAWEHTOT Bapa uasewTajoT o4 nabopaTopucKo MCNWUTYBarbe Oa COApHKU w3jasa 3a coobpasHocT, naBopartopwjata nocranyea
COTNAcHO NpaBWno 3a AOHECYBatbe Ha OANYKa 33 W3jasa 33 coobpa3zHoct. OBa NpaBuno e BO COrNacHocT co Touka 4.2.1 op ILAC -G8:09/2019 Boawu 3a
LOHecyBarbe O4yKa W W3jasa 3a coobpasHoCT U rnacu:
Mpaswuno Ha 6uHapHa oa/yKa 3a eQHOCTaBHO npudaKkarse Kora:
- M3IMEepeHaTa BpeAHOCT @ NoJ rpaHvuaTa Ha npugararse AL=TL - ,3agosonysa” uiv
- M3MepeHaTa BPeAHOCT e Haf rPaHuLaTa Ha npudakarse AL=TL- , He 3agoBoNy8a i
COrNacHO BaMEeYKMOT NPaBuAHMK Ha HAUWOHANHOTO 3aKOHOAABCTBO.
3aBenewxa bp. 6: CUTe aKpeaMTMPaHW METOAM Of ONCeroT Ha akpeguTauuja ce objasenn Ha seb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

Usdarue: 1 Bepauja: 4 Bo cuna 00: 20.06.20222. ‘
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NNABOPATOPMIA 3A UCMTUTYBAKE HA XPAHA U AUJATHOCTUKA HA BOJIECTH

Tecmpans

3 HN HHBOTH" MEC EN BOGEC [TRE
Food=lab OB 7.8-02 @ﬁ
e H3BELI.|'I;AJ (a):l IIA:iPa::g::Li:(OHH:::;I'VBAPbE MKC EN 1SO/IEC ~ Pt
P s 17025:2018

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

yA. ,,Bopuc TpajkoBcku” bp.130
1000 Ckonje, MakeaoHuja

MU3sewTaj 6p.152522/1

MuKkpobuonoluka aHanusa

Mme Ha 6apatenor : JKIM Bogosog H. UnungeH
Aapeca Ha 6apartenot : yn. 9 66 MnunpeH - OnwiTUHCKa 3rpaga UnunpeH

Bpoj Ha baparbe 3a ucnutysare: 152522
MponpatHo nucmo (6p, aatym): /

[atym Ha 3emarbe: 07.09.2022
Aatym Ha npuem: 07.09.2022

| Bosea: Ha geH 07.09.2022 roguHa, oBnacteHoTo auue Hukona LIBETKOBCKU M3BPLUM 3eMatbe Ha NPUMepoK soja
33 NHUeHe 3a TeCcTUpakbe Ha MHKpOﬁHOﬂOUJKa aHanun3aa.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepouu: BoaaTa 3a nuerbe e 3emeHa of KyjHa of [fletcka paguHKa
,Mopkosye"- Jypymnepu.

Il NMpumepoyuTe Ce 3eMeHM COrNacHO NNaH 3a 3emarbe Ha npumepouu: OB 7.3-02 lnaH 3a 3emarbe Ha
npMMepoLM.

IV CraHgapay M MeTogu 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3ematbe Ha npumepoun 3a
MUKpobuonoWwKa aHanusa

V [lononHysarba, OTCTanyBarba UAM UCK/YYyBakba 04 METOLO0T M OA NAAHOT 33 3eMakbe Ha npumepouu: /
VI Pesynratu:

1.KapaKTepucTMKK Ha NnpuMepoKoT: Boaa 3a nuerve — fletcka MNpaguHka ,,Mopkosue".
(Mme, Tproecko Ume, cepuja, AaTyM Ha NMPOMU3BOACTBO, POK Ha TPAeHEe, KONUHECTBO)

CoobpasHocr
Wa. 6poj Peaynrar og e TpaHW4YHK 3aposonysa/
NapameTtpu Tecr meTopn Heopgpepge-
WCNUTYBaHETO P BPeAHOCTH Mpudarnuso/
He 3agoBonysa
152500122 | Pseudomonas aeruginosa MHKC EN 1SO 16266 0 cfu/lOOmI / 0 cfu/100ml 3an080NyBa
| Konudopmuu Gakrepuu MEKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN SO 9308-1 | 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM EHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
CynduTopegyLypavru MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
anaepobu
Epoerse MUKPOOPraHUIMH MHKC EN ISO 6222 0 cfu/m] / 100 cfu/ml 3apgosonysa
Ha KynTypa 22°C
Bpoerse MUKPOOPraHW3MM MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Ha kyntypa 37°C

MCnuTySaHKMOT NPUMEDOK MM 3310B0AYBa KpUTEpUyMUTe 3a BapaHMoT napameTap cornacHo MNpasBuaHUKOT 3a 6esbeaHocT U
KBa/NWTET Ha BoAaTa 3a nuerse (Cn.BecHuk 6p.183/18 Mpwunor 1 v Mpwunor 4)

Haoawue: 1

| Bepzuja: 4

| Bo cuna 00: 20.06.20222
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NABOPATOPUIA 3A UCMUTYBAHKSE HA XPAHA U AUIATHOCTUKA HA BOJIECTU

Tec rmpum
;5 KAJ X\UBOTHU MEC EN ISOAEC 17028
Food(@lab 06 7.8-02
et g e WU3BELLUTAJ O4 IABOPATOPUCKO UCTNUTYBAIE MKC EN ISO/IEC
co extiig
(co akpeguTMpaHo MocTpupatbe) 17025:2018 ¥

BpemeHcKM ycnosu: v coHYyeBO [ 0BnAa4yHO O NPOMEHAMBO [ BPHEMAMBO 0O Temnepartypa
HayuH Ha cknaguparbe: NagunHuK
TemnepaTypa Ha aAHUIHUK 32 TPAHCNOPT Ha npumepokoT: 4+ 2°C

MocTpupareTo e U3BpLEHO O CTPaHa Ha:

0 ®ya Nlab HUKoNa LIBETKOBCKM (co akpeanTMpaHa MeToaa)....4~0xx
/vMe, npeaume Ha NULETO Koe ro U3BPLIMA0 MOCTPUPAHETO,

WU3pabotun: BujoHa BojHuKa.... ... JJlN.........

,,“.-:C\J,u,oﬁpun: AHppea Bowkocka.... .. T SE—
/vime, npesume, noin '

/vme, npesume, notnuc /

Hatym(un) Ha n3seayBarbe Ha nabopaTtopuckuTe a ctu : 07.09.2022 - 10.09.2022

[laTym Ha u3aasarbe Ha ussewwTajot: 12.09.2022

Co * ce 03HaueHyBa HeaKpeaMTUPaH MeToq

**Kora knuHeToT He Gapa w3jasa 3a cooBpa3HOCT BO W3BELTAJOT Ce M3BECTYBA MepHaTa HeoAPeAEHOCT, BO CUTE APYTU Cy4au MepHaTa HeoApeaeHocCT, ce
npecmMeTyea BO Pe3yNTaToT camo no Baparbe Ha KNMEHTOT.

**% co 03HaYyBaaT METOLM KoM ce AoBueHu of cTpaHa Ha nabopaTopwja co koja Pya Nab uma cknyyeHo forosop 3a copaboTka

WU3jaea 3a HeNpMCTpacHoCT
PakoBoAcTBOTO Ha ANTY ®ya Nlab AlO0O-Ckonje rapaHTpa AeKa cuTe aKTMBHOCTM 3a UCNUTYBakbE Ce U3BpLUYBaaT HEMPUCTPACcHO U
BO cornacHoct co Gaparara Ha MKS EN ISO/IEC 17025:2018. Cute 0ANyKM Ce HOCAT BP3 OCHOBA Ha o6jeKTMBHM AOKa3M 3a
YCOrnaceHocT co pegepeHTHUTE CTaHAAPAU U BP3 OA/IYKUTE HE MOXKaT Aa BAMjaaT APYr1 MHTEPECU AW APYrM CTPAHW U HWUKO]
Hema npaso ga enujae Ha BpaboTeHuTe BO OAHOC HA pesy/iTatuTe OAHOCHO Hema MpasBo Ha 6Mno Kakeu BHaTPELIHW,
HafBOPELHN, KOMEePLMjanHu1, GUHAHCUCKM U APYT BUA NPUTUCOLM U BAMUjaHK]a.

3aBenewsxa 6p. 1: PesynTature o4 TECTOBWTE Ceé OAHECYBAAT CAMO 33 WCAWTYBAHWTE NPUMEDOLIA. OB0j NPOTOKON He CMee [a Ce Penpoayuupa OCBeH CO
nucmeHa gossona Ha nabopatopujata v BO LenocT.

3a6enewxa bp. 2: /labopaTopujata He oArosapa 3a BEPOAOCTOJHOCT Ha NOAATOLWTE AOCTABEHMW O NOAHOCUTENOT BO BaparbeTo 3a ucnuTtysarbe.

JaBenewka Bp. 3: Kora KAWEHTOT M3BPLIUA 3eMatbe Ha NpUMepouuTe, nabopaTopujata He HOCH OATOBOPHOCT 33 PENPE3EHTATUBHOCTA HA NPUMEROLIATE.
3a6enewxa Bp. 4: M3sewTajoT o4 NabopaTopPUCKOTO UCNKUTYBatbE Ce M3AaBa BO COMMACHOCT €O MP 7.8 W3Bectysatbe 3a pesynraru,

3abenewxa bp. 5: [loKoNKy KaueHToT 6apa u3sewTajoT on nabopaTopucko WcnuTyBarbe A3 COAPMHM u3jasa 3a coobpa3sHoct, nabopatopujata nocranyea
COrNacHo Npaswno 3a AOHECYBatbe Ha OA/yKa 3a u3jasa 3a coobpazHoct. OBa Npaswno e BO COMNACHOCT €O Touka 4.2.1 og ILAC -G8:09/2019 Boauy 33
AOHECyBarke Of4YKa W U3jaBa 3a coobpasHocCT W rnack:

Mpasuno Ha 6MHapHa OANYKa 33 eHOCTaBHO Npudakakbe Kora:

- M3MepeHaTa BpegHOCT e NoA rpaHuuara Ha npudanaree AL=TL - ,3agosonysa” unn

- U3MepeHaTa BpeAgHoCT € Hag rpaHvuaTa Ha npudarare AL=TL- , He 3ag0Bonyea “

COrNACcHO BaMEYKWOT NPaBuAHWK Ha HaUWOHAIHOTO 3aKOHOAABCTEO.

3aBenewna bp. 6: CuTe aKPeAUTMPAHA METOAM Of ONCEroT Ha akpeauTalja ce objasenu Ha Be6 ctpanata www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: 1 Bepsuja: 4 Bo cuna 09: 20.06.20222 |

2/2




