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MU3BewrTaj 6p. 159122/1 X

XemMucKa aHanmsa

Mme Ha Bapatenort : JKIM Bogosog H. UnnHpeH
Appeca Ha 6apatenot: yn. 9 66 UnuHaeH - OnwTUHCKa 3rpaga UnuHpeH

[aTtym Ha 3emarbe: 21.09.2022
Aatym Ha npuem: 21.09.2022

Bpoj Ha 6apatbe 32 ucnutysarbe: 159122 X
MponpaTHo nucmo (bp, aatym): /

| Bosea: Ha aeH 21.09.2022 roguHa, oBnacteHoTo aunle Hukona LIBETKOBCKM M3BPLLM 3eMarbe Ha NMPUMEPOK BOAa
3a Nuerbe 3a TecTuparbe Ha GU3NMYKO-XEMUCKa aHanu3a.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Bopgata 3a nuerbe e 3emeHa o4 KyjHa oa [etcka MpaavHka
~Mopkosue"- Jypymnepu.

Il Mpumepouwute ce 3eMeHM COrNacHO NAaH 3a 3emarbe Ha npumepouu: OB 7.3-02 MnaH 33 3emarbe Ha
npUMepouM.

IV CraHpapau » metoam 3a 3emare Ha npumepoum: MKC ISO 5667-5:2007 — Ynartcrso 3a 3emarbe Ha
npumepoLy BoAa 3a Nuetbe 0/ NPeYnCcTUTeNHN CTaHULM U BOAOBOAHW AUCTPUBYTUBHMU CUCTEMM.

V [lononHyBatrba, OTCTanyBarba UAKM UCKYYYBakba O METOAOT U O NIAHOT 33 3ematbe Ha Npumepouu: /

VI Pesynratu:

KapaKkTepucTuku Ha npumepokoT: Bopga 3a nuerse — fletcka MpaguHka ,,Mopkosue"
(Mme, Tproecko ume, cepuja, AaTym Ha NPOU3BOACTBO, POK Ha TPaeHe, KONUYECTBO)

MepHa CoobpasHoct
WUa. 6poj Napamerpu TécrMmion Pesynrar op, Heoppe- FpaHu4HM 3aposonysa/
WCNUTYBabETo AeHocT BpPeAHOCTH NMpudarnuso/
e He 3aposonysa
159100122 | Eoja MKC EN I1SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3afoBonysa
Mwupuc BPM 7.4 — 78x H.4 / Hema 3afosonysa
Bryc BPM 7.4 — 79x H.4 / Hema 3apoBonysa
Temnepatypa BPM 7.4 — 80x +10,6 °C / 250E 3af0B0NYBa
MartHocT MKC EN 1SO 7027-1: 2017 0,15 NTU / 1,5 NTU 3aposonysa
pH MKC EN ISO 10523:2013 7,45 / 6,5-9,5 pH 3agosonysa
eauHULM
MoTtpowysayka Ha KMnO;4 MKCEN ISO 8467:2007 1,86 mg/L / 8 mg/L 3af0B0NyBa
En. cnposognveoct MKC EN I1SO 27888: 2007 595 uS/cm / 2500 uS/cm 3ag0BoNyBa
AmoH#ujak (NHa4) MKC I1SO 7150-1:2007 0,028 mg/L / 0,5 mg/L 3a40BO/yBa
M3danue: 1 Bepauja: 4 ‘ Bo cuna 0d: 20.06.20222.
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| Foodélab

oy NAB IABOPATOPUIA 3A UCNUTYBAHE HA XPAHA U
AUJATHOCTUKA HA BOJIECTU KAJ XKMUBOTHM

Tecinpan.e
MEC EN IMVIEC 17028

05 7.8-02 ol
N i M3BELLUTAJ 04 NABOPATOPUCKO UCINMUTYBAKE
et (co afp‘)e,qmupano MoCTpUpame) MIKG ERLISO/IEC Iestiog
17025:2018
Hutputu (NO3) MKC 1SO 26777:2007 0,034 mg/L / 0,5 mg/L 3a40B0/yBa
HutpaTh (NOs) MKC ISO 7890-3:2007 8,6 mg/L / 50 mg/L 3agoBonysa
Xnopuawm MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3a408B0/yBa
Weneso MKC ISO 6332:2007 0,041 mg/L / 0,2 mg/L 3agosonysa
PeauayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3afoBoNy8a

WNcnuTyBaHUOT NPUMEPOK M 3340BONYBa KpUTepUymuTe 3a 6apaHuoT napamerap cornacHo MpasunumukoT 3a Ge3benHOCT M KBANUTET Ha
Bopaara 3a nuerbe (Cn.BecHuk 6p.183/18 Mpunor 1).

BpemeHCKH ycnosK:
Ha4yuH Ha CKnagnpare:
TemnepaTtypa Ha N1agUNHMK 32 TPAHCNOPT Ha NPUMEPOKOT:

NagunHuK

v  coHueBo O 06/1@4HO O NPOMEHNMBO

MocTpupareTo e U3BPLUEHO 0f CTPaHa Ha:

o KnneHt

U3paboTtun: MeaHa Cnacecka......... !

/vme, npesume, NoTNUC

& U.i .......

[Jatym Ha uspasarse Ha ussewrajot: 23.02.2022

Co * ce 03Ha4eHyBa HeakpeauTUpaH meTog
**Kora knvuHeToT He Bapa u3jaea 3a coo6pa3sHOCT BO W3BELWTAJOT Ce M3BECTYBa MepHaTa HeoAPeAeHOCT, BO CMTe APYri CNY4au MepHaTa HeoApeaeHocT, ce
NpecmeTyea BO Pe3ynTaToT camo no baparbe Ha KAMeHToT.
*#% co 03HaYyBaaT METOAW KO ce AobueHu og crpaHa Ha nabopatopwja co koja Pya /lab uma cknyueHo goroeop 3a copaboTka

PakosoacteoTo Ha ANTY ®yga Nlab 400-CKonje rapaHTHpa AeKa cMTe aKTUBHOCTH 33 MCNMTYBake ce U3BpLUIYBaaT HeNPUCTPacHO M
B0 cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute OANYyKM Ce HOCaT BP3 OCHOBa Ha 06GjeKTMBHW AOKa3W 3a
YCOrNaceHocT co pedepeHTHUTE CTaHAAPAU M BP3 OANYKMTE He MOXAaT Aa BAMjaaT APYrM MHTEPECcH MKW APYTH CTPaHK U HUKO]
Hema npaso Aa BAujae Ha BpaboTeHMTe BO OAHOC Ha pes3ynTaTMTe OAHOCHO Hema npaso Ha 6MN0 KaKBW BHATPELUHM,

4+2°C

MU3jasa 3a HenpucTpacHocT

Ha/iBOpELUHU, KomepuujanHu, GUHAHCUCKK U APYT B NPUTUCOLM U BAMjaHWU]a.
3aBenewka bp. 1: PesynTaTute o4 TECTOBWTE Ce OAHECYBAaT Camo 3a MCnUTyBaHuTe npumepouu. OBOj NPOTOKOAN He CMee Aa ce penpoayunpa oceeH co
nvMcMeHa go3sona Ha nabopaTtopujata 1 BO LenocT.
3a6enewxa bp. 2: labopaTopujata He o4roeapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTABEHM Of NOAHOCUTENOT BO 63pakeeTo 33 UCnuTyBatbe.
3abenewra Bp. 3: Kora KAWEHTOT W3BPLUMA 3eMatbe Ha NnpumepouwnTe, nabopaTopujaTta He HOCH OATOBOPHOCT 33 penpeseHTaTMBHOCTa Ha NPUMEPOLMTE.
3abenewka bp. 4: W3sewTajor o4 NabopPaTOPUCKOTO UCMMTYBakLE Ce M34aBa Bo cornacHoct co P 7.8 M3sectysarbe 3a pesynraru.
3abenewxa Bp. 5: [lokonky knveToT Bapa u3sewTajoT og NaBopaTopPMCKO WCNMTYBAtbe A3 COAPMM W3jasa 3a coobpasHoct, nabopatopwjata nocranysa
COFNAcHO NpasMo 3a AOHECYBare Ha OANYKa 3a M3jasa 3a coobpasHoct. OBa Npasvno e Bo cornacHocT co Touka 4.2.1 oA ILAC -G8:09/2019 Boguy 32
[LOHecyBarbe 04NyKa 1 u3jasa 3a coobpa3HoCT U raack:
Mpaeuno Ha GuHapHa ogNyKa 3a e4HOCTABHO npudakarse Kora:
- U3MepeHaTa BpegHOCT e NOJ rpaHvuaTa Ha npudakare AL=TL - ,3agosonysa” wam
- W3MepeHaTa BPeAHOCT @ Haf rpaHuuaTa Ha npudakare AL=TL- , He 3agosonysa *
COrNacHo BamevykmoT Npasu/IHMK Ha HauWMOHaNHOTO 3aK0OHOOaBCTEO.
3abesnewxa bp. 6: CuTe akpeaUTMPaHU METOAM OF ONCEroT Ha akpeauTauuja ce objaseHn Ha Be6 cTpaHaTa www.iarm.gov.mk 1 www.foodlab.com.mk.

O BPHEN/MBO O TemnepaTtypa

Opob6pun: ®pocuHa CnacoscKa....

/ume, npesume, NOTNUC

H3adaHue: 1

Bepsuja: 4

Bo cuna 00: 20.06.20222.
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NABOPATOPHUIA 3A UCMUTYBAHE HA XPAHA U AUIATHOCTUKA HA BOJIECTU

,.-" KA.I H{MBOTHH MR ES BT TS .'

FE-!-)d;él?b M3BELWLTAJ O4 NTABOPATOPUCKO UCNUTYBAHE Opjete C—Dﬂ
MKC EN ISO/IEC e :
(co akpeguTUpaHo mocTpuparse) 17025:2018 :

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

yn. ,,bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoHuja

U3BewrTaj 6p.159122/1

MukpobuonoLlka aHanmsa

Mme Ha 6apaTtenort : JKMN Boposoa H. UnungeH
Appeca Ha bapatenoT :yn. 9 66 UnungeH - OnwTUHCKa 3rpaga UnuHaeH

Jdatym Ha 3emarbe: 21.09.2022
Hatym Ha npuem: 21.09.2022

Bpoj Ha Bbaparbe 3a ucnutysarse: 159122
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha aex 21.09.2022 roguHa, 0BNacTeHOTO nuLe Hukona LiBeTKOBCKM M3BPLUKM 3eMarbe Ha NPMMEepPoK BoAa
33 nNuerbe 3a TecTUuparbe Ha MUKpobuonoLwKa aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Boaata 3a nuerbe e 3emeHa oA KyjHa og [ertcka MpaauHka
,,Moprogue"- Jypymnepu.

Il MpumepouuTe ce 3eMeHM COrNacHO NAaH 32 3emare Ha npumepouu: OB 7.3-02 MnaH 3a 3emare Ha
npumepoum.

IV Crangapam v metoau 3a 3emare Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha NMpuUmepouu 3a
MUKPOBMONOLWKA aHaNu3a

V [lononHyBsatrba, OTCTanyBakba UK UCKAYUYBakba 0, METOAOT U OA NAAHOT 3a 3emMarbe Ha npumepouu: /

VI Pesynratu:
1.Kapakrepuctuku Ha npumepoKoT: Bopa 3a nuerse — [leTcka MNpaguHka ,,Mopkosue".
(Mme, TProecko UMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaekbe, KONUYECcTBo)

Ménsa CoobpazHoct
Wa. 6poj FapameTpu Tacrmeron Pesynrar og HEORPERE: FpaHn4HK 3aposonysa/
WCNUTYBaHETO Hoer ** BpefHoCTH Mpudatnuso/
He 3agosonysa
159100122 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Konndopmuu Baktepum MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN 1SO 9308-1 0 cfu/100m| / 0 cfu/100ml 3aposonysa
LipeBHW eHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100m| / 0 cfu/100ml 3apoeonysa
CyndutopeayLypayku MKCEN ISO 26461-2 | Q cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu :
Bpoetrbe MUKPOOpraHusmm MKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha KynTypa 22°C
bpoet:e MUKpoOpraHnusmu MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Ha Kyntypa 37°C

McnnTyBaHUOT NPUMEPOK MM 3a10BONYBA KpUTEPUyMUTE 3a BapaHMOT napameTap cornacHo MpasuAHUKOT 3a 6e3begHoCT U
KBa/NUTeT Ha BoAaTa 3a nuetbe (Cn.BecHuk Bp.183/18 MNpwunor 1 1 MNpunor 4)

Haodanue: |

] Bepauja: 4

| Bo cuna 00: 20.06.2022:
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NABOPATOPMIA 3A UCTIUTYBAHE HA XPAHA M AVJATHOCTMKA HA BONECTH
it KAJ KUBOTHM
Food(lab 06 7.8-02
iy M3BELLTAJ OZ NABOPATOPUCKO UCIIUTYBAHE e i
CO aK UTUPAHO MOCTpUpabe Testing
(co axpeauTup pupasse) 17025:2018
BpemeHcku ycnosu: v coH4YeBO [ 06/1a4HO [ MPOMEHAMBO [ BPHEWAMBO [ TemnepaTtypa

HauuH Ha cknagupare: nagunHuK :
TemnepaTypa Ha 1aAWAHUK 32 TPAHCMOPT Ha NPUMEPOKOT: 4 + 2°C

MocTpupareTo e U3BpLUEHO 04 CTpaHa Ha:

o ®ya Nlab Hukona LIBeTKOBCKM (co akpeauTmpaHa metoaa).... 7 /At k...

W3pabotun: Hatawa MuneHKoBcKa.....+/
/vme, npesume, notnuc /

Opobpun: AHapea BOWKOCKA....L..cw oo forenns
/vme, npesume, notnuc /

HAatym(n) Ha usBeayBarbe Ha NabopaTopUCKUTE aKTUBHOCTY : 21.09.2022 - 24.09.2022
AaTtym Ha usgasarbe Ha ussewTajoT: 26.09.2022

Co * ce 03HaveHyBa HeakpeaMTUPaH MeTOA,

**Kora knuHetoT He Bapa W3jaea 3a co0bpa3HOCT BO M3BEWTA]OT Ce M3BecTyBa MepHaTa Heo4peAeHOCT, BO CUTE APYrK CNYYan MEPHATA HEOAPeAeHOCT, ce
npecmeTysa Bo pesynraTtoT camo no ﬁapauae H3 KNHWEHTOT.

*** ce 03HauyBaaT MeTOAM KoM ce A0BMeHM o CTpaHa Ha nabopatopwuja co koja ®yg /1ab Mma ckny4eHo Aorosop 3a copaboTka

; MsjaBa 3a HenpucTpacHocT
PakosogcteoTo Ha ANTY ®ypa /lab 00-CKonje rapaHTMpa geKa cuTe akTMBHOCTM 3a MCNUTYBatbE Ce M3BPLIYBAaT HENPUCTPACHO M
BO cornacHoct co Gapawarta Ha MKS EN ISO/IEC 17025:2018. Cute oa/nyKu ce HocaTt Bp3 ocHOBa Ha objeKTMBHM AoOKa3M 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAM W BP3 OANYKUTE HE MOXKAT Aa BAMjaaT APYrv WHTEPECH UAKM APYrU CTPaHU U HUKO]
Hema npaso Aa Baujae Ha BpaboTeHMTe BO OAHOC Ha PE3yATaTUTE OQHOCHO HEMa NPaBO Ha 6GMNO KaKBU BHaTpeLUHHM,
HaABOPELWHU, KOMEPLUMjanHu, GUHAHCUCKU U APYr BUA NPUTUCOLM 1 BAWjaHU]a.

3abenewwxa bp. 1: PesynTaTuTe Of TECTOBWTE Ce OAHeCcYBaaT camo 3a WCNUTYBaHUTE Npumepoun. OBOj NPOTOKON HE CMee [a Ce penpoayuMpa OCBEeH co
nucmeHa fossona Ha nabopaTopujaTta M Bo uenoct.

3abenewsxa Gp. 2: NlaGopaTtopwujaTa He oAroBapa 3a BEPOAOCTOJHOCT HA NOAATOLLUTE [OCTaBEHW 04 NoAHOCUTENOT BO BapakeTo 3a MCNUTYBarLE.

3abenewra Bp. 3: Kora KAMEHTOT M3BPLUMA 3eMatbe Ha npumepounTe, naboparopujaTta He HOCKH OArOBOPHOCT 33 PENPE3EHTATUBHOCTA Ha NPUMEPOLMTE.
3abenewka Bp. 4: U3sewrTajoT o4 NaBoOPaTOPUCKOTO MCNUTYBakbE Ce M3AaBa BO cornacHocT co MNP 7.8 M3BecTyBarbe 3a pesynTatu.

3abenewka bp. 5: [lokonky knueHTor Bapa wasewtajoT o4 NaboOpaTOPUCKO MCUTYBatbe A3 coApwM u3jasa 3a coobpasHoct, nabopatopujata noctanysa
COrNacHoO Npasn/o 3a AOHecyBarbe Ha OAyKa 33 u3jasa 3a coobpazHoct. OBa npasuno e Bo cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Boagwy 3a
HOHECYBatbe 0A/1yKa 1 W3jaBa 3a coobpasHOCT U rnacu:

MNpasuno Ha GuHapHa ognyKa 3a egHOCTaBHO Npudaratbe Kora:

- M3MEpeHaTa BpegHOCT @ Nod rpaHMuaTa Ha npudakare AL=TL - ,3agosonyBa” nnu

- M3MepeHaTa BpegHOCT @ Hag rpaHuuata Ha npudarnarse AL=TL- , He 3agoeonyea

COrNacHO BaMBYKWOT NPABUNIHWK H3 HAaUMOHANHOTO 33HOHOO3BCTRO.

3abenewna bp. 6: CuTe akpeaUTHPaHW METOAM OF ONCEroT Ha akpeauTaumja ce objaBeny Ha seb cTpaHata www.iarm.gov.mk v www.foodlab.com.mk.

Haoanue: | Bepauja: 4 Bo cunra 0o: 20.06.20222 |
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