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oy NNAB IABOPATOPUIA 3A UCTTUTYBAHE HA XPAHA U
AWUJATHOCTUKA HA BOJIECTU KAJ KUBOTHU

WU3BELUTAJ O4 NABOPATOPUCKO UCTTUTYBAHSE
(co akpeauTUpaHo mocTpuparse)

OB 7.8-02

MKC EN ISO/IEC
17025:2018

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

MU3BewTaj 6p. 159122/3 X

XemMuCKa aHanusa

Mme Ha 6apatenort : JKIN Boposoa H. UnnHaeH
Appeca Ha bapatenoT: yn. 9 66 UnuHaeH - OnwTUHCKa 3rpaga UnuHpeH

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

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

Bpoj Ha baparse 3a ucnutysare: 159122 X

MponpatHo nucmo (6p, aatym): /

| Boeepg: Ha peH 21.09.2022 roguHa, oBnacTteHoTo Auue Hukona LiBeTKOBCKM M3BPLUKM 3emMarbe Ha NPUMEpoK Boaa
3a NUerbe 3a TecTUparbe Ha GU3UYKO-XEMUCKA aHanusa.

Il Onuc Ha MecTo Ha 3emarbe Ha NpumMmepouuM: Boaara 3a nuerbe e 3emMeHa of KyjHa o4 OnwTUHCKa 3rpaja —
JMnunpen”.

Il MpumepouuTe ce 3eMeHM COTacHO N/aH 3a 3emare Ha npumepouu: OB 7.3-02 MnaH 3a 3emarbe Ha
NPUMEPOLM.

IV CranpapauM M metoau 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnaTtcTBO 3a 3emarbe Ha
NpMMepoLM BOAA 3a NUere 04 NPeYUCTUTENHU CTaHULUN U BOAOBOAHW SUCTPUBYTUBHU CUCTEMM.

V [lononHyBakba, OTCTanyBakba WM UCKAYYyBara 04 METOAOT U 04 NAAHOT 33 3eMakbe Ha npumepouu: /

VI Peaynratu:

KapaKTepucTukM Ha npumepoKoT: Bopa 3a nuerse — ONWTUHCKA 3rpaga ,MauHgeH"
(Mme, TProBCKO UMe, cepuja, 4aTyM Ha NPOM3BOACTBO, POK Ha TPaere, KONMYeCcTBo)

MepHa CoobpasHocr
WUa. 6poj
A. 6poj Napamerph Tecr mevon Pesynrar op Heoppe- FpaHU4YHKU 3aposonysa/
WMCNUTYBAaKETO | AeHocT BPeAHOCTH Mpudarnuso/
\id He 3aposonysa
159100322 | boja MKC EN ISO 7887:2011 1,1 mg/L Pt/Co J 20 mg/L Pt/Co 3a40BO/yBa
Mupuc BPM 7.4 — 78x H.4 / Hema 3agosonysa
Bryc BPM 7.4 — 79x H.4 / Hema 3agoBoNyBa
Temnepatypa BPM 7.4 — 80x +10,6 °C ! 257C 3agoBoNyBa
MaTHocT MKC EN 1SO 7027-1: 2017 0,15 NTU / 1,5 NTU 3afosonysa
pH MKC EN ISO 10523:2013 7,43 / 6,5-9,5 pH 3agoBonysa
eanHULM
NoTpowysa4yka Ha KMnO4 MKC EN ISO 8467:2007 1,94 mg/L / 8 mg/L 3agoBsonysa
En. cnposognmsoct MKC EN ISO 27888: 2007 627 uS/cm / 2500 pS/cm 33po0BONyBa
Amonujak (NHs) MKC ISO 7150-1:2007 0,046 mg/L i 0,5 mg/L 3afosonysa
Hadorue: 1 Bepauja: 4 ‘ Bo cuna 0d: 20.06.20222. ]
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Foodélab

®ya NAB IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U
OUJATHOCTUKA HA BOJIECTU KAJ }KMBOTHMU

Tecinpane

MREC EN IMVIEC 17028

s 4 M3BELUTAJ O4 NABOPATOPMUCKO UCMUTYBAE gh e 892
(co akpeguTpaHo mocTpupare) MEGENISO/IEC
17025:2018
Hutputu (NO3) MKC ISO 26777:2007 0,031 mg/L / 0,5 mg/L 3apgoBonysa
Hutpatu (NO3) MEKC ISO 7890-3:2007 7,6 mg/L / 50 mg/L 3af0BONyBa
Xnopugmn MKC ISO 9297-2007 7,09 mg/L / 250 mg/L 3a40B0/yBa
Heneso MKC ISO 6332:2007 0,062 mg/L / 0,2 mg/L 3a40B0O/YBa
PesuayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L 7 0,5 mg/L 3a0BONYBa

McnuTysaHMoT NPMMEPOK rM 3a0BONYBa KpuTepuymuTe 3a BapaHuWoT napametap cornacHo lNpasunHuKoT 3a BesbegHocT M KBanuTeT Ha
BoAata 3a nuerbe (Cn.BecHuk Bp.183/18 MNpunor 1).

BpemeHCcKu ycnoem: v’ coHyeBo 0O 06/1a4HO [ NPOMEHAMBO [ BPHEX/IMBO [ TemnepaTypa
Ha4yuH Ha CHnagupake: nNagunHUK

TemnepaTypa Ha NagUNHUK 33 TPAHCNOPT Ha npumepokoT: 4 + 2°C
MocTpvpareTo e M3BPLIEHO 04 CTPaHa Ha:

o Knuent o ®ya Nab Hukona LigeTKOBCKYM (CO akpeanTHpaHa meToaa)....

WU3pabotun: MBaHa Cnacecka.........
/Mme, npesume, NoTrnuc

Opobpun: ®pocuHa Cnacoseka.
/vme, npe3ume, notn

Datym(u) Ha usseaysarbe Ha naﬁopa-Topm:ﬂMTe a
[aTym Ha usgasarse Ha ussewrTajoT: 23.09.2022

Co * ce 03HaYeHyBa HEaKPeAWTUPaH METOZ,

**Kora kinHeToT He Bapa M3jaBa 33 co0bPa3HOCT BO MIBELITAJOT Ce MIBECTYBA MEPHaTa HEOADEAEHOCT, BO CUTE ADYIU C/lyYau MepHaTa HeogpeseHocT, ce
npecmeTysa B0 Pe3yNTaToT camo no 6aparbe Ha KAWEeHTOT.

*** ce 03HauyBsaaT MeToaM Kow ce Aobuenu o cTpaHa Ha nabopaTopwja co Koja Py a6 uma cknyseHo gorosop 3a copaboTka

WM3jaBa 3a HenpucTpacHocT
Pakosogcreoto Ha ANTY ®ya /lab A00-Cronje rapaHTUpa AeKa CUTe aKTUBHOCTH 32 MCMMTYBakbe Ce M3BPLUYBAAT HeNPUCTPACHO U
80 cornacHoct co Gapawbata Ha MKS EN ISO/IEC 17025:2018. Cute OA/NyKM ce HOCaT BP3 OCHOBa Ha 06jeKTMBHM AoOKa3M 3a
YCOTNACeHOCT cO pedepeHTHUTE CTaHZAPAY M BP3 OANYKMTE HE MOXAT Aa BAWjaaT APYrM MHTEPeCcH WAM APYrW CTPaHU U HUKO]
Hema npaBo Aa BAuMjae Ha BpaboTeHMTe BO OAHOC Ha pe3ynTaTtute OAHOCHO HeMa npaso Ha 6MN0 KaKBM BHATPELUHM,

HafBOpeLHM, KOMepLuUWjanHu, PUHAHCUCKK U APYT BUA NPUTUCOLM WU BAMjaHK]ja.
3abenewxa bp. 1: PesynTtatute of TECTOBUTE CE OHECYBAaT CamoO 3a UCMUTYBaHWTe npumepouun. OBOj NPOTOKON HE cMee 4a ce penpodyuvpa ocseH co
nucMeHa Ao3eona Ha nabopaTopujaTta v BO LENocT.
3abenewxa Bp. 2: NlabopaTtopujata He oarosapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTABEHW O NOAHOCUTENOT BO 6apatbeto 33 UCnUTyBarbe.
3abenewka bp. 3: Kora KAMEHTOT U3BPLIKA 3eMatbe Ha NpumepouuTe, nabopaTopujata He HOCK OArOBOPHOCT 3a PeNpe3eHTaTBHOCTA Ha NPUMEPOUUTE.
3abenewka bp. 4: M3asewrTajoT of NabopaTopuCKOTO UCNUTYBaHbE Ce U3aaBsa Bo cornacHoct co MNP 7.8 U3secTysarbe 3a peayntatu.
3a6enewxa Bp. 5: [okonKky kaueHToT 6apa v3sewTajor og NabopaTopUcKoO MCNMTYBakke Aa coapu wjasa 3a coobpasvoct, nabopatopujata nocranyea
COrNacHo Npaswno 3a JOHecysarbe Ha OfNYKa 3a u3jasa 3a coobpasHoct. OBa NPasvno e BO cornacHocT co Touka 4.2.1 oa ILAC -G8:09/2019 Boguy 3a
[OHecyBake Of/yKa 1 u3jaea 3a coobpasHOCT M rnacu:
Mpasuno Ha GUHapHa 0ANYKa 338 eAHOCTaBHO Npudakarse kora:
- U3MepeHarTa BpeaHOCT e NoA rpaHuuaTa Ha npudaratbe AL=TL — ,3apgosonysa” unn
- M3MepeHaTa BpeAHOCT € Haj rpaHvuara Ha npudakarse AL=TL- , He 3a080nyBa “
COTNACHO BAMEYKUOT NPaBUAHWK Ha HaUWOHAIHOTO 3aKOHOAABCTRO.
3abenewxa bp. 6: CuTe aKpeaNTUPaHW METOAM Of ONCEroT Ha akpeauTalmja ce objasenn Ha seb crpaHata www.iarm.gov.mk v www.foodlab.com.mk.

H3daHue: 1 Bepsuja: 4 Bo cuna 00: 20.06.20222. ‘
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“

NNABOPATOPWUIA 3A UCNTUTYBAKE HA XPAHA U BUJATHOCTUKA HA BOJIECTU

4 KAJ KMBOTHM
Foo du’élab 0b 7.8-02
et WM3BELUTAJ O4 NABOPATOPUCKO UCNUTYBAHE
(co akpeguTUpaHo mocTpuparse) MKCEN ISO/IEC
PARTER i 17025:2018

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

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

MU3sewrTaj 6p.159122/3

Mukpobuonolika aHanm3a

Mme Ha BapaTenor : JKM Bogosopg H. UnuHgeH
Anpeca Ha bapatenot :yn. 9 66 UnuHpgeH - OnwTrMHCKa 3rpaga UnuHgeH

datym Ha 3emarse: 21.09.2022
Oatym Ha npuem: 21.09.2022

Bpoj Ha Bapatbe 3a ucnutyearse: 159122
MponpatHo nucmo (6p, aatym): /

| Bosep: Ha aeH 21.09.2022 roauHa, oBnacteHoTO e Hukona LIBETKOBCKM U3BPLUM 3eMatbe Ha NPpUMEpPOoK BoAa
3a Nuerbe 3a TecTUpakbe Ha MUKPOBUONOLWHKa aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Boaarta 3a nuerse e 3emMeHa o4 KyjHa o OnwTuHCKa 3rpaja —
SMnnnper”.

Il NMpumepouute ce 3eMeHU COrNACHO NNaH 3a 3emare Ha npumepouu: 06 7.3-02 MnaH 3a 3emare Ha
npUMepoLM.

IV CraHpgapgu u metogm 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha Npumepouum 3a
MUKpobuonoLlKa aHanusa

V flononHyearsa, OTCTanyBakba MM UCKAYYYBakba 04 METOAOT M OA NAAHOT 3a 3eMarbe Ha Nnpumepouu: /

VI Pesyntaru:
1.KapakTtepuctuku Ha npumepoKoT: Bopa 3a nuerse — ONWTUHCKA 3rpagaa ,MnuHgen"
(vme, Tproscko MMe, cepuja, AaTym Ha MPOM3BOACTBO, POK Ha TPaekbe, KONUYECTEO)

MepHa CoobpasHocr
WUa. 6poj Napamerpn Tect meton “:::yma'r oA Heonpene: FpaHuuHKM 3aposonysa/
TyBakeTo wocr ** BpeaHoCTH Mpudarnuso/
He 3aj0BONyBa
159100322 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apnosonysa
Konudopmuu Gaktepun MKC EN I1SO 9308-1 0 cfu/100ml f 0 cfu/100ml 3apoBonyea
E.coli MKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHn eHTepOKOKK MKC EN ISO 7899-2 0 cfu/100ml 7 0 cfu/100ml 3apgosonyea
Cyndutopegyuypauku MHKC EN I1SO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonyea
aHaepobu
Bpoerbe MUKPOOPraHW3MK MKC EN IS0 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha KynTypa 22°C
Bpoerse MUKpPOOPraHu3mm MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3agosonysa
Ha Kyntypa 37°C

McnnuTyBaHWOT NPUMEPOK M1 3310BONYBa KpUTEPUYMUTE 3a BapaHUOT napameTap cornacHo MpaBUAHMKOT 3a 6e3begHocT U
KBa/IMTET Ha BoAaTa 3a Nuerse (Cn.BecHuk bp.183/18 Npunor 1 v MNpwunor 4)

i Hzdanue: 1

| Bepsuja: 4

| Bo cuna oo: 20.06.20222
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JIABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U AUIATHOCTUKA HA BOJIECTU -
it KAJ }XMBOTHM NRCEN IO
Food@lab 06 7.8-02
T, M3BELLTAJ O4 NABOPATOPUCKO UCMTUTYBAHE MKC EN ISO/IEC
CO aK UTHUpa Testing
( peauTUpaHo MocTpuparbe) 17025:2018 Tisting
BpemeHcKu ycnosu: v coH4eBO D 06Ma4HO [ NPOMEHAMBO [ BPHEXAMBO 0O Temneparypa

HauuH Ha cknaguparse: NagunHuK
TemnepaTtypa Ha laAMNHKUK 32 TPAHCNOPT Ha NpUMepoKoT: 4 + 2°C

MocTpUpaHeTo e U3BPLIEHO 0/ CTPpaHa Ha:

(=] f)
M3pabotun: Hatawa MuneHKoBCKa........".. AL A [06pun: AHapea BOLWKOCKA. ... coeee
/vme, npesume, notnuc / /vme, npesume, notnuc /

Aatym(u) Ha usseayeare Ha nabopaTopuckuTe akTUBHOCTH : 21.09.2022 - 24.09.2022
[aTtym Ha uspasarbe Ha usBewTajot: 26.09.2022

Co * ce 03HaYeHyBa HEAKPEAWTUPAH MeToq,

**Kora knnneror He 6apa w3jasa 3a c006pa3HOCT BO UIBELUTAJOT Ce M3IBECTYBA MEPHaTa HEOAPEAEHOCT, BO CUTE APYry C/y4an MEPHATa HeOAPEaeHOCT, Ce
NpecMeTyBa BO Pe3ynTaToT camo no Gaparbe Ha KIMeHTOT.

*** ce o3HauyBaaT meToaM KoM ce fobueHw og cTpaHa Ha nabopaTopwja co koja Py Nlab uma crnyyeHo Aorosop 3a copaboTka

Wsjasa 3a HenpucTpacHocT
Pakosogcreoto Ha [INTY ®@ya Nlab [00-Ckonje rapaHTUpa ieKa CUMTe aKTUBHOCTM 33 UCNUTYBAtbE Ce W3BPLUYBAaT HeNPUCTPACHD M
BO cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. CuTe OANyKU Ce HOCAT BP3 OCHOBA Ha OGjeKTMBHM AOKAa3W 33
YCOrnaceHocT co pepepeHTHUTE CTaHAAPAM U BP3 OA/IYKUTE HE MOXKAT A3 BAMjaaT APYrd WHTEPECU UK APYTHU CTPaHM M HMKO]
HEeMa npaeo Aa BAujae Ha BpaboTeHMTe BO OAHOC HA PE3yNTaTUTE OAHOCHO HEMa NpPaso Ha 6GWN0 KaKBW BHATPEwWwHM,
HagBOpEeLlHHn, xomepqujahun, GUHAHCUCKY M APYT BUA NPUTUCOLM K BAKjaHM]a.

3abenewka bp. 1: Pesyntatute og TeCToBUTE Ce OAHECYBAaT CamMo 3a UCNUTYBaHWTe npumepouu. OBOj NPOTOKON HE CMee A3 Ce PenpoayuMpa OCEeH co
nucmeHa go3sona Ha nabopaTopujata 1 8O LENOCT.

3abenewna bp. 2: labopaTopwjata He 0Arosapa 3a BePOAOCTOJHOCT HA NOAATOUMTE AOCTABEHW Of NOSHOCUTENOT BO Bapatbero 3a UCNUTYBaH:e.

3abenewka bp. 3: Kora KNMEHTOT M3BPLIMA 3eMatbe Ha NpUMepownTe, nabopaTopujaTa He HOCH OArOBOPHOCT 33 PENPe3eHTaTMBHOCTA Ha NPUMEPOLIMTE.
3abenewka bp. 4: M3sewrTajor o NabopatopuUCKOTO MCNUTYBakLE Ce M3aBa BO cornacHocT co NP 7.8 U3secTysarbe 3a pesyaTaTy.

3abenewka bp. 5: [okonky KaveHToT Gapa W3sewTajoT o4 NabopaTopucKo MCWTYBare Aa coapw u3jasa 3a cooBpasHocT, nabopatopujata nocranysa
COr/IaCHD NPasuno 3a AOHECYBarbe Ha O4NyKa 33 u3jaea 3a coobpa3zvoct. OBa Npaswao € Bo cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Boaws 33
HADHECYBakbe 0f/1yKa 1 W3jasa 3a coobpasHocT v rnacu:

Mpaeuno Ha GUHapHa oaNYKa 33 eAHOCTABHO NpUudakarbe Kora:

- M3MepeHaTa BpeaHOCT e Nog rpaHuuaTa Ha npudakare AL=TL - ,3agosonysa” namn

- M3IMEpPEHaTa BPeHOCT e Hafj rpaHuLaTa Ha npudakaree AL=TL- , He 3agosonysa “

COrIaCHO BaMEYKUOT NPABMUAHWK Ha HALMOHANHOTO 3aKOHOAABCTEO.

3abenewnxa bp. 6: CuTe akpegUTUPaHN METOOM OA ONCErOT Ha akpeauTaumja ce ofjasenu Ha Beb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Hzdanue: | Bepauja: 4 Bo cuna o0: 20.06.20222
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