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oy NAB NTABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U
AOWUJATHOCTUKA HA BOJIECTU KAJ XUBOTHU

WU3BELLUTAIJ O, NABOPATOPUCKO UCTTUTYBAHE
(co akpeguTUPaHO MOCTpUpatLE)

06 7.8-02

MKC EN ISO/IEC
17025:2018

yn. ,Bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoHu1ja

UsBewrTaj 6p. 159122/5 X

XemucKa aHanusa

Mme Ha Bapatenort : JKIM Bogosoa H. UnnHpeH
Anpeca Ha bapatenot: ya. 9 66 UauHgeH - OnwiTMHcKa 3rpaga UnuuaeH

Oatym Ha 3emarse: 21.09.2022
[atym Ha npuem: 21.09.2022

Ten.: 02 2781 166

e-mail: info@foodlab.com.mk

Bpoj Ha 6aparbe 3a ucnutysarbe: 159122 X

MponpatHo nucmo (6p, aatym): /

| BoBeg: Ha aeH 21.09.2022 roguHa, oBnacteHoTo Auue Hukona LIBETKOBCKKU M3BPLUKM 3eMakbe Ha NPUMEpPOK BoAa
3a Nuerbe 3a TecTuparbe Ha GU3UYKO-XEMUCKA aHanusa.

Il Onuc Ha mecTo Ha 3emare Ha npumepoum: Bopaata 3a nuerwe e 3emeHa og Ttoanet og O.Y ,bpaka
MunaguHosuKn”- c. Tekuja.

lll MpumepouuTe ce 3eMeHMU COrNacHO MAaH 3a 3emare Ha npumepoum: OB 7.3-02 Mnan 33 3emarbe Ha
npUMepoLMm.

IV CraHgapau M metogu 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnatcTBo 323 3emarbe Ha
NPUMepoLY BOAA 3a NUEHE OA, NPEYUCTUTENHU CTaHULU U BOJOBOAHU AUCTPUOYTUBHU CUCTEMM.

V [lononHysatba, OTCTanyBarba WKW UCKAYYyBarba 04 METOAOT U O, NIaHOT 3a 3ematbe Ha npumepoum: /

VI Pesynraru:

KapaKTepucTuku Ha npumepoKoT: Bopaa 3a nuerse — 0.Y ,Bpaka MunaguHosuu"
(ume, Tproecko Ume, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaeHe, KONMYecTso)

MepHa CoobpasHoct

WUg. 6poj Napamerpn Tocr Maton Pesynrar of Heogpe- FpaHuuHK 3aposonysa/
MCNUTYBakeTo | AeHoCT BPEeAHOCTH NMpudarnuso/
" He 3aposonysa

159100522 | boja MKC EN ISO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co 3anosonysa

Mupuc BPM 7.4 — 78x H.4 / Hema 3agosonyea

Bryc BPM 7.4 — 79x H.4 / Hema 3ajoBonysa

Temnepartypa BPM 7.4 — 80x +10,6 °C / 25°C 3agosonysa

MaTHocT MKC EN 1SO 7027-1: 2017 0,16 NTU / 1,5 NTU 3agosonysa

pH MKC EN ISO 10523:2013 7,40 i/ 6,5-9,5 pH 3agosonysa

eAMHULM

MNotpowyeauka Ha KMnO4 MHKC EN ISO 8467:2007 1,68 mg/L / 8 mg/L 3agosonysa

En. cnpoBognuBocT MKC EN ISO 27888: 2007 831 uS/cm / 2500 puS/cm 3aposonysa

AmoHujak (NHa) MKC ISO 7150-1:2007 0,033 mg/L / 0,5 mg/L 3aposonysa

H3darHue: 1

J Bepsuja: 4

| Bo cuna 0d: 20.06.20222.
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" &y[ NAB NIABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U

Teciupiine

‘5 OWIATHOCTUKA HA BOJIECTU KAJ XXUBOTHU MEC B gAER e
Foodd,lab 06 7.8-02
s WM3BELLTAJ O4 NABOPATOPUCKO MCMNMAUTYBAE MKC EN ISO/IEC
CO aK UTUpPaHO CT| artbe Testlog
(CoisnPeRnTHiaHO MocTRHDaNe) 17025:2018 =
Hutputu (NO;) MKC ISO 26777:2007 0,027 mg/L 7 0,5 mg/L 3a0B0/yBa
Hutpatu (NOs) MKC ISO 7890-3:2007 7,4 mg/L / 50 mg/L 3ag0B0/yBa
Xnopuau MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3agoBonyea
Weneso MKC 1SO 6332:2007 0,046 mg/L / 0,2 mg/L 3a00BO/YBa
Peaunayanex xnop MKC EN ISO 7393-2:2019 0,23 mg/L f 0,5 mg/L 3340BONYBa

MCnuTYBaHWOT NPUMEPOK W 33A0B0YBa KpuTepuymuTe 3a 6apaHWoT napameTap cornacHo fMpasunHukoT 3a 6esbeaHoCT U KBaAuTeT Ha
soaara 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHCKM ycnosu: v coH4yeBO O 06/aYyHO [ NPOMEHAMBO [ BPHEX/MBO [ Temnepatypa
HauyuH Ha cknaguparee: NaguaHuUK

TemnepaTypa Ha NaAWNHWK 38 TPAHCNOPT Ha NpumepokoT: 4+ 2°C

MOCTPHUPatbEeTO € M3BPLUEHO O/ CTPaHa Ha:

o Knuent 0 ®ypa Nlab Hukona LiseTKoBCKM (CO akpeguTUpaHa metoaa).........4.
' ~ /ume, npesuMme Ha IMLETO KOE ro M3BPLLIMAO MOCTPUpae

Opob6pun: dpocnHa CnacoscKa...
/vme, npesume, NOTNUG

M3paboTtun: MeaHa Cnacecka........
\

/vme, npesume, NoTNUC |
\

Oatym(un) Ha ussenysarbe Ha naﬁor}a'ropncrcme a u:21.09.2022-23.09.2022
Jatym Ha uspgasakbe Ha ussewTajot: 23.09.2022

Co * ce 03HaYeHyBa HeaKpeaWTMpaH MeToq

**Kora knuHetoT He 6apa u3jaea 3a cooBPa3HOCT BO M3BELITAJOT Ce W3IBECTYBa MepHaTa HeoAPeAEHOCT, BO CUTE APYrH CyYan MepHaTa HeodpedeHocT, ce
NpecMeTyBa BO Pe3yNTaToT camo no Gapatbe Ha KAMeHTOoT.

**% ce 03HaYYBaaT METOAM KoM ce nobuenn og cTpaxa va nabopatopuja co Koja Py4 Nlab uma crayyeHo Aorosop 3a copabotua

M3jasa 3a HenpucTpacHocT
PakosogcrteoTo Ha AMNTY dya /1ab A00-Ckonje rapaHTUpa geKa CUuTe aKTMBHOCTHM 33 UCMUTYBakbe Ce M3BPLUYBAAT HeMpUCTPacHo U
BO cornacHoct co Gapamwara Ha MKS EN ISO/IEC 17025:2018. Cute OA/NyKM Ce HOCaT BP3 OCHOBA Ha 06jeKTMBHM A0KasM 33
ycornaceHocT co pedepeHTHUTE CTaHA3PAM W BP3 OANIYKUTE He MOKAT fa B/MjaaT APYrM WHTEPEeCH UAW APYTU CTPaHW U HUKO]
Hema npaBo fAa BAujae Ha BpaboTeHMTE BO OAHOC HA Pe3yATaTMTE OAHOCHO HeMa NpPaso Ha 6MN0 KaKBM BHATPEWHM,

Ha/iBOpeLUHK, KomepLuujanHu, GMHAHCUCKK U APYT BUA NPUTUCOLM U BAMjaHM]a.
3abenewxa 6p. 1: Pesyntatute of TECTOBMTE CE OOHECYB3aT CaMO 33 UCNMTyBaHUTe npumepouu. OBOj NPOTOKO/N He cmee Aa Ce penpoayuyurpa oCBeH Co
nMcmeHa go3sona Ha nabopatopwjaTa v B0 UenocT.
3abenewnxa bp. 2: laBopaTopujata He 0AroBapa 3a BEPOAOCTOJHOCT HA NOAATOLMTE AOCTaBEHM OA NOAHOCUTENOT BO 6aparero 3a ucnuTysare.
3abenewna bp. 3: Kora KAMEHTOT U3BPLLUWA 3eMatbe Ha NpumepoumTe, nabopaTopwjaTa He HOCW OAFOBOPHOCT 33 PenpeseHTaTMBHOCTa Ha NPUMEepoLMTE.
3abenewra Bp. 4: MasewrTajoT og NabopaTOPUCKOTO MCNUTYBaLE CE M343Ba BO cornacHocT co MNP 7.8 UssecTysatbe 3a pesy/iTaTi.
3abenewxa Bp. 5: Jokonky knneHToT Gapa u3sewTajoT of nabopaToOPUCKO MCNWTYBatbe Aa cOApKM W3jasa 3a coobpasHocT, naboparopujara nocranyea
COFNacHo NPaBMNO 3a AOHECYBatbe Ha OANyKa 33 u3jasa 3a coobpasHocT. OBa Npasuno e 8O cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Boawu 33
[OHecysatbe O4/IYKa 1 W3jaBa 3a coobpasHocT U raacu:
Mpaeuno Ha 6uHapHa ognyKa 3a egHOCTaBHO Npudakarse Kora:
- U3MepeHaTa BpeAHOCT & NoA rpaHuuaTa Ha npudakarse AL=TL - ,3agosonyea” nau
- U3MepeHaTa BpeAHOCT e Haj rpaHuuara Ha npudakarse AL=TL- , He 3agosonyea “
COr/IacHO BAMEUKWOT NPaBUIHWK Ha HaUWOHANHOTO 3aKOHOAABCTRO.
Jabenewna bp. 6: CuTe akpeaTMPaHN METOAMW Of ONCeroT Ha akpeauTauuja ce objasenn Ha seb ctpaHarta www.iarm.gov.mk 1 www.foodlab.com.mk.

Wadarue: 1 Bepauja: 4 Bo cuna od: 20.06.2022z. ‘
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JIABOPATOPUIA 3A UCMUTYBAKE HA XPAHA U AUIATHOCTUKA HA BOJIECTU

KAJ }KMBOTHM

W3BELUTAJ O/ ABOPATOPUCKO UCTUTYBAHSE Ok 7544
(CO BREERHYWERNO MOCTBNpEISE) MKC EN ISO/IEC - |
17025:2018 |

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

yn. ,bopuc Tpajkosckun” Bp.130
1000 Ckonje, MakeaoH#uja

U3sBewrTaj 6p.159122/5

MuKpoburonouika aHanmnsa

Mme Ha 6apaTtenor : JKM Bogosoa H. UanHaeH
Apgpeca Ha bapatenoT : yn. 9 66 UnungeH - OnwTUHCKa 3rpapa UnuHpeH

HaTtym Ha 3emarbe: 21.09.2022
[atym Ha npuem: 21.09.2022

Bpoj Ha baparbe 3a ucnutyBarbe: 159122
MponpatHo nucmo (6p, aatym): /

| Boeepa: Ha geH 21.09.2022 roauHa, oBnacTeHoTo nuue Hukona LIBETKOBCKM U3BPLLIM 3ematbe Ha NpUMEpPOK BoAa
3a Nuerse 3a TecTuparse Ha MUKpobuonowkKa aHanusa.

Il Onuc Ha mecto Ha 3emame Ha npumepouu: Bopata 3a nuerwe e 3emeHa op Toanet oag O.Y ,Bpaka
MunaguHosuu”- c. Tekuja.

Il MpumepouuTe ce 3eMeHU COrAACHO NAAH 33 3emMare Ha npumepoum: OB 7.3-02 Mnax 32 3emase Ha
NPUMEPOLN.

IV Cranpapau u metoam 3a 3emarbe Ha npumepoum: MKC SO 15458:2008 — 3emarbe Ha NpUmMepoumM 32
MHKDOGHOHONKE dHanu13a

V Jononxysara, OTCTanyBakba WAKM UCKAYYyBakba 04 METOAOT M 04 NIAHOT 33 3eMakbe Ha npumepouum: /

VI Pesyntaru:

1.KapakTepucTuku Ha NnpMMepOoKOoT: Boaa 3a nuere — 0.Y , Bpaka MunaguHosuu"
(Mme, TProBCKO MMe, Cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha Tpaeke, KONWYecTso)

CoobpasHoct
Wa. 6poj Peaynratop MeTna FpaHuuHM 3apgosonysa/
Mapametpm Tecr meTopg Heoapepe-
MCNUTYBakbeTo oot ** BPeAHOCTH Npudarnnso/
He 3ap0BONyBa
159100522 Pseudomonas aeruginosa MHKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonyea
KonudopmHu Baktepuu MKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa
E.coli MKC EN ISO 9308-1 0 cfu/100m| 7l 0 cfu/100ml 3aposonysa
LipeBHM eHTEPOKOKM MKC EN I1SO 7899-2 0 cfu/100m!| / 0 cfu/100ml 3aposonysa
Cynputopeayuypaqku MKCEN ISO 26461-2 | O cfu/100m] / 0 cfu/100ml 3aposonysa
aHaepobu
bpoere MUKpoOPraHusmu MKC EN ISO 6222 0 cfu/ml f 100 cfu/ml 3aposonysa
Ha Kyntypa 22°C
Bpoetbe MUKpPOOPraHn3mm MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Ha KynTypa 37°C

WUcnuTyBaHWOT NPUMEPOK MM 3a40B0/yBa KpUTepuymuTe 3a 6apaHuoT napameTap cornacHo MpasuaHUKOT 3a GesbeaHocT u
KBa/MTET Ha BoAaTa 3a nuetbe (Cn.BecHuk Bp.183/18 Mpwunor 1 u MNpunor 4)

Hzdanue: 1

[ Bepsuja: 4

| Bo cura 00: 20,06 20222
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NABOPATOPMIA 3A UCMUTYBAKLE HA XPAHA U AUJATHOCTUKA HA BOJIECTH
; KAJ XXUBOTHU
Foodélab 0OE 7.8-02
e WU3BELUTAJ 04 IABOPATOPUCKO UCMUTYBAHE
(co akpeguTUpaHo MocTpuparse) WIRC ENIBOSEE Teutie
17025:2018 3
BpemeHCKu ycnosu: v coHYeBo [1061a4YHO [ MPOMEHAMBO [l BPHEX/IMBO [ Temneparypa

HauuH Ha CHnagupare: nagunHUK
TemnepaTypa Ha NafUHUK 33 TPAHCNOPT Ha npumepoKoT: 4 + 2°C

MoCTp1parbeTo e U3BPLIEHO 04 CTpaHa Ha:

o0 ®yg Nlab Hukona LIBeTKOBCKM (co akpegutupara metoa)... .l
/MMe, Npe3nme_ Ha NMLETO KOe ro U3BPLIKMAD MOCTPU

M3pabotmn: Hatawa MuneHKoBCKa....... ..
/vme, npesume, notnuc /

JaTtym(u) Ha useenyBarbe Ha abopaTopuckuTe akTuBHOCTYM @ 21.09.2022 - 24.09.2022
[atym Ha usgaBarbe Ha u3BelwTajoT: 26.09.2022

Co * ce o3HayeHyBa HeakpeawTMpaH Mmetog

**Kora knuHeToT He Bapa u3jasa 3a coo6pa3HOCT BO MIBEWITAJOT Ce M3IBECTYRBa MEPHATA HEOAPEAEHOCT, BO CUTE ADYTM CAYHEH MEDHSTS HEOLDELEHOCT, 08
NPECMETYBA BO PEIYATATOT Camo No Baparse Ha KAWEHTOT.

*** ce 03HaYyBaaT MeToAW Kou ce fobueHn of cTpana Ha nabopatopuja co Koja Pya /lab uma cknyyYeHo Aorosop 3a copaboTka

W3jaBa 3a HenpMcTpacHocT
PakoBogcTteoTo Ha ANTY ®Pyg Nlab J00-CKonje rapaHTUpa AeKa cMTe aKTUBHOCTHM 33 MCNUTYBaHbe Ce M3BPLUYBaaT HEMPUCTPACHO M
BO cornacHoct co 6aparbara Ha MKS EN ISO/IEC 17025:2018. CuTe OA/NYKM Ce HOCAT BP3 OCHOBAa Ha OOjeKTMBHM AOKasM 33
YCOrNaceHocT co pedepeHTHUTE CTaHAAPAW U BP3 OANYKUTE HE MOXKAT Aa BAMjaaT APYrM WHTEPEecH WAW APYrv CTPaHW W HHUKO]
HeMa npaso Aa BAvjae Ha BpaboTeHMTE BO OAHOC Ha PE3YATAaTUTE OAHOCHO HEeMa npaBo Ha OMNO KaKBM BHATPELUHM,
HaaBoOpeLHW, KoMepLuujanHu, PUHAHCHUCKU U JPYT BUA NPUTUCOLM M BAUjaHM]a.

3abenewna bp. 1: Peayntatute of TECTOBMTE Ce OAHECYBAaT Camo 33 MCnuTysaHuTe npumepoud. OBOj NPOTOKON HE CMee Aa ce penpoayuvpa OcBeH co
nucMmeHa A03s0Na Ha nabopaTopujaTta v BO UeNocT.

3abenewna bp. 2: NlaBopaTtopwujaTa He o4rosapa 3a BepoAOCTOJHOCT Ha NOAATOLMTE AOCTaBEHM Of NOAHOCHTENOT BO Baparbero 3a MCnuTysarbe.

3abenewra bp. 3: Kora KAMEHTOT U3BPWIWA 3EMaH:E Ha NpumepouuTe, iabopaTopujaTta He HOCK OAr0BOPHOCT 3@ Penpe3seHTaTMBHOCTA Ha NpUMepouuTe.
3abenewxa bp. 4: U3sewTajoT og NabopaTopPUCKOTO UCNUTYBatLE Ce U3aaBa BO cornacHoct co MNP 7.8 Uapectyeatbe 3a pesynrtartu.

3abenewxa Bp. 5: [okonky knveHToT Gapa u3BewWTajoT oA NabOPaTOPUCKO MCMUTYBare Ad COAPMU M3jasBa 3a coobpasHoct, nabopaTtopujata nocTanysa
COrNacHo MpaBu/o 33 AOHECYBare Ha OANYKA 33 M3jasa 3a coobpa3zvoct. OBa npasuno e Bo cornacHocT co Toyka 4.2.1 og ILAC -G8:09/2019 Bogwu 2a
[OHecyBarbe 04/1yKa 1 W3jasa 3a coobpasHoCT U rnacu:

Mpasuno Ha 6MHapHa opsyKa 3a egHocTasHo npudakarse kora:

- WamepeHaTa BPeAHOCT € NoJ rpaHuuata Ha npudararke AL=TL - ,3agosonysa” uiu

- U3MepeHaTa BPeAHOCT € Hag rpaHKuuaTa Ha npudararse AL=TL- , He 3agosonyea

COrNACHO BAMEYKMOT NPABUAHMK Ha HALMOHANHOTO 3aKOHO4ABCTRO.

3abenewra Bp. 6: CUTe akpeaUTUPaHW METOAMW 04 ONCErOT Ha akpeauTalwmja ce objasenu Ha seb ctpanHata www.iarm.gov.mk v www.foodlab.com.mk.

Haoanue: 1 Bepsuja: 4 Bo cuna 0o: 20.06.20222 |
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