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MU3BewrTaj 6p. 168922/3 X

XemucKa aHanusa

Mme Ha bapatenot : JKM BogoBopg H. UnuHaeH
Anpeca Ha 6apatenot: yn. 9 66 UauHgeH - OnwTuHCKa 3rpaga ManHgeH

Oatym Ha 3emarse: 05.10.2022
Oatym Ha npuem: 05.10.2022

bpoj Ha 6aparse 3a ucnuTyBare: 168922 X
MponpatHo nucmo (6p, aatym): /

| Bosep: Ha gen 05.10.2022 roauHa, oBnacteHoTo auue Hukona LIBeTKOBCKM M3BPLUM 3eMakbe Ha NPUMEPOK BoAa
32 NMerbe 3a TecTuparbe Ha CIJIABHNRO-XQMMCKB dHan3a.

Il Onmuc Ha mecTo Ha 3emarbe Ha npumepouu: Bogarta 3a nuerbe e 3emeHa og KyjHa oa [etcka MpaauHka ,Moue
Henues”- UnunpeH.

Il Npumepouute ce 3eMeHM COrNacHO NAaH 3a 3emarbe Ha npumepoum: O6 7.3-02 MnaH 3a 3emarbe Ha
NDMMEDOLLM.

IV Craspgapau v metogm 3a 3emare Ha npumepoum: MKC ISO 5667-5:2007 — YnaTcTBO 33 3emMarbe Ha

TPMMEDOUM BOAG 33 NUEHbe 04 NPeYUCTUTEeNHU CTaHMLUM U BOAOBOAHU AHCTDHGVTHBHH CUCTEMM.

V JononxyBara, OTCTanyBaka UK UCKNYYYBaka 04 METOAOT U 04 NNAHOT 33 3eMakbe Ha npumepouu: /

VI Pesynratu:

KapaKktepuctuku Ha npumepokoT: Boaa 3a nuerbe — fetcka Npaguuka ,lMNoue denuyes”
(Mme, TProBCKO MMe, cepuja, AATYM Ha NPOMU3BOACTBO, POK Ha TPaere, KONUYECTso)

MepHa CoobpasHoct
WUa. 6poj Pesynrar o Heogpe- TpaHU4YHK 3aposonysa/
i HAgasetpy Tacrmeson u:nu:ynarbep"ro n::::'r BPEeAHOCTH Npudarnuso/
* He saposonysa
168900322 | Boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3a40BONYBa
Mupmc BPM 7.4 — 78x H.4 / Hema 3agosonysa
BKyc BPM 7.4 — 79x H.O / Hema 3agosonysa
Temneparypa BPM 7.4 — 80x +10,5°C / 25°C 3afgosoNysa
Marsoct MKC EN 1SO 7027-1: 2017 0,15 NTU / 1,5 NTU 3agosonysa
pH MKC EN SO 10523:2013 7,51 / 6,5-9,5 pH 3aposonysa
eanHULM
| Motpowysayxa Ha KMnO, MKC EN 1SO 8467:2007 1,77 mg/L / 8 mg/L 33gosonysa
Ea. cnposoaansocT MEKCEN I1SO 27888: 2007 547 uS/cm / 2500 pS/cm 3agosonyss
| Amoumjax (NH,) MKC 1SO 7150-1:2007 0,033 mg/L / 0,5 mg/L 3agosonysa
[ree — | Bepsuja: 4 ‘ Bo cuna 0d: 20.06.2022z.
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®Y[ NAB IABOPATOPUIA 3A UCTTUTYBAHE HA XPAHA U

TecTupant

i AUIATHOCTUKA HA BOJIECTU KAJ XUBOTHU QR R R 7S
Food(=lab OB 7.8-02 @%{
s —— M3BELLTAJ O4 NABOPATOPUCKO UCNUTYBAHE MKC EN 1SO/IEC el
CO aKpeaguTUpaHO MOCTpUpambe
jeontpen PR 17025:2018
Hutputi (NO;) MKC I1SO 26777:2007 0,041 mg/L / 0,5 mg/L 3a40B0O/YBa
Hutpati (NOs) MKC ISO 7890-3:2007 8,5 mg/L / 50 mg/L 3apoBonysa
Xnopuam MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3a4080/YyBEa
Weneso MKC I1SO 6332:2007 0,058 mg/L i 0,2 mg/L 3300B0NYBa
Pesngyanex xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3a40BONYBa

WcnuTyBaHWMOT NPUMEPOK M 330BO/IyBa KpUTEpMymMuUTE 3a BapaHuoT napamertap cornacHo MNpaBuAHWKOT 33 6e3begHOCT M KBa/NUTET Ha
soaara 3a nuerse (Cn.BecHuk Bp.183/18 Mpwunor 1).

BpemeHCKM ycnosu: v/ coH4eBO 0O 061a4YHO O NPOMEHNMBO [ BPHEXAWMBO [ TemnepaTtypa
HauuH Ha cknaguparbe:  NagunHuK

TemnepaTypa Ha nagWNHWK 33 TPAHCNOPT Ha NnpumepokoT: 4 +£2°C

MocTpupareTo e W3BPLUEHO 04 CTPaHa Ha:

0 Knunent 0 ®ya 1ab Hukona LiBeTKOBCKM (co akpegutTupaHa metoga)....%.......
/vMe, NnpesMme Ha IMLETO Koe ro M3BPLIKMI0 MOCTPMPA

U3pabotun: M-p Munuua TpajkocuaM.. oy & Q’yﬂ T4 5'
doo o
o

6pun: Ppocura CnacoBeKa.. ...
/vme, npesume, noTnuc

[atym Ha uspasatbe Ha ussewrTajor: 10.10.2022

Co * ce 03HaueHyBa HeakpeauTUPaH MeTon

**Kora kavHeToT He Gapa u3jasa 3a coobpa3HOCT BO M3BELWTAJOT CE M3BECTYBa MEPHATa HeopefeHoCT, BO CMTe APYri C/ly4an MepHarta HeogpeaeHocT, ce
NpecMeTyBa BO PE3YNTATOT Camo no Baparbe Ha KIMEeHTOT.

*** ce 03HaUYBaAaT METOAM Kow ce fobueHn of cTpaHa Ha nabopatopuja co Koja Pya /1ab uma ckay4eHo gorosop 3a copaboTka

M3jaBa 3a HenpucTpacHocT
PakoBsogcTBoTO Ha [iNTY ®yp Jlab J00-Ckonje rapaHTMpa AeKa CUTe aKTMBHOCTH 33 UCNMTYBatbe ce U3BPLUYBaaT HENPUCTPACHO U
80 cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. CuTe OANYKM Ce HOCAT BP3 OCHOBA Ha OOjeKTMBHM AOKasu 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAW U BP3 OA/IYKUTE HE MOXKAT [a BAWjaaT APYrM MHTEpecH WAWM APYrv CTPaHu M HUKO]
HEMa npaBo Ja BAujae Ha BpaboTeHWTe BO OAHOC Ha pe3yAnTaTUTe OAHOCHO HEMa MpaBo Ha 6MN0 KaKBU BHATPELUHM,

HafBOpELHW, KOMepuUjanHu, GUHAHCUCKKU U APYT BUA NPUTUCOLMU U BAMjaHM]a.
3abenewsxa bp. 1: PeayntatiTe of TECTOBMTE Ce OAHECYBaaT Camo 33 MCNMTyBaHuTe npumepouu. OBOj NPOTOKON HE CMee Aa Ce Penpoayuupa OcBeH co
nMcMeHa 4o3eona Ha nabopaTtopujata u Bo LENocT.
3abenewxa Bp. 2: NlabopaTopwjara He 0AroBapa 3a BEpPOAOCTOJHOCT Ha NOAATOLUMTE AOCTABEHM O NOAHOCUTENOT BO BaparbeTo 3a UCNUTYBatbe.
3abenewxa bp. 3: Kora KNMEHTOT U3BPLUMA 3EMAtLE Ha NPpUMepounTe, nabopaTopujaTta He HOCH OATOBOPHOCT 32 PenpeseHTaTMBHOCTa Ha NpumepoumnTe.
3abenewra Gp. 4: M3sewTajoT o4 NabopaTOPUCKOTO MCMUTYBaKLE Ce U3ZaBa BO cornacHoct co NP 7.8 M3sectysarbe 3a pesynrtaru.
3abenewxa bp. 5: [loKoAKy KAveHTOT Bapa M3sewTajoT og NabopaTopUCKO WCNUTYBare A3 coApwu u3jasa 3a coobpasHoct, nabopaTtopwjata nocranyea
COrNacHo NPaBWAo 3a AOHECYBare Ha Of/yKa 33 m3jasa 3a coobpaavoct. OBa npasuno e Bo cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Boawy 3a
AOHecysarbe 04/1IyKa 1 W3jasa 3a coobpasHoCT W rnacu:
Npaeuno Ha 6UHapHa ogNyKa 3a egHOCTaBHO Npudakatbe Kora:
- M3MEepeHaTa BpeaHoCT e No4 rpaHuuaTa Ha npudakare AL=TL— ,3agoBonysa” nam
- U3MepeHaTa BPeAHOCT e Hag rpaHuLaTa Ha npudakarse AL=TL- , He 3agosonyea *
COrNacHo BaYKEYKMOT NPaBUIHMK Ha HAUWOHANHOTO 3aKOHOAABCTBO.
Jabenewxa Bp. 6: CuTe akpeaMTHPaHW METOAM Of ONCeroT Ha akpeauTauuja ce objasenu Ha Beb cTpanata www.iarm.gov.mk u www.foodlab.com.mk.

H3darue: 1 Bepsuja: 4 Bo cuna 0d: 20.06.20222. ]
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oY NAB NABEOPATOPWUIA 3A UCNUTYBAHE HA XPAHA U AUJATHOCTUKA HA
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06 7.8-02
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Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

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

MU3sewrTaj 6p.168922/3

MuKkpobuonolika aHanusa

Mme Ha bapatenot : JKIN Bogoeop H. UnuHpeH

Anpeca Ha bapaTtenot : yn. 9 66 UnuHpeH - OnNwWTUHCKA 3rpaga UnuHaeH

Jatym Ha 3ematrbe: 05.10.2022
datym Ha npuem: 05.10.2022

Bpoj Ha Baparbe 3a ucnutysarse: 168922
MponpatHo nucmo (6p, aatym): /

| Bosen: Ha aeH 05.10.2022 roauHa, oBnacTeHoTo nuue Hukona LiBeTKOBCKM U3BPLLM 3eMakbe Ha MPUMEPOK BoAa
3d NHUere 3a TeCTupakbe Ha MHRpOﬁHOﬂOLﬂJKa dHanu3la.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouun: Bogara 3a nuerse e 3eMeHa of, KyjHa og, [ertcka paguHKa ,loue
Oenyes”- UnuHgeH.

Il Mpumepouute ce 3emeHU COrnacHoO NAaH 3a 3emare Ha npumepouu: Ob 7.3-02 lnaH 3a 3emarbe Ha

NPUMEPOLN.

IV Cranpapgn 1 metoam 3a semarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepoumM 3a
MUKpoBMONOLLKa aHanM3a

V [lononHyBarba, OTCTanysara WK UCKNYYYBakba Of, METOA40T U OZ NAHOT 32 3eMakbe Ha NPUMepoLu: /

VI Pesynrartu:

1.KapaKkTepucTUKKU Ha npumepoKoT: Boaa 3a nuere — fdertcka Npaguuka ,loue Oenues"
(Mme, TproBcko Ume, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha TPaere, KONMYECTBO)

Mepna CoobpasHoct
Wpa. 6poj Napamerpu Tect meToR Pesynrat op Nenlcane paHuuHM 3aposonysa/
WUCNUTYBaHETO wocr ** BpPeaHoOCTU Npudarnueo/
He 3ap0BoNyBa
168900322 | Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Konudopmuu bakrepun MHKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonyea
E.coli MHKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM @HTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
CynduTtopeayLypaydkm MKC EN ISO 26461-2 0 cfu/100ml| / 0 cfu/100ml 3apoBonysa
aHaepobu
bBpoerse MUKpPOOPraHu3Imu MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3apoBonysa
Ha kyntypa 22°C
Bpoere MUKpoopraHusmu MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apoBonysa
Ha KyaTypa 37°C '

WcnuTyBaHWOT NPMMEPOK 1 3a40B0/1yBa KpUTepuymuTe 3a bapaHWoT napamerap cornacHo MNpaBunHKUKOT 3a besbegHocT 1
KBa/NMTET Ha BoAaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1 v Mpunor 4)

Hzoanue: 1

| Bepauja: 4

| Bo cuaa 00: 20.06.20222

1/2




Y[, NNAB NABOPATOPUIA 3A UCTIUTYBAHSE HA XPAHA U IMJIATHOCTUKA HA = .
EO"EC"’M KN H‘(HBOTH” MEC EN ISOAEC 17025
Foodd,lab 06 7.8-02
e, M3BELLTAJ Off IABOPATOPUCKO UCTNTUTYBAHE MKC EN ISO/IEC
CO aK UTUPAHO MOCTpUpaKe
[coRprarmp PHpaIse) 17025:2018
B{JEMEHCKH YCnoBu: . v’ coHueso 0 oBnayHo O NPpOMEHNUBO [ BPHEMAMBO [ Temnepartypa

HauuH Ha cknaguparbe: NaguNHUK
TemnepaTypa Ha NaAWNHUK 33 TPAHCNOPT Ha NpUMepoKoT: 4 + 2°C

MocTpupareTo e U3BPLLIEHO 0g CTPaHa Ha:

M3paboTun: BujoHa BojHuka....
/vme, npesume, no

Oatym(u) Ha n3seayBarbe Ha nabopaTopuckute akTusHocTy : 05.10.2022 - 08.10.2022
[atym Ha usgasare Ha u3sewTajoT: 10.10.2022

Co * ce 03HaYeHyBa HEAKPEAUTUPaH METoL

**Kora knauHeToT He 6apa w3jaea 3a co0BPa3HOCT BO M3BELUTA]OT CE M3BECTYBA MEPHATa HEOAPEAEHOCT, BO CUTE APYrM CYYan MepHaTa HeoApeaeHocT, ce
NPECMETYBA BO PE3yNTATOT Camo no Bapare Ha KAMEeHTOT.

*** ce o3HauyBsaaT MeToAM KoM ce fobuenn og cTpaHa Ha nabopaTopuja co Koja Py flab uma ckayyeHo gorosop 3a copaBotka

M3jaea 3a HenpucTpacHocT
Pakosopcreoto Ha ANTY ®ypg /lab A00-Ckonje rapaHTMpa AeKa CUTe aKTMBHOCTHM 3a MCMMTYBakbe Ce M3BPLUYBaaT HenpuCTPacHo U
BO cornacHoct co Gapawsata Ha MKS EN ISO/IEC 17025:2018. CuTe OA/lyKM Ce HOCaT BP3 OCHOBa Ha OBGjEeKTMBHM [0Ka3M 3a
YCOr1aceHoCT €O pedepeHTHUTE CTaHAAPAU U BP3 OA/IYKUTE He MOXAT Aa BAMjAaT APYrM MHTEPECU UK SPYrU CTPaHU M HUKO]
Hema npaso pa BAMjae Ha BpabGoTeHWTe BO OQHOC Ha pesynTaTMTE OOHOCHO Hema NpaBo Ha 6MNO KaKBWM BHaTPELUHM,
HaABOpeLWHU, KoMmepuMjanHu, PUHAHCUCKU U APYT BUA NPUTUCOLM U BAMjaHU]a.

3abenewxa bp. 1: Pesyntatute og TECTOBMTE Ce OAHECYBAaT Camo 33 UCMUTYBaHUTE npumepoL. OBOj NPOTOKOA He CMee 4a Ce Penpogyuupa OCBeH co
nucmeHa poseona Ha nabopartopwujarta v BO WENoCT.

3abenewxa bp. 2: /laboparopujata He ogroeapa 3a BEPOLAOCTOJHOCT HA NOAATOLMTE AOCTaBEHK 04 NOGHOCMTENOT Bo Baparbeto 3a UCNUTYBarLe.

3abenewxa bp. 3: Kora KAMEHTOT MIBPLIKA 3emarbe Ha NpumepouuTe, nabopartopujata He HOCM OArOBOPHOCT 33 PENPe3eHTATUBHOCTA Ha NPUMEepOoLMTE.,
3abenewnxa bp. 4: MasewTajoT o4 n1a6OPaTOPMCKOTO MCMIMTYBakLE CE M3AaBa Bo cornacHocT co P 7.8 M3sectysarse 3a peayntartu.

3abenewwxa bp. 5: fokonky kaveHTor Bapa u3sewrTajot o4 nabopaTopucKo MCNMTYBale A3 COAPMKM v3jasa 3a coobpasHoct, nabopatopwjata nocranyea
COrNacHo NpaBuno 3a [OHEecyBare Ha Of/NyKa 3a u3jasa 3a coobpasHoct. OBa Npaeuno e Bo cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Bogwu 3a
[OHecysarbe Ofi/lyKa 1 U3jasa 3a coobpasHOCT U rnacu:

Mpaewnno Ha GMHapHa oaNYKa 33 eAHOCTaBHO npudaKkarse Kora:

- U3MepeHaTa BPeAHOCT e Nog rpaHuuara Ha npudanare AL=TL— ,3anosonysa” unm

- U3MepeHaTa BpegHOCT @ Haf rpaHuuara Ha npudarare AL=TL- , He 3agoBonyBa

COrNAcHO BaMEYKUOT NPaBWAHKMK Ha HaUWOHANHOTO 3aKOHOAABCTBO.

3abenewxa bp. 6: CTe akpeaMTMPaHK METOAM OF ONCEroT Ha akpeauTaumja ce objaseHn Ha Beb crpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Hzdanue: | Bepsuja: 4 Bo cuna 0o: 20.06.20222 |
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