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Tecinpune
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yA. ,,Bopwuc Tpajkosckn” bp.130
1000 Ckonje, MakeaoHuja

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

U3BewrTaj 6p. 175023/1 X

XemuCKa aHanusa

Mme Ha Bapartenot : JKIMN Boposopa H. UnnHaeH
Anpeca Ha bapatenot: yn. 9 66 MnuHgeH - OnwTKHcKa 3rpaga UnuHaenH

Bpoj Ha 6apatbe 3a ucnutysarse: 175023 X
MponpatHo nucmo (6p, aatym): /

Aatym Ha 3emarve: 26.07.2023
Datym Ha npuem: 26.07.2023

| Bosea: Ha neH 26.07.2023 roaunHa, oBN1acTeHOTO nvue HuKkona LiBeTKOBCKK M3BPLUK 3emarbe Ha NPUMEPOK BOAa
32 NUerbe 3a TECTUParbe Ha PU3NYKO-XeMUCKa aHanu1s3a.

11 Onuc Ha mecTo Ha 3eMarbe Ha NpUMepoLM: BoaaTa 3a nuerbe e 3emMeHa 04 Yellma BO KyjHa Bo MpaauHKa -
~.Mopkosue”, lypymnepu.

1l Mpumepouute ce 3emMeHW COrNacHO NAaH 3a 3emarbe Ha npumepouu: Ob 7.3-02 [nadH 33 3emare Ha
npUMepoLM.

IV Cranpgapau m meroamn 3a 3emare Ha npumepouu: MKC ISO 5667-5:2007 — Ynatciso 32 3emarbe Ha

npumepouu Boaa 3a nuerbe o4 npevyncTuTesiHn CTaHuMUM M BOOOBOAHM ,EI,HCT[JHGVTMBHH cucTemu.

V [lononHysara, OTCTanyBarba MAM UCKNYYYBaksa 0ff METOA0T U Of NA2HOT 33 3eMatbe Ha Npumepouu: /

Vi PesynraTtu:

KapaKTepucTuku Ha npumepoKoT: Boga 3a nuerbe — NpaguHka ,Mopkosue”.
(Ume, TProBCKO MMe, cepuja, AaTyM Ha NPOW3BOACTBO, POK HA TPaebe, KOAUYECTBO)

; MepHa Coobpasnocr
.; WMa. 6poj NapoaeT et eToi PeaynTar og, Heogpe- TpaHu4HKU 3apgosonysa/
WUCMUTYBAHETO AeHocT BpeaHOCTH Npudarnuso/
‘ i He saposonysa
| 175000123 | Boja MKC EN I1SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3afoBonysa
‘ Mupuc 1SO 13301:2018 H.O 7 HEMA 3agosonysa
Bxyc 1SO 13301:2018 H.0 / HEMa 3afoBonyea
Temnepartypa PY7.4-11x +10,3°C / 25°C 3340B0NYBa
MaTtHocT MKC EN 1SO 7027-1: 2017 0,14 NTU / 1,5NTU 3apoBonysa
pH MKCEN ISO 10523:2013 7,67 / 6,5-9,5 pH 3agoBonysa
eAnHNLK
| NoTpowysayxa Ha KMnO, MKC EN ISO 8467:2007 1,64 mg/L i 8 mg/L 3aposonysa
| E& CRpoS0OaAMBOCT MHKC EN ISO 27888: 2007 601 puS/cm / 2500 puS/cm 3agosonysa
Aasc=amiza (NH,) MKC ISO 7150-1:2007 0,04 mg/L 0,5 mg/L 3afosonysa
e | Bepsuja: 4 | Bo cuna od: 20.06.20222.
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Hutputi (NO,) MKC ISO 26777:2007 0,08 mg/L / 0,5 mg/L 3af0s0onys2

HuTpaTh (NO3) MHKC 1SO 7890-3:2007 11,5 mg/L / 50 mg/L 3afoBonysa

Xnopuau MKC 1SO 9297-2007 3,55 mg/L / 250 mg/L 3afoBonysS

Weneso MKC ISO 6332:2007 0,06 mg/L / 0,2 mg/L 3afnosony==

PeanayaneH xnop MKC EN ISO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3agosonyEe

McnuTyBaHMOT NPUMEPOK v 3a0BO/IYBa KpuTepuymuTe 33 GapaHnoT napamerap cornacHo MpaBuAHKMKOT 3a 6e36eQHOCT U KBANMTET ==
sofaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHCKU yCnoBu: v’ coHYyeBo 0[O 06nayHO O MPOMEHAMBO [1BPHENAWBO O TemnepaTtypa
HayuH Ha cknaguparbe: NaguaHuK
TemnepaTypa Ha naAuNHWK 33 TPDAHCNOPT Ha NPUMEPOKOT: 4+2°C

MoCTpMpareTO € M3BPLUEHO Of CTpaHa Ha:

o KnveHt o ®ya Nab Hukona LipeTkosckK (co akpeanTupaHa Memp.a).%!:..é..{I.....A...--._--__
/MMe, Npe3nme Ha TULETO KOe o U3BPLIMAC MOCTPUPaeTo /

U3paboTun: M-p MeaHa Cnacecka..........

| Ve 3 :7..~._I-*‘: r‘h S()hﬁﬁpnn: M-p Munuua TpajrocKal......i...
B g wx P-n Ha xemucka nabopaTtopuja

N "-I..I.‘.i .._j /
Aatym(n) Ha usseaysare Ha nabopartopuckuTe aKTPIBhﬁﬁwﬁ07.2023-31.07.2023
[laTym Ha usaasarbe Ha ussewTajot: 31.07.2023

Co * ce 03Ha4eHyBa HeAaKpPeaUTMPaH MeToq

*#[ora KAMHETOT He Bapa n3jasa 3a c00BPa3HOCT BO M3BELITA|OT Ce U3BECTYBA MEPHaTa HEOAPEARHOCT, BO CUTE APYrW C/IyHau MepHaTa HeoApeneHoCT, .=
npecmeTysa Bo pesynTaToT camo no Bapatbe Ha KAWeHTOT,

*#% co 0aHaUYBAAT METOAM Kou ce fobueHu of cTpana Ha nabopaTopuja co Koja ®ya Nab uma ckny4eHo Jorosop 3a copabotka

W3jaBa 3a HenpucTpacHocT
PakoeoacTeoTo Ha AMNTY ®dya flab A00-Cronje rapaHTMpa AeKa cuTe akTUBHOCTYW 33 WUCNUTYBatbe Ce U3BPLUYBAAT HENPUCTPaCHD =
8O cornacHoct co Gapawata Ha MKS EN ISO/IEC 17025:2018. CuTe 0ANYKM Ceé HOCAaT Bp3 OCHOBA Ha 06jeKTMBHM AOKa3Iw 33
YCOrNnaceHocT co pedepeHTHUTE CTaHAAPAN U BP3 OA/IYKWUTE HE MOXAT Aa BAMjaaT APYrM MHTEPECH WM APYTY CTPAHW M Hiswsy
Hema npaso pa Baujae Ha BpaboTeHWTe BO OAHOC Ha pes3y/TaTuTe OAHOCHO Hema npaBo Ha 6MNO KAKBW BHaTpEw=w,
HaABOpPEeLHK, KoMmepuKrjanHu, GUHAHCUCKKA U APYT BUA NPUTUCOLU U BAWjaHuja.

3abenewxa Bp. 1: PesyntaTuTe Of TECTOBWTE CE OAHECYBAaT CBMO 33 UCMUTYBAHWTE NPUMEPOLM. OB0j NPOTOKON HE CMmee A3 Ce Penpoayurpa ocees oo
nucmeHa o3sona Ha nabopaTopujata u Bo UenocT.

3abenewka bp. 2: labopaTopujaTta He 04roeapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTABEHMU O nogHocuTenor 8o 6aparbero 33 UCNUTYBakbE.

3aBenewka Bbp. 3: Kora KAMEHTOT M3BPLWWA 3EMAtbe Ha NpUMepoLyTe, NabopaTopujaTa He HOC OAFOBOPHOCT 33 penpeseHTaTMBHOCTa Ha NPUMEPOoUMTE.
3a6enewna bp. 4: Masewrajot oa naBopaToOPMCKOTO UCMIWTYBaKE C& U3AaBa BO COTNACHOCT CO MP 7.8 M3BecTyBatbe 3a pesyntaTu.

3afenewna Bp. 5: JoKonky KnMeHToT Gapa w3sewTajoT oA NabopaTopUCKD UCNWTYBAtLE A3 COAPMKM u3jasa 3a coobpa3snoct, nabopatopujara nocranyss
COrNAcHO NPaBuNo 3a AOHECYBAtbe Ha oANyKa 33 w3jasa 3a coo6pa3sHoct. OBa NPaswno e Bo cornacHocT co Touka 4.2.1 oA ILAC -G8:09/2019 Boawy 32
[OHecyBarbe OANYKa U W3jasa 3a c006PasHOCT 1 rnack:

Mpasuno Ha GuHapHa o4nyKa 3a e4HOCTABHO npudgararse Kora:

- U3MEepeHaTa BPeAHOCT € N04 rpaHuuara Ha npudakarse AL=TL - ,3agosonysa” unu

- MAMEepeHaTa BpeaHoCT @ Haj rpaHnuaTa Ha npugarnarse AL=TL- , He 3agoeonysa *

COTNACHO BAMEUKWOT NPaBW/HWK Ha HaLMOHaNHOTO 3aKOHOAABCTBO.

3abenewxa bp. 6: CUTE aKPeAUTMPAHK METOAM Of ONCEroT Ha akpeauTauuja ce objasenu Ha Beb cTpaHaTa www.iarm.gov.mk v www.foodlab.com.mk.

Hadanue: 1 Bepsuja: 4 Bo cuna 0d: 20.06.20222.
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yn. ,bopuc Tpajkoscku” bp.130
1000 Cxonje, MakeaoHuja

MU3sewrTaj 6p.175023/1

MuKpoBbronowKa aHanusa

Wme Ha Bapatenor : JKMN Bogosop H. UnuHpeH
Anpeca Ha 6apaTtenoT : yn. 9 66 MauHpeH - OnwiTUHCKa 3rpaga UnuHpeH

LOatym Ha 3emarse: 26.07.2023
[atym Ha npuem: 26.07.2023

Bpoj Ha baparbe 33 ucnutysame: 175023
MponpaTHo nucmo (6p, aatym): /

| Bosea: Ha aeH 26.07.2023 roguHa, 0BNacTeHoTo Auue HUKona LIBETKOBCKU M3BPLUU 3eMatbe Ha NPUMEDOK BoA2
32 NUerse 32 TecTuparbe Ha MUKpobuonoLwka aHanumsa.

Il Onuc Ha mecTo Ha 3emarse Ha npumepoum: Bogara 3a nuerse e 3eMeHa 0/, Yellma BO KyjHa Bo MpaauHKa
~Mopkosye”“, Jypymnepu.

Il MpumepouuTe ce 3eMeHU COrNacHoO NJaH 3a 3emare Ha npumepoum: Ob 7.3-02 MnaH 32 3emarbe Ha
NpUMEPOLM.

IV Crangapam v metoaM 3a 3emarbe Ha npumepouun: MKC I1SO 19458:2009 — 3emarbe Ha npumepouw 3a
muxpOBMONOLLIKa aHanmn3a.

V Jononxysara, OTCTanyBaka UM UCKAYYYBaka 04 METOAOT U OF, NNAHOT 33 3eMatbe Ha npumepouu: /
V1 Peaynramm:

1.KapaxkTepucTHKu Ha npumepoKoT: Boga 3a nuere — NpaguHka ,,Mopkosue”.
(Mme, TProBCKO MMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha TPaeHe, KONMYEeCTBo)

Memv Coobpa3sHocr
Mz 6poj Peaynrar og IpaHKuHK 3apgosonysa/
Sy TedrmeTon HMCMIUTYBaETO "z?giﬁe' BpeaHOCTH Npudartnuso/
He 334080/yBa
175000123 | Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonyea
Konmdopmsn Gaktepum MKCEN 1SO 9308-1 | QO cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN IS0 9308-1 | 0 cfu/100ml / 0 cfu/100ml | 3aposonysa
Enterococcus faecalis MKCEN ISO 7899-2 | 0 cfu/100ml / 0 cfu/100ml 3aposonyea
Cyndwropeayuypayku MKCEN ISO 26461-2 | Q cfu/100ml / 0 cfu/100ml 3aposonyea
asaepobu
Spoesse mmxpoopranmamu | MKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
H2 myaTypa 22°C
EoOSS MMXDOODISHM3IMH MHKCEN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
w2 wyaTypa 37°C

MCnwmySa=moT MDMMEDOK T 3300801Y83 KpUTEpUMymuTe 33 BapaHWoT napametap cornacHo MpasuaHMKOT 3a 6e3begHocT 1
HEZAWTET 52 808aTe 32 nwesse (Cn.Becsmk 5p.183/18 Npwunor 1 w MNpunor 4)

Fxaoeae |

Bep=ga 4

| Bo cuna 0o: 20.06.2022:
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@V N1AB TABOPATOPUIA 3A UCTIUTYBAE HA XPAHA U JIUJATHOCTUKA HA

L Tecimpunne
& BONECTU KAJ MUBOTHHU MEC EN INOIRL 17025
Foodélab 06 7.8-02
el et M3BELLUTAJ O4 NABOPATOPUCKO MCNUTYBAHSE MKC EN 1SO/IEC
CO aKpeguTUpaHo m
(o0 apeANTAPAHG MOCTRIRSILA) 17025:2018
BpeMeHCKM ycnoBu: v coHyeso © 06na4yHO O NMPOMEHAMBO [ BPHEMIMBO O Temnepatypa
HauuH Ha cknaguparbe: NaguaHUK
TemnepaTypa Ha NafWAHKUK 32 TPAHCMOPT Ha NpUmepokoT: 4 % 2°C
MocCTpMpareTo e U3BpLUIEHO 0f CTPaHa Ha:
o ®ya 1ab Hukona LI,Bg;ngcm (CO aKpeAUTUPAHA METOAR ). ..crurrerirremrerseensesseasens M

o

/MMe, NPESUME Ha MLIETO KOE M0 U3BPLIMAO MOCTPUPaeTo /

e
._ A
/| INAB : (i) €
W3pabotun: Hatawa MUNEHKOBCKA...... ... 5 < /0pobpun: Angpea BOWIKOCKS: 12 cs esasses rsrasassss
g’; P-n Ha mukpobuonolwka nabopartopuja

—

Oatym(un) Ha n3seapysarse Ha nabopaTopuckuTe aKTHBH-O-C;*HI 26.07.2023 - 29.07.2023

DaTym Ha usgasaree Ha ussewrajoT: 31.07.2023

Co * ce 03HaYyBa HEaKpPeaUTUPaH MEeToL

**Kora knuHeToT He 6apa M3jasa 3a coobpPa3sHOCT BO M3BELITA]OT Ce M3BECTYBA MePHATa HeOAPEAEeHOCT, BO CUTE ApYTM CAy4an MepHaTa HeoapeaeHocT, ce
npecmeTysa 80 Pe3yNTaToT camo no Baparbe Ha KAMeHTOoT.

*** ce 03HauyBaaT MeToau Kou ce obueHI og cTpaHa Ha naBopaTopuja co koja ®ya /1ab uma ckayyeHo goroeop 3a copabortka

WM3jasa 3a HenpucTpacHocT

Pakosopcteoro Ha ANTY dyg a6 J00-Ckonje rapaHTMpa geKa CUTe akTUBHOCTYA 32 CNUTYBakbe Ce U3BPLUYBAaT HENPUCTPACHO M
80 cornacHocT co 6aparbata Ha MKS EN ISO/IEC 17025:2018. CuTe Oa/lyku Ce HOCaT Bp3 OCHOBA Ha OGjeKTUBHM AOKa3M 33
YCOTNACceHOCT CO pedepeHTHUTE CTAHAAPAMU M BP3 OANYKWUTE He MOXAT Aa BAWjaaT APYrvM UHTEPecU WAK ApPYTU CTPaHu U HUKO]
Hema npaBo g3 BAujae Ha BpaboTeHMTE BO OAHOC Ha PesynTaTtMTe OJHOCHO HeMa npaso Ha 6WMN0 KaKBM BHATPELHW,
HaABOpeLHH, KomepuujanHu, GUHAHCUCKM W APYT BUA NPUTUCOLM M BANjaHuU]a.

3abenewka Gbp. 1: PeayntatuTe of TECTOBWTE CE OAHECYBAAT CaMO 33 WCAUTYBAHWTE NPUMEPOLM. OBOj NPOTOKON He cmee fAa ce penpoayuupa ocBeH co
nucmeHa go3eona Ha nabopaTopujaTa v BO UesiocT.

3aBenewka bp. 2: /labopaTopwjaTa He 04rosapa 3a BepPOAOCTOJHOCT HA NOAATOLMTE A0CTaBEHW OA NOAHOCHTENOT BO BaparbeTo 3a MCNUTyBatse.

3a6enewxa bp. 3: Kora KNMEHTOT U2BPLIKA 3emMatbe Ha npumepounTe, naboparopujaTta He HOCU O4rOBOPHOCT 33 PENPEe3eHTAaTMBHOCTA Ha NpUMepoumnTe.
3aBenewka bp. 4: M3sewTajoT og NabopaTopyUcKATO UCNUTYBakLE Ce M34aBa BO cornacHoct co P 7.8 M3sectyBatbe 3a pesynTaTtu.

3abenewka Bp. 5: [okonxy kauenTor Bapa w3sewTajoT o4 NaBopaTOPUCKO WCnMTYBarbe Aa COAPMM U3jaBa 33 cooBpa3noct, nabopaTtopwjara nocranyea
COTNacHO NPaBMN0 33 [OHECYBarbe Ha OANyKa 3a m3jasa 3a coobpasHoct. OBa NPasuno e Bo COFNAcHOCT co Touka 4.2.1 op ILAC -G8:09/2019 Bopwy 3a
ZoHecysakbe O4/IYKa U W3jasa 3a coobpasHocT v rnack:

Mpaeuno Ha 6uHapHa oanyKa 3a e4HOCTaBHO NpudaKarve Kora:

- M3MepeHaTa BpeaHOCT e NOoA rpaHnuarTa Ha npudakarse AL=TL - ,3anosonysa” unm

- M3MEpeHaTa BpeaHOCT e Haj rpaHWuaTa Ha npudakaree AL=TL- , He 3agosonysa "

COrNacHO BaMEYKWOT NPaBUIHKK Ha HaUWOHaNHOTO 3aKOHOAaBCTBO.

3aBenewka Bp. 6: CUTe aKpeAMTAPaHW METOAM 04 ONCEroT Ha akpeauTauwja ce objaseHi Ha se6 ctpaHara www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepsuja: 4 Bo cuna oo: 20.06.20222 |
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