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BONECTU KAl XMBOTHU

WU3BELLUTAJ O NABOPATOPUCKO UCNUTYBAHE
(co akpeguTUpaHo MocTpuparbe)
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MKC EN ISO/IEC
17025:2018

Teciupmne
MEC EN ISOARC 1TU2E

o

AT - 076

yA. ,,Bopuc Tpajkosckn” bp.130
1000 Ckonje, MakegoHuja

MU3BewwTaj 6p. 175023/6 X

XemMmucKa aHanmsa

Wme Ha BapaTtenot : JKIM Bogosopa H. UnnHaeH
Appeca Ha 6apartenot : yn. 9 66 UauHgeH - OnwTKHcKa 3rpaga UanHaeH

[atym Ha 3emarbe: 26.07,.2023
Aatym Ha npuem: 26.07.2023

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

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

| Bosepa: Ha geH 26.07.2023 roaunHa, oBnacteHoTo nvue Hukona LiBeTKOBCKWM U3BPLIN 3eMatbe Ha NPUMEPOK BOAa
3a Nuere 3a TeCTupatbe Ha ¢H3W—IKO-XEMHCH3 aHanwmia.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: BoaaTta 3a Nuere e 3emMeHa oA 4Yelwma BO AB8OP BO H. Jaka 1,
yn. 119, 6p. 8, UnnHpeH.

Il MpumepouuTe ce 3eMeHW COrnacHo nnaH 3a 3emarse Ha npumepouu: Ob 7.3-02 [naH 3a 3emarbe Ha
NPUMEPOLMU.

IV CraHpapgu ¥ mertoau 3a 3emare Ha npumepoum: MKC I1SO 5667-5:2007 — YnartcTBo 3a 3emMarbe Ha
NpUMepoLM BOAA 3a NUeHe 04 NPEYUCTUTENHU CTaHWULM U BOAOBOAHM AUCTPUBYTUBHM CUCTEMM.

V [lononHyBaa, OTCTanyBaka WK UCKAYYYBakba Of METOAOT U 04 NJIAHOT 3a 3eMatkbe Ha npumepouu: /

VI Pesynratu:

KapakTepucTUKK Ha NnpumepoKoT: Bopa 3a nuerbe — H. Jaka 1, UnunpeH
(MMe, TProBCKO UME, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha Tpaeke, KOMYECTBo)

MepHa Coobpa3sHoct
WUp. 6poj Napamerpu Tect maron Pesynrar opg, Heogpe- FpaHu4HKn 3aposonysa/
WCNUTYBaKbETO | AeHocT BpPEAHOCTH MNpudarnuso/
* He 3aposonysa
175000623 | Boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3a008B0/YBa
Mupuc 1SO 13301:2018 H.4 / Hema 3af0B0NYyBa
Bryc 1SO 13301:2018 H.4, / Hema 33/,0B0NYBa
Temnepartypa P.Y7.4-11x +10,3°C i 257 3apoBonysa
MaTHocT MKCEN ISO 7027-1: 2017 0,15 NTU / 1,5NTU 3af40BONYBa
pH MKC EN ISO 10523:2013 7,98 / 6,5-9,5 pH 3a0B0NYBa
eauHALM
Motpowyeauka Ha KMnO, MKC EN ISO 8467:2007 1,83 mg/L i 8 mg/L 3a0B0O/YBa
En. cnpoBoanuBocT MKC EN ISO 27888: 2007 939 uS/cm / 2500 pS/cm 3agoBonysa
AmoHujak (NH,) MKC ISO 7150-1:2007 0,03 mg/L 7 0,5 mg/L 3afoBoNysa
i H3darue: 1 Bepsuja: 4 |

| Bo cuna 0d: 20.06.2022z.

12




oY NAB NABOPATOPUIA 3A UCTTUTYBAHE HA XPAHA U AUJATHOCTUKA HA

™, Tecmpuine
F 2 b BOHECT“ KAJ H{HBOTHH MEC EN l»«:’m 170258
ood@la "
_::m:g:_ﬂ M3BELWUTAJ O4 NABOPATOPUCKO UCNUTYBAHE MK?:EEEIlIBSgilEC
CO aKpeauTupa
PO aKPERIIDAHG MACTPMpatEE) 17025:2018
Hutputi (NO,) MKC ISO 26777:2007 0,07 mg/L / 0,5 mg/L 3agosonysa |
Hutpatu (NO;) MEKC ISO 7890-3:2007 12,9 mg/L / 50 mg/L sagosonysa |
Xnopugm MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3300B0ONYE3
Heneso MKC ISO 6332:2007 0,05 mg/L / 0,2 mg/L 3agosonysa |
PeaugyaneH xnop MKC EN ISO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3ajosonysa |

McnuTyBaHWMOT NPUMEPOK FM 3340B0/YBa KpUTEpUymuTe 3a BapaHMoT napamerap cornacHo MpasunHuKoT 3a BesbeaHocT u KBanuTeT Ha
Boaarta 3a nueke (Cn.BecHunk bp.183/18 Mpwunor 1).

BpeMeHCKM ycnosu: v' coHyeBo 0O 06AaYHO O MPOMEH/NMBO [ BPHEXAWBO O Temnepartypa
HayuH Ha cknaguparbe: NagunHuk
TemnepaTypa Ha NaAWNHMK 33 TPAHCMOPT Ha NnpumepokoT: 4 + 2°C

MocTpupatbeTo e M3BpuWeHo o4 cTpaHa Ha:

o KnueHT o ®dya NNab Hukona LiBeTKOBCKM (CO akpeauTUpaHa METOAB).#.T....
/Me, Npe3ume Ha AULLETO KOE ro U3BPLIMIO MOCTPUPaHETo /

Opo6pun: M-p Munuua TpajKkockas.... 2./ MW
\5 P-n Ha xemucka nabopartopuja

4O ]

W3paboTtun: M-p MeaHa CnacecKa...........\lid\.

oy [

\ A
[atym(n) Ha u3BegyBarse Ha nabopatopuckuTe aht@r+g;;m_2@07.2023-3 1.07.2023
Jatym Ha usgasarbe Ha ussewrTajoT: 31.07.2023 s -

S——

Co * ce o3HayeHysa HeEaKpeaWTMPaH MeTog

**Kora knWHeToT He Bapa n3jasa 3a coobpa3HOCT BO U3BELITAjOT Ce M3BECTYBa MepHaTa Heo4PeeHOCT, BO CUTe APYru CNy4an MepHaTa HeoAPeAeHoCT, ce
NpecMeTyea BO Pe3yTaTOT camo no Haparbe Ha KAWEHTOT.

*¥% co 03HaUyBaaT METOAM KoM ce AobueHM of cTpaHa Ha nabopaTopuja co koja Pyg Nab wwa cknyyeHo fgorosop 3a copaboTka

WUsjasa 3a HenpucTpacHocT
Pakoeopactsoto Ha ANTY ®yga /lab 00-Ckonje rapaHTUpa AeKa CUTe aKTUBHOCTM 33 UCMUTYBaHE Ce U3BpLUIYBaaT HeNpUCTPacHo M
B0 cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. CuTe OANnyKM ce HOCaT BpP3 OCHOBA Ha OGjeKTMBHW AOKasu 32
ycornaceHocT co pedepeHTHUTE CTaHAAPAM U BP3 OANYKUTE HE MOXAT Aa BAM]jaaT APYrM UHTEPECU WKW APYTW CTPAHU U HUKO]
Hema npaso Aa BAWjae Ha epaboTeHWTe BO OAQHOC Ha Pe3yNTaTUTE OAHOCHO Hema Mpaso Ha 6MN0 KaKBM BHATPELUHM,
HaZIBOPELUHK, KOMepLUUjanH1, GUHAHCUCKK U APYT BUA NPUTUCOUM U BAMjaHK]a.

3abenewxa bp. 1: PeaynTature o4 TECTOBMTE Ce OAHECYBAaT CAMO 33 UCNWUTyBaHUTe npumepouu. OBOj NPOTOKON HE Cmee Aa Ce Penpoayumpa OceeH co
nucmeHa go3sona Ha nabopaTopujaTta v BO UEenocT.

3abenelwka Bp. 2: NaGopaTopwjata He OATOBaPa 33 BEPOAOCTOJHOCT HA NOAATOUMTE AOCTABEHM OF NOAHOCHTENOT BO Bapakbeto 3a UCnuTysare.

Jabenewka Bp. 3: Kora KAMEHTOT U3BPLUKA 3EMAtLE Ha NpUMepouunTe, naboparopujaTa He HOCK OArOBOPHOCT 32 penpeseHTaTMBHOCTa Ha NpUMepouuTe.
3a6enewxa bp. 4: U3sewTajoT 04 NabOPaTOPUCKOTO MCNUTYBatbE Ce M3AaBa 8o cornacHocT co MNP 7.8 WasecTyBatbe 3a peaynTaTu.

3abenewka Bp. 5: [OKOAKY KAveHToT Gapa wasewTajoT o4 NaboOPaTOPUCKO WUCMUTYBatbe A3 COAPMW u3jasa 3a coobpa3noct, nabopatopwjara noctanysa
COrNacHo Npaswno 3a AoHecysarbe Ha OANYKa 3a u3jasa 3a coobpasHocr. OBa npasuno e Bo cornacHocT co Touxa 4.2.1 og ILAC -G8:09/2019 Bogwy 32
AOHEeCYyBakbe 04/1YKa W M3jaBa 3a cooBpasHOCT 1 rnacu:

Mpasuno Ha GuHapHa oaNyKa 33 eQHOCTaBHO npudaKarbe Kora:

- U3MEepeHaTa BpeAHOCT e No4 rpaHMUaTa Ha npudakare AL=TL - ,3agosonysa” nau

- M3MepeHaTa BPeSHOCT e Hag rpaHnLaTa Ha npudakatbe AL=TL- , He 3agosonysa “

COTNACHO BaMEYHMOT NPasuIHMK H3 HaUMOHaNHOTO 3aK0OHOA3BCTBO.

3abenelwka bp. 6: CUTe aKpeaUTMPaHU METOAM OF ONCEroT Ha akpeauTaluja ce objaseH Ha Beb cTpaHaTa www.iarm.gov.mk v www.foodlab.com.mk.

W3daHue: 1 Bepsuja: 4 Bo cuna od: 20.06.20222.
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Mme 13 6apatenct : JKIN Bogosog 1. MankgeH
Anpeca Ha HapatenoT - ya. 9 66 Maungen - OnwTHKCKa 3rpaga UanHaeH

[atym =z 3emaree: 26.07.2023
Oatym Ha npuem: 26.07.2023

Bpoj Ha Bapatrbe 3a ucnurysarse: 175023
NponpatHo nucmo (6p, aatym): /

| Bosea: Ha aex 26.07.2023 roauHa, 0BNacTeHOTO iMue Hukona LiBETKOBCKM U3BPLWK 3€Matbe Ha MPUMEPOK BoAa
33 NUee 33 TeCcTuparbe Ha MHKpOﬁHOﬂOU.IRa aHanu3a.

Il OnMc Ha MEecTo Ha 3emarbe Ha npumepoum BoaaTa 3a Nuerbe e 3eMeHa 0/ Yellma BO ABOP BO H. Jaka, ya. 119,
6p. 8, UnuraeH.

Ill MpumepouuTe ce 3EMEHM COrNIacHO NAaH 3a 3emarbe Ha npumepoum: OB 7.3-02 MnaH 3a 3emarbe Ha
NPUMEPOLH.

IV Crangapam » metogu 3a 3emare Ha npumepouu: MKC [SO 19458:2009 — 3emarbe Ha npumepouu 3a
MUKPOBMONOLLKa aHanusa.

V [lononxysarba, OTCTanyBaka MAN UCKYYyBakba 04 METOAOT U 04 NNAHOT 32 3eMakbe Ha Npumepoum: /

VI Pesyararu:
1.KapakTepucTuKKM Ha NpMMepoKoT: Boga 3a nuerse — H. Jaka 1, UnnHaeH.
(ume, TproBcko Mme, cepuja, AaTym Ha NPOU3BOACTBO, POK Ha Tpaere, KOMWYECTBO)

i T CoobpasHocr
WUa. 6poj i C— Tecrmeron Pesynrar og, necanene- TpaHWYHK 3aposonysa/
MCMUTYBaEeTo Hoer ** BPeAHOCTH Npudarnuso/
‘ He 3ag0so0nyBa
175000623 ! Pseudomonas aeruginosa MHKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
| KoaudopmHu Gakrepum MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
: E.coli MKC EN IS0 9308-1 | O cfu/100ml / 0 cfu/100ml 3aposonysa
Enterococcus faecalis MKC EN 1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apgosonysa
CyndutopeayLypauku MKC EN SO 26461-2 | 0 cfu/100m| / 0 cfu/100ml 3aposonysa
aHaepobu
| Bpoerse MMKPOOPraHWU3mMM MHKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha kyntypa 22°C
| Bpoerbe MMKPOOPraHU3mMK MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
i Ha kyatypa 37°C

MCnMTYBaHMOT NDUMEDOK M1 334080N1YBa KpUTEPUYMUTE 3a GapaHWOT napameTap cornacHo MpasuaHuKoT 3a 6esbeaHoct u
KS2AMTET Ha BOJaTa 3a nuerse (Cn.BecHuk Bp.183/18 Mpunor 1 u Npunor 4)

[rE— | Bepsuja: 4 | Bo cuna 0o: 20.06.20222
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oy NAB TIABOPATOPUIA 3A UCTTUTYBAHE HA XPAHA U AUJATHOCTUKA HA
BOJIECTU KAJ] KUBOTHU

Tecrmpm
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T
Food@lab o
e W3BELLTAJ Of} IAEOPATOPUCKO MCMIUTYBAHSE .
(co akpeauTMpaHO MOCTpUpatbe) MKCEN ISO/IEC
17025:2018
BpemeHckM ycnosu: ¥ COHY4eBO O 06NaYHO O NPOMEHNMBO [ BPHEMAWBO O TemnepaTypa

HauuH Ha cknaguparse: NagunHUK
Temnepatypa Ha NagWHWK 33 TPAHCNOPT Ha NpumepoKoT: 4 +2°C

MocCTpHpaHEeTO € M3BPLUEHO O CTPaHa Ha:

o0 ®ya Nlab HUKoNa LLIBETKOBCKM (CO aKpesuTUPaHa METOAA) . uuievrenrereisessineassaessans
€ Ha JIMLETO KOe ro M3BPLUMAIO MOCTPHpateTo /

0p06pUN: AHAPEa BOWKOCKA. cvucveveeslererereens
P-n Ha mukpobuonowka nabopatopuja

M3pabotun: Hatawa MuneHKoBcKa

Hatym(n) Ha ussepysarbe Ha nabopatopuckure aKTMBHOCTH: 26.07.2023 - 29.07.2023
[atym Ha usgasarbe Ha ussewrTajot: 31.07.2023

Co * ce 03Ha4yBa HEaKpPeAWTMPaH MeToq,

**Kora wauHeToT He 6apa M3jasa 33 co0BpPa3HOCT BO MIBELITAJOT CE MIBECTYBA MEPHATA HEOAPELHOCT, BO CHTE APYIM CYy4an MepHaTa HeoApeaeHocT, ce
npecMeTysa 8o pesynTaTtoT camo no baparbe Ha KAWMEHTOT.

*** ce p3HauyBaaT MeToamM Kou ce nobuenn op cTpaHa Ha naBopaTopwja co koja ®ya 1ab Mma crknyveHo aorosop 3a copabotka

W3jasa 3a HenpucTpacHocT

PakosogcTeoTo Ha AANTY ®yg /lab J00-CKonje rapaHTUpa AeKa CUTE aKTMBHOCTH 33 UCNUTYBabe Ce U3BPLUYBAaT HeNpPUCTPaCHO K
BO cornacHoct co Gaparata Ha MKS EN ISO/IEC 17025:2018. CuTe OANYKM Ce HOCaTt BP3 OCHOBAa Ha O6jeKTMBHM AOKasuW 33
YCOrNaceHocT co pedepeHTHUTE CTAHAIPAM U BP3 OANYKUTE HE MOXAT Aa BAWjaaT ApPYru MHTEPeCH WAK APYrv CTPaHU WU HUKO]
HEema npaBo Aa anujae Ha Bpaﬁmeuure BO OAHOC Ha pe3ynTatuTe O4HOCHO Hema npaBo Ha 6uno Kaxksu BHaTPEeLWHM,
HagBOpeLWHM, KOMepLUUWjanHu, PUHAHCHUCKK U ADYT BMA NPUTUCOLM M BAMjaHM]a.

3aBenewka Bp. 1: PeaynTature Of TECTOBMTE Ce OOHECYB33T C3MO 33 WCNWTYBaHMTe npumepouyr. OBoj NPOTOKON HE CMee A3 Ce Penpoayunpa OCeeH co
nMCMEHa 403803 Ha naboparopujaTta 1 8O LEnoCT.

3abenewsa bp. 2: labopaTopwjarta He oAroBapa 3a 8epoAOCTOJHOCT Ha NOAATOUMTE A0CTaBeHW 04 NOAHOCUTENOT BO Bapak-eTo 33 UCNUTYBaHbE,

3abenewxa Bp. 3: Kora KAMEHTOT U3BPLIKA 3EMatbe Ha NpumepouuTe, nabopaTopujaTta He HOCKM OATOBOPHOCT 33 PENPE3EHTATUBHOCTA HAa NpUMepouuTe.
3abenewxa bp. 4: U3sewTajoT o4 NaBOPaTOPUCKOTO MCNUTYBAME Ce W3aasa 8o cornacHocT co MNP 7.8 U3secTyBatbe 3a pesynTaTu.

3abenewka bp. 5: [loKonky kaveHToT Hapa W3eewTajoT oA NabOPaTOPUCKO WUCMWTYBarke A3 COAPMM W3jasa 3a coobpasHoct, nabopaTopwjata nocranyea
COrnacHo NpaBMNO 3a AOHECYBare Ha OANYKa 33 w3jaea 3a coobpasHoct. OBa NPasUno e BO cornacHoct co Touka 4.2.1 og ILAC -GB:09/2019 Boauy 3a
LOHecyeakbe 04/1YKa 1 U3jaea 3a coobpasHOCT 1 rnacu:

Mpasuno Ha BUHapHa oAnyKa 3a eAHOCTaBHO NpudaKarse Kora:

- M3IMepeHaTa BPeAHOCT € Nog rpaHuLaTa Ha npudarare AL=TL - ,3agosonysa” nnu

- M3IMEpEeHaTa BPeAHOCT € Haj rpaHnLaTa Ha npudanarbe AL=TL- , He 3agoBonyea

COTNACHO BaMEUKUOT NPABUAHKUK Ha HALMOHANHOTO 3aKOHOA3BCTBO.

3abenewxa Bp. 6: CuTe aKpeAMTUPAHW METOLM OA OMCeroT Ha akpeauTauwja ce objaseHu Ha seb ctpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepzuja: 4 Bo ewra od: 20.06.20222

o W i |




