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XemucKa aHanmsa

Mme Ha Bapatenot : JKM Bogosopg H. UnuHaeH
Apnpeca Ha bapatenot: yn. 9 66 UnunpeH - OnwTuHCcKa 3rpaga MannaeH

Hdatym Ha 3emarbe: 19.10.2022
Aatym Ha npuem: 19.10.2022

Bbpoj Ha 6apatbe 3a ucnutysarbe: 176622 X
MponpaTHo nucmo (6p, aatym): /

| Bosea: Ha peH 19.10.2022 roguHa, oBnacTeHoTo nuue Hukona LiBeTKOBCKM M3BPLUKM 3eMakbe Ha NPUMEPOK BoAa
32 NUerbe 3a TecTuparbe Ha GU3UYKO-XEMUCKA aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoun: Boaarta 3a nuerse e 3emeHa og KyjHa oa Jetcka MpaauHka ,loue
Oenyes”- UNnHaeH.

Il MpumepouuTe ce 3emMeHM COrNAcHO NAaH 3a 3emare Ha npumepouu: O6 7.3-02 Mnaxd 33 3emarbe Ha
npumepoLu.

IV Cranpapgm u metoamn 3a semarbe Ha npumepouun: MKC ISO 5667-5:2007 — YnaTcTBo 32 3emarbe Ha

NpYMepPOoLM BOAA 32 NUetbe 04 NPEeYUCTUTENHU CTaHULKU U BOAOBOAHM OUCTPUBYTUBHU CUCTEMM.

V [ononHysara, OTCTanyBara UNu UCKNYUyBarba O/, MeTOA0T U 04, N/IAHOT 3a 3eMarbe Ha npumepouu: /

VI Pesynratu:

KapaKktepuctuku Ha npumepokoT: Bopaa 3a nuerse — [lercka MNpaguHka ,Moue Oenyes"
(Ume, Tproecko UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha Tpaere, KOAMYecTso)

MepHa Coobpaznocr
WUa. 6poj Fiagamemne Ther wiston Pesyntart og, Heopgpe- TpaHuyHK 3aposonysa/
MCNUTYBaMETO | AeHocT BPeaHOCTH Mpudarnuso/
” He saposonysa
176600422 | Eoja MKC EN 1SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3af080/yBa
Mupuc BPM 7.4 — 78x H.A, / Hema 3a4080NY8a
Bryc BPM 7.4 — 79x H.4 / Hema 3af0BoNyBa
TemnepaTypa BPM 7.4 — 80x +10,5°C I 25°C 3agosonyea
MartHocT MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3aposonysa
pH MKC EN ISO 10523:2013 7,51 / 6,5-9,5 pH 3afosonysa
eanHULKM
MoTtpowysayka Ha KMnO, MHKC EN 1SO 8467:2007 1,70 mg/L / 8 mg/L 3agosonysa |
En. cnpoBognusoct MKC EN ISO 27888: 2007 566 uS/cm / 2500 pS/cm 3aposonysa |
AmoHujak (NH,) MKC ISO 7150-1:2007 0,030 mg/L / 0,5 mg/L 3aposonysa |
H3danue: 1 Bepsuja: 4

| Bo cuna 09: 20.06.20222.
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Hutputn (NO,) MKC 1SO 26777:2007 0,039 mg/L i 0,5 mg/L 3afoBOAYEa
Hutpatu (NO3) MKC I1SO 7890-3:2007 7,7 mg/L i 50 mg/L 3aaosonysa
Xnopuam MKC 1SO 9297-2007 3,55 mg/L ) 250 mg/L 3aposonysa
Weneso MKC ISO 6332:2007 0,046 mg/L / 0,2 mg/L 3agosonyss
PesngyaneH xnop MKC EN I1SO 7393-2:2019 0,23 mg/L ¥ 0,5 mg/L 3ajosonysa

McnuTysaHMOT NPMMEPOK M 3a0BONYBa KpUTepuymuTe 3a BapaHuoT napamertap cornacHo MpasunHUKOT 3a 6e3beHOCT U KBANWTET Ha
soaara 3a nuerse (Cn.BecHuk Bp.183/18 Npunor 1).

BpemeHCKM yCnoBu: v' coH4yeBo O 06/Ma4YHO [ MPOMEHAMBO [ BPHEXAWBO [ TemrnepaTtypa
HauyuH Ha cknaguparbe:  NagunHuK
TemnepaTypa Ha Nagu/IHUK 3a TPAHCNOPT Ha npumepokoT: 4+ 2°C

MocTpupareTo e M3BPLUEHO 0f CTPaHa Ha:

o KauneHT LLBETKOBCKM (co akpeauTUpaHa meToaa)..

U3pabotun: M-p Munuua TpajKkocka,
/vume, npesume, notnuc /

p06pun: PpocuHa CnacoscKal.....
/vme, npesume, noTn

Hdatym(n) Ha nsseaysarse Ha nabopatopuckute akTueHocTK : 19.10.2022-21.10.2022
[atym Ha uspasatbe Ha ussewrajor: 21.10.2022

Co * ce o3Ha4eHysa HeaKpeaMTUpaH MeToq

**Kora KnuHeToT He 6apa u3jasa 3a c00BPa3HOCT BO W3BELITAJOT CE M3BECTYBA MEPHATa HEOAPEAEHOCT, BO CUTE APYTv C/IY4au MepHaTa HeoApeaeHocT, ce
NPecMeTysa BO Pe3y/nTaToT camo no Gapatbe Ha KAWEHTOT.

**% co 03HauyBaaT METOAM KoM ce obueHn og ctpaa Ha nabopartopuja co koja Py Nlab uma ckiyyeHo gorosop 3a copaboTka

MU3jaBa 3a HenpucTpacHocT
PakosopacteoTo Ha AMTY dya Nab [00-Ckonje rapaHTMpa AeKa CUMTe aKTMBHOCTKU 32 UCMIUTYBabE Ce U3BPLUYBAAT HENPUCTPACHO M
BO cornacHoct co Gapamwara Ha MKS EN ISO/IEC 17025:2018. Cute OfNyKM ce HOCAaT BP3 OCHOBA Ha 06jeKTWBHW AoKasu 33
YCOrnaceHocT co pedepeHTHUTe CTaHAApPAM WU BP3 OANYKWUTE He MOMAT [Aa BAMjaaT APYry UHTEPecu UAW APYrU CTPaHWU U HUKO]
HEMa NnpaBo Aa BAujae Ha BpaboTeHUMTe BO OAHOC Ha pesyATaTMTe OAHOCHO HEmMa MpasBo Ha 6uno KakBu BHATPELUHHM,

HagBOpeLIHU, KOMEpLUjanHu, PUHAHCUCKM U APYT BUA NPUTMCOLM U BUjaHKja.
3abenewxa Bp. 1: PeayntaTute 0f TECTOBMTE CE OAHECYBAaT Camo 3@ UCNWTYyBaHWTe npumepoun. OBOj NPOTOKOA He cMee Aa ce penpogyunpa oceeH co
nWcMeHa Ao3eona Ha nabopaTtopujaTa M BO LEnocT.
3abenewxa Bp. 2: /laBopatopujara He o4roBapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTaBEHM 0f NOAHOCUTENOT BO Bapatbero 3a ucnurysaise.
3abenewka Bp. 3: Kora KAMEHTOT M3BPLUMA 3EMatLE Ha NpUMepouunTe, nabopaTopujaTta He HOCH OArOBOPHOCT 3@ PENPE3EHTAaTUBHOCTA Ha NpMMepouuTe.
3abenewka Ep. 4: M3sewTajoT og nabopaTopUCKOTO MCUTYBaHE ce U3faBa Bo cornacHoct co P 7.8 M3secTysarbe 33 pesynTartu.
3abenewxa Bp. 5: [oKonky knmentor Gapa u3sewTajoT o nabopaTopUCKO MCNWTYBakke Aa COAPKM W3jasa 3a coobpastoct, nabopaTopwjata nocranysa
COrNacHo NpPaswWio 3a AOHECYBare Ha Of4NyKa 3a w3jasa 3a coobpasHoct. Oea npasuno e Bo cornacHoct co Touka 4.2.1 of ILAC -G8:09/2019 Bogm4 3a
[AOHECcyearbe Of/1yKa WU u3jasa 3a coobpa3HOCT W rnacu:
MNpasuno Ha 6uHapHa 0gAYKa 3a eAHOCTaBHO NpudaKarbe Kora:
- M3MepeHaTa BpegHoCT e Nog rpaH1uaTa Ha npudakare AL=TL — ,3agosonysa” nnn
- MamMepeHaTa BpeAHOCT € Haf rpaHMuaTa Ha npudakare AL=TL- , He 3agosonyBa “
COrNacHO BaMeYykWoT NPaBWAHMK Ha HAUWOHANHOTO 3aKOHOAABCTBO.
3abenewka bp. 6: CTe aKpeAUTMPaHU METOAM Of ONCEroT Ha akpeauTaumja ce objaseqn Ha Beb crpaHaTta www.iarm.gov.mk v www.foodlab.com.mk.

(Ms&uuue: 1 [ Bep3auja: 4 Bo cuna 00: 20.06.2022. l
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U3sewTaj 6p.176622/4

Mukpobuonouwka aHanusa

Ume Ha Bapatenor : JKMN Bogosog H. UnuHaeH
Anpeca Ha bapaTtenot : yn. 9 66 UnuHgeH - OnwTUHCKa 3rpaga UnunaeH

[atym Ha 3ematbe: 19.10.2022
Hatym Ha npuem: 19.10.2022

bpoj Ha bapatrse 3a ucnutysame: 176622
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha aeH 19.10.2022 roauHa, 0BNACTEHOTO AuLe HuKona LIBeTKOBCKU U3BPLUKN 3eMatbe Ha NPUMEpPOK BOAa
3a NUerbe 3a TecTuparbe Ha MI/IKpOGPID.ﬂGLIJKa dHanum3a.

Il Onuc Ha mecTo Ha 3eMarbe Ha npumepoum:Bogata 3a nuerse e 3eMeHa og KyjHa og, [letcka MpaguHka ,loue
Denues”- UnunaeH.

Il NMpumepouuTe ce 3eMeHU COrNacHo MnaH 3a 3emarbe Ha npumepouu: Ob 7.3-02 MMnaH 3a 3emarbe Ha
npMMepoLum.

IV Crangapau 1M metoaum 3a 3emarbe Ha npumepoum: MKC [SO 19458:2009 — 3emarbe Ha npumepoum 3a
MuKpobuonoLlKka aHanusa

V [lononHysarba, OTCTanyBarba UAM UCKAYYYBarba 04 METOAO0T M Of, NNAHOT 3a 3eMakbe Ha npumepoum: /
VI Pesynrartu:

1.KapaKkTepucTUKKM HAa NnpumepoKoT: Boaa 3a nuere — MpapguHka ,Moue flenyes”
(MMme, TProBcKo UMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha TPaeke, KONMYecTBo)

CoobpasHoct
WUa. 6poj Pesynrtart opg, (HeD FpaHuuHM 3aposonysa/
NapameTpu Tecr metog Heogpeae-
MCMUTYBaKETO ooy ** BpeAHOCTH Mpudarnuso/
He 3agosonysa
176600422 Pseudomonas aeruginosa MKC EN I1SO 16266 0 cfu/100ml / 0 cfu/100ml 3apososyBa
KonudopmHu baktepum MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
E.coli MKCEN IS0 9308-1 | 0 cfu/100m| / 0 cfu/100ml | 3amosonysa
LipeBHW EHTEPOKOKK MKC EN I1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypayku MKC EN 1SO 26461-2 | O cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobun
Bpoere MUKPOOPraHM3mu MHKCEN I1SO 6222 4 cfu/ml / 100 cfu/ml 3aposonysa
Ha KynTypa 22°C
Bpoetbe MUKPOOPraHU3MK MKC EN 1SO 6222 2 cfu/ml / 20 cfu/ml 3aposonysa
Ha Kyntypa 37°C

McnuTyBaHWOT NPMMEPOK MM 3a40B0/IyBa KpUTEPMYMWTE 33 BapaHMOT napameTap cornacHo MpaBuaHuKkoT 3a 6esbegHoct 1
KBaNWTET Ha B0AaTa 3a nuerbe (Cn.BecHuk bp.183/18 Mpunor 1 1 Npunor 4)

Hzoawue: |

[ Bepsuja: 4

| Bo cuna 00: 20.06.2022-
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NNABOPATOPMIA 3A UCNUTYBAKE HA XPAHA U J'J,HJA.LI'HOCT WUKA HA BOJIECTU

: Tecompmme
- KAJ YXUBOTHMU MEC EN ISOUEC 17025
Food@lab 0E 7.8-02
Sl M3BELUTAJ O NABOPATOPUCKO UCIMUTYBAIE MKC EN 1SO/IEC
CO aKpeauTUpaH Tending.
( peauTUpaHo MoCTpUpare) 17025:2018 Testio

BpemeHcku ycnosu: v coH4yeBo 0 06na4HO O NPOMEHAMBO [ BPHEX/MBO O TemnepaTtypa
HauuH Ha cknagupare: NagunHKUK
TemnepaTtypa Ha NaAWIHUK 33 TPAHCNOPT Ha NpumepokoT: 4 + 2°C

MocTpupareTo e M3BpLUeHo of CTpaHa Ha:

Opobpun: AHapea bolwKocKa..... /...
/vme, npesume, NoTMM

Oatym(v) Ha usseayBarbe Ha nabopaTopuckuTe akTueHoCTM : 19.10.2022 - 22.10.2022
OaTtym Ha uspasarbe Ha usselwTajoT: 25.10.2022

Co * ce 03Ha4eHyBa HeakpeauTUPaH MeToq

**Kora kaMHeToT He Gapa u3jasa 3a cooBpasHOCT BO M3BELITA|OT CE UIBECTYBA MepHaTa HeoAPeAeHOCT, BO CHTe ApYrv Cy4an MepHaTa HeodpefeHocT, ce
rpecMeTyBa BO PE3yATaToT camo no Gaparbe Ha KAMEHTOT.

*** co 03HAYYBaaT METOAM KoM ce fobuenn og cTpaHa Ha nabopaTopwja co Koja Pya /1ab uma ckny4eHo Aorosop 3a copaboTka

M3jaea 3a HenpucTpacHocT
Pakosopacrsoto Ha AMNTY ®yg /lab A00-Ckonje rapaHTUpa AeKa CUTe aKTMBHOCTU 3a UCNUTYBatbe Ce U3BPLUYBAaT HENPUCTPaCHO U
BO cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute 0ANyKM Ce HOCAT BP3 OCHOBA Ha objekTMBHM AOKa3n 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAapAW U BP3 OANYKMUTE He MOXaT Aa BAWjaaT APYrM MHTEpPecH MW APYrv CTPaHU W HUKOj
HemMa npaso Aa BaAuvjae Ha BpaboTeHWTe BO OAHOC Ha pe3ynTaTuTe OAHOCHO HEMa npaso Ha 6uno KakBM BHaTpPeLHW,
HaABOpeLWHW, KoMepLuKjanHu, PUHAHCUCKU U APYT BUA NPUTUCOLM U BAMjaHKja.

3abenewra bp. 1: PesynTatuTte Of TECTOBWTE CE OAQHECYBAAT Camo 3a UCNUTyBaHWTe npumepouu. OBOj NPOTOKON He cmee A3 Ce Penpodyunpa OCseH co
nucmeHa 4o3eona Ha nabopaTopujata v BO LEnocT.

3abenewka bp. 2: Nlaboparopwjata He oAroBapa 3a BEPOAOCTOJHOCT HA NOAATOUWTE AOCTABEHK 04 NOAHOCHTENDT BO BGaparbero 3a MCNUTYBaHE.

3abenewka bp. 3: Kora KAMEHTOT U3BPLLIWA 3EMatbe Ha NpumepoluTe, naboparopujata He HOCW 0ArOBOPHOCT 33 PENPe3eHTaTUBHOCTA Ha NPUMEDOUMTE.
3abenewka bp. 4: M3BewTajoT 04 NabOPaTOPUCKOTO UCMMTYBAtbE CE M34aBa Bo cornacHocT co NP 7.8 U3secTyBatbe 3a pesynTari.

3abenewxa 6p. 5: oKONKY KnueHToT Gapa M3sewTajoT 0a NaboPaTOPMCKO MCNUTyBarbe 4a COApPMHM M3jasa 33 coobpasHoct, nabopaTtopujata nocranysa
COrNacHo NPaBWio 3a AOHeCyBarbe Ha OANyKa 3a u3jasa 3a coobpasHoct. OBa Npasuio e BO COMACHOCT co Touka 4.2.1 og ILAC -GB:09/2019 Boauy 32
AoHecyBarbe 0anyKa v M3jasa 3a coobpa3HOCT U rnacu:

Mpasuno Ha GuHapHa ogsyKa 33 eAHOCTaBHO NpuaKarbe Kora:

- M3aMepeHaTa BpeaHOCT e oA rpaHuuaTa Ha npudakare AL=TL - ,33g080nyBa" MM

- M3MepeHaTa BpeJHOCT @ Haf rpaHuLaTa Ha npudarare AL=TL- , He 3aj0B0NYEa 'y

COrNacHo BaMeYkMoT NPaBuIHUK Ha HauWMoHaNHoOTO 33KOHOA4ABCTEO.

3abenewka bp. 6: CuTe akpeAUTMPaHM METOAM O/ OMNCEroT Ha akpeauTauuja ce objasequ Ha geb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepauja: 4 Bo cuna 0o: 20.06.20222 |
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