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MKC EN ISO/IEC

17025:2018

Tecrupamwe

MRC ENISOARC 17023

yn. ,bopuc Tpajkosckn” bp.130
1000 Ckonje, MaKkeaoHuja

Nme Ha 6apaTtenot : JKM Boposop, H.

MU3BewrTaj 6p. 178421/1 X

Xemucka aHanmsa

UnunpeH

Apgpeca Ha 6apatenot: yn. 9 66 UnuHgeH - OnwTUHCKa 3rpaaa UnvHaeH .

OaTtym Ha 3emarse: 10.11.2021
OaTtym Ha npuem: 10.11.2021

Ten.:

02 2781 166

e-mail: info@foodlab.com.mk

Bpoj Ha 6apatbe 3a ucnutysarbe: 178421 X
MponpaTHo nucmo (bp, aatym): /

KapaKTepucTukM Ha npumepoKoT: Boga 3a nuere — 0. UnuHpeH
(ume, TproBcko MMe, cepuja, AaTymM Ha NPOM3BOACTBO, POK Ha TPaeHe, KOIMYECTBO)

MepHa Coo6pasHoct
na. 6poj Napamerpu TecT MeTom Pesynrar og Heoppe- FpaHn4HK 3apoBsonysa/
MCNUTYBaETO AeHocT BpeAHOCTH He
x% 3ap0B0NyBa
17840121 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3apoBonysa
Mwupwuc BPM 7.4 — 78x H.4, /. Hema 3a/,0BO/1yBa
Bkyc BPM 7.4 — 79x H.A, /; Hema 3a/,0B0/1yBa
TemnepaTypa BPM 7.4 — 80x +9,8°C o/ 25°C 3a/,0BO/lyBa
MaTHocT MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3340B0/yBa
pH MKC EN I1SO 10523:2013 7,19 / 6,5-9,5 pH 3a408B0/yBa
eAVHULM
MoTpowyBayka Ha KMnOg4 MKC EN ISO 8467:2007 1,64 mg/L / 8 mg/L 3a40B0/lyBa
En. cnpoBoaansocT MKC EN ISO 27888: 2007 604 uS/cm / 2500 pS/cm 3a408B0/1yBa
AmoHujak (NHa) MKC ISO 7150-1:2007 0,040 mg/L / 0,5 mg/L 3a/0B0/yBa
HutpuTn (NO,) MKC ISO 26777:2007 0,025 mg/L / 0,5 mg/L 3a4080/y8a
Hutpatu (NOs) MKC 1SO 7890-3:2007 24,0 mg/L / 50 mg/L 334080/y8a
Xnopuau MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 334080/yBa
eneso MKC 1SO 6332:2007 0,170 mg/L // 0,2 mg/L 334080/yBa
Pe3supgyaneH xnop MKC EN ISO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3340B0/yBa

McnuTyBaHMOT NPMMEPOK 1 3a40B0/yBa KpUTEPUyMUTE 33 6apaHMOT NnapameTap coracHo MpaBuUAHUKOT 3a 6e36eAH0CT U KBaNWUTET Ha
BozaTa 3a nuere (Cn.BecHuk Bp.183/18 Npunor 1)

MoCTpMpakbeTo e U3BPLLIEHO 04 CTPpaHa Ha:

o0 Knnent 0 dypa 1ab Chasyo Bunapos (co akpeawTupasa metona)
/MMe, Npe3uMe Ha IMUETO KOE 10 M3IBPIUMAO MOCTDH
Hzoanue: 1 Bepzuja: 4 Bo cuna 00: 31.12.20202
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s W3BELUTAJ OZ1 NTABOPATOPUCKO UCMUTYBAHE MKC EN ISO/IEC

17025:2018

MN3pabotun: MBaHa Cnacecka............ .
/Mme, Nnpe3nme, NOTNUC

[atym(n) Ha nssepyBarbe Ha nabopaTopuckute akTMBHOCTY : 10.11.2021-12.11.2021
[atym Ha uspasarse Ha ussewTajot: 12.11.2021

Co * ce 03HayeHyBa HeakpeaUTUPaH MeTos,
**MepHa HeoApeAeHOCT ce NonoaHyBsa no 6apare Ha KAEeHTOT
*** ce 03HauyBaaT meToAu Kou ce gobueHun og cTpaHa Ha abopaTtopwja co Koja ®ya Jlab uma ckayueHo forosop 3a copaboTka

M3JABA 3A HENPUCTPACHOCT
PakosopacTBoTO Ha ANTY ®ypa J1ab JO0-CKonje rapaHTUPa AeKa CUTE aKTUBHOCTU 32 MCMUTYBakbe Ce U3BPLUYBaaT HeNnPUCTPaCcHO U
BO cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute oa/nyKM ce HOcaT BP3 OCHOBa Ha OGjeKTMBHM AOKasu 3a
ycornaceHocT co pedpepeHTHUTE CTaHAApAM M BP3 OAJIYKMTE HE MOXKaT Aa BAWjaaT APYrM MHTEPECU WK APYrU CTPaHU M HUKO]j
Hema npaBo Aa BAujae Ha BpaboTeHMTe BO OAHOC Ha pe3yATaTUTE OAHOCHO HemMa NpaBo Ha 6MN0 KaKBU BHATPELUHM,
HaABOPELWHU, KOMepUuUjanHu, GUHAHCUCKU U APYr BUA NPUTUCOLM U BAUjaHUja.

3abenewka bp. 1: PesynTtatute o TecToBUTE ce OAHECYBaaT Camo 3a MUCNUTyBaHuTe npumepouun. OBOj MPOTOKON He CMee fa ce penpoayuupa OCBeH Co
nucmeHa fo3sona Ha nabopatopwjaTa 1 BO LEsocCT.

3abenewka bp. 2: labopaTopujaTta He 0Aroapa 3a BepOLOCTOjHOCT Ha NOAATOUMUTE AOCTaBeHW 04, NOAHOCUTENOT BO BapareTo 3a UCMUTyBakbe.

3abenewka bp. 3: Kora KAMEHTOT U3BPLIMA 3eMatbe Ha NpumepouuTe, nabopaTopujata He HOCK OArOBOPHOCT 33 PENpPe3eHTaTUBHOCTA Ha NPUMEepoLMTE.
3abenewwka bp. 4: M3BewTajoT og 1abopaTOPUCKOTO UCNIUTYBatbE Ce M3gaBa BO coriacHocT co NP 7.8 U3secTysatrbe 3a pesyaTaTy.

3abenewwka bp. 5: Bo n3jaBaTa 3a c006pa3HOCT He e BKNy4YeHa MepHaTa HeoO4pPeLeHOCT, U UcTaTa ce BAyvyBa camo no baparbe Ha KNIMeHoT. JoHecyBarerto
oA/1yKa 3a coobpasHocT e nponuwaxo Bo MP 7.8 u e jaBHo gocTanHa Ha Beb ctpaHata www.foodlab.com.mk.

3abeneluka bp. 6: CuTe akpeanUTMPaHU METOAM OZ ONCEroT Ha akpeauTaumja ce objaBeHu Ha Beb cTpaHaTa www.iarm.gov.mk n www.foodlab.com.mk.

Hzoanue: 1 Bep3zuja: 4 Bo cuna 00: 31.12.20202 |
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i ®Y[1 NAB NABOPATOPWIA 3A UCTIUTYBAHSE HA XPAHA M MTUIANOLM

Food(@lab 05 7.8-01

~—————— | U3BELUTAJ O] TABOPATOPUCKO UCMIUTYBAHSE MKC EN 1SO/IEC
17025:2018

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

ya. . Bopuc Tpajkoscku” bp.130
1000 Cxonje, MakenoHuja

MU3BewrTaj 6p.178421/1

MuKpobuonolKka aHanunsa

Mme Ha Bapatenort : JKM Bogosopg H. UnuHaeH
Anpeca Ha 6apatenot: ya. 9 66 UnuHgeH - ONwWTUHCKa 3rpaga UnnHAeH

[JaTtym Ha 3emarse: 10.11.2021
Jatym Ha npuem: 10.11.2021

Bpoj Ha 6aparbe 3a ucnutysare: 178421
MponpaTHo nucmo (6p, aatym): /

1.KapakTtepuctuku Ha npumepoKoT: Boaa 3a nuere —0. UnuHaeH
(ume, TproBcko Ume, cepuja, 4aTym Ha NPOM3BOACTBO, POK Ha TPaerse, KO/MHYECTBO)

s MepHa Coobpa3sHoct
Ua. 6poj Pesynrar op, FpaHu4HKU
MapameTpu Tect meTop, Heoppepe- 3apoBonysa/
WUCMUTYBaETo e BpeAHOCTH
HOCT He 3a40B0/1yBa
17840121 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3agosonysa
KonnpopmHu 6aktepum MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBsonysa
LIpeBHM eHTEPOKOKM MKC EN 1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopenyuypayku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3apoBonyBsa
aHaepobu
bpoere MUKPOOpraHM3mMu Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3apo80nyBa
Kyntypa 22°C
Bpoere MUKpoopraHnamm Ha MKCEN ISO 6222 0 cfu/ml / 20 cfu/ml 3apoBonyBsa
Kyntypa 37°C

McnuTyBaHMOT NPUMEpPOK v 3a40BONYBa KPUTEPUYMUTE 32 BapaHMOT NapameTap coriacHo MNpaBUaHKUKOT 3a Be3begHoCT 1

KBanWTeT Ha BoAaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1)

MoOCTpUparEeTO e U3BPLLEHO 04 CTPaHa Ha:

O Knuent

M3pabortun: BujoHa BojHuUKa.. /.
/vime, npesu

| Hsoanue: I | Bo cusa 00: 31.12.20202
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MKC EN ISOUEC 17625

‘-L ®Y[ 1A NAGOPATOPMIA 3A UCTIUTYBAHSE HA XPAHA M MUIAZIOLM
Foodé«lab 067.8-01
o o U3BELLTAJ Of, IABOPATOPUCKO UCTIUTYBAHE MKC EN ISO/IEC :
17025:2018 Testhig

[atym(n) Ha usseaysarbe Ha abopaTtopuckute akTusHocTy : 10.11.2021 - 13.11.2021
[laTym Ha u3gasatbe Ha usselwTajot: 15.11.2021

Co * ce 03HayeHyBa HeakpeaUTUPaH MeTosL
**\lepHa HEOAPEAEHOCT ce MOoMo/aHyBa Mo 6apatbe Ha KAUEHTOT
*** ce 03HaYyBaaT MeTOAM KoM ce Ao6UeHN of CTpaHa Ha nabopaTopwja co Koja ®yp a6 uma cknydeHo JoroBop 3a copaboTka

M3JABA 3A HENPUCTPACHOCT

PakoBsoacTBOTO Ha AMTY dypa /a6 l00-Ckonje rapaHTMpa AeKa CUTe aKTUBHOCTYU 33 UCTIUTYBakbE Ce WU3BPLUYBAAT HENPUCTPACHO M
80 cornacHocT co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute OA/lyKM ce HOCaT BP3 OCHOBA Ha 06jeKTMBHM AOKa3u 33
YCOrnaceHocT co pepepeHTHUTE CTaHAAPAU U BP3 OANYKUTE HE MOXKaT Aa BAMjaaT APYr¥ MHTEPECU MAN APYTU CTPAHU U HUKO]
Hema npaso Aa BAvjae Ha BpaboTeHMTe BO OAHOC HA pe3yaTaTUTe OAHOCHO Hema npaBo Ha 6UN0 KaKBM BHaTPELUHM,
HaABOpELHU, KOMepLUUjanHu, GUHAHCUCKKU U APYT BUA NPUTUCOLM U BAMjaHuja.

3a6enewka bp. 1: PesynTatuTte of TeCTOBMTE Ce OAHECYBaaT Camo 3a UCMWUTYBaHUTE MPUMeEPOLN. OBOj NPOTOKO/I HE CMee [ia ce penpoAyuunpa oceeH co
nwucMeHa 40380/1a Ha siabopaTopujaTa U BO LENOCT.

3a6enewxa bp. 2: /labopaTopujata He 0froBapa 3a BepOAOCTOJHOCT Ha MoAaTouuTe AOCTaBEHU 04 MOAHOCUTENOT BO 6aparbeTo 3a UCnNuTyBatLe.

3aBenewka bp. 3: Kora KAMEHTOT M3BPLUMA 3ematbe Ha NpUMepoLyTe, nabopaTopujaTa He HOCW OArOBOPHOCT 33 penpe3eHTaTMBHOCTa Ha MPUMEepOoLUTE.
3a6enewxa bp. 4: U3sewTajoT o4 NabopaTOPUCKOTO UCMUTYBatbe Ce U3AaBa BO COrMacHOCT Co MP 7.8 U3BecTyBatbe 3a pesynTaTu.

3a6enewxa bp. 5: Bo u3jaaTa 3a COO6PA3HOCT He e BKyYeHa MepHaTa HeoApeAeHOCT, 1 1CTaTa ce B/lyHyBsa camo no 6apatbe Ha KNMEHOT. [JoHecyBareTo
onnyka 3a coob6pa3sHOCT e nponuwaHo 8o MNP 7.8 v e jaBHo focTanHa Ha Be6 ctpanata www.foodlab.com.mk.

3abenewka bp. 6: CUTe aKpeaUTMPaHM METOAM Of, ONCeroT Ha akpeauTauyja ce objaeHu Ha Beb cTpaHata www.iarm.gov.mk n www.foodlab.com.mk.

rM30aHue: 1




