Faadélab

[T TSR PR —

oy 1IAB IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U MUJANOLMU

MU3BELUTAJ O, IABOPATOPUCKO UCIMUTYBAHSE

06 7.8-01

MKC EN ISO/IEC
17025:2018

MKEC ENISOAEC 17025

Tecrupawe

o

AT - 076

CoTesting

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

MU3BsewTaj 6p. 178421/2 X

XemucKa aHanusa

Mme Ha 6apaTtenot : JKM Bogosopg, H. UnuHaeH
Appeca Ha 6apatenort: ya. 9 66 UnuHaeH - Jlypymnepu rpaguHka .

Jatym Ha 3emame: 10.11.2021
Jatym Ha npuem: 10.11.2021

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

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

KapaKTepucTnku Ha npumepoKoT: Boaa 3a nuerwe - c. Jlypymnepu
(ume, TproBcko ume, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaerbe, KOIMYECTBO)

MepHa CoobpasHoct
WUp. 6poj MapameTpn Teermeron Pesynrtat og Heoape- FpaHUYHKN 3aposonysa/
WUCMUTYBaHETO | AEeHOCT BpPEeAHOCTH He

x4 3a40B0/yBa

17840221 | boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co | 3apmosonysa
Mwupuc BPM 7.4 — 78x H.A, / Hema 3a40B0/yBa

Bkyc BPM 7.4 — 79x H.A / Hema 3a40B0/yBa

TemnepaTypa BPM 7.4 — 80x +9,8°C / 25°C 334,0B0J1yBa

MaTtHocT MKC EN ISO 7027-1: 2017 0,15 NTU / 1,5 NTU 334,0B0O/NYBa

pH MKC EN ISO 10523:2013 7,12 / 6,5-9,5 pH 3a4,0B0/1yBa

eanNHNLM

MoTpouwysauka Ha KMnO4 MKC EN ISO 8467:2007 1,68 mg/L /8 8 mg/L 3a4,0B0/1yBa

En. cnposBoanunsoct MKC EN ISO 27888: 2007 589 uS/cm / 2500 puS/cm 3a4,08B0/1yBa

AmoHujak (NH,) MKC ISO 7150-1:2007 0,030 mg/L / 0,5 mg/L 3a408B0/yBa

Hutputn (NO,) MKC ISO 26777:2007 0,020 mg/L / 0,5 mg/L 3a4,08B0/1yBa

HutpaTtu (NOs) MKC ISO 7890-3:2007 26,9 mg/L / 50 mg/L 3a4,08B0/1yBa

Xnopuamn MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3a/0B0/yBa

eneso MKC ISO 6332:2007 0,081 mg/L 7/ 0,2 mg/L 3a/10B0/1yBa

PesuayaneH xnop MKC EN ISO 7393-2:2019 0,21 mg/L / 0,5 mg/L 3a4,0B0/yBa

McnnTyBaHMOT NpUMeEpPOK M1 3a40BO/IyBa KpUTEPUYMUTE 3a 6apaHWOT napameTap cornacHo NpaBUAHUKOT 3a 6e36e4HOCT U KBAaJIUTET Ha
BoJaTa 3a nuerbe (Cn.BecHuk bp.183/18 Mpwunor 1)

MocCTpMpakeTo e U3BPLUEHO 04, CTpaHa Ha:

0 KnneHrt

o ®ypa /lab Chasyo Bunapos (co akpeauTupaHa metoaa)

/VMe, Npe3nme Ha NLETO KOe ro M3BPLLIMAO MOCTpUParbeTo /
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[atym(n) Ha n3BepyBarbe Ha N1abOPATOPUCKUTE aKTUBHOCTHU : 10.11.2021-12.11.2021
Jatym Ha nsgasarbe Ha nssewTajot: 12.11.2021

Co * ce 03HayYeHyBa HeaKpeaUTUPaH MeTo4
**MepHa HeoapeaeHoCT ce NonosHyBea no 6aparbe Ha KAMEeHTOT
*** ce 03HauyBaaT meToaM Kou ce fobueHu of ctpaHa Ha nabopartopuja co koja Py /1ab ma ckayyeHo AoroBop 3a copaboTka

WU3JABA 3A HEMPUCTPACHOCT
PakoBogcTBoTO Ha ANTY ®ypa J/1aé AO0-CKonje rapaHTUpa AeKa CUTE aKTUBHOCTU 33 UCMIUTYBakbE Ce U3BPLUYBAaT HEMPUCTPACHO U
BO cornacHoct co 6apawarta Ha MKS EN ISO/IEC 17025:2018. Cute OAnyKM ce HOCaT Bp3 OCHOBA Ha O6jeKTMBHM [0Kasu 3a
YCOrnaceHocT co pedpepeHTHUTE CTaHAAPAU U BP3 OANIYKUTE HE MOXKAT Aa BAMjaaT APYrU UHTEPECU UK APYIYA CTPAHU U HUKO]
HEemMa npaBo fga Bnuvjae Ha BpaboTeHUTE BO OAHOC Ha pEe3yNTaTUTe OAHOCHO HEmMa MpaBo Ha 6UNO KaKBM BHaTPELUHW,
HaZBOpELLUHU, KOoMepuUjanHU, PUHAHCUCKU U APYT BUA NPUTUCOLU U BAMjaHU]a.

3abenewka bp. 1: Pe3yntatute of TectoBuTe ce OAHECYBaaT Camo 33 UcnuTysaHuTe npumepouun. OBOj NPOTOKON HE CMee Aa ce penpoayuvpa OCBeH Co
nucmeHa [03B0/a Ha nabopaTtopujaTta 1 BO LenocT.

3abenewka bp. 2: labopaTtopwjaTta He O4roBapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTaBEHM O NOAHOCMTENOT BO HapakbeTo 3a ucnuTysare.

3abenewkKa bp. 3: Kora KAMEHTOT U3BPLUKMA 3eMatbe Ha NpUMepouuTe, nabopaTopujata He HOCY OArOBOPHOCT 33 Penpe3eHTaTUBHOCTa Ha NpUMepoLmTe.
3abenewka bp. 4: M3BewTajoT o4 NabopaTopMUCKOTO UCNUTYBaHbE Ce u3aasa Bo cornacHocT co MNP 7.8 U3sectysarbe 3a pesyntartu.

3abenewka Bp. 5: Bo u3jasaTa 3a cO06Pa3HOCT He e BK/ly4yeHa MepHaTa HeOAPEAEHOCT, U UCTaTa Ce B/y4yBa camo no 6aparbe Ha KAneHoT. [loHecyBarbeTo
oanyKa 3a coobpa3sHoOCT e nponuwaHo 8o MNP 7.8 1 e jaBHo gocTanHa Ha Beb ctpaHata www.foodlab.com.mk.

3abenelwka bp. 6: CUTe akpeanUTUPaHM METOAM O ONCEroT Ha akpeavTaumja ce objaseHu Ha Beb cTpaHata www.iarm.gov.mk n www.foodlab.com.mk.

| Hsoanue: 1 Bepaja: 4 | Bo cusa oo: 31.12.2020: |
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U3BewrTaj 6p.178421/2

MuKpoburonoLLKa aHanmsa

Mme Ha Bapatenor : JKM Bogosopa H. UnuHpeH
Anpeca Ha 6apatenot: ya. 9 66 UnuHpeH - OnwTUHCKa 3rpaga UnuHaeH

[atym Ha 3e

mame: 10.11.2021

Oatym Ha npuem: 10.11.2021

1.KapakTepucTUKM Ha NpumepoKoT: Boaa 3a nuere —c. Jypymnepu
(ume, Tproecko Ume, cepuja, 4aTym Ha NPOM3BOACTBO, POK Ha Tpaeke, KONMYECTBO)

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

Bpoj Ha bapatbe 3a ucnutysarbe: 178421
MponpaTHo nucmo (6p, aatym): /

Ha. 6poj Pesynrar o, Menie FpaHu4HKM Cooopasac
POl MapameTpu Tect meToa % A Heoapeae- P 3aposonysa/
MCNUTYBabETO e BpPeAHOCTH
HoCT He 3ag0Bo/lyBa
17840221 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
Konndopmuu 6aktepum MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonyBsa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM eHTepOKOKM MKC EN ISO 7899-2 0 cfu/100ml i 0 cfu/100ml 3apoBonysa
CyndutopeayLypaykm MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerbe MMKpOOpraHM3mm Ha MKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
KynTypa 22°C
} Bpoere MUKpOOpraHM3Mm Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
| KynTypa 37°C

McnuTyBaHMOT NPUMEPOK MM 3a40B0NYBa KpUTepuymuTe 3a 6apaHMOT napameTap cornacHo MNMpaBuaHMKOT 3a 6e3beaHOCT U
KBa/MTET Ha BoZaTa 3a nuerbe (Cn.BecHuk bp.183/18 Mpunor 1)

MOCTPUPaHETO € U3BPLLUEHO 04 CTPaHa Ha:
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[atym(un) Ha n3BeayBarbe Ha nabopaTopuckuTe akTuBHOCTM @ 10.11.2021 - 13.11.2021
[aTtym Ha usgaBarbe Ha nssewTajot: 15.11.2021

Co * ce 03HayeHyBa HeaKkpeanTUPaH MeToq
**MepHa Heo4peaeHOCT ce NonoJsiHyBa no 6aparbe Ha KAMeHTOT
*** co 03HaUyBaaT METOAM KoU ce AobueHn oA cTpaHa Ha nabopaTopuja co Koja Pyg J/1ab uma ckiyyeHo forosop 3a copaboTka

M3JABA 3A HENPUCTPACHOCT

PakosoacTeoTo Ha ANTY dyp /1aé A0O0-CKonje rapaHTUpa AeKa CUTe aKTUBHOCTU 3a UCNUTYBak€ Ce U3BPLUYBaaT HENPUCTPACcHO U
80 cornacHocT co 6apawata Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCaT BP3 OCHOBA Ha 06jeKTMBHM AOKa3M 3a
YCOrNaceHoCT co pedepeHTHUTE CTaHAAPAM M BP3 OA/IYKUTE HE MOXKAT Aa BAMjaaT APYr¥ MHTEpPeCU MAM APYrU CTPaHU U HUKO]
Hema npaso Aa BAujae Ha BpaboTeHMTE BO OAHOC Ha Pe3y/NTaTUTE OAHOCHO Hema NpaBo Ha 6MN0 KaKBW BHATPELHW,
HaZBOPELHN, KOMepPLUMjanHu, GUHAHCUCKKN U APYT BUA NPUTUCOLM M BAMjaHKja.

3abenewka bp. 1: PesyntatuTe of TECTOBUTE Ce OAHECYBaaT Camo 3a MCMUTyBaHWTe npumepouy. OBOj NPOTOKON HE CMee Aa Ce penpoayuupa ocseH co
nucmeHa 403BoAa Ha labopaTopujaTa U BO LEeNocCT.

3abenewka bp. 2: JlTabopatopujata He oarosapa 3a BEPOAOCTOjHOCT Ha NOAATOUWTE AOCTAaBEHM O/ NOAHOCUTENOT BO 6apareTo 3a ucnutysarbe.

3a6enewka bp. 3: Kora KAMEHTOT M3BPLUMA 3eMatbe Ha NpumepouuTe, nabopaTopujaTa He HOCYM OATOBOPHOCT 33 penpeseHTaTMBHOCTa Ha npumepouuTe.
3abenewka bp. 4: U3sewTajoT 04 N1abopaTOPUCKOTO UCNUTYBakbe Ce U3A4asa 8O cornacHocT co P 7.8 N3BecTyBarbe 3a pe3ynTaTu.

3abenewwka bp. 5: Bo u3jaBaTa 3a CO06Pa3HOCT He e BKNy4YeHa MepHaTa HeOAPEeAEeHOCT, U UCTaTa Ce BAy4yBa camo no 6aparbe Ha KAMeHoT. [oHecyBareTo
o4yKa 3a c006pa3HOCT e nponuwaro 8o MNP 7.8 1 e jaBHo AocTanHa Ha seb cTparata www.foodlab.com.mk.

3abenewka bp. 6: CUTe aKpeAUTUPaHM METOAM OZ OMNCeroT Ha akpeauTauuja ce objasenu Ha seb cTpaHaTa www.iarm.gov.mk n www.foodlab.com.mk.

[ H3oanue: 1 Bepsuja: 4 Bo cuna 00: 31.12.20202
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