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WU3BELUTAJ O NABOPATOPUCKO UCMUTYBAHE

0b 7.8-01

MKC EN ISO/IEC
17025:2018

Tecrupaise
MEC ENASOAEC 17025

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

MU3BsewrTaj 6p. 178421/3 X

XemucKa aHanunsa

Mme Ha 6apaTenoT : JKM Bogosoa H. UnuHpeH
Apapeca Ha 6apartenot : ya. 9 66 UanHgeH - NMetposeuy OY

datym Ha 3emarbe: 10.11.2021
Oatym Ha npuem: 10.11.2021

Ten.:

02 2781 166

e-mail: info@foodlab.com.mk

Bpoj Ha b6apatbe 3a ucnutysare: 178421 X
MponpatHo nucmo (6p, aatym): /

KapakTepuctnkm Ha npumepoKoT: Boga 3a nuerse - OY. Koyo PauuH - MNetposey,
(Mme, TproBcko MMme, cepuja, 4aTym Ha NPOU3BOACTBO, POK HA Tpaeke, KOANYECTBO)

MepHa CoobpasHoct
Wa. 6poj Napamerpu Tecr meron Pesynrar op, HeoApe- TpaHuyHK 3aposonysa/
MCNUTYBaETO | AEHOCT BPEeAHOCTH He

b 3a4,0B0/yBa

17840321 | boja MKC EN ISO 7887:2011 0,8 mg/L Pt/Co / 20 mg/L Pt/Co | 3apmoBsonysa
Mwupwuc BPM 7.4 —78x H.4, / Hema 3a£,0BO/yBa

Bkyc BPM 7.4 — 79x H.4 / Hema 3a40B0NyBa

TemnepaTypa BPM 7.4 — 80x +9,8°C i 25°C 33/4,0B0/1yBa

MartHocT MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5NTU 3a408B0/yBa

pH MKC EN ISO 10523:2013 7,20 / 6,5-9,5 pH 3a40BoNyBa

eanHNLM

MoTpouwysauka Ha KMnO4 MKC EN ISO 8467:2007 1,72 mg/L / 8 mg/L 3a40B0ANyBa

En. cnpoBoaaunsocT MKC EN ISO 27888: 2007 587 uS/cm / 2500 pS/cm 3a4,0B0/1yBa

AmoHujak (NHa) MKC ISO 7150-1:2007 0,010 mg/L /. 0,5 mg/L 3a4,0B0/1yBa

Hutputn (NO,) MKC I1SO 26777:2007 0,038 mg/L / 0,5 mg/L 3a4,0B0/1yBa

HutpaTtn (NOs) MKC ISO 7890-3:2007 24,8 mg/L / 50 mg/L 3a4,0B0/1yBa

Xnopuau MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3a4,0B0/yBa

eneso MKC ISO 6332:2007 0,040 mg/L / 0,2 mg/L 3a4,0B0/1yBa

PesnayaneH xnop MKC EN ISO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3a4,0B0/1yBa

McnuTyBaHMOT NPUMEPOK 'Y 3a40BO/lyBa KPUTEPUYMUTE 3a BapaHMOT napameTap cornacHo MpaBUAHMKOT 3a 6e36e4HOCT U KBAaIMTET Ha
BoZarta 3a nuerbe (Cn.BecHuk Bp.183/18 Mpunor 1)

MocCTp1pakeTo e M3BPLUEHO 04 CTpaHa Ha:

\

O KnuneHt 0 ®yp Nlab ChaByo Bunapos (co akpeautupaHa metoaa)......%.. . —
/MMe, Npe3ume Ha IMLETO KOEe ro U3BPLLIMIO0 MOCTPUPaHeTo /
H3oanue: 1 Bepsuja: 4 Bo cuna 00: 31.12.20202

1/2




&Y NAB IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U nuJAnouun AT
06 7.8-01
M3BELLUTAJ O, NABOPATOPUCKO UCMUTYBAHE MKC EN ISO/IEC O{g
17025:2018

Opobpun: dpocmHa Cnacoscka...
/viMme, npe3aume, NOTAUC

M3pabotun: UeaHa Cnacecka..........
/Mme, npesume, notnuc

AaTtym(u) Ha n3BeayBare Ha NabopaTopUCKUTE aKTUBHOCTM : 10.11.2021-12.11.2021
[aTym Ha uspasare Ha mu3sewTajot: 12.11.2021

Co * ce 03HaueHyBa HeakpeaUTMPaH MeTos,
**MepHa HeoApeAeHOCT ce NoNoHyBa no 6aparbe Ha KAMEHTOT
*** ce 03HauyBaaT MeToAM Kou ce obueHn of cTpana Ha nabopaTopuja co Koja dya a6 uma ckaydeHo forosop 3a copaboTka

WU3JABA 3A HENPUCTPACHOCT
PakosogcrBoTo Ha AINTY ®ypa J/lab [O0-Ckonje rapaHTUpa AeKa cuTe akTMBHOCTM 3a MCMUTYBatbe ce U3BpPLUYBaaT HenpucTpacHo m
BO cornacHoct co b6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute oa/NyKM ce HOCaT BP3 OCHOBAa Ha OGjEeKTMBHM AOKasM 3a
YCOrNaceHoCT co pedepeHTHUTE CTaHAAPAN U BP3 OANYKUTE HE MOXKAT Aa BAMjaaT APYrM MHTEPECH WAM APYTM CTPAHU M HUKO]
HemMa npaso Aa B/avjae Ha BpaboTeHMTe BO OAHOC HA pe3y/iTaTUTE OAHOCHO HEMa NPaBoO Ha 6GWMNO KaKBM BHATPELUHW,
HaABOpeLHKW, KOMepuKnjanHu, GUHAHCUCKU U APYT BUS, MPUTUCOLM U BKjaHUja.

3abenewka bp. 1: Pesyntatute oA TectoBuTe Ce OAHECYBAaT Camo 3a UCMUTyBaHWTe Npumepouy. OBOj NPOTOKOA He CMee Aa ce penpoayuupa ocBeH co
nucmeHa go3Bona Ha siabopaTtopujaTa u BO LEOCT.

3abenewwxa bp. 2: JlabopaTtopujata He 0roBapa 3a BEPOAOCTOJHOCT Ha NOAATOLMUTE AOCTaBEHM Of MOAHOCUTENOT BO 6aparbeTo 3a UCMIUTYBakbe.

3abenewwka Bp. 3: Kora KIMEHTOT U3BPLUMA 3eMatbe Ha NPUMepoLMTe, N1abopaTopujaTa He HOCK OATOBOPHOCT 3a PeNpPe3eHTaTUBHOCTA Ha NPUMEPOLUTE.
3abenewxa bp. 4: U3sewwTajoT 04 1abOPaTOPMCKOTO UCMIUTYBatbE Ce M34aBa BO COrnacHoCT co MNP 7.8 M3secTysatbe 3a pesynTaTy.

3abeneuwka bp. 5: Bo n3jaBata 32 C006pa3HOCT He e BK/yyeHa MepHaTa HeOAPeAeHOCT, M UCTaTa ce BAyyyBa camo no 6apakbe Ha KAMeHOT. [loHecyBarbeto
oA/yKa 3a coobpasHocT e nponulaHo Bo MNP 7.8 u e jaBHo focTanHa Ha Be6 ctpaHata www.foodlab.com.mk.

3abenewka bp. 6: CuTe akpeAUTUPaHN METOAM OA, OMNCEroT Ha akpeAuTauyja ce objaBeHm Ha Be6 cTpaHaTa www.iarm.gov.mk n www.foodlab.com.mk.

Hzoanue: 1 Bepsuja: 4 Bo cuna 00: 31.12.20202 |
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:'-L oy NAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U NUIANTIOUU

Food(@lab 05 7.8-01

e s MU3BELLTAJ O IABOPATOPUCKO UCMTUTYBAHE MKC EN ISO/IEC
17025:2018

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

yn. ,bopuc Tpajkoscku® bp.130
1000 Ckonje, MakegoHuja

MU3BewrTaj 6p.178421/3

MuKpobuonolLKa aHanunsa

Ume Ha b6apatenort : JKM Bogosopg H. UnuHaeH
Anpeca Ha 6apatenot: yna. 9 66 UnuHaeH - OnwTUHCKA 3rpaga UnuHaeH

Bpoj Ha bapatrbe 3a ucnutyearse: 178421
MponpaTHo nucmo (6p, aatym): /

Jatym Ha 3emame: 10.11.2021
[Jatym Ha npuem: 10.11.2021

1.KapakTepucTukm Ha npumepoKoT: Boaa 3a nuere — 0.Y. Koyo PaumH
(Mme, TProBCKO MMe, cepuja, AaTyM Ha MPOM3BOACTBO, POK Ha TPaeHe, KO/IMYECTBO)

= MepHa Coobpa3sHoct
Uga. 6poj Pe3ynrar op, FpaHU4YHHU
Mapametpu Tect meTop, Heoppeae- 3aposonysa/
MCMUTYBaKETo i BpPEeAHOCTH
HoOCT He 337,0B0/1yBa
17840321 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
KonnpopmHu 6aktepum MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHU eHTepOKOKM MKC EN ISO 7899-2 0 cfu/100ml A 0 cfu/100ml 3aposonysa
CyndutopeayLypaykm MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonyBsa
aHaepobu
Bpoere MrKpoopraHMamu Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
KynTypa 22°C
Bpoerbe MUKPOOpPraHn3Mm Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3agosonysa
KynTypa 37°C

McnuTyBaHMOT NPUMEPOK MM 3a40B0/yBa KpUTepuymmuTe 3a 6apaHMOT napameTap cornacHo MpaBuaHMKOT 3a 6e3beaHOCT U
KBa/IMTET Ha BoAaTa 3a nNuerbe (Cn.BecHuk bp.183/18 Mpunor 1)

MOCTpMpaI-bETO € U3BPLLEHO 04 CTpaHa Ha:

0O Knuent

v"/l
M3pabotun: BujoHa BojHMKa.,f{.., 4

]
/vme, npeswure, /vme, npe3sume, notnuc /

Opobpun: AHapea BOLUKOCKa..:,.Z/;.%

Wsoonne- | Bo cuna oo: 31.12.20202
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oy JIAB JIABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U NMUJAZIOLU

Foodélab 06 7.8-01
i e M3BELLTAJ Of IABOPATOPUCKO UCTIUTYBAHE MKC EN ISO/IEC

17025:2018

Tecinpasme
MKC EN ISOAEC 17625

o

AT - 076

OaTtym(un) Ha nsseaysarbe Ha nabopatopuckuTe akTueHocTyM : 10.11.2021 - 13.11.2021
[Jatym Ha usgaBakbe Ha usBelwTajoT: 15.11.2021

Co * ce 03HayeHyBa HeaKpeaUTUPaH MeToz,
**MepHa HeoapeAeHoCT ce NonoHyBa No 6aparbe Ha KAMeHTOT
*** co 03HauyBaaT MeTOAM Kou ce fobueHn oa cTpaHa Ha nabopatopuja co koja Pya J1ab uma ckayyeHo aorosop 3a copaboTka

MU3JABA 3A HENPUCTPACHOCT

PakosogcTsoTo Ha ANTY ®ypg J/lab J0O0-CKonje rapaHTUpa AeKa CUuTe akTMBHOCTU 33 UCMIMTYBabE Ce U3BPLUYBAAT HENPUCTPACHO U
BO cornacHocT co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute oAnyKu ce HOCAaT BP3 OCHOBA Ha 06jeKTMBHM AOKasu 3a
YCOrNaceHoCT co pedepeHTHUTE CTaHAAPAMN U BP3 OA/NYKUTE HE MOKAT Aa BAWjaaT APYryM MHTEPECU WAM APYTU CTPaHU U HUKOj
Hema npaBo fa BAMjae Ha BpaboTeHWTe BO OAHOC Ha pe3y/nTaTMTe OAHOCHO Hema npaBo Ha 6MNO KaKBM BHATPELLHW,
HaZABOPELWHW, KoMepunjanHu, GUHAHCUCKM U APYT BUMA NPUTUCOLM M BAMjaHWja.

3abenewka bp. 1: Pesyntature og TeCToBUTE Ce OAHECYBaaT Camo 3a MCMUTysaHuTe npumepouyn. OBOj NPOTOKON HE CMee Aa ce penpoayunpa OCBeH Co
nMcmeHa 4038013 Ha 1abopaTopujaTta 1 BO LEeNocT.

3abenewka bp. 2: JlTabopaTopujaTa He 04roBapa 3a BepOAOCTOjHOCT Ha NoAaTOUMTE AOCTaBEHU 04 NOAHOCUTENOT BO 6aparero 3a UcnuTyBare.

3abenewka Bp. 3: Kora K/IMEHTOT U3BPLUMA 3eMatbe Ha NpumepouuTe, 1abopaTopujata He HOCKM OArOBOPHOCT 33 Pernpe3eHTaTMBHOCTa Ha NpumepouuTe.
3abenewka bp. 4: U3sewrTajoT o4 N1abopaTOPUCKOTO UCTIUTYBAE Ce U3aaBa Bo cornacHocT co MNP 7.8 U3secTysatbe 3a pesynTaTty.

3a6enewwka bp. 5: Bo u3jaBaTa 3a c006pa3HOCT He e BKAYYeHa MepHaTa HeoAPeAeHOCT, U UCTaTa ce BAy4yBa camo no 6aparbe Ha KNWeHoT. [loHecyBabeTo
onnyka 3a coobpasHOCT e nponuwaHo 8o MNP 7.8 v e jasHo gocTanya Ha eeb crpanata www.foodlab.com.mk.

3abenewka bp. 6: CUTe aKpeaUTUPaHN METOAM O ONCEroT Ha akpeauTauwmja ce objaseHu Ha Beb cTpaHaTa www.iarm.gov.mk v www.foodlab.com.mk.

Hzoanue: 1 Bepsuja: 4 Bo cuna 00: 31.12.20202 l
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