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&ya NAB TABOPATOPUIA 3A UCMTUTYBAKE HA XPAHA U NMUIANTOLUU

Tecrupawe
MRC ENISOAEC 17025

M3BELLUTAJ O TIABOPATOPUCKO UCMUTYBAHE

0b 7.8-01

MKC EN ISO/IEC
17025:2018

AT - 076

yn. ,6opuc Tpajkosckn” bp.130
1000 Ckonje, MakenoHuja

MU3sewrTaj 6p. 178421/5 X

XemMucka aHanmsa

Mme Ha bapaTtesnoT : JKM Bogosopg H. UnuHaeH
Apnpeca Ha bapatenot : ya. 9 66 UnuHpeH — MunaguHosuu OY

OaTtym Ha 3emame: 10.11.2021
Oatym Ha npuem: 10.11.2021

Ten.: 02 2781 166

e-mail: info@foodlab.com.mk

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

KapaKTepucTtukn Ha npumepoKoT: Boaa 3a nuere — 0.Y. “bpaka MunaguHosuu”
(ume, Tproecko ume, cepuja, AaTym Ha NPOU3BOACTBO, POK HA Tpaeke, KONNYECTBO)

. MepHa Coobpa3sHoct

WUa. 6poj Pesynrat og F'paHU4YHU
MapameTtpu Tect meTop, Heopape- 3aposonysa/He

UCMUTYBaHETO - BpeaHOCTU

AeHocT 3a4,0B0yBa

17840521 | Boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L 3a/08B0/yBa

Pt/Co

Mwupuc BPM 7.4 — 78x H.A, / Hema 3a/10B0/1yBa

Bkyc BPM 7.4 — 79x H.4, / Hema 3a/,0B0/1yBa

TemnepaTtypa BPM 7.4 — 80x +9,8°C / 25°C 3a0BONYBa

MaTtHocT MKCEN ISO 7027-1: 2017 0,15 NTU / 1,5NTU 33/10BO/1yBa

pH MKC EN ISO 10523:2013 7,23 i 6,5-9,5 pH 3a4,0B0O/yBa
eaVHULM

MoTtpowysayka Ha KMnO4s | MKC EN ISO 8467:2007 1,70 mg/L / 8 mg/L 3a40B0ONYBa

En. cnpoBoanvsocT MKC EN ISO 27888: 2007 803 uS/cm / 2500 uS/cm 3a40B0/yBa

AmoHujak (NHa) MKC ISO 7150-1:2007 0,020 mg/L / 0,5 mg/L 3a4,0B0/1yBa

Hutputu (NO,) MKC ISO 26777:2007 0,049 mg/L / 0,5 mg/L 3a4,0B0/1yBa

Hutpatv (NOs) MKC ISO 7890-3:2007 17,5 mg/L Vi 50 mg/L 3a4,0B0/1yBa

Xnopuau MKC 1SO 9297-2007 2,84 mg/L ¥ 250 mg/L 3a40B0/lyBa

eneso MKC ISO 6332:2007 0,05 mg/L / 0,2 mg/L 3a410B0O/yBa

PesnayaneH xnop MKC EN I1SO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3a408B0/yBa

McnuTyBaHMOT NPMMEPOK 'Y 3a40B0JTyBa KpUTepuymuTe 3a 6apaHuUOT napameTap cornacHo MpaBuaHUKOT 3a 6e36e4HOCT U KBaAUTeT Ha
BoAaTa 3a nuerve (Cn.BecHuk 6p.183/18 Mpwusor 1)

MocTpupareTo e U3BpLUEHO Of CTpaHa Ha:

0 KnueHr o ®ypa Nlab Chasyo Bunapos (co akpeautupaHa metoaa)...... R4 AN ) Co————
/MME, npesnvme Ha TMLETO Koe ro U3BpLUInIO MOCTpUpP
H3zoanue: 1 Bepsuja: 4 Bo cuna 00: 31.12.20202
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M3paboTun: MeaHa CnaceckKa..........\lHiLIH.......
/mme, npesnme, NoTnnC

Oatym(n) Ha n3BeayBarbe Ha nabopaTopuckuTe akTMeHOCTKM : 10.11.2021-12.11.2021
[atym Ha uspasarbe Ha ussewTajoT: 12.11.2021

Co * ce 03HayeHyBa HeaKkpeaUTUPaH MeToA,
**MepHa HeoapeaeHoCT ce Nono/HyBa no 6aparbe Ha KAMEeHTOT
*¥* ce 03HauyBaaT meToAM Kou ce fobueHn oa cTpaHa Ha nabopatopuja co Koja Dya J1ab uma ckayyeHo Jorosop 3a copaboTtka

U3JABA 3A HEMPUCTPACHOCT
PakoBogcTBoTO Ha ANTY dyg /1ab A00-CKonje rapaHTUpa AeKa CUTe aKTUBHOCTU 3a UCMIUTYBaAkbE Ce U3BPLUYBAAT HENPUCTPACHO U
BO cornacHoct co 6apararta Ha MKS EN ISO/IEC 17025:2018. Cute opnyKu ce HOcaT Bp3 OCHOBa Ha O6jeKTMBHM [OKa3Mu 3a
ycornaceHocT co pedpepeHTHUTE CTAaHOAPAU U BP3 OANYKUTE HE MOXKaT Aa BAMjaaT APYrM UHTEPecU WU APYru CTPaHU M HUKO]j
HEema npaso ga BAMjae Ha BpaboTeHWTE BO OAHOC Ha pe3ynTaTUTe OAHOCHO Hema NpaBo Ha 6MN0 KaKBU BHATpeLLHW,
HagBOpeLHN, KomepuujanHu, GUHAHCUCKU U APYT BUA NPUTUCOLM U BAKjaHM]a.

3abenewka bp. 1: Pe3yntatute og TectoBuTe ce OAHECYBAaT CamMo 3a UCnNUTyBaHuTe npumepoun. OBOj NPOTOKON He cmee fa ce penpoayumpa ocBeH co
nucmeHa [o3sona Ha nabopartopujata v BO LENoCT.

3abenelwka bp. 2: NlabopaTtopujata He 04roBapa 3a BepOAOCTOjHOCT Ha MOAATOLUMUTE AOCTaBEHU OF NOAHOCUTENOT BO HaparbeTo 3a UCNUTYBakbe.

3abenelwka bp. 3: Kora KMEHTOT U3BPLIMA 3ematbe Ha npumepouuTe, nabopaTopujata He HOCU OZrOBOPHOCT 3a penpeseHTaTMBHOCTa Ha NpUmepouuTe.
3abenewka bp. 4: U3BewwTajoT 04 1abopaTOPUCKOTO UCMIMTYBakbE Ce U3aasa Bo coracHocT co MNP 7.8 U3BecTyBate 3a pesyataTu.

3abenewka bp. 5: Bo u3jaBaTa 3a c0o6pasHOCT He e BKAyYeHa MepHaTa HeoApeAeHOCT, U UCTaTa ce BAy4YyBa camo no 6apare Ha KAneHoT. [loHecyBarbeTo
oa/yKa 3a coobpasHoCT e nponuwaHo 8o MNP 7.8 1 e jaBHO gocTanHa Ha Beb ctpaHata www.foodlab.com.mk.

3abenewka bp. 6: CuTe akpeaUTMPaHU METOAM OZ ONCEeroT Ha akpeauTauuja ce objaseHun Ha Beb ctpaHata www.iarm.gov.mk n www.foodlab.com.mk.

Hsoanue: | | Bepaja: 4 Bo cuna 00: 31.12.2020¢ |
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M3BELLUTAJ O IABOPATOPUCKO UCMUTYBALE

06 7.8-01

MKC EN ISO/IEC
17025:2018

Tecinpame
MKC EN ISOAEC 17625

AT - 076

yAn. ,bopuc TpajkoBckn” bp.130
1000 Ckonje, MaKkeaoHuja

U3BewTaj 6p.178421/5

MuKpoburonoLlKa aHanmsa

Mme Ha 6apatenort : JKM Bogosopg H. UnuHaeH
Appeca Ha bapaTtenot: yn. 9 66 UnuHaeH - ONwWTUHCKA 3rpaga UnnHaeH _

Jatym Ha 3emarbe: 10.11.2021
Jatym Ha npuem: 10.11.2021

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

1.KapaKTepuCcTMKnN Ha NpUMepoKoT: Boaa 3a nuerse — 0.Y. bpaka MunaguHosuuU
(Mme, TProBcKo MMe, cepuja, AaTyM Ha MPOM3BOACTBO, POK Ha TPaere, KOIMYECcTBo)

Bpoj Ha bapatbe 3a ucnuTtyBarbe: 178421
MponpatHo nucmo (6p, aatym): /

. MepHa CoobpasHoct
WUa. 6poj Pe3synrar op FpaHU4YHKU
MapameTtpu Tecr meTop, Heoppeae- 3agosonysa/
MCNUTYBaHETO ' BPeAHOCTH
HoCT He 337,0B0/1yBa
17840521 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Konudopmnu 6aktepun MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apgosonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa |
LipeBHM eHTepOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa »
CyndutopeayLlypaukm MKCEN 1SO 26461-2 | 0 cfu/100ml / 0 cfu/100ml 3agosonysa |
aHaepobu ‘
Bpoerbe MUKpoOpraHM3mm Ha MKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
KynTypa 22°C
Bpoere MUKpOOpraHn3mu Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
KynTtypa 37°C

McnnuTyBaHMOT NPUMEPOK M1 3340B0/yBa KpUTepUymuTe 3a 6apaHMOT NnapameTap cornacHo MNpaBuiHKMKOT 3a 6ezbeaxocT u
KBa/nUTET Ha BoAaTa 3a nuere (Cn.BecHuk bp.183/18 Mpwunor 1)

MocCTp1pakeTo e U3BPLUEHO 04 CTpaHa Ha:

O Knuent

U3paboTtun:
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006pun: AHapea bowkocka... .25

/vme, npe3sume, notnuc /

Hzoarnue: |

| Bepzuja: 4
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e s U3BELLUTAJ O3 NTABOPATOPUCKO UCMUTYBAHE MKC EN ISO/IEC

17025:2018

OaTtym(un) Ha nsseayBarbe Ha nabopaTopuckuTe akTuBHOCTM : 10.11.2021 - 13.11.2021
Jatym Ha usgasarbe Ha nssewTajot: 15.11.2021

Co * ce 03HayeHyBa HeaKpeaUTUPaH MeToA
**MepHa Heo4peaeHOCT ce NomnosiHyBa No 6apatbe Ha KAMeHToT
*** ce o3HauyBaaT meToam Kou ce fobueHun og cTpaHa Ha nabopatopuja co Koja Py J1ab uma ckayveHo forosop 3a copaboTka

M3JABA 3A HEMPUCTPACHOCT

PakosoacteoTo Ha ANTY ®yg /1ab J00-CKonje rapaHTUpa AEeKa CUTE aKTUBHOCTU 33 UCMUTYBakE Ce U3BpLUYBaaT HENPUCTPACHO U
BO cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute ognyKu ce HOCaT BP3 OCHOBA Ha 06jeKTUBHM AOKasu 3a
ycornaceHocT co pedpepeHTHUTE CTaHAapAU M BP3 OANYKUTE HE MOXKAT Aa BAMjaaT APYrM UHTEPEeCcU MAU APYrU CTPaHWU U HUKO]
Hema npaBo ga BAvjae Ha BpaboTeHMTE BO OAHOC Ha pPe3yATaTUTE OAHOCHO Hema NpaBo Ha 6MN0 KaKBM BHaTPELHW,
HaABOpPeELWHU, KOMmepuMjanHu, PUHAHCUCKU M APYT BUA NPUTUCOLM U BAMjaHuja.

3abenewka bp. 1: PesyntatuTe oA TeCTOBUTE Ce OAHECYBaaT Camo 33 UCNUTyBaHuTe npumepoun. OBOj NPOTOKO/I He CMee Aa ce pPenpoayuvpa ocBeH co
nMcmeHa 4o03Bona Ha nabopaTtopujaTta v BO LenocT.
3abenelwka bp. 2: JlabopaTopwjaTa He 0Arosapa 3a BepOAOCTOjJHOCT Ha NOAATOUMTE AOCTABEHM 04 NOAHOCUTENOT BO BaparbeTto 3a MCnuTyBatbe.

3abenewka bp. 3: Kora K/IMEHTOT U3BPLUKMA 3eMatbe Ha NpumepouuTe, NabopaTtopujaTa He HOCY OArOBOPHOCT 3a penpe3eHTaTMBHOCTa Ha NpUMepoLuuTe.
3abenewka bp. 4: U3sewTajoT o4 N1abopaTopMCKOTO UCNUTYBabE Ce u3aaBa Bo coriacHocT co MP 7.8 U3secTtysarbe 3a pesyaTaTy.
3abenelwka bp. 5: Bo u3jaBaTa 3a CO06pa3HOCT He e BK/y4YeHa MepHaTa HeOAPEAEeHOCT, U UCTaTa ce BAy4yBa camo no 6aparbe Ha KAMeHOT. [JoHecyBareTo
oAnyKa 3a coobpasHOCT e NnponuwaHo 8o MNP 7.8 1 e jaBHo AocTanHa Ha Beb crpaHata www.foodlab.com.mk.
3abenewka bp. 6: CuTe aKpeAUTUPaHM METOAM OA ONCeroT Ha akpeauTaumja ce objaseHu Ha Beb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

H3zoanue: 1

Bepsuja: 4 Bo cuna 00: 31.12.20202
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