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s W3BELUTAJ O NABOPATOPUCKO UCMNUTYBAHE
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Tecinpie
MRC ENISORRD TS B

yA. ,bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoHuja

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

U3BsewrTaj 6p. 185823/1 X

XeMMCKa aHanusa

Wme Ha Bapatenot : JKN Bogosopg, H. UnuHaeH
Appeca Ha bapatenot: yn. 9 66 UnuHgeH - OnwTUHCKa 3rpaga MnuHpeH

Oatym Ha 3emarbe: 10.08.2023
Hdatym Ha npuem: 10.08.2023

Bpoj Ha baparbe 3a ucnutysarse: 185823 X
MponpaTHo nucmo (6p, aatym): /

| Boeeg: Ha gen 10.08.2023 rogmHa, oBnacteHoTo Auue Hukona LIBETKOBCKM M3BPLUKM 3emaHe Ha NPUMEpPOK BoAaa
3a nNuerbe 3a TecTuparbe Ha GU3UYKO-XeMUCKa aHanumsa.

Il Onuc Ha MmecTo Ha 3emakbe Ha npumepoun: Boaarta 3a nuerbe e 3emMeHa o4 YellmMa Bo KyjHa Bo paauHKa
»MopKosye“, Jlypymnaepu.

Ill MpumepouuTe ce 3emMeHU COFAACHO NJaH 33 3eMare Ha npumepoum: Ob 7.3-02 MnaH 3a 3emarbe Ha
NPUMEPOLA.

IV CranpapauM M meTtogM 3a 3emarbe Ha npumepouu: MKC ISO 5667-5:2007 — YnaTcTBO 3a 3eMarse Ha

npumepouun Boaa 3a NnMeHe o4 NpevynucTuTenH CtaHuuuM M BOA0BOAHMU AMCTPMG\{TM BHM CcUCTEMMU.

V [lononHysaka, OTCTanyBaka WK UCKAYYYBaka O METOA0T M 04 NAaHOT 3a 3emMakbe Ha npumepouu: /

VI PezynTatu:

KapaKkTepuctiky Ha npumepoKoT: Boga 3a nuerse — MpaguHka ,Mopkosye”,

(Mme, TProecko Ume, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaeH:e, KONMYECTBO)
MepHa Coo6pazHoct
Wa. 6poj i
A. Opoj Napamerpy Tecr merog Peaynrart og, Heogpe FpaHuuHK 3aposonysa/
MCMMTYBakETO | AeHocT BpeaHoCTH Mpudarnuso/
i He 3apgoBsonysa
185800123 | Eoja MKC EN ISO 7887:2011 1,4 mg/L Pt/Co / 20 mg/L Pt/Co 3a40B0/yBa
Mupuc ISO 13301:2018 H.0 / Hema 33a40BONYEa
Bryc 1SO 13301:2018 H.4, / Hema 3a4,0B0NYBa
Temnepatypa PY7.4-11x +10,2°C / L 3af080/YBa
MaTHocT MKC EN IS0 7027-1: 2017 0,17 NTU / 1,5 NTU 3af0BoNyBa
pH MKC EN ISO 10523:2013 7,49 / 6,5-9,5 pH 3a00BONYBEA
eanHALM
MNoTpowyBayka Ha KMnO, MKC EN ISO 8467:2007 1,98 mg/L / 8 mg/L 3a40BONYBa
En. cnposognuBocT MKC EN ISO 27888: 2007 653 uS/em / 2500 pS/ecm 3a40BONYBa
Amonujar (NH,) MKC ISO 7150-1:2007 0,03 mg/L / 0,5 mg/L 3afoBonyBa
M3darue: 1 Bepsuja: 4 ‘ Bo cuna 00: 20.06.20222.
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&y NAB IABOPATOPUIA 3A NCMUTYBAHE HA XPAHA M AUJATHOCTUKA HA
BOJIECTU KAJ {UBOTHH

f Tectngmma
MR EN I3 | )

i
06 7.8-02 %
W3BELLTAJ O/} TABOPATOPUCKO UCTIUTYBAHSE TR J @% 7
1T
(co akpeguTUpaHo MmocTpuparse
puparse) 17025:2018
Hutpyti (NO;) MKC I1SO 26777:2007 0,07 mg/L / 0,5 mg/L 3apoBoNyBa
Hutpatn (NOs) MKC ISO 7890-3:2007 18,8 mg/L / 50 mg/L 3af0B0ONYBa
Xnopuau MKC ISO 9297-2007 7,09 mg/L f 250 mg/L 33008B0/YB3
Heneso MKC ISO 6332:2007 0,06 mg/L / 0,2 mg/L 3agoBonysa
PeawayaneH xiop MKC EN ISO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3340BOSYBa

HMcnuTyBaHWoT NPpUMEPOK MM 3340BOAYBa KpUTEPUMYMMTE 33 BapaHWoT napamerap cornacHo MNpasuaHuKoT 3a 6e36eqHOCT U KBANWUTET Ha
BO/aTa 3a nuerse (Cn.BecHuk bp.183/18 MNpunor 1).

BpemeHCKU yCnoBu: v’ coH4YeBO 0 0BNAYHO [0 NPOMEHNMBO [ BPHEM/IMED [ TemnepaTtypa
HauyunH Ha cknaguparbe:  NaguaHMK

TemnepaTypa Ha NaAWAHMK 32 TPAHCNOPT Ha NpumepoKoT: 4 £ 2°C

MocTprpareTo e M3BPLIEHO OF CTpaHa Ha:

O Kanent o ®ya Nab Hukona LiBeTKoBCKK (co akpeguTMpaHa metoaa)

Op,é6pwn: M-p Munuua Tpajmma..xér@f)’ "
) P-n Ha xemucka nabopatopuja

Oatym(n) Ha uzsegysarbe Ha nabopatopuckute akTueHocTM: 10.08.2023-14.08.2023
daTtym Ha usgasaree Ha ussewrTajot: 14.08.2023

Co ™ ce 03HaYeHyBa HEaKPEOMTUREH METOS,

**Kora KIMHEeTOT He Bapa M3jasa 33 Co0BPa3HOCT BO M3BELUTAjOT CE U3BECTYBa MEPHATA HEOAPEAEHOCT, BO CUTE APYri CAYYaW MepHaTa HeogpedeHocT, ce
npecmeTyBa BO PE3yNTaTOT Camo No Bapakse Ha KAWEHTOT.

*H¥ ce 03HAMYBAAT METOAM KoM ce AoBueHK o cTpara Ha nabopaTopw)a co koja Pya N1ab uma chayYeHo Jorosop 3a copaboTka

HzjaBa 3a HENPUCTPACHOCT
PakoeogcTtsoTto Ha AMTY ®ypa a6 00-Ckonje rapaHTMpa fAeKa cMTe aKTUBHOCTU 32 UCMUTYBakbe Ce M3BPLUYBAaT HENPUCTPACHO U
BO CornacHocT co BGapawarta Ha MKS EN ISO/IEC 17025:2018. CuTe OA/YKM Ce HOCAaT BpP3 OCHOBAa Ha O06jeKTMBHM AOKasM 3.
ycornaceHoct co pedepeHTHUTE CTaHAAPAM U BP3 OOJYKUTE HE MOMXKAT A3 B/IMjaaT APYrU MHTEPECH WAM APYrUM CTPaHU M HUKO]
Hema npaBo fa Baujae Ha spaboTeHWTe BO OAHOC Ha pe3ynATaTUTE OAHOCHO Hema NPaBo Ha BWUN0 KaKBM BHaTpeLuHw,
HafABOPEeLWHN, KoMepuujanHu, PUHAHCUCKN U APYT BUA, NPUTACOUM U BAUjaHK]a.

3abenewxa bp. 1: Pesyntatute 0f TeCTOBMTE Ce OAHECYBAAT CAMO 33 UCNUTYBaHUTE npumepould. OBOj NPOTOKON HE CMee Aa ce Penpoaylrpa oceeH co
nucmeHa ao3sona Ha naboparopujata U BO LEnocT.

3abenewxa bp. 2: /labopaTtopwjarta He 0Ar0Bapa 33 BEPOAOCTOJHOCT HA NDAATOUMTE AOCTABEHM 04 NOAHOCUMTENOT BO Baparberto 3a nenutysarme.

3abenewna bp. 3: Kora KNMEHTOT M3BPWWA 3EMaFLE Ha MPUMEpOUUTE, NabopaTopujaTa He HOCK OATOBOPHOCT 33 PENPE3EHTATMBHOCTE Ha NPUMEPOLMTE.
3abenewxa bp. 4: M3pewTajoT o NabopaTopMCKOTO MCNWTYBatbe Ce M34aea BO cornacHocT co MNP 7.8 M3secTysakke 33 pesyntarty.

3abenewna bp. 5: flokonky knueHToT Bapa u3asewTajot 0f NabopaTOPUCHO MCNUTYBakbe N3 COAPMM W3jasa 3a coobpasnoct, nabopaTtopujata nocTanyea
COTMACHO MPaBUD 33 AOHECYBAHE Ha OANYKA 33 M3jaea 33 coobpaizHoct. OBa npaeuno e Bo cornacHocT co Toyka 4.2.1 og ILAC -G8:09/2019 Boaud 3a
[OHECYBatbe OAYKa W W3jasa 3a coobpa3HocT W rnack:

Mpaeuno Ha BuHapHa oaNYKa 33 eNHOCTaBHD Npudakarbe Kora:

- U3MEepeHaTa BPEAHOCT € NoA rpanvuaTta Ha npudararee AL=TL -, 3anosonysa” nnu

- M3MEpeHaTa BPeHOCT e Haj rpaHuLaTa Ha npudakarbe AL=TL- , He 3agosonyea *

COTNACHO BaMEYRMOT NPABUAHMK Ha HAUMOHANHOTO 3aKOHOAABCTAD.

3abenewra bp. 6: CUTe BKPEaUTUPaHW METOAM O ONCEroT Ha aKpeauTauMja ce objaseHu Ha Beb cTpaHaTa www.iarm.gov.mk » www.foodlab.com.mk.

Madanue: 1 Bepzuja: 4 Bo cung od: 20.06.2022z. J
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| oy NAE NAEOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U OUJATHOCTUKA HA

BOJECTU KAl HUBOTHU

M3BELLTAJ 04, NTABOPATOPHUCKO MCMUTYBAHE
(co akpeguTUpaHo MoOCTpUpakse)

06 7.8-02

MKC EN ISO/IEC

17025:2018

Tecimpae .
ARG BN ISOVIEC TS

yn. ,bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoHuja

U3sewrTaj 6p.185823/1

MuUKpoBK1oNOoLLIKa aHanu3a

Wme Ha Bapatenort : JKM Bogosog H. UnnHaeH

Appeca Ha bapatenot : yn. 9 66 UnuHgeH - ONWTUHCKA 3rpaga UnuHaeH

datym Ha 3emarse: 10.08.2023
datym Ha npuvem: 10.08.2023

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

Bpoj Ha Bapatbe 3a ucnutyBame: 185823
MponpaTHo nucmo (Bp, aatym): /

| Boeea: Ha aeH 10.08.2023 roanHa, 0BNacTeHOTO Aule HUkona LiBETKOBCKM M3BPLIM 3eMatbe Ha MPUMEPOK BO4a
3a NUerEe 33 TECTUPaHLE Ha MUKPOBMONoLWKa aHanumaa.

Il OnMc Ha mecTo Ha 3emarbe Ha npumepouM: BogaTa 3a nMuerbe e 3emeHa of YellMa BO KyjHa BO rpaguHKa

»MopKosuye”.

lll NpumepouuTe ce 3eMeHM COrnacHO NAaH 3a 3emarbe Ha npumepoumn: OB 7.3-02 MnaH 3a 3emarbe Ha

npumepoLM.

IV Cranpapam v metoau 3a semarbe Ha npumepouu: MKC ISO 19458:2009 — 3emarbe Ha npumepouu 3a
MWKpPOBUONOLLKA aHanusa.

V [lononHyBakba, OTCTanysaka WK MCKAYyYyBatba 04 METOAOT U OZ, NaHOT 33 3emMakbe Ha Nnpumepoum: /

VI Pesynrtartu:

1.KapakTtepuctuku Ha npumepoKor: Boaa 3a nuerse — NpaguHka ,MopKoBue”
(Mme, Tproecko UMe, cepuja, AaTym Ha NPOWU3BOACTBO, POK Ha TPaerse, KONMYECTBO)

Coo6pasHocr
Wa. 6poj Peaynrtar og Mepua FpaHU4HK 3aposonysa/
MapameTpu Tecr meTon Heoapepe-
WCTTMTYBaHETO Hoor ** BPEAHOCTH Mpudarnuso/
He 3aA0BONYBa
185800123 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Konudopmuu BakTepuu MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MHKC EN ISO 9308-1 0 cfu/lOOmI / 0 cfu/100ml 3aposonyea
Enterococcus faecalis MHKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
CyndutopeayLypayuki MKC EN I1SO 26461-2 0 cfu/100ml / 0 cfu/100ml 3asnoBonysa
aHaepobu
bBpoerse MMKpoOpPraHu3Imm MHKC EN ISO 6222 0 Cfu/m[ / 100 cfu/ml 3agosonyBa
Ha KynTypa 22°C
Bpoere MMKpoopraHusmu MHKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apoBonysa

Ha KynaTtypa 37°C

McnuTyBaHMOT NPUMEPOK M 3340B0NYBa KpUTEpMYMUTE 33 BapaHuTe NnapameTpu cornacHo NpasunHKUKoT 3a BesbeaHoCT U
KBa/MUTET Ha BoAaTa 3a nuerbe (Cn.BecHUK Bp.183/18 Mpwunor 1 v Mpunor 4)

Hadamue: |

| Bepaja: 4

| Bo cuna oo: 20.06.2022:
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&y NAE TABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U JUIATHOCTUKA HA
BONECTU KA] HMBOTHM

06 7.8-02
M3BELUTAJ O4 NABOPATOPUCKO UCMTUTYBAKE
(co aﬂ:e,qmupauo MOCTpUpame) MKLEN IS0/ 1EC
17025:2018
BpemeHcku ycnosu: v cOH4YeBO O 06/1a4HO O NPOMEH/IMBO [ BPHEMAMBO 0O TemnepaTypa

HaumH Ha cknaguparse:  NaguaHKMK
TemnepaTypa Ha NaguMaHMK 3a TPAHCNOPT Ha npumepoKoT: 4+ 2°C

MocTprpareTo e U3BPLUEHO 04 CTPaHa Ha:

/ }'MME, anBMME H\El MUETO KO o M3BpLUINAO MGCTpmparbETo,!'

WU3paboTtun: EneHa FoprmeBCHa...].......__........'..... I o Opobpun: AHapea BOuJHocxa...f...f).‘ ................

/

P-n Ha mukpobBuonowka nabopatopuja

Hatym(un) Ha usBepysarbe Ha nabopatopuckuTe akTUBHocTK: 10.08.2023 -14.08.2023
[aTym Ha usgasatrbe Ha ussellTajot: 14.08.2023

Co * ce 03Ha4yBa HEAKPEAUTHPAH METoL

**Kora wnuHeTtoT He Bapa 13jaea 3a coobpa3sHOCT B0 M3BELUTAJOT ce W3BECTYEa MEPHATA HeOAPeAeHOCT, BO CUTE APYrH CAYHaW MEpHaTa HeopeaeHocT, ce
NpecMeTyBa BO PE3yATaToT camo no Baparbe Ha KAMEHTOT.

*** ce 03HAYYBAAT METOAW KoW ce AoBWeHW o4 cTpara Ha nabopatopwia co koja Pya N2t uma chayY4eHo aorosop 3a copaboTra

MsjaBa 3a HenpucTpacHocT

PakosogcTeoTo Ha ONTY dya Nlab JOO-Ckonje rapaHTUpa feKa CUTe aKTUBHOCTHY 33 UCMMTYBabEe Ce U3BPLWYBAAT HENPUCTPAcHO U
BO cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute OA/NIYKMU Ce HOCAT BP3 OCHOBa Ha 06jeKTUBHM AOKa3W 3a
ycornaceHocT co pedepeHTHUTE cTaHAapAW U BP3 OA/NYKMTE HE MOXAT Aa BAMjaaT APYrvM WHTEPecyu UAU OPYrk CTPaHM U HUKO]
Hema npaso fga BAvjae Ha spaboTeHWMTe BO OAHOC Ha pesyATaTuTe OAHOCHO Hema MPaBo Ha 6WMI0 KAaKBM BHATPELUHW,
HafABOPELWHN, KOMepUUjanHu, GUHAHCUCKKU M OPYT BUA NPUTUCOLM U BAMjaHK]a.

3abenewka bp. 1: PeayntaTute of TecToBuTe ce ogHecyBaaT camo 3a WCMMTYRaHWTe npumepoun. OBOj NPOTOKON HE CMmee fa ce penpogyuupa OCBeH Co
nucMmeHa Ao3sona Ha naboparopwujaTa U BO LENOCT.

3abenewwa bp. 2: NabopaTtopwjata He oAroBapa 33 BEPOLOCTOHOCT HA NOABTOUMTE ADCTABEHKW OF NOAHOCKTENOT BO DapareTo 32 UCNUTYBaMHE.

3abenewna bp. 3: Kora KAMEHTOT M3BPLIKMA 3EMaHLE HA NpumepouuTe, nabopaTopujaTta He HOCKH DATOBOPHOCT 32 PENPE3EHTATMBHOCTA HA NPUMEROoLMTE.
3abenewka bp. 4: M3pewTajoT 04 NabOPaTOPUCKOTO UCMMTYBAtLE CE M3A3Ra BO cornacHocT co MNP 7.8 Wasectysarbe 3a pesyataTtu.

3abenewra bp. 5: [lokonky kauexToT Bapa ussewTajoT of nabopaTopycKo MCNWTYBakbe A3 coapMu M3jasa 33 coobpasHoct, naBopaTopwjaTa nocranysa
COMNACHD NPaBMN0 33 AOHECYBaHE Ha DANYHE 33 M3jasa 3a coobpa3zHocT, OBa NPaBEWA0 e BO cornacHocT co Touka 4.2.1 oa ILAC -G8:09/2019 Boawy 3a
OOHEeCYBatbe 04NYKa W M3jaBa 3a coo6pa3HOoCT ¥ rNacK:

MNpasuno Ha BUHapHa ognyKa 3a eAHOCTaBHO Npudakatee Kora:

- U3MEPEHaTa BPEAHOCT 8 NDA rpaHMuaTta Ha npudararse AL=TL - ,3ag0Bonysa” uan

- U3MEPEeHaTa BPEAHOCT & Hag rpaHMuaTa Ha npudakare AL=TL- , He 3aa0B0NYEa

COTNACHD BAMEYKMOT NPABUAHKMK Ha HALLMOHANHOTO 33KOHOAABCTEO.

3abenewxa bp. 6: CuTe akpeauTMPaHK METOAK Of ONCEroT Ha akpeanTaumja ce objaseHu Ha Beb cTpaHata www.iarm.gov.mk v www.foodlab.com.mk.

Haoanue: | Bepauja: 4 Bo cura 00: 20.06.20222 |
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