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Ume Ha Bapatenot : JKM Bogosopg H. UnnHgeH

Apnpeca Ha bapatenot : yn. 9 66 UnuuaeH - Onmmucké'si‘paAa UnuHpeH _

[Jatym Ha 3emarse: 24.11.2021
Oatym Ha npuem: 24.11.2021

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

Bpoj Ha 6apatbe 3a ucnutysarbe: 189421 X
MponpaTHo nucmo (6p, aatym): /

KapaxkTepucTvku Ha NpMMePOKOT: Boga 3a nuere — MpaguHKa ,, Mopkosue”

(vme, TProBCKO UMe, cepuja, A4aTym Ha NPOU3BOACTBO, POK Ha TPaeke, KOIMYECTBO)

MepHa CoobpasHocT
Ua. 6poj NapameTpy Tecmaton Pesynrtar og Heopape- FpaHU4HKU 3aposonyBsa/
UCNUTYBaKETO | AeHOoCT BpPEeAHOCTH He

ke 3ap0BONyBa

18940521 | Boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co | 3amosonysa
Mupuc BPM 7.4 —78x H.A / Hema 3340B0/1yBa

Bryc BPM 7.4 — 79x H.4, /| Hema 3a40B0/1yBa

TemnepaTtypa BPM 7.4 — 80x +10,2 °C / 25:C 3a/10BO/yBa

MaTtHocTt MKC EN ISO 7027-1: 2017 0,16 NTU / 1,5NTU 3a/,0B0/1yBa

pH MKC EN ISO 10523:2013 7,44 / 6,5-9,5 pH 3340B0NyBa

eaVNHULM

MoTpolysayka Ha KMnO, MKC EN ISO 8467:2007 1,72 mg/L / 8 mg/L 3a408B0/yBa

EN. cnpoBOA/IMBOCT MKC EN ISO 27888: 2007 629 puS/cm / 2500 pS/cm 3a408B0/yBa

Amonujak (NH,) MKC ISO 7150-1:2007 0,032 mg/L / 0,5 mg/L 3a408B0/yBa

Hutputi (NO,) MKC ISO 26777:2007 0,034 mg/L / 0,5 mg/L 3340B0/yBa

Hutpatn (NO3) MKC I1SO 7890-3:2007 25,3 mg/L / 50 mg/L 3a40B0/yBa

Xnopuau MKC 1SO 9297-2007 3,55 mg/L / 250 mg/L 3a408B0/y8a

¥eneso MKC ISO 6332:2007 0,150 mg/L / 0,2 mg/L 3a4,080/1yBa

PesuayaneH xnop MKC EN I1SO 7393-2:2019 0,20 mg/L / 0,5 mg/L 3a40B0/1yBa

McnutyBaHMOT NPMMEPOK M1 3a40BO/IyBa KpUTEPUyMUTE 3a 6apaHMOT napameTap coriacHo MpaBuaHUKOT 3a 6e36e4HOCT 1 KBaZUTET Ha
BoZaTa 3a nuerbe (Cn.BecHuk bp.183/18 Mpunor 1)

MoCTpupareTo e U3BPLLIEHO 04 CTPpaHa Ha:

O Knuent

0 ®ya 1ab Chasyo Bunapos (co akpeautupaHa metoaa).......
/viMe, Npe3nme Ha IMLLETO KOe ro U3BPLUMIO MOCTPUP

| Hzoanue: 1

Bepzuja: 4

Bo cuna 00: 31.12.20202
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MRC EN ISOTEC 17625

: @Y/ A IABOPATOPMIA 3A UCNUTYBAKSE HA XPAHA M MUIANOLM
Foodélab

0b57.8-01
ST kol o WU3BELLTAJ O] IABOPATOPUCKO UCMUTYBAHE MKC EN ISO/IEC

17025:2018 Testing

W3pabotun: Munmua TpajKOCKa.M
/vme, npesume, NOTNUC

bpun: PpocvHa Cnacoscka.....
/Mime, npesvMme, NOTMNUC

Oatym(n) Ha usBeayBarbe Ha NabopaTopuckuTe akTMBHOCTH @ 24.11.2021-26.11.2021
[aTtym Ha u3gasarbe Ha usseLwTajoT: 26.11.2021

Co * ce 03Ha4eHyBa HeaKpeaUTUPaH MeToa
**MepHa HeoApeAeHOCT ce NonoaHysa no 6aparbe Ha KAMEHTOT
*** ce 03HauyBaaT MeToAM KoM ce fobreHu oa cTpaHa Ha nabopaTopuja co Koja Pya N1lab uma ckaydeHo 4orosop 3a copaboTka

- WU3JABA 3A HEMPUCTPACHOCT
Pakosoacteoto Ha AiNTY ®yg /1ab J00-CKonje rapaHTUpa AeKa CUTe aKTUBHOCTU 32 UCMIUTYBatbe ce U3BPLUYBaaT HENpPUCTPacHo 1
BO cornacHoct co 6aparara Ha MKS EN ISO/IEC 17025:2018. CuTe OofnyKM ce HOCaT BP3 OCHOBA Ha 06jeKTMBHU AoOKasu 3a
ycornaceHocT co pedepeHTHUTEe CTaHAapAU U BP3 OANYKMTE HE MOXKAT Aa BAMjaaT APYrM MHTEpecu MAU APYrU CTPaHU U HUKOj
Hema npaBo Aa BAMjae Ha BpaboTEeHWTE BO OAHOC Ha pesy/ATaTMTe OAHOCHO HEMa NpaBo Ha 6MNO KaKBW BHaTPELIHMW,
HaABOPELLIHM, KOMEPLUUjaNHU, GUHAHCUCKM M APYT BUA NPUTUCOLM Y BAMjaHWja.

3abenewka bp. 1: Peayatatute o4 TECTOBWUTE Ce OA4HECYBaaT CamMo 3a UCMWUTyBaHUTe npumepouu. OBOj NPOTOKO/N He CMee Aa Ce pPenpoayuupa OCBEeH co
nucmeHa 4o3Bona Ha sabopaTtopujaTa 1 BO LeNOCT.

3a6enelka bp. 2: /labopaTopujata He 0AroBapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTaBeHM 04 NOAHOCUTENOT BO BapatbeTo 3a UCMUTYBatbe.

3abenewka bp. 3: Kora K/IMEHTOT M3BPLLIW/ 3eMatbe Ha NpumepouuTe, nabopatopujaTa He HOCK OArOBOPHOCT 3a Pernpe3eHTaTMBHOCTa Ha NpumepouuTe.
3abenelwwka bp. 4: U3sewTajoT of NabopaToOPUCKOTO UCNUTYBakbE ce U3faBa BO cornacHocT co MNP 7.8 U3secTtysatbe 3a pesynTaTtu.

3abenewka bp. 5: Bo u3jasata 3a c006pa3HOCT He e BK/y4eHa MepHaTa HeoAPeAEHOCT, U UCTaTa ce BAydyBa camo Mo 6aparbe Ha KavneHoT. [loHecyBatbeTo
oanyKa 3a coobpasHocT e nponuwato 8o MNP 7.8 1 e jasHo gocTanHa Ha Be6 cTpaHata www.foodlab.com.mk.

3abenewka bp. 6: CuTe akpeanUTMPaHM METOAM 04 ONCeroT Ha akpeauTauyja ce o6jaBeHn Ha Beb ctpaHata www.iarm.gov.mk n www.foodlab.com.mk.

H3zoanue: 1 " | Bepzuja: 4 Bo cuna 00: 31.12.20202 I
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Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

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

MU3BewTaj 6p.189421/5

MuKpo6buonowka aHanusa

Mme Ha B6apaTenor : JKM Boaosopg, H. UnuHaeH
Appeca Ha bapatenot: yn. 9 66 UnuHaeH - OnwTUHCKa 3rpaaa ManHpeH

Bbpoj Ha baparbe 3a ucnutysarse: 189421
MponpaTHo nucmo (6p, aatym): /

Jatym Ha 3emarbe: 24.11.2021
JaTtym Ha npuem: 24.11.2021

1.KapaktepucTuku Ha NnpumepoKoT: Boga 3a nuere — MNpaguHka ,, Mopkosue”
(Mme, TProBcKo UMe, cepuja, 4aTym Ha NPOM3BO/ACTBO, POK Ha Tpaeke, KOAUYECTBO)

X MepHa CoobpasHoct
WUa. 6poj Pesynrar op, FpaHU4HKU
MapameTtpu Tecr meTop, Heoapepne- 3aposonysa/
MCNUTYBaHETO e BpeaHOCTH
HOCT He 337,0B0/yBa
18940521 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100m| 7L 0 cfu/100ml 3aposonysa
Konnpopmuu 6akrepun MKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apgoBonyBa
E.coli MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM eHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypaykm MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerbe MUKpoOpraHn3mMm Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3apgosonysa
Kyntypa 22°C
Bpoere MUKpPOOpraHM3mMu Ha MKCEN ISO 6222 0 cfu/ml i 20 cfu/ml 3apoBonysa
KynTtypa 37°C

WcnuTyBaHMOT NPUMEpPOK M1 3a40BONYBa KpUTEPUYMUTE 3a BapaHMOT NapameTap cornacHo MNpaBuAHUKOT 3a 6e3beaHOCT 1
KBa/ZUTET Ha BOAaTa 3a nuere (Cn.BecHuk bp.183/18 Mpunor 1)

MocTpupakeTo e U3BPLUEHO 04 CTpaHa Ha:

O Knuent

U3pabotun: BujoHa BojHuKa...
/Mme, npesum

Hzoarue: 1 Bepsuja: 4 Bo cuna 0o: 31.12.20202
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oy /1A IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U NMUIANOLUU

o Tectnpame
Foodélab 06 7.8-01 S
gty i WU3BELLTAJ O NABOPATOPUCKO UCIMUTYBAE MKC EN ISO/IEC

17025:2018

[atym(n) Ha u3BeayBarbe Ha labopaTopuckuTe akTBHOCTH : 24.11.2021 - 27.11.2021
[aTym Ha uspasarbe Ha ussewTajot: 29.11.2021

Co * ce 03HayeHyBa HeaKpeAUTUPaH MeTo4
**MepHa Heo peeHoCT ce NononHyBea no 6apatbe Ha KAMeHToT
*¥* ce 03HauyBaaT METOAM Kou ce A0BWeHN o4 cTpaHa Ha nabopaTopuja co Koja Py J1ab uma cknyyeHo forosop 3a copabotka

M3JABA 3A HEMPUCTPACHOCT

Pakosoacteoto Ha ANTY ®yg /1ab AO00-CKonje rapaHTUpa AeKa CUTE aKTUBHOCTU 33 UCMUTYBabe Ce U3BPLUYBAaT HENPUCTPACHO U
BO cornacHocT co 6aparbara Ha MKS EN ISO/IEC 17025:2018. Cute oanyKu ce HOcCaT BP3 OCHOBa Ha 06jeKTMBHM AOKasu 3a
YCOrNaceHoCT co pepepeHTHUTE CTaHAAPAMU U BP3 OA/IYKUTE HE MOXKaT Aa BAMjaaT APYrv MHTEPECU UK APYrU CTPaHW U HUKO]
HEMa NpaBo Aa BAMjae Ha BpaboTeHWTE BO OAHOC Ha PE3yATaTUTE OAHOCHO HeMa npasBo Ha 6MNO KaKeBW BHATpeLHW,
Ha/BOpELIHU, KOMepumjanHu, GUHAHCUCKU U APYT BUZ NMPUTUCOLM W BAWjaHMja.

3abenewka Bp. 1: PesyaTaTTe Of TECTOBMTE Ce OAHECYBAaT Camo 3a UCMUTyBaHWTe npumepouy. OBOj NPOTOKON He CMmee Aa ce penpogyumnpa ocseH co
nucmeHa 4o3Bona Ha nabopatopwjata v BO LeoCT.
3abenelwka bp. 2: JlabopaTtopujata He oaroBapa 3a BEPOAOCTOJHOCT Ha MoAaTOUMTe A0CTaBEeHM 04 NOAHOCUTENOT BO 6apareTo 3a ucnuTysatrbe.

3abenewwka bp. 3: Kora KAMEHTOT U3BPLIMA 3EMatbe Ha NpUMepouuTe, nabopaTopujaTa He HOCK OATOBOPHOCT 3a Penpe3eHTaTNBHOCTA Ha NpuMepounTe.
3abenewka bp. 4: U3BewwTajoT 04 N1abopaTOPUCKOTO UCMIUTYBatbE Ce U3AaBa BO cornacHocT co MP 7.8 M3secTysarbe 3a pesyntatu.
3abenewka bp. 5: Bo n3jasaTa 3a co06pa3HOCT He e BKy4YeHa MepHaTa HeoApeAeHOCT, U UCTaTa ce BAydyBa Camo no 6apatrbe Ha KNIMeHOT. [loHecyBarerto
oanyKa 3a c006pa3HOCT e nponuwwaHo 8o MNP 7.8 1 e jaBHo gocTanHa Ha Beb cTpaHata www.foodlab.com.mk.
3abenewwka bp. 6: CUTe aKpeAUTUPaHN METOAM OZ ONCEroT Ha akpeauTauyja ce objaseHy Ha Beb cTpaHaTa www.iarm.gov.mk v www.foodlab.com.mk.

[ Hzoanue: 1

Bepsuja: 4 Bo cuna 00: 31.12.20202
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