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WU3BELLUTAJ O4 TABOPATOPUCKO UCMUTYBAHKE

06 7.8-01

MKC EN ISO/IEC
17025:2018

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

U3sewraj 6p. 189421/6 X

XemucKa aHanusa

Ume Ha 6apartenort : JKM Bogosog H. UnuHaeH

Appeca Ha bapatenot : ya. 9 66 UnuuaeH - OnwWTHHCKa 3rpaga UnuHpeH _

JaTtym Ha 3emarse: 24.11.2021
[datym Ha npuem: 24.11.2021

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

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

KapakTepucTuky Ha NpuMepoKoT: Boaa 3a nuerse — OY ,, Kouo PauuH”

(ume, TProBCKo UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaeHE, KONMYECTBO)

MepHa CoobpasHoct
Ua. 6poj T dsserpy Tate Muron Pe3synrar op, Heoppe- FpaHU4HKU 3aposonysa/
UCMUTYBAKETO | A[EHOCT BpeaHoOCTH He
ke 3a40BONyBa
18940621 | Boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3apoBonyBa
| Mupumc BPM 7.4 — 78x H.4 / Hema 3a4,0B0/1yBa
f Bryc BPM 7.4 — 79x H.A / Hema 334,080/1yBa
| Temnepatypa BPM 7.4 — 80x +10,2°C / 25°C 3a4,0B0/1yBa
MaTtHocT MKCEN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3a40B0/yBa
pH MKC EN ISO 10523:2013 7,43 / 6,5-9,5 pH 33408B0/yBa
efnMHULM
MoTpolysayka Ha KMnO, MKC EN ISO 8467:2007 1,78 mg/L /. 8 mg/L 3a40B0NyBa
EN. cNpoBOA/IMBOCT MKC EN ISO 27888: 2007 600 pS/cm / 2500 uS/cm 3340BO/YBa
Amonujak (NH,) MKC I1SO 7150-1:2007 0,036 mg/L / 0,5 mg/L 3a40B0NyBa
Hutputu (NO,) MKC ISO 26777:2007 0,028 mg/L / 0,5 mg/L 3a40B0NyBa
HutpaTtn (NO;) MKC I1SO 7890-3:2007 24,8 mg/L / 50 mg/L 3a4,0B0/1yBa
Xnopuau MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3a4,0B0/yBa
¥enezo MKC ISO 6332:2007 0,152 mg/L / 0,2 mg/L 3a40B0/1yBa
PesuayaneH xnop MKC EN ISO 7393-2:2019 0,22 mg/L /4 0,5 mg/L 3a4080/yBa

McnuTyBaHMOT NPMMEPOK ' 3a10BONIYBa KpUTEpUYMUTE 3a 6apaHMOT NnapameTap coriacHo MpaBuiHMKOT 3a 6e36e4HOCT U KBaNUTET Ha
Boaara 3a nuete (Cn.BecHuk bp.183/18 Mpwunor 1)

MoCTpUpareTOo € U3BPLLIEHO Of CTPaHa Ha:

0 Knuent 0 ®yp 1ab Cnasyo Bunapos (co akpeguTupaHa MeTtoaa)..... 4y . Al e eereennnne.
/ViMe, Npe3ume Ha INULLETO KOE ro U3BPLUMIO MOCTPUPEHETO /
Hzoanue: 1 Bepsuja: 4 Bo cuna 0o: 31.12.20202
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MKC ENISOAEC 17025

,5 &Y/ NNAB JIABOPATOPHIA 3A MCIMTYBASE HA XPAHA U NUIAIOLMU
Faodé,lab

Ob 7.8-01 w
e W3BELLTAJ O[] /IABOPATOPMCKO MCIIMTYBAHSE MKC EN ISO/IEC S
17025:2018 ;
: iz /
M3pabotun: Munuua Tpajkocka.. 27 =7 Lz 06pun: PpocunHa Cnacoscka.....|.....\\ \k BLNs

/mme, npe3ume, notnuc / /Mme, npesume, notnuc /

[Oatym(n) Ha n3BeayBarbe Ha nabopaTopuckuTe axTueHoCTH - 24.11.2021-26.11.2021
[atym Ha uspgasarbe Ha u3BewTajoT: 26.11.2021

Co * ce 03HayeHyBa HeaKpeaUTHPaH MeToA
**MepHa HeoApeAeHOCT ce NONoJIHyBa No Baparbe Ha KAneHToT
*** ce 03HauyBaaT MeTOAM KOU ce J0BUeHM of CTpaHa Ha nabopaTopwja co xoja Dya /a6 uma crayueHo A0rosop 3a copaboTKa

U3JABA 3A HEMPUCTPACHOCT
PakosogcteoTo Ha ANTY ®dypa /lab AOO0-CKonje rapaHTMpa AeKa CUTE aKTUBHOCTM 32 UCNUTYBaKE Ce U3BPLIYBAaT HENPUCTPACHO U
BO cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute OAnyKM ce HOCAaT BP3 OCHOBa Ha 06jeKTMBHU AOKasM 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAAPAU U BP3 OANIYKMTE HE MOXKAT Aa BAMjaaT APYrM UHTEPECU WM APYrU CTPaHU U HUKOj
Hema npaBo pa Bavjae Ha BpaboTeHMTE BO OAHOC Ha Pe3yATaTUTE OAHOCHO HEeMa NpaBo Ha 6MNO KaKBM BHaTPELUHM,
HaZBOpELHW, KOMepLuUnjanH1, PUHAHCUCKMU U APYT BUA NPUTUCOLM U BAUjaHuM]a.

3abenewka bp. 1: Peayntatute op TecToBuTe ce OAHECYBaaT Camo 3a MUCMUTyBaHUTE npumepouy. OBOj NPOTOKOA He CMee Aa Ce pPenpoayuvpa OCBeH CO
nucMeHa Ao03Bosa Ha slabopaTopujata U BO LesIoCT.

3abenewka bp. 2: /labopaTopwjaTa He oAroBapa 3a BepOAOCTOJHOCT Ha NOAATOLMTE AOCTAaBEHU 04 NOAHOCUTENOT BO Hapar-eTo 3a UCMIUTYBakbE.

3abenewwka bp. 3: Kora KNMEHTOT U3BPLINA 3ematbe Ha NpUmepoLuTe, 1abopaTopujaTa He HOCW OL4TOBOPHOCT 3@ Penpe3eHTaTMBHOCTa Ha NPUMEPOLMTE.
3abenewka bp. 4: M3sewwTajoT 04 1abopaTOPUCKOTO UCMIUTYBatbE Ce M3AaBa Bo cornacHocT co MNP 7.8 U3secTysatbe 3a pesyaTaTy.

3abenewwka bp. 5: Bo n3jaBata 3a co06pa3HOCT He e BKAyYeHa MepHaTa HeoapeAeHOCT, U UCTaTa ce BAydyBa camo no baparbe Ha KAWeHOT. [JoHecyBareTo
oanyka 3a coobpasHocT e nponuwano Bo P 7.8 v e jaBHo gocranHa Ha Beb ctpaHaTta www.foodlab.com.mk.

3abenewka bp. 6: CUTe akpeaUTUPaHW METOAM OF ONCeroT Ha akpeauTaumja ce objaseHu Ha Beb ctpaHata www.iarm.gov.mk n www.foodlab.com.mk.

Hzoanue: 1 Bepsuja: 4 W Bo cuna 00: 31.12.20202 \

2/2



& &y NAB IABOPATOPUIA 3A UCMUTYBAKE HA XPAHA U NUIANOUU
Foodé[ab OF 7.8-01
B e WU3BELLUTAJ O4, TABOPATOPUCKO UCMUTYBAHSE MKC EN ISO/IEC
17025:2018

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

yn. ,bopuc TpajkoBcku” bp.130

1000 Ckonje, MakepoHuja

MU3BewrTaj 6p.189421/6

MuKpobuonoLwka aHanu3a

Mme Ha b6apatenot : JKM Bogosog H. UnuHaeH
Appeca Ha 6apatenoT: yn. 9 66 UnunaeH - ONWTUHCKA 3rpaga UnunpeH

JaTtym Ha 3emarbe: 24.11.2021
Jatym Ha npuem: 24.11.2021

Bpoj Ha Baparbe 3a ucnuTyBame: 189421
MponpatHo nucmo (6p, gatym): /

1.KapaKkTepucTuku Ha npumepoKoT: Boaa 3a nuerwe — OY ,, Kouo Pauun”
(Mme, TProBCKO UMe, cepuja, aTyM Ha MPOU3BOACTBO, POK Ha TPaee, KOIMYECTBO)
pwja, AaTy

2 MepHa CoobpasHocr
WUa. 6poj Pesynrar op, FpaHU4HKN
Mapamerpm Tecr meTop, Heoapeae- 3aposonysa/
WCMUTYBaHETO i BpPeAHOCTH
HoCT He 3a40BoNyBa
18940621 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3agosonysa
Konndopmuu 6aktepuu MKC EN ISO 9308-1 0 cfu/100ml 7# 0 cfu/100ml 3apoBonysa
E.coli MKCEN IS0 9308-1 | O cfu/100ml / 0 cfu/100ml 3apo0Bonysa
LipeBHU EHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypadkm MKCEN ISO 264612 | O cfu/100ml / 0 cfu/100ml 3agoBonysa
aHaepobu
Bbpoere MUKpoOpraH1M3mu Ha MKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
KynTtypa 22°C
Bpoere MMKpoOOpraHM3mu Ha MKCEN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Kyntypa 37°C

McnuTyBaHWOT NPUMEPOK M 3a4,0BONYBa KpUTEPUYMUTE 32 BapaHMOT NapameTap cornacHo MNpaBuaHKUKOT 3a 6e3begHocT u

KBa/sIMTET Ha BoAaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1)

MocTpupameTo e U3BPLIEHO O4 CTpaHa Ha:

0 KnneHt

M3paboTtun: BujoHa BojHuKa.. /.

o ®ya 1ab Chasyo Bunapos(co akpeauTMpaHa metoaa).........

/ume, npesuite,

/MMe, npesnme Ha IMUETO Koe ro U3spLunio mo

6pun: AHgpea bowkocka..........

/vme, npe3sume, notnuc /

Hzoanue: 1

Bepsuja: 4

Bo cuna 00: 31.12.20202
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Aatym(n) Ha n3BepyBatbe Ha nabopaTtopucKknTe akTMBHOCTU : 24.11.2021 - 27.11.2021
[aTtym Ha usgasarbe Ha u3BewTajoT: 29.11.2021

Co * ce 03HayeHyBa HeaKpeaUTUPaH MeTo,
**MepHa Heo4peaeHo T ce NonoiHyBea no 6apake Ha KAUeHTOT
*%* ca 03HauyBaaT METOAM KO ce AoBueHu oa cTpaHa Ha nabopaTopuja co Koja Pya /lab uma cknyyeHo forosop 3a copaboTka

WU3JABA 3A HEMPUCTPACHOCT

PakosopacTBoTo Ha ANTY dypa /1ab J00-Ckonje rapaHTUpa AeKa CUTE aKTUBHOCTU 33 MCMIMTYBatbe Ce U3BPLUYBaaT HENPUCTPACHO U
BO cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute oa/ilyKM ce HOCAT BP3 OCHOBA Ha 06jeKTMBHM AOKas3u 3a
YCOrnaceHocT co pedpepeHTHUTE CTaHAAPAN M BP3 OJJIYKUTE HE MOXKaT Aa BAujaaT APYrM MHTEPECH MM APYru CTpaHu U HUKO]j
HeMa npaso fa BAMjae Ha BpaboTeHUTe BO OAHOC HAa PE3YATaTUTE OAHOCHO HeMa Npaso Ha 6MN0 KaKeM BHATPeLHW,
HaZBOpEeLIHU, KOMepLumjanHU, GUHAHCUCKU U APYT BUA NPUTUCOLM U BAMjaHM]a.

3abenewka bp. 1: PesynTatute 0A TECTOBWTE Ce OAHECYBAaT CaMO 33 MCNUTysaHWTe npumepoum. OBOj NPOTOKON He cMee Aa ce penpoayunpa ocBeH co
nucmeHa 40380na Ha nabopaTtopujaTta v BO LEsoCT.

3abenewka bp. 2: JlabopaTopujara He oarosapa 3a BepOAOCTOJHOCT Ha NOAITOUMTE AOCTaBEHM 04 NOAHOCUTENOT BO 6apareTo 3a ucnutysarse.

3abeneluka bp. 3: Kora K/IMEHTOT M3BPLUMA 3eMatbe Ha NpumepouuTe, N1abopaTopmjaTa He HOCY OArOBOPHOCT 33 Penpe3eHTaTMBHOCTa Ha npvmepouuTe.
3abenelwka bp. 4: U3selwTajoT 04 NabopaTOPUCKOTO UCTIUTYBarbE Ce M3Aa8a B0 cornacHocT co MNP 7.8 UssecTysarbe 3a pesynTatu.

3abenewka bp. 5: Bo n3jaBaTa 3a COO6Pa3HOCT He & BKAYYeHa MepHaTa HEOAPEASHOCT, U UCTaTa Ce BAY4YEa Camo no Haparbe Ha KNKeHOT. [loHecyBarbeTo
ofyKa 3a coobpasHOCT e nponuwaHo 8o MNP 7.8 v e jasHo AocTanka Ha s8eb cTpaxaTa www.foodlab.com.mk.

3abenelwuka bp. 6: CuTe aKpeaNUTUPaHN METOAM O ONCEroT Ha aKpeauTaumja ce objasern Ha seb cTpaHata www.iarm.gov.mk n www.foodlab.com.mk.

Hzoanue: 1 Bepszuja: 4 Bo cuna 00: 31.12.20202 \
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