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MU3sewTaj 6p. 191022/3 X

XeMuCcKa aHannsa

Mme Ha BapaTtenot : JKM BogoBopg H. UnuHaeH
Appeca Ha bapatenot: ya. 9 66 UnuHaeH - OnwTUHCKa 3rpaga UnunaeH

Jatym Ha 3emarse: 07.11.2022
Jdatym Ha npuem: 07.11.2022

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

Bpoj Ha Bapamse 3a ucnutysarse: 191022 X
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha aeH 07.11.2022 roavHa, oBnacteHoTo e Hukona LIBETKOBCKM M3BPLUKM 3eMatbe Ha NPUMEPOK BoAa
3a NUetbe 3a TecTUparbe Ha PU3NYKO-XEMUCKA aHaIn3a.

Il Onuc Ha mecTo Ha 3emarbe Ha Nnpumepouu: Boaata 3a nuerbe e 3emeHa o4, KyjHa oa ONWTUHCKa 3rpaga —
SMnuHageH”.

I MpumepouuTe ce 3eMeHM COrNacHO NnaH 3a 3emare Ha npumepoum: OB 7.3-02 MnaH 3a 3emarbe Ha
npumepoum.

IV Cranpapau u metoau 3a 3emarbe Ha npumepoum: MKC SO 5667-5:2007 — YnaTcTBO 3a 3emarbe Ha
npumepoLy BoAa 33 N1ere o4 NPeynucTUTe/IHU CTaHULUM U BOAOBOAHU AUCTPUBYTUBHU CUCTEMMU.

V flononHysaksa, OTCTanyBakba MM UCKY4YYBatba 0f METOAOT U OA NIAHOT 33 3eMakbe Ha NpUMepoLy: /

VI Pesynratu:

Kapakrepuctuku Ha npumepokoT: Bopa 3a nuerse — ONWTHHCKa 3rpaga ,UnuHpen"
(1me, TProseKo UMe, cepuja, JaTym Ha NPOM3BOACTBO, POK Ha TPaekse, KOMYECTBOo)

MepHa Coo6pasHocr
WUa. 6poj | T Tetr iaTOR Pesyntar og Heogpe- FpaHuuHmM 3apnosonyea/
UCNUTYBaMmETO AeHocT BpeaHoCTH Mpudarnmso/
£ He 3apoBsonyea
191000322 | Boja MKC EN 1SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 330BONYBa
Mupuc BPM 7.4 — 78x H.A / Hema 3a40BONYBa
Bryc BPM 7.4 — 79x H.4 / HemMa 3a0BONYBa
Temnepatypa BPM 7.4 — 80x +10,5 °C / 25°C 3apoBonysa
MaTHocT MHKC EN ISO 7027-1: 2017 0,15 NTU / 1,5 NTU 3a40BONYBa
pH MKCEN ISO 10523:2013 7,51 f 6,5-9,5 pH 3agosonysa
eauHULM
MNoTpowysauka Ha KMnO4 MKC EN ISO 8467:2007 1,94 mg/L / 8 mg/L 3afoBonysa
En. cnposognusoct MHKC EN ISO 27888: 2007 545 uS/cm / 2500 puS/cm 3agosonysa
AmoHujak (NH,) MKC ISO 7150-1:2007 0,037 mg/L / 0,5 mg/L 3apoBoNyBa
MHzdaHue: 1

Bepzuja: 4

‘ Bo cuna 00: 20.06.2022e,
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@Y NAB JIABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U AIUIATHOCTUKA HA
BOJIECTU KAl {MBOTHU

Tecrnpamt

Foodélab

s WU3BELLTAJ O4 IABOPATOPUCKO UCMUTYBAHE M K?:EI;EI:?S-gi IEC
(co akpeguTMpaHo MmocTpuparse
¢ BHpatsE) 17025:2018
HutputH (NO3) MKC ISO 26777:2007 0,026 mg/L / 0,5 mg/L 3a0B0/YBa
Hutpatu (NOs) MKC ISO 7890-3:2007 8,0 mg/L / 50 mg/L 3ag0Bonyea
Xnopugm MKC IS0 9297-2007 7,09 mg/L / 250 mg/L 3a4080/1yBa
Heneso MKC I1SO 6332:2007 0,058 mg/L / 0,2 mg/L 3agosonyea
PesuayaneH xiop MKC EN ISO 7393-2:2019 0,23 mg/L d 0,5 mg/L 3a/0BoNyBa

McnuTyBaHMOT NPUMEPOK MM 3340BONYBA KpUTEpUymKTe 33 BapaHMOT napameTap cornacHo MpasuaHUKOT 3a 6e36eAHOCT U KBAAUTET Ha
gogara 3a nuerse (Cn.BecHuk Bp.183/18 Mpunor 1).

BpemeHcku ycnosu: v coHueso 0 o6nayHO [ NPOMEH/IMBO [l BPHEMAWBO [ TemnepaTypa
HaunH Ha cknaguparse: NaguNHMK
TemnepaTtypa Ha NagWAHUK 33 TPAHCNOPT Ha NpUmepokoT: 4 £ 2°C

MocTpupareTo e M3BPLUEHO OF CTPaHa Ha:
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Vo B

;tbpocwHa CnacoBcKa...
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,\;?,_ﬁme, npesume, NOTAMUC {
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N Crom e 27
Natym(u) Ha usseayBarbe Ha nabopaTopuckuTe akTBHOCTY : 07.13:202
[Jatym Ha uspasarse Ha usBewrTajoT: 10.11.2022

Co * ce 03HayeHyBa HEAKPEAMTUPaH METoL

**Kora KAMHeTOT He Bapa M3jaBa 3a coobpa3HOCT BO M3BELWTAJOT Ce M3BECTYBa MepHaTa Heo4peaeHOCT, BO CUTE APYIK C/lyHau MepHaTa HeodpeaeHoCT, ce
npecmeTysa BO pe3ynTaTtoT camo no ﬁapal-be Ha KNUEeHTOT,

*+¥ e 03HAUYBaaAT METOAM Kou ce Aobuenn o cTpaHa Ha abopaTopw]a co Koja @y flab uma ckny4eHo AOrOBOP 3a copaboTka

Mzjaea 3a HenpucTpacHocT
PaxkosogcTeoTo Ha ANTY ®ya flab 0O0-CKonje rapaHTvpa geKa cMTe akTMBHOCTHM 33 UCNUTYBatbe Ce M3BPLUYBAAT HENpPUCTPAcHO U
) cornacHoct co Gaparsata Ha MKS EN ISO/IEC 17025:2018. CuTe OANYKM CE HOCAT BP3 OCHOBA Ha 06jeKTMBHM AOKasM 3a
“ycornaceHocT co pedepeHTHUTE CTaHAapAW M BP3 OANYKUTE HE MOXKaT Aa BAWjaaT APYrM MHTEpPecH UaW APYri CTPAHW M HUKO]
HEMa npaBo fa BAMjae Ha BpaboTeHUTe BO OOHOC HAa PE3yATATUTE OJHOCHO HeMa MpaBo Ha Buno Kaksu BHATPELUHW,

HaABOPELHU, KOMepLuUjanHu, GUHAHCUCKU U APYT BUA NPUTUCOLM M BAKjaHuja.
3abenewxa Bp. 1: Pesyntature of TECTOBMTE CE OAHECYBAAT CamMO 3a UCMUTYBaHWTE npumepoun. OBOj NPOTOKO/ He cmee 43 Ce penpogyuvpa ocseH co
NUCMeHa 403B0Ma Ha nabopaTtopujarta v BO LLENoCT.
3a6enewxa bp. 2: laGopaTopujata He oAroeapa 33 BePOAOCTOJHOCT Ha NOAATOLMTE [OCTABEHW Of NOAHOCUTENOT BO BaparbeTo 3a UCnMTyBarbe.
3aBenewka bp. 3: Kora KAMEHTOT U3BPLIKA 3eMatbe Ha NpUmepoLuuTe, nabopaTtopwjaTa He HOCW OArOBOPHOCT 33 PENPE3EHTAaTUBHOCTA Ha NpMMepoLMTE.
3abenewxa bp. 4: M3sewTajoT o 1aboOpPaTOPUCKOTO MCNUTYBabE Ce M34aBa BO cornacHocT co MNP 7.8 W3sectyeatbe 32 pesynTaTti.
3abenewka Bp. 5: [lokonky knaueHToT Bapa M3BewTajoT of NabopaTopMcKo UCNUTYBatbe A3 COAPMM M3jasa 3a coobpasHoct, nabopartopujara nocranyea
COrMIacHO Npasuio 3a JoHecyBarse Ha OgNyKa 3a u3jaea 3a coobpasHocT. Osa npaswno e so cornacHocT co Toyka 4.2.1 og ILAC -G8:09/2019 Boawy 3a
AOHecyBakbe 0A/IyKa W u3jaBa 3a coobpasHoCT 1 rnacu:
Mpasuno Ha 6UHAPHA OANYHA 33 4HOCTaBHO NpyudaKarbe Kora:
- N3MepeHaTa BpeAHOCT e NoJ rpaHuuaTa Ha npudakare AL=TL— ,3agosonysa” nam
- M3MepeHaTa BPeaHOCT e Hag rpaHuuaTa Ha npudakarse AL=TL- , He 3agosonysa “
COrNacHO BaMEeYKUoT NPaBUAHWK HA HALWOHANHOTO 3aKOHOAABCTEO.
3afenewka bp. 6: CuTe akpeauTMPaHM METOAM O4 ONCEroT Ha akpeguTaumja ce objasequ Ha Beb cTpanaTa www.iarm.gov.mk 1 www.foodlab.com.mk.

Usdarue: 1 Bep3uja: 4 Bo cuna 00: 20.06.2022z. ‘
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NNABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U AUIJATHOCTUKA HA BEONIECTU

Tecrnpanme
MR £5 BaOIEC [ T025

KA] HUBOTHU

Ob 7.8-02
P ucn E
e LM s
peauTup pwp 17025:2018

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

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

MU3sewrTaj 6p.191022/3

Mukpobuonouika aHanusa

Wme Ha 6apatenort : JKIM Bogosop, H. UnuHaeH
Apnpeca Ha 6apaTenot : yn. 9 66 UnuHaeH - OnwTuHCKa 3rpaaa UnuHaeH

[aTym Ha 3ematbe: 07.11.2022
Aatym Ha npuem: 07.11.2022

Bpoj Ha Bapatbe 3a ucnuTysarbe: 191022
MponparHo nucmo (6p, aatym): /

| Bosea: Ha aex 07.11.2022 roauHa, oBnacteHoTo nuue Hukona LIBETKOBCKM U3BPLIK 3eMatbe Ha NPMMepoK BoAa
3a Nuerbe 3a TecTuparbe Ha MUKpobuonoLlKa aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: BoaaTa 3a Nuetbe e 3emeHa 04 KyjHa og OnwTUHCKa 3rpaga —
LMnuHpeH”.

lll Mpumepouure ce 3emMeHM COrnacHo nNAaH 3a 3emare Ha npumepoun: OF 7.3-02 MnaH 3a 3emarbe Ha
npyUmepoLu.

IV CraHpapam v metoam 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepoLm 3a
MUKpobuonoLwkKa aHanusa

V [lononHysaka, OTCTanyBsara UM UCKAYYYyBatba 04 METOLOT M Of NNAHOT 33 3eMarbe Ha npumepoum: /

VI Pesynrtatu:

1.KapakrepucTukK Ha npumepoKoT: Boga 3a nuere — ONWTHUHCKA srpaga ,UnuHgen"
(ume, Tproscko ume, cepuja, fatym Ha NPOW3BOACTBO, POK Ha Tpaekbe, KOMYECTBO)

Coo6pasHocr
Wa. 6poj Pesyntar opg, Meaa TpaHUuHK 3apoesonysa/
Mapametpu Tect meTopg Heogpepe-
MCNUTYBaETo B BpegHoCTH NMpugparnueo/
He 3a0B0NYBa
191000322 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3agosonysa
KonudopmHu 6aktepun MHKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM eHTepOKOKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
Cyndutopeayuypauxu MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerse MuKkpoopraHusmu MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonyea
Ha KynTypa 22°C
bpoerbe MUKpoopraHuamu MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apgoBonysa
Ha Kyntypa 37°C

WcnuTyBaHWOT NPUMEPOK 1 334080/1yBa KPUTEPUYMUTE 3a 6apaHMOT NapameTap CornacHo MpasunHuKoT 3a 6esbegHocT U
KBanuTeT Ha Bojata 3a nuerse (Cn.BecHuk Bp.183/18 Mpunor 1 v MNpunor 4)

Hzoanue: 1

| Bepswja: 4

| Bo cuna 00: 20.06.2022-
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NIABOPATOPWIA 3A UCNUTYBAHE HA XPAHA U AWJATHOCTUKA HA BONECTH

Tecinpune

‘5 KAJ Y{MBOTHM ML £ ISR 17035
Food@lab : H
-um%-r WU3BELLTAJ O/} NABOPATOPUCKO UCMUTYBAHSE L | ©4
(co akpeguTHpaHo MmocTpUparse) MKC EN ISO/IEC
17025:2018
BpemeHCKU yCnoBu: O COHYyeBO ¥ 06/M1aYHO [ NPOMEHAMBO [ BPHEX/NWBO O Temneparypa

HauuH Ha cknagupare: NaguaHUK
TemnepaTypa Ha NagWNHWK 3a TPAHCMOPT Ha NpumepoKoT: 4 £ 2°C

MocTpUparbeTo e U3BPLUEHO 04 CTPaHa Ha:
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Hatym(u) Ha ussegysatbe Ha nabopaTtopuckute aktmeHoctu: 07.11.2022 - 10.11.2022
[OaTtym Ha usaasarse Ha ussewrTajot: 10.11.2022

Co * ce 03HauyBa HeakpeauTUPaH METoL,

**Kora KAMHeTOoT He Gapa w3jasa 3a coo6pa3HOCT BO M3BELUTA]OT Ce M3BECTYBa MEPHATa HEOADEIEHOCT, BO CUTE APYTM CAyHan MepHaTa HeOAPEEeHOCT, ce
rpecmeTyBsa BO Pe3ynTaToT camo no 6aparbe Ha KAUEHTOT.

*+% o 03HAUYBAAT METOAM KoM ce Aobuenn og cTpaa Ha naBopatopuja co Koja Pyg N1ab vma chiyyeHo gorosop 3a copabotka

W3jaBa 3a HeNnpuUcTpacHocT

PakosogcreoTo Ha ANTY dya NNab A00-CKonje rapaHTMpa AeKa cMTe aKkTUBHOCTM 38 MCMUTYBarbe Ce M3BPLUYBAAT HENPUCTPACHO U
BO cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. CuTe OA/NYKM ce HOCaT Bp3 OCHOBA Ha o6jeKTMBHM [OKa3W 3a
YCOTNAaceHOCT CO pedepeHTHUTE CTAHAAPAM U BP3 OAJIYKMTE HE MOXAT Aa BAMjaaT ApYru WHTEPecu UAU APYrv CTPaHU U HUKO]
HeMa npaBo Aa BnAujae Ha BpaboTeHMTe BO OAHOC Ha PE3yATaTUTE OAHOCHO HeMa MpaBo Ha OMNO KakBU BHATPELUHM,
HagBOpeLHM, KoMepuujanHu, GUHAHCUCKU U APYT BUA, NPUTUCOLM U BAUjaHK]a.

3abenewka Bp. 1: Peayntature o4 TECTOBWTE Ce OOHECYBaaT CaMO 33 UCNWTYBaHWTe npumepouyn. OBOj NPOTOKON HEe CMee fAa ce PenpoayuWpa OCBeH CO
NUCMeHa A03B0Na Ha nabopaTopujaTa v BO LenocT.

3abenewxa bp. 2: NlaGopaTopujata He 04roeapa 3a BepoAOCTOJHOCT Ha NOAATOUMTE AOCTABEHM O NOAHOCUTENOT Bo GaparbeTo 3a ucnuTysatbe.

3abenewka Bp. 3: Kora KNMeHTOT M3BPLIKA 3eMarbe Ha npumepouuTe, nabopatopujaTta He HOCK OArOBOPHOCT 33 PENPe3eHTAaTUBHOCTA Ha NPUMEPOUMTE.
3abenewka Bp. 4: M3sewwTajoT 0p NabopaTOPUCKOTO MCNIUTYBaHE CE M3AaBa BO cornacHocT co MNP 7.8 M3BecTyBatbe 3a peayntati.

3abenewxa Bp. 5: [okonky knueHToT 6apa uasewTajor og nabopaTopucko UCNUTYBake Aa COAPMM W3jasa 3a coobpasHoct, nabopatopujata nocranysa
cornacHo NpasWao 33 AOHECYBare Ha OANYKa 3a wM3jasa 3a coobpaszHoct. Osa Npasw/c e BO cornacHocT co Tovka 4.2.1 og ILAC -G8:09/2019 Boguy 32
AOHecyBarbe O41YKa M W3jaBa 3a coobpasHoCT U rnacu:

Mpaeuno Ha 6uHapHa OANYKa 33 e4HOCTaBHO Npudakarse Kora:

- U3MEepeHaTa BpefHOCT e NOJ rpaHuLaTa Ha npudakarwe AL=TL— ,3anosonyea” unm

- U3MEepeHaTa BPeAHOCT e Had rpaHMuaTta Ha npudarame AL=TL- , He 3agosonysa “

COrNACHD BAMKEYKMOT NPABUIHMK HA HAUMOHANHOTO 3aKOHOA3BCTRO.

3abenewxa bp. 6: CuTe akpeAUTMPaHKM METOAM 04 ONCeroT Ha akpeauTauuja ce objasexi Ha Beb crpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepauja: 4 Bo cuna 00: 20.06.20222 |
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