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&ya NAB IABOPATOPUIA 3A UCMIUTYBAHE HA XPAHA U JUIATHOCTUKA HA

BOJIECTU KAJ Y{UBOTHU

WM3BELLUTAJ O IABOPATOPUCKO UCMNUTYBAHE
(co akpeauTnpaHo moctpuparse)

Ob 7.8-02

MKC EN ISO/IEC
17025:2018

p
MRCEN ISOOEC 17023

o

Testing

yn. ,Bopuc Tpajroecku” bp.130
1000 Ckonje, MakegoHuja

M3BewTaj 6p. 191022/5 X

XemucKa aHanu3a

Mme Ha 6apatenot : JKIM Bogosopg H. UnuHaeH
Aapeca Ha 6apatenort : ya. 9 66 UnungeH - OnwTuHCKa 3rpaga UnuHaeH

Jatym Ha semare: 07.11.2022
Jatym Ha npuem: 07.11.2022

Ten.

:02 2781 166

e-mail: info@foodlab.com.mk

bpoj Ha 6apatbe 3a ucnutyBare: 191022 X
MponpatHo nucmo (6p, aatym): /

| BoBepa: Ha aeH 07.11.2022 roanHa, oBnacTeHoTo nue Hukona LiBETKOBCKM M3BPLUM 3eMakbe Ha NPUMEPOK BOAa
3a NUer-e 3a TecTupare Ha GU3UYKO-XEMUCKa aHa1M3a.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Bogata 3a nuere e 3emeHa of KyjHa og 0.Y ,Kovo Pauux” Bo c.

MeTposed,

lll MpumepounTe ce semeHM COrAAcHO MAaH 3a 3emarbe Ha npumepoum: Ob 7.3-02 MnaH 33 3emarbe Ha
MPUMEPOLLX. '

IV Cranpapgm v metogu 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YNaTcTBO 3a 3emarbe Ha
NpUMMepoLn BoAA 3a NUEtbe 04, MPEYUCTUTENHNU CTaHULM WU BOJOBOAHU AUCTPUBYTUBHM CUCTEMMU.

V AononHyBatrba, OTCTanyBarba UM UCKNYYyBakba 0, METOAOT M Of, NAAHOT 3a 3eMakbe Ha NpUMepoLu: /

VI Pesynratu:

KapaKkTepuctukn Ha npumepokoT: Boga 3a nuerwe — 0.Y ,Kouo Pauun"
(Mme, Tproscko MMe, cepuja, AaTyM Ha NPOW3BOACTBO, POK Ha Tpaewe, KOIMHECTBo)

MepHa CoobpasHocr
WUa. 6poj Napamerpy Tecr meTop, Peaynrar og, Heoppe- MpaHuuHM 3aposonyea/
WUCNUTYBAETO | AeHocT BpPEeAHOCTH MNpudarnmeo/
¥ He 3agosonysa
191000522 | bBoja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co i 20 mg/L Pt/Co 3agosonyea
Mupuc BPM 7.4 — 78x H.4, / Hema 3340B0NYBa
Bryc BPM 7.4 — 79x H.4 / Hema 3aj0BoNyea
Temnepartypa BPM 7.4 — 80x +10,5°C / 25°C 3afoBonyea
MatHocT MKCEN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3a[0BONYBa
pH MKC EN ISO 10523:2013 7,23 i 6,5-9,5 pH 3a40BoONYBa
eauHULM
MoTtpouwysauka Ha KMnQO, MKC EN ISO 8467:2007 1,88 mg/L i 8 mg/L 3afoBonysa
En. cnposognuBoct MHKC EN ISO 27888: 2007 818 pS/cm 7 2500 pS/cm 3af0BoNyBa
AmoHujak (NHg) MKC ISO 7150-1:2007 0,029 mg/L 7 0,5 mg/L 3a4080/yBa
H3danue: 1

Bepsuja: 4

] Bo cuna 09: 20.06.2022,
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oy 1AB TABOPATOPUIA 3A UCMUTYBAE HA XPAHA U JUJATHOCTUKA HA s
i " BOJIECTU KAJ }XMBOTHU [WRCENSORC 17028
Food@la : ol
s M3BELUTA] O4 NABOPATOPUCKO UCMUTYBAHE MK?:EE;'?S(?;IEC
e AT - 076
CO aKpeguUTUpPaHO MOCT
(coanpasmmn PHDaIe) 17025:2018
Hutputi (NO3) MKC ISO 26777:2007 0,046 mg/L / 0,5 mg/L 330B0/IyBa
Hutpatu (NOs) MKC ISO 7890-3:2007 8,9 mg/L / 50 mg/L 3a40B0/YBa
Xnopuam MKC ISO 9297-2007 7,09 mg/L / 250 mg/L 3ajo0B0NyBa
Henezo MKC ISO 6332:2007 0,067 mg/L / 0,2 mg/L 3afoBonysa
Pesugyanex xnop MKC EN ISO 7353-2:2019 0,24 mg/L V] 0,5 mg/L 3apoBsonysa

MCAMTYBaHUOT NPUMEPOK TW 3340BONYBa KpUTepuymuTe 3a BapaHMoT napamertap cornacHo MpasuaHukoT 3a 6esbedHOCT U KBAAUTET Ha
sogata 3a nuerse (Cn.BecHuk 6p.183/18 Npunor 1).

BpemeHCKM yCnoBu: v  coH4yeBo O 06na4YHO O NPOMEHAMBO [ BPHEXAMBO O TemnepaTypa
HauuH Ha cKnagupare: NafgUNHUK

TemnepaTypa Ha NagUNHUK 38 TPAHCNOPT Ha npumepokoT: 4+ 2°C

MoCTpUparEeTo e U3BPLUEHO 04 CTPaHa Ha:

O KnueHt 0 ®ya Nab Hukona LIBeTKOBCKHM (CO akpeauTUpaHa metoaa).... ...
/vme, Nnpe3ume Ha IMLETO KOEe o M3BPLIMAO MOCTpMpa

RO
WIBOGL
O & ) -2

t‘-.‘.' \
Eﬁ?&@p@l- : dpocuHa CNacoBeKa..|.....
f/ Me, Npesume, NoTAUC

A

Wspabotun: M-p Munuua TpajHoc:Ha/ilﬂ%.... ke
/vme, npesume, notnuc / /

[atym(n) Ha n3BeayBarbe Ha nabopatopuckuTe akTuBHOCTM : 07.11:2022-10.11.2022
[atym Ha nsgasaree Ha ussewrTajoT: 10.11.2022

Co * ce 03Ha4YeHyBa HeakpeaWTMPaH MeToq

**Kora KAMHeTOT He Bapa M3jasa 3a coobpa3sHOCT BO M3BELITAjOT Ce M3BECTYBa MepHaTa HeoApeaeHOoCT, BO CUTe Apyrd Cyyan MepHaTa HeofpedeHOoCT, ce
npecmeryea BO pesynTaToT Camo o bapakbe Ha KAMEHTOT.

*%* co 03HAUYBAaT METOAM Kou ce f4obWeHn of cTpaHa Ha naBopatopwja co koja ®ya /1ab uma ckay4eHo Aorosop 3a copaboTtka

M3jaea 3a HenpucTpacHoOCT
PakosogcTeoTo Ha ANTY ®ya Naé [100-Ckonje rapaHTMpa feKa cMTe aKTMBHOCTH 33 UCMUTYBalkbe Ce U3BPLUYBAaT HEMPUCTPAcHO U
b cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute oANyKM Ce HOCaT BP3 OCHOBA Ha objekTUBHKM AOKa3Mu 3a
" ycornaceHocT co pedepeHTHUTE CTaHAAPAM M BP3 OAJIYKUTE HEe MOXAT Aa BAMjaaT APYrM MHTEPEecH WaKu APYrv CTPaHu 1 HUKO]
Hema npaso ga BnAujae Ha BpaboTeHMTe BO OAHOC Ha pe3ynTaTuTe OAHOCHO Hema MpPaBo Ha 6MNo KaxkBM BHATPELUHM,

HafBOpEeLUHKN, KOMepuMjanHu, GUHAHCUCKU W APYT BUA NPUTUCOLU U BAMjaHUja.
3abenewna Bp. 1: PesynTatuTe Of TeCTOBUTE C& OAHECYBAAT CaMO 33 MCNUTYBaHWTe npumepouy. OBOj NPOTOKON HE CMee Aa cé Penpoayunpa ocseH co
nWcMeHa Ao3eona Ha abopaTtopwjaTa v BO LUENoCT.
3a6enewxa Ep. 2: NlabopatopwjaTa He oarosapa 3a BEPOAOCTOJHOCT HA NOAATOUMTE A0CTaBEHW OA NOAHOCUTENOT BO BaparbeTo 3a ucnuTyBarbe.
3abenewka bp. 3: Kora KNMEHTOT U3BPLUIMA 3eMatbe Ha NpUMepoLmnTe, nabopatopujaTta He HOCK OArOBOPHOCT 33 PenpPe3eHTaTMBHOCTA Ha NpUMepounTe.
3abenewxa bp. 4: U3sewTajoT oa NabopaTopUCKOTO NCNMTYBaHE Ce W3/aBa BO COrNAacHOCT Co MNP 7.8 M3secTyBarbe 32 pe3ynTaTH.
3a6enewka bp. 5: [lokonky kaueHToT 6apa wW3sewTajoT og nabopaToPUCKO UCMWUTYBAkE A3 COAPHKM u3jasa 3a coobpasHoct, nabopaTtopujaTta nocranysa
COrNacHo NpaBWno 3a AOHECYBarbe Ha OANYKa 3a u3jasa 3a coobpasroct. OBa NPaBMAO & BO COTNACHOCT CO Touka 4.2.1 og ILAC -G8:09/2019 Bogmy 3a
AOHecyBarbe 04/yKa W 3jaea 3a coobpPa3sHOCT 1 rnacu:
Mpasuno Ha 6uHapHa op/yKa 3a eAHOCTaBHO NpudaKkarbe Kora:
- UamMepeHaTa BpedHOCT e Nog rpaHuuaTa Ha npudakare AL=TL - ,3agosonysa” unu
- M3MepeHaTa BPeAHOCT e Hag rpaHuuaTa Ha npudakare AL=TL- , He 3agosonysa “
COrNacHo BamMe4yKnoT NpaBuNHKK Ha HaUMOHaNHOTO 3aKOHOLaBCTBO.
3abenewra Bp. 6: CuTe aKpeaUTUPaHU METOAM Of ONCEroT Ha aKkpeaMTauuja ce objasenn Ha seb cTpaHaTa www.iarm.gov.mk v www.foodlab.com.mk.

Hzdanue: 1 Bepzuja: 4 Bo cuna 00: 20.06.20222. ‘
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NIABOPATOPWIA 3A UCTIUTYBAHSE HA XPAHA U AMJIATHOCTUKA HA BOJTECTU e
KA_' }.KHBOTH” AKE £ ISOIRC 17023
Food@lab 06 7.8-02
e W3BELLTAJ OZ TAEOPATOPUCKO UCTTUTYBAHE e ?sg = @%{5
(co akpeguTHpaHo mocTpupatbe) 120053018 Teytins

yA. ,,bopuc Tpajroecku” bp.130
1000 Ckonje, MaKkeaoHuja

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

MU3BsewrTaj 6p.191022/5

MukpobuonolwKa aHanusa

Wme Ha 6apatenot : JKM Bogosog H. UnuHaeH
Appeca Ha 6apartenot : yn. 9 66 UnuHaeH - OnwTMHCKa 3rpaga UnuHaeH

Oatym Ha semarbe: 07.11.2022
Aatym Ha npuem: 07.11.2022

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

| Bosen: Ha geH 07.11.2022 roauHa, oBAacTeHoTo uue Hukona LIBETKOBCKU U3BPLUM 3eMatbe Ha NPUMEPOK Boaa
3a Nnuerbe 3a TecTUpare Ha MUKPOBUONOLLKa aHanu3aa.

Il Onuc Ha mecTo Ha 3emarse Ha npumepouum: BoaaTa 3a nuetbe e 3emeHa og KyjHa oa 0.Y ,Kouo PauuH” Bo

c. MNeTposel.

Il MpumepouuTe ce 3emeHU COrAAcHO NMaH 3a 3emMarbe Ha npumepouu: OB 7.3-02 MnaH 3a 3emarbe Ha

NpPYMepoLM.

IV CraHpapau M metoau 3a 3emare Ha npumepoumn: MKC ISO 19458:2009 — 3emarbe Ha npumepoun 3a
MUKpobuonolKa aHanMsa

V [lononHysatba, OTCTanyBakba UM UCK/y4yBakba 0, METOAOT U O NAAHOT 33 3eMakbe Ha NPUMepoLM: /

VI Pesyntatu:

1.KapakrepucrTuku Ha npumepokoT: Boaa 3a nuerse — 0.Y ,Kouo Payun"
(vme, TProBcKo uMe, cepuja, AaTym Ha NPOW3BOACTBO, POK Ha TPaeH:e, KONIMYECTBO)

Mapiia CoobpazHocr
WUa. 6poj Napamerpu Tecr mevon Pesynratog Heoapee: FpaHuuHK 3aposonysa/
UCMIUTYBaHETO oo ** BpPeAHOCTH Npudatnuso/
He 3340BONYBa
191000522 Pseudomonas aeruginosa MHKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apgosonyea
Konudopmuu baktepun MHKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
E.coli MEKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa
LipeBHW eHTepOKOoKM MKC EN ISO 7899-2 0 cfu/100ml| / 0 cfu/100ml 3anosonysa
Cyndutopenyuypaqkm MKCEN ISO 26461-2 0 cfu/100ml i 0 cfu/100ml 3apoBonysa
aHaepobu
Bpoerse MMKpoOOpPraHuamu MKC EN I1SO 6222 0 cfu/ml / 100 cfu/ml 3apoBonysa
Ha KynTypa 22°C
bpoerse mUKpoopraHuamu MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3agosonyea
Ha KyaTypa 37°C

WcnuTyBaHWOT NPUMEPOK MM 3aA0B0/1YBa KpUTEPUYMUTE 3a 6apaHMOT NapameTap CornacHo MNpasunHuKoT 33 6esbegHocT U
KBanuTeT Ha BoAaTa 3a nuewse (Cn.BecHuk bp.183/18 Npunor 1 v Npunor 4)

l Hadanue: 1

| Bepsuja: 4

| Bo cura 0o: 20.06.20222
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NABOPATOPHUIA 3A UCNNTYBAHE HA XPAHA W IMIATHOCTUKA HA BOJIECTU

KAJ }KUBOTHM
Food=lab 0B 7.8-02
st M3BELLTAJ OZ, /IABOPATOPUCKO UCTIUTYBAHDE T
CO aKpeagMTUPaHO MOCT
(co akpeguTup puparse) 17025:2018
BpemeHCKM ycnosu: O coHueBo v o6nayHO O MPOMEH/MBO [ BPHEMMBO Ol TemMnepatypa

HauuH Ha cknagupatbe: NagunHuK
TemnepaTypa Ha NaAWHUK 33 TPAHCNOPT Ha NpuMepoKoT: 4+ 2°C

MocTpupareTo e U3BPLUEHO OF CTPaHa Ha:

o dya Nab Hukona LiBeTKOBCKM (co akpeguTpana metoaa)
e, npesume Ha J'LMU,&I\HOG ro M3BpLIWAO MOCTPUPaeTo /

i

T, >
dna O,ﬂ,oﬁpwn AHppea bowkKocka... T’
'--, /vme, npesume, r:omm:/

M3pabotmn: Hatawa MuneHKoBcKa
/vme, npeaume, notnuc /

Hatym(u) Ha nsseaysarbe Ha nabopatopmuckute aktueHocTu: 07.11.2022 - 10.11.2022
JaTtym Ha usgasarbe Ha u3sewrTajot: 10.11.2022

Co * ce o3HayyBa HeakpeaUTUPaH MeTon

**Kora KAMHeToT He 6apa u3jaea 3a cooBpa3HOCT BO M3BELUTAjOT Ce M3BECTYBa MepHaTa HeoAPEaeHOCT, BO CHTE APYrk CAYYan MepHaTa HeoapeneHocT, ce
NpecmeTyea BO Pe3y/TaToT camo No Baparse Ha KAWEHTOT,

*** ce D3HaYyBaaT METOAM KoM ce fobueHu op cTpaHa Ha nabopaTtopuja co koja Pyp J1ab uma cknyueHo aorosop 3a copaboTka

WUsjaea 3a HenpuMcTpacHocT

PakosopgcteoTo Ha ANTY dyga a6 J00-CKonje rapaHTMpa AeKa CMTe aKTMBHOCTK 3a UCMUTYBatbe Ce U3BPLUYBaaT HENPUCTPACHO K
80 cornacHoct co Gaparwara Ha MKS EN ISO/IEC 17025:2018. Cute oa/lyKuM ce HOCaT BP3 OCHOBa Ha 06jeKTMBHM [OKasu 3a
YCOrNaceHocT co pedepeHTHUTE CTaHAApAU U BP3 OANYKUTE HE MOXKAT a3 BAMjaaT APYrM UHTEPecHu MK APYrU CTPaHU M HUKO]
HemMa NpaBo Aa BAujae Ha BpaboTeHMTE BO OJHOC HAa Pe3ynTaTuTe OAHOCHO HemMa MpaBo Ha 6GMNO KaKBM BHaTPeLuHW,
HaABOpEeLLHK, KOMepUUjanHu, DMHAHCUCKKU U APYr BUA NPUTUCOLM W BAKjaHuja.

3abenewxa Gp. 1: Pesyntatute of TECTOBMTE CE OAHECYBaaT Camo 3a McnutysaduTe npumepoum. OBOj NPOTOKOAN HE CcMee A3 ce penpoiyuupa OCBeH Co
nWcMmeHa 4o3Bona Ha nabopaTtopujaTa v Bo LenocT.

3abenewxa Bp. 2: NlaGopaTopujata He 0AroBapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTABEHM Of NOAHOCUTENOT BO 6apatbeto 33 UcnuTyBarbe.

3abenewka Bp. 3: Kora KAMEHTOT M3BPLLIKA 3ematbe Ha NpumepouuTe, nabopatopwjaTta He HOCW OArOBOPHOCT 338 PENPE3IEHTATUBHOCTA Ha NPUMepoUMTE.
3abBeneluka bp. 4: MasewTajor og NabopaToOPUCKOTO MCNWMTYBatbE Ce M3AaBa BO cornacHocT co MNP 7.8 M3secTysarbe 3a pesyntartv.

3abenewra Bp. 5: JOKOAKY KNMeHTOT Bapa M3BeLTajoT o NabopaToOpPUCKO UEMUTYBatLe A3 COAPMM M3jasa 3a coobpaiaHoct, nabopatopujaTa nocranysa
COrNacHo NpaBW/o 33 AOHECYBare Ha OANyKa 33 u3jasa 3a coobpasHoct. OBa NpasWo e BO COrNAcHOCT co Toyka 4.2.1 opn ILAC -G8:09/2019 Bogmd 3a
[OoHecyBatbe OANYKa W M3jaBa 3a coobpasHoOCT U rack:

MNpasuno Ha GUHapHa OANYKa 33 eAHOCTaBHO Npudakarbe Kora:

- M3MEpeHaTa BpedHOCT e MOJ rpaHuLaTa Ha npudakame AL=TL - ,3agosonysa” unm

- M3MepeHaTa BPeAHOCT e Hag rpaHnuaTa Ha npudararse AL=TL- , He 3agosonysa “

COrNacHoO BaMEYKMOT NPaBUAHWK HA HALWMOHANHOTO 3aKOHOAO3BCTRO.

3aBenewka Bp. 6: CuTe aKpeoMTUPaHU METOAM OL ONCEroT Ha akpeauTauwja ce objaseHu Ha Beb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: 1 Bepzuja: 4 Bo cuna 0d: 20.06.20222 |
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