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Xemucka aHanusa

Wme Ha bapatenot : JKM Boposopa H. UnuHaeH
Apnpeca Ha bapaTtenoT: yn. 9 66 UnuHpeH - OnwTuHCKa srpaga Unuupen

Jatym Ha 3emarbe: 07.11.2022
Jatym Ha npuem: 07.11.2022

Bpoj Ha 6apatbe 3a ucnutysare: 191022 X
MponpaTtHo nucmo (6p, aatym): /

I Bosep: Ha aeH 07.11.2022 roauHa, 0BNacTeHOTO anue Hukona LiBeTkoBCKM M3BPLUM 3emMarbe Ha NPUMEPOK Boaa
3a Nuerbe 3a TecTuparbe Ha PU3UYKO-XeMIMCKa aHanmsa.

L4

Il Onuc Ha mecTo Ha 3emare Ha npumepouu: BogaTta 3a Nuere e 3emeHa oA KyjHa oa [etcka lpaguHKa
»MopKoBue"- Jlypymnepu.

Il NpumepouuTe ce 3emMeHM cCOrnacHO NiaH 3a 3emMarbe Ha npumepoun: OB 7.3-02 MNnaH 3a 3emarbe Ha
npumepoLMm.

IV Cranpapau m meroam 3a 3emare Ha npumepouun: MKC ISO 5667-5:2007 — YnaTcTBO 3a 3emarbe Ha

NPUMepOoLIM BOAA 33 NUeHbE 0f, NPEUUCTUTENHU CTAHULM U BOLOBOAHN ANCTPUBYTUBHM CUCTEMM.

V flononHysakba, OTCTanyBatba MM MCKAYYYBatba 04 METOAOT M OA NNAHOT 33 3eMakbe Ha npumepoum: /

VI Pesynrartu:

KapakTepuctuku Ha npumepokoT: Bopaa 3a nuerse — flercka MpaguHka ,Mopkosue"
(Mme, Tproscko ume, cepuja, gaTym Ha NPOU3BOACTBO, POK Ha Tpaekbe, KONUYECTBO)

MepHa Coob6pasHocr
WUp. 6poj Mlapaiespi Tecr meon Pesyntatop Heoppe- FpaHuunHm 3aposonysa/
WCMUTYBaETO | JeHocT BpPEAHOCTH Mpudarnuso/
. He 3aposonysa
191000622 | Boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 330B0/YBa
Mupuc BPM 7.4 — 78x H.0 / Hema 3afgoBoNyBa
Bryc BPM 7.4 — 79x H.4 / Hema 3afoBonysa
TemnepaTypa BPM 7.4 — 80x +10,5°C / 25°C 3ajoBonyea
MaTtHocT MKCEN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3agosonysa
pH MKC EN ISO 10523:2013 7,25 / 6,5-9,5 pH 3a0BONYBA
eAnHMLM
MNoTpouwysayka Ha KMnO4 MHKC EN 1SO 8467:2007 1,84 mg/L / 8 mg/L 3apoBoNyBa
En. cnpoBognusoct MEKC EN ISO 27888: 2007 834 uS/cm / 2500 pS/ecm 3af0BONYyBa
AmoHujak (NHa) MEKC ISO 7150-1:2007 0,041 mg/L / 0,5 mg/L 3agoBoNyBa
Hadanue: 1 Bepsuja: 4

‘ Bo cuna 0d: 20.06.20222.
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Hutputi (NO2) MKC 1SO 26777:2007 0,028 mg/L / 0,5 mg/L 3340B0/yBa

Hutpatu (NO3) MKC I1SO 7890-3:2007 8,6 mg/L / 50 mg/L 3a4080/1yBa

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

Heneso MKC ISO 6332:2007 0,050 mg/L / 0,2 mg/L 3a40BO/NYBa

PesupyaneH xnop MKC EN 150 7393-2:2019 0,23 mg/L / 0,5 mg/L 33/0BONYBa

MCnMTYyBaHWOT NPUMEPOK W 3340B0NYBa KpUTepuymuTe 3a BapaHuoT napamertap cornacHo MpasuaHukoT 3a GesbeAHOCT U KBanMTET Ha
BogaTta 3a nuerse (Cn.BecHuk bp.183/18 Mpwunor 1).

BDEMEHCKH YCNoBM. v coHyeBo 0O obnavyHo O NnpomMmeHnAnMBO O BPHEXMNWMBO O TemnepaTypa
Ha4uH Ha cknaguparbe: NagunHUK

TemnepaTypa Ha NaguNHWK 33 TPAHCNOPT Ha npumepokoT: 4+ 2°C

MocTpupareTo e U3BPLLEHO Of CTPaHa Ha:

o Knuent o ®ya Nlab Hukona LiBeTKOBCKM (co akpeguTupaHa metoaa)...l..|....

W3pabotun: M-p Munuua Tpajkocua/@m..
/vme, npesume, notnuc /

Jatym(u) Ha usseayBarbe Ha nabopatopuckuTe akTueHocTK @ 07.
[aTtym Ha usgasaree Ha u3sewTajoT: 10.11.2022

Co * ce 03HauYeHYBa HeaKpeauTMPaH MeTosn

**Hora KNMHeToT He Bapa nsjasa 3a co0BPa3HOCT BO M3BELLTA]OT Ce U3BECTYBa MEPHaTa HeoApPeAeHOCT, BO CUTE APYrk CAY4au MepHaTa HeOAPeABHOCT, Ce
npecmeTysa BO Pe3ynTaToT camo no Gaparbe Ha KIMEHTOT.

*+¥ co 03HaUYBaAT METOAM Kou ce Aobuenn og cTpaHa Ha nabopatopwja co koja Pyg /1ab uma cknyseHo aoroeop 3a copaboTka

WM3jaea 3a HenpucTpacHocT
PakoeogcTeoTo Ha AMNTY ®dyga Jla6 [J00-Ckonje rapaHTMpa AeKa CMTe aKTUBHOCTY 33 UCMMUTYBaHE CE U3BPLUYBAAT HEMPMUCTPACHO U
BO cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute oanyku ce HOcaT Bp3 ocHosa Ha oBjekTMBHM AOKasM 3a
:ornaceHocT co pedepeHTHUTE CTaHAAPAW U BP3 OANYKMTE HE MOMKAT Aa BAMjaaT APYrd MHTEPECH MK OPYrM CTPaHM U HUKO]
“Hema npaso Aa BAujae Ha BpaboTeHWTE BO O[HOC Ha PE3yATaTMTE OAHOCHO HEMa MPasBo Ha GMNO KAaKBU BHATPELIHW,

HagBOpeLUHWU, KOMepLMjanHu, PUHAHCUCKKU 1 APYr BU/A NPUTUCOLUM U BAMjaHM]a.
3abenewka Bp. 1: PesyntaTute 0 TECTOBMTE CE OAHECYBAAaT CamMo 3@ UCNUTYBaHWTe npumepoun. OBOj NPOTOKON HE CMee A4a CE PEnpoayuMpa OCBEeH Co
nucmeHa Ao3Bona Ha nabopaTopujaTta U BO LEeNocT.
3abenewka Bp. 2: NlaBopaTtopujata He 04roBapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTaBEHW 04 NOAHOCUTENOT BO 6apareTo 3a UCNUTyBatbLe.
3abenewka bp. 3: Kora KAMEHTOT U3BPLIMA 3EMAatbe Ha NpyumepouwTe, nabopatopwjata He HOCKM OATOBOPHOCT 38 PENPe3eHTaTUBHOCTA Ha NPUMEpPOUMTE.
3abeneuwka Bp. 4: M3sewTajoT o4 NabopaTOPUCKOTO MCUTYBaLE Ce U3AaBa Bo cornacHoct co NP 7.8 M3secTyBsarbe 3a pesyaTaty.
3abBenewka Bp. 5: [lokonky knueHTOT Bapa u3BewTajoT o nabopaTopyMcKo MCMUTYBame A3 COApMM w3jasa 3a coobpasHoct, nabopatopwjata nocranysa
cOrNacHo NPaBMNIO 33 [AOHECYBabe Ha OAfyKa 32 u3jasa 3a coobpasHoct. OBa NPaBWNo & BO COrNacHOCT co Todka 4.2.1 og ILAC -G8:09/2019 Boauu 3a
LOHecyBarbe ofNyKa v 13jasa 3a coobpasHoCT U rnacu:
MpaBuno Ha 6UHApHa OANYKa 33 e4HOCTaBHO NpudaKaree Kora:
- M3mepeHaTta BpegHOCT € NOJA rpaHuuaTa Ha npudararbe AL=TL - ,3ap080ny8a" nnm
- M3MepeHaTta BpegHOCT e Hag rpaHuuaTa Ha npudakarbe AL=TL- , He 3agosonysa “
COTNIACHO BAMEYKMOT NMPABUAHWK Ha HALMOHANHOTO 3aKOHOAABCTRO.
3abenewxa Bp. 6: CuTe aKpegUTMPaHK METOAM Of ONCEroT Ha akpeauTauuja ce o6jaseHu Ha Beb ctpaHaTta www.iarm.gov.mk u www.foodlab.com.mk.

H3daHue: 1 Bep3suja: 4 Bo cuna 0d: 20.06.20222. ‘
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1000 Ckonje, MakeaoHuja
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e-mail: info@foodlab.com.mk

MU3BewiTaj 6p.191022/6

Mukpobuonouwka aHanusa

Wme Ha 6apaTenot : JKM Bogosoa H. UnuHaeH
Appeca Ha 6apatenoT : yn. 9 66 Unungen - OnwTHeKa srpaga UnungeH

OaTtym Ha 3emarbe: 07.11.2022
datym Ha npuem: 07.11.2022

bpoj Ha bapare 3a ucnutyearse: 191022
MponpatHo nucmo (6p, aatym): /

| Boeea: Ha aeH 07.11.2022 roguHa, 0BNaCcTEHOTO vue Hukona LIBeTKOBCKM U3BPLLM 3eMatbe Ha NPMMEpPOK BoAa
3a Nuetrbe 3a TecTMparbe Ha MUKPOBMONOLLIKAE aHaAn3a.

Il Onuc Ha mecTo Ha 3emare Ha npumepouu: Boaata 3a nuerbe e 3emeHa oA, KyjHa op, [letcka paguHKa
»Mopkosue"- Jypymnepu.

lll NMpumepouute ce 3emeHn cornacHo niaH 3a 3emare Ha npumepoun: OB 7.3-02 MnaH 3a 3emarbe Ha
npumepoLuMm.

IV CraHpapam v metoau 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emal-|;e Ha npumepouu 3a
MUKpobuonoLka aHanusa

V [lononHysatba, OTCTanyBsakba UM UCK/IYYyBakba Of METOAOT M O, NNAHOT 3a 3eMatbe Ha npumepoLu: /

VI Peaynratu:
1.KapakTepucTuku Ha npumepoKoT: Boga 3a nuerse — [letcka lpapuuka ,Mopkosue"
(ume, Tproecko ume, cepuja, AaTyM Ha NPOW3BOACTBO, POK Ha TpaeHe, KOAMYEeCcTBO)

Mepwa CoobpazHocr
ua. 6
A. 6poj (e Sher meron Pesynrtat og Heonnene. FpaHUUHK 3aposonysa/
MCMUTYBarbeTo e 75 BpeaHOCTH Npudarnuso/
He 3ap0BoNyBa
191000622 Pseudomonas aeruginosa MKC EN I1SO 16266 0 cfu/100ml ) 0 cfu/100ml 3aposonysa
Konndopmhu 6aktepuu MHKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apnosonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
LipeBHU eHTEpOKOKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypayku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonyea
aHaepobu
bpoerse MuKpoopraHuamm MEKC EN IS0 6222 0 cfu/ml / 100 cfu/ml 3apoBonysa
Ha RynTypa 22°C
bpoerse MUKpoopraHusamm MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3aposonyea
Ha Kyntypa 37°C

VicnuTysaHnoT NpUMEpOK v 3340B0/lyBa KpUTepUyMUTe 3a 6apaHUOT NapameTap cornacHo MpasMnHUKOT 3a BesbeaHocT 1
KBanuTeT Ha BogaTa 3a nuerbe (Cn.BecHuk bp.183/18 Mpunor 1 u Mpunor 4)

u?‘sdzmm: I

[ Bepzja: 4

1 Bo cuna oo: 20.06.20222
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NIAGOPATOPMIA 3A UCTIUTYBAHSE HA XPAHA M AMJATHOCTUIKA HA BOJIECTH —
E KAJ H{“BOTHM AKE BN ISCRIEC 17025
Food(=lab 8 %
e W3BELLITAJ O/ JIABOPATOPUCKO UCTIUTYBAHE et QT
(co akpepuTuparo moctpupatbe) MKCEN ISO/IEC L L. S
17025:2018 —
BpeMEHCKH YCNOBW: 01 coH4Yeso ¥ obnadvHo O NpOMEHAWMBO [ BPHEXIWBO O TemnepaTtypa

HauuH Ha cknaguparbe: NaguaHUK
TemnepaTtypa Ha NaAWAHMK 32 TPAHCNOPT Ha NpumepokoT: 4+ 2°C

MOCTpHpabeTO € M3BPWIEeHO o4 CTPpaHa Ha:

o ®ya Nab HUKona LiBeTKOBCKU (co akpeamTupaHa meTtoga)... /...
/viMe, Npe3snme Ha NMUETO KOE ro M3BPLIKMI0 MOCTPUP o~ /
mc_‘ﬁ-}é\ f { / //

Q s o |
A _,"..fj . (/
Gbpun: AHapea bowKocKa.......Loi .

M3pabotun: Hatawa MUNEHKOBCKA. ... fe. fffeeeerene
/vme, npeanme, notnuc /

Hdatym(un) Ha usseaysarse Ha nabopaTopuckuTe akTueHocTu: 07.11.2022 - 10.11.2022
Jatym Ha usgasarbe Ha ussewrTajot: 10.11.2022

Co * ce 03HA4YyBa HEAKPEAMTUPAH METO4,

**Kora kamHeToT He Bapa u3jasa 3a c00BPa3HOCT BO M2BELUTAJOT CE U3BECTYBa MEPHaTa HeOAPEAEHOCT, BO CUTE APYri CAY4au MepHaTa HeoApeaeHocT, ce
NPEecMeTyBa BO PE3yTaTOT Camo No Gaparbe Ha KAMEHTOT.

**% ce 03HauyBaaT meToaW Kou ce fobuenu og cTpaHa Ha nabopaTtopwja co koja Pya /1ab uma cknyyeHo gorosop 3a copaboTka

Wsjasa 3a HenpucTpacHocT

PakoBopgcrsoTo Ha ANTY ®yg J1ab 400-Ckonje rapaHTUpa AeKa CMTe akTUBHOCTHU 3@ MCMMTYBake Ce M3BPLUYBaaT HENPUCTPACHO 1
BO cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute 0oanyKM ce HOCAT BP3 OCHOBa Ha OGjeKTMBHM AOKasu 3a
ycornaceHocT co pedepeHTHUTE CTaHAapAM M BP3 OQNYKUTE HE MOKaT [a BAWjaaT APYrM MHTEPECHM UAM APYrM CTPaHU M HUKO]
HEMa MpaBo Aa BAujae Ha BpaboTeHWTe BO OAHOC Ha Pe3yNTaTMTE OAHOCHO Hema MpaBo Ha OMN0 Kakeu BHATPELHM,
HagBOpeLwWHW, KoMmepuujanHu, GUHAHCHUCKM U 4PYT BUA, NPUTUCOLM W BAMjaHMK]a.

3abenewka bp. 1: PesynTatuTe o TECTOBWTE Ce OAHECYBaaT CaMO 33 WCNWTYBaHwWTe npumepoun. OBOj MPOTOKOA HE CMEE 43 Ce Penpoayunpa ocBeH co
NWCMEeHa 403B0Na Ha abopaTtopujaTa W BO LenocT.

3abeneiuka Bp. 2: NlaGopaTtopujaTa He ofArosapa 3a BePOAOCTOJHOCT Ha NOAATOLMTE AOCTAaBEHW O NOAHOCUTENOT BO BaparbeTo 3a UCIUTYBaHEe.

3abenewra Bp. 3: Kora KAWEHTOT W3BPLIWA 3eMatbe Ha NpumMmepouuTe, nabopaTopujata He HOCK OArOBOPHOCT 33 PeNpPe3eHTaTMBHOCTA Ha NPUMEPOLMTE.
3abenewxa Bp. 4: M3pewTajoT o4 NabopaToprUcKOTO UCNUTYBatLE Ce M3AaBa BO cornacHocT co MNP 7.8 MaeecTyBarbe 33 pesynTaTu.

3abenewxa bp. 5: Jokonky KaveHToT Bapa u3eewTajoT o4 nabopaTopMCcKO MCMMTYBarbe Aa coapHuM w3jaea 3a coobpasHoct, nabopatopujata moctanysa
COrNacHO NPaBWNO 3a AOHECYBarbe Ha Of/yKa 33 W3jasa 3a coobpasHocT. OBa NPaeWso e Bo cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Boawy 3a
[OOHecyBarbe Of/YKa W W3jasa 3a coobpasHocT 1 rnacu:

Mpasuno Ha BuHapHa ogaYKa 32 efHOCTaBHO npudakarbe Kora:

- M3MEpPeHaTa BPEGHOCT e NOA rpaHMLaTta Ha npudararbe AL=TL— ,3agosonysa” unm

- M3MepeHaTa BPeAHOCT @ Hag rpaHuuara Ha npudanarbe AL=TL- , He 3agoBonysa *

COrNACHD BAMEYKMOT NPaBUIHWK Ha HALMOHANHOTO 33KOHOA3BCTRO.

3aBenewka Bp. 6: CuTe akpeaNTMPaHM METOAK O ONCEroT Ha aKpeawTauuja ce objaseHn Ha seb ctpanata www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepzuja: 4 Bo cuna vo: 20.06.20222 |
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