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1000 Ckonje, MakeaoHuja

MU3BewrTaj 6p. 197921/1 X

XemucKa aHanmsa

Wme Ha bapatenot : JKM Bogosopg H. UnuHaeH

Apnpeca Ha bapatenot: yn. 9 66 UnuHpeH - OnwTUHCKA 3rpaga UnuHpeH

Jatym Ha 3emarse: 09.12.2021
Jatym Ha npuem: 09.12.2021

KapaKTepucTUKn Ha NnpumepoKoT: Boga 3a nuerbe — MpaguHka ,,loue fenyes”
(vume, Tproecko nume, cepuja, AaTym Ha NPOU3BOACTBO, POK Ha TPaekEe, KONMYECTBO)

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

Bpoj Ha B6apare 3a ucnutysarse: 197921 X
MponpaTHo nucmo (6p, aatym): /

MepHa CoobpasHoct
WUa. 6poj Har meton Tetr MeTaR Pesynrtar og Heogpe- TpaHuyHKu 3agosonysa/
WCMUTYBaETO | AEeHOoCT BpPEeAHOCTH He

v 3agoBsonysa

19790121 | Boja MKC EN I1SO 7887:2011 1,0 mg/L Pt/Co // 20 mg/L Pt/Co | 3aposonysa
Mwupuc BPM 7.4 — 78x H.4, / Hema 334080/yBa

Bkyc BPM 7.4 — 79x H.4, / Hema 3340B0NYBa

TemnepaTypa BPM 7.4 — 80x +9,8°C /i 255C 334080/yBa

MaTtHocT MKCEN ISO 7027-1: 2017 0,14 NTU / 1,5NTU 3agosonysa

pH MKC EN ISO 10523:2013 7,25 / 6,5-9,5 pH 33aos0nysa

eauHULM

MoTpolwyBsayka Ha KMnO, MKC EN ISO 8467:2007 1,83 mg/L 1 8 mg/L 334080ny83

En. cnposBoavBocT MKC EN ISO 27888: 2007 660 uS/cm / 2500 pS/cm 3aposonysa

AmoHnujak (NHg) MKC ISO 7150-1:2007 0,038 mg/L 7 0,5 mg/L 3agosonysa

Hutputn (NO3) MKC I1SO 26777:2007 0,030 mg/L / 0,5 mg/L 3aposonysa

Hutpatn (NO3) MKC ISO 7890-3:2007 24,8 mg/L / 50 mg/L 3340801y83

Xnopuam MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3ap0s0nysa

eneso MKC ISO 6332:2007 0,142 mg/L / 0,2 mg/L 332080/y83

Pe3uayaneH xnop MKC EN ISO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3z2p0300y83

McnuTyBaHUOT NPUMEPOK M1 3a40BONYyBa KpUTepuymuTe 3a 6apaHMoT napameTap cornacHo MpaBUHUKOT 3a 6e36eAHOCT ¥ KEanuTeT Ha
BoAaTa 3a nuere (Cn.BecHuk bp.183/18 MNpunor 1)

Mocrpupahbero € U3BPLUEHO 04 CTpaHa Ha:

O Knuent
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MU3pabotun: Munuua TpajKOCKa.Kff‘....
/vme, npesnme, NOTNUC

10806pnn: PpocrHa CNacoBCKa. ..uvveve b M
/ume, npesume, notnuc /

AaTtym(v) Ha n3BeayBarbe Ha nabopaTopuckuTe akTMBHOCTH : 09.12.2021-13.12.2021
[aTym Ha uspasarbe Ha u3BelwTajoT: 13.12.2021

Co * ce 03HaueHyBa HeaKkpeaUTUPaH MeTos,
**MepHa HeofpeAeHOCT ce NonosiHysa no 6aparbe Ha KAMEHTOT
*** ce 03HauyBaaT MeToOAM KoM ce foBMeHM o cTpaHa Ha nabopatopuja co koja dya J1ab uma ckayyeHo A0roBop 3a copaboTka

U3JABA 3A HEMPUCTPACHOCT
Pakosopcteoto Ha ANTY dyp /lab [00-Ckonje rapaHTMpa AeKa CUTE aKTUBHOCTU 33 MCMUTYBakbe Ce U3BPLUYBaaT HEMPUCTPACHO M
B0 cornacHocT co 6aparara Ha MKS EN ISO/IEC 17025:2018. Cute oa/NyKu ce HOcaT BP3 OCHOBa Ha OBjEeKTUMBHW [OKasu 3a
YCOrnaceHocT co pedepeHTHUTe CTaHAapAY M BP3 OAJ/IYKUTE HE MOXKaT Aa B/MjaaT APYrU MHTEPecU UAN APYrU CTPaHW U HUKO]
HEMa MpaBo Aa BAvjae Ha BpaboTeHWTe BO OAHOC Ha Pe3yATaTUTE OAHOCHO HEMa NpaBo Ha 6WMN0 KaKBM BHaTpeLUHHM,
HaABOPELWHN, KoMepuujanHu, GUHaAHCUCKKN U APYT BUA NPUTUCOLM M BAUjaHM]a.

3abenewka bp. 1: PesynTtatute 0A TecToBUTE Ce OAHECYBaaT Camo 3a UCNWUTyBaHuTe npumepouy. OBOj MPOTOKON HE CMee Aa Ce penpoayuupa OCBEH CO
nucmeHa f03Bona Ha nabopatopujaTta v BO LLeNOCT.

3abenewka bp. 2: /labopaTopwjaTta He oArosapa 3a BEpOAOCTOJHOCT Ha NOAATOLMTE [OCTaBEHW O4 NOAHOCUTENOT BO 6apakbeTo 3a UCUTyBakbe.

3abenewka bp. 3: Kora KAMEHTOT U3BPLINA 3eMatbe Ha NpUMepoLuTe, NabopaTopujaTa He HOCK OATOBOPHOCT 3a Penpe3eHTaTMBHOCTa Ha NPUMepoLUTe.
3abenewka bp. 4: U3sewTajoT o4 1abopaTOPUCKOTO UCMIUTYBabE Ce U3LaBa BO cornacHocT co MNP 7.8 U3secTysatbe 3a pesynTaTy.

3abenewka bp. 5: Bo u3jaBaTa 3a C0O06Pa3HOCT He e BKNyYeHa MepHaTa HeoAPeAeHOCT, U UCTaTa ce BAydyBa camo o 6aparbe Ha KAMeHOT. [loHecyBatbeTo
oanyka 3a coobpasHocT e nponuwato Bo MNP 7.8 u e jaBHo goctanHa Ha Beb ctpaHaTta www.foodlab.com.mk.

3abenewka bp. 6: CuTe akpeaWUTUPaHKM METOAM Of ONCEroT Ha akpeAuTaumja ce o6jaseHu Ha Be6 ctpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Bepsuja: 4 Bo cuna 00: 31.12.20202 |
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Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

yn. ,bopuc TpajkoBckn” bp.130
1000 Ckonje, MaKkenoHuja

MU3BewrTaj 6p.197921/1

MuKpoburonolulKa aHanusa

Mme Ha b6apaTenot : JKMN Boposoa H. UnuHpeH
Appeca Ha bapaTenot : yn. 9 66 Ununaen - OnwTuHcKa 3rpaga UnunaeH

OaTtym Ha 3emame: 09.12.2021
daTtym Ha npuem: 09.12.2021

Bpoj Ha baparbe 3a ucnutysare: 197921
MponpaTHo nucmo (6p, aatym): /

1.KapaKTepucTukn Ha npumepoKoT: Boaa 3a nuere —MpaguHka Moue Jenuyes
(Mme, TproecKo MMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha Tpaekse, KOAUYECTBO)

. MepHa Coo6pasHocT
Ua. 6poj Pesynrar og FpaHU4YHKU
MapameTpu Tecr meTog, Heoapepe- 3aposonysa/
WUCMUTYBaETo ok BPEAHOCTH
HoCT He 3a40B0/yBa
19790121 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml i 0 cfu/100ml 3apoBonysa
Konndopmuu 6akrepun MKCEN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonyBsa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBsonysa
LipeBHM eHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apoBosyBa
Cynoutopeayuypaykm MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
aHaepobu
bpoere M1KpoopraHn3Mmn Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3apoBonysa
KynTypa 22°C
Bpoer-e MruKpoopraHusamu Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apoBonyBa
KynTtypa 37°C

McnutyBaHMOT NPUMEPOK M1 3a40B0NYBa KpUTEPUYMUTE 38 6apaHMOT NapameTap cornacHo MpaBUAHUKOT 3a 6e36egHOCT
KBa/UTET Ha BoAaTa 3a nuere (Cn.BecHuk bp.183/18 Mpwunor 1)

MocTpurpakeTo e U3BPLUEHO 04 CTpaHa Ha:
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JaTtym(n) Ha nsseaysarbe Ha nabopaTopucKUTE akTUBHOCTK : 09.12.2021 - 12.12.2021
Jatym Ha uspasarbe Ha nssewTajot: 13.12.2021

Co * ce 03HayYeHyBa HeaKpeaUTUPaH METoL
**MepHa HeofpeaeHOCT ce NonoHyBa no 6aparbe Ha KNAUEHTOT
*** ce 03HauYyBaaT meToAM Ko ce fobueHn og cTpaHa Ha nabopaTtopuja co Koja Pya Slab uma ckayyeHo AoroBop 3a copaboTka

MU3JABA 3A HENMPUCTPACHOCT

PakoBogcTBoTO Ha ANTY dya /a6 A00-Ckonje rapaHTUpa AeKa CUTe aKTUBHOCTU 32 UCNUTYBabe ce U3BPLUYBaaT HENPUCTPacHO 1
BO cornacHocT co 6apawara Ha MKS EN ISO/IEC 17025:2018. Cute OoaNyKM ce HOCaT BP3 OCHOBA Ha 06jeKTMBHM AOKasu 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAU M BP3 OANYKUTE HE MOXKAT Aa BAUjaaT APYrd UHTEPECU UAWU APYrU CTPaHU U HUKOj
Hema npaBo Aa BiAvjae Ha BpaboTeHUTe BO OAHOC Ha pesyATaTMTe OAHOCHO Hema npaBo Ha 6MN0 KaksBM BHaTpeLLHW,
HagBOPELIHU, KomepuujanHu, GUHAHCUCKU U APYT BUA, NPUTUCOLU U BAKjaHU]a.

3abenewka bp. 1: Pesyntatute og TeCcToBWUTE Ce OA4HECyBaaT caMO 3a WCMUTyBaHWTe npumepoun. OBOj NPOTOKON He cMee Aa ce penpoayuupa OcBeH Co
nucMeHa Ao3Bona Ha nabopatopwjaTta 1 BO LLesIOCT.

3abenewwka Bp. 2: JlabopaTopwjaTa He o4roBapa 3a BepOAOCTOjHOCT Ha NOAATOLMUTE [OCTaBEHW Of, NOAHOCUTENOT BO BapakeTo 3a NcnuTyBatbe.

3abenewwka bp. 3: Kora KIMEHTOT U3BPLUXA 3ematbe Ha npumepouuTe, 1abopaTopujaTa He HOCK OArOBOPHOCT 3a penpe3eHTaTMBHOCTa Ha NpumepouuTe.
3abenewka bp. 4: M3BewwTajoT 04 N1abopaTopUCKOTO UCMUTYBakbE Ce U3aasa BO cornacHocT co NP 7.8 U3secTysatbe 3a pesyaratu.

3abenewka bp. 5: Bo n3jasarta 3a c006pa3HOCT He e BK/lydeHa MepHaTa HeoAPeAeHOCT, U UCTaTa ce By4yBa camo no baparbe Ha KAMeHoT. [loHecyBareTo
oflyKa 3a coobpasHoCT e nponuwwaHo 8o MNP 7.8 1 e jaBHO AocTanHa Ha Beb ctpaHata www.foodlab.com.mk.

3abeneluka bp. 6: CUTe akpeaWUTAPaHKM METOAM 04 ONCEroT Ha akpeAuTaumja ce o6jaBeHu Ha Beb ctpaHaTta www.iarm.gov.mk n www.foodlab.com.mk.

H3oanue: 1 Bepzuja: 4 Bo cuna 00: 31.12.20202 |
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