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MKC EN ISO/IEC
17025:2018

Tecrupane

MKC EN ISOSEC 12

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

U3BewTaj 6p. 197921/2 X

XemucKa aHanusa

Mme Ha 6apatenor : JKM Boaosoa H. UnuHaeH

Anpeca Ha 6apatenot: yn. 9 66 UnuHpeH - ONwTUHCKa 3rpaga UnnHaeH .

LOatym Ha 3emarve: 09.12.2021
Latym =2 npuem: 09.12.2021

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

Bpoj Ha 6aparbe 3a ucnutysare: 197921 X
MponpatHo nucmo (6p, aatym): /

HapakTepucTUKM Ha NpuMepoKoT: Bopa 3a nuere — c. Tekuja

(ume, Tproscko Ume, cepuja, AaTyMm Ha NPOM3BOACTBO, POK Ha Tpaeke, KOAUYECTBO)

MepHa CoobpasHoct
Mz 6poj Slapamernis Tecr meton Pesyntar op, Heoppe- TpaHuyHKn 3aposonysa/
UCNUTYBakETO | AeHOCT BPeAHOCTH e

*¥ 3agoBosyBa

19790221 ©Boiz MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3apmosonysa
Mupuc BPM 7.4 — 78x H.4 / Hema 3a40B0/yBa

Baryc BPM 7.4 — 79x H.4, . Hema 3a40B0/yBa

TemnepaTtypa BPM 7.4 — 80x +9,8°C / 25:C 33/10BONYBA

MzaTHocT MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3ap0BonyBa

pH MKC EN ISO 10523:2013 7,21 / 6,5-9,5 pH 3340BO/yBa

eanHULM

NoTpowysayka Ha KMnO, MKC EN ISO 8467:2007 1,74 mg/L / 8 mg/L 3a4080/yBa

Ea caposoanmsocT MKC EN ISO 27888: 2007 750 pS/cm / 2500 pS/cm 3a40B0/yBa

Amoemiax (NH.) MKC ISO 7150-1:2007 0,036 mg/L / 0,5 mg/L 3ajoBosyBa

Hwrmpeere (NO,) MKC I1SO 26777:2007 0,032 mg/L / 0,5 mg/L 3aa080NyBa

HurpaTee (NO3) MKC I1SO 7890-3:2007 25,8 mg/L / 50 mg/L 3a4080/yBa

Xmoow 2 MKC I1SO 9297-2007 2,84 mg/L / 250 mg/L 3apo8o0yBa

merenc MKC ISO 6332:2007 0,132 mg/L / 0,2 mg/L 3a4080/yBa

FEmwnyanes x0p MKC EN ISO 7393-2:2019 0,22 mg/L /it 0,5 mg/L 3a4080ny8a

VICTTIESSNET TemEDOs T 3200807183 KpUTEpUyMUTe 3a 6apaHMOT napameTap cornacHo MpaBuAHMKOT 3a 6e36eAHOCT U KBAAUTET Ha
SoZ=T= 52 mwesee 100 Becswx 5p.183/18 MNpunor 1)

MoCoeEaasTD & #SSpmes=0 04 CTP3H3 Ha:

Z e
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W3paboTun: Munmua TpajKocxa.M....

20 nobpun: PpocrHa CNacoBCKa. ..o ddoviiinininne,
/MMe, npesume, noTnu '

/vme, npesume, notnuc /

OaTtym(u) Ha n3BeayBake Ha NabopaTopuckuTe akTuBHOCTM @ 09.12.2021-13.12.2021
[aTtym Ha usgasarbe Ha usselwTajot: 13.12.2021

Co * ce 03HayeHyBa HeaKpeaUTUPaH MeToa
**MepHa HeoapeaeHOCT ce Nono/aHyBa no 6aparbe Ha KAMEHTOT
*** ce 03HaYyBaaT METOAM Ko ce fobueHwn og cTpaHa Ha nabopatopuja co Koja Py /lab uma cknyyeHo aorosop 3a copaboTka

U3JABA 3A HEMPUCTPACHOCT
PakosogcTeoTo Ha AANTY dypa J/1ab AO0-CKonje rapaHTUpa AeKa CMTe aKTUBHOCTU 3a UCNUTYBabe Ce M3BPLUYBAAT HENPUCTPACHO M
BO cornacHocT co 6apawara Ha MKS EN ISO/IEC 17025:2018. Cute oANyKM ce HOcaT BP3 OCHOBa Ha O6jeKTMBHM AOKasu 32
YCOrNaceHoCT co pedepeHTHUTE CTaHAAPAMU U BP3 OANYKUTE HE MOMKAT Aa BAWjaaT APYrM MHTEPecU WAU APYrU CTPaHU U HMKO]
HeMa npaBo fAa BAMjae Ha BpaboTeHUTE BO OAHOC Ha PE3YNTaTUTE OAHOCHO HeMa MpaBo Ha 6MNO KaKBU BHaTPewwHM,
HaABOpPELHU, KOMepUUjanHU, GUHAHCUCKKN U APYT BUA NPUTUCOLM U BAMjaHK]ja.

3abenewka bp. 1: Pesyntature o TecToBuTe ce OAHeCyBaaT Camo 3a MCMWUTyBaHWTe npumepouu. OBOj NPOTOKON He CMee Aa Ce penpoayuupa ocseH o
nucmeHa A03sona Ha nabopatopujaTta U BO LeNoCT.

3abeneLwka bp. 2: /labopaTopujata He 04roBapa 3a BEPOAOCTOJHOCT Ha NOAATOLUTE A0CTaBEHM 04 MOAHOCUTE/NOT BO Bapatberto 3a UCNnTyBatbe.

3abeneluka bp. 3: Kora KAMEHTOT U3BPLUMA 3eMatbe Ha NpumepoLuTe, nabopaTopujaTta He HOCK OArOBOPHOCT 33 pernpe3eHTaTMBHOCTAa Ha MPUMEepPoUUTE.
3abenelka bp. 4: M3sewTajoT 04 1a6OPaTOPUCKOTO UCNUTYBakbE Ce M3AaBa BO cornacHocT co MP 7.8 UssecTyBatbe 3a pesynTatu.

3abenelwka bp. 5: Bo u3jasata 32 coo6pa3sHOCT He e BK/y4eHa MepHaTa HeOAPeAeHOCT, M UCTaTa ce B/lydyBa camo no 6aparbe Ha KAneHoT. [loHecysareTo
OfU1yKa 3a cO0BPa3HOCT e nponuwaso 0 MNP 7.8 1 e jaBHO AocTanHa Ha Beb ctpaHata www.foodlab.com.mk.

3abeneluka bp. 6: CUTe aKpeAUTMPaHK METOAM OZ OMNCEroT Ha akpeauTaumja ce o6jaBeHu Ha Beb cTpaHaTa www.iarm.gov.mk 1 www.foodlab.com.mk.

Izoanue: 1 Bepzuja: 4 Bo cuna 00: 31.12.20202 |
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MU3BewrTaj 6p.197921/2

MuKpoburonoLiKka aHanu1sa

Mme Ha 6apaTenor : JKM Bogosog H. UnuHaeH

Appeca Ha 6apatenot: yn. 9 66 UauHaeH - OnwTUHCKa 3rpaga UnnHaeH

JaTtym Ha 3e

mame: 09.12.2021

Oatym Ha npuem: 09.12.2021

1.KapakTepuCcTUKM Ha npumepoKoT: Boga 3a nuere — c.Tekuja
(Mme, Tproecko UMe, cepuja, [aTyM Ha NPOM3BOACTBO, POK Ha Tpaerbe, KOIMYEeCTBOo)

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

Bpoj Ha baparbe 3a ucnutyBare: 197921
MponpaTHo nucmo (6p, gatym): /

. MepHa Coo6pasHocr
Wa. 6poj Pesynrart op, FpaHU4HKN
Mapametpu Tecr meTog Heogpepe- 3apgosonysa/
WUCMUTYBaETo e BPeAHOCTH
HoCT He 3ap0BONyBa
19790221 Pseudomonas aeruginosa MKC EN I1SO 16266 0 cfu/100ml / 0 cfu/100ml 3agoBonyBa
KonndpopmHu 6axktepum MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonyBa
E.coli MKCEN IS0 9308-1 | QO cfu/100ml / 0 cfu/100ml 3agoBonysa
LipeBHM eHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
Cyndutopeayuypaykm MKCEN ISO 26461-2 | (O cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoetbe MUKPOOPraHU3mK Ha MKC EN 1SO 6222 30 cfu/ml / 100 cfu/ml 3apoBsonysa
KynTypa 22°C
Bpoerbe MMKpOOpraHnamm Ha MKC EN ISO 6222 10 cfu/ml / 20 cfu/ml 3apoBsonysa
Kyntypa 37°C

McnuTyBaHMOT NPUMEPOK v 3a40BONYBa KpUTEPUYMUTE 3a BapaHMOT napameTap cornacHo MNpaBuaHMKoT 3a 6e3begHOCT U
KBaNWTET Ha BoAaTa 3a nuere (Cn.BecHuk bp.183/18 Mpwunor 1)

MocCTpupakeTo e U3BPLLUEHO 04 CTpaHa Ha:

O KnneHt 0 ®ya Nlab Chasyo Bunapos(co akpeantTupaHa MeTo4a)...... g\ 1,

M3paboTun: Hatawa MuneHKoBcKa.... /. s
/vme, npesume, NoTr :
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Teciupame
MRKC EN ISOAFC 17023

’5 &Y/, IAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U MUIANIOLM
?oodélab

06 7.8-01
gkl el MU3BELUTAJ O41 NTABOPATOPUCKO UCTMUTYBAHE MKC EN ISO/IEC

17025:2018

[Oatym(n) Ha n3BeayBarbe Ha labopatopuckuTe akTuBHOCTY : 09.12.2021 - 12.12.2021
[aTtym Ha nsgasarbe Ha ussewTajoT: 13.12.2021

Co * ce 03HayeHyBa HeaKpeaUTUpaH MeTos
**MepHa HeoapeLeHoCT ce Nono/HyBa No bapatbe Ha KAMeHTOT
*** ce 03HavyBaaT meToaM Kou ce fobueHun o cTpaHa Ha nabopaTtopuja co Koja Pya /1lab uma ckiyyeHo A40rosop 3a copaboTka

M3JABA 3A HEMNPUCTPACHOCT

PakosoacteoTo Ha ANTY ®ypa /lab A00-CKonje rapaHTUpa AeKa CUTe aKTUBHOCTU 3a UCNUTYBaHE Ce U3BPLUYBaaT HENPUCTPACHO U
BO cornacHoct co 6aparara Ha MKS EN ISO/IEC 17025:2018. Cute oaNyKu Ce HOCaT BP3 OCHOBa Ha OGjeKTMBHM AOKasu 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAN U BP3 OAJIYKUTE HEe MOXKAT Aa BAMjaaT APYru UHTEPECU AU APYru CTPaHU U HUKO]j
Hema npaBo Aa BAvjae Ha BpaboTeHUTe BO OAHOC Ha pe3y/NTaTUTe OAHOCHO Hema MpaBo Ha 6MNO KaKBU BHATPELUHW,
HaABOpPELHN, KomepuujanHu, PUHAHCUCKU U APYT BUA, NPUTUCOLMU U BAUjaHUja.

3abenewka bp. 1: Pe3yntatute of TectoBWTE Ce OAHECYBAaT CaMO 3a UCMUTYBaHUTE npumepouun. OBOj MPOTOKON He cMee [a ce penpogyuupa OCBeH CO
nucmeHa ao3sona Ha nabopaTtopujaTa U BO Lie/OCT.

3abenelwka bp. 2: JlabopaTtopujata He oaroBapa 3a BEPOAOCTOjHOCT Ha NOAATOLMTE LOCTaBEHU O NOAHOCUTENOT BO 6apakbeTo 3a UCNUTyBakbe.

3abenewka bp. 3: Kora KMEHTOT U3BpLUMA 3eMatbe Ha NpumepouuTe, nabopaTopujaTa He HOCU OArOBOPHOCT 3a Penpe3eHTaTUBHOCTA Ha NPUMEpPOLIUTE.
3abenelwka bp. 4: U3sewTajoT og NabopaTopmcKOTO UCNUTYBakbE Ce U34aBa BO cornacHocT co MNP 7.8 M3BecTyBatbe 3a pesyntatu.

3abenewwka bp. 5: Bo n3jaBarta 3a c0o6pa3HOCT He e BKyYeHa MepHaTa HEOAPEeAEHOCT, U UcTaTa ce B/lydyBa camo o baparbe Ha KAMeHoT. [loHecyBareTo
oA/yKa 3a coobpasHocT e nponuwaHo Bo P 7.8 1 e jaBHo gocTtanHa Ha Beb ctpaHata www.foodlab.com.mk.

3abenelwka bp. 6: Cute akpeaUTMPaHN METOAM Of, ONCEroT Ha akpeauTaumja ce objaBeHn Ha Beb ctpaHata www.iarm.gov.mk n www.foodlab.com.mk.
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