&y 1A IABOPATOPUIA 3A UCTTUTYBAHE HA XPAHA U NMUJANTIOLIN

Tecrupame

M3BELUTAJ O] IABOPATOPUCKO UCMUTYBAHE

06 7.8-01

MKC EN ISO/IEC
17025:2018

MKC EN ISOAEC 17625

o

AT -7

yn. ,Bopuc TpajkoBcku“ bp.130 ;
1000 Cronje, MaKkeaoHuja

U3BewrTaj 6p. 197921/5 X

XemMucka aHanmsa

Wme Ha 6apartesnort : JKM Bogosopg H. UnnHaeH
Appeca Ha bapatenot: yn. 9 66 UnuHpeH - OnwTUHCKA 3rpaga UnuHaeH.

datym Ha 3emarve: 09.12.2021
Jatym Ha npuem: 09.12.2021

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

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

KapaKkTepucTuku Ha npumepoKoT: Boga 3a nuerse — MpaguHka ,, Mopkosue”

(Mme, TProBCKO MUMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha Tpaeke, KONNYECTBo)

MepHa CoobpasHocr
Ua. 6poj NapameTpy Tect Meron Pesynrar op, Heoape- TpaHuyHKU 3aposonysa/
MCNUTYBaHETO | AEeHOCT BpeAHOCTH He

b 3agosonysa

19790521 | Boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co 7 20 mg/L Pt/Co 3a[0B0/1yBa
Mupuc BPM 7.4 —78x H.4, / Hema 33£10B0/1yBa

Bkyc BPM 7.4 — 79x H.A, / Hema 3a408B0/1yBa

Temnepatypa BPM 7.4 — 80x +9,8°C / 253G 33408B0/yBa

MaTHocT MKC EN ISO 7027-1: 2017 0,16 NTU / 1,5NTU 3340B0NYBa

pH MKC EN ISO 10523:2013 7,35 / 6,5-9,5 pH 3340B0NYBa

eVHULM

MoTpowysauka Ha KMnO4 MKC EN I1SO 8467:2007 1,76 mg/L / 8 mg/L 3a4,080/1yBa

En. cnpoBoanmBoCT MKC EN ISO 27888: 2007 625 uS/cm /A 2500 pS/cm 3a40Bo/yBa

AmoHujaK (NH,) MKC I1SO 7150-1:2007 0,034 mg/L / 0,5 mg/L 3a4080/yBa

Hutputy (NO,) MKC ISO 26777:2007 0,038 mg/L / 0,5 mg/L 3340B0/1yBa

HutpaTtu (NOs) MKC I1SO 7890-3:2007 26,0 mg/L / 50 mg/L 334080/1yBa

Xnopuau MKC 1SO 9297-2007 3,55 mg/L if 250 mg/L 3a4080/1yBa

eneso MKC ISO 6332:2007 0,130 mg/L / 0,2 mg/L 334080/yBa

PesuayaneH xaop MKC EN ISO 7393-2:2019 0,20 mg/L / 0,5 mg/L 334080/1yBa

McnuTyBaHUOT MPUMEPOK v 3340BOJIyBa KpUTEPUMYyMUTE 3a 6apaHMOT NapameTap cornacHo MpasuaHUKOT 3a 6e36eAHOCT 1 KBanWUTeT Ha
BOAaTa 3a nuerse (Cn.BecHuk 6p.183/18 Mpwunor 1)

MOCTPMPaEeTO € M3BPLUEHO 04 CTPaHa Ha:

= Kauewt o0 ®ya /1ab Chaeyo Bunapos (co akpeautupaHa MeToaa)... A 1 .
/MiMe, Npe3uMe Ha /IMLLETO KOEe ro U3BPLUMIO MOCTPHDaHETO /
oo | Bepzuja: 4 Bo cuaa o0: 31.12.20202
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Foodélab

06 7.8-01
TR e M3BELLTAJ O NABOPATOPUCKO UCNUTYBAHE MKC EN ISO/IEC

17025:2018

W3paboTtun: Munuua Tpajxocxa./éﬁ.‘.‘(..... T
/Mme, npesnme, NoTNUC

06pun: PpocrHa CNacoBCKa.......ccoodolfoveeeeenennen.
/vme, npesume, notnuc /

[atym(n) Ha n3BepyBare Ha 1aboPaTOPUCKUTE aKTUBHOCTM : 09.12.2021-13.12.2021
[atym Ha nspasarbe Ha ussewTajoT: 13.12.2021

Co * ce 03HaueHyBa HeaKpeaUTUPaH MeTos,
**MepHa HeoapeAeHOCT ce NononHysa no 6apare Ha KNMEHTOT
*** ce o3HauyBaaT MeToam Kom ce foBWeHM of cTpaHa Ha nabopaTopuja co Koja dya /1ab uma ckayseHo [orosop 3a copaboTka

U3JABA 3A HEMPUCTPACHOCT
PakosogcreoTo Ha [iNTY ®yp /lab [00-Ckonje rapaHTMpa A€Ka CMTE aKTUBHOCTM 3a UCMIUTYBatbe Ce U3BpLUYBaaT HEeNpPUCTPacHO U
80 cornacHoct co 6aparata Ha MKS EN ISO/IEC 17025:2018. Cute oanyKku ce HocaT BpP3 OCHOBa Ha OGjeKTMBHM AOKasu 3a
YCOrAaceHoOCT co pedepeHTHUTE CTaHAAPAM M BP3 OANYKUTE He MOXKAT a BAMjaaT APYrM MHTEPECU AW APYIU CTPaHU U HUKO]
Hema npasBo fa BAMjae Ha BpaboTeHWTe BO OAHOC Ha PesyNTaTUTE OAHOCHO HEMa NpPaBo Ha 6MN0 KaKBU BHaTPELLHM,
HaABOPELIHU, KoMepuujanHu, GUHAHCUCKKU U APYT BUA NPUTUCOLM U BAUjaHU]a.

32Benewka bp. 1: Pesyntatnte og TecToBuTe Ce OAHeCyBaaT camo 3a UCMUTYBaHUTe Npumepouy. OBOj NPOTOKON He CMee 4a Ce PenpodyLmMpa OCBEH cO
nwomeHa 103BoNa Ha nabopaTopujaTta U BO LEsoCT.

3aBenewka bp. 2: /labopaTopujaTta He oArosapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTaBEHM 04 NOAHOCUTENOT BO Bapatbeto 3a UCIIUTYBAbE.

32Benewka bp. 3: Kora KNMEHTOT N3BPLUMA 3ematbe Ha NpUmepoLTe, 1abopaTopujaTa He HOCU OATOBOPHOCT 3a Penpe3eHTaTMBHOCTa Ha NPUMEpPOLUTE.
3z26enewka bp. 4: U3BewwTajoT 04 1abOPaTOPUCKOTO UCNMTYBaHbE Ce 3AaBa BO cornacHocT co MNP 7.8 M3BecTyBatbe 3a pesynrtatu.

32Benewka bp. 5: Bo u3jasata 3a c006Pa3HOCT He e BK/lyYeHa MepHaTa HeOAPEeAEHOCT, U UCTaTa ce B/lydyBa camo no Baparbe Ha KAMEHOT. [JoHecyBarbeTo
oanyxa 3a coobpasHocT e nponuwaHo 8o NP 7.8 1 e jaBHO goctanHa Ha Beb ctpaHata www.foodlab.com.mk.

3z5enewka bp. 6: CUTe aKpeAMTMPaHK METOAM Of ONCEroT Ha akpeauTauuja ce objaseHu Ha Be6 cTpaHaTa www.iarm.gov.mk n www.foodlab.com.mk.

Hzoanue: | Bep3zuja: 4 Bo cuna 00: 31.12.20202 |
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CHCTEM 30 RONTPT3 W3 MBARATE! 8 X H AR

oY NAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U NMUIANOLUM

WU3BELLUTAJ O TABOPATOPUCKO UCIMUTYBAHSE

06 7.8-01
MKC EN ISO/IEC
17025:2018

Tectupamwe
MRC ENISOAFC 170258

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

U3BewrTaj 6p.197921/5

MuKkpobuonowka aHanunsa

Mme Ha 6apaTenor : JKM Bogosopg H. UnuHpaeH
Appeca Ha bapaTenot : yn. 9 66 UnunpeH - OnwTuHCKa 3rpaga UnuHpeH

OaTtym Ha 3emame: 09.12.2021
Oatym Ha npuem: 09.12.2021

1.KapaKktepuctukmn Ha npumepoKoT: Boga 3a nuere — Mopkosue
(Mme, TProBcKo UMe, cepuja, AATYM Ha MPOU3BOACTBO, POK Ha Tpaekbe, KOAMYEeCTBo)

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

Bbpoj Ha bapatrbe 3a ucnutysarse: 197921
MponpaTHo nucmo (6p, aatym): /

: MepHa CoobpasHocr
Ua. 6poj Pesynrar op, FpaHU4HKU
Mapametpu Tecr meTog Heoapepe- 3aposonysa/
WUCNUTYBaHETO Eis BPeAHOCTH
HoCT He 3aA08B0/yBa
19790521 Pseudomonas aeruginosa MKCEN ISO 16266 0 cfu/100ml i 0 cfu/100ml 3apoBonyBa
Konndopmuu 6akTepum MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonyBa
E.coli MKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agoBonyBa
LipeBHM eHTepoKoKHK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apoBsonysa
Cyndutopeanyuypayku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3apoBonyBa
aHaepobu
Bpoere mukpoopraHnsmu Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3apoBonysa
Kyntypa 22°C
Bpoere mnkpoopraHusamm Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apoBonysa
Kyntypa 37°C

McnuTyBaHMOT NPUMEPOK M1 3a40B0OYBa KpUTEPUYMUTe 3a BapaHUOT NapameTap cornacHo MpaBUAHMKOT 3a 6e36eqHOCT

KBanuUTeT Ha BojaTa 3a nuerbe (Cn.BecHnk bp.183/18 Mpunor 1)

MocTpupateTo e U3BPLLIEHO 04 CTPpaHa Ha:

O Knnent

MN3paboTun: Hatawa MuneHKkoBscKa
/vme, npesume, notnuc /

o dyp lab

|

aB40 Bunapos(co akpegutpaHa metoaa)....
/VMe, Npesnme Ha IMLETO KOe ro M3BPLIMAD MACTPUPaHLETO /

06pun: AHapea BollKkocka

i

/Mme, npesume, notnuc /

H3zoanue: 1

Bepsuja: 4

Bo cuna 00: 31.12.20202
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Foodélab

CHCTEM 30 K0TS K KEAMATEY W XA N PHGOADN

&Y NAB NABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U MUIANOLU

067.8-01

M3BELLUTAJ Of IABOPATOPUCKO UCMNTYBAHSE MKC EN ISO/IEC
17025:2018

Tecrnpawe
MKC ENISOAFC 17625

[atym(u) Ha usBepyBarbe Ha nabopaTopuckuTe akTUBHOCTM @ 09.12.2021 - 12.12.2021
[aTtym Ha nsgasarbe Ha nsselwTajoT: 13.12.2021

Co * ce 03HayeHyBa HeaKpPeaUTUPaH METoL
**MepHa HeoApeLeHOCT Ce NonosIHyBa No 6aparbe Ha KAMEHTOT
¥** ce o3HauyBaaT meToau Kow ce fo6ueHu og cTpaHa Ha nabopatopyja co Koja Pya J1ab Mma Cky4eHo 40roBop 3a copaboTKa

U3JABA 3A HEMPUCTPACHOCT

PakosogcteoTo Ha ANTY ®ya /a6 [00-CKonje rapaHTMpa AeKa CUTe aKTUBHOCTM 32 UCNUTYBakbe Ce M3BPLIYBaaT HENPUCTPACHO K
BO cornacHoct co 6apawara Ha MKS EN ISO/IEC 17025:2018. Cute oaNyKM ce HOCaT BP3 OCHOBa Ha OGjeKTMBHM AOKasM 3a
yCornaceHocT co pedpepeHTHUTE CTaHAAPAU U BP3 OAJYKUTE HE MOMKAT Aa B/MjaaT APYrM UHTEPECU WAM APYrU CTPaHU U HUKOj
HeMa npaso Aa BAvjae Ha BpaboTeHMTE BO OAHOC Ha pe3ynTaTMTE OAHOCHO Hema NpaBo Ha 6MNO KaKBM BHaTPeLUHM,
HaABOpPELWHWU, KoOMmepLuMjanHu, PUHAHCUCKU U APYT BUA NMPUTUCOLU U BIUjaHUja.

3abenewka bp. 1: Pesyntatute of TeCToBMTE Ce OAHECYBAaT Camo 3a MUCMUTyBaHWUTe npumepouu. OBOj NPOTOKON He cMee Aa ce penpogyumpa OcBeH CO
nucMeHa ao3Bona Ha nabopaTopujaTta U BO LesoCT.
3abenewka bp. 2: JlabopaTopwjaTa He oZroBapa 3a BepOAOCTOJHOCT Ha NOAATOLMUTE AOCTAaBEHM 0 NOAHOCUTENOT BO 6apareTo 3a UCNUTYBakbe.

3abenewwka bp. 3: Kora KIMEHTOT M3BPLIWA 3eMatbe Ha NpUMepouunTe, nabopaTtopujaTta He HOCW OArOBOPHOCT 3a Penpe3eHTaTUBHOCTa Ha NPUMepoLUTe.,
3abenewka bp. 4: M3sewTajoT o NabopaToOpPUCKOTO UCMIUTYBatbE ce U3A4aBa BO cornacHoct co P 7.8 UssecTysatbe 3a pesyntatu.
3abenewka bp. 5: Bo n3jaBata 3a c0o6pa3HOCT He e BKIyYyeHa MepHaTa Heo4PeAeHOCT, U UCTaTa ce B/ydyBa camo no baparbe Ha KMeHoT. [loHecyBareTo
of1yKa 3a coobpasHocT e nponuwaHo Bo MNP 7.8 1 e jaBHO gocTanHa Ha seb ctpaHata www.foodlab.com.mk.
3abenewka bp. 6: CuTe akpeaUTUPaHK METOAM Of ONCEroT Ha akpeanTaumja ce o6jaseHu Ha Be6 cTpaHata www.iarm.gov.mk n www.foodlab.com.mk.

H3zoanue: 1

Bepsuja: 4 Bo cuna 00: 31.12.20202
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