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oY/ NNAB IABOPATOPUIA 3A UCTMTUTYBAHE HA XPAHA U NMUIA/IOLA

M3BELLUTAJ O3 IABOPATOPUCKO UCINUTYBAKE

06 7.8-01

MKC EN ISO/IEC
17025:2018

Tecrupane

MKC EN ISOAEC 1782

ya. . Bopuc Tpajroscku“ bp.130
1000 Cxonje, MakeaoHuja

UsBewTaj 6p. 197921/6 X

XemucKa aHanmsa

Wme =z B6apatenot : JKMN Bogosog H. UnuHaeH

Anpeca Ha 6apatenot : yn. 9 66 UnuHaeH - OnwTUHCKA 3rpaga UnvuHpeH _

Oatym Ha 3emarse: 09.12.2021
Oatym Ha npuem: 09.12.2021

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

'Bbpoj Ha Bbapatrbe 3a ucnutysare: 197921 X
MponpatHo nucmo (6p, aatym): /

KapaKTepucTMKu Ha NpuMepoKoT: Boga 3a nuere — 0. UnuHaeH

(ume, TproBcko nme, cepuja, [aTym Ha NPOU3BOACTBO, POK Ha Tpaehe, KOIMYecTBo)

MepHa CoobpasHoct
Ua. 6poj Rapamerpu Tetr Meton Pesynrar op, Heoppe- FpaHUuHKU 3apgosonysa/
WUCNUTYBaKETO | AEeHOCT BpPeAHOCTH He

b 3a40BONYBa

19790621 | Boja MKCEN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mwupwuc BPM 7.4 — 78x H.4, / Hema 33/10B0/1yBa

BKyc BPM 7.4 — 79x H.A4 i Hema 3a408B0/yBa

TemnepaTypa BPM 7.4 — 80x +9,8°C / 255G 3a40B0/yBa

MartHocT MKC EN ISO 7027-1: 2017 0,15 NTU / 1,5NTU 3apoBonyBsa

pH MKC EN ISO 10523:2013 7537 / 6,5-9,5 pH 3340B0NYBa

eanHULM

MoTpolwyBsayka Ha KMnO, MKC EN ISO 8467:2007 1,76 mg/L i, 8 mg/L 3a4,080/y8a

En. cnposoa/iMeocT MKC EN ISO 27888: 2007 636 uS/cm / 2500 puS/cm 33/10B0/yBa

AmoHujak (NHa) MKC ISO 7150-1:2007 0,040 mg/L / 0,5 mg/L 3a4,0B0/1yBa

Hutputn (NO,) MKC ISO 26777:2007 0,032 mg/L / 0,5 mg/L 3a4080/yBa

Hutpatu (NOs) MKC 1SO 7890-3:2007 24,2 mg/L 7k 50 mg/L 3a4,0B0/1yBa

Xnopuau MKC ISO 9297-2007 2,84 mg/L 7k 250 mg/L 3a40B0/yBa

¥eneso MKC ISO 6332:2007 0,128 mg/L / 0,2 mg/L 3a408B0/yBa

PesnayaneH xnop MKC EN I1SO 7393-2:2019 0,21 mg/L it 0,5 mg/L 3a4,0B0/yBa

McnuTyBaHUOT NPUMEPOK MM 3a40BOYBa KpUTEPUyMUTE 3a 6apaHMOT NapameTap cornacHo MNpasuiHUKOT 3a 6e36e4HOCT U KBaNUTET Ha
Boaara 3a nuere (Cn.BecHuk bp.183/18 Mpunor 1)

MoCTpUparEeTO e U3BPLLUEHO 04 CTPaHa Ha:

O Knuent

o ®yp 1ab Cnasyo Bunapos (co akpegutpaHa metoaa)..-...)
/vMe, Npesnme Ha NLETO KOEe o M3BPLLIUAO MOCTP

Hzoanue: 1

Bepzuja: 4

Bo cura 00: 31.12.20202
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MAC EN ISO38C 170s

: @Y/, NAB IABOPATOFMIA 3A UCITUTYBAHE HA XPAHA U MAJAZIOLMA
Foodélab

OF 7.8-01 g
o U3BELLTAJ O/] NABOPATOPMCKO UCUTYRAHE MKC EN ISO/IEC L
WIS RN 17025:2018 et

!
M3paboTtun: Munuua TpajKOCKax{@?.... M v bpun: PpocuHa CnacoscKa.......... (e
/vme, npesume, notnuc : /vme, npesume, notnuc /

P Sty ;- . xo . 4 e
Aatym(n) Ha usBeayBarbe Ha nabopaTopucKuUTe akTMBHOCTM =09.12.2021-13.12.2021
[atym Ha usgasarbe Ha usBelwwTajoT: 13.12.2021

Co * ce 03HayeHyBa HeakpeaUTUPaH MeTos,
**MepHa HeoapeAeHOCT ce Nono/HyBa No 6apakbe Ha KAUSHTOT
*** ce 03HauyBaaT MeTOAW KoM ce [oBWeHU o cTpaHa Ha nabopatopuja co Koja ®ya /lab uma cknyyeHo forosop 3a copaboTtka

U3JABA 3A HEMPUCTPACHOCT
PakosogcreoTo Ha ANTY dyp Nab [O0-Ckonje rapaHTUpa AeKa CUTE aKTUBHOCTU 3a MCNUTYyBakb€ Ce U3BpPLUYBaaT HENPUCTPACHO U
80 cornacHoct co b6apawata Ha MKS EN ISO/IEC 17025:2018. Cute oanyku ce Hocar BP3 OCHOBA Ha O6jeKTMBHM OOKasu 3a
YCOTAaceHOCT co pedepeHTHUTE CTaHAAPAU M BP3 OANIYKUTE HE MOXKAT Aa BAMjaaT APYrM MHTEPECH UM OPYru CTPaHU U HUKO]
Hema npaso fa BAvjae Ha BpaboTeHWTe BO OAHOC HA PE3yATaTUTE OAHOCHO HEMa NPaBO Ha 6MNO KaKBM BHaTpEeLUHM,
H3480peLlHNU, KoMepuujanHu, GUHAHCUCKU U APYT BUA NPUTUCOLM U BMjaHM]a.

325enewxa bp. 1: PesynTatute o4 TecToBUTE Ce OAHECYBAAT CaMo 3a MUCMUTyBaHUTE-NPUMEPOLU. OBOj NPOTOKO/1 He CMee Aa ce penpoayunpa OCBeH co
mwowmesa 1038013 Ha nabopaTtopujaTa U BO LenocT.

32Senewxa bp. 2: /labopaTopujaTa He 0AroBapa 3a BEPOAOCTOJHOCT Ha MOAATOLMTE JOCTaBEHU O, NOAHOCUTENOT BO 6aparbero 3a UcnuTyBame.

325enewxa bp. 3: Kora KAMEHTOT U3BPLIMA 3eMatbe Ha IpUMepouuTe, nabopaTopujaTa He HOCK OArOBOPHOCT 3a penpe3eHTaTMBHOCTA Ha MPUMEpPOLMUTE.
32S5enewka bp. 4: U3BewTajoT o4 1abopaTopuCKOTO UCNIUTYBakbe Ce M3A4aBa BO COMIacHOCT co MNP 7.8 U3BecTyBatbe 3a pesyntatu.

S2Senewka bp. 5: Bo U3jaBaTa 33 COO6PA3HOCT He e BK/AyYeHa MepHaTa Heo4peaeHOCT, U UCTaTa ce B/lyyyBa camo no baparbe Ha KNUEHOT. [JoHecyBaHeTo
“Samywa 32 coobpasHocT e nponuwaHo 8o MNP 7.8 1 e jaBHo focTanHa Ha Be6 cTpaHaTa www.foodlab.com.mk.

S25enewxa bp. 6: CUTe akpeAUTUPaHU METOAM Of, ONCEroT Ha akpeauTaumja ce objaseHn Ha Be6 crpaHaTa www.iarm.gov.mk n www.foodlab.com.mk.

Bepsuja: 4 Bo cuna 00: 31.12.20202 |
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i Y[, IAB IABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U NMUJANIOLM SR e

Faedélab 0b67.8-01 %

ot M3BELLTAJ Of, NAEOPATOPUCKO UCTIUTYBAHE MKC EN 1SO/IEC @”7
17025:2018

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

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

MU3BewrTaj 6p.197921/6

MuKkpobuonoLuka aHanmnsa

Mme Ha 6apatenor : JKM Bogosopg, H. UnuHaeH
Appeca Ha bapatenot: yn. 9 66 UnuHaeH - OnwTUHCKa 3rpaga UnuHaeH

JaTym Ha 3emamse: 09.12.2021
Jdatym Ha npuem: 09.12.2021

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

1.KapakTepucTuKkM Ha npumepoKoT: Boaa 3a nuere — 0. UnuHaeH
(ume, TProBcko Mme, cepuja, 4aTyM Ha NMPOU3BOACTBO, POK Ha TPaeHe, KOMYeCcTBo)

) MepHa CoobpasHocr
WUa. 6poj Pesynrtat og FpaHuuHKU
Mapametpwu Tect meTog, Heoppepe- 3apoBonysa/
MCMUTYBaHETO 5 BpeAHoCTH
HocT He 3a40B0NyBa
19790621 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml /i 0 cfu/100ml 3aposonysa
Konudopmuu baktepuu MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
E.coli MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agoBosyBa
LipeBHM EHTEPOKOKHM MKC EN I1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3agoBosyBa
Cyndutopesyuypauku MKCEN ISO 26461-2 | (O cfu/100ml / 0 cfu/100ml 3apoBonysa
aHaepobu
Bbpoere MmukpoopraHnsmm Ha MKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3apoBonysa
Kyntypa 22°C
Bbpoere MnkpoopraHusmmu Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apoBonysa
KynTypa 37°C '

WcnuTyBaHMOT NPUMEPOK M1 3a40BONYBa KpUTEPUYMUTE 33 BapaHUOT NapameTap cornacHo MNpaBUAHUKOT 3a 6e3befHOCT U

KBasUTeT Ha BoAaTa 3a nuere (Cn.BecHuk bp.183/18 Mpwunor 1)

MocTpupaheTo e U3BPLUEHO 04 CTpaHa Ha:

0 Knnent

N3paboTun: HaTawa MuneHKoBcKa....(,
/vme, npesunme, notnuc /

0 ®yn Nlab Cnasyo Bunapos(co akpeauTMpaHa metoaa)...

B
no6pun: AHapea Eou.mocxa...'.%...v

/vme, npesume, notnuc /

H3zoanue: 1

Bepsuja: 4

Bo cuna 00: 31.12.20202
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Tecinpawe
MKC EN ISOARC 17025

‘5 oY/, IAB IABOPATOPUJIA 3A UCTIUTYBAHE HA XPAHA U NMUIANIOLU
Foodélab

06 7.8-01
o W3BELLTAJ O3 IABOPATOPUCKO UCTIUTYBAHSE MKC EN ISO/IEC

17025:2018

[aTtym(n) Ha nsseayBarbe Ha nabopaTopucKuTe akTUBHOCTM : 09.12.2021 - 12.12.2021
[aTtym Ha uspasarbe Ha ussewTajoT: 13.12.2021

Co * ce 03HayeHyBa HeaKpPeaUTUPAH MeTo4
**MepHa HeoapeaeHOoCT ce Nono/iHyBa no 6aparbe Ha KAMEHTOT
*** ce o3HauyBaaT meToam Kow ce jobueHn og cTpaHa Ha nabopatopwuja co Koja Pya J1ab uma ckayueHo 4orosop 3a copaboTka

M3JABA 3A HENMPUCTPACHOCT

PakosopcTBoTO Ha ANTY ®yp /1ab J00-CKonje rapaHTMpa AeKa CUTe aKTUBHOCTU 33 UCNUTYBakbE Ce U3BPLUYBAAT HEMPUCTPACHO U
BO cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute oA/lyKM ce HOCaT BP3 OCHOBa Ha OGjEKTMBHM AOKasM 3a
ycornaceHoct co pedpepeHTHUTe CTaHAApAM U BP3 OAJIYKUTE HE MOXKaT Aa B/MjaaT APYyrM MHTEPECU UAU APYrU CTPAHU U HUKO]
Hema npaBo Aa Baujae Ha BpaboTeHUTe BO OAHOC Ha pe3yNTaTUTe OAHOCHO Hema NpaBo Ha 6MNO0 KaKBU BHATPELLHM,
HaABOpPELHU, KomepuujanHu, PUHAHCUCKU U APYT BUA, NPUTUCOLMU U BAUjaHUja.

3abenewka bp. 1: Pesyntatute of TeCcToBUTE Ce OAHECYBaaT CaMo 3a UCMUTyBaHWTe npumepouun. OBOj MPOTOKON HE CMee Ja Ce penpoayLupa OCBEH CO
nucmeHa o3sona Ha nabopaTopujaTta u BO LENOCT.

3abenewka bp. 2: JlabopaTopwjata He oAroBapa 3a BepOAOCTOjHOCT Ha NOAATOLUWTE JOCTaBeHU Of, NOAHOCUTENOT BO 6aparbeTo 3a UCMIUTYBatbe.

3abeneluka bp. 3: Kora KIMEHTOT U3BpLUMA 3eMatbe Ha NpumepoumTe, nabopaTopujaTta He HOCU OArOBOPHOCT 3a Pernpe3eHTaTUBHOCTA Ha MPUMEpPOLIUTE.
3abenewwka bp. 4: U3BewTajoT of NabopaToOpPUCKOTO UCMUTYBakLE Ce U3AaBa BO cornacHocT co MNP 7.8 M3BecTysatbe 3a pesyntatu.

3abenewwka bp. 5: Bo n3jasata 3a c0o6pasHOCT He e BKAy4eHa MepHaTa HeO4PeAeHOCT, U UcTaTa ce B/ly4yBa camo rno 6aparbe Ha KNMEHOT. [JoHecyBareTo
op/yKa 3a coobpasHocT e nponuwwaHo Bo MP 7.8 1 e jaBHo AocTanHa Ha Beb ctpaHaTta www.foodlab.com.mk.

3abenewka bp. 6: CUTe aKpeAUTUPaHWM METOAVM Of ONCEroT Ha akpeauTauwja ce objaBeHu Ha Beb cTpaHata www.iarm.gov.mk n www.foodlab.com.mk.

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