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Xemucka aHanusa

Wme Ha 6apatenot : JKMN Boposoa H. UnnHaeH

Appeca Ha 6apatenot : yn. 9 66 Ununaen - OnwTuHcka 3rpaaa UnunaeH

Oatym Ha 3emarbe: 30.08.2023 Bpoj Ha Baparbe 3a ucnutysare: 201423 X
[atym Ha npvem: 30.08.2023 MponpaTHo nucmo (6p, Aatym): /

| BoBea: Ha aeH 30.08.2023 roguHa, 08N1acTeHOTO Auue Hukona LiBeTKOBCKU U3BPLUM 3eMatbe Ha NPUMEPOK BoAa
323 Nuerbe 3a TecTMparbe Ha U3MYKO-XeMUCKa aHanusa.

Il ONUC Ha MecTo Ha 3emarbe Ha npumepoum: Boaata 3a nuerbe e 3emeHa o Yelwma o O0Y ,Kouo Pauun®,
MeTposeu,

Il MpumepouuTe ce 3eMeHM COrNacHO MAaH 3a 3emarbe Ha npumepouu: Ob 7.3-02 MnaH 33 3emarbe Ha
npumepoum.

IV CraHaapauM v meTtogu 3a 3emarwe Ha npumepouyun: MKC ISO 5667-5:2007 — Ynatcteo 3a 3emarbe Ha
NPUMEPOLYM BOAA 3a NUEHbe 0f, NPEYUCTUTENHU CTAHWULIM U BOAOBOAHW ANCTPUOYTUBHM CUCTEMM.

V [lononHyBakba, OTCTanyBakba UAK UCKAYUYYBarba 04 METOAOT U 04 NIZHOT 33 3eéMarbe Ha Npumepoum: /
VI Pesynraru:

KapaKTepucTuku Ha npumepokoT: Bopa 3a nuerse — O0Y ,Kouo Pauun”, NeTposel
(Mme, TProBCKO UMe, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaeke, KOAMYECTBO)

MepHa CoobpasHoct
WUpa. 6poj NapameTph Tecr meion Pesynrar og Heogpe- paHu4HK 3aposonysa/
WCNUTYBaHETO AeHocT BpeAHOCTH Npudarnmso/
e He 3agosonysa
201400423 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 33g0B0/YBa
Mupuc 1SO 13301:2018 H.0 / Hema 3aposonysa
BHyC 1SO 13301:2018 H.O / HemMa 334080NYBa
TemnepaTypa PY7.4-11x +10,3°C / 25°C 334080NyBa
MaTtHocT MKC EN ISO 7027-1: 2017 0,16 NTU / 1,5 NTU 3aposonysa
pH MKC EN ISO 10523:2013 7.76 / 6,5-9,5 pH 33/080/Y8a
EAMHHUM !
MNotpowysayka Ha KMnOg MHKC EN I1SO 8467:2007 1,70 mg/L / | 8 mg/L | 3aposonysa
En. cnpoBoAnMBoCT MKC EN ISO 27888: 2007 660ps/cm | / | 2500pSfcm | 3amosonysa
AmoHmjak (NH:) MKC ISO 7150-1:2007 0,01mg/L | / | O5mg/L | 3asosonysa

| Madonue: 1 Bepsujo: 4 | Bocunc od:- 2006 20222
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CO aKpeguTUpaHo mocTpupare
{co aKpaMp pipaise) 17025:2018
Hutputit (NO) MKC ISO 26777:2007 0,09 mg/L / 0,5 mg/L 3a/40B0NYBa
HutpaTti (NO3) MKC ISO 78390-3:2007 9,6 mg/L / 50 mg/L 3300BO/NYBa
Xnopuam MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3agoBonysa
Yeneso MKC ISO 6332:2007 0,04 mg/L / 0,2 mg/L 3a40B0NYBA
PesnayaneH xnop MKC EN 1SO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3a40Bo/yBa

MCNUTYBaHMOT NPUMEPOK MM 3aA0BO/YBa KpUTepUymuTe 3a GapaHnuoT napameTap cornacHo MpasunHUKOT 3a 6e3beAHOCT W KBAAWTET Ha
BofAaTa 3a nuerbe (Cn.BecHuk Bp.183/18 Mpunor 1).

BpemeHCKM ycnoseu: v/ coHyeBo [ 06navyHO O NPOMEHNMBO [ BPHEW/MBO O Temnepartypa
HauvH Ha cknagupare: NaguiHuK
Temnepatypa Ha NaAWIHWK 33 TPAHCNOPT Ha NPUMEpPOKOT: 4 2°C

1 ®yp Nab Hukona LieeTkoBCKM (cO akpeauTUpaHa MGTOQE}..‘.W..........

MOCTPUParETO € U3BPLLEHO Of CTPaHa Ha:

0 Knnent

\ /MMe, NPe3uMe Ha IMLETO KOoe ro U3BPILMAO MOCTPpUparbeTo /

M3pabotun: M-p MeaHa Cnacecka.....f Al coeeee : '_ O,q'oﬁpun: M-p Munuua Tpajxocna..MﬁfﬂffﬁM
! " P-n Ha xemucKa nabopatopuja

Natym(1) Ha usseaysatrbe Ha NabopaToOPUCKUTE AKTUBHOCTK: 30.08.2023-05.09.2023
[aTym Ha u3pasarbe Ha ussewrTajot: 05.09.2023

Co * ce 03Ha4eHYBa HeaKpeauTUpaH MeTog

**Kora KIMHeTOT He 6apa 13jasa 3a cooBpPasHOCT BO W3BEWTA|OT C& N3BECTYBa MEepHATa HEOAPEAEHOCT, BO CUTE ApYTH ChyHan MEepHaTa HeogpeaeHocT, ce
npecmeTyea BO pPe3yNTaToT camo no Bapatbe Ha KNWEeHTOoT.

*** ce 03HAYYBAAT METOAM KOW ce AobueHu og cTpaHa Ha naBopaTopwja co Koja Pya J1ab uma cknyHeHo Jorosop 3a copabotka

W3jaBa 3a HeNpUcTpacHocT
PaxosoacTeoTo Ha ANTY ®ya /laé AO0-CKonje rapaHTMpa AeKa CUTe aKTMBHOCTW 33 UCNIUTYBatbE ce M3BPLUYBAAT HENPUCTPACHO U
s0 cornacHoct co 6apawara Ha MKS EN ISO/IEC 17025:2018. Cute oanykW ceé HOCAT BP3 OCHOBA Ha 06jeKTMBHM AOKasu 3a
YCOrNaceHOCT €O pedepeHTHUTE CTaHAAPAU M BP3 OAIYKWTE HE MOXAT Aa BAMjaaT APYIrY UHTEPECH WU APYTW CTPaHU W HUKO]
Wema npaso Aa Baujae Ha BpaboTeHuTe BO OAHOC HA Pe3y/NTaTMTe OAHOCHO Hema npaso Ha 6MN0 KaKBM BHaTpeLlHM,
HaABOPELHU, KOMepLUjanHW, GUHAHCUCKK U APYT BUA NDUTACOLM U BAMjaHuja.

3a6enewna Bp. 1: Pesynrature Of TECTOBUTE C@ OAHECYBAaT Camo 3a WCNWUTYBaHWTE NpUMEpOLW. Os0] NPOTOKON He CMee A3 ce penpojyuupa ocseH co
nWCMEeHa Ao3sona Ha nabopartopujarta v BO UeNocT.

3abBenewxa bp. 2: laboparopujata He oaroeapa 3a BEPOAOCTOJHOCT H3 NOAATOUWTE AOCTABEHM Of NOAHOCHTENOT BO BaparbeTo 3a MCNUTyBarLe.

3aBenewna Bp. 3: KOra KAMEHTOT M3BPLLIWA 3EMabE Ha NPUMepoUMTe, naBopatopujaTa He HOCW OArOBOPHOCT 33 PENPE3EHTATMBHOCTA HA MPpUMEpOLMTE.
3abenewxa bp. 4: MasewrTajoT 04 nabopaTOPUCKOTO MCMUTYBaLE CE 34aBa BO COrNACHOCT €O MNP 7.8 M3pecTyBatbe 3a pesyntamm.

3abenewka 6p. 5: [okonky kaventor 6apa u3sewTajot o4 NabopaToOPUCKO MCMMTYBalbE A3 COAPHM M3jasa 3a cooBpasHoct, nabopartopwjara nocranyea
COTNAcHO NPaBMNO 3a [AOHECYBatbe Ha OANYKa 33 W3jasa 33 coobpasHoct, OBa Npasuio e Bo cornacHocT co Touka 4.2.1 o4 ILAC -G8:09/2019 Bogwu 33
[OHEecyBarbe 0f/lyKa U m3jasa 3a c00b6Pa3HOCT 1 rnack:

Mpasuno Ha 6MHapHa 0ANYKa 33 eAHOCTaBHO npudararse Kora:

- MIMEPEeHaTa BpeHoCT € NOA rpaHvuaTa Ha npudakarse AL=TL~ ,3agosonysa” unu

- M3MepeHaTa BPeAHOCT e Hag rpaHvuaTa Ha npugararse AL=TL- , He 3agosonysa

COFNACcHO BAMEUKMOT NPABUAHUK HA HAUMOHaNHOTO 3aKOHOAABCTEO.

JaBenewxa Bp. 6: CUTe aKPeAUTMPAHM METOLM O ONCEroT Ha akpeauTauuja ce objasenu Ha seb cTpanata www.iarm.gov.mk v www.foodlab.com.mk.

Hzdanue: 1 Bepsuja: 4 Bo cuna 0d: 20.06.2022a.




&V NAB IABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U AUIATHOCTMKA HA

§ BONECTU KAJ }{MBOTHW
F?Odélﬁb MU3BELUTAJ O NABOPATOPUCKO UCMNUTYBAHE ObEs
& ; (co akpeauTUpaHO MOCTpHUpaH:€) MKC EN ISO/IEC
17025:2018

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

yn. ,,Bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoHuja

U3sewrTaj 6p.201423/2

Mukpo6uonoLlKa aHannsa

Ume Ha 6apatenort : JKMN Boposog H. UanHpeH
Appeca Ha bapatenoT :yn. 9 66 ManHaeH - OnwTUHCKa 3rpaga UanHpex

[atym Ha 3emarbe: 30.08.2023
Oatym Ha npuem: 30.08.2023

bpoj Ha Baparbe 3a ucnutysarse: 201423
MponpatHo nucmo (6p, aatym): /

| Bosepg: Ha aex 30.08.2023 roguHa, oBnacteHoTo anue Hukona LIBETKOBCKM U3BPLUM 3eMakbe Ha NPUMEPOK BOAa
32 Nuerse 3a TeCTUparbe Ha MUKpPobUonoLwKa aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: BogaTta 3a nuerbe e 3emeHa 04 Yeluma Bo KyjHa Bo MpaguHka ,Mps
Yexop”, MunaauHoBUM.

Il MpumepouwuTe ce 3eMeHM COrlacHO NAaH 3a 3emarbe Ha npumepoun: OB 7.3-02 MnaH 3a 3emarbe Ha
NpUMEDOLM.

IV Cra=gapam ¥ MeTogMm 3a 3emarbe Ha npumepouu: MKC ISO 19458:2009 — 3emarbe Ha npumepoum 3a
MH=DOSHONOLUKE aHanuM3a,

V Donoasysaisa, OTCTanyBarba UM UCKAYYYBakba 04 METOAOT M OZ NIaHOT 3a 3eMatbe Ha npumepoLu: /
Vi Pesyartamu:

1 KapaxTepmcTHKyM Ha NpMMepoKoT: Boga 3a nuere — Npaguxka ,Mps Yekop”, MunaguHosum
(Mme, TProBCKO UMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha Tpaetse, KONMYECTBO)

e CoobpasHocr
W Spoy —NER—— Yot meron Pesynrat og HeOApeRe: FpaHUuHM 3aposonysa/
UCNUTYBaHETO wocr ** BPeAHOCTH Npudatnuso/
He 3ap0BoNyBa
201500223 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml i 0 cfu/100ml 3agosonyea
Hommdopmun Gaxtepuu MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa
E.coli MKCEN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apgosonysa
Ent=rococcus faecalis MKCEN1SO 7899-2 | 0 cfu/100ml / 0 cfu/100ml 3agosonysa
CyndwropeayLypaukm MHKCEN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3apgoBonysa
z==22p0obun
Eoos=se MMKDOODISHH3IMM MHKC EN I1SO 6222 0 cfu/ml / 100 cfu/ml 3agosonysa
s wyaTypa 22°C
SO0SsSS MMEDOODIZHHIMM MKC EN IS0 6222 0 cfu/ml / 20 cfu/ml 3agosonyea
#a wyaType 37°C

MomemyEsewmoT TDMMEDOR TH 3340801Y83 KpuTepuymuTe 3a BapaHuTe napametpu cornacHo MpaeBunHUKOT 3a 6esbeaHocT U
SESawT=T == 208="= 3= nwesse (Ca Becxmk 6p.183/18 Mpunor 1 u Npunor 4)

Bepaga: 4

| Bo cuna 00: 20.06.20222
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&Y/, NAB IABOPATOPUIA 3A UCMIUTYBAE HA XPAHA U IUJATHOCTUKA HA
BOJIECTU KAJ HUBOTHU

Faodélab 06 7.8-02
st e M3BELWLTAJ O TABOPATOPUCKO UCTNTUTYBAHE MKC EN 1SO/IEC

(co akpeauTHpaHO MoCTpUpatbe) 17025:2018

Tecinpune
AR EN INOUEC TTOLE

o

AT - 0%

BpemeHCKM ychosu: v’ coHyeBo 0O obnayHo [ NPOMEHAMBO [ BPHEM/NMBO O TemnepaTypa
HauuH Ha cknaguparbe: naguaHuk
TemnepaTypa Ha IaAMAHUK 32 TPAHCMOPT Ha NPUMEpPOoKOoT: 4 2°C

MOCTP1pParbeTo e M3BPLLIEHO Of CTPaHa Ha: -

;/'z’_ A
0 ya N1a6 Hukona LLBEeTKOBCKM (CO aKpeAUTUPaHE METOAA)...... Luvrerslotrrsiereecs
[nme, TIpe3NMe Ha IMLETO KOE 0 U3BPIINND MOCTPUpPaHeTo /

AETESN

YTk
W3paboTun: EneHa fopruescka.....5 U/T a1 Onobpun: AHapea BOWKOCKA. ... ... e s
Al P-n Ha MuKpoBuronowka naboparopuja

s

[

Hatym(u) Ha u3sepysatrbe Ha nabopatopuckurte axkTisHocTv: 30.08.2023 -02.09.2023
JlaTym Ha u3gasaree Ha ussewrTajor: 04.09.2023

Co * ce 03HauyBa HEaKPeAUTUPaH MeToq

**Kora KNWHeToT He Bapa w3jasa 3a co0BPasHOCT BO M3BELITAJOT Ce M3BECTYBa MEPHaTa HEOAPEAEHOCT, BO CUTE APYrK CAYYAW MEPHATa HEDAPEARHOCT, Ce
npecmeTyea BoO Pe3ynTaToT camo no 6aparbe Ha KIMEHTOT.

*¥* ca 03HAYYBAaT METOAW KOM ce foBKeHu of crpaHa Ha nabopatopwja co koja Dya, Nab uma cknyyeHo gorosop 3a copabotka

Wsjasa 3a HenpucTpacHocCT

PakosoacTeoTo Ha ANTY ®ya Nab [ 00-Ckonje rapaHTUpa AeKa CUTe aKTUBHOCTH 33 UCMUTYBAtbE Ce U3BPLUYBAaT HENPUCTPACHO
BO cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute oAnyKu ce HOCAT BP3 OCHOBA Ha 06jeKTMBHM fOKa3M 32
YCOrNaceHocT co pedepeHTHUTE CTAHAAPAM M BP3 OANYKMUTE HE MOXAT 43 BAMjaaT APYrv WHTEPEeCH UAK APYTU CTPaHU 1 HUKO]
HeMa npaso Aa BAuvjae Ha BpaboTeHWUTe BO OAHOC Ha pe3ynTaTuTe OAHOCHO HEMa npaBo Ha 6UN0 KakBW BHaTPELUHH,
HaZBOpeLUHK, KOMepUMjanHW, GUHAHCHCKA 1 4PYT BUA NPUTUCOLM M BAMjaHMja.

3abenewwa Bp. 1: PesynTaTure of TECTOBWTE Ce OQHECYBAaT CaMO 33 WCTIMTYBaHMTE MPUMEPOUM. ORoj NPOTOKOA He cMmee Aa ce penpoayuupa OCBeH Co
nucmeHa Ao3sona Ha nabopatopujata M BO UesocT.

3aBenewxa Bp. 2: NabopaTopwjata He oArosapa 3a BEpOoAO0CTOjHOCT Ha NOAATOUWTEe AOCTAaBEHM 04 NOAHOCKTENOT BO BaparseTo 3a UCNKUTYBaHE.

3abenewxa Bp. 3: Kora KAMEHTOT M3BPLUMA 3eMatbe Ha NpumepouuTe, nabopatopujaTa He HOCU OATOBOPHOCT 33 PENPE3eHTATUBHOCTA Ha npumepoumTe.
3a6enewka Bp. 4: W3sewTajoT og NabopaTOPUCKOTO UCNIMTYBALE Ce U3[aBa BO COFNACHOCT CO NP 7.8 M3sectysatbe 3a pesynratu.

3a6enewxa bp. 5: [lokonky kaveHToT Bapa u3BewTajoT of nabopaToOpPHUCKO MCNUTYBatbe Aa COAPMKMW M3jaBsa 3a coobpasHoct, naboparopujata nocranysa
COrNacHo NpaBunO 33 AOHECYBatbe Ha OANYKA 3a v3jasa 3a coobpasHoct. Osa nNpasvno e Bo cornacHocT co Touka 4.2.1 o ILAC -G8:09/2019 Bopguy 3a
ZOHecyBakbe 04/1yKa U u3jasa 3a coobpasHOCT W racu:

Mpaeuno Ha BuHapHa og/yKa 33 eAHOCTaBHO Npudakarbe Kora:

- M3MepeHaTa BpeaHOCT e NOA rPaHnLaTa Ha npudakaree AL=TL - 3apoBonysa” unm

- M3MepeHaTa BpeaHOCT e Haf rpaHuuaTa Ha npudakarbe AL=TL- , He 3aposonyea d

COTNACHO BaMEUKWOT NPaBUAHKUK Ha HaLMOHANHOTO 3aKOHOAABCTBO.

3abenewra Bp. 6: CUTe aKpeAMTMPaHM METOAM O OMNCEroT Ha akpeauTauuja ce objaseHn Ha se6 crpaHaTta www.iarm.gov.mk u www.foodlab.com.mk.

Haoanue: | Bepauja: 4 Bo cuna oo: 20.06.20222 J




