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yn. ,bopuc Tpajkoeckn” bp.130
1000 Ckonje, MakeaoHuja
MU3sewrTaj 6p. 201423/5 X

XemucKa aHanumsa

Mme Ha bapatenot : JKIM Bogosopg H. UnnHaeH
Appeca Ha bapartenoT : yn. 9 66 UanngeH - OnwTuHcKa 3rpaga UnnHaeH

bpoj Ha Bapatbe 3a ucnutysare: 201423 X
MponpaTtHo nucmo (6p, aatym): /

HDatym Ha 3emarse: 30.08.2023
Oatym Ha npuem: 30.08.2023

| Bosep: Ha geH 30.08.2023 roagnHa, oBnacteHoTo nuue HuKkona LiBeTKOBCKU U3BPLUK 3eMakbe Ha NPUMepPOoK BoAa
3a NUerbe 3a TecTuparbe Ha GU3UUKO-XeMUCKa aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Bogara 3a nuerbe e 3eMeHa 04, Yellma BO KyjHa Bo paguHKa
» Floue fenyes”,OnwTuHa UnnHAEH.

Il Mpumepouute ce 3emMeHM COrNacHO NaaH 3a 3emare Ha npumepouu: OB 7.3-02 MnaH 32 3emarbe Ha
NPUMEPOLM.

IV Cranpapau u metoau 3a semarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnaTtcTBO 33 3emarbe Ha

NDMMEDOLM BOAR 33 NUEHE 04 NPeYUCTUTE/IHMU CTaHULM U BOAOBOAHU AUCTPUBYTUBHU CUCTEMM.

V OononHysarba, OTCTanysakba MW UCKAYYyBakba Of METOAOT U OZ NAAHOT 3a 3eMarbe Ha npumepoum: /

Vi Pesyntatu:

H2DpaKTEPUCTMKM Ha NpUMepoKoT: Bopaa 3a nuemwe — NpaguHKa ,Moue fenvyes”
(MMe, TDrOBCKO UME, cepuja, AaTym Ha NPOU3BOACTBO, POK Ha Tpaere, KONWYEecTBo)

MepHa CoobpasHoct

Ma Gpos Fapanstrpnt TactREion Pe3aynrar op Heogpe- FpaHuYHK 3agosonyea/
MCNUTYBabETOo AeHocTt BpeaHoOCTH Npudarnuso/
¥ He 3aposonysa

| 201400523 ©5oi= MKC EN I1SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3af0B0NYy8a

Ra=rtd I1SO 13301:2018 H.4 / Hema 3af0BO/YBa

Baryc 1SO 13301:2018 H.A / Hema 3apoBsonysa

TewnepaTyDa PY74-11x +10,3°C / 25°C 33408B0/Y83

MaT=OCT MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3340BONYBa

pH MKC EN ISO 10523:2013 7,78 /i 6,5-9,5 pH 3apgoeonysa

eauHULM

NoTpowysauxa 42 KMnO; MKC EN ISO 8467:2007 2,00 mg/L / 8 mg/L 3a40BONYSa

Ea cnposogmmsocT | MKC EN ISO 27888: 2007 598 pS/cm / 2500 pS/cm 33080AYy83

e ze (NFL) MKC ISO 7150-1:2007 < 0,01 mg/L / 0,5 mg/L 334080MyS3

Madosue- 1 | Bepsujo: 4 ‘ Bo cuna 00: 20.06.20222.




®ya NAB NABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U AUIATHOCTUKA HA Tt
d i BONECTU KAJ YSUBOTHU SIRC LN ISETEL 17028
Foo @,lab x %
st WM3BELLTAJ O4 NABOPATOPUCKO UCNUTYBAKE MK?:E:E;'IBSgilE C QI/ =
€O aKpeauT o " o
(co axpeauTHpaHo mocTpupaie) 17025:2018
HutpuTi (NO32) MKC ISO 26777:2007 0,05 mg/L / 0,5 mg/L 3a340BONYBa
Hutpatu (NO3) MHKC 1SO 7890-3:2007 18,0 mg/L / 50 mg/L 3a00B0/YBa
Xnopuam MKC ISO 9297-2007 7,09 mg/L / 250 mg/L 3agoBonyea
Weneso MKC ISO 6332:2007 0,07 mg/L / 0,2 mg/L 3a00B0/NYBa
PesuayaneH xn1op MKC EN I1SO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3af0BOAYBa

MCNUTYBaKWOT NPUMEPOK M 3310BO/YBa KpUTepuymuTe 3a 6apaHnoT napamerap COMNacHo MpasuaHuKoT 3a Ge3begHOCT U KBaNUTET Ha
Boaara 3a nuetbe (Cn.BecHuk Bp.183/18 Mpunor 1).

BpemeHCKU yCNoBK: v coHueso 0 06/a4HO [ MPOMEHNMBO [ BPHEX/NUBO O Temneparypa

HauuH Ha cknagupatbe: NaguaHuiK
Temnepatypa Ha NafuAHWK 3@ TPAHCNOPT Ha NPUMEPOKOT: 4+2°C

dyp Nab Hukona LipeTkosckm (co akpeauTMpaHa meTtoaa) /W

MOCTpUpareTo e M3BPILIEHO OA CTPaHa Ha:

O KnueHTt

/vime, NPE3UME HA MLIETO KOE O U3BPLINAO mocTpupatrbeto /

M3pabotun: M-p Meaxa Cnacecka....\... S : 1A -ngépun: M-p Munuua Tpajkocna...féf’ff};‘/./éf?‘""_/

R ) P-n Ha xemucKka nabopartopuja

NaTtym(n) Ha usseayBatbe Ha NabopaTopuCKuTe aKTUBHOCTH: 30.08.2023-05.09.2023
[laTym Ha usgasarbe Ha usselTajot: 05.09.2023

Co * ce 03HaYeHyBa HeaKkpeguTUpaH meToq

**Kora kauHeToT He Bapa u3jasa 3a coobpa3HocT Bo W3BeLITajoT Ce W3BECTYBa MepHaTa HeoApeaeHOCT, BO CUTE APYTH cnyyau MepHaTta HeoApeAeHocT, ce
NpecMeTysa BO pesynTaTor camo no Gaparbe Ha KAMEHTOT.

**¥ co g3HauYyBaaT METOAM Kou ce fobueHn og cTpaHa Ha nabopaTopwja co Koja Dyp Nlab uma ckay4eHo 4oroBop 33 copabotka

WU3jaBa 3a HenpUCTpacHoCT
PakosogacTsoTo Ha AANTY ®ya /1ab [00-CKonje rapaHTMpa AeKa CUTe aKTUBHOCTHM 33 UCNUTYBakbe Ce M3BPLIYBAAT HEMNPUCTPACHO U
Bo cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute OANyKM Ce HOCAT BP3 OCHOBa Ha ob6jekTMBHM AOKa3M 33
YCOrNaceHoCT €O pedepeHTHUTE CTAHAAPAM U BP3 OANYKUTE HE MOXKaT [a BAWjaaT APYrvM UHTEpecu Man ApYru CTpaHu U HUKO]
Hema npaso Aa BAujae Ha BpaboTeHMTe BO OAHOC Ha pesynTatuTe OAHOCHO Hema npaso Ha 6MAO Kakeu BHATPELIHW,
HaZBOPELHU, KOMEPUUjanHK, PUHAHCMCKU W APYT BUA NPUTHCOLU W BAMjaHwja.

3abenewxa Bp. 1: PeaynTatute Of TECTOBMTE Ce OQHECYBAAT CAMO 33 MCNUTYBAHUTE npumepouy. OBOj NPOTOKOA He CMee A3 ce penpodyuupa OcBeH o
nWcmena goasona Ha nabopartopujaTa v BO LenocT.

3abenewxa bp. 2: NlabopaTopwjaTa He oarosapa 3a BEPOLOCTOJHOCT Ha NogaTouuTe A0CTaBeHM 04 NOAHOCUTENOT BO BaparbeTo 3a MCNUTYBakbE.

3abenewxa 6p. 3: Kora KNMEHTOT M3BPLUIW/ 3eMarbe Ha NPUMEPOLUTE, naBopaTopujaTa He HOCK OATOBOPHOCT 32 Penpe3eHTaTBHOCTa Ha npUMepoLmTe.
JaBenewka bp. 4: MasewTajoT 04 1aBoPaTOPUCKOTO UCNUTYBatbE Ce M3AaBa BO cornacHoct co MNP 7.8 M3secTysarse 3a pesyntatu.

Jabenewxa bp. 5: [lOKONKY KNHWEHTOT Gapa M3eewTajor 04 NabopaTopuUCHO UCNWUTYBaE A3 COAPHK n3jaea 3a coobpasHocT, naboparopwjata nocranyea
COrNacHo NpPasWno 3a AOHEecysarbe Ha oANyKa 3a w3jasa 3a coobpa3snoct. Osa Npaew/o e BO COTNACHOCT €O Touka 4.2.1 og ILAC -G8:09/2019 Boguy 3a
[OHecyBarbe OANYKa 1 U3jaBa 3a cOOBPA3HOCT U rnack:

Mpaeuno Ha 6uHapHa OANYKa 33 e4HOCTaBHO npudanare Kora:

- U3MepeHaTta BpeaHOCT & NOA rpaHuuaTa Ha npudakarwe AL=TL - ,3agosonysa” uau

- W3IMEpeHaTa BpeHOCT & Haj rpaHuuaTa Ha npudakare AL=TL- , He 3agosonysa “

COr/IacHO BaMEYKUOT NPABMAHWK Ha HaLMOHaNHOTO 3aKOHOAABCTBO.

3abenewxa Bp. 6: CuTe akpeauTMpaHi METOAM O4 ONCEroT Ha akpeauTauuja ce objasenn Ha geb cTparata www.iarm.gov.mk u www.foodlab.com.mk.

U3zdaHue: 1 Bepsuja: 4 Bo cuna 00: 20.06.20222. J




oY NAB IABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U IMIATHOCTUKA HA
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Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

yA. ,,bopuc Tpajkosckun” Bp.130
1000 Ckonje, MakegoHuja

MU3sewrTaj 6p.201423/3

MuKpobuonowka aHanusa

Wme Ha Bapatenor : JKMN Bogosopg H. UnnHaeH
Appeca Ha bapaTenoT : ya. 9 66 UnuHgeH - OnwTUHCKA 3rpaga UnnHaer

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

Bpoj Ha Bbaparbe 3a ucnutysarse: 201423
MponpatHo nucmo (6p, aatym): /

| Boseg: Ha nex 30.08.2023 roanHa, oBnacTeHoTo nuue Hukona LIBeTKOBCKM M3BPLUK 3eMakbe Ha NMPUMEepoK BoA4a
33 NUerbe 3a TeCTUParbe Ha MUKPoBUoNoLWKa aHanusa.

Il Onuc Ha MecTo Ha 3emarse Ha npumepoum: BoaaTta 3a NUere e 3eMeHa 0f Yelma BO KyjHa Bo paauHKa
.Mopkrosue”, lypymnepu.

Ill MpumepouuTe ce 3eMeHM COrnacHoO NAaH 3a 3emare Ha npumepoum: OB 7.3-02 MnaH 3a 3emarbe Ha
NpUMMepoLM.

IV Crangapaw v metoau 3a 3emare Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepouu 3a
MUKDOBMONOLLIKA aHanusa.

V [ononsysarba, 0TCTanysarba UK UCKAYYYBatkba 04 METOA0T U 04 NAaHOT 33 3emarbe Ha npumepouu: /

VI Pesyatamu:

1.KapakTepucTuKM Ha NpuMepoKoT: Boga 3a nuerse — MNpaguHka ,MopkoBue”, lypymnepu.
(Mme, TProOBCKO MMe, Cepuja, 4aTyM Ha NPOW3BOACTBO, POK Ha TPAeHE, KOMYECTBO)

Mepa CoobpasHoct
Ha. 6poj Pesynrar og, i’ FpaHuuHM 3aposonysa/
o s TROT METORA WCNUTYBaHETO Hz?é:i&e BpeaHOCTH Npudarnuso/
He 3a40BoONyBa
201400323 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apnosonysa
HosmdopmHu GakTepun MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/lODml / 0 cfu/100ml 3aposonysa
Enterococcus faecalis MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypayku MKC EN ISO 26461-2 | (O cfu/100ml / 0 cfu/100ml 3aposonysa
axzepobu
Bpoesse MHKDOODIaHU3MK MKC EN IS0 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
H2a wyarypa 22°C
Bpoesse MUKDOOPraHM3IMHK MKC EN I1SO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
#a xyntypa 37°C

MomwTyEa=mwoT NDUMEDOK TM 3340B0/YBa KpUTEpMyMMTe 3a HapaHuTe napameTpu cornacHo MpasunHuKoT 3a 6esbeaHocT U
sEcawreT B2 s04aT2 32 nuerse (Cn.BecHuk 5p.183/18 Npunor 1 w MNpwunor 4)

: Bepawa: 4

| Bo cuna 00: 20.06.20222
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MKC EN ISO/IEC
17025:2018

Teattig

(co akpeguTHpaHO MOCTpUpatLe)

BpemeHCKH ycnoBu: v/ coHueBo 0O 06n1a4YHO O NPOMEHAMBO [l BPHEXAMBO O TemnepaTypa
HauuH Ha cknaguparbe:  NaguaHuK
TemnepaTypa Ha NaAWNHUK 33 TPAHCNOPT Ha NpumepoKoT: 4 £2°C

MocTpupareTo e U3BPWEHD 04 CTPaHa Ha:

o ®ya Nab HUKona LIBETKOBCKM (CO akpeaUTUPaHa METOAA)...... fuwweriiphrarnslannan,
/ /vMe, npe3ume Ha IMLETO KOe ro U3BPLINAO MmocTpupareTto /

'y , \ 2
= o »V
W3pabotun: EneHa lopruescka...... (/y o “ 1 0pobpun: AHApea BOWKOCKE......luuveesiveiinianne
' ~iLIAR P-n Ha MuKpobuonoLka nabopatopuja

Oatym(un) Ha usBeaysarbe Ha nabopaTopucKuTe a!(THBHO{;th"I.30.08.2023 -02.09.2023
Natym Ha usgasarbe Ha ussewrtajot: 04,09.2023

Co * ce o3HauyBa HeakpeaWTMpaH MeTog

**Kora kauHeToT He Bapa u3jaBa 3a coobpasHOCT BO M3BELUTA]OT Ce UIBECTYBa MEepHaTa HeoApeaeHOCT, BO CUTe ApYri CAYYan MepHaTa HeoApeaeHocT, ce
npecmerysa BO Pe3ynTaToT camo no baparbe Ha KAWEHTOT.

*** ce D3HAYYBAAT METOAM HOM ce 4oBueHu o cTpaHa Ha nabopatopuja co Koja @ya /lab uma cknyyeHo Aorosop 3a copaboTka

MU3jasa 3a HenpucTpacHocT

PakosoacTeoTo Ha ANTY dypa /lab A00-CKonje rapaHTMpa AeKa CUTe aKTMBHOCTM 33 UCNUTYBaLE Ce U3BPLUYBAaT HEMPUCTPAcHO U
80 cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCAaT BP3 OCHOBA Ha O6jeKTMBHM [OKasu 3a
ycornaceHocT co ped)epeufuure CTaHAapAW U BP3 OANYKMTE HE MOXaT fa BAujaaT ApPYrM MHTEPECH WAU ApYrY CTpaHu W HUKO]j
Hema npaBo Aa BAMjae Ha BpaboteHuMTe BO OAHOC Ha pes3yATaTUTe OAHOCHO Hema MpaBo Ha 6MN0 KaKBM BHATPELUHM,
HaABOPELUHM, KoMepuujanHu, GUHAHCUCKKU U APYT BUA NPUTUCOLM M BNKjaHKja.

Jabenewxa Bp. 1: Peayntature 0f TECTOBMTE CE OAHECYBaaT Camo 3a MCMMTyBaHWTe npumepoum. OBOj NPOTOKON HE CMee Aa Ceé Penpoayuupa oceeH o
nucmeHa ao3sona Ha nabopatopwjata U BO LEnocT.

3abenewna bp. 2: NabopaTopujara He 04roBapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTaBEHW O/ NOAHOCUTENOT BO Bapak-eTo 3a UCNUTYBaKbe.

3a6enewxa Bp. 3: Kora KAMEHTOT U3BPLLIWMA 3eMatbe Ha NpumepouuTe, nabopaTopujata He HOCH OArOBOPHOCT 33 PENPE3eHTATUBHOCTA HA NPUMEPOLMTE.
3abenewka bp. 4: W3pewrTajoT of NabopaTOPUCKOTO UCNUTYBatLE Ce M3AaBa BO COrnacHocT co MNP 7.8 M3eecTyearbe 3a pesyntati.

3a6enewxa Bp. 5: [okonky kavextor Gapa u3sewTajoT o4 NabopaTOPMCKO WCMWTYBatbe 43 COAPHKM W3jasa 3a coobpasHoct, nabopaTtopujara nocranyea
COrNacHo NPaBwno 3a AOHecyBarbe Ha OANYyKa 3a w3jasa 3a coobpa3Hoct. OBa Npaswno e Bo cornacHocT co Touka 4.2.1 oA ILAC -G8:09/2019 Bopuu 3a
JAOHecyBarbe 0fJyKa 1 u3jaea 3a coobpasHoCT U rnacu:

Npasuno Ha 6uHapHa ognyka 3a eAHOCTaBHO NpudaKkaree Kora:

- U3MepeHaTa BpeaHOCT e NoA rpaHuuaTa Ha npudakarse AL=TL - ,3agosonysa” uu

- U3MepeHaTa BpeaHOCT e Haj rpaHuLaTa Ha npudakare AL=TL- , e 3agosonysa

COFNAcHO BaMEYKUOT NPABUAHMK Ha HALWOHANHOTO 3aKOHOAABCTBO.

3abenelwka bp. 6: CuTe aKpeaMTUPaHW METOAM OA OMNCeroT Ha akpeauTauuja ce objasenn Ha seb ctpanara www.iarm.gov.mk 1 www.foodlab.com.mk.
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