&y 1AB IABOPATOPUIA 3A UCTTIUTYBAKE HA XPAHA U JUJATHOCTUKA HA

i BOJECTM KAJ UBOTHM R o
( 06 7.8-02 ﬂ
F?.Ed.g_lib WU3BELLUTAJ O4 NABOPATOPUCKO UCMUTYBAKE g #
----------- (co akpeauTUpaHO MOCTpUPakbE) MKGEN 1304160 e
17025:2018

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

yn. ,,bopuc Tpajkoscku” bp.130
1000 Ckonje, MakegoHuja
U3sewraj 6p. 201423/2 X

XemucKa aHanusa

Wme Ha Bapatenot : JKIM Bogosoa H. UnuHaeH
Anpeca Ha bapartenot: yn. 9 66 UnuHgeH - OnwTUHCKa 3rpaga UnnHpeH

Bpoj Ha 6apatbe 3a ucnutysarbe: 201423 X
MponpaTtHo nucmo (6p, aatym): /

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

| Boseq: Ha aeH 30.08.2023 roaunHa, oBnacTeHoTo uue Hukona LiBeTKOBCKM U3BPLLKX 3eMarbe Ha NPUMEPOK BOAa
3a Nuerbe 3a TecTuparse Ha GU3NYKO-XeMUCKa aHanunsa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoun: Boaara 3a Nuere e 3eMeHa 04, Yelwma BO KyjHa 8o MpaguHKa ,lps
Yekop“, MuUnaauMHoOBLUM.

1l MpumepouuTe ce 3eMeHM COrIacHO NNaH 3a 3emarbe Ha npumepoumn: 06 7.3-02 MMnaH 32 3emarbe Ha
npUMepoLuM.

IV CraHpgapgm v metoau 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnatctBo 3a 3emarbe Ha
NPUMepOoLM BOAA 33 NUeHe O NPeYUCTUTENHU CTaHULM U BOAOBOAHU AUCTPUBYTUBHIU CUCTEMM.

V JononHysarba, OTCTanyBarba UanM UCKAYYYBarba 04 METOAOT U O NIAHOT 33 3eMakbe Ha npumepouu: /
VI Pesynraru:

KapaKTepucTuku Ha npumepoKoT: Boga 3a nuere — Mpagunka ,lMpe Yekop”, MunaguHosum
(MMe, TProBCKO UMe, cepuja, AaTym Ha NPOU3BOACTBO, POK Ha Tpaere, KOJIMYEeCTBo)

MepHa CoobpasHoct

WUpa. 6poj Mapamerph Tocr meroa Pesynrar op, Heogpe- TpaHuuHmM 3aposonysa/
MCNUTYBabEeTo AeHocTt BpeaHOCTH NMpudaranso/
i He 3agosonysa

201400223 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3aa0B0NYyBa

Mupmc 1SO 13301:2018 H.4 / HEME 3340B0NYB2

Bryc I1SO 13301:2018 H.4 / Hema 3340800yBa

TemnepaTtypa PY7.4-11x +10,3°C / 25°C 33posonysa

MartHocT MKC EN I1SO 7027-1: 2017 0,15NTU / 1,5 NTU | 3aposonysa

pH MKC EN ISO 10523:2013 7,73 ! 6,595pH | 33gosonysa

| euHnuy |

MoTpowysayka Ha KMnOs MKC EN 1SO 8467:2007 1,67 mg/L / 8 mg/L | 3aposonyea

En. cnposognmsocT MKC EN 1SO 27888: 2007 820 uS/cm / i 2500 pS/cm [ 3ap0s0nysa

Amonujak (NHs) MKC ISO 7150-1:2007 0,01 mg/L / i 0,5 mg/L | 33posonysa

| M3darue: 1 ] Bo cung 0d: 20.06.2022>

( Bep3suja: 4
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CO aKpeaguTUpPaHO M n e
(co axpeaMTHpaHo MOCTRHpaILS) 17025:2018
Hutputy (NOz) MEKC 1SO 26777:2007 0,08 mg/L / 0,5 mg/L 3a00BOAYBA
Hutpaty (NO3) MKC 1SO 7890-3:2007 11,6 mg/L / 50 mg/L 3a40BONYBa
Xnopuau MKC 1SO 9297-2007 3,55 mg/L / 250 mg/L 3ap0B80NyBa
Meneso MKC 1SO 6332:2007 0,06 mg/L / 0,2 mg/L 3a40BONYBa
PesnayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3a080/yBa

MCnMTYBaHUOT NPUMEPOK TV 3340BONYBA KPUTEPUYMUTE 33 GapaHuoT napamerap cornacHo fMpasuaHuKoT 3a Be3beHOCT 1 KBaNUTET Ha
BoAaata 3a nuerbe (Cn.BecHuk Bp.183/18 Npwunor 1).

BpemeHCKU yCNoBu: v/ cOHYero 0 06nayHo 0 MPOMEH/NMBO 0O BPHEXAWBO O TemnepaTtypa
HauyuH Ha CKnaguparbe: NaguaHUK

Temnepatypa Ha NaAWAHWK 3@ TPAHCNOPT Ha NPUMEPOKOT: 4+2°C

MoCTpUpakbeTo € U3BPLIEHO OA CTPaHa Ha:

o Kaunent o ®ya /lab Hukona LiBeTKOBCKU (co akpeguTUpaHa metoaa).......
\ /vime, npesume Ha IULLETO KOe o U3BPLINAO MOCTPUpareTo /

)
W

- _Ig,h.oﬁpun: M-p Munuua Tpajnocaa.,léé‘;.;’.‘.%@‘.{g‘/
> P-n Ha xemucKa naboparopuja’

W3pabotun: M-p MeaHa Cnacecka

J

[atym(u) Ha u3seaysatbe Ha 1abopaToOPUCKUTE AKTUBHOCTH: 30.08.2023-05.09.2023
[laTym Ha u3nasarbe Ha usselwTajot: 05.09.2023

Co * ce 03HaYeHysa HeakpeauTMpaH MeTog

**Kora KAMHETOT He Bapa W3jasa 3a cOOGPA3HOCT BO M3BEWTS|OT Ce H3BECTYB3 MepHaTa HeOAPEAEHOCT, B0 CUTE APYry Cy4an MepHaTa HeoApeaeHoCT, ce
npecmeTyBa 80 Pe3ynTaToT camo no 6aparbe Ha KMEHTOT.

*** ca p3HaYyBaaT MeToau Kow ce AobueHW of cTpaHa Ha nabopatopwja co koja @ya 1ab uma ckayyeHo 4OroBop 3a copaboTka

W3jaBa 3a HenNpUcCTpacHoCT
PaxkosopacTeoTO Ha ANTY dypa Nab J[00-CKonje rapaHTMpa AeKa cMTe aKTUBHOCTH 33 UCMUTYBAKE Ce M3BPLIYBAAT HENPUCTPACHO M
80 cornacHocT co Gaparara Ha MKS EN ISO/IEC 17025:2018. Cute 0ANYyKM Ce HOCAT BP3 OCHOBA Ha 06jeKTMBHM A0Ka3K 33
YCOrNaceHoCT cO pedepeHTHUTE CTAaHAAPAN M BP3 OANYKUTE HE MoXar [3 BAMjaat ApYry MHTEpeck UNu Apyru cTpaHu U HWKO]
Wema npaso Aa Bavjae Ha BpaboTeHuTe BO OAHOC HA pesynTaTute OfHOCHO Hema npaBo Ha 6WNO KaKBU BHATPELWHW,
HaABOpelHU, KOMepUUjanHu, GUHAHCUCKKU U APYT BHA NPUTUCOLM W BAMjaHuja.

3abenewxa Bp. 1: PeaynTaTute of TECTOBMTE C@ OQHECYBAAT CaMO 33 UCMUTYBAHUTE npumepouy, O80j NPOTOKON He cMee fAa ce Penpoayuupa OceeH co
nucmeHa go3sona Ha nabopaTopujata v BO UENocT.

3a6enewka Bp. 2: Nlabopatopwjata He 0Arosapa 3a BEPOAOCTOJHOCT Ha MOAITOUMTE AOCTABEHN 0/, NOAHOCUTENOT Bo BaparbeTo 3a MCNUTYBatbE.

3aBenewka Bp. 3: Kora KAMEHTOT U3BPLUM/ 3EMatbe Ha NPMMEPOLIUTE, nafopatopujaTa He HOCW OAFOBOPHOCT 33 PENPE3eHTAaTUBHOCTA HA NPUMEPOLVTE.
3afenewa bp. 4: M3BewTajoT 0 N1aBOPATOPUCKOTO UCMIUTYBAtLE C& W3A3Ba BO COrNACHOCT co NP 7.8 M3eecTysatbe 3a pesynratn.

Jabenewka Bp. 5: [OKOAKY KAMeHTOT Gapa W3BewTajoT oA NabopaTOPMCKO MCNUTYBAtLE A3 COAPKM W3jasa 3a coobpasHoct, nabopatopwjara nocranyea
COrNacHo NpPaBuMNo 3a AOHECYyBare Ha OAfyKa 32 u3jaea 3a coobpasHocT. OBa Npasuno e BO COMNACHOCT CO Touka 4.2.1 op ILAC -GB:09/2019 Boauy 32
OoHecyBarbe OANYKa 1 M3jasa 3a co0BpasHOCT U rnack:

Mpasuno Ha 6MHApPHa 0A/YKa 33 eAHOCTABHO npudatare Kora:

- W3IMEepeHaTa BpeAHOCT @ NOoA rpaHkUaTa Ha npudakare AL=TL— ,3agosonysa” nau

- U3MepeHaTa BpeAHOCT e Hag rpaHvuuaTa Ha npudararbe AL=TL- , He 3agosonyea "

COrNAcHO BaMKEYKMOT NPaBUAHWK Ha HaUWMOHANHOTO 3aKOHOAABCTBO.

3abenewxa Bp. 6: CuTe akpeAUTUPaHU METOAM Of, ONCEroT Ha akpegwTauwja ce objaseru Ha seb cTpaHara www.iarm.gov.mk n www.foodlab.com.mk.

W3daHue: 1 Bep3zuja: 4 Bo cuna 0d: 20.06.20222.
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M3BELUTAJ OO NABOPATOPUCKO UCNUTYBAHE
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yn. ,,bopuc TpajkoBcku” bp.130
1000 Ckonje, MakeaoHuja

M3BewTaj 6p.201423/6

MukpoburonoLwka aHanmsa

Ume Ha Bapartenort : JKMN Bogosopg H. UnuHaeH

Anpeca Ha bapartenoT :yn. 9 66 UnuHaeH - OnwTUHCKa 3rpaga UanHgeH

OaTtym Ha 3emarse: 30.08.2023
Oatym Ha npuem: 30.08.2023

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

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

| Bosea: Ha aex 30.08.2023 roaunHa, 0BNAaCcTEHOTO nue HuKkona LIBETKOBCKM U3BPLLM 3eMarbe Ha MPUMEPOK BoAa
32 Nuerbe 3a TecTUparbe Ha MUKpobUuonoLLKa aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Bogarta 3a nuerse e 3emeHa o Yelima Bo KyjHa Bo TUP3 YnpasHa

3rpaaa.

Il Npumepouute ce 3eMeHM COrNacHO NiaH 3a 3emarbe Ha npumepoum: OB 7.3-02 [naH 3a 3emarse Ha

MDWUMEDOLM.

IV Crasgapamw v metogu 3a 3emarbe Ha npumepoum: MKC SO 19458:2009 — 3emarbe Ha NpUmepoLM 3a

MmxpOOHOAOLWIKa aHau3a.

V Dononasysarsa, OTCTanysakba UM UCKAYYYBakba Of METOAOT M 04 NAAHOT 32 3eMakbe Ha NpUMepoLuu: /

Vi Pesyatama:

1 KapaxTepucTHKKM Ha npumepoKoT: Boga 3a nuerse — TUP3 YnpasHa 3rpaga
(Mme, TproBcko MMe, cepuja, AaTym Ha NPOU3BOACTBO, POK HA TPaeHe, KONUYECTBO)

Mo CoobpasHocr

Mz Spoj A A Peaynrar og AT FpaHuuHK 3agosonyBa/
UCNUTYBaHETO i, BpeaHOCTH MNpudatnuso/
He 3agoBoNyBa

201400623 Pssudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml I 0 cfu/100ml 3aposonysa

Hommdopmum BakTepum MHKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa

E.coli MKC EN 1SO 9308-1 0 cfu/100ml i 0 cfu/100ml 3aposonysa

Enterococcus faecalis MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apgosonysa

CyndwTopeayLypayku MKCEN ISO 26461-2 | 0 cfu/100ml / 0 cfu/100ml 3aposonysa

2xzepobu
ED0S=e MMKDOOPraHU3IMK MHKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
=2 wyatypa 22°C
Eoossse MMXDOOPIaHUIMK MKCEN ISO 6222 0 cfu/ml / 20 cfu/ml 3apgosonysa

== myaTypa 37°C

MImeTyEasmsT TDWMEDOR 1M 3340B01YBA KpUTepUymmUTe 3a BapaHuTe napameTpu cornacHo MpasuaHKKOT 3a 6esbeanocT
SES s =2 soneTe 32 nwesse (Cn.BecHuK bp.183/18 Mpunor 1 v Mpwunor 4)

Bepauja: 4

| Bocuna 00: 20.06.2022:




&y NAB NABOPATOPUIA 3A UCNUTYBAKE HA XPAHA U AUJATHOCTUKA HA

Tectnpune

BONECTU KAJ }KUBOTHM NRCEN IOTEC 1705
Foodélab OF 7.8-02
M3BELUTAJ 04 NABOPATOPUCKO UCNUTYBAKE
(co akpeguTUpaHO MOCTpUpPaH:e) MKC EN ISO/IEC
17025:2018
BpemeHCKM ycnosu: v coHueBo 0 06/1a4HO O NPOMEHAMBO [l BPHEN/AMBO O TemnepaTtypa

HauuH Ha cknaguparse: NaguaHUK
TemnepaTtypa Ha NaguW/IHUK 33 TPAHCNOPT Ha npumepokoT: 4 +2°C

MocTpuparseTo e U3BPLLEHO OA CTPaHa Ha:

0 ®ya Nab Hukona LIBEeTKOBCKM (co akpeauTMpaHa meToaa)....
/vme, npeaume Ha IMUETO Koe ro U3BpWnNo MUCTpHpafbem,f

W

W3pabotun: EneHa lopruescka.....LAM........... DY T O,u,oﬁpvm AHpapea BOLWKOCKA.....cccunneesuniinne
' | P-n Ha MMKpOBUONOwWKa nabopatopuja

O !
.I I/ |
1 /7

3 o
Aatym(u) Ha usseaysarbe Ha NabopaToOPUCKUTE aKTUBHOCTU: 30.08.2023 -02.09.2023
[aTtym Ha usgasarbe Ha ussewwTajot: 04.09.2023

Co * ce 03Hauyea HeakpeguTUpPaH MeToL

**Kora knvHeToT He Bapa w3jasa 3a coobpa3HOCT BO M3BELLTAJOT Ce W3BECTYBa MepHaTa HeoapeARHOCT, BO CUTE APYrK Ci1y4an MepHaTa HeogpeaeHocT, ce
npecMeTyea BO PE3yNTATOT Camo o Haparbe Ha KAWEHTOT.

*%% co 03HaUyBaaT MeTOAM KoM ce fobueHw o cTpaHa Ha nabopatopwja co koja ®ya Nlab uma cknyyeHo aoroeop 3a copaboTka

WU3jasa 3a HenpUucTpacHoCT

Pakosoacreoto Ha ANTY ®Pyg /lab 400-CKonje rapaHTUpa AeKa cUTe aKTMBHOCTU 32 UCTIMTYBakbE Ce M3BPLUYBAAT HeNpPUCTPacHo 1
BO cornacHocT co Gapamara Ha MKS EN ISO/IEC 17025:2018. CuTe OANYKM Ce HOCAaT BP3 OCHOBA Ha O6jeKTMBHM [OKasM 33
YCOrNaceHoCT co pedepeHTHUTE CTaHZapAW M BP3 OA/IYKUTE HE MOMAT fia BAMjaaT APYrM MHTEPeCU WAW APYryU CTPaHW M HUKO]
Hema npaso Aa Bnujae Ha BpaboTeHWTe BO OAHOC Ha pe3yNTaTUTE OAHOCHO HemMa Npaso Ha 6MN0 KaKBM BHATPELWHM,
HaZBOpPEeLUHWU, KoMmepuujanHu, GUHAHCUCKU U APYT BUA NPUTUCOUM U BAUjaHM]a.

3aBenewka Bp. 1: Pesyntature o4 TECTOBMTE ce OAHECYBaaT CaMo 3a ucnuTyeaHuTe npumepoum. OBOj NPOTOKON HE CMee A4a e Penpoayunpa OceeH co
nucmeHa goseona Ha nabopaTtopujaTa 1 BO LenocT.

3a6enewra bp. 2: labopaTopujata He OAroBapa 3a BepPOAOCTOJHOCT Ha NOAATOLMUTE AOCTABEHN OF NOAHOCUTENOT BO 6aparbeto 3a UCNUTyBatbe.

3abenewxa Bp. 3: Kora KAMEHTOT M3BPLUWA 3EMatLE Ha NpuMepouuTe, nabopaTopujaTta He HOCH OArOBOPHOCT 33 PENPe3eHTaTMBHOCTA Ha NPUMEpPOLMTE.
3aBenewna 6p. 4: W3sewTajoT 04 NaBopaTOPUCKOTO UCNUTYBALE Ce M3Aasa Bo cornacHocT co MNP 7.8 M3sectysatbe 3a pesyntatw.

3abenewka Bp. 5: JoKonKky knveHToT Gapa u3sewTajoT o4 nabopaTOPUCKO WCNUTYBakbe A3 COAPMM u3jasa 3a coobpa3Hoct, nabopatopwjaTa nocranyea
COrNacHoO NPasMNoO 3a AOHEecyBakbe Ha OANYKA 3a M3jasa 3a coobpaszHoct. OBa NPaBWNo e BO COTNACHOCT €O Touka 4.2.1 op ILAC -GB:09/2019 Bogwu 3a
[LOHecyBarbe O/YKa 1 13jaBa 3a coobpasHoCT U rnacu:

Npasuno Ha 6uHapHa oanyKa 33 e4HOCTABHO Npudanarse Kora:

- M3mepeHaTa BPeAHOCT € NOA rPaHnLaTa Ha npudakatse AL=TL - ,3agososysa” wiu

- U3MepeHaTa BpeaHOCT @ Hag rpaHuLaTa Ha npudakarbe AL=TL- , He 3agosonysa

COrNacHo BaMeYKnoT NPasuNHWK Ha HaUMOHANHOTO 3aKOHOA43BCTEBO.

3abenewka Bp. 6: CuTe aKpeanTHPaHW METOLM OF ONCEroT Ha akpeauTaumja ce objasenu Ha seb cTpanaTa www.iarm.gov.mk v www.foodlab.com.mk.

Hzoanue: | l Bepsuja: 4 Bo cuna oa; 20.06.2022
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