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Xemucka aHamsa

Ume Ha 6apatenot : JKM Bogosopg H. UnuHpeH

Appeca Ha bapartenot: yn. 9 66 UnuHaeH - OnwTuHCKa 3rpaga UnuHaeH

JaTtym Ha 3emarbe: 21.12.2021
datym Ha npuem: 21.12.2021

KapaKTepucTuku Ha NnpumepoKoT: Boga 3a nuekse — OY , Epaka MunaguHoBum”, YajHa KyjHa
(Mme, TProBcKo UMe, cepuija, 4aTym Ha NPoV3BOACTBO, POK Ha TPaekbe, KOIMYEeCTBO)

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

Bpoj Ha 6aparbe 3a ucnutysarse: 205921 X
MponpaTHo nucmo (6p, aatym): /

MepHa tooGpaauocr
WUa. 6poj Napamerpy Yoo e Pesynrar og Heopape- FpaHU4HKU 3aposonysa/
WUCrUTYBaKbeTo | AeHOCT BpPeAHOCTH : He

x % 3ap08B0/yBa

20590121 | boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupuc BPM 7.4 —78x H.4, i/ HEeMa 3340B0/yBa

BKyc BPM 7.4 — 79x H.A / Hema 3a40B0/1yBa

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

MatHocT MKCEN ISO 7027-1: 2017 0,14 NTU / 1,5NTU 3340BoNyBa

pH MKC EN ISO 10523:2013 7,28 / 6,5-9,5 pH 3340B0ONYBa

eaUHULM

MoTpouwyBsayka Ha KMnO, MKC EN ISO 8467:2007 1,76 mg/L 7t 8 mg/L 3340BONYBa

En. cnposoanusoct MKC EN ISO 27888: 2007 789 uS/cm / 2500 pS/cm 3a4080/1yBa

AmoHujak (NH,) MKC ISO 7150-1:2007 0,030 mg/L / 0,5 mg/L 3a/0B0/1yBa

Hutputn (NO,) MKC ISO 26777:2007 0,026 mg/L / 0,5 mg/L 3a4,08B0/1yBa

Hutpatn (NO3) MKC ISO 7890-3:2007 21,6 mg/L i 50 mg/L 3a4,080/1yBa

Xnopuam MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3a/10B0O/yBa

eneso MKC ISO 6332:2007 0,102 mg/L /. 0,2 mg/L 3a4,08B0/1yBa

PesuayaneH xaop MKC EN ISO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3a4,0B0/1yBa

McnuTyBaHUOT MPUMEPOK 1 3a40BO/YBa KpUTEPUYMUTE 3a BapaHMOT napamerap cornacHo MpaBuaHMKOT 3a 6e36e4HOCT 1 KBaNUTET Ha
BoAara 3a nueme (Cn.BecHunk bp.183/18 Mpunor 1)

MocTpUpareTo e U3BPLUEHO 04 CTpaHa Ha:

\

0 KnneHt 0 ®yp N1ab Chasyo Bunapos (Co aKpPeaUTUPaAHA METOAA)..... Al Ak S Ve ieaenne
/vme, npe3ume Ha AMUETO Koe ro U3BPLIMA0 MO
| Hzoamue: | | Bepzua: 4 Bo cusa 00: 31.12.20202
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3 &Y/ NNAE TABOPATOPMIA 3A UCTTUTYBAKE HA XPAHA U NMUJAZIOLMU
Foodélab 05 7.8-01
D e WU3BELLUTAJ O NABOPATOPUCKO UCTTUTYBAKE MKC EN ISO/IEC
17025:2018 Tosti

MN3paboTun: MBaHa CnaceckKa......... Y11 O
/ume, npesume, NOTNUC

6pun: PpocrHa Cnacoscka...... A
/vme, npeaume, noTnuc /

[atym(n) Ha nsseayBarbe Ha 1abopPaTOPUCKUTE SKTUBHOCTM ! 21.12.2021-24.12.2021
[aTym Ha u3aaBakbe Ha ussewTajot: 24.12.2021

Co * ce 03HauyeHyBa HeakpeaUTMPaH MeTo],
**MepHa HeogpedeHOCT ce nono/Hysa no 6apatbe Ha KAMEeHTOT
*%% o 034ayyBaaT METOAM KOM ce A0BMeHM of CTpaHa Ha nabopaTopuja co Koja ®yz 1ab UMa ckay4eHo Aorosop 3a copabotka

WU3JABA 3A HEMPUCTPACHOCT
PakosogcTBoTO Ha ANTY dya /a6 A00-CKonje rapakT1pa [exa cuTe aKTUBHOCTY 3a UCMUTYBakbE Ce U3BPLUYBAAT HENPUCTPACHO U
80 cornacHoct co 6aparwarta Ha MKS EN ISO/IEC 17025:2018. CuTe OoANYyKMU ce HOCaT BP3 OCHOBA Ha 06jeKTUBHU onéau 3a
YCOrnaceHocT co pedepeHTHUTEe CTaHAAPAW W BP3 O4/YKWTE HE MOXKaT Aa BAMjaaT APYrU UHTEPECU UK APYTU CTPaHW U HUKO]j
Hema npaso Aa BAujae Ha BpaboTeHWTe BO OAHOC Ha pesyaTaTute OAHOCHO HeMa npaBo Ha 6MNO KaKBM BHATPELUHW,
HaZiBOpPeLIHMU, KOMEpPLUjaNHU, GUHAHCUCKU U APYT BYJ, NPUTUCOLU U BNUjaHUja.

3a6enewka bp. 1: PesynTatuTte oA TecTouTe Ce OAHECYBaaT Camo 33 MCMWTYBaHWTE NPUMEPOUU. OBOj NPOTOKO/ He cMee Aa Ce penpoayuvpa ocBeH co
nucmeHa 4o380Na Ha nabopatopujaTta v BO LenocT.

3a6enewxa bp. 2: JlabopaTtopujata He oArosapa 3a BepOAOCTOJHOCT Ha NOAATOLUMTE 4OCTaBEHU OA noAHocUTeNoT Bo 6apareTo 3a UcnuTysare.

3a6enewka bp. 3: Kora KNVEHTOT U3BPLIUA 3eMatbe Ha NPUMEpPOLINTE, nabopaTopujaTa HE HOCU OArOBOPHOCT 33 PENPe3eHTaTUBHOCTA Ha NpMMepoLUMTE.
3aBenewka bp. 4: U3sewTajoT 04 N1abopaTOPUCKOTO UCMIUTYBaH>E Ce M33Ba BO COTNACHOCT CO MNP 7.8 U3secTyBatbe 3a pe3ynTaTu.

3abenewka bp. 5: Bo u3jasara 3a €006pa3HOCT He e BK/NyYeHa MepHaTa HeOAPeAeHOCT, U UCTaTa ce B/ydysa camo no 6aparbe Ha KnueHoT. [loHecyBareTo
oanyka 3a coobpasHOCT e nponuwaro 8o MNP 7.8 1 e jasHo AocTanta Ha 8eb ctpaHaTa www.foodlab.com.mk.

3abenewka bp. 6: Cute akpeaUTMPaHM METOAM Of, ONCEroT Ha akpeanTa uuja ce objaBeHun Ha Beb cTpaHaTta www.iarm.gov.mk n www.foodlab.com.mk.

| Hzoanue: | Bep3uja: 4 Bo cuna 00: 31.12.20202 ]
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1 17025:2018 :

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

yn. ,bopuc Tpajkoscku“ bp.130
1000 Ckonje, MakeaoHuja

M3BewrTaj 6p.205921/1

MWUKpobUoNOLLIKa aHanu3a

Mme Ha 6apatenor : JKIM Bogosopg H. UnuHaeH
Appeca Ha 6apaTenot : yn. 9 66 UnunaeH - OnwTturcka srpaga UnvHaeH

bpoj Ha bapare 3a ucnutysare: 205921
MponpaTHo nucmo (6p, aatym): /

[JaTtym Ha 3emame: 22.12.2021
Jatym Ha npuem: 22.12.2021

1.KapaKTepuCcTMKKN Ha NpuMepoKoT: Boaa 3a nuere —MunaguHosiu YajHa KyjHa
(ume, Tproscko UMe, cepuja, AaTyM Ha NPOV3BOACTBO, POK HA TPaetbe, KOIMYECTBO)

E . Mepué CoobpasHoct
Ua. 6poj 5 Pesynratog FpaHnuHM
Mapametpum - Tecr meTop Heoppepe- :3aposonysa/
. NCNUTyBarbeTo BpeaHOCTH
Hocr ** He 3agoBonyBa
20590121 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3an0BosyBa
KonndpopmHu 6akrepun MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBsonysa
E.coll MKCEN IS0 9308-1 | 0 cfu/100m! / 0 cfu/100ml | 3aposonysa
LIpeBHU EHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3agoBonysa
| Cyndutopeayuypayku MKCEN ISO 26461-2 | (O cfu/100ml / 0 cfu/100ml 3apoBosiysa
| aHaepobu
| Bpoerbe MUKPOOPraHM3MM Ha MKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3agosonysa
KynTypa 22°C
Bpoerbe MUKPOOPraHu3mm Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3agosonysa
kynTypa 37°C :

UcnuTysa+m0oT NpMMEDOR MM 3340B0/YBa KPUTEPUYMUTE 32 BapaHUMOT NnapameTap cornacHo NMpaBuaHMKOT 32 Be3beaHocT u

KBaNMTET =2 808272 32 nuesse (Cn.BecHmk Bp.183/18 Mpwunor 1)

MOCTP#pSsaeTD © MESpINSSD OF CTPSH3 Ha:

= Knmesr

= ©yA N1ab Cazewo Bunzpos{co

Jwwes, npszwme =2 5

@
§

J

l <

S oz et 3112 NDR>




: P ®YA, NAE IABOPATOPMIA 3A UCTIUTYBAFSE HA XPAHA M NUANOUM
Foodélab ‘ : 06 7.8-01
oo by < M3BELLTAJ O/} NIABOPATOPUCKO UCTIUTYBAHSE MKC EN ISO/IEC

' 17025:2018

OdaTtym(n) Ha Msaep,ysai-bé Ha nabopaTopucKkuTe akTuBHOCTM : 22.12.2021 - 25.12.2021
[aTtym Ha unsgasarbe Ha nsseluTajoT: 27.12.2021

Co * ce 03HaYeHyBa HeaKkpeaUTUpPaH MeTos
**MepHa HeoapeeHOCT ce Nomno/HyBa o 6aparbe Ha KAMEHTOT
*** ce 03HauyBaaT MeToAM Kow ce fobueHn op cTpaHa Ha nabopaTopuja co Koja dya J1ab uma cKayueHo Jorosop 3a copaboTka

WU3JABA 3A HEMPUCTPACHOCT

PakosogcreoTo Ha ANTY ®dypa Jlab JO0-CKonje rapaxHTvpa AeKa CUTe 2KTUBHOCTM 33 UCMIUTYBake Ce U3BPLUYBAAT HEMPUCTPACHO ¥
80 cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCAT BP3 OCHOBAa Ha O6jeKTUBHM AOKa3u 33
YCOrNaceHoCT €O pedpepeHTHUTE CTaHAAPAU M BP3 OJUTYKWTE HE MOXKAT Aa BAUjAAT APYrM UHTEPECUM UM APYrU CTPAHU U HUKO]
Hema npaso fAa B/AMjae Ha BpaboTeHUTE BO OAHOC Ha PE3ynATaTUTe OAHOCHO Hema NpaBo Ha 6WMI0 KaKBM BHaTpeLHM,
HaABOPEeLUHN, KoMepLuUjanHu, PUHAHCUCKU U SPYT BUA NPUTMCOLM U BAUjaHMja.

326enewka bp. 1: Pe3ynTtatuTe 04 TECTOBUTE Ce OAHECYB3aT CamMo 32 MCNWTYsaHMTE npumepouun. OBOj MPOTOKON He CMee fa Ce PenpoAyuupa OCBeH co
mwcMeHa 403B01a Ha labopaTtopujaTa u BO LenocT.
3z6enewka bp. 2: /labopaTopwjaTa He 0AroBapa 3a BEPOAOCTO]HOCT Ha NOA3TOUMTE AOCTABEHM O MOAHOCUTENIOT BO 6aparbeTo 3a McnuTyBakbe.
326enewka Bp. 3: KOra KAMEHTOT U3BPLIM/ 3EMaFbe Ha NPUMEDOLLTE, A2B0D2TODKIATa HE HOCH O/FOBOPHOCT 33 Penpe3eHTaTUBHOCTA Ha NPUMEpOLMTE.
3aBenewka bp. 4: M3BewTajoT 04 NabopaToOPUCKOTO UCNUTYBaHLE Ce 13a382 80 cornacHocT co MNP 7.8 U3secTyBatbe 3a pesynTatu.
3aBenewka bp. 5: Bo n3jaBaTa 3a COO6PA3HOCT HE € BKAY4EH2 MEPHITE HEOADEAEHOCT, M UCTATa Ce B/IyYyBa Camo no baparbe Ha KAMEHOT. AouecyaaweTo.

- oanyka 3a coobpasHocT e nponuwaHo Bo MNP 7.8 u e jasHo aocTanta Ha 826 crpaxata www.foodlab.com.mk. 35
3=6enewka bp. 6: CuTe aKpeaUTUPaHM METOAM O ONCEroT Ha axpeanTaumia ce objaseHn Ha 8eb ctpadata www.iarm.gov.mk n www.foodlab.com.mk. -




