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U3BewwTaj 6p. 210623/3 X

Xemucka aHanusa

Wme Ha bapatenot : JKM Bogosop H. UnuHaeH
Agpeca Ha Bbapatenot: ya. 9 66 Uaunpen - OnwTuHCcKa 3rpaga UnuHaeH

[atym Ha 3emarbe: 13.09.2023
OaTtym Ha npuem: 13.09.2023

bpoj Ha Baparbe 3a ucnuTyBarse: 210623 X
MponpaTHo nucmo (6p, aatym): /

| Boepg: Ha aeH 13.09.2023 roamHa, oBnacteHoTo auue Hukona LUBETKOBCKU M3BPLIUM 3eMatbe Ha NPpUMepoK Boaa
33 NUerbe 3a TecTuparbe Ha GU3UYKO-XeMUCKA aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha Nnpumepouu: Boaara 3a nuerbe e 3eMmeHa 0f, Yellma BO KyjHa Bo paguHKa
~Mopkosue”“, lypymnepu.

Il MpumepouuTe ce 3eMeHM COrNACHO NAaH 3a 3emarbe Ha npumepouun: OB 7.3-02 MnaH 3a 3emarbe Ha
nNpUMepOLM.

IV Cranpgapgu v metogu 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnatcTtBo 3a 3emarse Ha
npUMepoLM BOAA 33 NUEHE 04 NPEYUCTUTENHNU CTaHULM U BOAOBOAHM AUCTPUBYTUBHU CUCTEMM,

V OononHyBara, OTCTanyBakba WM UCKNYYyBaka 04 MeTOAO0T M O/, N/IAHOT 33 3eMakse Ha npumepouu: /
VI Pesynratu:

KapaKTepucTuku Ha npumepokoT: Boga 3a nuerse — MpaguHka ,,MopKosue”.

(Mme, TproBcKo UMe, cepwja, AaTym Ha NPOM3BOACTBO, POK Ha TPaeHe, KONMYECTBO)
MepHa CoobpasHoct
WUa. 6poj Napameron Tecr Mevor Pesynrar og, Heogpe- FpaHu4HK 3aposonyea/
WCNUTYBAETO | AeHoCT BpPEAHOCTH Npudatauso/
e He 3agosonysa
210600323 | boja MKC EN I1SO 7887:2011 1,3 mg/L Pt/Co / 20 mg/L Pt/Co 3ag08B0/yBa
Mupuc 1SO 13301:2018 H.4, / Hema 3agoBoNyBa
Bryc 1SO 13301:2018 H.4, / Hema 3a4080/yBa
TemnepaTtypa PY7.4-11x +10,4°C / 25°C 3apo0Bo/yBa
MarHocT MKC EN 1SO 7027-1: 2017 0,16 NTU / 1,5 NTU 3afoBonysa
pH MKC EN ISO 10523:2013 7,73 / 6,5-9,5 pH 3afoBonysa
equHMLM
NoTpowyeayka Ha KMnO, MEKC EN 1SO 8467:2007 1,82 mg/L / 8 mg/L 3agoBonyBa
En. cnposognvsocT MHKC EN 1SO 27888: 2007 563 pS/cm / 2500 pS/em 3a40BONYyBa
AmoHujak (NH,) MKC ISO 7150-1:2007 0,02 mg/L / 0,5 mg/L 3agoBonysa
W3darue: 1 Bepauja: 4 [ Bo cuna 00: 20.06.2022z. _‘
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Hutputy (NO3) MKC ISO 26777:2007 0,06 mg/L / 0,5 mg/L 33/10B0NYBa
Hutpath (NOs) MKC ISO 7890-3:2007 14,2 mg/L / 50 mg/L 3afoBoNysa
Xnopuam MKC ISO 9297-2007 7,09 mg/L / 250 mg/L 3a40B80NYBa
Meneso MKC I1SO 6332:2007 0,05 mg/L / 0,2 mg/L 3agosonysa
Pe3uayaneH xiop MKC EN ISO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3agosonysa

McnuTyBaHWOT NPUMEPOK M 33A0BO/YBa KpuTepuymuTe 3a BapaHwoT napamerap cornacHo pasuaHMKOT 33 6e36e4HOCT ¥ KBANWTET Ha
sofiaTa 3a nuetse (Cn.BecHuk Bp.183/18 Mpunor 1).

BpemeHCKM ycnoBsu: v coHyeso 0O o06NayHO [0 MPOMEHAMBO [ BPHEM/MBO O Temneparypa
HauyuH Ha cknaguparee: NaguaHuK

TemnepaTypa Ha 1aAu/IHWK 32 TPAHCMOPT Ha NpumepoKoT: 4 +2°C

MocTpupareTo € M3BPLUEHD Of CTpaHa Ha:

O Knuent 4 Nab Hukona LiBeTKoBCKM (€O akpeauTMpaHa metoaa)

/vme, npesuMe Ha IULETO KOe ro U3BPLINAO Mucrpupamer@

WU3pabotun: M-p UeaHa Cnacecka.........|.. - P ngﬁpnn: M-p Munuua Tpajuocna.x{@%ﬁ{.ﬂf’.‘f'“f
' . Y7 P-n Ha xemucka nabopatopuja’ '

[Natym(n) Ha usseaysarbe Ha nabopaTtopuckute akTuBHocTH: 13.09.2023-15.09.2023

Oatym Ha uspasarbe Ha usBewTajot: 15.09.2023

Co * ce 03HaYeHYBa HEAKPEAWTMPaH MEeToq

**Kora kAWHeToT He Gapa w3jasa 3a co06Pa3HOCT BO W3BELITAJOT Ce M3BECTYBa MEPHaTa HeOAPEeAeHOCT, BO CUTE APYri CNy4an MepHaTa HeoApefeHOCT, ce
npecmeTysa BO pe3ynTaToT camo no Gaparbe Ha KAMeHToT.

*** Co 03HAYYBAAT METOAW KO ce AoBueHu oA cTpaHa Ha nabopatopuja co koja Gya J1ab nma ckny4eHo ACTOBOP 33 copabotka

M3jaBa 3a HenpucTpacHocT
PakosoacTeoTo Ha ANTY ®ya Nlab6 O0-CKonje rapaHTMpa AeKa cuTe akTUBHOCTM 33 UCNUTYBabe Ce U3BPLIYBAaT HENPUCTPACHO U
BO cornacHocT co Gapawarta Ha MKS EN ISO/IEC 17025:2018. Cute opnyku ce HOCaT Bp3 OCHOBA Ha 06jeKTMBHM AOKa3u 3a
YCOTNaceHoCT co pedepeHTHUTE CTaHAAPAM U BP3 OANYKMUTE HE MOXKAT Aa BAMjaaT APYrv WHTEPecH UAW APYTU CTPaHU U HUKO]
HeMa npaso Aa BAujae Ha BpaboTeHMTE BO OAHOC Ha Pe3yNTaTMTE OAHOCHO Hema npaso Ha 6MN0 KaKBM BHATPELUHM,
HaZBOPELIHM, KOMepUUjanHKu, PUHAHCUCKM M APYT BUA NPUTUCOLM M BAMjaHM]a.

3abenewxa bp. 1: Peayntatute og TECTOBUTE CE DAHECYBAaT CamO 33 UCMUTYBAHWTE NPUMEPOLM. OBOj NPOTOKON He cmee f3 Ce penpoayuMpa ocBeH co
nvwcmeHa gozeona Ha nabopaTtopwujata v BO LENoCT.

Jabenewka Ep. 2: JlabopaTopwjaTa He 0AroBapa 3a BePOAOCTOJHOCT HA NOAATOLMTE A0CTaBEHN OA NOAHOCUTENOT BO BaparseTo 33 UCNWUTYBaHbE.

Jabenewra Ep. 3: Kora KIMEHTOT W3BPLIKA 3eMatbe Ha NnpumepouwnTe, nabopaTopujata He HOCH OATOBOPHOCT 33 PENPE3EHTATUBHOCTA Ha NPUMEPOLITE.
3abenewka bp. 4: U3sewTajoT 04 NaBopPaTOPUCKOTO UCMMTYBatLE Ce M3aaBa Bo cornacHocT co MNP 7.8 W3secTysarse 3a pesynTari.

3abenewka Bp. 5: Jokonxy kauenTor Bapa w3sewTajoT of NaBOPaTOPUCKO WCNUTYBarbe Aa COAPMMW M3jaBa 3a coofpasHoct, nabopatopujata nocranysa
COFNAcHO NPaBMNO 33 [OHECYBatbe Ha OANYKa 3a M3jasa 33 coobpasqocT. OBa Npasuio e Bo cornacHocT co Touka 4.2.1 o4 ILAC -G8:09/2019 Bopmd 3a
[OHecysatbe 04/1YKa 1 W3jaBa 3a coobpasHOCT U rnacu:

MNpaeuno Ha 6MHapHa opnyKa 3a e4HOCTaBHO NpudaKnarse Kora:

- U3MepeHaTa BpeHOCT e Nog rpaHKuaTa Ha npudakaree AL=TL - ,3agceonyea” nau

- U3mMepeHaTa BPeAHOCT € Hag rpaHuuaTa Ha npudakare AL=TL- , He 3agoBonysa i

COrNAcHO BaMEeUYKMOT NPaBUNHWUK Ha HaUWOHAHOTO 3aKOHOAABCTBO.

3abenewxa bp. 6: CuTe aKPeAUTHPAHWA METOLMW OF ONCEroT Ha akpeauTauwja ce objasenw Ha Beb cTpataTa www.iarm.gov.mk u www.foodlab.com.mk.

Wzdarue: 1 Bepsuja: 4 Bo cuna 00: 20.06.20222.
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U3sewraj 6p.210623/3

MukpobuonoLwika aHanusa

Mme Ha Baparenot : JKMN Bogosog H. UnuHaeH

Anpeca Ha 6apatenoT: yn.9 66 UnungeH - OnwTUHCKa 3rpaga Ununaex

[atym Ha 3ematbe: 13.09.2023
[atym Ha npuem: 13.09.2023

bpoj Ha 6aparbe 3a ucnuTyBarse: 210623
MponpaTHo nucmo (6p, aatym): /

| Bosea: Ha aen 13.09.2023 roamHa, oBnacteHoTo e Hukona LIBeTKOBCKM U3BPLWIK 3eMarbe Ha NPUMEpPOK BoAa
3a NuUerbe 3a TecTMparbe Ha MUMKpobuonoLwKa aHanusa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Boaata 3a Nuerbe e 3emeHa 0/ Yeluma BO KyjHa BO rpaauHKa
»Mopkosye” — Jypymnepu.

lll Mpumepouure ce 3emeHu cornacHo nnaH 3a semarbe Ha npumepouu: O6 7.3-02 Mnad 3a.3emarbe Ha

npumepoLu.

IV Cranpapgu u meroam 3a 3emare Ha npumepouu: MKC 1SO 19458:2009 — 3emarbe Ha npumepouu 3a
MUKpPOBUO/OLWKa aHanum3a.

V fononHysatba, OTCTanyBakba UM UCKNYYYBakba OA METOAOT W 04 NNAHOT 33 3eMatkbe Ha NpUMmepoLu: /

VI Pe3aynrartu:

1.KapakTepucTuKM Ha npumepoKoT: Boaa 3a nuere — Mpagukka ,Mopkosye”
(Mme, TProscko ume, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaekbe, KONM4ECTBO)

CoobpasHoct
Wa. 6poj Pesyntat og e #14 TpaHWuuHK 3aposonysa/
Mapametpwm Tecr metog, Heogpepe-
WUCMUTYBaHETO Hocr ¢ BPEAHOCTH Mpudarnuso/
He 3a40B80/yBa
210600323 Pseudomonas aeruginosa MKCEN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
Konudopmum Baktepun MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKCEN IS0 9308-1 | Q cfu/100m! / 0 cfu/100ml | 3aaosonysa
Enterococcus faecalis MKCEN ISO 7899-2 | (O cfu/100ml / 0 cfu/100ml 3apgosonysa
Cyndutopeayuypauru MKCEN ISO 26461-2 | Q cfu/100m| / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerse MUKPOOPraHU3MM MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3agosoay=a
Ha KynTypa 22°C
Bpoerse MUKPOOPraHu3IMm MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml EEESE
| Ha kyaTypa 37°C

McnuTyS3HMOT NPMMEPOK M 334080YBa KPpUTEPUYyMUTE 3a BapaHWUTe NapameTpu COrnacHo NpPaBUAHUKOT 32

¥S2/MTET Ha BoAaTa 3a nuerse (Cn.BecHuk Bp.183/18 Mpwnor 1 v Mpunor 4)

Hstame- |

i Bepsuja: 4

| Bo cuna 00: 20.06.20222
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e M3BELWUTAJ O NABOPATOPUCKO UCMUTYBAHE
(co aKpeaUTMPaHO MOCTPUpPatbe) MKC EN ISO/IEC
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BpemMeHCKH yCNoBK: v cOHYeBO 0O 067a4HO O NMPOMEHNWBO [ BPHEMAMBO O Temneparypa
HauuH Ha cknaguparbe: NaAUAHUK
TemnepaTypa Ha NaAWHWK 33 TPAHCMNOPT Ha NPUMEPOKOT: 4+2°C

MOCTpUpareTo € U3BPLIEHO OA CTPaHa Ha:

o ®ya Nab Hukona LIBETKOBCKM (co akpeauTUpaHa meToaa)
/ume, npe_au‘ﬂﬁe Ha NULETO KOe ro U3BPLIKNI0 MOCTPUPAHETS /

.‘/ /

W3pabotun: EneHa FopruescKa....... bl .. O,u.oqpnn: AHpapea bOWKOCKa........ I LR
P-n Ha MuKpoBuonowka nabopatopuja

N /4

[Natym(n) Ha usseayBarbe Ha 1abopaTopUCKUTE aKTH BHOCTM:'13T09.2023 -16.09.2023

[laTym Ha U3aaBarbe Ha U3BeLTajoT: 18.09.2023

Co * ce 03HayyBa HeaKpeauTHPaH MeToq

**Kora KNMHETOT He Bapa u3jasa 3a co0BPa3HOCT BO M3BEWTAJOT Ce H3BECTYES MepHaTa HeoapeAeHOCT, BO CUTe APYri CiyUdu mepHaTta HeoApeneHocCT, ce
npecMeTysa BO Pe3yATaTOT Camo No Gaparbe Ha KIMEHTOT.

**% co 03HaYyBaaT METOAW KOM Ce AoBueHu o4 cTpaHa Ha naBoparopuja co xoja @ya J1ab uma crnyyeHo A0rosop 33 copabotka

M3jaea 3a HenpucTpacHocT

PakosogcTsoTo Ha ANTY ®ya Nlab [00-Ckonje rapaHTUpa AeKa cuTe aKTMBHOCTH 33 UCNUTYBakE Ce U3BPLUYBAAT HENPUCTPACHO M '|
80 cornacHoct co 6apawara Ha MKS EN ISO/IEC 17025:2018. Cute 0gNyKM Ce HOCAT BP3 OCHOBA Ha o6jeKTMBHM QOKasu 3a
YCOrNaceHoCT cO pedepeHTHUTE CTAHAAPAM U BP3 OANIYKUTE HE MOJKAT A3 BAWjaaT APYrM UHTEPecH WAKM ApYry CTpaHu U HWKO]

Wema npaso Aa Bavjae Ha spaboreHMTe BO OAHOC HAa pesynTaTuTe OAHOCHO Hema npaBo Ha OMNO KaKeM BHATPELHH,
HaABOPELWHU, KOMEPLUUjanHu, GUHAHCMCKK U APYT BUA NPUTUCOLM U BAMjaHK]a.

nucmena go3sona Ha nabopartopujaTa v BO LUenocT.
3abenewxa Bp. 2: labopaTtopujata He oarosapa 33 BEPOLOCTOJHOCT Ha NoAaTOUVWTE AOCTaBEHN 04 nogHocuTenoT 8o BaparbeTo 3a UCUTYBabe.
3aBenewsxa 5p. 3: Kora KAMeHTOT W3BPLIMA 3eMarbe Ha npumepouute, nabopatopujarta He HocM OAroBOPHOCT 33 penpe3eHTaTUBHOCTE Ha NPUMepoLUTE.
3=6enewxa Bp. 4: M3sewrTajoT og NabopaToOPUCKOTO MCNUTYBALE C& w3gasa po cornacHoct co MNP 7.8 W3secTyearbe 3a pesy/Tati.
3=Senewsa bp. 5: JoKonKy kavertor Bapa w3sewTajoT o 1abopaTopucKo UCNUTYBarbe A3 COAPMKM wajasa 3a coobpasHocT, naBopatopwjata noctanysa
cormacso NDaBW0 33 AOHECYBatbe Ha OanyKa 33 M3jasa 33 cooBpazHocT. OBa Npasuno e BO COTNAcHOCT €O Touka 4.2.1 op, ILAC -G8:09/2019 Boguy 33 |
Zoeecy=asee OLNYKS M U3]aBa 33 cO0BPasHOCT M rnack:
Npaswno =2 SMHapHa OA/YKa 33 e4HOCTaBHO npudatarbe Kora:
- wEmEnessTE S020H0CT € NOA FPaHULATa Ha Npudakarbe AL=TL - ,3agoBonyBa” uau
- wswenesETs SOEAHOCT € Ha[ rpaHuuaTa Ha npudakarse AL=TL- , He 33A080/1yBa o
cor Taren SSmeswmoT ND2SWIHWK Ha HAUWOHANHOTO 3aKOHO/A3BCTEO.
Isfessuns 5o & Cwre 2wDeOMTMPEHM METOAW OA ONCEroT Ha akpeauTauyja ce o6jaBenn Ha geb cTpaHata www.iarm.gov.mk i www.foodlab.com.mk.

|

|

|

|

3a6enewxa Bp. 1: Peayntatute of TECTOBUTE Ce OHECYBAAT CAMO 33 UCNUTYBAHWTE npumepouy. OBOj NPOTOKON HEe CMee fia Ce penpoAyuupa OCBeH co ‘
|

Hzoanue: 1 | Bermes 4 Bo cuna 00: 20.06.20222 |
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