| Foodélab

oy NAB TABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U AUJATHOCTUKA HA

BOJIECTU KAJ X KUBOTHMU

WU3BELLTAJ O4 NABOPATOPUCKO UCNUTYBAHE
(co akpeguTupaHo mocTpuparse)

06 7.8-02

MKC EN ISO/IEC
17025:2018

yA. ,,Bopuc Tpajkoscku” bp.130
1000 Ckonje, MakegoHwuja

M3BewTaj 6p. 210623/5 X

XemucKa aHanusa

Ume Ha BapaTtenort : JKIM Boaosoa H. UnuHaeH
Appeca Ha bapaTtenot: yn. 9 66 UnuHaeH - OnwTUHCKa 3rpaga UauHaeH

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

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

Bpoj Ha 6apatbe 3a ucnutysarbe: 210623 X

MponpatHo nucmo (6p, aatym): /

| Bosepg: Ha neH 13.09.2023 roguHa, oBnacteHoTo auue Hukona LIBeTKOBCKU U3BPLUM 3eMatrbe Ha NPpUMepoK Boaa
3a nuerse 3a TecTuparse Ha GU3NYKO-XeMUCKa aHanmusa.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepoum: Bopgata 3a nuere e 3emeHa og Toanetr og O.Y ,Bpaka
MunaguHosuu”, c. Tekuja.

Il MpumepouuTe ce 3eMeHM COrNacHO NAaH 3a 3emawe Ha npumepoum: OB 7.3-02 MnaH 3@ 3emarbe Ha
NpUMEPOLM.

IV Crasgapgu » metogu 3a 3emarbe Ha npumepouu: MKC ISO 5667-5:2007 — YnatcrBo 32 3emarbe Ha
NPUMEDOLLM BOAZE 32 NUEHE 0 NPeYUCTUTENHU CTaHULKU U BOAOBOAHU AUCTPUBYTUBHU CUCTEMMU.

V fdononHysBamwa, OTFTEHYBaH:a WA UCKNYYYBakka 04 METO40T U 04 NNAHOT 3a 3eMakbe Ha NPpUMepoLM: /

V1 Pesynrtatu:

KapaKTepucTUKKU Ha npumepoKoT: Boga 3a nuerse — 0.Y ,,bpaka MunaguHoeum", c. Tekuja

(Mme, TProBCKO MMe, cepuja, 4aTyM Ha NPOM3BOACTBO, POK Ha TPaetbe, KONMYECTso)

MepHa CoobpasHoct

Ma. 6poj Hopamers T — Peaynrar op Heoppe- TpaHWU4HK 3aposonysa/
WUCMUTYBaKETO AeHocT BpegHoCTH Npudarnuso/
hat 4 He 3agosonysa

210600523 | Boj= MKC EN I1SO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co 33A0B0NYBa

Mupuc 1SO 13301:2018 H.A / Hema 334080/YyBa

Bxyc 1SO 13301:2018 H.4, / Hema 33gosonyea

| Temnepartypa P.Y7.4-11x +10,4°C / 25°C 3aposonysa

| Maruoct MKC EN 1SO 7027-1: 2017 0,13 NTU / 1,5 NTU 3aposonysa

' pH MKCEN ISO 10523:2013 7,67 / 6,5-9,5 pH 3aposonysa

! eAuHULM

| Morpowysayka Ha KMnO, MKC EN ISO 8467:2007 1,92 mg/L / 8 mg/L 33gosonysa

En. cnposognmsoct MKC EN ISO 27888: 2007 748 uS/cm / 2500 pS/cm 3aposonysa

Amonujax (NHs) MKC ISO 7150-1:2007 0,03 mg/L / 0,5 mg/L 33a080/y8a

i Bepauja: 4

| M3dowue: 1

‘ Bo cuna 0d: 20.06.20222.
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17025:2018
wmum (NO,) MKC ISO 26777:2007 0,06 mg/L / 0,5 mg/L 334080/YBa
Hutpatu (NOs) MKC ISO 7890-3:2007 6,9 mg/L / 50 mg/L 3300B0/yBa
Xnopuau MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3agoBonysa
Meneso MKC ISO 6332:2007 0,07 mg/L / 0,2 mg/L 3af080/yBa
PesnayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L aap,osonysaj

UcnutysannoT npumepok rm 33poBoONyBa KpUTEPUYMMTE 33 GapaHMOT NapameTap cornacHo MNpasnaHukot 3a 6esbeaHocT u kKeanuTeT Ha
80Aara 3a nuetove (Cn.BecHuk Bp.183/18 Npunor 1).

BpemeHckM ycnosu: ¥’ CoH4eBO 0 obnauHo O NPOMEHNUBO [ BPHEX/MBO O TemnepaTypa
HauuH Ha cknaguparbe: nagunHuik
Temnepatypa Ha nagWnHUK 33 TPAHCNOPT Ha NpUMepoKoT: 4 + 2°C

MocTpuparbeto e 3sspleHo oa cTpaHa Ha:

= KauneHr 0 ®ya Nlab Hukona LiseTkoBcKu (co akpeguTnpana MeToaa).....l. ol
/vme, npesume Ha nuLeTo Koe ro U3BPLINNO MOCTPUPaH-&70 /

#

¥3pabotun: M-p Usawna Cnacecka.......| .. e Oaobpun: M-p Munuua Tpajuocxaxéf% W
P-n Ha xeMucka nabopatopuja ’

Aatym(u) Ha usseayBarbe Ha nabopatopuckure aKTUBHOCTH: 13.09.2023-15.09.2023
AaTym Ha u3gasarbe Ha u3BewrTajot: 15.09.2023

Co * c= o3HaveHysa HeaKpeauTMpaH metog

“*Hora kauHetor He Gapa usjasa 3a coobpasHocT Bo u3sewTajor ce 3IBECTYB3 MEPHaTa HEOAPEARHOCT, BO CHTe APYTM CyYaM MepHaTa HeofipedeHocT, ce
TESCMETYS2 B0 Pe3yNTaToT camo no Hapatbe Ha KAMeHToT.

*"* c= o3uavyeaaT MeToaM KoM ce ARobuenHn og cTpaHa Ha nabopatopwja co Koja Dya Mlab uma CKNYYeHO A0rosop 3a copaboTka

M3jasa 3a HenpuctpacHoct
PamosoacTBOTO Ha ANTY dyn Nab H00-Ckonje rapantupa aexa cure 3KTMBHOCTM 33 MCNUTYBakE Ce U3BPLIYBaaT HEMNPUCTPACHO M
S0 COTAACHOCT co 6apatara Ha MKS EN ISO/IEC 17025:2018. Cute oanykn ce Hocar Bp3 ocHosa Ha o6jekTMBHM poKasm 3a
yoormaceHOCT o pedepeHTHUTE cTaHgapam u Bp3 OANYKWTE He MOXaT Aa BAMjaaT APYrM MHTEpecH uam APYrY CTPaHU U HUKOj '
W=M3 npaso ga eauvjae Ha BpaboTeHute BO OAHOC Ha pesynTaTMTE OAHOCHO HeMa NpaBo Ha BMNO Kakew BHaTpeLwHu, |

SSSSOpewHM, KomMepumjanHu, GUHAHCUCKK U Apyr BMA NPUTUCOLUM M BAMjaHMja. |

| 3=5esswsa 5p. 1: PeaynTatute og TectosuTe ce OAHECYBaaT Camo 3a MCMUTYBaHWTE NpUMepOLy. Osoj npotokon He cmee ga ce penpoayuMpa oceeH co |
“Wwesa nossona Ha nabopaTopujara u Bo LenocT. ‘
S=Senewsa bp. 2: Naboparopujata He OAroBapa 3a BepPOAOCTOJHOCT Ha NOAATOUMTE AOCTaBEHY OA NOAHOCMTENOT BO 6aparbeTo 3a ucnuTysatse.
S2Serewns Bp. 3: Kora knueHToT M3BPLIMA 3eMakbe Ha NpumepouuTe, nabopaTopujaTa He HocK OATOBOPHOCT 33 penpeseHTaTMBHOCTA Ha NPUMEpPOLUTe, ]
325enewwa Bp. 4: Vssewrajor 04, NabopaToPUCKOTO UcnMTYBakbE ce “3A3asa Bo cornacHocT co MNP 7.8 Uasectysarse 3a peayataty. |
32Senewsa Bp. 5: [JOKOAKY KAMEHTOT Bapa u3sewrajor og nabopatopucko ucnutysarbe fa coapmu w3jaea 3a coobpasHocT, nabopatopujata nocranyea
SOTASCHO Npaswao 33 AOHeCyBatbe Ha OANyKa 3a W3jaBa 3a coobpazHoct. OBa npasuno e so cornacHoct co Touka 4.2.1 og ILAC -G8:09/2019 Boguy 33 |
SCOHECYS3re 0ANYKA M M3jaBa 33 cooBpasHocT W rnacu:
Me=28mno ua 6MHapHa 0aNYKa 33 eAHOCTABHO npudararbe ora:
- MEMEDeHaTa BpeAHOCT @ NoA rpaHuuaTa Ha npudakarse AL=TL - »3300B0yBa” unu
- MSMEDEH3T2 BPEAHOCT € Hag rpaHmnuaTa Ha npudakarbe AL=TL- , He 3apoeonyea
COTASCHO BaMEYKMOT NPABUAHMK HA HALMOHANHOTO 33KOHOAABCTEO. !
3abenewna bp. 6: Cute AKPEAWTUPAHW METOLOM O ONCeroT Ha aKpeauTauuja ce objaseHu Ha se6 crpaHara www.iarm.gov.mk u www.foodlab.com.mk, |

| M3dgnue: 1 Bepsuja: 4 Bo cuna 0d: 20.06.20222. |
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MuKkpobuonolKa aHanusa

Mme Ha Bapatenot : JKM Bogosop H. UnnHaeH
Anpeca Ha bapartenot : ya. 9 66 UnuHgen - OnwTHHCKA 3rpaga UnnHpeH

JaTtym Ha 3emarbe: 13.09.2023
Oatym Ha npuvem: 13.09.2023

Bpoj Ha 6aparbe 3a ucnutyearbe: 210623
NponpatHo nucmo (6p, aatym): /

| Bosea: Ha aeH 13.09.2023 roauHa, oBAacTeHOTO Aunue Hukona LiBETKOBCKW U3BPLLKM 3eMatbe Ha MPUMEPOK BOAa
3a NUeHe 3a TeCTUupakbe Ha MHKpOﬁMOﬂOUJKa aHanusa.

Il Onuc Ha MecTo Ha 3eMarbe Ha npumepouu: Boaata 3a nuere e 3emeHa of yewma Bo OOY ,Bpaka
MwunaguHosumn” — Tekuja.

Il MpumepouuTe ce 3eMEHM COFNacHO NAaH 3a 3emarbe Ha npumepouu: OB 7.3-02 MnaH 3a.3emarbe Ha
npMmepouMm.

IV Crangapgu M MeToaM 3a 3emarbe Ha npumepouu: MKC ISO 19458:2009 — 3emare Ha npumepouy 3a
muxpobuonolka aHanusa.

V [ononHysaka, OTCTanyBarwa UK UCKAYUYYyBakba 04 METOA0T U 04 NNAHOT 32 3emarbe Ha npumepouu: /
VI Pesynraru:

1.KapaKTepucTMKu Ha npumepokoT: Boga 3a nuetbe — O0Y , Bpaka MunaguHosum
(ume, TProBCKO UMe, cepwja, AaTyM Ha NPpOU3BOACTBO, POK Ha Tpaerbe, KONMYEcTBO)

e W

MepHa CoobpazHocT
Ha. 6poj Resamern Tacrmeron Peaynrar og NSORLeRE: FpaHuuHu 3aposonysa/
MCMUTYBaETO HoeT ** BPeAHOCTH Npudarauso/
He 3agoBoNyBa
210600523 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
Konudopmum Baktepum MKC EN ISO 9308-1 0 cfu/100ml f 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apnosonyea
Enterococcus faecalis MKCEN ISO 7899-2 | 0 cfu/100ml / 0 cfu/100ml 3aposonysa
CynoutopeayLlypaukm MKC EN 1SO 26461-2 | 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerse MUKPOOPraHU3ImMm MHKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha Kyntypa 22°C |
Bpoerse MMKPOOPraHuamu MKCEN SO 6222 | 0 cfu/ml / 20 cfu/ml 3aposonysa
Ha Kyntypa 37°C

MCNMTYBaHMOT NPUMEpPOK M1 3340B0NYBa KpUTepUyMuTe 33 BapaHuTe napameTpu cornacHo MpaBuaHUKoT 3a BesbegrocT u
KBaNMTeT Ha BoAaTa 3a nuerse (Cn.BecHuk Bp.183/18 Mpunor 1 u Mpunor 4)

Hzoanue: 1

J Bepzuja: 4

| Bo cuna 00: 20.06.20222
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(co akpeauTMPaHO MOCTPUpatbe)

BpemeHcKM ycioBM: v’ coHyeBo O 06na4yHO O MPOMEHAMBO O BPHEXAWBO O TEMMepaTypa
HauuH Ha cknaguparbe: NaguiHUK
TemnepaTypa Ha 1aaM/HWK 32 TPAHCNOPT Ha NpUMepokoT: 4 +2°C

MocTpupareTo e U3BPLIEHO O CTpaHa Ha:

o ®ya Nab Hukona LIBeTKOBCKU (co akpeauTupaHa MeTOAA)......cferes e fore fovinnns )

/vme, npeanme Ha NMLETO KOE rO M3BPLUMNO MOCTPUParLeT /

20 / Opo6pun: AHppea boluKocKa
' ' P-n Ha mukpobuonolwKka nabopaTtopuja

W3spabotun: Enena Fopruescka..... 4.

Oatym(n) Ha usseaysarse Ha nabopaTopuckuTe akTueHoctk: 13.09.2023 - 16.09.2023
[atym Ha uspasaree Ha ussewrTajoT: 18.09.2023

Co * ce 03Ha4yBa HeaKpeAWTUPaH METOL

**Kora KIMHeToT He Gapa u3jasa 3a cooBpa3HOCT BO M3BELITA]OT CE W3BECTYAA MEPHATa HEOAPEAEHOCT, BO CUTE APYTU CNy4al MepHaTa HeoApedeHocT, ce
npecmeTysa BO Pe3yaTaToT camo no Baparbe Ha KAMEeHTOT.

*** ce 03HaYyBaaT METOAM KoM ce f4oBWeHu o cTpaHa Ha naBopaTopuja co koja ®yg Nab vma cknyyeHo AoroBop 3a copabotia ot

W3jasa 3a HenpucTpacHoCT

Pakosogcreoto Ha ANTY dya /lab A00-Ckonje rapaHTMpa AeKa CUTe aKTUBHOCTH 32 UCNUTYBaKbe Ce U3BPLIYBAAT HENPUCTPAcHO 1
BO cornacHoct co Gapawsata Ha MKS EN ISO/IEC 17025:2018. Cute oAnyKM ce HOCat Bp3 OCHOBA Ha 06jeKTMBHM AOKa3n 3a
YCOrNaceHocT co pedepeHTHUTE CTaHAAPAW U BP3 OA/IYKMTE He MOXaT [a BAujaar Apyryv UHTepecu UAK APYTU CTPaHu 1 HUKO]
Hema npaso fga BAujae Ha BpaboTeHWTE BO OAHOC HA pe3yNTaTMTE OAHOCHO Hema MpaBo Ha 6MNO KakBWM BHaTPELHM,
HaABOPEeLHU, KOMepLMjanHU, UHAHCUCKK W APYT BUA NPUTUCOLU 1 BAWjaHuja.

3aBenewka Bp. 1: PesynTature o4 TECTOBMTE Ce OAHECYBAaT Camo 3a MCnuTyBaHuTe npumepouu. OBOj NPOTOKON HE cmee Aa Ce PenpoayuMpa OCBEH co
nWcMeHa go3sona Ha nabopaTtopujaTa U BO LENoCT.

3a6enewna Bp. 2: NabopaTopwujata He OAroeapa 3a BePOAOCTOJHOCT Ha NOAATOLWWTE AOCTaBEHW OJ MOAHOCUTENOT BO BaparbeTo 3a UCnKuTyBakLe.

3abenewxa bp. 3: Kora KAMEHTOT U3BPLUKMA 3EMakbe Ha NpumepaouuTe, nabopaTopMjaTa He HOCW OArOBOPHOCT 338 PEeNpPe3eHTaTUBHOCTa Ha NpUMepouuTe.
3a6enewxa bp. 4: M3sewTajoT o4 NabopaTOPUCKOTO MCNUTYBarLE Ce W3fasa 8o cornacHocT co MNP 7.8 M3secTyBarbe 3a peaynTati.

3abenewxa Bp. 5: [okonky knveHToT Bapa vasewTajoT og NabopaTopucKo MCNUTYBAtbE Aa COAPMKM n3jasa 3a coobpazHocT, nabopatopujarta nocranysa
COrNacHo Npasw/o 3a AOHecyBarbe Ha OANYKa 3a W3jasa 3a coobpasHoct. Osa nNpaswno e Bo cofacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Boguy 33
noHecyBakbe OANYKa v u3jara 3a coobpasHoCT W rnacu:

Mpasuno Ha GuHapHa oaayKa 3a eaHoCTasHO Npudakarse Kora:

- M3MepeHaTa BpeaHOCT e NoA rpaHnLaTa Ha npudakatbe AL=TL - ,3aa080nyBa" unn

- U3MEepeHaTa BPeAHOCT e Hag rpaHuuaTa Ha npudakaree AL=TL- , He 3agosonyea

COrNacHO BaMeYyKMoT NPaBu/IHMK Ha HaUuMOHaNHOTO 3aKOHO4aBCTBO.

3abeneluka Bp. 6: CUTe aKpeAUTMPaHM METOAM O ONCEroT Ha akpeauTauuja ce objaseHn Ha seb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

| Haoanue: | Bepauja: 4 Bo cuna 00: 20.06.20222 ]
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