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U3BewTaj 6p. 212622/1 X

XemucKa aHanusa

Vme Ha bapatenor : JKMN Bogosog, H. Ununpen
Apapeca Ha 6apatenot: yn. 9 66 UnunpaeH - OnwTUHCKa 3rpaga UnnHgen

HaTtym Ha 3emarse: 07.12.2022

Bpoj Ha bapatbe 3a ucnutysatbe: 212622 X
HAatym Ha npuem: 07.12.2022

MponpartHo nucmo (6p, aatym): /

I Bosea: Ha neH 07.12.2022 roguHa, 0BNacTeHoTo nuue Hukona LIBETKOBCKM U3BPLLM 3emarbe Ha NPUMepoK Boda
3a nuere 3a TecTMparbe Ha GU3UUKO-XeMUCKa aHau3a., o

Il Onuc Ha mecTo Ha 3emarbe Ha NnpuMepoLM: Boaara 3a nuerbe e semeHa oa KyjHa og, Oetcka Mpaguuka JOoyar
»Mopkosue"- H. Jypymnepu.

lll NMpumepouuTe ce 3emeHM COrNacHO NAaH 3a 3eMare Ha npumepoun: Ob 7.3-02 MnaH 3a 3emarbe Ha
npUMepoLm.

IV Cranpapau M metoau 3a 3emarse Ha npumepoumu: MKC ISO 5667-5:2007 — YnaTcTBO 3a 3emarbe Ha
ApUMepPoLY BOAA 3a Nietbe 04 NPEYNUCTUTENHN CTAHULM 1 BOAOBOAHM AUCTPUBYTUBHU cUcTEMM.

V AononHysatba, oTctanyBatba UM UCKAYYYBakba Of, METOA0T 1 0/ NNAHOT 3a 3eMatbe Ha NpUMepoLK: /

VI Pesynrtartu:

KapakTepuctuku Ha npumepokoT: Boga 3a nuerbe — fletcka M'paguuka JOYAT ,,Mopkosue", . Jypymnepn
(ume, Tproecko ume, cepuja, 4aTym Ha NPOM3BOACTBO, POK Ha Tpaewe, KONMYECTBO)

MepHa CoobpasHocr =
WUa. 6poj Hapamerpin Teer mevon Pesynrar opg, Heogpe- FpanuuHmn 3aposonyea/

MCNUTYBaKeTo | AeHoCT BpeaHOCTH NMpudarnuso/

a4 He 3agoBsonyBa
212600122 | Boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3af0B0/YyBa
Mupuc BPM 7.4 —78x H.4 7 Hema 3340B0NyBa
Bryc BPM 7.4 — 79x H.4 / Hema 3a40B0NYBa
Temnepatypa BPM 7.4 — 80x +10,4°C / 25°C 3afoBo/yBa
MartHocT MKCEN ISO 7027-1: 2017 0,15 NTU / 1,5 NTU 3aQ0BONYyBa
pH MKCEN ISO 10523:2013 7,54 / 6,5-9,5 pH 3a40BoNyBa

eOUHKULM

Motpouysayka Ha KMnQO, MKC EN ISO 8467:2007 1,94 mg/L / 8 mg/L 3a408B0NyBa
En. cnposoanusoct MKC EN ISO 27888: 2007 566 uS/cm / 2500 puS/cm 3a40BONyBa
AmoHmjak (NH,) MKC ISO 7150-1:2007 0,042 mg/L / 0,5 mg/L 3a/0BONYBa

‘ M3danue: 1

Bepzuja: 4

| Bo cuna 00: 20.06.20222.
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oY/l IAB IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U AUJATHOCTUKA HA

Tec i npust

? & b BEONECTU KAJ "{MBOTHMU MKE N IS IEL 17025

vodela 06 7.8-02 '

e WM3BELUTAJ O NABOPATOPUCKO UCMUTYBAHE >

S — (co af;aep,mu aHO MOcCTpUpatbe) MKC EN 150/IEC

P P 17025:2018

Hutputn (NO-) MKC ISO 26777:2007 0,033 mg/L / 0,5 mg/L 3a40B0ONYBa
Hutpati (NO3) MEKC ISO 7890-3:2007 _ 9,0 mg/L / 50 mg/L 3ag0BoNyBa
Xnopugu MKC 1SO 9297-2007 3,55 mg/L / 250 mg/L 3afoB0NYyBa
Heneso MKC ISO 6332:2007 0,054 mg/L / 0,2 mg/L 3af080NyBa
Pe3ugyaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3aQ0BONYBa

McnuUTyBaHUOT NPUMEPOK MM 33[0BONYBa KpUTepuymuTe 3a BapaHuoT napameTap COracHo MNpasuaHmkoT 3a GeabeAHOCT W KBA/IMTET Ha
Bogara 3a nuetse (Cn.BecHuk Bp.183/18 Mpunor 1).

BpeMeHCKM YyCNoBu: O coHueBo ¥ 061ayHO [ NPOMEHNWBO O BPHEMAMBO [ Temnepatypa
HauuH Ha cknaguparse:  NagunHuK

TemnepaTypa Ha NaAWNHWK 3a TPAHCNOPT Ha NpumepoKoT: 4 +2°C

MocTpupareTo e M3BPLLIEHO O/ CTPaHa Ha:

o Knuent o ®ya Nab Hukona LieeTkoBCKYM (CO akpeanTHpaHa meTo8a)..ffl . foees P
To/

= /MMe, Npesrme Ha IMLETO KOe ro M3BPLIMN0 MoCTprpa

W3paboTtun: M-p Munuua Tpajaowa,&f—f@}%@.ﬂ/ﬂ... ot myﬂ@h@@“ M-p JaHuena PUCTOCKA...... el e
/vme, npesume, notnuc / / 3, /

[Natym Ha u3gasarbe Ha ussewrTajot: 12.12.2022

Co * ce 03HAueHYBa HEAKPEAWTUPAH METOS, t

**Kora KIMHETOT He Bapa 13jaBa 3a cOOBPa3HOCT BO M3BELTAJOT Ce M3BECTYBa MepHaTa HeOAPEARHOCT, BO CUTE APYTM Ciy4an MepHaTa HeoapegeHocT, ce
npecMeTyea Bo pesynTaTaT camo no Bapatbe Ha KNMeHTOT.

**% ca 03HaUyBaaT METOAM KOW ce Aobuenu og cTpana Ha nabopaTopuja co Koja Pya flab uma crayueHo gorosop 3a copaboTka

M3jaBa 3a HempucTpacHocT
PakoeopacTeoTo Ha ANTY ®yp /1ab J00-Ckonje rapaHTUpa AeKa cUTE aKTUBHOCTK 33 WUCNWTYBatbe Ce M3BPLUYBAaAT HENPUCTPACHO U
B0 cornacHocT co Gaparara Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM CE€ HOCAT BP3 OCHOBA Ha o6jeKTMBHM AOKa3u 33
YCOT/IaceHoCT €O pedepeHTHUTE CTaHAAPAWU W BP3 OA/TYKUTE He MoXaT Aa BAWjaaT ApPYru MHTEPecu UK APYru CTpaHu U HUKO]
ama npaso Aa Baujae Ha BpaboTeHMTe BO OAHOC ka pesynTaTMTe OAHOCHO HemMa npaso Ha 6MN0 KaKEM BHaTpeLHM,

—Ha/ABOPELIHY, KOMepLMjanHKu, GUHAHCUCKM U APYT BUA NPUTUCOLU 1 BNMjaHK]a.
3abenewxa Bp. 1: PesynTaTute of TECTOBMTE Ce OAHECYB3aT CaMO 33 UCMUTYBaHUTE NPUMEPOLIM. 0OBoj NPOTOKOA He cMee Aa Ce penpoayunpa ocBeH co
nucmeHa gossona Ha nabopatopujaTa v BO UENocT.
3abenewra bp. 2: NabopaTopujarta He oarosapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE [OCTABEHM 04 NOAHOCMTENOT BO Baparbero 3a UCNUTYBakse.
3abenewna bp. 3: Hora KAWEHTOT M3BPLIKMA 3EMatbe Ha NpUMepouuTe, naBopaTopwjaTa He HOCK OArOBOPHOCT 33 PENpPe3eHTaTNBHOCTA Ha NPUMEPOLIMTE.
3a6enelwka Bp. 4: M3sewTajoT 04 NabopaTopyCKOTO UCNUTYBatLE Ce M34aBa BO COMTACHOCT €O P 7.8 M3Becrysatbe 3a pesyaram.
3abenewxa bp. 5: [oronky knventor Bapa n3sewTajoT o4 NabopaToOPUCKO MCMUTYBar:E fa COAPMM W3jasa 3a coobpasHoct, nabopatopujata noctanyea
COFNacHO NPaBWNO 33 AOHECYBarse Ha OANYKa 33 M3jasa 3a cooBpasHoct, Osa Npasuno e Bo cornacHocT co Touka 4.2.1 of ILAC -G8:09/2019 Bogwy 3a
[lOHecyBsarbe 0A4NYKa W W3japa 3a coobpazHoCT W rnacu:
Mpasuno Ha 6MHapHa 0A/YKa 33 84HOCTABHO npudakare Kora:
- U3MepeHaTa BpeaHOCT € Nof rpaHuuaTa Ha npudakaree AL=TL — ,3agosonysa” wim
- M3MepeHaTa BPeAHOCT & Haj rpaHuuaTa Ha npudararse AL=TL- , He 3a1080/YBa 3
COrNACcHO BaMEYKMOT NPaBUIHMK Ha HaLMOHa/HOTO 33KOHOAABCTBO.
3a6enewka Ep. 6: CUTe aKpeAMTMPaHM METOAM Of ONCEroT Ha akpeawTauuja ce o6jasequ Ha Beb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

Uzdanue: 1 Bepauja: 4 Bo cuna 00: 20.06.2022e. ‘
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®Y/[} NAB IABOPATOPUIA 3A UCTTUTYBAHE HA XPAHA U AUIATHOCTUKA HA
BOJIECTU KAJ XXUBOTHU

MEC EN INOUEC 17825

06 7.8-02
s oo [—SZ | O
PERMMD PHp 17025:2018 -

yn. ,,bopuc Tpajkoscku” Bp.130
1000 Ckonje, MakepnoHuja

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

MU3BewrTaj 6p.212622/1

MuKpobuonouika aHanusa

Wme Ha Bapatenor : JKMN Boaosog H. UnunaeH
Anpeca Ha bapatenor : yn. 9 66 UnuHAaeH - OnwTUHCKA 3rpaga UnunaeH

Aatym Ha 3emarse: 07.12.2022
Latym Ha nprem: 07.12.2022

bpoj Ha bapatbe 3a ucnutysarve: 212622
MponpatHo nucmo (6p, aatym): /

I Bosea: Ha gex 07.12.2022 roAviHa, oBnacreHoTo aunue Hukona LiseTKoBCKM M3BPLIN 3emMatbe Ha NPUMEPOK Boaa
33 Nuerbe 3a TeCTUparbe Ha MUKPOBMONOLWKA aHanM3a. '

Il Onuc Ha mecTo Ha 3emarse Ha npumepouu: Boaata 3a nuerbe e semeHa 04 Yewma of KyjHa opa rpaguHKa
Mopkosue, c. Jypymnepu

lll Mpumepouute ce 3emeHn cornacHo naaM 3a 3emare Ha npumepoumn: Ob 7.3-02 MnaH 33 3emarse Ha
npumepoLm.

IV Crangapam u metoam 3a semarbe Ha npumepoLu:

MKC ISO 19458:2009 — 3emarbe Ha npumepoLu 3a
MUKPOBMOOLWKa aHanusa ;

V fononHysakba, oTcTanyBarba MM UCKAYYYBakba OA METOAOT U 04 NNAHOT 33 3eMatbe Ha NpumepoLy: /

VI Pesyntaru:

1.Kapakrepuctuku Ha npumepokor: Bopa 3a nuetrbe — MNpaguHka Mopkosue, c. lypymaepu
(vme, Tproscko UMme, cepuja, 4aTym Ha MPOU3BOACTBO, POK HA TPaeH:e, KOAWYECTRO)

Cooﬁpasuocr—l
s MepHa ~
WUa. 6poj Pesynratog FpaHuyHK 3aposonysa/
MNapameTpu Tect metog Heopgpepge-
WCNUTYBaETO HOCr A BpeaHocTH Mpudarnuso/
He 3ap0BONYBa
212600122 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml| / 0 cfu/100ml 3agoBonysa
Konudopmuu 6akrepun MHKC EN ISO 9308-1 0 cfu/100ml| / 0 cfu/100ml 3aposonysa
E.coli MKC EN I1SO 9308-1 0 cfu/100m| / 0 cfu/100ml 3agosonysa
LipesHu eHTepoKoKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3agosonyea
Cyndutopeayuypaykm MKC EN ISO 26461-2 0 cfu/100ml /i 0 cfu/100ml 3agoBonysa
aHaepobu
bpoerbe MUKpoopraHMamm MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3apnoBonysa
Ha KynTypa 22°C
Bpoetbe MUKpoopraHuamm MKC EN IS0 6222 0 cfu/ml / 20 cfu/mi 3aposonysa
Ha Kyntypa 37°C

UcnuTyBaHuoT npumepok rm 3agosonysa KpuTepuymuTe 3a 6apaHuoT na

KBanuTer Ha BoAaTa 3a nuerbe (Cn.BecHuk 6p.183/18 Mpunor 1 n Mpunor 4)

pameTap cornacHo MpasuUaHUKoOT 3a 6e3beaHocT u

lﬁdauue: !

| Bepsuja: 4

| Bo cuna oo: 20.06.20222

-
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&Y/ 1A IABOPATOPUIA 3A UCMIUTYBAHE HA XPAHA 1 QUIATHOCTUKA HA

Tecrnpuens:
{)‘5 BOJIECTU KAJ }{UBOTHU MRKC EN wfu-.n‘ T02s
Food@lab 3
s W3BELUTA) O} NABOPATOPMCKO UCTIUTYBAHE g

MKC EN ISO/IEC
17025:2018

(co akpeguTUpaHo MoCTpUpatbe)

BpemeHCKH yCnoBu: O conyeBo ¥ 0BaayHO O MPOMEHAMBO [ BPHEX/AWMBO [ Temneparypa
HauuH Ha cknagupatbe:  NagunHuK
TemnepaTypa Ha NaAUNHUK 33 TPAHCNOPT Ha NPUMEPOKOT: 4+2°C

MocTpyparbeTo e U3BPLLIEHO O CTPaHa Ha:

o dyp Nlab HUKoNa LIBETKOBCKM (co akpeauTpaqa meToaa)
/ e, npesnme Ha NULLETO KOE ro U3BPLINAO MOCTpUpaHseTo’/

M3paboTun: Hatawa MUIEHKOBCKa...... 11|
/vme, npesume, notnuc / '

Oatym(un) Ha n3BeayBarbe Ha nabopaTopuckute akTnsHocTu: 07.12.2022 - 10.12.2022
[laTym Ha usfaBarbe Ha usselTajoT: 12.12.2022

Co * ce 03HaYyBa HEaKpeaNTUPaH MeTog,

*%K{ora KAMHETOT He Gapa W3jaBa 3a co0BPa3HOCT BO M3BELUTA]OT Ce M3BECTYBA MePHATa HeOAPEAGHOCT, BO CATE APy CNyYav MepHaTa HeoApeaeHoCT, ce
npecmeTysa BO Pe3ynTaToT camo no bapakbe Ha KAMEeHTOT.

*%% co g3HAYYBaaT METOAM KOU ce AobreHn o4 CTPaHa Ha nabopaTtopwja co Koja Pyn /1ab vma ckay4eHo A0TOBOP 33 copaboTua

W3jaBa 3a HenpucTpacHoCT

PakoeogcTsoTo Ha ANTY ®ya Jla6 [JOO-Ckonje rapaHTMpa AeKa cute aKTMBHOCTM 33 MCMUTYBatbe Ce U3BPLLYBAAT HEMPUCTPACHO U
BO cornacHocT co Gapararta Ha MKS EN ISO/IEC 17025:2018. CuTe oanyKM ce HOCaT Bp3 OcHOBa Ha 06jeKTMBHM [OKa3u 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAAPAMU U BP3 OANYKUTE HE MoXar Aa BAWjAaT APYTM MHTEPECH MAW APYTW CTPAHU U HUKO]
Hema npaso Aa BAujae Ha BpaBoTeHuTe BO OAHOC HA pesyaTarute O[HOCHO Hema npaBo Ha 6unO KaKBM BHATPELlHW,
HaABOPELHM, KOMEpLMjanHu, GUHAHCUCKN U APYT BUA NPUTHACOLM U B/IMjaHuja.

3abenewxa bp. 1: Pesyntatute of TeCTOBWTE Ce OfHECYBaaT CaMO 33 vcnuTysaHute npumepouy. OBOj NPOTOKON HE CMee Ja ce penpogyuMpa ocBeH co
nucmeHa po3eona Ha nabopartopujaTa v 8O UenocT.

3aBenewxa Bp. 2: labopaTopujata He o4rosapa 3a BEpPOLOCTOjHOCT Ha NOAATOLMTE AOCTABEHN Of NOAHOCHTENOT 80 6aparbeTo 33 UCNUTYBALE.

3a6enewxa Bp. 3: Kora KAMEHTOT U3BPLUWA 3emarse Ha NpumepouuTe, nabopaTopujaTa He HOCK OArOBOPHOCT 33 PENPE3EHTATUBHOCTA HA NPUMEPOLIUTE.

3abenewa bp. 4: M3sewrajoT og NaboPaTOPMCKOTO UCMIUTYBArbE CE U34aBa BO cornacHoct co MNP 7.8 M3secTyBatbe 3a pesyntatu.

3abenewxa bp. 5: [IOKONKY KAMEHTOT Bapa u3BewWTajoT 04 nabopaTopuUCKO MCNWTYBAtbe A3 COAPIKM W3jasa 3a cooBpasHoct, nabopatopujata nocranysa

COrMIacHO MPaBWNo 33 AOHecyearbe Ha ognyka 3a u3jasa 3a coobpazHoct. OBa NPasuno e BO COFNACHOCT €O Touxa 4.2.1 op ILAC -G8:09/2019 Boauy 33

[AOHecyBarbe OfLNyKa 1 W3jaBa 3a coobpa3HoCT W rnacu:

Npaeuio Ha GuHapHa oA/YKa 33 eAHOCTaBHO npudaKkatbe Kora:

- M3MepeHaTa BpeaHoCT e NOA rpaHuLaTa Ha npugararve AL=TL— ,3a00B0yBa" UK

- M3MepeHaTa BPeAHOCT € Haf rpaHKuLaTa Ha npudakare AL=TL- , He 3300B0/1YBa '

COrNacHO BaKEYKMOT NPaBUIHWUK Ha HAUMOHANHOTO 3aKOHOA3BCTEO.

3a6enewna bp. 6: CuTe akpeauTHPaH METOAW 04 ONCeroT Ha aKpeguTauuja ce objaseHu Ha seb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.
I_Hsdanue: 1 Bepsuja: 4 Bo cuna og: 20.06.20222 i
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