@Y/l NAB JIABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U AMJATHOCTUKA HA

TecTipanm
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1000 Ckonje, MakeaoHuja

Ten.: 02 2781 166
e-mail: info@foodlab.com.mk
U3BewrTaj 6p. 212622/5 X

XemucKa aHanmsa

Wme Ha Bapatenort : JKMN Bogosog H. UnuHaeH
Appeca Ha bapaTenot: yn. 9 66 UnuHaeH - OnwTuHcKa 3rpaga UnunpeH

[aTtym Ha 3emarbe: 07.12.2022
Hatym Ha npuem: 07.12.2022

bpoj Ha bapamse 3a ucnutysare: 212622 X
MponpatHo nucmo (6p, aatym): /

I BoBea: Ha aeH 07.12.2022 roguHa, oenacteHoto nuue Hukona LiBeTKOBCKM U3BPLUKM 3eMatbe Ha NMPUMEPOK BOAa
3a nuerbe 3a TecTUparbe Ha GU3NYKO-XeMUCKa aHaM3a.

Il Onuc Ha mecro Ha 3emarbe Ha Nnpumepouu: BogaTa 3a nuerbe e 3eMeHa oZ, KyjHa opa [Jetcka MpaauHka JOYAT
~roue fenyes”, H. UnuHaeH.

Il MpumepouuTe ce 3eMeHM COrAAcCHO NAAH 33 3emMarbe Ha npumepoumn: Ob 7.3-02 MnaH 3a 3emarbe Ha
NpUMepoLM.

IV Cranpapgu v metogu 3a 3emare Ha npumepoum: MKC ISO 5667-5:2007 — YnaTcTBO 3a 3emarbe Ha

NpUMepoLYM BOAA 33 Netbe OA NPEYNCTUTENHU CTaHULW U BOJOBOAHU AUCTPUBYTUBHU CUCTEMM.

V AononHysaiba, OTCTanyBakba MM UCK/YHYBakba Of METOAOT U O/ NIAHOT 3a 3eMatbe Ha NpumepoLu: /

VI Pesynratu:

KapakTepucTtuku Ha npumepokoT: Boaa 3a nuerse — letcka MpaguHka JOYAr ,foue fenues”, H. UnunpeH
(vme, Tproscko UMe, cepuja, AaTYM Ha NPOU3BOACTEO, POK Ha Tpaere, KOAUYecTso)

MepHa CoobpasHoct
WUpa. 6poj Napamerpw Tetrmeton Pesyntat og Heopgpe- IpaHuuHK 3aposonysa/
MCNUTYBaHETO AeHocT BpeAHOCTH Npudarnueo;
tod He 3apoBonysa

212600522 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3agoBoNyBa
Mupuc BPM 7.4 - 78x H.4 / Hema 3a00B0ONYBa

Bryc BPM 7.4 — 79x H.O / Hema 3agoBonyBa

Temnepatypa BPM 7.4 — 80x +10,4 °C / 25°C 3a0B0NYyBa

MaTHocT MKCEN ISO 7027-1: 2017 0,15 NTU / 1,5 NTU 3af0BONYBa

pH MKC EN 1SO 10523:2013 7,73 / 6,5-9,5 pH 3agoBonyea

eauHULM

MoTtpowysayka Ha KMnQ, MKC EN ISO 8467:2007 1,60 mg/L / 8 mg/L 3agoBonysa

En. cnposogaunsoct MEKC EN ISO 27888: 2007 641 puS/cm _ / 2500 pS/em 3agosonysa

AmoHujak (NH,) MKC 1SO 7150-1:2007 0,029 mg/L / 0,5 mg/L 3ag080NYyBa

Hutputi (NO,) MKC ISO 26777:2007 0,038 mg/L / 0,5 mg/L 3an0BoNyBa

Bﬁadauue: 1

Bepsuja: 4

| Bo cuna 0d: 20.06.20222.
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Hutpatu (NOs) MKC I1SO 7890-3:2007 6,7 mg/L / 50 mg/L 3a40B0/YBa

Xnopuau MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3a4080/yBa

eneso MKC ISO 6332:2007 0,056 mg/L / 0,2 mg/L 3agoBoNyBa

PeauayaneH xnop MKC EN ISO 7353-2:2019 0,23 mg/L / 0,5 mg/L 3afoBonysa

McnuTyBaHUOT NPUMEPOK M 3a40BONYBa KpUTEpUymuTe 3a GapaHWoT napameTap cornacHo [1paBUNHMKOT 3a H6e3zbenHOCT M KBaNWUTET Ha
BofaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHCKH ycnosu: O coHYyeBo ¥ 06nayHO [ NPOMEHAMBO [ BPHEMAMBO O Temnepartypa
HauuH Ha cknagupatbe: naguiHuK
TemnepaTypa Ha NaAUaHMK 3@ TPAHCNOPT Ha NpumepokoT: 4 + 2°C

MocTpupareTo e M3BPLUEHO 0/, CTPaHa Ha:

o Knuent o ®ya J1ab Hukona LiseTkoscku (co akpegutupana metoaa).... ... /bl
/UMme, NpesmMmMe Ha TMLETO KOe o M3BPLLIMAD MOCTPUpaH:

/ume, npesume, notnumc /

S 3
T » A
aTymin) Ha n3eedysarbe€ Ha na OPATOPUCKUTE aKTH BHOCTH . = i LA A
4 () 6 2-12.12.2022

[atym Ha u3aasatbe Ha usseluTajot: 12.12.2022

Co * ce 03Ha4eHyBa HeakpeaMTUpaH MeTos

**Kora KIMHETOT He Gapa u3jasa 3a cooBpasHOCT BO W3BELUTA]OT Ce M3BECTYBA MEPHaTa HeOAPEAEHOCT, BO CUTE APYTM CAYYal MEepHaTa HeOAPEeHOCT, Ce
NpecmeTyBa BO Pe3ynTaToT camo No 6aparbe Ha KIMEHTOT.

**% e 03HAYYBaaT METOAM KoM ce A0BMeHM of cTpaHa Ha naboparopuja co koja Pya lab uma cknyueHo Jorosop 3a copaboTka

W3jaBa 3a HenpucTpacHoCT
Pakosoacteoto Ha ANTY Pya /1ab A00-Ckonje rapaHTUpa AeKa CUTEe aKTMBHOCTHY 32 UCNUTYBare Ce U3BPLUIYBAAT HENPMCTRACcHO 1
BO cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. CuTte 0g/iyKM ce HOCaT BP3 OCHOBa Ha o6jeKTMBHM AOKasM 3a
ycornaceHocT co pedepeHTHUTe CTaHAapAU U BP3 OANIYKUTE HE MOXKAT Aa BAWjaaT APYrM WHTEPEeCH WM APYrY CTPaHU U HUKO]j
Hema npaso Aa BAMjae Ha BpaboTeHWTe BO OAHOC Ha pesynTaTuTe OAHOCHO Hema MpaBo Ha 6MN0 KakBM BHATPELWHM,

_ ajBOpewHu, KomepuujanHu, GUHAHCUCKU U APYT BUA MPUTUCOLM 1 BAMjaHuja.
3a6enewxka bp. 1: PeayntaTute Of TECTOBUTE Ce OAHECYBAAT CAMO 33 UCMUTYBaHUTe Npumepouu. OBOj NPOTOKO/ HE CMee fa Ce Penpoayunpa OceeH co
nWCcMeHa oo3eona Ha nabopaTtopujaTa M BO LENOCT.
3abenewxa bp. 2: laBopatopujaTa He 04rosapa 3a BePOAOCTOJHOCT Ha NOAATOUMTE AOCTaBEHM 04 NOAHOCUTRNOT BO BapatbeTo 3a UCNUuTYBabe.
3abenelwka bp. 3: Kora KIMEHTOT M3BpLUIMA 3emarbe Ha NpumepoumTe, nabopaTopujata He HOCK OLrOBOPHOCT 33 Penpe3eHTaTMBHOCTa Ha NpUMepoLnTe.
3abenewxa Bp. 4: M3eewTajoT o4 naBopaTopUCKOTO UCNUTYBAHLE CE U3AaBa BO cornacHocT co MNP 7.8 M3secTyearse 3a pe3ynTatu.
3abenewka bp. 5: JOKONKY KNMeHTOT 6apa M3BsewTajoT 04 nabopaTOPUCKO MCMWTYBarke A3 COAPMM U3jaBa 3a coobpazxoct, nabopaTopwjata noctanysa
COrNacHo nNpaswnoc 3a ,qcuecyaa&.e Ha ognyKa 3a w3jasa 3a coobpasHoct. OBa NpasMno e BO COrNacHOCT co Touka 4.2.1 of ILAC -G8:09/2019 Boawy 33
[AOHecyeare 0f/1yKa W n3jasa 3a coobpa3sHocT v rnack:
NMpasuno Ha GuHapHa ognyKa 3a efAHOCTaBHO Npudakarbe Kora:
- U3MEpeHaTa BPeHOCT € NOA rpaHuuaTa Ha npudakare AL=TL - ,3agosonysa” unu
- U3MepeHaTa BPeAHOCT e Had rpaHnuaTa Ha npudakaree AL=TL- , He 3agosonysa
COTNACHO BaMEYKMOT NPaBUAHMK Ha HBUWOHANHOTO 3aKOHOAABCTBO.
3abeneluxa bp. 6: CUTe aKpeAUTMPaHU METOAM OF OMCEroT Ha akpeauTauuja ce o6jaseny Ha se6 cTpaHara www.iarm.gov.mk 1 www.foodlab.com.mk.

Usdanue: 1 Bepauja: 4 Bo cuna 0d: 20.06.2022. J
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®Y/, NAB IABOPATOPUIA 3A UCTIUTYBAFDE HA XPAHA U AIMIATHOCTUKAHA |
i BO“ECT“ KA_' }KHBOTHM MREC EN ISOGEC 17033
Foodi=lab 06 7.8-02
»;A:i:x_:, MU3BELWUTAJ O NABOPATOPUCKO UCTIMTYBAHE MKC EN ISO/IEC
(co akpeauTupaHo moctpupare) 17025:2018
yn. ,Bopuc Tpajkoscku” Bp.130 Ten.: 02 2781 166
1000 Cronje, MakeaoHuja e-mail: info@foodlab.com.mk
U3BewrTaj 6p.212622/5
Mukrpobuonoluka aHanusa
Wme Ha 6apatenort : JKM Bogosog H. UnuHaeH
Appeca Ha 6apatenot : yn. 9 66 UamHaeH - OnwTuHCKa 3rpaga UnuHaeH
Jatym Ha 3emamse: 07.12,2022 Bpoj Ha 6apatbe 3a ucnutysarbe: 212622
Jdatym Ha npuem: 07.12.2022 MponpatHo nucmo (bp, gatym): /

I Bosep: Ha peH 07.12.2022 roguHa, 0BNacTeHOTO auLie Hukona LIBETKOBCKM M3BPLUM 3eMarbe Ha MPMMEPOK BOAA
3a nuerbe 3a TecTUupame Ha MUKPoBMoNoLLIKa aHanus3a. N

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: BosaTta 3a nuerbe e 3eMeHa 04 Yelma og, KyjHa MpaguHka , Moue
Aenves” o.UnuHAaeH

Il MpumepouyunTe ce 3emeHM COrNacHO NAAH 3a 3emarbe Ha npumepoun: O6 7.3-02 MnaH 3a 3emarbe Ha
npumepouum.

IV Cranpapau v metoam 3a semarbe Ha npumepoumn: MKC ISO 19458:2009 — 3ematbe Ha npumepouu 3a
MUKpobuonolKa aHanusa

V [lononHyBatba, OTCTanyBakba MM UCKIY4YBatba Of, METOAOT U OA MAAHOT 3a 3eMatbe Ha NPUMepoLy: /

VI Pesynrartu:

1.KapaKtepuctuku Ha npumepokor: Boaa 3a nuerbe — MpagmHka ,, MNoue Oenues” o.UnuHaeH
(Mme, Tproscko ume, cepuja, AaTyM Ha NPOU3BOACTEO, POK Ha Tpaeke, KoAn4ecTso)

MepHa Coo6pasHocr
. 6poj ™
Ha. 6poj A TeerMewin PeayntaTt og, HeoRpene- FpaHuuHK 3aposonysa/
MCTIUTYBarbeTo s BpefHOCTH Npudatnuso/
He 3ag0BosyBa
212600522 Pseudomonas aeruginosa MHKCEN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3agosonyBa
Ronvdopmuu 6akrepun MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
E.coli MKCEN ISO9308-1 | 0O cfu/100ml / 0 cfu/100ml 3agosonysa
LipeBHu eHTEPOKOKM MKCEN I1SO 7899-2 | 0O cfu/100ml / 0 cfu/100ml | 3aposonysa
Cyndutopegyuypauku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3agosonyea
aHaepobu
bpoere muKpoopraHusmm MHKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3apnoBonyea
Ha KynTypa 22°C
bpoerse MUKpoopraHusmu MKC EN ISO 6222 0 cfu/ml / 20'cfu/ml 3agosonysa
Ha KynTypa 37°C

WcnuTyBaHKOT NPUMEPOK r1 3310B0/yBa KPUTEPUYMUTE 32 6apaHUOT NapameTap COrNacHo MpaBunHMKOT 3a 6eabeaHocT U
KBanuTeT Ha BoAaTa 3a nuetbe (Cn.BecHuk bp.183/18 Mpunor 1 u Mpunor 4)

Hzoanue: | | Bepsuja: 4 | Bo cuna 00: 20.06.20222 |
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@y NIAB IABOPATOPHUIA 3A UCTTUTYBAHE HA XPAHA U AUIATHOCTMKA HA
BOJIECTU KAJ }KMBOTHMU

T
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. M3BELUTAJ O4 NAGOPATOPUCKO UCTMIUTYBAHKSE
MKC EN ISO/IEC

€O aKpe aHo
(co akpeauTUpaHo mocTpuparse) ~ ——

Tecimpaine

| F!{t N ISR |

BpemeHcKK ycnosu: 0 coHYyeBo ¥ 06/a4yHO [ NMPOMEHAMBO [ BPHEMAMBO [ TemnepaTypa
HauwvH Ha cknaguparse: NaguaHuK
TemnepaTypa Ha NagWAHUK 3a TPAHCNOPT Ha NpUMepoKoT: 4 + 2°C

MocTpupameTto e U3BPLUEHO Of CTPaHa Ha:

o ®ya Nlab HUKoNa LIBETKOBCKM (Co akpeanTmpaHa MeToaa).....wdloveiiniinduniinnns
/MMe, Npesrme Ha IMLETO KOe ro U3BPLUMNO MOCTPUParLETo /

un: AHgpea SomHOCKa...../..
/ume, npesume, notnuc /

M3paboTun: Hatawa MuUNeHKoBCKa.......[.
/vime, npesume, notnuc /

Oatym(n) Ha nsseaysarbe Ha naboparopuckute aktusHocTu: 07°12.2022 - 10.12.2022

[atym Ha u3gasarbe Ha ussewTajot: 12.12.2022

Co * ce 03HayyBa HeaKpeUTUPaH MeToq

**Hora knuHeToT He Bapa usjasa 38 cOOBPa3HOCT BO W3BELUTAJOT Ce M3BECTYBa MEPHATa HEOAPEAEHOCT, BO CUTE APYri C/Iy4an MepHaTa Heo4peaeHocT, ce
NpecmeTysa B0 Pe3yNTaToT camo no Haparbe Ha KAUEHTOT.

**¥ co 03HAUYBaaT METOAM KOM ce AobueHn o cTpaHa Ha nabopatopwja co koja dya flab uma ckayyeHo goroeop 3a copaboTka

Wzjasa 3a HenpucTpacHocT

PakosogcteoTto Ha ANTY ®ya Nla6 00-Ckonje rapaHTupa AeKa CMTe aKTUBHOCTH 3a UCNUTYBArbe Ce U3BPLUYBaaT HeNpPUCTPacHo 1
B0 cornacHocr co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute ognyku ce HOcaT Bp3 OcHOBa Ha 06jeKTMBHM AOKa3W 3a
ycornaceHoct co pedepeHTHUTE CTAaHAAPAM M BP3 OANYKUTE HE MOXaT Aa BAMjaaT ApPYrU MHTEPECH UAWU APYTW CTPaHU U HUKO]
HEMa npaBo Ja BAvjae Ha BpaboTeHuTe BO OAHOC HAa pe3y/NTaTMTE OAHOCHO HEMa NpasBo Ha GMNO KaKBM BHAaTPELHW,
Ha/ABOpPELHK, KOMepLUUjanHu, GUHAHCUCKK U APYT BUA NPUTUCOLM U BAUjaHUja.

3abenewxa Bp. 1: PeayntaTte of TECTOBWTE Ce OHECYB3aT CAMO 3a MUCMUTyBaHuTe npumepouun. OBOj NPOTOKON He CMee [a ce penpoayuupa ocBeH co
nucmeHa fo3Bona Ha nabopaTopwjaTta v BO LenocT.

3abenewsa bp. 2: /laBopaTopwjaTa He 0AroBapa 3a BEPOAOCTOJHOCT Ha MOAATOLMTE AOCTaBeHM Of NOJHOCUTENOT B0 6apareeTo 3a ucnuTysarse.

3abenewka bp. 3: Hora KNUEeHTOT W3BPLIKA 3eMarbe Ha NpumepoLuTe, nabopaTtopujaTa He HOCH OATOBOPHOCT 33 PENPE3EHTATUBHOCTA HA NPUMEpOLUTE.
3abenewka bp. 4: MasewTajoT 04 NabOPaTOPMCKOTO MCNUTYBaHbE Ce W3A4asa Bo cornacHocT co [P 7.8 M3secTyBatbe 3a pesyntati.

3abenewxa bp. 5: [lokonky knveHToT 6apa u3sewTajoT of N2aBOPATOPUCKO UCMMTYBarbe Aa COAPMM W3jaBa 33 coobpasHocT, naboparopujara nocranyea
COrnacHo Npasuno 3a ADHECYBaH:E Ha OANYKa 3a u3jasa 33 coobpasHoct. Osa NPaBuo e BO COMNAcHOCT co To4ka 4.2.1 og ILAC -G8:039/2019 Boawy 3a
HOHecyBakbe DA/YKa W M3jaea 3a coobpasHoCT 1 rnacu:

Mpasuno Ha GUHapHa oANYKa 3a efHOCTaBHO NpudaKkatbe Kora:

- U3MepeHaTa BPeAHOCT e Nog rpaHuLaTa Ha npudakarse AL=TL — ,3agosonysa” unu

- U3MepeHaTa BPegHOCT e Hag rpaHuuaTa Ha npudakare AL=TL- , He 3agosonysa *

COMNACHD BaME4YKMOT NPAaBUAHKUK Ha HALWOHANHOTO 3aKOHOAABCTBO.

3a6enewka bp. 6: CUTe aKpeaUTUPaHK METOAM OA OMCEroT Ha aKpeauTauwmja ce objaseHn Ha seb cTpaHata www.iarm.gov.mk n www.foodlab.com.mk.

Hzoanue: 1 Bepzuja: 4 Bo cuaa 0o: 20.06.20222 |
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