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Xemucka aHanusa

Wme Ha 6apatenor : JKMN Bogosog H. UnuHaeH
Apnpeca Ha 6apatenot : ya. 9 66 UnuHaeH - OnwTUHCKa arpapa UnuHpeH

Hatym Ha 3emarse: 07.12.2022
Hatym Ha npuem: 07.12.2022

Bpoj Ha bapatbe 3a ucnutyBare: 212622 X
MponpatHo nucmo (6p, aatym): /

| BoBeg: Ha geH 07.12.2022 roguHa, 0BNacTeHoTo aule Hukona LIBETKOBCKM WM3BPLLKM 3eMatbe Ha NPUMEPOK BoAa
3a Nuerbe 3a TecTUparbe Ha PU3UYKO-XEMUCKA aHanmaa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: BoaaTa 3a Nuerbe e 3emeHa 0/, YajHa KyjHa og OnwTHMHCKa 3rpaga
H. UauHaeH.

lll MpumepouuTe ce 3emeHn COrnNacHo NAaH 3a 3emMakbe Ha npumepoum: Ob 7.3-02 MnaH 3a 3emarbe Ha
NPUMEPOLU.

IV Cranpapam v metoam 3a 3ematrbe Ha npumepoum: MKC ISO 5667-5:2007 — YnaTcTBo 3a 3emakse Ha

NPUMEpPOLM BOAA 3a NUeHe 0/ NPEeYUCTUTENHMU CTaHULM U BOAOBOAHW AUCTPUBYTUBHU CUCTEMM.

V AononHysatba, oTcTanysarba UK UCKYYYBakba 04 METOAO0T U O/, NIAHOT 3a 3ematbe Ha npumepoum: /

VI Pezynratu:

KapakTepuctmku Ha npumepoKoT: Boaa 3a nuerbe — ONWTUHCKA 3rpaga H. UnuHgeH
(ume, Tproscko ume, cepuja, AaTym Ha NPOW3BOACTBO, POK Ha Tpaerbe, KONMYecTBo)

=
MepHa CoobpasHoct
WUp. 6poj Napamerpy Tecr merog Peaynrar og Heopgpe- FpaHuyHM 3apoeonysa/
MCNUTYBaETO | AeHocT BPEAHOCTH Mpudarnuso/
i He 3aposonysa
212600622 | Boja MKC EN I1SO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3ap0BOYBa
Mupuc BPM 7.4 — 78x H.O / Hema 3aJ0BONYBa
Bryc BPM 7.4 — 79x H.O / Hema 3afoBoNysa
Temnepartypa BPM 7.4 — 80x +10,4°C / 25°C 3af0BO/yBa
MaTtHocT MKC EN ISO 7027-1: 2017 0,15 NTU / 1,5 NTU 3a40BO/YBa
pH MKC EN ISO 10523:2013 7,76 / 6,5-9,5 pH 3af0BONYBa
eaUHULM
MNoTpowysauka Ha KMnO, MKC EN ISO 8467:2007 1,81 mg/L / 8 mg/L 3a40BO/yBa
En. cnpoeopgnusoct MKC EN 1SO 27888: 2007 599 pS/cm / 2500 pS/cm 3agoBonysa
AmoHujak (NH,) MKC ISO 7150-1:2007 0,038 mg/L / 0,5 mg/L 3af0BoNyBa
HzdaHue: 1

Bepsuja: 4

‘ Bo cuna 09: 20.06.2022.
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®ya NAE NTABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U AUJATHOCTUKA HA T
F é BONECTU KAJ {UBOTHHU MKERNIROHRE 17025
OQEWED WU3BELUTAJ O4 IABOPATOPUCKO UCMNUTYBAE Q5 280 @ﬁ
e (co akpeguTUpaHO MOCTpUpat-e) i S, e e
17025:2018
Hutputi (NO,) MKC 1SO 26777:2007 0,022 mg/L / 0,5 mg/L 3ag0BoNYyBa
HuTpaTth (NOs) MKC ISO 7890-3:2007 7,1 mg/L / 50 mg/L 3a008B0/YBa
Xnopuau MKC ISO 9297-2007 7,09 mg/L / 250 mg/L 3a40BONYBa
Meneso MKC ISO 6332:2007 0,049 mg/L / 0,2 mg/L 3a40BONYBa
PeamayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3agoBonysa

WCIMTYBaHMOT NPUMEPOK M 330BONYBa KpUTepHyMuTe 3a 6apaHMOT napamerap cornacHo MpaBuaHUKOT 33 6e3BeHOCT U KBANUTET Ha
BogaTa 3a nuekse (Cn.BecHuk bp.183/18 Mpunor 1). ’

BpeMeHCKM ycnoBu: 0 coHYeBo ¥ 06/1a4HO [0 NMPOMEHAWMBO [ BPHEXAMBO [ TemnepaTypa
HauWH Ha cknaguparbe: NafuNHUK

TemnepaTypa Ha NaAUAHWK 3a TPAHCNOPT Ha NpumepokoT: 4 + 2°C

MocTpuparbeTo e U3BPLLEHO 0F CTpaHa Ha:

O KnueHt 0 dya Nab Hukona LiBeTkoBCKM (co akpeauTrpaHa metoaa)......ldo b dics
/Mme, Npe3rme Ha ANLIETO KOe o M3BPLUMIO MOCTpHPakbeT

\
")
TR

\a )

dell.&bﬁnﬂ -p [anviena Pucrocka...

400 Jufme npesvme, no‘rnnc/

W3pabotun: M-p Munuua TpajrocKa. 4555 7 ______ 2cegt? |
/ume, npesume, notnuc / i

Natym(un) Ha ussegysatbe Ha nabopatopuckute aktTusHoCTH @ 07 129022-12.12.2022
[Jatym Ha uspasarbe Ha ussewTajoT: 12,12.2022

Co * ce 03HaYeHyBa HeaKkpeaMTUPaH MeToa

**Kora KAMHETOT He 6apa u3jasa 3a coo6pa3HOCT BO W3BELITAJOT Ce M3BECTYBA MePHaTa HeoAPEeAEHOCT, BO CHTE APYri CIY4an MepHaTa Heo/ApeaeHoCT, ce
npecmeTyea B0 Pe3yNTaToT camo no 6apare Ha KAWEHTOT,

*** o 03HaYyBaaT MeToAM KoM ce Aobuenu of cTpaHa Ha nabopaTopuja co Koja @ya J1ab uma ckiyyeHo forosop 2a copaboTka

WUzjaBa 3a HenpucTpacHocT

PakosogcTeoTo Ha [ANTY ®dypa Nlaé A00-Ckonje rapaHTUpa 4eKa CUTe aKTUBHOCTH 33 MCMIUTYBAtbe Ce U3BPLIYBAAT HENpPUCTPacHo n
BO cornacHoct co Gaparsata Ha MKS EN ISO/IEC 17025:2018. Cute oANyKM Ce HOCAT BP3 OCHOBA Ha objeKTMBHM AOKa3u 3a
VCOrnaceHocT co pedepeHTHMTE CTAHAAPAU U BP3 OANYKWTE HE MOXKAT Aa BAMjaaT APYrM UHTEPeCH AU APYrU CTPaHWU U HUKO]
:Ma npaBo pa Bauvjae Ha BpaboTeHMTe BO OAHOC H2 pPe3ynTaTuTe OAHOCHO Hema npasBo Ha 6uno KaKkeBu BHaTpeLWH!,

HaABOpPELHU, KOMEPUMjaNHM, GUHAHCUCKU U APYT BUA NPUTUCOUM U BAMjaHW]a.

3abenewka bp. 1: Pesynratute of TECTOBWTE Ce OAHECYBaaT Camo 33 UCTIMTYBAHMTE NPUMEPOLM. Omoj NpoTOKON HE CMee A2 ce penpoayuMpa OCBEeH Co
n1ucmeHa fo3sona Ha nabopatopujaTta v BO LENocT.

3aBenewka Gp. 2: NlabopaTtopujara He oAroBapa 32 BEPOAOCTOjHOCT HA NOAATOLUTE AOCTaBEHH 04 NOAHOCHTENOT BO BapareTo 3a MCNUTYBak:E,

3a6enewna bp. 3: Kora KAWEHTOT M3BPLIKA 38Marbe Ha NpumepoumTe, naboparopujarta He HOCK OAFOBOPHOCT 33 PENPe3eHTaTMBHOCTA HA NPUMEPOLUTE.
3a6enelwka bp. 4: M3sewTajoT 04 NabOPaTOPUCKOTO UCNUTYBakLE Ce M34aBa BO cornacHocT co MNP 7.8 M3asectysarbe 3a pesyntath.

3abenewxa Bp. 5: [okonky knueHToT Gapa uasewTajoT o4 N260PaTOPUCKO MCNWATYBatLE 3 COAPHM w3jasa 3a cooBpasHoct, nabopaTopujaTta nocranyea
COrnacHo NPasvno 33 JOHecYBarbe Ha OfylyKa 33 M3jasa 33 coobpasHoct. OBa Npasuno e BO cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Bogwd 3a
[OHecyBakbe 0f4NYKa U u3jasa 3a coabpazHoCT 1 rnack:

Mpasuno Ha 6UHApHa 0ANYKA 33 €AHOCTaBHO NpupaKarbe Kora:

- M3MEepeHaTa BPeAHOCT @ NoA rpaHWLaTa Ha npudakaree AL=TL - ,3agosonysa” um

- ¥3MepeHaTa BPeHOCT e Hag rpaHuuaTa Ha npudakarse AL=TL- , He 3agosonysa *

COFNAcHO BAMKEYKMOT NPaBUIHMK Ha HAUMOHA/IHOTO 33KOHOAABCTBO.

3abeneluka bp. 6: CWUTe aKpPeaUTMPaHu METOAW O OMCEroT Ha akpeauTaumja ce objaseHu Ha Beb cTpaHarTa www.iarm.gov.mk n www.foodlab.com.mk.

H3daHue: 1 Bepsuja: 4 Bo cuna 0d: 20.06.20222. ‘
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@Y/, IAB NABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U AUIATHOCTUKA HA e
‘5 BONECTU KAJ HUBOTHU ARC EN ISONEC 17825
Food=lab 8
:*"*ML?:W; M3BELLITAJ O4 NAGOPATOPUCKO UCMUTYBAHE PEvis o
(co akpeguTMpaHo moctpupatbe) MIGIEN/ISOAEC Testiig
17025:2018 i

yn. ,Bopuc Tpajkoscku” Bp.130
1000 Ckonje, MakegoHuja

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

U3BewrTaj 6p.212622/6

Mukpobuonouwka aHanusa

Mme Ha 6apatenot : JKM BogoBsog H. UnuHgeH
Anpeca Ha bapatenort : yn. 9 66 UnunpeH - OnwTuHcka srpaga UnnHaeH

Hatym Ha 3ematbe: 07.12.2022

Bpoj Ha bapatbe 3a ucnutysarse: 212622
Hatym Ha npuem: 07.12.2022

MponpaTtHo nucmo (6p, gatym): /

| Bosen: Ha neH 07.12.2022 roauHa, oBAacTeHoTo auue Hukona LIBeTKOBCKM U3BPLUKU 3eMatbe Ha NPUMEpPOK Boaa
33 NuUere 3a TecTupare Ha MMKPoBUOoNOoLWKa aHanM3a.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: Boaarta 3a nuerse e 3emeHa 04 YelwMma o YajHa KyjHa 3rpaga Ha
JasHo KomyHanHo MpeTnpujatue Bogosoa UnuHaeH, o.UnMHAeH

lll Mpumepouute ce 3emeHU COrnacHoO NAaH 3a 3emarbe Ha npumepoum: Ob 7.3-02 TMnaH 3a 3emarbe Ha
npumepouu.

IV Crangapan n metoam 3a 3emarbe Ha npumepoum: MKC 1SO 19458:2009 — 3emarbe Ha npumepoun 3a
MUKpobuonoLika aHanusa

V [ononnysakba, oTcTanysarba UM UCK/YHYBakba 04 METOAO0T U OA NAAHOT 33 3eMatbe Ha npumepouu: /

VI Pesynraru:
1.Kapakrepuctuku Ha npumepokoT: Boaa 3a nuerse —0.UnuHgeH
(ume, Tproecko ume, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha Tpaeke, KOAMYECTBO)

Coobpa3sHocr
WUp. 6poj Pesynrarog Mepua FpaHuuHKM 3aposonysa/
Napametpu Tecr meTop, Heogpepge-
WUCMUTYBaHETO woor ¥ BPeQHOCTH Mpudarnmso/
He 3aj0BONYyBa
212600622 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3agoBonyea
KonndopmHu 6axktepuu MKC EN ISO 9308-1 0 cfu/100ml i 0 cfu/100ml 3apoeonysa
E.coli MKCEN IS0 9308-1 | Q cfu/100ml / 0 cfu/100ml | 3agosonysa
LipeBHM eHTepOKOKHK MKC EN 1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
CyndutopeayLypaukm MKCEN ISO 26461-2 | (O cfu/100ml / 0 cfu/100ml 3anoBonysa
aHaepobu '
bpoerwe mukpoopraHusmu MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3apoBonysa
Ha KyaTypa 22°C
bBpoerse muKkpoopraHusmu MKCEN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonyea
Ha KynTypa 37°C

WcnuTyBaHKOT NpUMEpOK 1 3a40B0/lYBa KpUTEPUYMUTE 3a 6apaHWUOT NapameTap COrNacHo MNpaBunHUKoT 3a 6e3beaHocT U

KBanuTeT Ha BojaTa 3a nuetse (Cn.BecHuk 6p.183/18 Mpunor 1 u Mpunor 4)

Hzoanue: | ] Bepsuja: 4 | Bo cuna 00: 20.06.20222
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&y JIAB TABOPATOPUIA 3A UCMUTYBAHKE HA XPAHA N OUIATHOCTHUKA HA

Tee inprin

@ BONECTU KAl UBOTHHW | TMRCEN imoiEC 17025
Foodglab 7.8-02
oo M3BELLUTAJ 04 NABOPATOPUCKO UCMTUTYBAGE 08 759
(co akpeanTUpaHO MocTpupatbe) MKC EN ISO/IEC
17025:2018
BpEMEHCKM YCAOBM: [ COHYeBO v 06nadHo O NPOMEHAMBO [ BPHEXAMBO [ TemnepaTtypa

HauuH Ha cknagupakee: NafuNHUK
TemnepaTypa Ha NaAWAHUK 33 TPAHCNOPT Ha NpumepokoT: 4+ 2°C

MocTp1parEeTO € U3BPLIEHO 04 CTPaHa Ha:

ﬁpun AHppea boWKoCKa....... Uit crnasillies
/vme, npesume, notnuc /

MspaboTun: Hatawa MuneHKoBCKa..... LY.
/vime, npesume, notnuc /

Nartym(un) Ha usseaysarbe Ha nabopaTopuckute aktusHocTu: 07.12.2022 - 10.12.2022
[atym Ha usgasarbe Ha ussewrTajoT: 12.12.2022

Co * ce 03HauyBa HEAKPEAUTUPAH MeToq,

**Kora knanHeToT He Bapa majaea 3a coobpasHOCT BO M3BELWTAjOT CE M3BECTYBa MepHaTa HeoApPeAeHoCT, BO CMTE APYri CAY4al MepHaTa Heo4peaeHoCT, ce
NpecmeTyBa B0 Pe3yATaToT camo no Bapatse Ha KAWEHTOT.

*%% co g3HauyBaaT METOAM KoM ce aobueHn o cTpaHa Ha nabopatopuja co koja Pya Nlab nma cknyyeHo gorosop 3a copaboTka

WU3jasa 3a HenpucTpacHocT

PaxkosogcrteoTto Ha ANTY div.u, Na6 J00-CKonje rapaHTUpa AeKa CUTe aKTMBHOCTM 32 CNUTYBakbe Ce M3BPLUYBAAT HEMPUCTPACHO U
BO cornacHoct co Gaparara Ha MKS EN ISO/IEC 17025:2018. Cute ognykum ce HOCaT BP3 OCHOBa Ha 06jeKTMBHM f0Kask 3a
YCOrNaceHocT co pedepeHTHUTE CTaHAapAM U BP3 OANYKUTE He MOXKAT Aa BAMjaaT Apyrv MHTEPECH AW APYrU CTPAHW M HWKO]
HemMa npaBo Aa BAujae Ha BpaboTeHMTe BO OAHOC Ha Pe3yATaTUTE OAHOCHO Hema NPaBo Ha 6GMAO KaKBu BHaTPeWHW,
HafBOPELUHU, KOMepLUMjanH1, GUHAHCUCKK U APYT BUA NPUTHUCOLM W BAMjaHUja.

3aBenewxa bp. 1: Pesyntatute 04 TECTOBWTE CE OAHECYBAaT CaMO 33 WCNUTYBaHWTe npumepoun. OBOj NPOTOKON He CMee 4a ce penpogyuupa ocsed co
f1cMeHa f03B0Na Ha nabopaTopujaTa v Bo Uenocr.

3abenewra Gp. 2: laGopaTtopwujaTa He oArosapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTABEHW Of NOAHOCUMTENOT BO BaparseTo 33 UCNUTyBatLe.

3abenewra Bp. 3: Kora KNAMEHTOT U3BPLIMA 3eMarbe Ha npumepouuTe, naboparopujata He HOCH OAFOBOPHOCT 33 PENPE3EHTAaTMBHOCTA Ha NpumepoumTe.
3abenewka bp. 4: WasewTajoT og NaboPaTOPUCKOTO UCNIMTYBaHLE Ce n3AaBsa B8O cornacHoct co NP 7.8 U3sectyeatbe 3a pesyntaTu.

3abenewra bp. 5: [JoKonKy knMeHToT Bapa M3BeWTajoT 0f NaBOPaTOPUCKO UCNUTYBarbe A3 COAPMW U3jasa 33 coobpasHocrT, nabopaTopwjata nocranyea
COrNacHO NPaBWUNO 3a AOHecyBare Ha OAYKa 33 W3jaea 3a coobpazuoct. OBa NPaBMAO € BO COMNAcHoCT co Touyka 4.2.1 op ILAC -G8:09/2019 Boguy 3a
[AOHecyBatbe OAYKa W M3jaBa 3a coobpasHoOCT U rack:

Npaeuno 1a 6uHapHa ognyKa 3a egHOCTaBHO NpudaKatbe Kora:

- U3MepeHaTa BPeAHOCT e Noj rpaHnLaTa Ha npudakaree AL=TL — ,3ag0sonysa” wam

- U3MepeHaTa BPeAHOCT e Haj rpaHnuaTa Ha npudakarse AL=TL- , He 3ag0BoNyEa "

COrNacHo BaMe4YknoT NpasniHuK Ha HAUWOHaNHOTO 3aK0OHO03BCTRBO.

3abenewka Bp. 6: CHTe akpeguTMPaHK METOAM OA ONCEroT Ha akpeaMTaumja ce objaBeHu Ha Beb cTpasaTa www.iarm.gov.mk n www.foodlab.com.mk.

Hzoanue: 1 Bepsuja: 4 Bo cuaa 00: 20.06.20222 I
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