BONECTU KAl {UBOTHHU

&y NAB TABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U AUJIATHOCTUKA HA

WU3BELLTAJ O4 NABOPATOPUCKO UCMUTYBAKE
(co akpeauTUpaHO MOCTpUPatsE)
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MKC EN ISO/IEC
17025:2018

AR EN ISOVIED 1 TO2E

Tectnpimne

ot

AT - 176

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

UssewrTaj 6p. 245023/6 X

XemMucKa aHanumsa

Ume Ha 6apaTtenot : JKIM Bogosoa H. UanHaeH
Agpeca Ha 6apatenot: ya. 9 66 Unuuaen - OnwTuHcka srpasa UanHaeH

OaTtym Ha 3emarbe: 25.10.2023
Aatym Ha npuem: 25.10.2023

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

Bpoj Ha 6aparbe 3a ucnutysare: 245023 X

MponpatHo nucmo (6p, aatym): /

| Bosea: Ha aeH 12.10.2023 roguHa, 0BNacTeHOTO Auue Hukona LIBETKOBCKM U3BPLLIW 3éMatbe Ha MpUMepok BoAa
3a nuerbe 3a TecTupare Ha PU3NYKO-XeMUCKa aHanmsa.

Il Onuc Ha MecTo Ha 3emarbe Ha npuMepouy: Boaara 3a nuerbe e 3eMeHa 0f Yelma BO YajHa KyjHa BO paanHKa
,TpB Yekop”, MunaguHoBLM.

Il MpumepoyuTe Ce 3eMEHM COI/IacCHO MNaH 3a 3emarbe Ha npumepouu: OB 7.3-02 MnaH 3a 3emare Ha
npuMmepoLMm.

IV CraHgapguM v metoau 3a 3emarbe Ha npumepouu: MKC ISO 5667-5:2007 — YnatcTBo 3a 3emarbe Ha
NPUMEpPOLM BOAA 32 NUeHbE 04 NPEYUCTUTENHU CTAHULM U BOAOBOAHMN AUCTPUBYTUBHU CUCTEMMU.

V [lononHysakba, OTCTanyBarba UM UCK/yYyBakba 0 METOAOT U 04, NAAHOT 33 3eMatbe Ha npumepouu: /

VI Pesyntartu:

KapaKTepucTuku Ha npumepoKkoT: Boga 3a nuere — Mpaguuka ,Mps Yekop”, MunaguHoeuu
(MMe, TProBcKo MMe, cepuja, AaTym Ha NPOM3BOACTBO

POK Ha Tpaeke, KOMYECTBO)

MepHa CoobpasHocr
Ha. 6poj -
a. 6poj Mapamenm Tocr meroa Pesynrart op, Heogpe FpaHu4HK 3aposonysa/
WUCNUTYBaHETO AeHocT BpPeaHoCTH Mpudarnuso/
L He 3aposonysa
245000523 | Boja MKC EN ISO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co 3agosonysa
Mupuc 1SO 13301:2018 H.4 / Hema 3ap0BONYBa
Bryc 1SO 13301:2018 H.4, / Hema 3a00BONYBA
Temnepartypa PY7.4-11x +10,5°C / 25°C 3ap0BONYBa
MaTtHocT MKC EN 1SO 7027-1: 2017 0,12 NTU / 1,5NTU 3af0BONYBa
pH MKC EN ISO 10523:2013 7,74 / 6,5-9,5 pH 33,080/1YBa
efMHULM
NoTpowysauka Ha KMnO, MEKC EN ISO 8467:2007 1,77 mg/L if 8 mg/L 3af0BoONYBa
En. cnposoanusoct MEKC EN 1SO 27888: 2007 770 puS/cm / 2500 pS/cm 3a40BONYBa
AmoHujak (NHs) MKC ISO 7150-1:2007 0,03 mg/L / 0,5 mg/L 3a4080/yBa
M3darue: 1

l Bepsuja; 4

[ Bo cuna 09: 20.06.20222.
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&y NNAB TABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U AIUJATHOCTUKA HA

Tec inpine

i EOﬂECTH KN }KHBOTHH MK BN ISOVEL 17028
Food(@lab 06 7.8-02 %
et Ay W3BELLTAJ O/} NABOPATOPMCKO UCTIUTYBAHSE MKC EN 1SO/IEC QI
AT - 0%
CO aKpe
( peguTMpaHo MocTpuparse) 17025:2018

Hutputi (NO3) MKC ISO 26777:2007 0,07 mg/L / 0,5 mg/L 3afosonysa
HutpaTtu (NOs) MKC ISO 7890-3:2007 11,3 mg/L A 50 mg/L 3ag080NyBa
Xnopuau MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3agoBsonysa
Heneso MKC 1SO 6332:2007 0,05 mg/L 4 0,2 mg/L 3ag0B0/y8a
Pe3snpayaneH xnop MKC EN I1SO 7393-2:2019 0,22 mg/L i 0,5 mg/L 3agosonysa

WcnnTyBaHWOT NpUMEpPOK rv 3agoBonysa KpuTepuymuTe 3a 6apaHnMoT napameTap cornacHo MNpasuAHWMKOT 3a 6e36efHOCT M KBAAWTET Ha
Bogata 3a nuerse (Cn.BecHuk bp.183/18 MNpunor 1).

BpemeHcku ycnosu: v' CoH4eBO O 06AaYHO [ NPOMEHAMBO 0 BpPHEXAMBO 0 Temnepartypa
HauyuH Ha cknaguparbe: nagunHUK

TemnepaTypa Ha NaAWNHKUK 33 TPAHCNOPT Ha NPUMepoKoT: 4 + 2°C

MDCTpIr‘IpaH:ETO € M3BPLWEHOD O CTPaHa Ha:

0 Knuent o ®ypa Nlab Hukona LisBeTKOBCKM (co akpeauTupaHa metosa)
n];i:efgume Ha NMUETO Koe ro M3BpLUKMAO MOCTPUparLeTo /
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-..\}:}‘ »‘--"i-"-’ 5y Opobpun: M-p Munuua Tpajnocua...{&:{{},}i’l‘?({(xiﬁq

; P-n Ha xemucka nabopatopmja

Aatym(m) Ha u3BeayBare Ha nabopaTopuckuTe akTMeHoOCTU: 25.10.2023-30.10.2023
[atym Ha uspasarbe Ha u3sewTajoT: 30.10.2023

Co ™ ce 03HaueHyBa HeaKpPeaUTUPaH METORL,

**Kora knuHertoT He Bapa u3jasa 3a coo6pa3HOCT BO M3BELWTAJOT CE U3BECTYBA MEPHATa HEOAPEAEHOCT, BO CUTE APYTM C/y4au MepHaTa HeogpeaeHocT, ce
npecmeTyea BO Pe3ynTaToT camo no Gaparbe Ha KNAMEHTOT.

*** ce 03HaYYBAAT METOAM Kou ce nobueHn oa cTpaHa Ha naGopaTopwja co Koja ®ya Nab uma cknyveHo aorosop 3a copaboTtka

MU3jasa 3a HenpucTpacHocT
PakosogcTeoTo Ha AMNTY ®ya /a6 [lO0-CKonje rapaHTUpa AeKa CUTe aKTUBHOCTU 3@ UCNUTYBaKEe ce M3BPLUYBaaT HENPUCTPACHO U
BO cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018, Cute OANYKM Ce HOCAT BP3 OCHOBa Ha O06jeKTUBHM AOKasu 3a
YCOrNaceHocCT co pedepeHTHUTE CTaHAApAM M BP3 OANYKUTE HE MOXKAT A3 B/MjaaTt ApYru MHTEPECK UAWM APYrH CTPaHU U HUKO]
Hema npaso Aa saujae Ha BpaboTeHUTe BO OAHOC Ha PesynTaTMTe OAHOCHO HeMa npaso Ha 6MNO KaKBU BHATPELHM,
HaZlBOpeLLHU, KOMEepUUjanHu, GUHAHCUCKK U APYT BUA NPUTUCOLM U BAUjaHuM]a.

3abenewra Bp. 1: PesyntaTute 0f TECTOBMTE CE OZAHECYBAaT Camo 3a MCMUTyBaHuTe npumepouyn. OBOj NPOTOKON HE cmee da ce penpodyumpa OceeH co
nMcMeHa ao3sona Ha nabopaTtopujaTa v BO LenocT.

3abenewra Bp. 2: NlaGopatopujara He oArosapa 3a BEPOLOCTOJHOCT Ha NOAATOUMTE AOCTABEHM 04 NOAHOCUTENOT BO BaparseTo 3a UcnuTyBatbe.

3aBenewka 6p. 3: Kora KNIWEHTOT U3BPLIKA 3ematbe Ha npumepouuTe, nabopartopujata He HOCM OATOBOPHOCT 33 PENPe3eHTaTUBHOCTa Ha NpUMepouvTe.
3aBenewxa bp. 4: MasewTajoT 0g nabopaToOPUCKOTO UCNIMTYBakbE Ce M3aasa Bo cornacHoct co NP 7.8 WU3secTyBatbe 3a pesyTaT.

3abenewxa Bp. 5: [okonky kaveHToT 6apa u3sewTajoT of NabopaTOPUCKO MCMMTYBarbe A COAPMW M3jasa 3a coobpaznoct, nabopaTtopujata nocranyea
COFNAacHo NPaBWAo 3a AOHECYBarbe Ha OANYKa 33 W3jasa 3a coobpasHoct. Osa npaswio e Bo cornacHocT co Touka 4.2.1 oA ILAC -G8:09/2019 Boguy 3a
LOHEecyBatbe Of/1yKa W U3jasa 3a coobpasHocT v rnacu:

Mpaeuno Ha 6MHapHa ogayKa 3a efgHoCTasHo npudakarse Kora:

- U3MepeHaTa BpeAHOCT e NoA rpaHuuara Ha npudatarse AL=TL— ,3aposonysa” nu

- U3MepeHaTa BPeAHOCT e Haj rpaHuuara Ha npudararse AL=TL- , He 3agosonyea *

COrNaCHO BAKEYKMOT NPABUNHWK Ha HALMOHANHOTO 3aKOHOAABCTBO.

3a6enewxa Bp. 6: CuTe akpeAUTMPaHK METOAW O/ ONCEroT Ha akpeauTaumja ce objasenu Ha seb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

| MzdaHue: 1 Bepsuja: 4 Bo cung od: 20.06.20222.




&Y/ IAB TABOPATOPUIA 3A UCMTUTYBAKE HA XPAHA U IVJATHOCTUKA HA
BONECTU KAJ HUBOTHU

TeeTnpuise
MEE EN ISOOEC 17025

F‘-f.af‘-fj-él 06 7.8-02
:;:-:-.:-:\:.\:;;::;::‘E:‘.".E:J M3BELUTA) O NTABOPATOPUCKO UCMNUTYBAHE
MKC EN ISO/IEC rome
(co akpeauTMpaHO MoCTpUpatbe) A Toig =en,

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

yn. ,,bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoHuja

UsBewwrTaj 6p.245023/6

MukpobuonoluKka aHanusa

Vime Ha BapatesnoT : JKIN Boposoa H. UnnHpeH

Apapeca Ha 6apatenoT : ya. 9 66 UnuHaeH - OnwTUHCKa 3rpaaa UnuHaeH

Jatym Ha 3emarbe: 25.10.2023
Odatym Ha npuem: 25.10.2023

Bpoj Ha 6apatbe 3a ucnurysarse: 245023
MponpaTHo nucmo (6p, aatym): /

| BoBepq;: Ha aeH 25.10.2023 roavHa, oBnacteHoTo vue Hukona LIBETKOBCKM U3BPLLUKM 3eMatbe Ha NpMMepok Boaa
3a nNuerbe 3a TecTuparse Ha MMKpobuoNoLKa aHanumsa.

Il Onuc Ha MecTo Ha 3emMatbe Ha npumepouu: BoaaTa 3a Nuerbe e 3emeHa 0/ YelliMa BO YajHa KyjHa Bo MpagnHKa
»Ip8 Yekop”, MunaguHoBUM,

Il MpumepouuTe ce 3eMEHM COrNacHO NAaH 3a 3emarbe Ha npumepoum: OB 7.3-02 lnaH 33 3emarbe Ha

NpPMMEpPOLM.

IV CraHpapau M metoau 3a 3emarbe Ha npumepouu: MKC ISO 19458:2009 — 3emarbe Ha npumepouu 3a
MMKpOﬁHOﬂOU.IHa aHanmila.

V [lononHyBarba, OTCTanyBaka UAKM UCKAYYyBakba 04 METOA0T M O NJIAHOT 33 3ematbe Ha npumepoum: /

VI Pesyntatu:

1.KapaKTepucTUKK Ha npumepoKoT: Boga 3a nuerbe — Mpagunka ,Mpse Yekop”, MunaguHosum
(Mme, TProBCKO MMeE, Cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaere, KONWYECTBO)

. CoobpasHoct
Wa. 6poj
Aa. bpoj Napamerpu Tecr merop, Pesyntat opg, Heoapepe- FpaHKu4YHK 3aposonysa/
WCNUTYBaHETO Hoer ** BpegHocTH MNpudarnuso/
He 3agoBonyea
245000623 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonyea
Konudpopmuu Baktepun MHKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonyea
E.coll MKCEN 150 8308-1 | 0 cfu/100ml / 0cfu/100ml | 3aposonysa
Enterococcus faecalis MHKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
CyndutopeayLypayki MKC EN IS0 26461-2 | 0 cfu/100m| / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerbe MUKPOOPraHW3mMK MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonyea
Ha KynTypa 22°C
Bpoerse MUKpoOpraHusmm MKCEN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Ha KynTypa 37°C

McnuTyBaHMOT NPUMEPOK M 3a40B0/YBa KpUTEPUYMUTE 33 BapaHWTe NapameTpu cornacHo MNpaBuaHUKOT 3a besbegHocT U
KBaNMUTET Ha BojaTa 3a nuerbe (Cn.BecHuk Bp.183/18 Mpunor 1 u Mpunor 4).

Haoauue: 1

| Bepzuja: 4

| Bo cuna oo: 20.06.2022:
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®Y[1 IAE IABOPATOPMJA 3A UCTIUTYBAHSE HA XPAHA U IMIATHOCTUKA HA |
2 BO”ECTH KN H{MBOTH” MEC BN SO 17008
Foodlab 3 %
.':'::::':.%w:.:.: M3BELLTAJ O4 NABOPATOPUCKO UCNATYBAHE MKgiLlISSg:jIEC @/ .
AT - 076
CO aKpeaAuMTUPaAHO MOCTpHMpakbe ‘
(CrAKpRRITAD phpse) 17025:2018
BpemeHcKM ycnosu: v coHYeBO O 06013a4HO O NPOMEHAMBO L[ BPHEXAMBO [ TemnepaTtypa

HauuH Ha cknaguparbe: NaguHUK
Temnepatypa Ha NaAWNHWK 338 TPAHCMNOPT Ha npumepokoT: 4 +2°C

MocTpupareTo e M3BPLUEHO Of CTpaHa Ha:

o &dyp a6 HuKkona LiBeTKOBCKMK (co akpeautnpaHa metoaa)... of ...
/vime, NpesMme Ha NMLETO KOe ro M3BPLLMA0 MOCTPUPaHeTo /

MN3paboTtun: Enexa fOprMeBr.Ka....... Op0bpun: AHOPEa BOLWKOCKE. ... v eeveeicrereennen.

(3 ayvri NAB P-n Ha mukpobuonolwka nabopatopuja

Oatym(n) Ha n3seayBarse Ha na6oparopucaﬁ_‘reyak;uar-locm: 25.10.2023 -28.10.2023
[atym Ha usaasarbe Ha ussewTajot: 30.10.2023" ¢~ -

Co * ce 03HauyyBa HEaKPEAWTHUPEH METOL

**Kora knuHetoT He bapa uzjaea 3a coobpa3HOCT BO M3BELUTAJOT CE W3BECTYBa MEPHATa HEOAPEABHOCT, BO CUTE APYIW CAyYan MepHaTa HeOAPEAEHOCT, Ce
NPECMETYBA BO PE3YNTATOT camo no Baparse Ha KAMEHTOT.

*** ce 03HAYYBAAT METOAM KoM ce aobueHn og cTpaHa Ha nabopatopwja co koja ®ya Nlab uma cknydeHo gorosop 3a copaboTka

Msjasa 3a HenpucTpacHocT

PakosopgcreoTo Ha ANTY ®ypg /1ab A00-Ckonje rapaHTUpa AeKa CMTe aKTMBHOCTKU 3@ UCNIMTYBakbe Ce M3BPLUYBaaT HenpucTpPacHo 1
BO cornacHoct co 6apararta Ha MKS EN ISO/IEC 17025:2018. Cute oANyKM Ce HOCaT BP3 OCHOBa Ha O6jeKTMBHM AOKasu 3a
ycornaceHocT co pedepeHTHUTE CTaHOapAU M BP3 OANIYKUTE HE MOMAT Aa BAMjaaT ApYru MHTEpecu Wau ApYru CTpaHu U HUKO]
HeMa npaso Aa Baujae Ha BpaboTeHWTE BO OAHOC Ha PE3yATaTUTE OAQHOCHO HemMa NpaBo Ha O6MNO KaKBW BHaTPELUHM,
HaABOPELIHU, KOMEPLUjanHU, GUHAHCUCKU U APYT BUA NPUTUCOLM W BAKjaHuja.

3abenewxa Bp. 1: PesyaTatuTe of TECTOBMTE Ce OAHECYBaaT Camo 3a MCMMTYBaHWTe npumepoun. OBOj NPOTOKON HE CMEE Aa ce penpofyurpa OcBeH co
nucmeHa 4o3sona Ha nabopaTopujaTa v BO LENocCT.

3a6enewxa bp. 2: labopaTopujaTa He OAroeapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTABEHK DA NOAHOCUTENOT BO BapatbeTo 3a UCNUTYBatkbe.

3abenewka bp. 3: Kora KAMEHTOT U3BPLIWA 3EMatbe Ha NpumepouuTe, nabopaTtopwjaTa He HOCW OATOBOPHOCT 33 PENPEe3eHTAaTMBHOCTa Ha NpUMepoLuTe.
3Jabenewsa Bp. 4: M3sewTajoT o4 NabopaTOPUCKOTO MCNKUTYBaLE Ce M3Aasa Bo cornacHocT co MNP 7.8 WapecTyBarse 3a pesyntaru.

3aBenewxa Bp. 5: [JOKOAKY KaveHToT Bapa w3sewTajoT o4 NabopaTopUCKO WMEMKUTYBakbe A3 COApM w3jasa 3a coobpasnoct, nabopartopwjata noctanyea
COr/IacHO NPaBWUAD 32 AOHECYBarbe Ha Of/yKa 3a u3jasa 3a coobpasHocT. OBa NpaBuno e BO COMNacHoCT co Touxa 4.2.1 og ILAC -G8:09/2019 Boany 3a
NOHeCYBakbe OANYKa 1 W3jaBa 3a coobpasHOCT v rnacu:

Mpaeuno Ha BuHapHa ogYKa 33 eAHOCTaBHO Npudakaree Kora:

- M3MepeHaTa BpeaHOCT e NOA rPaHKLaTa Ha Npudakarbe AL=TL - 3aposonysa” unm

- U3MEepeHaTa BPeAHOCT e Hag rpaHuLaTa Ha npudakare AL=TL- , He 3agosonysa ”

COrNacHo BaMeYKMOT NPaBUAHMK HA HAUMOHANHOTO 33KOHO4ABCTBO.

3aBenewka bp. 6: CUTe aKPEAUTUPEHW METOAM OF ONCEroT Ha akpeaMTaumja ce objaseqw Ha seb cTpaxata www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepzuja: 4 Bo cuna oo: 20.06.20222 J

2/2




