&y NAB IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U AUIATHOCTUKA HA

BONECTU KAl .{MBOTHMH

Ob 7.8-02
MBBELIJ'I('AJ oAa nAEOPZTg:nHO(;IT(O"HEC':I:;WBA!-bE MKC EN ISO/IEC
CO aKpeauTUpaH pup 17025:2018

Tee rpune
AMRCEN SOV 1TO2E

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

MU3sewTaj 6p. 268823/1 X

XemucKka aHanusa

Mme Ha Bapatenort : JKM Boposog H. UnnHaeH
Apgpeca Ha BbapaTtenot : yn. 9 66 UnuHpeH - OnwTHHCKa 3rpaga Unuupex

datym Ha 3emarse: 15.11.2023
daTtym Ha npuem: 15.11.2023

Ten.

:02 2781 166

e-mail: info@foodlab.com.mk

Bpoj Ha 6aparse 3a ucnutysarse: 268823 X
MponpaTHo nucmo (6p, aatym): /

| Boep: Ha peH 15.11.2023 roguHa, oBNacTeHoTo nuLe HUKona LIBeTKOBCKKM M3BPLUK 3ematkbe Ha NPUMEpPOK BoAa
33 nuetbe 3a TecTUpare Ha GU3NYKO-XeMUCKa aHanu3a.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoun: BoaaTta 3a nuerbe e 3emeHa opa Yewma 6p. 2 so OV " bpaka
MunaguHosuM"-TeKkuja.

I MpumepouuTe ce 3emMeHM COrNacHO NAaH 3a 3emare Ha npumepouu: OB 7.3-02 MnaH 3a 3emarbe Ha
npUmepoLM.

IV Cranpgappm u metoamu 3a 3emare Ha npumepoum: MKC ISO 5667-5:2007 — YnaTtcTBo 3a 3emarbe Ha
npumMmepoun Boaa 3a nuerbe o4 NPeYnCcTUTENHU CTaHULUMU U BOAOBOAHU AUCTPUBYTUBHU CUCTEMMU.

V [lononHysaiba, OTCTanyBaka MM UCKAYYyBakba 04 METOAOT U Of NNAHOT 3a 3eMakbe Ha NpUMmepoLu: /

VI Pesynraru:

KapakTepucrukn Ha npumepokoT:Boaa 3a nuerse — OY " Bpaka MunaguHoBuu"-Tekuja.

(Mme, TProscko ume, cepuja, A3TYM Ha NPOU3BOACTBO, POK Ha T

paere, KONWYecTso)

: MepHa CoobpasHocr
WUp. 6poj Napamerpn Tecr merog, Pesynrar op, Heoppe- FpaHuyHK 3apgosonysa/
MCNUTYBaHETO AeHoct BpeAHOCTH MNpudartnuso/
bk He sapoBsonysa
268800123 | boja MKC EN ISO 7887:2011 1,4 mg/L Pt/Co / 20 mg/L Pt/Co 3a/0B0/YBa
Mupuc IS0 13301:2018 H.4 / Hema 3a40B0ONYBa
Biyc ISO 13301:2018 H.4 / Hema 3a40B0/yBa
TemnepaTtypa P.Y7.4—-11x +10,3°C / 25°C 3aposonysa
MaTHocT MHKC EN ISO 7027-1: 2017 0,16 NTU / 1,5 NTU 3afosonyea
pH MKC EN ISO 10523:2013 7,51 / 6,5-9,5 pH 3ap0BoNyBa
equHMLM
MNoTpowysauka Ha KMnO, MKC EN ISO 8467:2007 2,02 mg/L / 8 mg/L 3apoB0nyBa
En. cnposogamsoct MHKC EN ISO 27888: 2007 788 uS/cm / 2500 pS/cm 3ag0BonyBa
AmomHujar (NH4) MKC ISO 7150-1:2007 0,16 mg/L 7 0,5 mg/L 3afoBonyBa

Badanue: 1

Bepauja: 4

| Bo cuna 0d: 20.06.20222.
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oy IAB TABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U JUIATHOCTUKA HA

Tecinpuine

F d 5[ b BOJIECTU KAJ }XUBOTHU MEE BN ISOUEE 17025
ood@la 7 H
s e M3BELUTAJ O4 NABOPATOPUCKO UCINMATYBAHE MK%IEI,E;.ISS?J:;?EC @/ }
CO aKpeauTUpPaHO MOoCTpupatbe
(ca axpapwTp prpsies) 17025:2018
HutpuTi (NO3) MKC ISO 26777:2007 0,11 mg/L / 0,5 mg/L 3afoBONYBa
Hutpatu (NO3) MKC I1SO 7890-3:2007 16,8 mg/L / 50 mg/L 3a[0BONYBa
Xnopuam MKC ISO 9297-2007 10,64 mg/L / 250 mg/L 3af0B0NYBa
Heneso MKC ISO 6332:2007 0,10 mg/L / 0,2 mg/L 3apo0BONyBa
PesnayaneH xnop MKC EN 1SO 7393-2:2019 0,26 mg/L / 0,5 mg/L 3ap0BoNyBa

WMcnuTyBaHWoT NPUMEPOK M 3al0BONYBa KpuTepuymuTe 3a GapaHwoT napameTap cornacHo MNpaBuaHWKOT 3a 6e36eAHOCT U KBAAWTET Ha
Bofata 3a nuerbe (Cn.BecHuk bp.183/18 Mpwunor 1).

BpemeHCKM yCnoBu: 0 coHyeBo ¥ 06/1a4HO O MPOMEHNMBO [ BPHEX/AMBO [ Temneparypa
HauyuH Ha cknaguparbe: NaguaHuK

TemnepaTypa Ha NaAWNHWUK 33 TPAHCNOPT Ha NpumepoKoT: 4+ 2°C

MocTpupareTo e W3BPLUEHO Of CTPaHa Ha:

o KnuneHt o ®yp Nab Hukona LiBeTKOBCKM (co akpeauTMpaHa meToaa)....
/VME, Npe3nme Ha IMLETO Koe ro U3BPLIMAO MOCTP

A ' ) o
MU3pabotun: M-p MeaHa Cnacecka oA 50 Opobpun: M-p Munuua Tpajxoma%éffi”.%ff(f{’_;

P-n Ha xemucka nabopaTopuja’

[atym(1) Ha u3BeayBarbe Ha NabopaTopPUCKUTE aKTUBHOCTK: 15.11.2023-20.11.2023
[atym Ha usgasarbe Ha ussewrTajot: 20.11.2023

Co * ce D3HaYeHYBa HeAKPeaUTURaH MeToq

**Kora knuHeToT He Hapa u3jaea 3a coobpasHOCT BO M3BELUTAjOT CE N3BECTYBA MEPHAaTa HeoAPeaeHOCT, BO cuTe Apyrv Cy4an mepHaTa HeoapeagHocT, ce
npecmerysa BO Pe3yNTaToT camo no baparbe Ha KAWEeHTOT,

**% co 03HayyBaaT METOAM Kou ce foBueHn of cTpaHa Ha naboparopuja co koja @yg /1ab uma cknyyeHo Joroeop 3a copaboTka

WU3jaea 3a HenpucTpacHocT
PakoeoacTeoTo Ha ANTY ®yp /lab AO0-CKonje rapaHTUpa AeKa cuTe akTMBHOCTM 33 MCNUTYBatbe Ce U3BpLIyBaaT HENpPUCTPacHO U
BO cornacHocT co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute oA/yKu ce HOCaT BP3 OCHOBa Ha o06jekTMBHM OOKasu 3a
YCOFNAceHOCT cO pedepeHTHUTE CTAHAAPAM M BP3 OANIYKUTE HE MOXKAT Aa B/IMjaaT APYr WHTEPECH UK APYTU CTPaHK w1 HUKO]j
HemMa npaso pa BAvjae Ha BpaboTeHWTe BO OAHOC HA pesynTaTuTe OAHOCHO Hema npaso Ha 6MN0 KakBM BHATPELUHW,
HaABOPELIHM, KOMEPLMjanHu, GUHAHCUCKM M APYT BUA NPUTMCOUM U BAMjaHK]a.

3a6enewxa bp. 1: Peaynrature o4 TECTOBMTE Ce OAHECYBAaT Camo 33 MCMUTYBaHMTE MPUMEPOUM. OBOj NPOTOKON He cvee A3 Ceé pPenpoayunpa ocseH co
nucmeHa 4o3eona Ha nabopartopujata v BO LenocT.

3Jabenewka bp. 2: laGopaTopujaTta He 04roBapa 3a BePOAOCTOjHOCT HA NOAATOLMTE A0CTaBEHW O/ NOAHOCMTENOT BO Bapatbero 3a UCNMTYBarbLE.

3a6enewka Bp. 3: Kora KAMEHTOT M3BPLIKA 3eMatbe Ha NpumepouwTe, nabopaTopujata He HOCM OATOBOPHOCT 33 penpeseHTaTMBHOCTa Ha NPUMEPOUMTE.
3a6enewxa bp. 4: MasewrTajoT o4 nabopaTopUCKOTO MCMIUTYBakbe Ce W34aBa BO COMNACHOCT CO MNP 7.8 W3secTyBatbe 3a pe3ynTaTu.

3abenewxa bp. 5: [lokonky KiveHToT 6apa u3sewTajoT of NaboPaTOPUCKO WCNUTYBabE 03 COAPHM w3jasa 3a coobpasHoct, nabopatopujata nocranysa
COrnacHo Npasw/o 3a AOHecyBarbe Ha OANYKa 3a w3jasa 3a coobpasHoCT. OBa npaeuno e Bo cornacHoct co Touka 4.2.1 og ILAC -G8:09/2019 Boawy 3a
[oHecyBarbe Of4NYKa U U3jasa 3a c006PasHOCT K rnack:

Mpaeuno Ha 6uHapHa oaNYKa 33 eHOCTABHO Npydakaree Kora:

- M3MepeHaTa BPeAHOCT € N0/ rpaHuuaTa Ha npudakatbe AL=TL - ,3aposonyea " nnum

- M3MepeHaTa BPeAHOCT e Haj rpaHuuaTa Ha npudaratbe AL=TL- , He 3a4080/YBa .

COrNAcHO BaMEYKMOT NPaBuAHWK Ha HaUWOHANHOTO 3aKOHOAABCTBO.

3aBenewra Bp. 6: CuTe akpeanTUPaHW METOAM OF ONCeroT Ha akpeguTaumja ce objaseHu Ha Beb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Wadawue: 1 Bep3auja: 4 Bo cung 0d: 20.06.20222. l
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oY/ IAB IABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U AUIATHOCTUKA HA

Tectnpame

BOJIECTU KAJ {UBOTHM VIRC TN ISOUEC 17025
i 06 7.8-02 o
M3BELUTAJ O[] TABOPATOPUCKO UCMUTYBAHE MKC EN 1SO/IEC el
(co akpeauTUpaHo mocTpuparse) Lnasaais

Ten.: 02 2781 166

yA. ,bopuc Tpajkosckun” 6p.130
e-mail: info@foodlab.com.mk

1000 Ckonje, MakeaoHuja

U3BewTaj 6p.268823/1

MukpobuonolKa aHanunsa \

Mme Ha BapaTtenot : JKM Bogosog H. UnuHgeH
Apnpeca Ha 6apatenort : yna. 9 66 UnuHaeH - OnwTUHCKa 3rpaga MnnHgeH

L i
Aatym Ha 3emarbe: 15.11.2023 - Bpoj Ha 6apatbe 3a ucnutysarse: 268823 E:
Aatym Ha npuem: 15.11,2023 MponpatHo nucmo (6p, aatym): /
I Boea: Ha aeH 15.11.2023 roauHa, oBaacteHoTo nue Hukona LiBeTKOBCKM M3BPLUKX 3eEMarbe Ha MPUMEPOK Boaa 1

3a NUere 3a TecTupakbe Ha MMHPOGHOHDLLIHEI dHanm3a.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: BosaTta 3a nuerbe e 3eMeHa 04 Yelma 6p.2 Bo Toaner Bo OQY
»Bbpaka MunaguHosuu”, Tekuja.

I NMpumepounte ce 3emMmeHM COrnacHo NAaH 3a 3emarbe Ha npumepouu: Ob 7.3-02 MnaH 3a 3emarbe Ha
NPUMEPOLM,

IV Cranpapan u metogm 3a 3emarwe Ha npumepoum: MKC SO 19458:2009 — 3emarbe Ha npumepoLM 3a
MWKPOBUMONOLIKA aHanum3a.

V AononHysatba, oTcTanysara WM UCKAYYYBakba 0F, METOA0T 1 04 NNAHOT 32 3emarbe Ha npumepoum: /
VI Pesynraru:

1.KapakTepuctuku Ha npumepokor: Boaa 3a nuerse — 00Y. »Bpaka MunaguHosuu”
(Ume, Tproecko ume, Cepwja, 4aTym Ha NPOU3BOACTBO, POK Ha TPaeke, KONMYecTeo)

|
MepHa CoobpasHocr
WUpa. 6poj
A. bpoj Napamerpm Tect meTon Pesynrar op Heoapene- FpaHuuHKM 3aposonysa/
MCNUTYBaKLETO HocT ** BPeaHoCTH Mpudarnuso/
He 3agoBonysa
268800123 Pseudomonas aeruginosa MKC EN I1SO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Konudopmum Gaktepuu MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apgosonyea
E.coli MKCEN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Enterococcus faecalis MKC EN 1SO 7899-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
Cyndutopeayuypaqku MKCEN IS0 26461-2 | ( cfu/100ml| / 0 cfu/100ml 3agosonysa
aHaepobu
Bpoere mukpoopraHnamm MKC EN IS0 6222 4 cfu/ml / 100 cfu/ml 3aposonyea
Ha Kyatypa 22°C
bpoerse mukpoopraunsmm MKCEN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonyea
Ha Kyntypa 37°C

McnnuTyBaHWMOT NPUMEPOK 1 3340B0YBa KPUTEPUYMUTE 33 GapaHuTe napameTpu cornacHo MpasUAHUKOT 33 6esbegHocT U
KBANMTET Ha BoAaTa 3a nuetrbe (Cn.BecHuk bp.183/18 Mpunor 1 m Mpwunor 4).

Haoanue: |

I Bepzwja: 4

| Bo cuna od: 20.06.20222
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oY/, NAB JIABOPATOPUIA 3A UCTIUTYBAHSE HA XPAHA U AUIATHOCTUKA HA

& BONECTU KAJ XUBOTHM
Food@élab 06 7.8-02
e ——— WM3BELLUTAJ O IABOPATOPUCKO UCMUTYBAHE

MKC EN ISO/IEC
17025:2018

(co akpeguTMpaHO MOCTpUpatLe)

BpemeHCKM ycnosu: O coHyeBo [ obnayHo O NPOMEHNMBO v/ BpHEW/MBO [ Temnepatypa
HayuH Ha cknagupare: NagunHuK
by TemnepaTypa Ha NaAWHUK 3@ TPAHCTMOPT Ha NPUMepoKoT: 4+ 2°C

i MocTpupareTo € U3BPLIEHO 04 CTPaHa Ha:

o ®yp Nlab Hukona LIBETKOBCKM (co akpeanTupaHa MeToaa).... g fofee fovnrunnnn. 4
/vime, ?SB_Q@EH? NLIETO KOE FO U3BPLIKAO MOCTPUPaHETO /

_" 'r__ ¢
M3paboTun: Enexa Fopruescka.....|., ! g = Opobpun: AHapea EomKOCHa.../
; P-n Ha muKkpobuonolKa nabopatopuja

R

I

g [Jatym(n) Ha u3seaysaroe Ha nabopaTopuckuTe akTMBHOCTM: 15.11.2023 -18.11.2023

[aTym Ha M3aaBarbe Ha M3BeLTajoT: 20.11.2023

Co * ce 03HauyBa HEAKPEAUTUPEH METOA,

**Kora KAMHETOT He Bapa uajasa 3a cO06PAIHOCT BO M3BELUTAJOT Ce M3IBECTYBA MEPHATa HEOAPEAEHOCT, BO CUTE APYry Ciy4an MEpHaTa HeOAPEARHOCT, Ce
npecmeTyea BO pe3yNTaToT camo no Haparbe Ha KAMEeHTOT.

*%% ca 03HaYYBAAT METOAM KO Ce AoBWeHu oa cTpaHa Ha naboparopwja co Koja dya Nab uma cknydeHo aorosop 3a copaboTka

M3jaea 3a HenpucTPacHocT

PakosoacTeoTo Ha ANTY dypa Nlab A00-Ckonje rapaHTUPa AeKa CUTe aKTUBHOCTW 3a MCNKUTYBaKE Ce U3BPLIYBAaT HEeNpUCTPacHo 1
B0 cornacHoct co Gaparata Ha MKS EN ISO/IEC 17025:2018. Cute oa/yKu ce HOCAT Bp3 OCHOBA Ha objekTMBHM AOKa3M 3a
yCOrnaceHocT co pedepeHTHUTe CTaHAAPAW W BP3 OANYKWUTE HE MOXKaT Aa BAKjaaT APYrM WHTEPEeCH Uan Apyry CTPaHU U HUKO]
Hema npaso Aa Bnujae Ha BpaboTeHWTe BO OAHOC Ha pesynTaTUTe OAQHOCHO Hema npaBo Ha 6uNO KaKBW BHATPELUHW,
i HaABOPELWHU, KOMepLUUjanHu, GUHAHCMCKK U APYT BUA NPUTUCOLMU U BAMjaHuUja.

3aBenewxa bp. 1: Peayntatute Of TECTOBMTE Ce OAHECYBAAT CaMO 3a UCAUTYBaHUTE npumepouy. OBOj NPOTOKON HE CMee Aa Ce penpoayuMpa OCBeH co
nucmeHa ao3asona Ha nabopartopujara v Bo LenocT.
3abenewxa bp. 2: labopatopwjaTta He oArosapa 33 BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTABEHU Of NOAHOCHTENOT BO 6aparbeTo 33 UCMUTYBatLE.
3aBenewka bp. 3: Kora KAWEHTOT M3BPLIWA 3eMatbe Ha NpUMepouunTe, naBopatopujaTta He HOCKM 0ArOBOPHOCT 3a Penpe3eHTaTMBHOCTa Ha npumepouuTe.
\ 3aBenewxa bp. 4: M3sewTajoT on NaBoPaTOPUCKOTO UCNWUTYBAKLE CE U343Ba BO cornacHocT co MNP 7.8 W3secTysarse 3a pesynratu.
| 3a6enewna bp. 5: [lokonky knueHToT Bapa uaselwTajoT of nabopaTopWCKO MCNWTYBarLE A3 COAPHAN uajasa 33 coobpasnoct, nabopatopujara nocranyea
* COrNacHo NPasWno 33 AOHecyearbe Ha oAnyKa 3a u3jasa 33 coobpasHoct. OBa Npasuno e BO COrNACHOCT CO Touka 4.2.1 og ILAC -G8:09/2019 Bogwuu 3a
[OHecyBarbe OfNYyKa v U3jaBa 3a coobpasHOCT W rnacu:
Mpasuno Ha BUHapHa 0ANYKa 33 @AHOCTABHO npudakarse Kora:
- U3MepeHaTa BpeaHOoCT e NOJ4 rpaHnuuUaTa Ha npudanarbe AL=TL— ,3anosonysa’ unm
- U3MEepeHaTa BpeAHOCT e Haf rpaHuuaTa Ha npudakarbe AL=TL- , He 3agoBONYBa )
COFNECHO BAMEYKUOT NPaBU/IHWK Ha HALMOHANHOTO 3aKOHOAABCTBO.
3a6enewxa bp. 6: CuTe akpeaUTMPaHWU METOAM Of ONCEroT Ha akpeawuTauwja ce objasenu Ha se6 crpaaTta www.iarm.gov.mk v www.foodlab.com.mk.

rnzdanue: 1 Bepaja: 4 Bo cuna od: 20.06,20222 j
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