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MEC EN ISOVIEC 17028

&y NAB IABOPATOPUIA 3A UCTTUTYBAHE HA XPAHA U IUJATHOCTUKA HA
BOJIECTU KAJ }{MBOTHMU

Foodlab 057802
i M3BELLTAJ Of1 NABEOPATOPUCKO UCNUTYBAHE MKC EN I1SO/IEC
(co akpeauTUpaHo mocTpuparse) 17025:2018

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

yn. ,Bopuc Tpajkoscku” bp.130
1000 Ckonje, MakepoHuja
U3Bewraj 6p. 275223/2 X

Xemucka aHanmsa

Wme Ha 6apaTenot : JKM Bogosog H. UanHaeH
Anpeca Ha baparenoT: yn. 9 66 UnunaeH - OnwTuHCKa 3rpaga UnnHAeH

Bpoj Ha bapatbe 3a ucnutysarse: 275223 X
MponpatHo nucmo (6p, aatym): /

Hdatym Ha 3emarve: 23.11.2023
OaTtym Ha npuem: 23.11.2023

| BoBea: Ha nen 23.11.2023 roguHa, 0BAacTeHOTO nuue Hukona LiBeTKOBCKM U3BPLLM 3eMatbe Ha NPUMEPOK BOAA
3a NUeHE 3a TecTMpare Ha PU3IUYKO-XeMUCKa aHanus3a,

I Onuc Ha mecto Ha 3emarbe Ha npumepoum: BogaTa 3a nuerse e 3emeHa 04 4ajHa KyjHa Bo OOY ,Ko4o Pauun®,
MeTposgel,.

Il MpumepouuTe ce 3eMeHM COrnacHO nAaH 3a 3emarbe Ha npumepouu: OB 7.3-02 MnaH 33 3emarbe Ha
npumepoum.

IV Cranpapam n merogm 3a 3emare Ha npumepouu: MKC ISO 5667-5:2007 — YnaTcTeo 3a 3emarbe Ha
NPUMEPOLIM BOAA 3a Nierbe 04 NPEYUCTUTENHU CTaHULMW U BOAOBOAHMU ANCTPUBYTUBHU cUCTeMM.

V AononHysatsa, oTcTanysarba UAM UCKAYYYBakba OA METOAOT 1 04 NNIAHOT 3a 3eMatbe Ha NpumepoLu: /

VI Pesynraru:

KapakTepuctukiu Ha npumepokoT: Boga 3a nuerbe — O0Y »Kouo Pauun“, Nerposey
(vme, Tproscko ume, cepuja, 4aTym Ha MPOWU3BOACTBO, POK Ha Tpaekbe, KOAWYEecTRo)

MepHa Coobpasnocr
Wp. 6poj o

A. 6poj Napamerpn Tecr meron Peaynrar og Heogpe FpaHuuHK 3aposonysa/
UCMUTYBakeTo | AeHocT BPEgHOCTH Mpudarnueo/
ok He saposonysa

275200223 | Boja MKCEN ISO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co 3apoBoNysa

Mupmc ISO 13301:2018 H.0 / Hema 3af0Bonysa

Bryc I1SO 13301:2018 H.O / Hema 3a40BoNYBa

Temneparypa P.Y7.4-11x +10,3°C / 25°C 3aao0BoNyBa

MaTtHocT MKCEN ISO 7027-1: 2017 0,15 NTU / 1,5NTU 3agosonysa

pH MKC EN ISO 10523:2013 7,37 / 6,5-9,5 pH 3a40BoNyBa

efuHULM

MNoTpowysayka Ha KMnO, MKC EN ISO 8467:2007 1,94 mg/L / 8 mg/L 3afoBonysa

En. cnposognusoct MKC EN ISO 27888: 2007 524 uS/cm / 2500 puS/ecm 3ajoBonyBa

AmoHujak (NHg4) MKC ISO 7150-1:2007 0,03 mg/L / 0,5 mg/L 3agoBonysa
L M3darue: 1 Bepsuja: 4 | Bo cuna 0d: 20.06.2022e, —‘




&Y NAE IABOPATOPUIA 3A UCTIUTYBAIE HA XPAHA U OUIATHOCTUKA HA —
i BOMECTY KAJ JKMBOTHM WA O T
Fz}od@lab 06 7.8-02
e M3BELLTAJ OZ1 IAGOPATOPUCKO UCTTUTYBAKE -
(co akpegMTUpaHO MOCTpUpatbe) MKC EN IS0/IEC
17025:2018
Hutputu (NO3) MKC 1SO 26777:2007 0,07 mg/L / 0,5 mg/L 3afoBonysa
Hutpatu (NO3) MKC ISO 7890-3:2007 9,6 mg/L / 50 mg/L 3a40B0/YBa
Xnopuau MKC 1SO 9297-2007 3,55 mg/L /4 250 mg/L 3a0B0/1yBa
Meneso MKC 1SO 6332:2007 0,06 mg/L / 0,2 mg/L 3a40B0/YyBa
PeswayaneH xnop MKC EN ISO 7393-2:2019 0,25 mg/L / 0,5 mg/L 3a40BONYBa

McnuTysaHMoT NPUMEPOK T 33af0BOJIYBa KpuTepuymuTe 33 6apaHuoT napamerap cOrMacHo MpasunHukoT 3a 6e3beHOCT U KBAAMTET Ha
BoAaTa 3a nuerse (Cn.BecHuk Bp.183/18 Mpunor 1).

BpemMeHCKW YCNoBMK: v/ coHyeBo O oBnayHo O NMPOMEHNMBO [ BPHEXAMBO O TemnepaTtypa
HauuH Ha cKknaauparse: NaguNHUK

TemnepaTypa Ha NagvAHVK 33 TPAHCMOPT Ha NPUMEPOKOT: 4 7€

MoOCTpUParLeTo & W3BPLLEHD 04 CTPaHa Ha:

0 Knunent o ®ya /1ab Hukona LiBeTKOBCKM (co akpeanTUpaHa MeToaa).... ... 7
/Me, Npesume Ha JIMLETO KOe ro U3BPLINI0 MOCTPUPaLEeTOo

WU3pabotun: M-p MeaHa Cnacecka...........i.4

[NaTym(u) Ha u3BeayBatbe Ha 1abopPaToPUCKUTE KTUBHOCTM: 23.11.2023-27.11.2023
Datym Ha usgasatbe Ha ussewwTajot: 27.11.2023

Co * ce 03HaYeHYBa HeaKpPeaUTUPaH MeToq

**Kora kaMHeToT He Gapa wajaea 3a coobpasHocT B8O W3BELITAjOT Ce M3BECTYBa MEPHaTa HeOAPEAEHOCT, BO CWTE ApYrM Cly4an mepHaTa HeogpeAeHocT, ce
npecmeryBa BO Pe3y/ITATOT Camo no Bapatbe Ha KNAMEHTOT.

#+% co p3HauyBaaT METOAN KW ce aobnenw og cTpana Ha naBopatopmja co Koja ®ya Jlab uma cknyyeHo A0roBop 3a copabotia

W3jaBa 3a HeNpUCTpacHocT

PakosoacTsoTo Ha ANTY ®ya N1ab [00-CKonje rapaHTMpa fieKa CUTe aKTUBHOCTH 33 MCMUTYBakbE Ce U3BPLIYBAAT HEMPUCTPACHO U
BO cornacHocT co bGaparearta Ha MKS EN ISO/IEC 17025:2018. CuTe OANYKM Ce HOCAT BP3 OCHOBA Ha o6jeKTMBHM OOKasuW 3a
yCOrnaceHocT co pedepeHTHUTe CTaHAAPAW U BP3 OANYKUTE He MOXXaT Aa BAMjaaT ApYru WHTEpecu Uau ApYru CTpaHn u HWKOj
Hema npaso Aa BAujae Ha spaboTeHuTe BO OAHOC Ha pesyaraturte 04QHOCHO Hema Mnpaso Ha 6MNO KaKBW BHaTPeLWHW,

HaABOPELHH, KOMepUMjanHu, GUHAHCUCKK U APYT BUA NPUTUCOLN U BAWjaHKja.

3aBenewna Bp. 1: Peayntature of TECTOBMTE Ce OAHeCysaar camo 3a McnuTyBaHuTe npumepouu. OBOj NPOTOKON He cmee Aa ce penpoayumpa OCBEH CO
nucmeHa ao3sona Ha naboparopujara U BO LENOCT.

Jabenewxa Bp. 2: NabopaTopwujara He 0AroBapa 33 BEPOAOCTOjHOCT Ha NogaTouuTe [OCTaseHu o NOAHOCUTENOT BO HaparbeTo 33 MCNUTYBabe.

JaBenewka Bp. 3: Kora KAWEHTOT M3BPIIWA 3eMatbe Ha npumepouuTe, nabopaTtopujata He HoCK 0ATrOBOPHOCT 32 Penpe3seHTaTMBHOCTa Ha NpUMEPOLMTE.
3abenewka bp. 4: WasewTajoT o nabopaTopuckoTo MCnWUTyBatbe Ce M34asa Bo COrNacHocT co MNP 7.8 WasecTyBatbe 33 pesynTatu.

JaBenewnra bp. 5: [Jokonky kauerToT Bapa W3BELTajoT 04 NaboOPaTOPUCKO WCNWTYBakbe A3 coapu M3jasa 3a coobpasHoCT, nabopatopwjata nocranysa
COTNAcHO NPaBWo 3a AOHEecyBarbe Ha OANYKa 3a u3jasa 3a coobpasnoct. OBa npaswno e B8O cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Bogwy 3a
AoHecyBarbe 04/lyKa v n3jasa 33 co0BpasHOCT U rnacu:

Npaswuno Ha GuHapHa ognyka 33 e[HOCTAaBHO NpudaKarpe Kora:

- u3MepeHaTa BpeaHOCT e NOJA rpaHuLaTa Ha npudatarbe AL=TL— ,3agososnysa”’ uam

- U3MepeHaTa BpeAHOCT @ Haj rpaHinLaTa Ha npudararbe AL=TL- , He 3ag0B0Ny8a 4

COTNACHO BAMEYKNOT NPABM/IHUK HA HAULWOHANHOTO 3aKOHOAABCTEO.

3afenewxa bp. 6: CTe aKkpeanTMPaHn MeToAn of onceror Ha aKkpeauTaumja ce objaseri Ha seb crpanata www.iarm.gov.mk 1 www.foodlab.com.mk.

WadaHue: 1 Bep3ujo: 4 Bo cuna 00d: 20.06.20222,
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&Y NAB TABOPATOPUIA 3A UCMIUTYBAHE HA XPAHA U OUIATHOCTUKA HA
BOJIECTU KAJ XUBOTHU

Tecrnpanme
MEC EN ISCATRC 17025

Food@ - OB 7.8-02
gﬁ%ﬁ" W3BELLTAJ O/} IABOPATOPUCKO UCTIUTYBAHE e 0l
(co akpeauTMpaHO MOCTPUPatbe) 17025:2018

Ten.: 02 2781 166

yn. ,bopuc Tpajroscku® bp.130
e-mail: info@foodlab.com.mk

1000 Ckonje, MakeaoHuja

UsBelwrTaj 6p.275223/2

MuKpobuonolika aHan1sa

Mme Ha 6apatenot : JKM Boaosoa H. UnnHaeH

Appeca Ha 6apaTenoT : ya. 9 66 UnuHpeH - OnwTHHCKa 3rpaga UnunpeH

[aTtym Ha 3emarbe: 23.11.2023
Oatym Ha npuvem: 23.11.2023

Bpoj Ha 6apatbe 3a ucnutysare: 275223
MponpatHo nucmo (6p, aatym): /

| Boseg: Ha aeH 23.11.2023 roavHa, 0BNACTEHOTO Avue HUKoNa LiBETKOBCKM U3BPLUM 3eMatbe Ha NPUMEPOK BOAad
3a NUeHe 3a TecTUparbe Ha MUKpPo6MoNoLWKa aHanu3a.

Il Onuc Ha MecTo Ha 3eMatbe Ha Npumepouum: BogaTta 3a Nuerbe e 3eMeHa of YajHa KyjHa so O0Y ,Ko4o Paum HY,

MeTposel,

IIl MpumepouuTe ce 3eMEHM COrNAcHO NNAH 3a 3emarbe Ha npumepouu: Ob 7.3-02 MNnaH 32 3emarbe Ha

nNpUMepoLLX.

IV CraHpapau v metoau 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepouu 3a
MUKpobuonoLLKa aHanusa.

V [lononHyBsatba, OTCTanyBakba WK UCKAYYYBarba 04 METOAOT M O/ NAAHOT 33 3eMarbe Ha npumepoum: /

VI Peaynratu:

1.Kapaktepuctuku Ha npumepokoT: Boga 3a nuerse — O0Y ,Kouo Pauun”, NMerposew,
(Mme, TProBCKO MMe, cepuja, AaTym Ha NPOU3BOACTBO, POK Ha Tpaere, KONIMYeCcTBO)

- Megisn CoobpasHoct
a. 6poj Napamerpy Tecr maron Peaynrar og O FpaHu4HKM 3aposonyea/
MCMMTYBaETO o ** BPEAHOCTH NMpudarnuso/
He 3ap0BONYyBa
275200223 Pseudomonas aeruginosa MEKCEN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
KonudopmHu Bakrepun MHKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
E.coli MHKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apnoBonysa
Enterococcus faecalis MHKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3agoBonysa
Cyndutopeayuypaqku MKC EN 1SO 26461-2 | O cfu/100ml / 0 cfu/100ml 3apnosonyea
aHaepobu
Bpoere MUKpPOOPraHU3Imm MKC EN 150 6222 0 cfu/mi 100 cfu/ml 3apoBonyea
Ha KynTypa 22°C /
Bpoerse MUKpOOpraHusmu MKC EN ISO 6222 0 cfu/ml 20 cfu/ml 3aposonysa
Ha Kyntypa 37°C /

McnuTyBaHUOT NPUMEPOK M1 3a40B0NYBa KpUTEPUYMUTE 3a BapaHuTe napameTpu cornacHo MpasunHuKoT 3a 6esbegHocT 1
KBa/MTET Ha BoAaTa 3a nuerbe (Cn.BecHuk b6p.183/18 MNpwunor 1 v Mpunor 4).

Hzdanue: 1

| Bepauja: 4

| Bo cuna 00: 20.06.20222
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@Y NAB IABOPATOPUIA 3A UCTTIUTYBAHE HA XPAHA U AUIATHOCTUKA HA

Tecrmpune

% BONECTWU KAJ HUBOTHHU MKEC EN ISOUEC 17025
Fgﬁdlﬁ_., _la Ob 7.8-02
S s WU3BELUTAJ O, NTABOPATOPUCKO UCMNUTYBAHSE

MKCEN ISO/IEC

CO aKpeaouTUPaHO MOCTpUparhe Tiextlis
(coaspenurip ppdise) 17025:2018 —

BpemeHckM ycnosn: v coHyeBo O 06/1a4HO O NPOMEHAWBO [ BPHEMIUBO 0 Temnepatypa
HauuH Ha cknaguparbe:  naguaHuK

TemnepaTypa Ha N1aAWUNHUK 32 TPAHCMOPT Ha NPUMEPOKOT: 4 + 2°C

MocTpuparseTo e U3BpLUEHO 04 CTpaHa Ha:

0 ®ypa /lab HuKona LiBETKOBCKY (co akpeauTupaHa meToaa)....
/vme, Npeaume Ha AMLETO Koe ro M3BPLUIMAO MOCTpUparbeTo /

7

Opobpun: AHAPea BOWKOCKE.....cveceiteveierrsininns
P-n Ha mukpobuonowka naboparopuja

W3pabotun: Enena lopruescka...... AM......

Oatym(n) Ha u3seayBarbe Ha NabopPaTOPUCKUTE aKTUBHOCTH: -23.11.2023 -26.11.2023
Hatym Ha uspasarbe Ha u3BewTajoT: 27.11.2023

Co * ce 03HayyBa HeakpegUTMPaH metoq

**Kora knuHertoT He 6apa u3jasa 3a cOO6PA3HOCT BO M3BEIUTA|OT Ce M3BECTYBA MEPHATa HEOAPeAEHOCT, BO CUTE APYrv chy4au mepHaTa HeoApegeHocT, ce
NpPecmeTyBa BO Pe3ynTaToT camo no Baparbe Ha KNMEHTOoT,

*** ce o3HayyBaaT METOAN Kow ce foBWeHu of cTpaHa Ha naBopartopuja co Koja Dyn Nab uma cknyyveHo gorosop 3a copaboTka

M3jasa 3a HenpucTpacHocT

Pakosogcreoto Ha ANTY ®ypa Nlab J00-Ckonje rapaHTUpa AeKa CUTe aKTMBHOCTH 33 MCNUTYBatbE ce M3BPLWYBaAAT HENPUCTPACHO U
BO cornacHoct co 6apawata Ha MKS EN ISO/IEC 17025:2018. Cute ognyKu ce HOCAT BP3 OCHOBa Ha 06jeKTMBHM [0Ka3u 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAU W BP3 OANYKUTE HE MOXKAT Aa BAMjaaT APYrM MHTEPECH MAN APYIW CTPaHU W HUKOj
Hema npaeo Aa Bavjae Ha BpaboTeHMTe BO OAHOC Ha PE3YNTAaTUTE OJQHOCHO HEMAa NPaBo Ha GMAO KaKBU BHATPeLWHMW,
HaABOPELHU, KOMEepUUjanHU, GUHAHCUCKKU U APYT BUA NPUTUCOLM U BAMjaHK]a.

3abenewxa bp. 1: Peaynrature of TECTOBMTE Ce DAHECYBAaT Camo 33 UCMMTYBaHWTe npumepoun. OBOj NPOTOKON He CMee Aa ce Penpogyuupa oceeH co
nucMeHa Aossona Ha nabopaTopwujaTta v BO LiENOCT.

3abenewxa bp. 2: laboparopwujata He oAroeapa 3a BePOAOCTOJHOCT Ha NOJATOLWTE AOCTABEHM OF NOAHOCUTENOT B0 BapareTo 3a UCNUTYBaHbE,

3abenewra bp. 3: Kora KAMEHTOT M3BPLUKA 3EMatbe Ha NPMMepoLMTe, iabopaTopujaTta He HOCH OATOBOPHOCT 33 PENPEe3eHTaTMBHOCTa Ha NPUMEPOLMTE.
3abenewwa Bp. 4: M3sewrajor og nabopaTopucKoTo MENWTYBare ce M3gasa Bo cornacHoct co MNP 7.8 WasecTyearse 3a pesyntaTtu.

3abenewna bp. 5: Jokonky knueHTor Gapa w3sewTajoT o4 NabopaToOpPMCKO MCNWTYBatbe O3 COAPMKM W3jaea 3a cooBpasHoct, nabopatopujara nocranyea
cornacHo NpPaBuio 3a AOHecyBare Ha of4nyKa 3a w3jasa 3a coobpasHoct. OBa npaewno e Bo cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Bogwuu 3a
fAOHecyBarke 0AyKa W U3jasa 3a coobpa3HOCT U rnacu:

Mpaewuno Ha BuHapHa oaNYKa 33 eAHOCTAaBHO Npudakarse Kora:

- U3AMEpeHaTa BPeAHOCT € Noj rpaHvuaTta Ha npudakarse AL=TL — ,3agoeonysa” unu

- U3MEepeHaTa BPeAHOCT & Haf, rpaHuLaTa Ha npudakarse AL=TL- , He 3agosonysa “

COrMAcHO BaMEYKWOT NPABUNHKUK Ha HALMOHANHOTO 3aKOHOA3BCTRO.

3abenewsxa Bp. 6: CuTe akpeanTHPaHW METOAM O ONCEroT Ha akpeauTauuja ce objaseqm Ha seb cTpaHaTta www.iarm.gov.mk n www.foodlab.com.mk.

Hadanue: | Bepauja: 4 Bo cuna oo: 20.06.20222 l
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