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BONECTU KAl {MBOTHH

oy NAB IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U IUJIATHOCTUKA HA

MU3BELUTAI 04 NABOPATOPUCKO UCNUTYBAE
(co akpepguTUpaHO MocTpUparse)

Ob

7.8-02

MKC EN ISO/IEC
17025:2018

Teconpime

Tiating

yn. ,,bopuc Tpajkosckn” 6p.130
1000 Ckonje, MakegoHuja

MUssewrTaj 6p. 275223/5 X

XemMucKa aHanusa

Wme Ha Bbapatenot : JKM Bogosog H. UnuHgeH
Agpeca Ha bapaTtenot : ya. 9 66 UnuHgeH - OnwTUHCKa 3rpaga UnuHgeH

Aatym Ha 3

emarse: 23.11.2023

Aatym Ha npuem: 23.11.2023

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

bpoj Ha bapakbe 3a ucnutysare: 275223 X

MponpaTtHo nucmo (6p, aatym): /

| Boeea: Ha gen 23.11.2023 roguHa, oBnacTeHoTo auue Hukona LIBETKOBCKM M3BPLUM 3eMakbe Ha NMPUMEpPOK Boaa
3a nuetbe 3a TecTuparbe Ha PU3UYKO-XEMUCKA aHan3a.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoLu: BoaaTa 3a nuerbe e 3emeHa 04 YeliMa BO YajHa KyjHa Bo MpaguHKa
»pB Yekop”, MunaguHoBUM.

Il MpumepouuTe ce 3emeHM COrnacHO NAaH 3a 3emarbe Ha npumepouu: O6 7.3-02 MnaH 3a 3emarbe Ha
npUmMepoLMm.

IV CraHgapau n metogm 3a 3emare Ha npumepouu: MKC ISO 5667-5:2007 — YnaTcTBO 3a 3emarbe Ha
npumepoLn BOAA 33 NUerbe 04 NPeYUCTUTENHU CTaHULM U BOAOBOAHWU AUCTPUBYTUBHU CUCTEMM.

V fononHyBsaka, oTCTanysaka UK UCKAY4YBatba Of METOAOT M 04 NAAHOT 3a 3eMakbe Ha npumepoum: /

VI PesynraTu:

KapakTepuctuku Ha npumepokoT: Boga 3a nuerbe — MpaguHka ,Mps Yekop”, MunaguHoBumn

(MMe, TProBCKO MMe, cepuja, AaTyM Ha NPOW3BOACTBO, POK Ha Tpaere, KONUYecTeo)

' MepHa CoobpasHocr
WUa. 6poj Napamerpn Tecr meron Pesynraropg Heoppe- paHuuHM 3aposonysa/
WUCNUTYBAMETO AeHocr BpeaHOCTH Mpudarnuso/
e He sapoBonysa
275200523 | Boja MKC EN ISO 7887:2011 1,4 mg/L Pt/Co / 20 mg/L Pt/Co 334080/yBa
Mupuc 1SO 13301:2018 H.O f Hema 3apo0Bonysa
Bryc I1SO 13301:2018 H.4, / Hema 3a4080NyBa
Temnepartypa P.Y7.4-11x +10,3°C / 25°C 33,40BONYBa
MaTHocT MEKC EN 1SO 7027-1: 2017 0,15 NTU / 1,5 NTU 3afosonyea
pH MKCEN ISO 10523:2013 7,63 / 6,5-9,5 pH 3agoBsonysa
eAUHMUM
MoTpowysayka Ha KMnOg MKC EN ISO 8467:2007 1,85 mg/L / 8 mg/L 3agoBonysa
En. cnposognusoct MKC EN ISO 27888: 2007 745 pS/cm / 2500 pS/ecm 3ajoBonysa
AmoHujak (NHa) MKC ISO 7150-1:2007 0,01 mg/L / 0,5 mg/L 3apoBonysa
HzdaHue: 1 Bepsuja: 4

] Bo cuna 0d: 20.06.2022z,




&ya NAB NTABOPATOPUIA 3A UCMIUTYBAHE HA XPAHA U AUJATHOCTUKA HA

3 BOJIECTU KAJ XMBOTHHU
Food(,lab 06 7.8-02
s M3BELLTAJ O IABOPATOPUCKO UCTNTUTYBAHE MKC EN. ISO/IEC
(co akpeauTUpaHo mocTpuparse
i pupaies) 17025:2018

HutpuTh (NO3) MKC ISO 26777:2007 0,07 mg/L /s 0,5 mg/L 33p0B0ONYBA
Hutpatn (NO3) MKC ISO 7890-3:2007 11,2 mg/L / 50 mg/L 3af0BoNyBa
Xnopuawu MKC ISO 9297-2007 7,09 mg/L / 250 mg/L 3agoBonysa
Heneso MKC ISO 6332:2007 0,06 mg/L / 0,2 mg/L 3apo0BoNyBa
PesupgyaneH xnop MKC EN ISO 7393-2:2019 0,25 mg/L / 0,5 mg/L 3a40BONYBa

MCnuTyBaHUOT NPUMEPOK MM 3a40BO/YBA KpUTEpUymuTe 3a GapaHuoT napamertap cornacHo MpasuaHuKoT 3a 6e3beaHoCT 1 KBanuTer Ha
BofaaTa 3a nuetbe (Cn.BecHuk bp.183/18 Mpwunor 1).

BpemeHCKH ycnosu: v coHyeso o 061aYHO 0 NPOMEHNMBO 0 BPHEM/NWBO [ TemnepaTtypa
HauuH Ha cknaguparbe:  NagunHUK

TemnepaTypa Ha lagUHWUK 32 TPAHCMOPT Ha npumepokoT: 4 +2°C

MocTpuparEeTo € U3BPLUEHO 04 CTPaHa Ha:

o KnneHt o0 dya Nab Hukona LiBeTKOBCKM (CO akpeauTUpaHa metoaa)
3 /ume, Nnpesume Ha IMLETO KOE ro U3BPLIM/IO MOCTPUPaHETO /

N3paboTtun: M-p MBaHa Cnacecka........{... = --'O,u,oﬁpnn: M-p Munuua Tpajrocka. L5 457
' : P-n Ha xeMucKa nabopaTopwj

Nartym(u) Ha n3seayBarbe Ha NabopaToPUCKUTE aKTUBHOCTU: 23.11.2023-27.11.2023
[JaTym Ha u3pasatbe Ha ussewrTajot: 27.11.2023

Co * ce 03HaYeHyBa HEaKpeaUTMPaH MeToq

**Kora KIMHETOT He Bapa u3jasa 3a cOoBpPa3HOCT BO W3BEWTAJOT Ce M3BECTYBA MepPHaTa HeOAPEAeHOCT, BO CUTE APYTW CiyHan MepHara HeogpegeHocT, ce
npecmeTysa Bo peaynTatoT camo no 6aparbe Ha KAMEeHTOT.

*#% co 03HaYYBAAT METOAM KO Ce foBueHu of cTpaHa Ha nabopatopwja co Koja ®yp Nab uma cknyyeHo gorosop 3a copabotka

WsjaBa 3a HenpUCTPaACHOCT
PakoeoacTeoTo Ha ANTY ®ypa flaé Al00-Ckonje rapaHTupa Aexa cute akTUBHOCTH 33 MCNUTYBake Ce U3BPLUYBaAT HEMPUCTPACHO U
BO cornacHoct co Gapawara va MKS EN ISO/IEC 17025:2018. CuTe OANYKM ce HOCaT Bp3 OCHOBa Ha O6jeKTMBHW AOKa3W 3a
YCOTrNaceHocT co pedepeHTHUTE CTaHAAPAW U BP3 OAYKUTE HE MOMaT Aa BAWjaaT APYrM MHTEPEecH WAW ApYrv CTPaHu M HUKO]
Hema npaso fa Baujae Ha BpaboTeHuTe BO OAHOC Ha pesyatature OQHOCHO Hema MpaBo Ha 6MN0 KaKkeWu BHATPELUHW,
Ha/iBOPELHK, KOMepUUjanHu, GUHAHCUCKK 1 APYT BUA NPUTUCOLU W BAMWjaHuja.

3abenewxa Bbp. 1: PeaynTaTuTe 04 TECTOBUTE Ce OfHECYBAaT CaMO 33 MCMMTYBaHWTE NPUMEPOLM. OBOj NPOTOKOA HE CMEee fa ce penpogyuupa OCBeH co
nucmeHa gossona Ha nabopaTopujata v BO UenocT.

3a6enewxa Bp. 2: labopaTopwjaTa He oArosapa 3a BEPOAOCTOJHOCT Ha MOAaTOUWTE AOCTaBEHM OA NOAHOCUTENOT BO 6GapareTO 338 UCNUTYBAHE.

3aBenewna bp. 3: Kora KAWEHTOT U3BPLIMA 3EMatbe Ha NPUMEpOLUTE, nabopaTopujaTa He HOCW OAFOBOPHOCT 33 PENPE3EHTATUBHOCTE Ha NPMMEPOLIUTE.
3abenewxa bp. 4: MasewrajoTt 04 NaBopaTOPUCKOTO MCMIMTYBakbE CE 3[aBa BO COrIAaCcHOCT €O MNP 7.8 M3secTyBarbe 3a pesyntatv.

3abenewxa bp. 5: [OKOAKY KNMEHTOT Gapa u3BewTajoT o4 nabopaTopucko MCNUTYBarbE A3 coapW w3jasa 3a coobpasHocT, naBoparopujara rnocranysa
COFNacHo NPaBMno 3a ACHECYBatbe Ha OANyKa 33 v3jasa 33 coobpasHoct. OBa Npasuio e BO COTNAcHOCT Co Touxa 4.2.1 op ILAC -G8:09/2019 Boawny 33
[lOHeCyBarbe 04/1yKa W 13jasa 3a coobpasHoOCT v racu:

Mpasuno Ha BUHapHa oanyKa 33 eAHOCTABHO NpudaKarse Kora:

- MamepeHaTa BPeaHOCT & NOA rpaHuLaTa Ha npudakarbe AL=TL— ,3aposonysa” unu

- W3MepeHaTa BpeHOCT e Haj rpaHuuaTa Ha npudararbe AL=TL- , He 3af080NYBa 4

COrNACHO BAMEUKMOT NPaBuIHWK Ha HAUWOHANHOTO 3aKOHOAABCTBO.

3abenewka Ep. 6: CuTe akpeauTUPaHU METOAM OF ONCEeroT Ha akpeauTaumja ce o6jaBern Ha seb ctpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

Fusaauue: 1 Bepauja: 4 Bo cuna od: 20.06.20222.
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1000 Ckonje, MakepnoHuja

U3BewTaj 6p.275223/5

Mukpobuonouwka aHanusa

Mme Ha bapartenor : JKIN Bogosopg H. UnuHaeH
Appeca Ha 6apatenot : ya. 9 66 UnuHaeH - OnwTUHCKA arpaga UnuHgeH

Bpoj Ha 6apatbe 3a ucnutysarse: 275223
MponpaTtHo nucmo (6p, aatym): /

Hatym Ha 3emarbe: 23.11.2023
Hatym Ha npuem: 23.11.2023

I Bosea: Ha neH 23.11.2023 roauHa, 0BAacTeHOTO /mue Hukona LIBETKOBCKM M3BPLUK 3eMatbe Ha NpPUMepoK Boaa
33 NUerbe 3a TecTUpakbe Ha MUKPOBUOOLLIKA aHanu3a.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepouu: Boaarta 3a nuerbe e 3emeHa of yewma Bo YajHa KyjHa Bo paguHKa
»Ip8 Yekop”, MunaguHosum.

Il MpumepouuTe ce 3eMeHM COrNacHO nnaH 3a 3emarbe Ha npumepoum: Ob 7.3-02 MnaH 3a 3emarbe Ha
npUMepoLM.

IV Cranpapam u meroam 3a semare Ha npumepoumn: MKC I1SO 19458:2009 — 3emarbe Ha npumepoumn 3a
MUKpobuonoLwKa aHanmsa.

V flononHyBarba, oTcranysara unm UCKNYyYyBakba 04 METOAOT U OZ, NAAHOT 33 3eMaHe Ha npumepoum: /

VI Pesynraru:
1.Kapakrepuctuku Ha npumepokoT: BoAa 3a nuere — MNpaguuka »TpB Yekop”, Munagunosum
(Mme, Tproscko ume, cepuja, AaTym Ha NPOW3BOACTBO, POK Ha Tpaeke, KOAMYEeCTBO)

’_ Mepra CoobpasHocr
Wa.
A. 6poj Napamerpn Teer merop Pesynrarog HeOnpeRe- FpaHuuHm 3aposonysa/
UCNUTYBabETO Hocr BpPeAHOCTH Mpudarnuso/
He 3ag0BonyBa
275200523 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apoBonyea
Konaudopmuu 6aktepuu MKCEN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100m| / 0 cfu/100ml 3agosonysa
Enterococcus faecalis MKCEN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apnoBonysa
Cynduropegyuypaunm MKCEN ISO 26461-2 0 cfu/100ml / 0 cfu/100mi 3apgosonysa
aHaepobu
Bpoetbe MuKkpoopranmuamm MKCEN ISO 6222 0 cfu/ml 100 cfu/ml 3agosonyea
Ha KynTtypa 22°C /
Bpoetbe mukpoopraHuamm MKCEN ISO 6222 0 cfu/ml / 20 cfu/ml 3agosonysa
Ha Kyntypa 37°C

Wcnutysanuot npumepok ru 3agosonysa KpuTepuymuTe 3a GapaHuTe na

KBa/uTer Ha BoAaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1 v Npunor 4).

PameTpu cornacHo MNpasuaHWKOT 3a 6e3begHocT u

Hadanue: 1

[ Bepsuja: 4

[ Bo cuna 00: 20.06.20222
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BpemeHCKKW yCnosu: v coHYeBo O obnayHo O NPOMEHNAMBO [ BPHEX/NWMBO O TeMNepaTypa
HauuH Ha cknagupare: NagunHUK

TemnepaTypa Ha NaAUNHWK 38 TRAHCNOPT Ha NPUMEPOKOT: 4+2°C

MocTp1parbero e U3BpLIEHO 04 CTPaHa Ha:

0 ®ypa Nlab6 HUKkona LIBETKOBCKM (co akpeanTupaHa MeTona). e Gl ey
/viMe, Npe3ume Ha NALETO KO ro U3BpLMAO mocTpuparseTo /

A

W3paboTun: Enena FOPIrUEBCKA. v fie i foeirines 0po6pun: AHAPea BOLWKOCKA. ....ovveinefheersinnes

P-n Ha MuKpobuonowka naboparopuja

[OaTtym(un) Ha usseaysarbe Ha 1abopaTtopucKuTe aKTUBHOCTH: 23.11.2023 -26.11.2023
[laTym Ha u3aasarbe Ha ussewrtajot: 27.11.2023

Co * ce 03Ha4yBa HeaKpeaUTUPaH MeTo4

**Kora KIMHeTOT He 6apa w3jasa 3a coobPasHOCT BO M3BELITAJOT Ce U3BeCTYBa MepHaTa HeoApeAeHOCT, BO CUTE APYTW CYYaun MepHaTa HeOAPeAEeHOCT, Ce
npecmeTysa BO Pe3yATaToT camo no 6apatbe Ha KAWEHTOT.

*%% ca D3HAYYBAAT METOAM KOW ce 4oBueHu o cTpanHa Ha naBopatopuija co Koja Dyp /1ab uma cknyyeHo AoroBop 33 copaborua

M3jaBa 3a HenpUCcTPacHocT

PakoeoacTeoTo Ha ANTY dya Nlab [A00-CKonje rapaHTMpa AeKa cuTe akTMBHOCTH 33 MCMUTYBakbe CEe U3BPLUYBAAT HENPUCTPACHO U
Bo cornacHoct co 6aparbara Ha MKS EN ISO/IEC 17025:2018. Cute oA/NyKu ce HOcaT Bp3 OCHOBA Ha o6jeKTMBHM AOKa3W 3a
ycornaceHocT co pedepeHTHUTe CTaHAAPAW 1 Bp3 OA/IYKMTE HEe MOXXaT Aa BAWjaaT APYrW UHTEpeck Win [APYTY CTPaHWU M HUKO]
Hema npaso Aa envjae Ha spaboreHuTe BO OAHOC Ha pesynTatuTe OAHOCHO Hema Mpaso Ha 6uno KakBM BHaTPELIHW,
HaABOPELWHU, KOMepUUjanHu, GUHAHCUCKU 1 APYT BUA NPUTMCOLM M BAKjaHM]a.

3abenewnxa Bp. 1: Peayntatute oA TecTosMTe Ce OAHeCyBaar camo 3a WCNUTYBaHWTe Npumepouy. OBoj NPOTOKON He cmee Aa ce penpoayumpa OCBEH €O
nMcmeHa po3sona Ha nabopaTtopujaTa v BO LEnocT.
3a6enewxa bp. 2: labopaTopujarta He 0ArOBapa 3a BEpO/AOCTOJHOCT Ha NOAATOLUTE AOCTABEHN OA nogHocuTenoT 8o 6apatbero 3a UcnuTyaare.

Ja6enewna Bp. 3: Kora KAMEHTOT U3BPLUMA 3eMatbe Ha npumepouuTe, nabopaTopujaTta He HOCY OATOBOPHOCT 3a perpe3eHTaTMBHOCTE Ha npumepoumTe.
3abenewxa bp. 4: MagewTajoT of naBopaToOPWUCKOTO MCNUTYBatbE Ce W3AaBsa 80 cornacHocT co MNP 7.8 U3secTyBatbe 33 pe3ynTaTm.

3abenewra bp. 5: JOKONKY HKNAWEHTOT Gapa w3eewrajoT og nabopaTopucko MCNUTYBatbe A3 COAPMU W3jasa 33 cooBpasHoct, nabopaTtopujata nocranyea
COrNacHO NPaBw/o 3a JOHecyBarbe Ha OANyKa 3a w3jasa 3a coobpasnoct. Oea npaswno e 8o cornacHocT co Touxa 4.2.1 og ILAC -GB:09/2019 Boaw4 33
[OHecyBakbe Of/IyKa 1 u3jasa 3a cooBpa3sHocT U rnacu:

Mpaeuno Ha GuHapHa oanyka 3a eQHOCTaBHO npudanarbe Kora:

- MamepeHara BpeaHOCT e NOA rpaHnLaTa Ha npudarare AL=TL - L3apnosonysa’ uam

- W3MepeHaTa BPeAHOCT e Hag rpaHuuara Ha npudakarbe AL=TL- , He 3a40B0/NYEA 3

COrNACcHO BAMEYKMOT NPABUHWK HA HAaUWOHANHOTO 3aKOHOLABCTBO.

Jabenewka Bp. 6: CuTe akpegnuTMpaHi MeToau o4, onceroT Ha akpeguTaumja ce o6jaser Ha seb cTpanarta www.iarm.gov.mk u www.foodlab.com.mk.

@d{mue: 1 Bepauja: 4 Bo cuna 00: 20.06.20222 |
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