®Y/[, IAB IABOPATOPUIA 3A UCMIUTYBAHSE HA XPAHA U IMIATHOCTUKA HA
BOJIECTU KAJ XXMBOTHMU

Tecinpune
MR EN ISOVIEC 17025

OE 7.8-02
M3BELUTAJ O NNABOPATOPUCKO WUCMNUTYBAME
( o MmocTpuparbe) MKC EN ISO/IEC
CO aKpeaMTUPaHO MOCTPUP 17025:2018

yn. ,bopuc Tpajkosckn” Bp.130
1000 Ckonje, MakenoHuja

M3BewrTaj 6p. 297023/6 X

Xemucka aHanusa

Wme Ha 6apatenor : JKM Bogosog H. Unungen
Aapeca Ha 6apatenoT : ya. 9 66 UnuHpeH - OnwruHcKa 3rpaga WnuHgen

Hatym Ha 3emarbe: 20.12.2023
Hatym Ha npuem: 20.12.2023

| Boseg: Ha aeH 20.12.2023 roAuHa, oBnacteHoTo nuue Hukona

3a Nuere 3a TecTMpare Ha PUNYKO-XEMMUCKa dHanusa.

Il Onuc Ha mecto Ha zemarve Ha n

OnwTnHcka 3rpaga NnuHpeH.

Il Npumepouure ce zemenn CornacHo nnadH 3a semarse H

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

Bpoj Ha bapatbe 3a ucnutysarme: 297023 X
MponpatHo nucmo (6p, aatym): /

LieTkoBCkM U3BPLIK 3ematbe Ha npuMepok BOAa

pPumepoun: Bogata 3a nuere e semena 04 4Yelwma BO YajHa KyjHa Bo

a npumepoun: Ob 7.3-02 MnaH 33 3emarbe Ha

fnpumepoLu.

IV Crangapau u MeTopM 3a 3emarbe Ha nNpumepouu: MKC ISO 5667-5:2007 — YNatcTBo 3a 3emarbe Ha
NPUMEPOLY BOAA 3a Nietbe oA NPeYUcTUTENHIU CTaHULW 1 BOAOBOAHM AUCTPUBYTUBHM cUCTEMMU.

V Aononnysatba, otcranysara uam WUCKNy4yBatba 04 METOAOT M 04 NAAHOT 33 3eMatbe Ha npumepouu: /

Vi Pesynraru:

Kapakrepucruku Ha npumepokoT: Bo,
(ume, Tproscko “Me, cepuja, AaTym H

A3 32 nuerse — ONWTUHCKA 3rpaga Unungen
d NPOM3BOACTBO, POK Ha TPaere, KonuyecTeo)

) MepHa CoobpazHoct
WUa. 6poj Napamerpu Tecr merog Pesynrar og, Heogpe- TpaHuyHK 3apoeonysa/
ucnuTyBaketo | peHocr BpegHoOCTH Mpudarauso/
" He 3apgoBonysa
297000623 | Boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3apoBonysa
Mupuc I1SO 13301:2018 H.4 / Hema 3af0BoNyBa
Bryc ISO 13301:2018 H.4 / Hema 3a40B0NYBa
Temnepatypa P.Y74-11x +10,4°C iy 25°C 3agosonyea
MaTHoet MKCEN ISO 7027-1: 2017 0,16 NTU / 1,5NTU 3a1080/yBa
pH MKC EN 1SO 10523:2013 7,84 £ 6,5-9,5 pH 3agoBonyBa
eauHALIM
MoTpowysauka Ha KMnO, MKCEN ISO 8467:2007 1,84 mg/L / 8 mg/L 3aA0BoNyBa
En. cnposopgnusocr MKCEN ISO 27888: 2007 624 uS/em / 2500 pS/ecm 3a0BONYBa
I AmoHujak (NH,) MKC ISO 7150-1:2007 0,03 mg/L / 0,5 mg/L 3afgosonysa

Hadarue: 1

Bepsuja: 4

] Bo cuna 0d: 20.06.20222.
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&y NAE IABOPATOPUIA 3A UCNUTYBAHE HA XPAHA U AUJATHOCTUKA HA _
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;::“;‘;‘:.‘L':"x”.:“f. MU3BELLTA) 04, NABOPATOPMCKO WUCMUTYBAE MIKC EN' 1SO/IEC Q/l/ T

B (co akpepuTMpaHo mocTpuparbe) 17025:2018 L eatlng

r Hutputi (NO3) MKC ISO 26777:2007 0,05 mg/L / 0,5 mg/L 3a00BONYBA
Hutpatu (NOs3) MKC 1SO 7890-3:2007 12,4 mg/L f 50 mg/L 3agoBoNyBsa
Xnopuan MKC 1SO 9297-2007 7,09 mg/L / 250 mg/L 3a00BONYBa
Heneso MKC ISO 6332:2007 0,06 mg/L J 0,2 mg/L 3af080/yBa
PeangyaneH xnop MKC EN 1SO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3aQ0BONYBa

McnuTyBaHMoT NPUMEPOK M 33A0BO/YBA KPUTEPMYMUTE 33 fapaHMOT napameTap cornacHo lpasunHUKOT 33 6e36enHOCT W KBAUTET HA
sopaara 3a nuerbe (Cn.BecHuk Bp.183/18 MNpunor 1).

BpemeHCKMW YCNoBK: O coHyeso ¥ 06nadyHO [ MPOMEHAMBO [ BPHEX/NMBO O Temneparypa
HaywH Ha cknaguparbe: NagunHUK
TemnepaTypa Ha N1aAUNHNK 33 TPAHCNOPT Ha MPUMEPOKOT: 4+2°C

MOCTpUpareTo e U3BPLEHO OA CTPaHa Ha:

o KnneHt 0 ®ya Nab Hukona LIBETKOBCKM (co akpeguTupaHa meToaa)
/vme, Npesynme Ha IMUETO KOe o U3BPLIMN0 MOCTPUPAHLETO /

W3pabotun: M-p UsaHa Cnacecka

P 5 {'..‘_-_"1 FAE

"guoﬁpwn: M-p Munuua Tpajkocka. .
‘100 \-_Ef.-}, P-n Ha xemucka nabopatopw
1 o)
vy _\('._ f-"“lf

[atym(un) Ha nsseaysaroe Ha nabopatopuckuTe aKTﬁ-BHOéTH: 20.12.2023-25.12.2023
[latym Ha usaasatbe Ha usselwTajoT: 25.12.2023

Co * ce 03HaYeHysa HeakpeauTvpad MeTon

**Kora KIUHeToT He Bapa u3jaea 3a cooBpa3HOCT BO W3BELITA|OT Ce M3BECTYBa mepHaTa HEOAPEABHOCT, BO CUTE APYTW cny4av MepHaTa HeoapeaeHocT, ce

anCMEWBa BO pe3ynrator camo no ﬁaparbe Ha KNWUEHTOT.

*** o 0aHAYYBAAT METOAMW HOM Ce nobueHn of CTpaHa Ha naBopatopwuja co koja ®ya a6 uma ckayueHo porosop 3a copaboTka

U3jaBa 33 HENpPUCTPaCcHOCT

PakosogcTeoTto Ha ANTY dya a6 [00-CKonje rapaHTMpa Aeka cute AKTMBHOCTM 33 UCMIUTYBaK:E Ce U3Bpliysaar HenpucTpacHo 1
Bo cornacHoct co Haparbara Ha MKS EN ISO/IEC 17025:2018. CuTe OANYKW ce HOcCaT Bp3 OCHOBA Ha 06jeKTMBHM AOKa3W 3a
yCOrIaceHocT co pedepeHTHuUTe cTaHaapan W Bp3 OANYKUTE HE MOXaT Aa BAMjaaT APYrM MHTEpecu uam Apyry CTPaHW U HUKO]
Hema npaso fAa BaAujae Ha gpaboTeHuTe BO OAHOC Ha pesynTratute OAHOCHO Hema npaso Ha 6MNO KaKeu BHaTPeWHW,

HapBOpPELUIHMK, KomepuujanHu, GUHAHCUCKY 1 ApYT BUA MPUTHUCOLM U BAWjaHWja.

3a6enewxa bp. 1: Peayntatute of TecrosuTe Ce O/fHecyeaar camo 33 WCMUTYBaHUTE npumepouy. OBOj NpOTOKON He CMee A3 C& penpoayuvpa OCBEH CO
AUCMEHA [03BONA HA naBopaTopwjaTa 1 BO LenocT.
3a6enewxa bp. 2: /laBopaTopwjata He 0Arosapa 33 BEPOQOCTOJHOCT HA NOAATOLMUTE [OCTaBEHW OA NOJHOCUTENOT BO HaparbeTo 3a MCNUTYBabE.
3a6enewna Bp. 3: Kora KAWEHTOT M3BPLWWA 3ematbe Ha NpumepounTe, nabopatopujaTa He HOCH OfrOBOPHOCT 33 penpe3seHTaTMBHOCTa HA NPUMEPOLUTE.
3abenewra bp. 4: U3eewTajoT o4 1abopaToOPMCKOTO MCMIUTYBALE C8 13QaBa BO COr/IAacHOCT €O NP 7.8 W3secTysarbe 3a peaynraTu.
3abenewra Bp. 5@ LOKOAKY KAWEHTOT BGapa WM3BewWTajoT 04 nabopaToOPHUCKO MCMUTYBabe A3 coapMM W3jasa 33 coobpa3sHocT, nabopatopwjarta nocranysa
COFNacHo NPasWno 3a ACHECYBatbe Ha OpnyKa 3a u3jasa 3a coobpa3HocT. Osa Npaeuso e BO COMNAcHoCT €O Touxa 4.2.1 op, ILAC -G8:09/2019 Boaud 33
[OHECYBarbe OAyKa U 13jaBa 33 coo6pa3HOCT W FNacK:

Mpaswuno Ha GuHapHa opJyKa 33 epHOCTaBHO Npudararee Kora:

- MamepeHaTa BPeAHOCT & NOA rpaHuLaTa Ha npudakare AL=TL— ,3aposonyea” uau

- U3MepeHaTa BpeaHocT e Haf rpaHuuara Ha npudakarbe AL=TL- , He 3aposonyea

COFNACHO BAMEUKMOT NPaBM/HIK HA HALWWOHANHOTO 3aKOHOAABCTBO.

3a6enewxa 6p. 6: CuTe akpeguTMpaHn meToaun oh onceroT Ha akpeguTaumja ce objaseny Ha seb cTpaHaTa www.iarm.gov.mk n www.foodlab.com.mk,

Fﬂbdanue: 1 Bepauja: 4 Bo cuna 0d: 20.06.2022z.
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BOJIECTM KAJ SKMBOTHM P
F@E-éf-b W3BELLTAJ Of} IAEOPATOPUCKO UCMIUTYBAHE fbie o
‘‘‘‘‘‘‘‘‘‘ (co akpepuTMpaHo MocTpupatbe) MKC EN ISO/IEC —
17025:2018

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

yn. ,bopuc TpajkoBcku” Bp.130
1000 Ckonje, MakeaoHWja

U3sewrTaj 6p.297023/6

MuKpobronoLwKa aHanusa

Mme Ha bapatenot: JKIMN Bogosop H. UnuHaeH
Apnpeca Ha bapaTtenot: yn.9 66 UnuHgeH - OnwiTKHCKa srpaga UanHaeH

Oatym Ha 3emarse: 20.12.2023
Oatym Ha npuem: 20.12.2023

bpoj Ha Bapatbe 3a ucnutysarse: 297023
MponpatHo nucmo (6p, aatym): /

| Boeea: Ha peH 20.12.2023 roguHa, oBNacTeHoTo nuue HUKona LiBeTKOBCKK U3BPLUK 3eMarbe Ha NPUMEPOK BOAA
3a nuerbe 3a TecTuparbe Ha MUKpobuonoLika aHanusa.

Il OnMc Ha MecTo Ha 3emarbe Ha npumepoumM: Boaata 3a nuerbe e 3eMeHa Of Yelma BO YajHa KyjHa BO
OnwTKHCKa 3rpaaa MAMHAEH.

Il MpumepouuTe ce 3eMEHW COrNacHoO NAaH 3a 3emarbe Ha npumepouu: Ob 7.3-02 MnaH 33 3emarbe Ha
npumepoLum.

IV Cravgapau v metoau 3a 3emarbe Ha npumepoumn: MKC ISO 19458:2009 — 3emarbe Ha npumepouu 3a
MUKpoBMONoLLKa aHanmusa.

V JononHysarba, OTCTanyBaka Uau UCKAYYyBarba 04 METOAOT U O NNAHOT 323 3eMake Ha npumepouu: /

VI Pesynratu:
1.KapakTepucTuKK Ha npumepokoT: Boga 3a nuerse — OnwituHCKa srpana Ununaed
(MUme, TProBCKO UMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha Tpaetbe, KONMYECTBo)

Coob6paszHocT
Ha. 6poj Pesynrart op, Mepua FpaHu4HK 3aposonysa/
¥ MapameTtpm Tecr meTog, Heogpeae-
WUCNUTYBaETO St BPEAHOCTH MNpudarnuso/
He 3ap080NyBa
297000623 Pseudomonas aeruginosa MEKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apoeonysa
KonudopmHu Baktepuu MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoeonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Enterococcus faecalis MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
CynduTopeayuypaukm MKC EN ISO 26461-2 | 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Epoetoe MHKDOOPraHU3MK MKC EN IS0 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha KynTypa 22°C
Bpoetse MUKDOODIEHU3IMM MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
#a xyntypa 37°C

MCnuTyS2HMOT NDMMEDOX MM 3340B0/YBa KpUTEPUYMUTe 3a BapaHuTe napameTpu cornacHo [paBunHKKoT 3a besbeaHocT
KE2AMTET Ha BoaaTa 32 nuerse (Ch.Becuuk bp.183/18 Mpunor 1 v Mpunor 4).

Hyogeaee - |

| Bepsuja: 4

| Bo cuna 0o: 20.06.20222
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Tecinpans

éE BOHECT" KAJ }KMBOTHM MEC EN ISOOTED 17022
Food@lab i %’
pobiho Ao W3BELLTAJ Of JABOPATOPUCKO UCTIUTYBAHSE SB g 6s O
(co akpeguTUpaHO MOCTpUpatbe) MKCEN ISO/IEC PRl
17025:2018 5

BpemeHCKW ycnoBM: [ coHYeBO ¥ 061a4HO O MPOMEHAMBO [ BPHEX/WBO O Temneparypa
HauuH Ha cknaguparbe: NagUnHUK
TemnepaTypa Ha NagUaHWK 3a TPAHCNOPT Ha npumepokoT: 4 +2°C

MOCTPMPaHETO € U3BPLUEHD O/ CTPaHa Ha:

0 ®ya Na6 Hukona LLBETKOBCKM (cO akpeanuTUpaHa MeTOAA). ... & ol iviiriinnnrs
/vme, npesvMme Ha NIMLLETO KOe 10 M3BPLLIM/I0 MOCTPUPAHETO /

M3paboTun: Hatawa MUNEHKOBCKA.........cotueuit W fl= Py Op06puN: AHAPEE BOWKOCKA. ... cveiiieesirnens

”T”JP-n Ha MuKkpobuonoLwka nabopatopuja

Natym(un) Ha n3seayBarbe Ha nabopatopuckute aKTUBHOCTU: 2'0?.'1'2.2'023 -23.12.2023
[aTym Ha uspasarbe Ha ussewwTajoT: 25.12.2023

Co * ce o3HauyBsa HeakpegUTUpPaH MeToq

**Kora KNWHeToT He Gapa W3jasa 33 coo6Pa3HOCT BO M3BLLWTR]OT Ce M3BECTYBa MepHaTa HeoAPeAeHOCT, BO CUTE APYri CayHan MEpHaTa HeoApeaeHocT, e
npecMeTyea BO pesynTatoT cama no 6aparbe Ha KAMEHTOT.

**% (o 03H3YYBAAT METOAN KOM Ce AoBueHu o4 cTpaHa Ha nabopaTopuja co Koja dyp Nab uma cknydeHo gorosop 3a copaboTka

M3jaea 3a HeNpUCTPacHoCT

PakosopcteoTo Ha ANTY ®ypa /lab A00-Ckonje rapaHTMpa AeKa cUTe aKTUBHOCTH 33 UCNUTYBaHE Ce W3BpLIYBaaT HEMNPUCTPACHO K
80 cornacHoct co Gaparwara Ha MKS EN ISO/IEC 17025:2018. CuTe OANYKM Ce HOCAT BP3 OCHOBA Ha 06jeKTMBHM A0KasM 32
YCOrnaceHocT co pedepeHTHUTE CTaHAAPAW W BP3 OANYKWUTE HEe MOXKAT Aa BAMjaaT APYrM UHTEPECH MAKU APYTY CTPAHU U HUKO]
HEemMa npaso Aa Baujae Ha BpaboTeHuTe BO OAHOC HAa pe3ynTaTuTe OAHOCHO HEMa NpaBo Ha 6MN0 KaKBU BHATPELUHHM,
HaABOPELWHU, KOMEPUUjanHu, GUHAHCUCKK 1 APYT BUA NPUTACOLM U BAMjaHuja.

3aBenewka bp. 1: Pesyntature of TecToeMTe ce OAHECYBAaT Camo 33 MCMUTYBaHMTE MpUMEpOLM. OB0j NPOTOKON He CMee 4a ce penpogyuMpa OCBeH co
nMcmera ao3sona Ha nabopartopujaTa v BO UENoCT.

3a6enewxa bp. 2: laGopaTopwjata He 0AroBapa 3a BePOAOCTOJHOCT Ha NOAATOUNTE AOCTABEHW OA nogHocuTenoT 8o Baparberto 3a ucnuTysame.

3abenewxa bp. 3: Hora KNMEHTOT M3BPLIKWA 3ematbe Ha npumepouuTe, naBGopaTopwjaTa He HOCW DArOBOPHOCT 33 PENpe3eHTaTMBHOCTA Ha NPUMepoLUTE.
3aBenewxa Bp. 4: W3sewrTajoT of NabopaTOPUCKOTO UCNUTYBakLE Ce U343B3 BO COTNACHOCT CO MNP 7.8 W3secTyBatbe 33 pesynTaTu.

3abenewxa Bp. 5: JokonKy KaveHToT Bapa W3BewTajoT of NabopaToOPUCKO UCMIUTYBaKEe A3 COAPHM w3jasa 3a coofpasHoct, nabopaTopwjata nocranysa
COFNacHO NpaBuno 3a AOHECYBarbe Ha OA/YKa 3a w3jasa 3a coo6pa3HocT. Osa npaeuno e Bo cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Boawy 32
[NOHeCyBatbe 04/IYKa U W3jaBa 3a coobpasHoCT U rnacu:

Mpaeuno Ha GuHapHa ognyKa 3a eAHOCTaBHO npudakarbe Kora:

- U3MepeHaTa BpeaHOCT e NOJA rPaHuLaTa Ha npudakatbe AL=TL - ,3apnosonysa” unm

- M3MEPEeHaTa BPeAHOCT € Haj rpaHnLaTa Ha npudakarse AL=TL- , He 3af080NYBa N

COMNAacHO BAKEYKMOT NPABUIHMK HA HALMOHANHOTO 3aKOHOAABCTBO.

3abenewxa bp. 6: CuTe akpeaUTHPaHW METOAM Of ONCEroT Ha akpeauTaumja ce o6jasenu Ha seb crpanara www.iarm.gov.mk 1 www.foodlab.com.mk.

| Hsoanue: 1 Bepauja: 4 Bo cuna 00: 20.06.20222 [
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