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Xemucka aHanusa

WUme Ha 6aparenor : JKN Bogosop H. Unungen
Anpeca Ha 6aparenor : yn.9 66 UnuHpen - Onwruncka 3rpaga Ununpgen

Aatym Ha semarse: 17.01.2024 Bpoj Ha 6apatse 3a ucnuTyBare: 008324 X
HAaTym Ha npuem: 17.01.2024 MponpatHo nucmo (6p, aatym): /

| Boseg: Ha pew 17.01.2024 rognHa, oBnacreHoTto nue Hukona LiseTKoscku M3BPLIM 3emMatbe Ha npumepok soaa
32 Nnerse 3a TecTUparbe Ha Pu3nyko-xemucka aHanusa,

I Onuc Ha mecto Ha 3ématbe Ha npumepowu: Bogara 3a nueme e 3eMeHa og Yelwma go YajHa KyjHa Bo lpaauHka
»MpB Yekop”, Munagurosuu.

IV Crangapau u MeToAu 3a 3emarbe Ha Npumepouu: MKC |SO 5667-5:2007 - Ynatcteo 3a semarse Ha
Npumepoum soaa 3a nuerse O/ NpeyvyucTuTenHm CTaHUUM 1 BoAOBOAHM AUCTPUBYTUBHMU crcTemu.

V Aononxysatba, oTCTanyBakea UM ucknyyyBara OA MeToA0T U oA NnaHoT 3a semare Ha npumepouyu: /

VI Peaynrtaru:

Kapakrepucruku Ha NpuMepokoT: Boga 3a nuerse — Fpaguuka »IpB Yekop”, Muna,qul-losu,u
(Mme, Tproscko ume jia, ekbe,
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oy NAB NABOPATOPWIA 3A WUCNUTYBAHE HA XPAHA U JVIATHOCTUKA HA

BONECTU KAJ XUBOTHW

V3BELLITAJ Of ASOPATOPUCKO UCTIUTYBARGE MK%BEL' T:)OZIIEC
O aKpPeAMTUPaHO MOCTpUpake
e s 17025:2018

an
wam

McnuUTyBaHUOT NPUMEPOK M 3a40B0NYBA KPUTEPUYMUTE 33 GapaHWOT napamerap cornacHo MpaBunHMKOT 33 He3beaHoCT U KBanuTeT Ha
BoAaTa 3a Nuetbe (Cn.BecHuK bp.183/18 Mpunor 1).

BpemeHCKK YCIOBU: v coHuepo 0 o06nayHo O npomeHnueo O BpHeXnMBo O Temnepartypa
HauuH Ha cKnapnparse: NafAUNHAUK
TemnepaTypa Ha aanaHUK 3a TPAHCMNOPT Ha NPUMEPOKOT: 4+2°C

MOCTpPUParLETO € U3BPWEHO OA cTpaHa Ha:

o Knunent o dypa Nab Hukona LigeTKOBCKM (O akpeauTHMpaHa METORA) e i eyl formnnmsisnsies
/Mme, Npe3ume Ha IMLETO KOE [0 W3BPLNN0 MOCTPUPAFSETE /

W3pabotun: M-p VsaHa Cnacecka

-S" 1 5
\\ A g.-\‘/,.

e F Oy o /
[latym(u) Ha ussenyBaroe Ha nabopaTopUCKUTE aKTMBH;ETmﬂTéZOM-ZZ.Ol.2024
[JaTym Ha n3faasaroe Ha u3BeLTajoT: 22.01.2024

Wl

Co * ce o3HaueHyBa HeakpeauTupan MeTos

**ora wauHerot He Bapa najasa 32 coobpasHocT BO Y38ELTAjOT Ce M3BECTYB2 MepHaTa HeoapeAeHoCT, BO CHTE ApYTH cnyvav MepHaTa HeoapeaeHocT, ce
npecmeTysa BO pe3yNTaTaT camo no Baparse Ha KIUeHToT.

*%% ca 03HAUYBAAT METOAM KOW C& nobuenn of cTpaHa Ha nabopatopuja co xoja ®ya Nab nma CKNYYEHO AOTOBOP 33 copaboTwa

Wajasa 32 HeNpUCTPaAcHOCT
PaKoBOACTBOTO Ha ANTY dya Na6 AOO0-Ckonje rapaHTUpa AeKa cute aKTMBHOCTM 32 UCNUTYBatbE Ce u3spllysaar HenpucTpacHo 1
BO coOrnacHocT co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute opNyKM ce HocaTt Bp3 ocHoBa Ha 06jeKTMEHW [OKasu 33
yCOr/iaceHocT co pedepeHTHUTE CTaHAAPAN 1 Bp3 OANYKWUTE HE MOXKaT Aa BaKjaat apyrm MHTEpecH unu Apyru CTPaHU ¥ HUKO]
Hema npaso Aa gnvjae Ha spaborenute BO opHOC Ha pesynTature 0pHOCHO Hema npaso Ha 6UN0 KaKBW BHATPELWHW,

HaABOpPELWHH, KOoMmepuujanHu, bUHAHCUCKU 1 APYT BUZ, NPUTHUCOLMN 1 BnujaHmja.

3abenewxa bp. 1: Peayntatute 04 TecToBuUTE Ce OaHecysaar camo 3a MCNUTYBaHWUTE ApUMEPOUM. OB0j NPOTOKON HE cmee ga ce penpoayuupa oceeH co
AVCMEHa Ao3B0Na Ha naBopartopujaTa v BO uenoct.
3abenewna bp. 2t NlabopaTopujara He ogroeapa 3a BEPOAOCTOJHOCT Ha noparouunTe pocTageHy of NoAHOCKTENOT BO 6aparbero 3a WCNUTYBaMbE.
3a6enewxa bp. 3: Kora WAWEHTOT N3BPLIMA 3EMatbe H3 NpPUMEPOLMTE, naBopartopujaTa He HOtw OffOBOPHOCT 33 penpeseHTaTMBHOCTa Ha npumepoumTe.
Jabenewsa 6p. 4: A3BewTajoT 04 nabopaTopMCcKOTO JcnvTyBakbe Ce W3pasa Bo cornactoct co NP 7.8 VasecTyBsatse 3a pesynTath.

3aBenewra Bp. 5: JOKONKY wnueHToT Bapa W3pewTajoT o4 11a60paTOPUCKO UCUTYBAMLE [a CoApHU wsjasa 3a coobpasHoCT, nabopatopwjaTa nocTanysa
COrNacHO Tpaswuno 3a foHecysarpe Ha opnyka 33 w3jaga 33 coobpasHocT. OBa Npasuno @ BO COFNACHOCT CO TOUKA 4.2.1 oa ILAC -G8:09/2019 Boawi 33
poHecysaroe OANyKa w3jasa 32 coobpa3HoCT 1 rnack:

Mpasuno Ha 6uHapHa op/lyKa 33 8AHOCTABHO npudakarbe Kora:

- y3mepeHaTa BpeaHoCT & MoA rpaHuuaTa Ha npudakarbe AL=TL= 3aposonysa” unm

- yamepeHaTa BpegHocT & Hap rpaHuuaTa Ha npudarare AL=TL- , He 3agoBonyea -

COFNACHO BaMEHKUOT NPaBuaHNK Ha HalUWOHaNHOTO 3aKOHOAABCTEO.

3a6enewxa bp. 6: Cute akpeauTMpaH MeToau op, onceroT Ha aKpeguTauwja ce objaseHu Ha geb cTpaHaTa www.iarm.gov.mk v www.foodlab.com.mk.
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&y NAG IABOPATOPUIA 3A WUCNUTYBAHE HA XPAHA U IUJATHOCTUKA HA
BONECTU KAJ XXUBOTHU

) Tecinpame
ARG EX ISOVTEC 17025

o

AT - 176

06 7.8-02
WU3BELLTAJ O IABOPATOPUCKO UCMUTYBAHE MIKC EN 1SO/IEC

(co akpeguTupaHo mocTpuparse) 17025:2018

yn. ,Bopuc Tpajkoscku” Bp.130 Ten.: 02 2781 166
1000 Ckonje, MakeaoHwja e-mail: info@foodlab.com.mk

UsselwuTaj 6p.008324/3

MuKpobuonolika aHanusa

Vme Ha 6apatenot: JKIM Boaosopa H. UnuHAaeH
Anpeca Ha 6apaTenoT: ya. 9 66 UnunpaeH - OnwTUHCKa 3rpaga UnnMHpeH

Jatym Ha 3emarse: 17.01.2024 Bpoj Ha 6aparbe 3a ucnuTysarbe: 008324
[Jatym Ha npuem: 17.01.2024 MponpatHo nucmo (6p, AaTym): /

| BoBeg: Ha aeH 17.01.2024 roavHa, 0B/1IaCTEHOTO AnLE Hukona L|BeTKOBCKM U3BPLLM 3eMarbe Ha MPUMEPOK BOAd
3a nuerbe 3a TecTuparbe Ha MKpobronoLWwKa aHanusa.

11 Onuc Ha MECTO Ha 3emarbe Ha npumepoum: Boaarta 3a nuerbe e 3eMeHa 04 Yellima Bo yajHa KyjHa BO rpaguHKa
,Npe Yekop”, MunagnuHoBuu.

Il MpumepouuTe ce 3eMeHM COr/IacHO NAaH 3a 3emarbe Ha npumepouun: OB 7.3-02 MnaH 3a 3emarbe Ha
npUumepoLMm.

IV CraHpapan v metogu 3a 3emarbe Ha npumepouu: MKC ISO 19458:2009 — 3emarbe Ha nNpumepouMr 3a
MUKpobuonoLwkKa aHanusa.

V [lononHyBakba, OTCTanyBakba WAn UCKNY4YBakba 0f METOAOT U Of NAAHOT 33 3eMatbe Ha Npumepouu: /
VI Pesynraru:

1.KapaKTepucTvKu Ha npumepoKoT: Boga 3a nuere — pagunka ,Mps Yekop*
(MMe, TProBCKO MME, cepuja, AaTYM Ha NPOU3BOACTBO, POK HA Tpaere, KONMYECTBO)

o i MepHa CoobpasHocr
. 6po,
A. 6poj NapameTpn Ject meToR Peaynrar og Heoapeae- FpaHu4HK 3apgosonysa/
UCNUTYBaHETO oot ** BpeAHOCTH Npudaramso/
He 3a40BONYBA
008300323 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apgosonysa
Konudopmuu Baktepuu MHKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
E.coli MHKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3anoBoNyBa
Enterococcus faecalis MEKCEN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypayki MHKC EN ISO 26461-2 0 cfu/100ml 0 cfu/100ml 3apoBonyea
aHaepobu /
Bpoerse MUKPOOPraHU3ImMK MHKC EN ISO 6222 0 cfu/ml 100 cfu/ml 3apnoBonysa
Ha Kyntypa 22°C /
Bpoerbe MUKPOOPraHusM1 MHKC EN I1SO 6222 0 cfu/ml 20 cfu/ml 3agosonysa
Ha kyntypa 37°C /

MNcNWUTYBaHWOT NPUMEPOK W 3a40BONYBa KpUTEPUYMUTe 3a HapaHuTe napameTpu cornacHo MpasunHNKOT 3a besbegHocT M
KBa/ZUTeT Ha BoAaTa 3a nuerse (Cn.BecHuk Bp.183/18 Mpunaor 1 v Mpunor 4).

Haoanue: 1 ‘ Bepauja: 4 [ Bo cuna oo: 20.06.2022¢ ]
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®Y[ NAB NAEOPATOPUIA 3A UCMIUTYBAHSE HA XPAHA U AUIATHOCTUKA HA
BOJIECTU KAJ YKXUBOTHU

W3BELLTAJ O/} TABOPATOPUCKO UCTIUTYBAHSE 067.8-02

MKC EN 1SO/IEC
CO aKpeauT dHO MO upa
(co akpeauTMp STPUpaLe) 17025:2018

Tecmpmne

MKC ENISOTEC 1T0rs

Faodélab

BpemeHcku ycnosu: v coH4eBo © 06nayHO O NPOMEHAMBO O BPHEXNUBO [ Temnepatypa
HauuH Ha cknaguparbe: nagunHuK

TemnepaTypa Ha NaAW/HUK 3a TPAHCNOPT Ha npumepokot: 4 +2°C

MocTpupareTo e U3BPLLEHO 04 CTPaHa Ha:

o ®yg a6 Hukona L.I,B B BCKI—"I (co akpeanTMpaHa meToga)...../ L. .

LETO KOe ro U3BPWMN0 MOCTPUPAHETO /
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3 ﬂﬂo-gl\ G‘men AHapea BowkKockKa...

WU3pabotun: Enena lopruescka I
P-n Ha MUKpobuonoLuKa na60pa'ropma

Aatym(v) Ha usseaysarwe Ha NabopaTopUCKUTE aKTUBHOCTH: 17.01.2024 - 20.01.2024
HaTtym Ha usnasarse Ha usBewTajor: 22.01.2024

Co * ce o3Hauysa HeaKpeaWTMPaH meTog

**Kora knuHeToT He 6apa u3jasa 3a coobpazaHocT 8o V3BELITA]OT Ce M3BeCTYBa MEPHATa HEOAPEAEHOCT, BO CHTE APYFH CAYYaM MEepHaTa HeogpeaeHocT, ce
NPeCcMeTyBa BO pesynTaroT camo no 6aparse Ha KAWEHTOT,

**¥ ce 03HauyBaaT METOAM KOM Cce [oBUeHN 0 CTpaHa Ha nabopatopwja co koja Dya Nlab uma cknyyero norosop 3a copabortka

WUsjasa 3a HenmpucrpacHocT

Pakosogcreoto Ha [ANTY dya Nla6 [00-Ckonje rapaHTUpa AeKa cUTe aKTUBHOCTH 3a UCNUTyBak:€e Ce U3BPLUYBAaT HEMPUCTPAcHO M
BO cornacHoct co 6aparara Ha MKS EN ISO/IEC 17025:2018. Cute OANYKW Ce HOCaT BP3 OCHOBA Ha O6jeKTMBHM AOKasu 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAAPAMU U BP3 OA/IYKUTE He MOXKaT Ja B/IMjaaT APYrM MHTEPECH UAU APYTM CTPAHU U HUKO]
Hema npaso Aa eavjae Ha BpaboTeHWMTe BO OAHOC HA pe3yATaTUTE OQHOCHO HEMAa NPAaBO Ha BMAO KaKBM BHaTpeLHH,
HaABOpPeLWHK, KOMEPUMjanHK, GUHAHCUCKU U APYT BUA NPUTUCOLM M BAMjaHM]a.

3abenewsxa bp. 1: Pesyntature og TectosuTe ce OAHECYBaaT Camo 33 MCNUTYBaHWTE npumvepoun. OBOj NPOTOKO/ He CMEe A3 Ce PEenpoayumMpa OceeH co
nucmeHa goseona Ha nabopatopujata U Bo uenocr.

3abenewra bp. 2: NabopaTtopwujata He ogrosapa 3a BEPOAOCTOJHOCT Ha NOAATOUNTE AOCTABEHK Of NOAHOCUTENOT BO BapareTo 3a MCMKUTYBaH:E.

3abenewxa bp. 3: Kora KAMEHTOT U3BPLIWA 3eMatbe Ha NpMMepoLUmTe, NaBopaTopujaTa He HOCK OAr0BOPHOCT 38 PENPEe3eHTATVBHOCTA Ha NPUMEpaUMTE.
3abenewxa Bp. 4: U3sewTajor oa NabBopaTopPUCKOTO MCNWTYBarLe ce M3asa Bo cornacHocT co MNP 7.8 W3secTyBare 3a pesynTtatw.

3abenewxa Bp. 5: Aokonky knueHToT Gapa w3sewTajoT og naBopaTopucko MCNUTYBakse O3 cogpww wijasa 3a cooBpasnoct, nabopatopujata nocranysa
COrNIAcHO NPaBKno 33 AOHecyBarbe Ha OANyKa 3a u3jasa 3a coobpasnoct. OBa npaBuno e Bo cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Boawy 3a
OOHecyBakbe 04NYKa M M3jaBa 3a coobpa3HoCT U rnacu:

Mpaeuno Ha BuHapHa oaNyKa 3a egHOCTaBHO Npudakakse Kora:

- U3MepeHaTa BpefHOCT e Nog rpaHnuara Ha npudakaree AL=TL - ,3ag0801yBa" uan

- U3mepeHarta BpeaHOCT e Hag rpaHuuata Ha npudararse AL=TL- , He 3agosonysa *

COrNAcHO BaMEYKWOT NPaBUAHKK Ha HAUWOHANHOTO 3aKOHO4aBCTEO,

3abenewsa Bp. 6: CuTe akpeAUTUPaHW METOAM Of ONCErOT Ha aKpeauTaLmja ce objasenu Ha seb crpaHata www.iarm.gov.mk v www.foodlab.com.mk.

Hsoanue: | Bepawja: 4 Bo cuna oo: 20.06.20222 |
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