BOJIECTU KAJ }KUBOTHM

®Y/ NAB JIABOPATOPUIA 3A UCMTUTYBAHSE HA XPAHA U OWIATHOCTUKA HA

Ob 7.8-02 @/%
(co akpeguTuparo MocTpupatbe 17025:2018

MEC EN I8045¢ 17025 (8

Tecrpun.e

yA. ,bopuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoHuja

U3sewraj 6p. 008324/5 X

Xemucka aHanusa

Wme Ha Bapatenort : JKN BogoBsog, H. WUnungen
Appeca Ha 6apatenor : yn.9 66 UaungeH - OnwWTUHCKa 3rpaga UnuHgeH

Adatym Ha 3emarbe: 17.01.2024
Hatym Ha npuem: 17.01.2024

| Bosea: Ha nen 17.01.2024 rogWHa, oBnacteHoTo Auue Hukona

3a Nuerse 33 TecTupame Ha ¢H3W-IHO-XEMHCKE dHasnmsa.

Il Onuc Ha mecto Ha 3emarbe Ha npume

YnpagHa 3rpaga — ByHapLIuK,

I MNpumepoyure ce zemenu cornacHo nnaH 3a 3emare Ha

npumepouu.

IV Crangapau u MeToAn 3a 3emarbe Ha npume
NPUMEPOLM BOAA 33 NHerse 04 NPeYUCTUTENHM CTaH

V fononHysakmsa,

VI Pesynraru:

KapaKktepuctuku Ha npumepokoT: Bopa 3a nuerse — TUP
(Mme, Tproscko MMe, cepuja, AaTym Ha npousBoacTso,

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

bpoj Ha baparbe 3a ucnuTyBatbe: 008324 X

MponpatHo nucmo (6p, aatym): /

3 YnpaeHa 3rpaga - ByHapyuk
POK Ha Tpaetbe, Konnu4ecTso)

LiBeTKOBCKM U3BPLIK 3emarbe Ha NpUMepoK Boa

pouu: Boaarta 3a nuerse e 3emeHa 04 Yelma BO 4ajHa KyjHa Bo TUP3

Npumepouu: Ob 7.3-02 MnaH 33 3emarse Ha

pouu: MKC ISO 5667-5:2007 — Vnarctso 332 3emarbe Ha
MU U BOAOBOAHM AUCTPUBYTUBHI CUCTEMU.

OTCTanysakba nam UcKNyvyBaka o4 MeToaoT U OA NNIaHOT 3a 3eMatbe Ha Nnpumepouu: /

. MepHa (ﬁ:u:nﬁpaam:c‘rj
WUg. 6poj Napamerpw Tecr merop, Pesynrar opg, Heoppe- FpaHuuHK 3apgosonysa/
MCNKUTYBakEeTo AeHocr BpegHOCTH Npugarnuso/
e He 3aposonysa
’_003300524 Boja MKC EN 1SO 7887:2011 1,4 mg/L Pt/Co / 20 mg/L Pt/Co 3afoBoNyBa
Mupuc 150 13301:2018 H.4 / Hema 3a4080/yBa
Bryc ISO 13301:2018 H.4 / Hema 3aA0BONYBa
Temnepatypa P.Y74-11x +10,2°C / 25°C 3a[10BONYBa
MaTtHocT MKCEN ISO 7027-1: 2017 0,15 NTU / 1,5NTU 3af0BoNyBa
pH MKC EN ISO 10523:2013 7,58 / 6,5-9,5 pH 3a4080NyBa
eanHULK
MoTtpowysayka Ha KMnQy MKCEN ISO 8467:2007 1,82 mg/L / 8 mg/L 3agosonysa
En. cnposognmeocr MKCEN ISO 27888: 2007 922 uS/em / 2500 puS/em 33/10B0/YBa
AmoHmjar (NH;) MKC ISO 7150-1:2007 0,15 mg/L / 0,5 mg/L 3a,qoaonyBa_J

Em&uhrue: 1

Bepsuja: 4

[ Bo cuna 0d: 20.06.2022-.




&y NAB NABOPATOPUIA 3A UCNUTYBAKE HA XPAHA U AIMJATHOCTUKA HA

Tee i

5 BONECTU KAJ }XMBOTHU WKC LN ISQUEC (7015 g
Foodi@lab 06 7.8-02 /
e WU3BELLUTAJ O4 NABOPATOPUCKO UCMUTYBAHE - o/ é/
(co akpeaMTUPAHO MOCTPUpatbe) MKC EN ISO/IEC e
17025:2018
Hutputh (NO3) MKC ISO 26777:2007 0,06 mg/L / 0,5 mg/L 3a0BO/NYBA
Hutpatit (NO3) MHKC ISO 7890-3:2007 9,3 mg/L / 50 mg/L 3afoBONYBa
Xnopuam MKC ISO 9297-2007 10,64 mg/L / 250 mg/L 3a4080/YBa
Weneso MKC 1SO 6332:2007 0,01 mg/L / 0,2 mg/L 3a0BONYBa
PesugyaneH xnop MKC EN 1SO 7393-2:2019 0,30 mg/L / 0,5 mg/L saposonysa |

VICMTYBaHMOT NPUMEPOK MM 33[40BONYBa KpUTEpUymuTE 33 fapaHnoT napameTap cornacHo MpaBuaHUKOT 33 He3beHOCT W KBAAWTET Ha
popata 3a nuerse (Cn.BecHuk Bp.183/18 Mpunor 1).

BpemeHCKHK yC0BK: v coHyeso 0 0BnayHo O NPOMEHNNBO O BPHEXAWBO O Temnepatypa
HauuH Ha cknaguparbe: NagunHUK

TemnepaTypa Ha NaAWIHUK 38 TPAHCNOPT Ha npumepokoT: 4 +2°C

MoCTp1parbeTo € M3BPLIEHO OA CTPAHA Ha:

O KnueHTt o dya N1lab Hukona LIBETKOBCKM (co akpepuTUpaHa meTtona)dx...
/vUMe, Npesume Ha NMLETO Koe ro U3BPLINNO MocTpuparseTo /

W3paboTun: M-p MBaHa Criacecka......cut- R (8

“,

‘ < O
[Jatym(n) Ha usseayBaroe Ha nabopaTopuckuTe aumsn—lo‘dﬁﬁ:ﬁ.
JaTym Ha usaasarbe Ha usseluTajoT: 22.01.2024

.2024-22.01.2024

Co * ce 03HaueHyBa HEaKpeauTUPaH MeTol

**lora KNMHETOT He 6apa 13jasa 3a coobpazHOCT BO W3BEWWTajOT Ce M3BECTYBa MepHaTa HEOAPeABHOCT, BO CUTE LpYrW CAydan MepHaTa HeoAPEREHOCT, Ce
npecmeTysa BO pe3y/iTaToT camo no Baparbe Ha KAWEHTOT.

*#% ro g3HAYYBAAT METOM KOW Ce nobuenn of cTpaHa Ha naBopaTopwja co koja Pya 1aB »ma cknyseHo AoroBop 3a copabioTka

Wsjasa 32 HENpUCTPacHOCT
PakoeopacTsoTo Ha ANTY ®ya Na6 J,00-CKonje rapaHTMpa Aeka CUTE aKTUBHOCTY 33 MCNUTYBakbE Ce W3BPLIYBaaT HenpuUCTPacHo U
go cornacHoct co b6aparbara Ha MKS EN ISO/IEC 17025:2018. CuTe OANYKM Ce HOcaT Bp3 OCHOBA Ha objeKTMBHM AOKa3W 33
ycornaceHocT co pedepeHTHUTe CTaHAApAN 1 BP3 OANYKUTE HE MOXAT A3 BAMjAaT APYrWM MHTEPECU UM ApYTH CTPaHN W HUKO]j
Hema npaso Aa Bhaujae Ha spaboTeHuTe BO OAHOC Ha pesynraTuTe OAHOCHO Hema npaso Ha 6uno KaKeU BHaTpeLlHy,
HafBOPELUHM, KomepumjanHmn, GUHAHCUCKU 1 APYT BMA NPUTHUCOLM K BAuWjaHuja.

3afenewna bp. 1: Peayntatute Of TecTosuTe Ce QHecyBaar camo 3a WCnuTyBaHuTe npumepouy. OBOj NPOTOKOA HE Cmee Aa ce penpoayuvpa ocBeH co
nucmena po3sona Ha nabopatopujata v BO Lenoct.

3a6enelwxa bp. 2: flabopatopwjaTa He 0Aroeapa 3a BEPOJOCTOJHOCT HA NOAATOUNTE [,0CTaBeHW 04 NOAHOCUTENOT BO HaparbeTo 3a NCNNTYBabE.

Ja6enewka bp. 3: Kora KAMEHTOT U3BPLWINA 3EMALE Ha npuUmepouuTe, nabopatopujaTa He HOCKH OATOBOPHOCT 33 penpeseHTaTMBHOCTa Ha npumepounTe.
3abenewra bp. 4: MasewTajoT 04 naBopaToOPUCKOTO UCNUTYBaIbE Ce W3gaaea BO COrNAcHOCT €O MNP 7.8 W3sectysarce 3a pesyntari.

3a6enewna bp. 5: JLOKONKY KIMEHTOT Hapa W3BewWTaJOT OA naBopaTopMcKO MCNUTYBarbe A3 COapMM w3jasa 3a coobpa3HocT, nabopaTopwjata nocranyea
COrNacHo Npasuio 33 ACHECYBarke Ha oanyka 3a u3jasa 3a coobpaztoct. OBa npasuno e 8o cornacHoct co Touka 4.2.1 oA ILAC -G8:09/2019 Boaw4 33
[OHEeCYyBarbe OANYKa W u3jasa 3a coobpa3sHOCT W rack:

Npaeuno Ha GuHapHa oanyKa 3a efHOCTaBHO Npudararse Kora:

- U3MepeHarTa BpeaHocCT e nog rpaHuMuarTa Ha npudakarse AL=TL- ,,3a,n,oaowaa” unv

- MamepeHaTa BPeAHOCT @ HaA rpaHuLaTa Ha npudakarse AL=TL- , He 334080NYE3 *

COFNAcHO BaMEeYKMOT NPaBUAHWK Ha HaLMOHANHOTO 3aKOHOAABCTEO.

3a6enewra Bp. 6: CuTe aKPEAUTHPAHW METOAU Of ornceroT Ha akpeauTaluja ce objaseny Ha geb cTpaHara www.iarm.gov.mk u www.foodlab.com.mk.

E/Fadaﬂue: 1 Bepsuja: 4 Bo cuna 09: 20.06.20222. J




Tecinpiibe

oy NAB IABOPATOPUIA 3A UCMTUTYBAE HA XPAHA U OVIATHOCTUKA HA

BonECT“ KM H{HBOTH“ MEC EN ISOAEC 17025
0Ob 7.8-02
M3BELLTAJ 04 NABOPATOPUCKO UCMUTYBAHE MKC EN 1SO/IEC e
(co akpeauTUPaHO MOCTpUpatbe) 17025:2018 Testing

Ten.: 02 2781 166

yn. ,bopwc Tpajkoscku“ Bp.130
e-mail: info@foodlab.com.mk

1000 Ckonje, MakegoHuja

U3BewrTaj 6p.008324/5

Mukpobuonolwra aHanmsa

Mme Ha BapaTtenot: JKIMN Bogosopg H. UnuHaeH
Anpeca Ha 6apatenot: yn. 9 66 UnmnaeH - OnwTnHCKa 3rpaaa UnuHaeH

Bpoj Ha Baparbe 3a ucnutysarse: 008324

JaTtym Ha 3emarse: 17.01.2024
NponpaTHo nucmo (6p, aatym): /

Oatym Ha npuem: 17.01.2024

| Bosea;: Ha neH 17.01.2024 roguHa, 0BNacTeHoTo anle HUKona LiBETKOBCKM M3BPLIK 3eMatbe Ha MPUMEDPOK BOAA
3a NUerbe 3a TecTMparbe Ha MUKpobuonoLiKa aHanusa.

Il OnNMC Ha MecTo Ha 3emarbe Ha npumepouu: BoaaTta 3a nuerbe e 3eMeHa 04 Yelma BO YajHa KyjHa so TUP3
ByHapuyuK.

Il MpumepouuTe ce 3eMeHM COrIaCHO NAaH 3a 3emarbe Ha npumepoum: OB 7.3-02 lnaH 3a semarbe Ha
npMmMmepoLMm.

IV Crangapgu ¥ meToamu 3a 3emarbe Ha npumepoum: MKC I1SO 19458:2009 — 3emarbe Ha NpuUmepouu 3a
MUKpoBUuonoLKa aHanuza.

V [ononHysamwa, OTCTanyBara Win UCKAyYyBaka 0ff METOAO0T M 0f NAHOT 3a 3ematbe Ha npumepouum: /
VI Pesynraru:

1.KapakTepucTukmn Ha npumepoKoT: Boga 3a nuerse — TUP3 ByHapymk
(Mme, TProBCKO MMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaerhe, KONMYECTBO)

) Mepsia CoobpasHoct
Wp. 6poj Hupameni Torr Have Pesyntart og, HEORB e paHu4HM 3aposonysa/
WCMUTYBaETo wocy ¥ BPegHOCTH Mpudgarnnso/
He 3ap0BoNyBa
008300523 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Konudopmuu baktepuu MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agoBonysa
Enterococcus faecalis MEKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apnosonysa
Cyndutopeayuypadku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoetbe MUKpoOpraHmuamm MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha KynTypa 22°C
Bpoere MUKpoOpraHuamm MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apoBonysa
Ha kyntypa 37°C

McnuTyBaHUOT NPUMEPOK 1 3a40B0O/IYBa KpUTEPUYMKUTE 33 BapaHUTe NapameTpu cornacHo MNpasuaHUKOT 3a 6ezbeaHocT U
KBaNUTET Ha BoAaTa 3a nuerbe (Cn.BecHuK bp.183/18 Mpunor 1 v MNpunor 4).

Haoanue: |

| Bepauja: 4

| Bo cuna 00: 20.06.2022:
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®Y[, IAE NABOPATOPVIA 3A UCTIUTYBAHSE HA XPAHA U AMIATHOCTVKA HA
BOJIECTM KAJ }KMBOTHM
06 7.8-02
M3BELUTAJ OZ} IABOPATOPUCKO UCMIUTYBAHE e e
CO aKpeaouMTUPaAHO MOCTpUupame
(co akpeantMp pripatue) 17025:2018

BpemeHcku ycnosu: v coH4eBO O 06/aYHO O NPOMEHAMBO [ BPHEXAMBO [ TeMneparypa
HauuH Ha cknaguparbe: NaguaHuk

TemnepaTypa Ha nNagMNHUK 338 TPAHCMOPT Ha NpumepokoT: 4+ 2°C

MocTpupareTo e U3BPLLEHO 04 CTpaHa Ha:

0 Pya Nlab6 HuKkona LIBeTKOBCKM (co akpeauTupaHa MeTOAA)... .ol for v,

W3paboTun: Enena lopruescka no6pun: AHgpea BOWKOCKa............... s e

P-n Ha mukpobuonowka nabopatopuja

:'\s (i ‘f‘:‘
[atym(un) Ha nsBeaysarbe Ha ﬁaﬁopaTopwcm‘T\eiam ttn: 17.01.2024 - 20.01.2024
Hatym Ha usgasarbe Ha ussellTajot: 22.01.2024

Co * ce 03Hauysa HeaKpeaUTUPaH MeTos,

**Kora knuHetot He 6apa u3jasa 33 cOOBPA3HOCT BO UIBELITAJOT C MIBECTYEA MEPHaTa HEOAPEAGHOCT, BO CMTE APYTU CIYYaW MEPHATA HEOAPEeAEHOCT, Ce
NPECMEeTYBa BO PE3YNTATOT CamMo No Baparbe Ha KNMEHTOT.

*** ce o3HauysaaT MeToAN KoM ce fobuenu og cTpaHa Ha nabopatopuja co koja ®ya Nab ma ckayYeHo A0roBop 3a copaboTka

M3jaea 3a HenpucTpacHocT

Pakoeopcrsoto Ha ANTY dypa /lab [JO0-Ckonje rapaHTUpa AeKa CMTE aKTUBHOCTMU 33 MCNUTYBaE Ce M3BPLUYBAaT HENPUCTPACHO U
BO cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute ognyKku ce HOCaT Bp3 OCHOBa Ha O6JeKTMBHM AOKasu 3a
ycornaceHocT co pedepeHTHUTE CTaHAAPAM U BP3 O4/IYKUTE HE MOMKAT [3a BAMjaaT ApYyrd MHTEpecu AW APYrv CTPaHW U HUKO]j
Hema npaso Aa Baujae Ha BpaboteHuTe BO OAHOC Ha pe3yATaTUTE OAHOCHO HemMa NpaBo Ha 6WNO KaKBM BHaTpPeLUHW,
HafBOpPeLHW, KOMepUuKnjanHu, GUHAHCUCKKU U APYT BUZ NPUTMCOUU U BAMjaHK]a.

3abenewra bp. 1: PesyntaTuTe of TECTOBMTE Ce DAHECYBaaT Camo 3a MCNUTYBaHWTe npumepoun. OBOj NPOTOKON He cmee A3 ce penpogyuvpa oceeH co
nucmeHa Ao3sona Ha nabopaTtopujaTta 1 BO UENOCT,

3abenewxa bp. 2: labopaTtopwujaTa He oArosapa 3a BEPOAOCTOJHOCT Ha NOAATOUWTE AOCTaBEHU Of NOAHOCMTENOT BO HaparbeTo 3a UCNUTYBatbe.

3aBenewxa bp. 3: Kora KAMEHTOT M3BPLWKWA 3ematbe Ha npumepouuTe, nabopaTopwvjaTa He HOCK DArOBOPHOCT 3 PENPe3eHTaTMBHOCTa Ha NPUMEPOUMTE.
3abenewxa Bp. 4: M3BewTajoT of NabopaTOPMCKOTO UCNIWTYBakLE Ce M3AaBa BO cornacHocT co NP 7.8 W3secTysarbe 3a pesynTatu.

3abenewna Bp. 5: fokonxy KaveHToT Gapa W3BEWTAjOT 04 NabopPaToOPUCKO WCMUTYBabE A3 COAPMM M3jaea 33 cooBpasHoct, nabopaTtopujata nocranyea
COrNacHo NpaBuno 33 AOHEecYBarbe Ha OANYKAa 3a u3jasa 3a coobpasaHoct. OBa Npaswo e BO COFNACHOCT CO TouKa 4.2.1 opg ILAC -GB:09/2019 Bogmy 3a
OOHECYBaHE O4NYKE U 13jasa 3a coobpasHoCT 1 rnacy:

Mpasuno Ha BUHapHa ogNYKa 33 eAHOCTaBHO Npudakarse Kora:

- U3MepeHaTa BpeaHOCT e MO rpaHuuaTa Ha npudakamwe AL=TL - ,3agoeonysa” unm

- U3MepeHaTa BPeAHOCT e Hag rpaHuLaTa Ha npudarare AL=TL- , He 3agosonysa ”

COrNAacHo BaMEYKUOT NPaBUAHWK Ha HAUWOHANHOTO 3aKOHOLABCTBO.

3abenewxa bp. 6: CuTe akpeAUTMPaHKM METOLM 04 ONCEroT Ha akpeauTauwja ce objasenu Ha Beb cTpanHara www.iarm.gov.mk u www.foodlab.com.mk.

Hadanue: | Bepzuja: 4 Bo cuna oa: 20.06.20222 J

2/2




