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Mme Ha BapaTenot : JKIN Bogosog H. HJ’!HHAGH“',I .
Anpeca Ha bapatenot: yn. 9 66 UnnHpeH - Onun"miciga! 3rpaga UnuHpeH _

[datym Ha 3emarve: 05.01.2022
[atym Ha npuem: 05.01.2022

KapaKTepucTMKK Ha NpumepoKoT: Boga 3a nuerse — MpaguHka ,loue fQenves”

Ten.

:02 2781 166

e-mail: info@foodlab.com.mk

Bpoj Ha bapatbe 3a ucnutysarbe: 002422 X
MponpatHo nucmo (6p, aatym): /

(MMe, TProBCKO MMe, cepuja, 4aTyM Ha NPOMU3BOACTBO, POK Ha TPaeke, KOIMYECTBo)

|

MepHa CoobpazHocT
WUa. 6poj Mapamerpy Tacrmeton Pesynrar opg Heogpe- FpaHuuHK 3aposonysa/
WCMUTYBAETO | JeHocT BpeaHOCTU He

%% 3agoBonysa

00240322 | boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupuc BPM 7.4 —78x H.4 I Hema 3a4080/YBa

BryC BPM 7.4 — 79x H.4, / Hema 3afosonysa

Temneparypa BPM 7.4 — 80x +10,0°C / 25/C 3afo0BoNyBa

MaTtHocT MKC EN ISO 7027-1: 2017 0,15 NTU / 1,5 NTU 3apoBonyea

pH MKC EN ISO 10523:2013 7,83 / 6,5-9,5 pH 3afoBonysea

eanHMLM

MoTpowysayka Ha KMnO, MEKCEN ISO 8467:2007 1,94 mg/L / 8 mg/L 3340BONYBa

En. cnposognmBocT MHKC EN ISO 27888: 2007 677 uS/cm / 2500 pS/em 3ag0BoAyBa

Amonujak (NH,) MKC ISO 7150-1:2007 0,040 mg/L / 0,5 mg/L 3agoBonysa

Hutputi (NO,) MKC I1SO 26777:2007 0,036 mg/L / 0,5 mg/L 3afoBONYBa

Hutpath (NO;) MKC I1SO 7890-3:2007 26,8 mg/L / 50 mg/L 3340B0/YBA

Xnopuau MKC I1SO 9297-2007 * 3,55 mg/L / 250 mg/L 330BONYBa

Heneso MKC ISO 6332:2007 0,122 mg/L / 0,2 mg/L 3aposonysa
{_Pean,qyaﬂeu xnop MKC EN I1SO 7393-2:2019 0,22 mg/L i 0,5 mg/L 3agososysa

MCnuTyBaHMOT NPUMEPOK MM 3a40BONYBA KPUTEPMYMMUTE 33 BapaHMOT napameTap cornacHo MNpasnaHUKOT 3a 6e3begHOCT M KBaNWUTeT Ha
B0AaTa 3a nuerbe (Cn.Becuuk Bp.183/18 Mpunor 1)

MocTpupateTo e U3BpLUEHO OZ CTPaHa Ha:

0 KnueHrt

o ®ypa Nlab Cnaeyo Bunapoe (co akpegutupana metoaay...
/UMe, Npesume Ha ULETO KOE ro U3BPLUKUIO MO

Haoanue: |

Bepsuja: 4

[ Bo cura 00: 31.12.20202
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Faod@lab 05 7.8-01
s aapytet by s ) WM3BELUTAJ O4 NABOPATOPUCKO UCIMUTYBAHE MKC EN ISO/IEC
17025:2018 |

pin: PpocuHa CnacosBeka...
/vime, npesume, NOTNUC

[Oatym(u) Ha ussesyBarbe Ha NabopaTtopucKUTe aKTUBHOCTY : 05.01.2022-10.01.2022
[Jatym Ha u3pasatbe Ha usselwTajoT: 10.01.2022

Co * ce 03Ha4yeHyBa HEAKPEAUTUPaH METOA,
**)\lepHa Heo4PeAEHOCT ce NonoaHyea No bapatbe Ha KNWeHTOT
*%% co p3HaYyBaaT METOAM oW ce AoBWeHW Of CTpaHa Ha nabopaTopwja co koja @y Nlab wma cray4eHo AOroBop 3a copabotka

WU3JABA 3A HEMPUCTPACHOCT
PakosoacTeoTo Ha ANTY dypa Nlab6 lI00-Ckonje rapaHTupa AeKa cuTe akTMBHOCTH 33 MCNMTYBakbe Ce U3BPLUYBaaT HeNPUCTPACcHO M
B0 cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute oAnyKW ce HocaT BpP3 OCHOBa Ha objekTMBHM AOKa3u 33
YCOrNaceHoCT co pedepeHTHNTE CTaHAAPAW U BP3 OANYKUTE HE MOXAT A3 BAMjaaT APYrY MHTEPECH UAK APYTU CTPAHU U HUKO]
Hema npaso ga Bavjae Ha BpaboTeHWTe BO OAHOC Ha pe3yATaTuTe OAHOCHO Hema npaBo Ha 6Wno KakeW BHATPELWHW,
HaAiBOPELWHKU, KOMEPUMjanHU, GUHAHCMCKU U APYT BUA NPUTUCOLHM U BAMjaHuja.

3abenewka bp. 1: PeayaTature o TECTOBWTE ce OAHeCYyBaaT camo 3a ucnuTysadmTe npumepoun. OBOj NPOTOKON HE CMee fa ce penpoayuupa QCBeH co
nucmeHa goasona Ha nabopartopujata v BO UeocT.

3abBenewka bp. 2: Nabopatopujata He oArosapa 33 BEpPOAOCTOJHOCT Ha NOAaTOUMTE AOCTaBEHM 04 nogHocuTeNoT Bo BapareTo 3a UCNNTYBatbe.

3abenewka bp. 3: Kora KAMEHTOT HU3BPLUK/T 3@Matbe Ha npumepoiinte, nabopaTopujaTa He HOCK OATOBOPHOCT 33 penpe3eHTaTh BHOCT3 Ha NPUMEPOUWTE.
3a6enewka bp. 4: M3sewTajoT 04 NaBOPAaTOPUCKOTO MCNUTYBAk:E Ce M3AaBa BO COMMACHOCT CO NP 7.8 W3gecTyBarbe 3a pesyntaTi.

3aBenewxa bp. 5: Bo w3jaeara 3a coobpa3HOCT He @ BKNY4eHa MepHaTa HeoApeAeHoCT, M UcTaTta ce BAy4ysa camo no baparbe Ha KAMeHOoT. [JoHecyBar-eTo
oanyka 3a coobpazHocT e nponuwao Bo MNP 7.8 1 e jasHo gocTanta Ha seb crpanata www.foodlab.com.mk.

3aBenewka Bp. 6: CUTe aKpeanTUPaHn METoAM 04 ONCeroT Ha aKkpepuTauuja ce o6jasexu Ha geb cTpaHata www.iarm.gov.mk n www.foodlab.com.mk.

Hioawue: | Bepsuja: 4 Bo cuna 0d: 31.12.20202 J
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06 7.8-01 |
WM3BELLITAJ OZ} IABOPATOPUCKO UCTIUTYBAHE MKC EN ISO/IEC
17025:2018

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

yn. ,bopuc Tpajkosckun” bp.130
1000 Ckonje, MakeaoHuja

= UssewrTaj 6p.002422/3

Mwukpobuonoluka aHanmsa

Ume Ha 6apatenot : JKN Bogosopa H. UnuHaeH
Appeca Ha 6apatenot : ya. 9 66 Ununaen - OnwTuHcka srpapa UnnHaeH

bpoj Ha Baparse 3a ucnutysarse: 002422
MponpaTtHo nucmo (6p, patym): /

Latym Ha 3emarse: 05.01.2022
Aatym Ha npuem: 05.01.2022

1.KapakTtepucTukM Ha npumepoKoT: Boaa 3a nuerse -I."Toue Oenyes”

(Mme, Tproecko ume, cepuja, 4aTyM Ha NPOU3BOACTBO, POK HA Tpaekse, KONUYECTEO)

|
3 MepHa CoobpasHocr |
WA bpoj MapameTtpu Tecr meTopn, e e, Heoapepe- Tpanei 3aposonysa/ '
MCNUTYBaHETO S BPeaHOCTH |
HOCT He 3ag0B0NyBa |
002400322 Pseudomonas aeruginosa MKC EN I1SO 16266 0 cfu/lOOmI / 0 cfu/100ml 3aposonysa
Konupopmuum Baktepun MKCEN ISO 9308-1 0 cfd/lOOml / 0 cfu/100ml 3aposonysa |
E.coli MKC EN IS0 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa |
LipeBHM EHTEPOKOKM MHKC EN ISO 7899-2 0 cfu/100ml Y 0 cfu/100ml | 3aposonysa
CynduTtopeayuypaykm MKC EN ISO 26461-2 0 cfu/lOUmI / 0 cfu/100ml- 3aposonysa
aHaepobwu
Epoer-e MMKPOOPraHU3mMmK Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
KynTypa 22°C
BEpoerse MUKpPOOPraHusmu Ha MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3agosonysa
Kyntypa 37°C

McnutyBaHMOT NPUMEPOK 1 3340B80/1yBa KpUTEpPUyMUTE 33 BapaHMOT napameTap cornacHo MNpasunHukoT 3a GeabegHocT 1
KBa/MUTET Ha BoAaTa 3a nuetrse (Cn.BecHmk bp.183/18 Npunor 1)

MoCTpUpareTo e U3BPLUEHO OA CTPaHa Ha:

0 KnueHt O ®ypa Nlab Chasyo Bunapos(co akpeguTupaHa MeToaa)........

M3paboTtun: Hatawa MuneHKoBCKa...{,

; O,u.oﬁpvm AHapea BOWKOCKa. .. p’tf/
/vume, npesume, notnuc / '

/ume, npesume, notnuc /

Haoanue: | Bepsuja: 4 | Bo cusa 0o: 31.12.2020-
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06 7.8-01
= WU3BELWITAJ O NTABOPATOPUCKO MCIMUTYBAHE MKC EN ISO/IEC
17025:2018

OaTtym(u) Ha n3segysarse Ha nabopaTopuckuTe akTuBHocTH : 05.01.2022 - 08.01.2022
Oatym Ha n3pasarse Ha usseluTajoT: 10.01.2022

Co * ce o3HayeHyBa HeakpeaWTMpaH MeToq
**MepHa HeoapeaeHOCT Ce NoNoAHYea No Bapare Ha KNMEeHToT
**¥ ce 03HavyBaaT MeTOAM Ko ce nobueHy og cTpaHa Ha nabopatopwja co koja Pya J1ab uma cknyyeHo gorosop 3a copaboTtka

W3JABA 3A HEMPUCTPACHOCT

PaxkosogcteoTo Ha ANTY dyg /a6 [100-Ckonje rapaHTMpa AeKa CUTe aKTMBHOCTH 3a MCRNTYBAKSE Ce M3BPLUYBAAT HEMPUCTPACHO U
BO cornacHocT co 6apararta Ha MKS EN ISO/IEC 17025:2018. Cute oanyku ce HocaTt Bp3. ocuoaa Ha 06jeKTMBHM AOKa3u 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAAPAM M BP3 OANYKUTE HE MOMKAT A3 BAWjaaT Apyrv uH'repecu WY APYrU CTPaHU U HUKO]
Hema npaso Aa BAMjae Ha BpaboTeHMTE BO OAHOC Ha PE3yATaTUTE OAHOCHO Hema NpaBo Ha OGWMA0 KaKBW BHATPELWHM,
HagBOpeWHKU, KomepumnjanHu, GUHAHCHMCKKU U APYr BMA NPUTMUCOLMW M BAMjaHK]a.

3abenewxa bp. 1: Peayntature of TECTOBWUTE Ce OAHECYBAAT Camo 33 WCNUTYBaHUTE npumepoun. OBOj NPOTOKON HE CMee fa ce penpoayumpa OCBeH co
nucmeHa [o3Bona Ha nabopaTopujata v BO LENOoCT.

3zbenewka bp. 2: labopaTopwjara He oroBapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTaBEHW 04 NOAHOCUTENOT BO Bapakerto 3a UCNUTYBaHE.

3abenewxa bp. 3: Kora KNMEHTOT M3BPLUKA 3ematbe Ha npumepouunTe, naBopatopujaTta He HOCH DATrOBOPHOCT 32 PENPEe3eHTAaTUBHOCTA Ha NPUMepoUNTe,
3abenewxa bp. 4: M3sewTajoT o4 NabopaToOpMCKOTO UCNKUTYBakbE CEe W3fasa BO cornacHocT co MNP 7.8 M3secTyBarbe 3a peaynratu.

3abenewna bp. 5: Bo u3jasara 3a c00BPa3HOCT HE e BRNYYEHA MEPHATa HEOAPEAEHOCT, M UCTATa Ce BAyYyea camo no Baparse Ha KnueHoT. [loHecysarerTo
oanyka 3a coobpasHocT e nponuwaHo eo MNP 7.8 1 e jasHo goctanHa Ha Beb ctpaxata www.foodlab.com.mk.

3afenewka bp. 6: CuTe akpeauTUPaHW MeToawW Of ONCeroT Ha akpeauTaumja ce objaseHu Ha Beb cTpanarta www.iarm.gov.mk u www.foodlab.com.mk.

| Haoanue: | Bepauja. 4 Bo cura oo: 31.12.20202 |
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