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Tosting

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

U3BewrTaj Gp; 007322/3 X

Xemucka aHanmsa

Mme Ha ﬁapaTenof': JKMN Bopgosopg H. UnnHaeH
Apgpeca Ha bapatenoT: yn. 9 66 UnuHgeH - OnwTMHCKa 3rpaga UnuHaeH -

datym Ha 3emarbe: 20.01.2022
datym Ha npuem: 20.01.2022

KapaKktepuctuku Ha npumepoKoT: Boga 3a nuerse — MNpaguHka ,,Moue Qenyes”
(Mme, Tproecko Ume, cepuja, AaTym Ha NPOM3BOACTBO, POK HA TPaeHe, KONMYECTBOo)

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

Bpoj Ha baparbe 3a ucnutysarse: 007322 X '__'
MponpaTtHo nucmo (6p, aatym): / J

MepHa CoobpasHoc '
Wa. 6poj | T— TRe AT Pesyntar op, Heoppe- [paHUiHK Ba.qil YB3
MCMUTYBareTO | AEeHOCT BpeAHOCTH .
*x 33080

007300322 | Boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co | 3apoBsonysa
Mupuc BPM 7.4 — 78x H.0 / Hema 3a40BONYBa

Bryc BPM 7.4 — 79x% H.4, / Hema 3aa0B0NyBa

Temnepatypa BPM 7.4 — 80x +10,2°C / 25°C 3a00BONYBa

MaTHocT MKC EN ISO 7027-1: 2017 0,15 NTU / 1,5NTU 3300BONYBa

pH MKC EN ISO 10523:2013 7,42 / 6,5-9,5 pH 3agoBONYyBa

eauHMLM

MoTpowysayka Ha KMnO, MHKC EN I1SO 8467:2007 1,78 mg/L / 8 mg/L 3a40BO/yBa

En. cnposognvMeoct MHKC EN ISO 27888: 2007 639 puS/cm / 2500 puS/cm 3af0BoONYBa

AmoHKjaK (NH4) MKC I1SO 7150-1:2007 0,038 mg/L / 0,5 mg/L 3aposonysa

HutpuTu (NO,) MKC I1SO 26777:2007 0,032 mg/L / 0,5 mg/L 3apoBonyBa

Hutpatu (NO3) MKC ISO 7890-3:2007 20,6 mg/L / 50 mg/L 3a08B0/yBa

Xnopuan MKC 1SO 9297-2007 3,55 mg/L / 250 mg/L 3a0BO/NYBa

MWeneso MKC ISO 6332:2007 0,074 mg/L / 0,2 mg/L 3a0BO/YBa

Pe3aunayaneH xnop | MKC EN ISO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3a40BoONYBa

MCnuTYBaHWOT NPUMEPOK MM 3340BONYBA KPUTEPUYMUTE 33 BapaHWOT napameTap cornacHo MNpasuaHWMKOT 3a be3beaHOCT M KBaWTET Ha
Boaara 3a nuerse (Cn.BecHuk bp.183/18 Npunor 1)

MocTprpareTo e U3BpLIEHD 04 CTpaHa Ha:

0 Knneut

0 ®ya J1ab Cnas4o Bunapos (co akpegutupana metoaa).... <)
/Mme, npesrme Ha NMMLLETO KOE FO U3BPLUMAO MOCTPY

eto /

Iﬁ(}auue ol

Bepsaja:' 4

Bo cuna oo: 31.12.2020:
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MR ENASOAES 17025

T ®YA /IAB IABOPATOPUIA 3A UCTIUTYBAHE HA XPAHA U NMUIANIOLM
Food&,lab

OB 7.8-01
R TR R TN M3BELUTAJ O NABOPATOPUCKO UCMUTYBAHSE MKC EN ISO/IEC

17025:2018

n: ®pocnHa CnacoBscka...
/ume, npesavme, NoTNMG

Oatym(u) Ha n3seayBare Ha nabopatopuckute aKTUBHOCTM : 20.01.2022-24.01.2022
[aTtym Ha uspasarse Ha ussewrTajoT: 24.01.2022

Co * ce 03HaYeHyBa HeakpeauTMpPaH MeTon s
**MepHa HeoApeeHOCT Ce NoNoHYea no 6apare Ha KIMeHToT .
*** ce 03HaWyBaaT MeToAM KO ce AoBueHM o4 cTpaHa Ha nabopaTopuja co koja Dy /a6 uma crayueHo [OroBop 33 copaboTka

M3JABA 3A HEMPUCTPACHOCT
. /PakosoacTeoTo Ha ANTY dyx J/lab A00-Ckonje rapaHTMpa AeKa CUTe aKTMBHOCTM 33 UCNUTYBakbe ce U3BPLIyBaaT Henpucrbacuo 7
 cornacHoct co Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute OANYKK Ce HOcaT BP3 OCHOBa Ha 0bjeKTMBHM AoOKasm 3a
ce l‘dacenocr €O pedepeHTHWUTe CTaHAaPAM U BP3 OA/IYKMTE HE MOXKaT A4a BAMjaaT APYrM MHTEPECU MAW APYrU CTPaHU M HUKO]j
'Ma npaBo Aa BAujae Ha BpaboTeHWTe BO OAHOC Ha PE3y/NTaTUTE OAHOCHO HEMa MPaBo Ha 6GMN0 KAaKBU BHATPELLHM,
HaABOPELWHW, KOMepLuKnjanHu, GUHAHCUCKK U APYr BUG NPUTUCOLM W BAWjaHuja.

Jabenewka bp. 1: PesyntaTuTe 04 TECTOBUTE Ce OAHECYBAAT CAMO 33 MCMMTYBaHWTE npumepouy. OBOj NPOTOKON HE CMEE 43 Ce PenpoayuMpa OCBeH co
, © NucmeHa nossona Ha nabopatopujata v 8o yenocT.
 3abenewea bp. 2: NaBopatopujara He 0Arosapa 3a BEPOAOCTOJHOCT Ha NOAATOUWTE JOCTABEHM O4 NOAHOCUTENOT BO GapareTo 3a MCNUTyBatbLe.
Jabenewka bp. 3: Kora KIMEHTOT M3BPLIKA 3EMatbe Ha NpUMepoLMTe, NaBOpPaTOpHjaTa He HOCW OArOBOPHOCT 3a PENPEe3EHTATUBHOCTA Ha NPUMEPOLMTE.
3abenewxa bp. 4: M3sewrajoT og NaboPaTOPUCKOTO UCNMTYBaK:E Ce W38aBa BO cornacHocT co MNP 7.8 W3BecTyBarbe 3a pesyntartu.
3abenewnxa bp. 5: Bo u3jasara 3a cOOBPA3HOCT He € BKAYYEHa MepHaTa HeoAPeAEHOCT, W UCTATa Ce B/y4yBa camo no baparbe Ha knveHoT. JoHecyBameTo
oAnyka 3a coobpasHocT e nponuwado so MNP 7.8 1 e jasHo gocTanHa Ha seb ctpaHata www.foodlab.com.mk.
3abenewxa bp. 6: CuTe akpeaUTUPaHK METOAM Of ONCEroT Ha akpeauTaumja ce objaseny Ha Beb cTpanara www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepsuja: 4 Bo cuna oo: 31,12.2020: l
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M3BELLUTAJ O NABOPATOPUCKO UCMNUTYBAHE

06 7.8-01

MKC EN ISO/IEC
17025:2018

Tectnparme

MEKC EN ISOVIEC 17025

yn. ,,bopuc Tpajkosckn” 6p.130

1000 Ckonje

, MakegoHuja

M3BsewrTaj 6p.007322/3

MuKpobuonoLKka aHanusa

Mme Ha 6apatenort : JKMN Bogosog H. UnuHgeH

Apnpeca Ha 6apaTenoT: yn. 9 66 Ununaen - OnwTuHCKa 3rpaga UnuHpeH

HdaTtym Ha 3e

Mmakve: 20.01.2022

Aatym Ha npuem: 20.01.2022

1.KapakTepucTukuM Ha npumepoKoT: Boga 3a nuerse -I. “Moue Aenves”
(Mme, TProBcKo UMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha TPaeHE, KONMYECTBO)

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

BEpoj Ha Baparbe 3a ucnutyearse: 007322
MponpatHo nucmo (6p, aatym): /

WUpg. 6poj Pesynrar o epua FpaHuuHKM Coobpastocr
A- Opo) Mapametpu Tect metop Y A Heogpepge- P 3agosonyea/
MCNUTYBaHETO B BpPEeAHOCTH
HoCT He 3ag0B0NYBa |
007300322 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml
Konndopmuu Baktepun MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml
E.coli MKCEN 10 9308-1 | 0 cfu/100ml / 0 cfu/100m
LipeBHu eHTEPOKOKHK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml
Cyngutopeayuypaukm MKCEN ISO 26461-2 | O cfu/100ml / 0 cfu/100ml 3agoBonysa
aHaepobu
Bpoetbe MUKPOOPraHW3mm Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3agosonysa
kynTypa 22°C'
Bpoerbe MUKpoOpraHU3mm Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3apoBonysa
Kyntypa 37°C .

UcnuTyBaHMOT NPUMEPOK 1 3a4080/1yBa KpUTEPUyMUTE 3a BapaHWoT napameTap cornacHo MNpasuaHWKoT 3a 6eabegHocT 1
KBaAMTET Ha BoAaTa 3a nuetve (Cn.BecHnk bp.183/18 Mpunor 1)

MoCTpUpaHEeTO € M3BPLUEHO 04 CTpaHa Ha:

0 KnueHt 0 ®yp Nlab Cnasyo BunapoBs(co akpegutupaHa MeToaa).... 4.

/vMe, npesnme Ha NMLETO KOe ro U3BPLUMAO M

upameto / .

M3paboTtun: Hatawa MuneHKoBscka
/vme, npesume, notnuc / |

Hadanue: | Bepzuja: 4 - : | Bo cuna 00: 31.12.20202! |
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&y NAB NABOPATOPUIA 3A UCNUTYBAHE HA XPAHA U NMUIANTOUU Tecrupas

Food@lab. 06 7.8-01 5 % '
e b M3BELLUTAJ O TABOPATOPUCKO UCTTUTYBAHSE MKC EN ISO/IEC e

& : 17025:2018 o

A

,D.ava\n(M) Ha u3seyBarbe Ha nabopaTopuckuTe akTuBHoCTK : 20.01.2022 - 23.01.2022
[atym Ha uspasarbe Ha ussewwTajoT: 24.01.2022

Co * ce o3Ha4eHyBa HeaKPeaUMTUPaH METOL
**MepHa HeoApedeHOCT Ce NoNoAHysa no Baparke Ha KNUeHToT
**% co 03HauyBaaT MeTOAM Kov ce fobuenn of cTpasa Ha nabopatopuja co koja ®ya flab nma cknyyeHo gorosop 3a copabotka

WU3JABA 3A HEMPUCTPACHOCT

PakosopacTteoTo Ha ANTY dya Nab [00-Ckonje rapaHTUpa AeKa CUTEe aKTMBHOCTM 33 UCNUTYBatbe Ce W3BPLUYBAaT HENPUCTPACHO U
BO cornacHoct co 6Gaparbata Ha MKS EN ISO/IEC 17025:2018. Cute oANyKM Ce HOCAT BP3 OCHOBa Ha objekTMBHM [OKasM 3a
ycornaceHocT co pedepeHTHUTe cTaHAapau U Bp3 OQAYKUTE HE MOXaT Aa BAWjaaT APYrv MHTEPECU UAWU APYrW CTPaHWU U HUKO]
Hema npaso Aa BAujae Ha BpaboTeHWTe BO OAHOC Ha pesynTaTuTe OAHOCHO HEma npaso Ha 6MN0 KaKBM BHATPELIHM,
HafABOpeLlWHK, KomepLUjanHK, GMHAHCUCKA U APYT BUA NPUTUCOLM W BAnjaHKja.

3a6enewxa Bp. 1: PesyntaTuTe of TECTOBMTE Ce OAHECYBaaT Camo 33 MCNUTyBaHuTe npumepoun. OBOj NPOTOKON He cmee Aa ce Penpoayuupa ocaed co

' mMcmeHa Ao3sona Ha nabopaTopwvjaTta v BO LENOCT.

3aBenewxa Gp. 2: NabopaTopwjaTa He oAroBapa 3a BePOAOCTOJHOCT Ha NOAATOLWTE AOCTABEHM 04 NOAHOCUTENOT BO BGaparbeTo 3a MCNUTYBaHE.

3a6enewxa Bp. 3: Kora KNAMEHTOT M3BPLUIWA 3EMatbe Ha NpMMepoLWTe, N1abopaTopujaTa He HOCK 0ArOBOPHOCT 33 Penpe3eHTaTMBHOCTA Ha NPUMEPOLIMTE.
| 3aBenelwwka bp. 4: UasewTajot og NabopaTopPUCKOTO UCNUTYBaHE CE M3AaBa BO cornacHoct co MNP 7.8 U3sectysarbe 3a pesyntatu. .
3abenewxa bp. 5:'Bo w3jasara 3a coobpa3HOCT He e BKAYYeHa MepHaTa HEOAPEAEHOCT, U MCTaTa ce BAYYYBa Camo no Baparbe Ha KNMeHOT. [oHecysarerTo
oanyka 3a coobpasHocT e nponuwano so MNP 7.8 1 e jasHo foctanHa Ha seb ctpaHata www.foodlab.com.mk.
3a6enelwka bp. 6: CuTe akpeaUTUPaHW METOAM OF ONCEroT Ha akpeaMTaumja ce objasexy Ha Beb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: 1 Bepauja: 4 Bo cuna 00: 31.12.20202 |

2/2



