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1000 Ckonije,

MakeaoHuja

WU3sewrTaj 6p. 072222/6 X

XemucKa aHanusa

Wme Ha Bapatenot : JKM Bogosopg H. UnuHAeH
Apnpeca Ha 6apartenot: yn. 9 66, UnungeH - OnwTUHCKa 3rpaaa UnuHaeH

Oatym Ha 3e

mame: 04.05.2022

Oatym Ha npuem: 04.05.2022

Ten.:

02 2781 166

e-mail: info@foodlab.com.mk

Bpoj Ha baparbe 3a ucnutysarse: 072222 X
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha geH 04.05.2022 roguHa, 0BNacTeHoTo Anue Hukona LiBeTKOBCKM M3BPLUKW 3emarbe Ha NpUMMEpPOK BoAa
3a NUerbe 3a TecTuparbe Ha GU3UUYKO-XeMUCKa aHanusa.

Il Onuc Ha mMecTo Ha 3emarbe Ha npumepouu: Boaarta 3a nuMerbe e 3emeHa 04, KyjHata Ha OnwTuHcKa 3rpaga

MnuHAaeH.

Ill MpumepouuTe ce 3eMeHM C/IOrNACHO NAaH 3a 3emare Ha npumepoum: Ob 7.3-01 MnaH 3a 3emarbe Ha

npUMeEpOoLU

IV CraHgapau M metogm 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnaTcTBo 3a 3emarbe Ha
NPUMeEpPoLM BOAA 33 NUeHbE O NPEYUCTUTENHU CTAaHULM U BOAOBOAHU AUCTPUBYTUBHU CUCTEMM.

V [lononHysarba, OTCTanyBaka UAM UCKYYYyBakba 04 METOAOT M O NNAHOT 33 3emMakbe Ha npumepouu: /

VI Pesynratu:

KapaKTepucTuku Ha npumepoKoT: Bopaa 3a nuerse — OnwTUHCKa 3rpaga UnuHpeH
(MMe, TProBCKO UMe, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaeHe, KONMYECTBO)

MepHa CoobpasHocr
WUpa. 6poj Napamerpu Tocrmeron Pesynrat og Heogpe- TpaHuuHKu 3apgosonysa/
WCMUTYBaETO | [AeHocT BPEAHOCTH He
Lk 3apoBonysa
072200622 | Boja MKC EN I1SO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co | 3apoBonysa
Mupwc BPM 7.4 — 78x H.A / Hema 3af0BONYBa
Bryc BPM 7.4 —79x H.A Y Hema 3a40BO/yBa
Temneparypa BPM 7.4 — 80x +10,4°C / 25°C 3a40B0NyBa
MaTHocT MKC EN ISO 7027-1: 2017 0,15 NTU / 1,5 NTU 3agoBonysa
pH MKC EN ISO 10523:2013 7,18 / 6,5-9,5 pH 3agoBonyea
eaUHULM
MNoTpowysayka Ha KMnO, MHKC EN IS0 8467:2007 2,06 mg/L / 8 mg/L 3apoBonyea
En. cnpoBognusoct MKC EN ISO 27888: 2007 825 uS/cm / 2500 pS/cm 3apoBonysa
AmoHujak (NH,) MKC 1SO 7150-1:2007 0,044 mg/L / 0,5 mg/L 3a40BONyBa
Hutputi (NO,) MKC ISO 26777:2007 0,026 mg/L / 0,5 mg/L 3agoBonyea
HzdaHue: 1 Bepsuja: 3

| Bo cuna 0d: 14.12.2021z.
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é &Y/ NAB IABOPATOPUIA 3A UCTTUTYBAHSE HA XPAHA U 3APA3HU BONECTU
Food@lab M3BELLITAJ Of, NAEOPATOPUCKO UCTIUTYBAHDE - K?:EE:]‘?S:S“; =
CO aKpe aHO MOCTPpH
jErmpEanTIR pupaice) 17025:2018 g
Hutpatu (NO3) MKC ISO 7890-3:2007 8,8 mg/L / 50 mg/L 3apoBonyBa
Xnopuau MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3a40BONYBa
Meneso MKC ISO 6332:2007 0,028 mg/L / 0,2 mg/L 3afo0BONyBa
PeauayaneH xnop MKC EN 1SO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3a00B0ONYBa

WCRMTYBaHWOT NPUMEPOK MM 3340BONYBa KpuTepuymuTe 3a BapaHWoT napameTap cornacHo lMpasunHukoT 3a 6e3besHOCT U KBANUTET Ha
Bopaara 3a nuerse (Cn.BecHuk 6p.183/18 Mpunor 1).

BpemMeHCKM ycnosu: v coH4eso O 06/1a4HO O NPOMEH/NNBO
HauuH Ha cknaguparbe: NaguaHUK
TemnepaTypa Ha NaAWAHUK 33 TPAHCNOPT Ha NPUMEPOKOT:

0 BPHEXNMBO [ TemnepaTtypa
4+2°C

MocTpupareTo e U3BPLUEHO 04 CTpaHa Ha:

0 Knuenrt

0 ®ya Nlab Hukona LigeTKoBCKM (co akpeauTupaHa metoaa). .« .
/MMe, Npe3ume Ha IMLETO KOE ro M3BPLUMAO MOCTPUP

W3paboTtun: M-p Munuua Tpajxocua..fff"}./ Jhe
/ume, npesume, notnuc / '

6pun: ®pocvHa Cnacoscka..
/vmMe, npe3nume, nNoTnu

[atym Ha usgasaree Ha ussewrtajot: 09.05.2022

Co * ce o3HavyeHysa HeakpeaWTMPaH MeTog,
**MepHa HeoApeAeHOCT Ce NONo/HYBa No baparbe Ha KAMEHTOT
*%% ca 03HauyBAAT METOAN KOW ce AoBueHu of CTpaHa Ha nabopaTopuja co koja ®yp flab vma cknyueHo norosop 3a copaboTka

WU3JABA 3A HEMPUCTPACHOCT
PakosoacTBoTo Ha ANTY ®ya flab [J00-CKonje rapaHTMpa AeKa CUTe aKTUBHOCTU 33 UCNUTYBatbe Ce M3BPLIYBAaT HENPUCTPacHo U
BO cornacHoct co 6apatbata Ha MKS EN ISO/IEC 17025:2018. Cute OAnyKM Ce HOCAaT BP3 OCHOBA Ha 06jeKTMBHM AOKasM 3a
YCOrNaceHocT o pedepeHTHUTE CTaHAAPAM U BP3 OANYKUTE HE MOXKaT Aa BAMjaaT APYrU MHTEpPecH AW APYru CTPaHU U HUKOj
HemMa npaso Aa Baujae Ha BpaboTeHWTe BO OAHOC Ha pe3ynTaTMTe OAHOCHO HemMa MpaBo Ha 6MN0 KaKBU BHATPELUHM,
HafBOPeLHN, KoMepumjanHu, GUHAHCUCKK U APYT BUA NPUTHUCOUM W BaKjaHKja.

Jabenelwka bp.1: PesyntatvTe o4 TECTOBWTE CE OAHECYBAAT CaMO 3a UCAUTYBaHMTe npumepoum. OBOj NPOTOKOA He CMee Aa Ce penpojyuupa camo co
nWcMeHa 4o3sona Ha nabopaTtopurjaTta v Camo LenocHo.

3abenewxa bp. 2: NlaBopatopwjara He OAroBapa 3a BEPOAOCTOJHOCT Ha NOAATOLWTE [OCTABEHM 04 NOAHOCHTENOT BO 6aPaFLETO 33 UCNUTYBarbE.

3aBenewwa Bp. 3: OBNAcTEHOTO /IMUE BPLIKM MOCTPUPatbe, NPUeM, CKIagnpatbe v TPaHCNOPT COrnacHo COOABEeTHaTa MNP 7.3 Npouepypa 3a 3emarbe Ha
npumepouy, MNP 7.4 Npuem, TPaHCNOPT, CKNBAMPatbe, OTCTPaHYBatbe W PaKyBatbe CO NPUMEPOLW 33 MCNWTYBatbe U COOABETHOTO PY 7.3 PabotHo ynartcrso 3a
Iemarbe Ha NpUMepoLw.

3aBenewka Bp. 4: M3sewTajoT 0 NaboOPaTOPUCKOTO UCMKUTYBatbe Ce U3/aBa Bo cornacHoct co NP 7.8 M3secTyBarbe 33 pesyntatu.

3a6enewxa Bp. 5: Bo u3jasata 3a c00Bpa3sHOCT He e BKNyYeHa MepHaTa HeoApeAeHOCT, U UCTaTa ce B/yHyBa camo no Bapatbe Ha kaneHoT. [loHecyBarberTo
opnyka 3a cooBpa3HocT e nponuwaHo so MNP 7.8 1 e jasHo aoctanHa Ha Be6 cTpanata www.foodlab.com.mk.

3abenewka Bp. 6: CUTe akpeaMTUPaHU METOAM OF ONCEroT Ha akpeauTaumja ce objaseHn Ha seb ctpaHara www.iarm.gov.mk u www.foodlab.com.mk.

W3danue: 1 Bepauja: 3 Bo cuna 00: 14.12.2021e. |
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‘-B @Y/, A NABOPATOPMIA 3A UCTIUTYBAHSE HA XPAHA U 3APA3HW BONECTU | [N _teme
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Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

yA. ,Bopuc Tpajkosckn” bp.130
1000 Ckonje, MakeaoHuja

U3sewrTaj 6p.072222/6

MukpobuonoLlKa aHanusa

Wme Ha bapatenot: JKMN Bogosoa H. UnnHAaeH
Anpeca Ha 6apartenot: yn. 9 66 Uaunaen - OnwTtuHcKa 3rpaga ManHaeH

[atym Ha 3emarse: 04.05.2022
Oatym Ha npuem: 04.05.2022

Bpoj Ha Baparbe 3a ucnutysarbe: 072222
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha aeH 04.05.2022 roguHa, osnacteHoto nuue Cnasyo Buiapos M3BpLUKM 3eMatbe Ha NPUMEPOK BOAA 33
nuemwe 3a TeCTupatbe Ha MMKpOﬁHOﬂOLUKa dHanusa.

Il OnKc Ha MecTo Ha 3emarbe Ha npumepouu: BoaaTa 3a Nuerbe e 3emeHa of, o4 KyjHata Ha OnWTUHCKa 3rpajaa
MnuHaeH.

Ill MpumepouuTe ce 3eMEHM C/IOFNACHO MAAH 33 3emarbe Ha npumepouu: O6 7.3-01 MnaH 3a 3emarbe Ha
NPUMEpPOLLN.

IV Cranpgapan » metogu 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emare Ha npumepouu 3a
MUKpoburonolKa aHanusa

V [ononHyBara, OTCTanyBaka UAK UCKAYYYyBakba 04 METOA0T U 0, NNIAHOT 33 3emMarbe Ha npumMmepouum: /
VI Pezynratu:

1. KapakTepucTuKu Ha npumepoKoT: Boga 3a nuere — OnwiTMHCKa 3rpaga UnuHaeH
(Mme, Tproecko Mme, cepuja, AaTyM Ha NPOM3BOACTBO, POK HA TPaeke, KOAMYeCcTBO)

" MepHa CoobpasHocr
WUg. 6poj Pesynrtar op, FpaHuuHK
Mapametpu Tect meTop, Heopgpepe- 3agoeonysa/
MCTUTYBaHETo = BPEAHOCTH
HoCT He 3aA0B0NYBa
072200622 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3agosonysa
Konndopmuu Baktepuu MKC EN I1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBsonysa
E.coli MKC EN IS0 9308-1 | 0 cfu/100m! / 0 cfu/100ml | 3aposonysa
LLpeBHM EHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml| 3apgosonysa
Cyndutopeayuypauu MKC EN ISO 264612 | ( cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerse MUKPOOPraHW3MM Ha MKC EN 1SO 6222 0 cfu/ml / 100 cfu/ml 3agosonysa
Kyntypa 22°C
Bpoerse MUKPOOPraHM3mu Ha MHKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Kyntypa 37°C !

McnuTyBaHUOT NPUMEPOK M1 3a40BONYBA KpuTepuymuTe 3a 6apaHnoT napameTap cornacHo MNpaBuaHUKOT 3a besbeaHocT

KBa/IMTET Ha BogaTa 3a nuerse (Cn.BecHuk bp.183/18 Npunor 1)

Haoanue: 1

l Bepsuja: 3

Bo cuna oo: 14.12.20212
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oY/ NAB IABOPATOPUIA 3A UCTNTUTYBAHE HA XPAHA U 3APA3HU BOJIECTU

MEC EN ISOAFC 17025

Foodévlab 06 7.8-02
M3BELUTA) AGEOPATOPUCKO UCNIUTY
e i e i O.Il.ﬂ o OPUCKO UCMUTYBAHE MEKC EN ISO/IEC M
(co akpeguTUpaHo mocTpuparbe)

17025:2018 T

BpemeHCKM ycnoBu: v coH4YeBOo D 06na4HO O NPOMEH/AMBO [ BPHEKAWMBO [ Tem[epaTypa
HauuH Ha CHnagupare: nNaguiHuK
TemnepaTypa Ha NaguNHWUK 32 TPAHCNOPT Ha NpUMepoKoT: 4 + 2°C

MoCTp1patbeTo e U3BPLIEHO 0f CTPaHa Ha:

0 Knuent o ®ypa Nlab Chasyo Bunapos (co akpeautupaHa metoaa).....

U3paboTtun: BujoHa BojHuKa.. f...... 1. \.......

l' a @yﬂ nAEQ,qo?pnn AHppea BolKocKa
/ume, npesume, nornu

r\\\%}} n?o 5}? /vme, npesume, nomnc/

Natym(n) Ha u3seayBarbe Ha nabopaTopuckute aktusHocTy : 04.05.2022 - 08.05.2022
[atym Ha uspasarbe Ha ussewTajot: 09.05.2022

Co * ce 03HaueHYBa HEAKPEAUTUPAH METOL
**MepHa HeOAPeAeHOCT Ce NONDAHYBa No Bapake Ha KAMEeHTOT
*** ce 03HauyyBaaT MeTogM Kom ce gobuenw og cTpaHa Ha naboparopwuja co koja Pya Nlab uma ckayyeHo AoroBop 3a copaboTka

WU3JABA 3A HEMPUCTPACHOCT
PakosopacTeoTo Ha ANTY dypa la6 A 00-Ckonje rapaHTMpa AeKa cUTe aKkTMBHOCTK 32 UCMUTYBabe Ce U3BPLUYBAaT HENMPUCTPACHO U
80 cornacHoct co Gaparsara Ha MKS EN ISO/IEC 17025:2018. Cute o4/NyKM ce HOCaT BP3 OCHOBAa Ha 06jJeKTMBHWM AOKa3M 3a
YCOTNaceHocT co pedepeHTHUTE CTaHAAPAM U BP3 OANYKUTE HEe MOXKAT Aa BAMjaaT APYrd MHTEPECH AW APYIHM CTPaHU M HUKO]
Hema npaBo Ja BAujae Ha BpaboreHuTe BO OAHOC Ha pe3ynTaTuTe OAHOCHO HeMa NpaBo Ha 6MN0 KakBM BHATPELUHM,
HaiBOPELLHKU, KOMEPUUjanHU, PUHAHCUCKM U APYT BUA NPUTUCOUM W BAKjaHuK]a.

3abenewxa bp.1: PesyntaTuTe 04 TECTOBWTE CE OAHECYBaaT Camo 3a UCTMTYBaHUTe npumepoum. OBOj NPOTOKON He cmee 3 Ce Penpoayumnpa camo co
nucmeHa Ao3Bona Ha nabopaTopujata M camo LenocHo.

3abenewxa bp. 2: Nabopatopujata He ogroeapa 3a BEPOLOCTOJHOCT Ha NOAATOLMTE AOCTAaBEHW OF NOAHOCMTENOT Bo HaparbeTo 3a UCnuTyBatbe.

3abenewka Bp. 3: OBnacTeHoOTO /IMUE BPLIKM MOCTPUPatbe, NPUEM, CKNaAWpParbe ¥ TPAHCMOPT COrnacHo cooasetHarta MP 7.3 Mpouedypa 3a 3ematbe Ha
npumepouwm, MP 7.4 Mp1em, TPAHCNOPT, CKAaANPatbe, OTCTPaHYBakbE W PaKyBakbe CO NPUMEPOLM 33 UCTIUTYBatbe v coogeeTHoTo PY 7.3 PabotHo ynatctso 3a
3emarbe Ha NPUMEepPOLM.

3a6enewxa Bp. 4: U3sewrTajoT 0g n1abopaTopucKOTO MCNKUTYBaH:E ce U3aasa Bo cornacHoct co MP 7.8 M3secTyBsarbe 3a peaynTartu.

3a6enewxa bp. 5: Bo n3jasaTa 3a coo6pasHOCT He e BK/Y4eHa MepHaTa HeoapPedeHOCT, M UCTaTa ce By4yBa camo no baparbe Ha KIMeHOT, [loHecyBatbeTo
oanyka 3a coobpazHocT e nponuwano Bo MNP 7.8 v e jasHo goctanHa Ha seb ctpanara www.foodlab.com.mk.

3abenewna Bp. 6: CuTe akpeAUTMPaHU METOAM OF ONCEroT Ha akpeauTauuja ce objaseHu Ha Beb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

Hzoawue: | Bepsuja: 3 Bo cuna oo: 14.12.20212 J
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