‘:-5 ®Y/1 NAB JIABOPATOPUIA 3A UCTIUTYBAHSE HA XPAHA U 3APA3HU BONECTU | [t
_Foodd,lab M3BELLTAJ O/} NABEOPATOPUCKO UCTIUTYBAHSE OB 7o
‘‘‘‘‘‘‘‘‘‘ RES (co akpeguTUpaHo mocTpuparbe) M

RERiHp PR 17025:2018

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

yA. ,,Bopuc Tpajkoscku” bp.130
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MU3BewTaj 6p. 092322/1 X

Xemucka aHanusa

Mme Ha Bapatenort : JKIM Bogosoa H. UnuHpaeH
Anpeca Ha bapartenot: yn. 9 66 UnunaeH - OnwTtuHcKka srpapa UnnnpeH

Oatym Ha 3emarse: 01.06.2022
Oatym Ha npuem: 01.06.2022

Bpoj Ha Bapatbe 3a ucnutysarse: 092322 X
MponpaTtHo nucmo (6p, aatym): /

| BoBea: Ha aeH 01.06.2022 roauHa, osnacteHoTo auue Cnasyo Bunapos M3BpLUKM 3eMakbe Ha NPUMEpPOK BOAa 33
nuer-e 3a TecTUuparbe Ha PU3UYKO-XEMUCKA aHanu3a.

Il Onuc Ha MecTo Ha 3eMarbe Ha npumepoum: Boaata 3a nuerbe e 3eMeHa 04, KyjHa Bo rpaguHka ,, Mopkosue”.

Il NMpumepouuTe Ce 3eMeHM CNOrNAcHO NAaH 3a 3emare Ha npumepouu: OB 7.3-01 lNnaH 3a 3emarbe Ha
NpPUMEpPOLMU.

IV CrangapauM M metoau 3a semarbe Ha npumepouun: MKC ISO 5667-5:2007 — YnartcTBo 3a 3emarbe Ha

npumepoumM Boaa 3a nierbe o4 NpevynucTuTesHM CTaHuuM M BOAOBOAHKU ,ﬂ,HCTpVIﬁYTVIBHH CUcTemu.

V [ononHysarba, OTCTanyBara MW UCKNYYYBakba 04 METOAO0T M Of N/IAHOT 32 3emMatbe Ha npumepoum: /

VI Pesynrartu:

KapaKTepucTuku Ha npumepokoT: Bopaa 3a nuewe — MpaguHka ,,Mopkosue"
(Mme, Tproecko ume, cepuja, 4aTymM Ha NPOM3BOACTBO, POK Ha TPaeke, KONWYecTso)

MepHa CoobpasHoct
WUp. bpoj Hapamerpu Tecr meron Peaynrar opg, Heogpe- FpaHuyHK 3apgosonysa/
WCMUTYBaEeTo AeHocT BpPegHOCTH Npudarnuso/
4 He saposonysa
092300122 | Goja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3a0B0/YBa
Mupwuc BPM 7.4 — 78x H.4 / Hema 3a0BO/yBa
Bryc BPM 7.4 — 79x H.A / Hema 3ap0Bonysa
TemnepaTypa BPM 7.4 — 80x +10,5°C . 25°C 3a,0B0/1yBa
MaTHocT MKCEN ISO 7027-1: 2017 0,14 NTU / 1,5NTU 3apoBonysa
pH MKC EN I1SO 10523:2013 7,31 I 6,5-9,5 pH 3a40BONYBa
eauHMLUKM
MNoTpowysa4ka Ha KMnO, MHKC EN ISO 8467:2007 1,74 mg/L i 8 mg/L 3agoBonysa
En. cnposognueoct MHKC EN ISO 27888: 2007 623 uS/cm / 2500 pS/cm 3afosonyea
Amonujak (NH,) MKC 1SO 7150-1:2007 0,018 mg/L / 0,5 mg/L 33408B0NYBa
Hutputu (NO,) MKC ISO 26777:2007 0,024 mg/L { 0,5 mg/L 3aposonysa
Hutpartu (NO;) MKC 1SO 7890-3:2007 10,5 mg/L / 50 mg/L 3aposonysa
W3danue: 1 Bepsuja: 3 l Bo cuna 0d: 14.12.2021e,
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Foodd,lab WU3BELLTAJ O IAGOPATOPUCKO UCMUTYBAHE Bc wie
MKC EN ISO/IEC
(co akpeguTpaHo mocTpuparse)

17025:2018
Xnopvagm MKC 1SO 9297-2007 7,09 mg/L / 250 mg/L 3a0BoOAYBa
Weneso MKC ISO 6332:2007 0,056 mg/L ) 0,2 mg/L 3a4080/1YBa
PeauayaneH xnop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3a4,080/1YBa

McnuTyBaHWOT NPUMEPOK MM 3al0BONYBa KpuTepuymuTe 3a BapaHuoT napametap cornacHo MNpaBunHMKOT 3a 6e3BefHOCT M KBAaNWUTET Ha
BoAata 3a nuerse (Cn.BecHuk Bp.183/18 Mpunor 1).

BpemeHcKM ycnoBm: v coHuyeBo O 06n1a4YHO [ NPOMEH/AMBO [ BPHEX/MBO O TemnepaTypa
HauuH Ha cknapguparbe: NaguaHUK
TemnepaTypa Ha NagUNHUK 3@ TPAHCNOPT Ha NnpumepoKkoT: 4 + 2°C

MoCTpUpareTo e U3BPLUEHO 04 CTPaHa Ha:

O KnuneHt 0 ®ya /a6 Cnasuo Bunapos (co akpeauTMpaHa MeToda)........»

~

M3paboTun: NeaHa Cnacecka......\..4lHk......... J el 1 R
=]
/ume, npesume, NOTNUE. ;

[Latym(un) Ha n3Beaysarse Ha nabopaTopuckuTe aKTMBHOCTY : 01.06.2022-03.06.2022
[atym Ha uspasarbe Ha ussewTajot: 03.06.2022

Co * ce o3HaueHyBa HEAKPeAWTUPAH METOZ,
**MepHa Heo4peaeHOCT Ce Nomno/HyBa nNo Bapare Ha KAMeHTOT
**% ce 03HaYyBaaT MeToam Kou ce aobueHn og ctpaHa Ha nabopaTtopuja co Koja Py /1ab uma ckayyeHo gorosop 3a copaboTtka

M3JABA 3A HEMPUCTPACHOCT

PakosogcTtBoTo Ha ANTY dyp /lab AO0-Cronje rapaHTMpa AeKa CMTe aKTUBHOCTU 33 UCNUTYBabe Ce U3BPLUYBaaT HEMPUCTPaCHO M
BO cornacHoct co Gaparata Ha MKS EN ISO/IEC 17025:2018. Cute ofyKu ce HOCAT BP3 OCHOBAa Ha OOjeKTMBHM AOKa3W 33
YCOrnaceHocT co pedepeHTHUTEe CTaHAAPAM U BP3 OANYKUTE HE MOXAT Aa BAMjaaT ApYrd UHTEPECH WK APYrU CTPaHU U HMKO]
Hema npaBo fa BAMjae Ha BpaboTeHWTe BO OAHOC Ha Pe3yNTaTUTE OQHOCHO HeMa NnpaBo Ha 6MN0 KaKBW BHaTpPeLWHM,

HaJBOpPELHW, KOMepuujanHu, PUHAHCMCKUA U 4pYT BUA NPUTHCOLM W BAKjaHMja.

3abenewna bp.1: Peayntatute of TecToBUTE CE OLHECYBAAT CAMO 32 UCNUTYBaHKUTE npumepouu. OBOj NPOTOKON HE CMee Aa ce penpoayuupa camo co
NWCMEHa 40380M1a Ha NabopaTopujaTa U Camo LEeNocHo.

3abenewxa bp. 2: /laBopatopujata He 04rosapa 3a BEPOAOCTOJHOCT Ha NOAATOLMTE AOCTaBEHM 04 NOAHOCUTENOT BO BapakbeTo 3a UCNUTYBakbe.

3abenewka bp. 3: OBNAcTEHOTO NUUE BPLWKW MOCTPMparke, NPUemM, CKNaaMparbe W TPaHCNopT cornacHo coogeetHata NP 7.3 Mpouedypa 3a 3emaibe Ha
npumepouy, NP 7.4 Mpuem, TPaHCMOPT, CKNAAMParLE, OTCTPAHYBatbE W PaKyBarbe CO NPUMEPOLIM 33 MCTIUTYBakbe M CooABeTHOTO PY 7.3 PabotHo ynatcreo 3a
IEMAHE Ha NPUMEPOLM.

3abenewna bp. 4: MasewrTajoT o NabopaToprucKOTO MCNWUTYBatbE ce M3aaBa Bo cornacHoct co MNP 7.8 U3secTysarbe 3a pesynTaru.

3abenewxa Bp. 5: Bo u3jasata 3a coobpasHOCT He e BKAY4YeHa MepHaTa HeogpeaeHoCT, M UCTaTa ce BAy4yBa camo no baparse Ha KNWeHoT. [loHecyBareTo
opanyKa 3a coobpasHoct e nponuwado Bo MNP 7.8 1 e jasHo goctanHa Ha seb crpaHata www.foodlab.com.mk.

3abenewka Bp. 6: CuTe aKpeaUTUPaHW METOLM Of ONCEroT Ha akpeauTaumja ce objaseqn Ha seb ctpanata www.iarm.gov.mk n www.foodlab.com.mk.

W3daHue: 1 Bepsuja: 3 Bo cuna 00: 14.12.2021z.
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yn. ,,bopuc Tpajkoecku” bp.130
1000 Ckonje, MakeaoHuja

U3BewrTaj 6p.092322/1

MukpobuonoLlKka aHanmsa

Mme Ha bapatenot: JKMN Bogosopa H. UnuHpeH
Aapeca Ha bapartenoT: yn. 9 66 UnuHgeH - OnwTuHcKa 3rpaaa UnuHpeH

bpoj Ha Bapatbe 3a ucnutysarse: 092322
MponpatHo nucmo (6p, aatym): /

[atym Ha 3emarbe: 01.06.2022
Aatym Ha npuem: 01.06.2022

1 Boeepg: Ha aeH 01.06.2022 roauHa, osnacteHoto auue Cnasyo Bunapos u3BpLUKM 3ematbe Ha NPUMEepoK BoAa 3a
nuerse 3a TeCTUpakbe Ha MUKPOBKUoNOLWKa aHanusa.

Il OnKuc Ha MecTo Ha 3emarbe Ha npumepouu: Boaarta 3a nuere e 3emeHa of, KyjHaTa Ha AeTcKa rpajuHKa
“MopkoBsye”.

Il MpumepouuTe ce 3eMeHMU COrNacHo NAaH 3a 3ematbe Ha npumepoun: Ob 7.3-02 MnaH 3a 3emarbe Ha
NPUMepOLM.

IV CtaHgapau ¥ meTtogMm 3a 3emarbe Ha npumepoumn: MKC ISO 19458:2009 — 3emarbe Ha npuMmepouM 3a
MUKpOBMONOLWKA aHanu3a

V [ononHysaka, OTCTanyBaka Wn CKNYYYBakba 04 METOAOT M OA NNAHOT 33 3eMakse Ha npumepouu: /

VI Peaynratu:
1. KapaKTepuCTUKM Ha NPUMepOKOT: Boga 3a nuere — JeTcKa rpaguHKa “Mopkosye”
(Mme, TProBCKO UME, Cepuja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaere, K0NUYecTROo)

. MepHa CoobpasHoct
WUa. 6poj Pesynrar opg, FpaHu4HK
MNapametpu Tecr meTop Heoapepae- 3aposonysa/
MCNUTYBaLETO oy BpeAHOCTH
HoCT He 3agosonysa
092300122 Pseudomonas aeruginosa MHKCEN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
KonudopmHu Baktepuu MKC EN ISO 9308-1 0 cfu/lOOmI / 0 cfu/100ml 3aposonyea
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHW eHTEPOKOKK MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypadkm MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
Bpoerse MMKpOOpPraHW3mMm1 Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
kynTypa 22°C
Bpoere MUKPOOPraHW3mMK Ha MKCEN 1SO 6222 0 cfu/ml / 20 cfu/ml 3agosonyea
kyntypa 37°C

McnuTyBaHWMOT NPUMEPOK 'Y 3a40B0JIyBa KpuTepuymuTe 3a 6apaHMoT napameTap cornacHo MpasunHUKOT 3a 6esbegHoct 1
KBa/UTET Ha BodaTa 3a nuetbe (Cn.BecHuk bp.183/18 Mpunor 1)

Hzoanue: | | Bepauja: 3 Bo cuna oo: 14.12.2021z2 |
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MKC EN ISO/IEC
17025:2018 Tesing

M3BELLUTAJ O NTABOPATOPUCKO UCMUTYBAHE
(co akpeguTUpaHO MocTpuparse)
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BpemeHCKM ycnosu: v CcOHYeBO 0 06/1a4HO [ NPOMEHAMBO [ BPHEMAMUBO
HauuH Ha cknapguparbe:  NaguaHKK
Temnepatypa Ha NagUNHWK 3a TPAHCMOPT Ha NpUMepoKoT: 4 +2°C

MocTpupareTo e U3BpLIEHO 04 CTPaHa Ha:

o Knuent 0 ®ya Nlab Chasyo Bunapos (co akpegutpaHa metoga)
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Oatym(un) Ha usseaysatbe Ha nabopatopuckute akTuBHocTH : 01.06.2022 - 04.06.2022
Jatym Ha usgasamse Ha u3zsewTajot: 06.06.2022

Co * ce 03Ha4eHyBa HeakpegUTMPaH MeToq,
**MepHa HeoZpeeHoCT ce NonoJ/HyBa no Bapare Ha KNMeHTOT
*** ce o3Havysaar metoau koM ce fo6ueHu og cTpaHa Ha nabopatopuja co Koja Py Nlab uma ckayyeHo Aorosop 3a copaboTka

M3JABA 3A HEMPUCTPACHOCT
Pakosoacreoto Ha ANTY ®ypa /lab 00-Ckonje rapaHTUpa AeKa cuTe akTMBHOCTM 33 UCMUTYBabE ce M3BpLUYBaaT HENPUCTPACcHO M
BO cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCAT BP3 OCHOBa Ha OGjeKTMBHM AOKa3W 32
YCOTNAceHOCT €O pedepeHTHUTE CTaHAAPAU U BP3 OANYKUTE HE MOXKAaT Ja BAMjaaT ApPYru UHTEpecH Uau APYry CTPaHU M HMKO)]
HEMa npaBo Aa B/uvjae Ha BpaboTeHMTe BO OAHOC HAa PE3yNTaTMTE OAHOCHO HEMa NpaBo Ha 6MANO KaKBM BHaTpeLwHM,
Ha\BOpeLUHN, KomepuujanHu, GUHAHCUCKK U APYT BUA NPUTMCOLM 1 BAMjaHKja.

3abenewxa Bp.1: Pesyntatute of TECTOBMTE Ce OAHECYBAAT CaMo 3a MCUTYBaHWTE Nnpumepouu. OBOj NPOTOKON HE CMee aa ce penpogyunpa camo co
nucmeHa Aossona Ha nabopaTopujaTa M camo LenocHo.

3a6enewwa bp. 2: /labopaTopujata He OAroBapa 3a BEPOAOCTOJHOCT HA NOAATOLMTE AOCTaBEHM 04 nogHocuTenoT Bo BapakbeTo 3a UCNUTYBaHE.

3abenewxa bp. 3: OBAACTEHOTO /IMUE BPLWIM MOCTPUPatbe, MPHMEM, CKAaAMpParbe W TPAHCMOPT COrnacHo cooggetHara NP 7.3 Mpoueaypa 3a 3emarbe Ha
npumepouw, MP 7.4 Npuem, TpaHCNopT, CKNaAMPatbe, OTCTPaHYBatbe U PaKyBakbe CO NPMMEPOLIM 33 MCNUTYBaMLE WM cOOABETHOTO PY 7.3 PaBoTHo ynaTcTeo 32
3emarbe Ha NpUMepoLum.

3abenewxa bp. 4: U3sewTajoT 04 NaBOPaTOPUCKOTO MCNUTYBak-E Ce M3AaBa BO cornacHocT co MNP 7.8 M3secTysarbe 3a pesynraTu.

3abenewsa Bp. 5: Bo w3jasaTa 32 c006pa3HOCT He € BKAY4eHa MepHaTa HEOAPEAEHOCT, M UCTaTa ce BAy4yBa camo no Baparbe Ha KAMeHoT. [lOHecyBarbeTo
oanyka 3a coobpaaHoct e nponuwano 8o MNP 7.8 1 e jasHo gocTanHa Ha Be6 crpaHata www.foodlab.com.mk.

3abenewsa bp. 6: CuTe aKpPeAUTUPAHM METOAM O ONCEroT Ha akpeauTaumja ce objasenn Ha Beb cTpaHata www.iarm .gov.mk n www.foodlab.com.mk.

Hadanue: 1 Bepsuja: 3 Bo cuna od: 14.12.20212 J
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