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TecTepane

yn. ,,bopuc Tpajkoscku” bp.130
1000 Ckonje, MakegoHuja

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

M3BewrTaj 6p. 101322/6 X

XemucKa aHanusa

Wme Ha 6apatenot : JKIM Boposop H. UnuHpeH
Anpeca Ha bapartenot: yn. 9 66 UnungeH - OnwTUHCKA 3rpaga UanHgpen

Oatym Ha 3emarve: 15.06.2022
Oatym Ha npuem: 15.06.2022

Bpoj Ha baparbe 3a ucnuTysarse: 101322 X

MponpatHo nucmo (6p, aatym): /

| Boeepg: Ha geH 15.06.2022 roguHa, oBnacTeHoTo nuue Hukona LIBETKOBCKM M3BPLUM 3eMakbe Ha NpUMEpPOK Boaa
33 Nuetbe 3a TecTMparbe Ha GU3MYKO-XeMMUCKa aHanusa.

Il Onuc Ha mecTo Ha 3emare Ha npumepoun: Boaara 3a nuerbe e 3emeHa og KyjHa og OnwTUMHCKa 3rpaga -

Maudpen".

Il TipyumepouuTe ce 3eMeHU COrNacHo naaH 3a semarbe Ha npumepoum: Ob 7.3-02 lMnaH 32 3emare Ha
npPUMepoUM.

IV Cranpapau v meroam 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnaTcTBo 3a 3emarbe Ha
nMPUMepOoLM BOAa 32 NUerbe 04, NPeYUCTUTENHU CTaHULM U BOAOBOAHW AUCTPUBYTUBHU CUCTEMM.

V [ononHyBaka, OTCTanyBaka UK UCKNYUYYBakba 04 METOAOT U 04, NA3HOT 3a 3emarbe Ha npumepouu: /

VI Peaynratu:

Kapaktepuctuku Ha npumepoKoT: Boga 3a nuerse — OnwTtuHa UnuHpeH
(Mme, TProBcKo ume, cepuja, AaTyM Ha NPOU3BOACTBO, POK Ha TPaese, KOAUYEecTBOo)

CoobpasHoct
- ity 3agosonysa/
WUa. 6poj Napamerpn Tact meron Pesynratog Heogpe- TpaHu4HKU I
MCMUTYBaLETO Ae:n:cr BpeaHOCTH e
3aposonysa
101300622 | Boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co | 3agosonysa
Mupuc BPM 7.4 — 78x H.4 / Hema 3agoBonysa
Bryc BPM 7.4 — 79x H.4 / Hema 3afjoBsonysa
Temnepatypa BPM 7.4 — BOx +10,5 °C / 25°C 3a4080Ny8a
MartHocT MKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3agosonysa
pH MKC EN ISO 10523:2013 7,39 / 6,5-9,5 pH 3340B0NY8a
eanHULM
MoTpowysauka Ha KMnO, MKC EN ISO 8467:2007 1,62 mg/L / 8 mg/L 3agosonysa
En. cnposoanusoct MKC EN ISO 27888: 2007 667 uS/cm / 2500 pS/cm 3agosonysa
AmoHujak (NH,) MKC ISO 7150-1:2007 0,020 mg/L / 0,5 mg/L 3afoBonysa
Hutputu (NO,) MKC ISO 26777:2007 0,016 mg/L / 0,5 mg/L 3ag08oNy8a
LMsdaHue: 1 Bepsuja: 3 | Bo cuna 00: 14.12.20212. l
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CO aKpeguTUPaHO MoCTpUpare AT - 076
\coaKpe P Hisais) 17025:2018 mTm
Hutpatu (NO3) MKC ISO 7890-3:2007 9,8 mg/L / 50 mg/L 3aA0B0ONYBa
Xnopuagn MKC 1SO 9297-2007 7,09 mg/L / 250 mg/L 3agoBoONYBa
Weneso MKC I1SO 6332:2007 0,034 mg/L / 0,2 mg/L 3a0BONYBa
PesngyaneH x1op MKC EN ISO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3340B0ONYBa

]

MCNMTYBaHWMOT NPUMEPOK W 3a0B0/yBa KpuTepuymuTe 3a BapaHWoT napametap cornacHo MpaBunHKUKOT 3a 6e3befHOCT W KBANWTET Ha
BofAaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpwnor 1).

BpeMeHCKH YCN0BH: v’ coH4yeBOo O 06nayHO O NMPOMEHNMBO O BPHEMAMBO O TemnepaTtypa
HayuH Ha CKnaguparbe: nNagunHuk

TemnepaTypa Ha NagUNHWK 33 TPAHCMOPT Ha npumeporoT: 4+ 2°C

MoCTp1pareTo @ U3BPLLEHO 0f, CTPaHa Ha:

O Knuent o ®ya lab Hukona LiBeTKoBCKM (co akpeautMpaHa meToaa). «Z(/“/
: /MMe, Npesnme Ha IMLETO KOe ro M3BPLIMN0 MOCTPUPaFEeTo /

—

Opobpun: ®pocuHa CnacoscKa. U/
/vme, npesume, NoTn

U3pabotun: MeaHa Cnacecka.............
/vme, npesume, notnuc /| |

|

Jatym(n) Ha n3seayBarbe Ha nabopaTopucKuTe akTUBHOCTM : 15.06.2022-17.06.2022
Jatym Ha uspasarbe Ha ussewwTajot: 17.06.2022

Co * ce 03Ha4eHyBa HeaKpPeaAWTHPaH MeTof

**MepHa Heo4peeHOCT Ce Nono/HyBa no bapatbe Ha KAMeHToT

*** co g3HayyBaaT METOAMW KoM ce pobreHu o aHa Ha nabopaTopuja co Koja ®ya flab uma cknyyeHo aorosop 3a copaboTka
y 4 ja &ya

WU3JABA 3A HEMPUCTPACHOCT
PakosoacTeoTo Ha ANTY dya Nab J00-Ckonje rapaHTUpa AeKa CMTe aKTUBHOCTK 32 UCNUTYBatbe Ce U3BPLUYBAaT HeNPUCTPAcHO 1
BO cornacHoct co Gapatbata Ha MKS EN ISO/IEC 17025:2018. Cute 0AnyKu ce HOCaT BP3 OCHOBA Ha 06jeKTMBHM AOKasM 3a
YCOrnaceHocT co pepepeHTHUTE CTaHAAPAM M BP3 OANYKMUTE He MOXaT Aa BAWjaaT APYrv MHTEpPecH MAW APYri CTPaHU U HUKO]
HEeMa npaBo Aa BAujae Ha BpaboTeHMTE BO OAHOC HA Pe3yNTaTMTE OAHOCHO HemMa npaso Ha 6uno Kakeu BHaTpewHw,
HaZiBOpeLUHU, KoMepLuujanHu, GUHAHCUCKU U APYT BUA NPUTUCOLMU U BAMjaH uja.

3abenewna bp.1: PesyntaTuTe o4 TECTOBMTE C& OAHECYBaaT Camo 33 UCMUTYBaHUTe npumepouy. OBOj NPOTOKO/ He CMEe Aa ce PenpoAyuMpa camo co
nucmeHa aoasona Ha nabopartopujata v camo LUenocHo.

3abenewxa bp. 2: NlaBopaTopwjata He oAroBapa 3a BepPOAOCTOJHOCT Ha NOA3TOUWTE AOCTABEHW Of NOAHOCMTENOT BO Haparbero 3a MCNUTyBarbe.

3abenewxa bp. 3: OBNACTEHOTO NMLE BPLIKM MOCTPMPArLE, NPUEM, CKAAANPAEtbE M TPAHCMOPT cornacHo coogserHara MP 7.3 MNpoueaypa 3a 3emarbe Ha
npumepouw, NP 7.4 Mpuem, TPAHCNOPT, CKN3AUPatLE, OTCTPAHYBAHE W PaKyBatbe CO NPUMEPOUN 33 MCNUTYBakbe M COOABETHOTO PY 7.3 PaboTHo ynaTcTeo 3a
3ematbe Ha npumepoun.

Jabenewxa Bp. 4: MasewTajoT o4 NabopaTopPUCKOTO UCNUTYBatbE Ce M3Aasa Bo cornacHoct co MP 7.8 U3secTyBake 3a pesyntati.

3a6enewna Bp. 5: Bo u3jasaTa 3a coo6pa3HOCT He @ BKNy4YeHa MepHaTa HeoAPeAeHOCT, U UCTaTa ce BAy4yBa camo no 6apatbe Ha KnueHoT. [loHecysatbeTo
opANyKa 3a coobpasHocT e nponuwaxo 8o MNP 7.8 1 e jasHo gocTanHa Ha seb cTpaHata www.foodlab.com.mk.

3abenewka bp. 6: CuTe aKpeAUTMPAHKM METOAM Of ONCEroT Ha akpeauTauuja ce objaseHi Ha se6 ctpaHata www.iarm.gov.mk u www.foodlab.com.mk.

HzdaHue: 1 Bepsuja: 3 Bo cuna 00: 14.12.2021e. \
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yA. ,,bopuc Tpajkoscku” bp.130 Ten.: 02 2781 166
1000 Ckonje, MakeaoHuja e-mail: info@foodlab.com.mk
MU3sewrTaj 6p.101322/6
MukpobuonoLiKa aHannsa
Wme Ha B6apatenot : JKIN Bogosog H. UnuHaeH
Anpeca Ha 6apatenot : yn. 9 66 UnuHpeH - ONWTUHCKA 3rpaga UnuHaeH
Aatym Ha 3emarbe: 15.06.2022 bpoj Ha Baparbe 3a ucnurtysarse: 101322
Jatym Ha npuem: 15.06.2022 MponpaTtHo nucmo (6p, aatym): /

I Bosea: Ha geH 15.06.2022 roauHa, oBnacteHoTo anue HuKona LiBeTKOBCKM M3BPLUKX 3eMatbe Ha NpUMMEepoK BoAa
3a Nuerbe 3a TecTuparbe Ha MMKpPobuonoLwKa aHanmnsa.

Il Onuc Ha MecTo Ha 3emarbe Ha npumepoun: Boparta 3a nuerbe e 3emeHa of, KyjHa og OnwTUHCKa 3rpaja -
JMnmHpen".

Il Mpumepouure ce 3eMEHW COrNIacHO M/IaH 3a 3eMarbe Ha npumepoum: Ob 7.3-02 MMnaH 33 3emarse Ha
npUmMepoLn.

IV Cranpappgm M metoam 3a 3emarbe Ha npumepoum: MKC ISO 19458:2009 — 3emarbe Ha npumepoum 32
MUKpobuonowka aHanusa

V [lononHysara, OTCTanysarba WM UCKNYYyBakba Of METOAO0T U O/ NIAHOT 33 3ematbe Ha npumepoum: /
VI Pesynraru:

1.KapakrepucTukn Ha npumepoKoT: Boga 3a nuerwe — OnwtuHa UanHaeH
(Mme, TProBCcKo UMe, cepuja, AaTymM Ha NPOM3BOACTBO, POK Ha TPaere, KO/IMYECTe0)

CoobpasHocr
Wa. 6poj Pesynrar op, Micpus TpaHW4HM 3agosonyea/
Mapametpmn Tecr meTog Heoapepe-
MCMNUTYBaHETOo HoeT ** BpeaHOCTH Npudarnuso/
He 33740B80/yBa
101300622 Pseudomonas aeruginosa MEKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apososyBa
Konudopmuu Gaktepuu MEKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
LipeBHM EHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypayku MKCEN ISO 26461-2 | (O cfu/100ml / 0 cfu/100ml 3agosonysa
aHaepobun
Bpoerse MUKPOOpPraHUamM1 MKC EN 1SO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha kynTypa 22°C
Bpoere MUKpoOpraHusmm MKCEN I1SO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Ha Kyntypa 37°C

McnuTysaHMOT NPMMEPOK MM 3a40B0/1yBa KpuTepuymuTe 3a bapaHuoT napamerap cornacHo MNpasuaHmKoT 32 GesbegnocT »
KBa/IMTET Ha BoAaTa 3a nuere (Cn.BecHuk 6p.183/18 Mpunor 1)

| Hzoanue: 1 | Bepzuja: 4 [ Bo cuna 00: 20.06.20222 5
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BpemeHCKHM ycnosu: v  coHyeBo 0 06navyHO O MPOMEHAMBO O BPHEXAWBO O TemnepaTypa
HauuH Ha cknagupatbe: NaguiHuK
TemnepaTypa Ha NaAUAHUK 3a TPAHCNOPT Ha NpUMepoKoT: 4 % 2’C

MocTpupakeTo e U3BPLEHO 04 CTpaHa Ha:

0 Knuent 0 ®ya N1ab Hukona LiseTKoOBCKM (CO akpeauTMpaHa Metoaa)..

M3pabotun: Hatawa MuneHKoBCKa........\ .. .. '\ Opobpun: AHapea BOLIKOEKE . Lotsavaorsillassrnss
/ume, npesume, notnuc / sl /vme, npesume, notnuc /

Natym(n) Ha usseaysarse Ha naboparopuckute aKTP
JaTym Ha usaasatbe Ha usselwTajot: 20.06.2022

Co * ce D3HaYeHyBsa HEAKPEAWTMPaH METO/,

**Kora KnMHeToT He 6apa W3jasa 3a COO6PA3HOCT BO M3BELITA]OT Ce U3BECTYBA MepHaTa HeOAPeALHOCT, BO CHTE APYrW CAyHan MepHaTa HeofpegeHocT, ce
npecmeTysa BO Pe3yNTaToT camo no Baparbe Ha KNWEeHTOT.

#%* ca 03HAYYBaaT METOAM KOW ce AoBueHu og cTpaHa Ha nabopaTopuja co Koja ®ypa Nlab nma ckay-eHo Aorosop 3a copaboTa

WUzjasa 3a HempucTpacHoOCT
PakosogcTeoTo Ha AANTY ®yg J1la6 AO0-Cxonje rapaHTUpa AeKa cuTe aKTUBHOCTH 33 UCnuTyBake ce M3BPLUYBAAT HENPUCTPACHO U
80 cornacHocr co 6aparara Ha MKS EN ISO/IEC 17025:2018. Cute OANyKM Ce HOCAaT BP3 OCHOBA Ha ob6jekTMBHM AOKasu 3a
yCOrnaceHocT co pedepeHTHUTE CTaHZapAY M BP3 OANYKUTE HE MOoXaT Aa BAMjaaT APYrU MHTEPECU AW APYrM CTPAHW U HUKO]
Hema npaso Aa Baujae Ha BpaboTeHMTe BO OAHOC HA pesy/NTaTMTe OAHOCHO HeMa npaso Ha 6MNO KaKBM BHaTPELIHM,
Ha/BOpELHH, KoMepuujanHu, GUHAHCUCKKU U APYT BUA NPUTMCOLMU U BNMjaHM]a.

3abenewka Bp. 1: Pesyntatute Of TECTOBWTE ce OAHECYBAaT CaMO 33 UCMUTYBaHWTE NPUMEPOLA. OB0j NPOTOKO/N HE CMee Aa Ce Penpoayuupa ocseH co
nucmeHa aossona Ha nabopaTopujaTa v BO LEAOoCT.

3abenewna bp. 2: laBopatopujara He 0AroBapa 3a BepPOAOCTOJHOCT Ha NOAATOLWTE AOCTABEHU OA nogHocMTenoT Bo baparbeTo 3a ucnuTysatse.

3a6enewka Bp. 3: Kora KAMEHTOT M3BPLIMA 3EMHbE HA NPUMEPOLMTE, naBopaTopujaTa He HOCK OATOBOPHOCT 33 PEnpe3eHTaTWBHOCTa Ha NPUMEPOLUTE.
3aBenewka Gp. 4: U3sewTajot of naBopaTtopuCcKOTO MCNWTYBatbe Ce W3Aasa B0 COMAacHOCT Co MP 7.8 M3secTysarue 3a pesynratn.

3abenewka Bp. 5: Jokonky knueHToT 6apa u3sewTajoT of NabopaToPUCKO MCNWTYBabE A3 COAPHM u3jasa 3a coobpa3snoct, nabopatopujaTta nocranyea
COrNacHo NPaeMno 3a AOHECYBathe Ha OANyKa 3a W3jasa 33 coobpasHoct. OBa npasuno e Bo cornacHoct co Touka 4.2.1 o4 ILAC -G8:09/2019 Bogwy 3a
[lOHECYBarbe OANYKA U M3jaBa 3a cO0BpasHOCT W FAack:

Mpasuno Ha GuHapHa oA/yKa 33 eHOCTaBHO npudaKkatse Kora:

- M3MepeHaTa BpeHOCT e No4 rpaHuuaTa Ha npudarare AL=TL- L3afgosonysa’ unm

- M3MepeHaTa BPeSHOCT e Haj, rpaHuuaTa Ha npudakatbe AL=TL- , He 3ap080/YBa =

COrNAcHO BaMEYKMOT NPAaBUNHUK Ha HAUMOHaHOTO 3aKOHOAABCTEO.

3abenewxa bp. 6: CuTe aKpeaUTMPaHW METOAMW Of ONCEroT Ha axpeauTauwja ce objasenn Ha Beb cTpaHaTta www.iarm.gov.mk u www.foodlab.com.mk.
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