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

U3sewrTaj 6p. 152323/5 X

XemMucka aHanmsa

Wme Ha bapatenort : JKM Bogosog H. UnungeH
Apnpeca Ha bapatenot : yn. 9 66 UnuHpeH - OnwTKHCKa 3rpaga UnuHgeH

[aTtym Ha 3emarse: 28.06.2023
datym Ha npuem: 28.06.2023

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

bpoj Ha baparse 3a ucnutysame: 152323 X
MponpatHo nucmo (6p, aatym): /

| Bosep: Ha peH 28.06.2023 roanHa, 0BNaCcTeHOTO nule HuKkona LiBETKOBCKM M3BPLUM 3EMatbe Ha NPUMEPOK BoAa
3a nNuetbe 3a TecTuparbe Ha GU3NYKO-XeMUCKa aHanmsa.

Il Onuc Ha mecTo Ha 3emarbe Ha npumepoum: Boaarta 3a nuerbe e 3eMeHa 04 YelwMa Bo KyjHa Bo MpaauHka ,loue
Ldenyes”, OnwTtuHa UnuHaeH.

Il Mpumepouute ce 3emMeHM COrNacHo NMJaH 3a 3emarbe Ha npumepouu: OB 7.3-02 MnaH 3a 3emarbe Ha
npMMepoLMm.

IV Cranpapgm n metoau 3a 3emare Ha npumepoum: MKC I1SO 5667-5:2007 — YnatcTso 3a 3emarbe Ha
NnpUMepoLy BoAE 3a NUerbe 0, NPeYUCTUTENIHU CTaHULM U BOAOBOAHW AUCTPUBYTUBHU CUCTEMMU.

V [ononHyBsarba, OTCTanysarba UK UCKAYYYBakba 04 METOAOT M 04, NAAHOT 33 3eMakbe Ha npumepouum: /

VI Pesyntatu:

KapaKktepuctuku Ha npumepokoT: Bopa 3a nuerse — Mpagunka ,Moye Aenyes”, OnwruHa UavHaeH.

(Mme, TProBCKO UME, cepuja, 4aTym Ha NPOU3BOACTBO

POK Ha Tpaere, KONMYECTBO)

MepHa CoobpasHocr
Wp. 6poj Mapamerp Tecr mevop Pesaynrar og Heopgpe- FpaHuuHK 3aposonysa/
WCMUTYBAHETO | AEeHOCT BPeAHOCTH Mpudarnuso/
*» He 3aposonysa
152300523 | boja MKC EN ISO 7887:2011 1,1 mg/L Pt/Co / 20 mg/L Pt/Co 3aa0BoNysa
Mupuc 1SO 13301:2018 H.4, / Hema 3afoBoNyea
Buyc 1SO 13301:2018 H.4 / Hema 3afoBonyea
Temnepartypa PY7.4-11x +10,4°C / 25°C 3a40B0ONYBa
MartHocT MHKC EN ISO 7027-1: 2017 0,14 NTU / 1,5NTU 3agoBsonysa
pH MKC EN ISO 10523:2013 7,72 / 6,5-9,5 pH 3afosonysa
eauHUK
MNotpoutysauka Ha KMnO. MKC EN I1SO 8467:2007 1,76 mg/L / 8 mg/L 3aposonysa
En. cnposognueocT MKC EN ISO 27888: 2007 596 pS/cm / 2500 pS/cm 3ajoBonysa
Amonmnjax (NH) MKC ISO 7150-1:2007 0,03 mg/L / 0,5 mg/L 3anosonysa
Vadore: 1 Bep3uja: 4

‘ Bo cuna 09: 20.06.20222.
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&y, NAB NABOPATOPUIA 3A UCNUTYBAKSE HA XPAHA U IMJATHOCTUKA HA
BOJIECTU KAJ {UBOTHHU

]'.
FOOdé lab MU3BELUTAJ OF NABOPATOPUCKO UCMUTYBAHE CB Gioe
e MKC EN ISO/IEC

ol G (co akpeauTUpaHo mocTpuparse)

i Tecmpune
MEC EN ISOVIELC 1TU2E

o

1T - 176

17025:2018
Hutputi (NO2) MKC ISOQ 26777:2007 0,06 mg/L / 0,5 mg/L 3afoBonysa
Hutpatu (NO3) MHKC ISO 7890-3:2007 8,4 mg/fL / 50 mg/L 3ag0BoNyBa
Xnopuau MKC ISO 9297-2007 3,55 mg/L i 250 mg/L 3aposonysa
Weneso MKC I1SO 6332:2007 0,05 mg/L / 0,2 mg/L 3af0BONYBa
Peangyaneu xnop MKC EN ISO 7393-2:2019 0,22 mg/L ) 0,5 mg/L 3a40B0ONYBa

MCWMTYBaHMOT NPUMEPOK T 33[,0BONyBa KpUTepMymuTe 3a BapaHuoT napameTap COrnacHo MpasunHuKoT 3a 6e3benHOCT M KBANWUTET Ha
BoAaTa 3a nuerse (Cn.BecHuk bp.183/18 Mpunor 1).

BpemeHCKM ycnosu: v’ coHyeBo [ 0BnayHo [0 NPOMEHNUBO [ BPHEWAMBO [ Temnepartypa
HauuH Ha cknaguparbe: NaguaHuK

TemnepaTypa Ha NaZWIHUK 33 TPAHCNOPT Ha NpUMepoKoT: 4 & 26

MocTpupareTo e U3BPLUEHO 0/ CTPaHa Ha:

o Knuent o ®ya Nab Hukona LBeTkoBCKM (CO akpeanTUpaHa MeToAa). ... ¥l L ...
/vme, Npesume Ha IMLETO KOe ro U3BpLIMI0 MOCTPUPaeT

: M-p MBaHa Cnacecka.........1..
/UMe, npe3nme, NoTnu

/ume, npesume, notnmc / S IIAg

Natym(u) Ha nssenysarbe Ha N1abopaToOpUCKUTE akTy BHOCTJ:\ZE‘f -.2023-03.07.2023

JaTym Ha usaasarbe Ha ussewrTajot: 03.07.2023

Co * ce 03HaueHyBa HeakpeaWTUPaH MeToL

**Kora knuHetoT He Bapa uajéaa 33 co06pPa3HOCT BO M3BELITAJOT CE M3BECTYBA MEPHaTa HeOAPeAEHOCT, BO CUTE APYri Cy4an MepHaTa HeoapeAeHoCT, ce
npecmerysa BO Pe3ynTaToT camo no baparbe Ha KINEHTOT.

*** ce p3HauyBaaT MeToaw Kow ce gobuenn og cTpana Ha nabopatopuja co koja My Nab uma cknydeHo forosop 3a copaboTka

WU3jaea 3a HenpucTpacHocT

PakosoacTeoTo Ha ANTY ®ya Nlab A00-CKonje rapaHTMpa AeKa CUTEe aKTUBHOCTM 33 UCMUTYBabe Ce W3BPLUIYBAAT HeMpUCTPacHo U
80 cornacHoct co Gapawara Ha MKS EN ISO/IEC 17025:2018. Cute oanyku ce HOCaT BP3 OCHOBA Ha o6jeKTMBHU AOKasw 3a
YCOrnaceHocT co peepeHTHUTE CTaHAAPAKM M BP3 OANYKUTE HE MOXKAT A3 BAMjaaT APYrM MHTEPECU WKW APYrM CTPAHU U1 HUKO]
Hema npaBo fa BAujae Ha BpaboTeHMTE BO OAHOC HA PE3y/NTaruTe OAHOCHO HEmMa Mpaso Ha 6MN0 KaKBM BHATPELWHH,

HaZiBOPELUHM, KOMEPLMjanH1, GUHAHCUCKY 1 APYT BUA NPUTUCOLM U BAIWjaHM]a.

3abenewxa bp. 1: Peayntatute of TECTOBWTE C8 OAHECYBaaT CAMO 33 WCMIUTYBaHUTE NpUMEpoUM. OBoj NpoTOKON He cmee fa ce penpoayuupa oCBeH co
nucmeHa nossona Ha nabopaTopujaTa U BO UENOCT.

3a6enewxa bp. 2: flabopaTopwjata He o4roBapa 3a BEPOAOCTOJHOCT HA NOAaToOUMTE AOCTABEHN Of NOAHOCUTENOT Bo BaparbeTo 33 UCNUTYBarLE.

3abenewra bp. 3: Kora KNMEHTOT U3BPLUMA 38M3HbE Ha NPpUMEepoUnTE, nabopaTopujaTta He HOCW OArOBOPHOCT 33 PENPE3EHTATUBHOCTA HA NPUMEROLMTE.
JaBenewxa Bp. 4: M3sewTajor op NaBOPaTOPUCKOTO MCMIUTYBALE Ce M3AaBa BO cornacHoct co NP 7.8 U3secTyBsatse 33 pesynTaty.

3abenewxa bp. 5: [lokonky knvenToT Bapa uasewrtajoT of NabopaTtopucKo MCNUTYBatbe Aa COAPMKU wajasa 3a coobpasHoct, nabopaTopwjata noctanysa
COrNacHo NPaBWNO 33 AOHeCcyBarbe Ha ofnyka 3a wajasa 3a coobpaznoct. OBa NPasuno e BO COrNACHOCT €O Touka 4.2.1 op ILAC -G8:09/2019 Bogmy 3a
[AOHecyBatbe 04/1YKa 1 W3jaea 3a coobpasHocT W rnacu:

Mpasuno Ha GuHapHa ogNyKa 33 eiHOCTaBHO Npudakarse Kora:

- M3mepeHaTa BpeaHOCT e NoA rpaHKLaTa Ha npudakatbe AL=TL— 3anosonyea” un

- M3MEPeHaTa BPeaHOCT e Hag rpaHnuLaTa Ha npudararse AL=TL- , He 3agosonyea "

COTNACHO BaEUKUOT NPABUAHKK Ha HALIMOHANHOTO 3aKOHOAABCTRO,

3abenewka Bp. 6: CUTe akpeauTUPaHU METO/M OF ONCEroT Ha akpeauTauuja ce objaseri Ha se6 crparata www.iarm.gov.mk u www.foodlab.com.mk.

Hadanue: 1 Bep3auja: 4 Bo cuna od: 20.06.20222. J




@V NAB IABOPATOPMUIA 3A UCMUTYBAHE HA XPAHA U UIATHOCTUKA HA
BONIECTU KAJ XUBOTHU

MEC EN ISOIEC 17022

It
Food(2lab OB 7.8-02 O/g
) 7 ABOPATOP BAHE
e i 17025:2018

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

yn. ,bopuc TpajkoBckn” bp.130
1000 Ckonje, MakenoHuja

U3BewTaj 6p.152323/5
MukpobuonoLika aHanmsa
Mme Ha bapaTtenor : JKM Bogosop H. UnuHaeH
Apnpeca Ha 6apatenot : yn. 9 66 Ununaen - OnwTtnHcKa 3rpaga UnnHaeH

[atym Ha 3emarve: 28.06.2023
Oatym Ha npuem: 28.06.2023

Bpoj Ha Baparbe 3a ucnutysarbe: 152323
MponpatHo nucmo (6p, aatym): /

| Bosea: Ha aeH 28.06.2023 roauHa, oBnacteHoTo auue Hukona LIBETKOBCKM M3BPLUM 3eMatbe Ha NPUMEPOK BOAa
3a nNuerse 3a TecTuparbe Ha MUKPOBUONOLLIKa aHanusa.

Il OnMc Ha MecTo Ha 3eMarbe Ha NnpuMepoLu: BoaaTa 3a nuetrbe e 3emeHa 0/, Yelma BO KyjHa Bo [paguHKa
» Noue Oenyes”, OnwTKnHa UnnHOeH.

Ill MpumepouuTe Ce 3eMeHM COTNacHO NAAH 33 3emarbe Ha npumepouun: OB 7.3-02 naH 32 3emare Ha
NPUMEPOUM.

IV CraHgapam u metoau 3a 3emarbe Ha npumepouu: MKC ISO 19458:2009 — 3ematbe Ha npumepouu 3a
MuKpobBuonoLwKa aHanusa.

V [lononHysara, OTCTanyBarba UK UCKYYYBakba 04 METOAO0T U 04 NNAHOT 33 3eMakbe Ha NpUMepoLU: /
VI Pesynratu:

1.KapakTepucTuku Ha npumepoKoT: Boga 3a nueme — MNpaauHka ,Moue Aenues”.
(Mme, TproBcKko UMme, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha Tpaeke, KONWYECTBO)

Megia CoobpasHoct
HUa. 6poj flapaserpi Yotk METOR PesynTart opg, seDAPENE: ECTEET 3aposonyea/
WCNWTYBaeTo ot he BpPegHOCTH Npudatauso/
| He 33,0B80/YBa
152300523 | Pseudomonas aeruginosa MHKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Konudopmuu bakrepuu MKC EN IS0 9308-1 | Q cfu/100ml / 0 cfu/100ml 3anoBonysa
E.coli MKC EN ISO 9308-1 0 cfu/lO[}m{ / 0 cfu/100ml 3agoeonyea
Enterococcus faecalis MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndurtopeayuypayuku MKC EN ISO 26461-2 0 cfu/100m! / 0 cfu/100ml 3aposonyea
aHaepobu
EpoSibe MMKDOOPTaHU3IMM MKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Ha xynaTypa 22°C
Bpoeibe mukpoopradmamM | MKC EN ISO 6222 | 0 cfu/ml / 20 cfu/ml 3apoBonysa
Ha xyaTypa 37°C |

MCnuTyESHMOT NDUMEDOK T 331080/yBa KpUTepuymuTe 3a 6apaHuoT napametap cornacHo MpaBunHUKOT 3a 6e3beaHocT u
KE2AWTET Ha B043T2 33 nuese (Ch.BecHnk 5p.183/18 MNpunor 1 u Mpunor 4)

Bep=mga: 4

| Bo cuna 0d: 20.06.20222
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®Y/, NAE NAEOPATOPWIA 3A UCTIMTYBAHSE HA XPAHA U IMIATHOCTUKA HA s
. BONECTU KAJ] MUBOTHU MEC EN ISOINES 17025
Fgovdé'é&ib M3BELLUTAJ O NTABOPATOPUCKO UCIUTYBAHE GETsEa @4/%
A (co akpeauTMpaHo MocTpuparbe) MKC EN ISO/IEC o
17025:2018
BpemeHCKM ycnosu: v coH4yeso 0O 061aYHO O NPOMEHAMBO [ BPHEMAMBO 0O Temnepatypa

HauuH Ha cknaguparbe:  NagunHuK
TemnepaTtypa Ha NnagW/HUK 33 TPAHCNOPT Ha NpumepokoT: 4+ 2°C

MocCTpUparLeTo e U3BPLIEHO Of CTPaHa Ha:

0 ®ya Nlab HUKona LIBETKOBCKU (co akpeanTUpaHa MeToaa)........
/ume, nppg;wme.muue‘ro KOe ro U3BPWKWI0 MOCTPUpareTo /

Opobpun: AHppea Bomkocxa....{f..: .............
P-n Ha mukpoBuonolwwka nabopatopuja

U3paboTun: Hatawa MUNEHKOBCKA. .. d{#....... b VI AT

—_——

Oatym(n) Ha usseaysarbe Ha nabopatopuckuTe akTueHocTy: 28.06.2023 -01.07.2023
[JaTtym Ha usaasarbe Ha ussewTajoT: 03.07.2023

Co * ce 03Havyyea HeakpeauTMpaH MeTog

**Kora knuHeToT He Bapa u3jasa 3a cooBPa3HOCT BO M3BEWTAJOT Ce M3BECTYBA MEPHATa HEOAPEAEHOCT, BO CUTE APy CAYHau MepHaTa HeoApeaeHocT, ce
NPecMeTyBa BO Pe3ynTaToT camo no Baparbe Ha KAMEHTOT.

*%% ca 03HaYYBAAT METOON KO ce AoBueHu og cTpaHa Ha nabopatopuja co Koja Pya /lab uma cknyueno aoroeop 3a copabotka

MU3jasa 3a HenpucTpacHocT

PakosopacteoTo Ha AMNTY dyg /la6 A00-Cronje rapaHTHpa AeKa CUTe aKTUBHOCTH 33 MCNUTYBatbe Ce M3BPLUYBAAT HEMPMCTPAcHO U
80 cornacHocT co Gaparata Ha MKS EN ISO/IEC 17025:2018. CuTte oaNyKM Ce HOCAT BP3 OCHOBA Ha o6jeKTMBHM AOKa3M 3a
YCOrNaceHocT co pedepeHTHUTE CTaHAAPAWN W BP3 OANIYKUTE HE MOXKAT A3 BAMjaaT APYrM UHTEPECH MAW APYTU CTPaHU U HUKOj
HemMa npaBo A3 Baujae Ha BpaboTeHWTEe BO OAQHOC Ha PE3yNTaTMTe OAHOCHO Hema MpaBo Ha 61MN0 KaKBW BHATPELIHM,
HaZBOPEeLWHH, KoMepuujanHu, PUHAHCUCKU U APYT BUA NPUTUCOLM U BNKjaHK]a.

3abenewna Bp. 1: PeayntaTuTe o TECTOBMTE cé OAHECYBAaT Camo 33 MCMUTyBaHwWTe npumepouy. OBOj NPOTOKON He cMmee A3 ce Penpoayuvpa ocBeH co
nMcMeHa fo3sona Ha habopatopwjata u BO LenocT.

Ja6enewsa Bp. 2: NlaBopaTopwjaTa He OAroBapa 3a BePOAOCCTOJHOCT Ha NOAATOUMTE AOCTABEHM 04 NOAHOCUTENOT BO BaparbeTo 3a ucnuTyearbe.

Jabenewka bp. 3: Kora KAMEHTOT U3BPLIMA 3eMatbe Ha npumepouuTe, nabopaTopujaTa He HOCKM DATOBOPHOCT 33 PENPe3eHTAaTUBHOCTA Ha NpUMepouiTe.
3a6enewxa Bp. 4: W3sewTajoT og nabopaToOPUCKOTO MCNUTYBaHE Ce W3gaea 8o cornacHoct co MNP 7.8 M3secTyearbe 3a peayntatu.

Jabenewka Bp. 5: [JokonKy kaveHToT Gapa w3sewTajoT of NabopPaTOPUCKO WCNUTYBarbe O3 COAPKK M3jasa 33 coobpasrocT, nabopartopwjaTta nocranyea
COrNacHO NPaBMAo 33 AOHEeCyBarbe Ha OANyHa 3a M3jaea 3a coobpasHoct. Osa npaewio e BO cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Bogwy 3a
[OHECYBakbe O4/IyKa 1 W3jaBa 3a coobpasHoCT U rnack:

MNpasuno Ha BUHapHa oanYKa 33 e4HOCTaBHO Npudakarse Kora:

- W3MepeHaTa BpeAHOCT € NOA rpaHnuLaTa Ha npudakarbe AL=TL - 3aposonysa” unn

- U3MEpEeHaTa BPeAHOCT @ Hag rpaHuuaTa Ha npudarare AL=TL- , He 3aposonyea “

COrNACHO BaMEYKMOT NPABUNHWUK H3 HALMOHANHOTO 3aKOHOAABCTBO.

3a6enewna Bp. 6: CuTe akpeaUTUPaAHW METOAW Of ONCeroT Ha akpeguTaumja ce objasenu Ha seb ctpaHarta www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: | Bepauja: 4 Bo cuna oo: 20.06.20222 ]
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