oY NAG IABOPATOPUIA 3A UCMUTYBAKE HA XPAHA U JUIATHOCTUKA HA

Tecmpame

BOJIECTU KAJ KUBOTHHU NINC EN ISONFC 17038
j M3BELUTAJ Of} /IABOPATOPUCKO UCTIUTYBAHSE Ob #8402 @ﬂ
(co akpegUTMpPaHO MOCTpUpPaHLE) MKC EN ISO/IEC owires
17025:2018 :

yn. ,,Bopwuc Tpajkoscku” bp.130
1000 Ckonje, MakeaoHuja

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

U3sewrTaj 6p. 175023/5 X

Xemucka aHanusa

Mme Ha Bapatenot : JKM Bogosoa H. UanHaeH
Anpeca Ha bapatenot: yn. 9 66 ManHgeH - OnwiTUHCKA 3rpaga UnuHaeH

[atym Ha 3emarbe: 26.07.2023
[atym Ha npuem: 26.07.2023

bpoj Ha 6aparbe 3a ucnutysarse: 175023 X
MponpatHo nucmo (6p, aatym): /

| Bosepg: Ha neH 26.07.2023 roavHa, oBnacreHoTo nuue Hukona LiBeTKOBCKM M3BPLUKX 3eMakbe Ha MPUMEepoK Boaa
3a nuerbe 3a TecTuparbe Ha GU3UYKO-XeMUCKa aHanmnsa.

Il Onuc Ha mecTo Ha 3emare Ha npumepoun: Bogara 3a nuerbe e 3emMeHa o/ Yelima BO YajHa KyjHa Bo Tup3 —
YnpasHa 3rpaga, ManHaeH.

Il NpumepouuTe ce 3emMeHU COrNACHO NAAH 33 3emarbe Ha npumepoun: Ob 7.3-02 MNnaH 3a 3emarbe Ha
npumepoLu.

IV Crangapau M meroau 3a semarbe Ha npumepoum: MKC SO 5667-5:2007 — YnatcTBo 3a 3emMarbe Ha
NPMMEPOLM BOAA 33 NUEHe O NPEeYUCTUTENHU CTaHULM U BOLOBOAHW AUCTPUBYTUBHU cucTemu.,

V [JononHysarba, OTCTanyBakba UK UCKIYYYyBakba 0f METOAO0T M 04 NAIaHOT 33 3emMatbe Ha npumepouu: /
VI Pesynratu:

KapaKktepuctukun Ha npumepokoT: Boaa 3a nuerse — Tups — YnpasHa srpaga, UanHgeH

(Mme, TproBcKo UMe, cepuja, AaTyM Ha MPOM3BOACTBO, POK Ha Tpaere, KOAIMYeCcTBO)

MepHa CoobpasHocr

Wa. 6poj Napamerpu Tetr METOR Peaynrar og Heoppe- TpaHuuHK 3aposonysa/
UCMUTYBAKkETO | AeHOCT BPeAHOCTH Mpudarnuso/
i He 3agosonysa

175000523 | Boja MKC EN ISO 7887:2011 1,0 mg/L Pt/Co / 20 mg/L Pt/Co 3agosonysa

Mupuc ISO 13301:2018 H.O / Hema 3380801Y83

Bryc 1SO 13301:2018 H.A 7 Hema 3380807y83

Temneparypa PY7.4-11x +10,3°C / 25.C 33a[080NyBa

MaTtHocT MHKC EN ISO 7027-1: 2017 0,14 NTU / 1,5 NTU 3340800yE3

pH MKC EN ISO 10523:2013 e / 6,5-9,5 pH 330800YyB3a

eauHALM

MoTtpowysa4xa Ha KMnO, MHKC EN IS0 8467:2007 1,67 mg/L / 8 mg/L 33p0300ye3

En. cnposognmnsoct MKC EN ISO 27888: 2007 968 uS/cm / 2500 pS/em 33a0s00yEa

AmoHujak (NH,) MKC 1SO 7150-1:2007 0,02 mg/L / 0,5 mg/L 328080ys3

M3danue: 1 Bepsuja: 4 l Bo cuna 0d: 20.06.20222.
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&y NAB NABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U AUJATHOCTUKA HA

Tecrnpsinhy
F 623[ b BOHECT“ KM ,.K”BOTH“ MR EN INOVTRC 17025
000i1a 5
.“.::‘;3::‘:.‘%‘::‘.‘: M3BELWUTAJ O4 NABOPATOPUCKO UCNUTYBAHE MK%EE:.I.?S(O);EC
CO aKpeaguTUpPaHO MOCTPM
{co akpepTvn pypatee) 17025:2018
Hutputn (NO,) MKC ISO 26777:2007 0,06 mg/L / 0,5 mg/L 3ag0Bonysa
Hutpatu (NO;) MKC ISO 7890-3:2007 12,0 mg/L / 50 mg/L 3a408B0YBa
Xnopuaun MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 3300BO/YBa
Meneso MKC ISO 6332:2007 0,03 mg/L / 0,2 mg/L 3agoBsonysa
PeauayaneH xiop MKC EN ISO 7393-2:2019 0,22 mg/L / 0,5 mg/L 3afosonysa

MCNUTYBaHWOT NPUMEPOK ' 330BONYBa KpUTEpUymmMTE 3a GapaHnoT napameTtap cornacHo lMpaBuaHWKoT 3a Be3begHoCT U KBanUTET Ha
soaata 3a nuerse (Cn.BecHuk Bp.183/18 Mpunor 1).

BpeMeHCKH YyCNoBu: v/ coHyeBO 0O 06A3YHO O MPOMEH/NMBO [ BPHEXIWBO O TemnepaTtypa
HauuH Ha cknaguparee:  NaguaHWK
TemnepaTypa Ha NagWUNHWK 33 TPAHCMOPT Ha npumepoKkoT: 4 + 2°C

MocTpupareTo e M3BPLIEeHO 04 CTPaHa Ha:
= Knuent va Nab Hukona LiseTKoBckM (co akpeauTUpaHa metoaa)7t. ( .......................
/MMe, Npesume Ha ULLETO KOe ro U3BPLUMAO MOCTPUparbeTo /

-

/t."‘"
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P

..\

O,u,oﬁpun M-p Munuua TpajKocKa. / ;) /M/

P-n Ha xemmucka naﬁopa‘ropma

M3pabotun: M-p MeaHa Cnacecka.......|..

Nlatym(1) Ha u3BeayBarbe Ha NabopaTopucKuTe au?ﬁéﬂgcﬁ‘r_vi; 2607.2023-31.07.2023
[aTym Ha usgasaree Ha ussewTajoT: 31.07.2023

Co * ce 03HaueHyBa HeaKpeaUTUPaH MeToq

**Kora kamHeToT He Bapa M3jasa 3a coobpa3HOCT BO M3BEWITAJOT Ce U3IBECTYBA MEepHaTa HeOAPEAEHOCT, BO CUTE APYIY CAY4au MepHaTa HeoApeAeHoCT, ce
NPecMeTyBa 8O PE3yATaTOT Camo no 6aparbe Ha KAMEHTOT.

*** co D3HaYyBaaT METOAM KOW ce AobueHu of cTpaHa Ha nabopatopwja co Koja ya flab uma cknydero gorosop 3a copaboTka

WM3jasa 3a HenpucTpacHocT
Pakosogcteoto Ha ANTY ®yg Nlab J00-CKonje rapaHTUpa feKa cuTe aKkTUBHOCTM 32 UCMIMTYBatbe Ce M3BPLUYBAaT HeNnpUCTPacHo 1
BO cornacHocT co 6apawarta Ha MKS EN ISO/IEC 17025:2018. Cute 0oANYKM ce HOCAT BP3 OCHOBa Ha O6jeKTMBHM AOKasu 3a
YCOrNaceHocT co pedepeHTHUTE CTaHAAPAM U BP3 OAJIYKUTE HE MOMAT Aa BAMjaaT APYrd MHTEPECU WAW APYrU CTPaHW M HUKO]
HEeMa npaBo Aa BAWjae Ha BpaboTeHuTe BO OAHOC Ha Pe3yATaTMTE OAHOCHO HEMa NpPaeo Ha 6uMno KaKBM BHATPELHM,
HapBOpeLIHK, KOMEepLUUjanHu, GUHAHCUCKU 1 APYT BUA NPUTUCOLM M BAMjaHKja.

3abenewka Bp, 1: PesyntaTute og TECTOBMTE Ce OAHECYBaaT Camo 33 WCNWTyBaHuTe npumepouu. OBOj NPOTOKDA HE CMEe A3 ce penpoayunpa OcBeH Co
nucmeHa fo3sona Ha naboparopwjarta v Bo UenocT.

3abenewxa bp. 2: Nlaboparopujata He 04rosapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTaBEHW Of NOAHOCUTENOT BO BapareTo 33 UCNUTYBaHbE.

3aBenewsxa Bp. 3: Kora KAWEHTOT M3BPLUMA 3eMatbe Ha NpumepouwnTe, nabopaTopujara He HOCW 0ArOBOPHOCT 33 PENpe3eHTaTMBHOCTA Ha NpUMepoumTe.
3aBenewna Bp. 4: MasewTajoT g 1260pPaTOPUCKDTO UCMIMTYBaLE Ce U3aasa Bo cornacHocT co MNP 7.8 U3secTysatbe 3a pesyntaTi.

3a6enewka bp. 5: [Jokonky KaueHToT Bapa M3sewTajoT oa nabopaTopUcKo MEnMTyBakke ga coapwu wijasa 3a coobpasHoct, nabopaTopujata nocranyea
COrNacHo NPaBMNo 3a [AOHecyearbe Ha 0f/yKa 3a m3jasa 3a coobpasHoct. OBa Npasnno e BO cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Boawy 32
[OHECYBakbe O4/IYKa 1 W3jaBa 3a coobpasHOCT M rnacu:

Mpasuno Ha 6uHapHa ognyKa 33 eqHocTasHo npudakatbe Kora:

- U3MepeHaTa BPeAHOCT e NOog rpaHuuaTa Ha npubararse AL=TL - ,3agosonysa” wim

- MamepeHaTa BpeAHOCT e Haf rpaHvuaTa Ha npudakatbe AL=TL- , He 3agoBonyea *

COrNACHD BaMEYKMOT MPABUNHMK H3 HAUMOHANHOTO 3aKOHOA3BCTEO.

3abenewka Bp. 6: CuTe akpeauTUPaHW METOAM OA OMCEroT Ha akpeauTaumja ce ofjasexu Ha Be6 crpaHata www.iarm.gov.mk v www.foodlab.com.mk.

W3danue: 1 Bepsuja: 4 Bo cuna 0d: 20.06.20222,




Y/, NNAG IABOPATOPMIA 3A UCIUTYBAHE HA XPAHA U AIMJATHOCTUKA HA |

J BOMECTM KAJ JKUBOTHM |
Food=lab 05 1802
— | uaasm(z (a):l nAso::gP”CKO“P;awA’“ MKC EN ISO/IEC
= PEAUTUPAHO MOCTP 170252018 |

yn. .Bopuc Tpajkoscku” bp.130
1000 Cronje, MakeaoHuja

UssewrTaj 6p.175023/5

MuKpoburonowKa aHanusa

Mme Ha 6apatenot : JKM Bogosog H. UnuKHaeH

Appeca Ha 6apatenot : yn. 9 66 Ununpgen - OnwTKUHCKA 3rpaga UnungeH

[atym Ha 3emarce: 26.07.2023
[Oatym Ha npuem: 26.07.2023

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

Bpoj Ha 6aparse 3a ucnuTtysarse: 175023
MponpatHo nucmo (6p, aatym): /

| Boeea: Ha gex 26.07.2023 roauHa, oBnacteHoTo anue Hukona LIBETKOBCKM M3BPLUM 3eMatbe Ha NPUMEPOK BOA3
32 Nuerse 32 TecTMpatbe Ha MUKpPobKronoLKa aHanu1sa.

Il OnKc Ha mecTo Ha 3emarbe Ha npumepoum: Boagarta 3a nuerbe e 3emMeHa 0f, Yelma BO KyjHa Bo Tups
avpexrumja, MnuHaeH.

Il MpumepouuTe ce 3eMeHM COrNAcHO NNaH 3a 3emare Ha npumepoum: Ob 7.3-02 MMnaH 3a 3emare Ha

NPUMEPOLM.

IV Crangapgu v metoam 3a 3emarbe Ha npumepouu: MKC ISO 19458:2009 — 3emarbe Ha npumepouu 3a
MUKPOBMONOLLIKE aHaNM3a.

V [ononxyBarwa, OTCTanyBaka UK UCKAYUYYBakba 04 METOAOT U 04 NAAHOT 3a 3eMakse Ha npumepouu: /

VI Pesyatatu:

1.KapakTepucTuku Ha npumepoKoT: Boga 3a nuerse — Tups gupekuuja, UnunaeH.
(vme, TProBCKO UME, cepuja, 4aTym Ha NPOU3BOACTBO, POK Ha TPaeHe, KOAMYECTBO)

; Nispua CoobpasHocr
Wa. 6poj . Yagese o Yicriason Peaynrar og Bonpens: TpaHWU4HK 3apgosonyea/
{ WMCNUTYBAaHETO wocr ** BpeaHOCTH Mpudartnuso/
| He 3agoBonyBa
175000523 @ Pseudomonas aeruginosa MKC EN I1SO 16266 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Konudopmum Baktepuu MKC EN ISO 9308-1 0 cfu/100ml i 0 cfu/100ml 3aposonysa
E.coli MKC EN ISO 9308-1 0 cfu/100ml i 0 cfu/100ml 3aposonysa
Enterococcus faecalis MKC EN ISO 7899-2 0 cfu/100ml if 0 cfu/100ml 3agosonysa
CynduTopenyuypaykm MHKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3apgosonysa
axaepobu
Epoesoe MUKPOOPTaHU3MM MKC EN I1SO 6222 0 cfu/ml / 100 cfu/ml 3apgosonysa
Ha KynaTypa 22°C
BoOS e MHUKDOODPTaHU3MM MKC EN 1SO 6222 0 cfu/ml / 20 cfu/ml 3agosonysa
s2 xyaTypa 37°C

MomwmySasmecT NDMMEDOK T 334080/1YB3 KpUTEepuymuTe 3a BapaHMoT napameTap cornacHo MpasuaHUKOT 3a BesbegHocT u
sEcmwTeT =2 302272 32 nuesse (Ch.BecHuk bp.183/18 Mpunor 1 v MNpunor 4)

Bepzuja:- 4

| Bo cura 0o: 20.06.2022:
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&V NAB IABOPATOPUJA 3A UCTIUTYBAHLE HA XPAHA U IUJIATHOCTUKA HA

Tec rnpuine
it BOJIECTU KAJ }XMBOTHU NRCEN ROIFC 17038
Foodd,lab 06 7.8-02
ool M3BELLTAJ O TABOPATOPUCKO UCITUTYBAHE MKC EN ISO/IEC
€O aK aH
( peanTUPaHO MOCTpUpatbe) 17025:2018
BpemeHCKH yc0BMK: v coHyeBo © o6nayHo O MPOMEHNMBO [ BPHEM/IMBO O Temnepartypa

HauyuH Ha CKnagupare: NaguiHuK
TemnepaTypa Ha NaguHWK 3a TPAHCMOPT Ha NpUMepoKoT: 4+ 2°C

MocTpupareTo e M3BPLUEHO Of CTpaHa Ha:

0 ®ya Na6 Hukona LLBETKOBCKU (CO aKpeaUTUPAHa METOAA). ..o rurusirrsmssssssssssessesses
M AWBETO KOE 10 U3BPLINAO MOCTPMPatETo /

5 2\ { [
LN .

jg 4 :%d,qcﬁpun: AHAPEa BOWKOCKA. ..cvrvveriirereranans
i S5 P-n Ha MuKpobuonoLka nabopatopuja

M3pabortun: Hatawa MuneHKoBCKa

NaTym(1) Ha u3BeayBarbe Ha NabopPaTOPUCKUTE aKTUBH Ser=26.07.2023 - 29.07.2023

[atym Ha uspasarbe Ha ussewrTajot: 31.07.2023

Co * ce 03HauyBa HeakpeaUTUPaH METoq,

**Kora kAMHETOT He Bapa u3jasa 3a cOOBPA3HOCT BO W3BELTAjOT Ce W3BECTYBA MEpHaTa HeOAPeAEHOCT, BO CUTE APYFK CiyHan MEpHaTa HeogpeaeHocT, ce
npecmeTyea Bo peaynTatoT camo no Gaparbe Ha KAWMEHTOT.

**% co 03HaUyBaaT METOAW KOW ce foBuenu og cTpaHa Ha nabopaTopwja co koja ®yg Nab ma cknyueHo gorosop 3a copabotka

W3jasa 3a HenpMcTpacHoCT

PakosopacTeoTo Ha ANTY ®ya /laé A00-CKonje rapaHTMpa AleKa CUTe aKTMBHOCTHM 33 UCnUTYBakbe ce WM3BPLUYBAAT HEMPUCTPACHO M
B0 cornacHocT co Gaparara Ha MKS EN ISO/IEC 17025:2018. Cute oanyKM Cce HOCAT BP3 OCHOBA Ha o06jeKTMBHM A0Kasu 33
ycornaceHocT co pedepeHTHUTE CTAHAAPAM U BP3 OANIYKUTE HE MOXKaT A3 BAWjAaT APYTM MHTEPECU AN APYIW CTPAHWU U HUKO]
HemMa npaso Aa Bnujae Ha BpaboTeHuTe BO OAHOC Ha pe3ynTaTuTe OAHOCHO Hema Npaso Ha 6MNO KaKBM BHATPELUHM,
HaABOpPELHU, KOMepLUMjanHi, PUHAHCUCKK W APYT BUS NPUTUCOLIA W BAMjaHKja.

3abenewna bp. 1: Peayntature Of TECTOBWTE Ce OAHECYBAAT CaMO 33 MCMUTYBAHWTE NPUMEDPOLIM. OB0j NPOTOKON He CMee fa ce penpogyuupa oceeH co
nucMeHa goseona Ha nabopatopujaTa v B0 UenocT.

3abenewxa bp. 2: labopatopujata He oAroBapa 3a BEPOAOCTOJHOCT HA NogaTouMTe A40CTaBeHW O/ NOAHOCHTENOT BO 6apakbeTo 33 UCNUTYBatbe.

3aBenewsa Bp. 3: Kora KAMEHTOT W3BPLIKA 3eMatbe Ha NpUMepouuTe, nabopaTopmjaTta He HOCK OArOBOPHOCT 33 PenpeseHTaTMBHOCTa Ha NpUMepoLMTe.
3abenewra bp. 4: M3sewrajoT of nabopaTOPUCKOTO UCNUTYBakLE Ce W34aBa BO COMNAcHOCT CO NP 7.8 WaeecTyBatbe 3a pesynTaTi.

3abenewka Bp. 5: Jokonky kimenToT Bapa u3sewTajoT of NAbOPATOPUCKO WCMUTYBabE A3 COAPHM u3jasa 3a coobpasHoct, nabopatopujata nocranyea
COMNIAcHO NPaBMNo 3a AOHECYBatbe Ha OA/yKa 33 W3jasa 3a coobpazHoct. OBa npasuno e BO cornacHocT co Touka 4.2.1 oa ILAC -G8:09/2019 Bopawy 3a
[OHecyBakbe 0f/1yKa M u3jasa 3a cooBPasHOCT 1 rnack:

Mpasuno Ha 6uHapHa OA/yKa 33 eHOCTaBHO Npudakarbe Kora:

- U3MEPEHaTa BPeAHOCT & NOoJ rpaHkuaTa Ha npudakaree AL=TL— L3agosonyea” unu

- M3MepeHaTa BpegHOCT € Haj rPaHuLaTa Ha npudakatbe AL=TL- , He 3aa080/1Y8a ”

COrIacHO BaMEYKMOT NPaBuiHMK Ha HaUWOHANHOTO 3aKOHOAABCTEO.

3abenewxa Bp. 6: CuTe akpeANTUPaHU METOAM O, ONCeroT Ha aKkpeguTaumja ce objaseHu Ha Beb cTpaHata www.iarm.gov.mk v www.foodlab.com.mk.

[ Haoanue: | Bepsuja: 4 Bo cuna 00: 20.06.20222 J
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