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Tecrupamwe
MKC EN ISOAEC 17025

yn. . Bopuc Tpajkoscku“ bp.130
1000 Cxonje, MakeaoHxuja

Ten.:

02 2781 166

e-mail: info@foodlab.com.mk

U3BewrTaj 6p. 189421/ 1X

XemucKa aHanumsa

o

Wme =z Bapatenor : JKM Bogosopg H. UnuHaeH :
Apnpeca Ha bapatenot: yn. 9 66 UnuHpeH - OnwTUHCKa 3rpaga UnuHaeH _

[Jatym Ha 3emarve: 24.11.2021
Oatym Ha npuem: 24.11.2021

Bpoj Ha 6aparbe 3a ucnutysarse: 189421 X
MponpaTHo nucmo (6p, aatym): /

KapaKkTepucTuku Ha npumepokoT: Boga 3a nuere — 0. UnuHpeH
(vme, TprosBcko Mme, cepuja, 4aTym Ha NPOM3BOACTBO, POK Ha Tpaeke, KOMYEeCTBO)

MepHa CoobpasHoct
Ua. 6poj Napamerpy Teer meron, Pe3synrar op, Heoape- FpaHuyHKU 3aposonysa/
MCNUTYBakETO | AEHOCT BpeaHOCTH He

= 3ag0BonyBa

18940121 | boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co | 3apoBonyBa
Mwupuc BPM 7.4 — 78x H.4 / Hema 3a/,0B0/1yBa

Bkyc BPM 7.4 — 79x H.A / Hema 334,0B0ONYBa
TemnepaTypa’ BPM 7.4 — 80x +10,2°C / 25°C 3340B0/yBa

MaTtHocT MKC EN ISO 7027-1: 2017 0,16 NTU 7 1,5NTU 3340B0ONYBa

pH MKC EN ISO 10523:2013 7,29 / 6,5-9,5 pH 33/10B0/1yBa

eanHuUM

MoTpouwysayka Ha KMnO, MKC EN ISO 8467:2007 1,72 mg/L / 8 mg/L 3a4080/yBa

En. cnpoBoasvBsoct MKC EN ISO 27888: 2007 641 pS/cm / 2500 pS/cm 3340B0NyBa

Amonujak (NH,) MKC ISO 7150-1:2007 0,038 mg/L / 0,5 mg/L 334080/yBa

Hutputn (NO,) MKC I1SO 26777:2007 0,030 mg/L 7 0,5 mg/L 3aposo0nysa

Hutpatu (NO3) MKC 1SO 7890-3:2007 25,2 mg/L / 50 mg/L 334080/y33

Xnopuau MKC ISO 9297-2007 2,84 mg/L / 250 mg/L 33gosonysa

¥eneso MKC ISO 6332:2007 0,162 mg/L / 0,2 mg/L 3aposonysa

PesuayaneH xnop MKC EN ISO 7393-2:2019 0,20 mg/L / 0,5 mg/L 3agosonysa

McnmTyBaHMOT NPUMEPOK 1 3340B0/yBa KpUTEpUyMMTe 3a 6apaHUOT napameTap cornacHo NpaBUAHNKOT 3a 6e36e4HOCT U KBAAWUTET Ha
80/4aTa 3a nuetbe (Cn.BecHuk bp.183/18 Mpunor 1)

MoOCTpUpPaHETO € U3BPLUEHO 04 CTPaHa Ha:

O Kanenr

O ®ya /1ab Chasyo Bunapos (co akpegutnpaHa metoaa)
/vime, Nnpesume Ha IMLLETO KOE o M3BPLUMAO MOCTPUPAaHETO /

H3zoarue: 1

| Bepaga: 4

Bo cuna 00: 31.12.20202
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Tecrupawe
MKC EN ISOAEC 17025

‘5 &Y/ NIAB IABOPATOPUIA 3A UCMIUTYBAHE HA XPAHA U MUIANIOLM
mdg

lab 06 7.8-01
M3BELLTAJ Of} IABOPATOPUCKO UCTIUTYBAHSE MKC EN ISO/IEC

17025:2018

F

W3paboTtun: Munuua Tpaj«ocua.@.‘.
/Mme, npesnme, NOTNMC

[Jatym(n) Ha n3BepyBarbe Ha 1abopPaTOPUCKUTE aKTUBHOCTM : 24.11.2021-26.11.2021
[aTtym Ha uspgasarbe Ha M3BewwTajoT: 26.11.2021

Co * ce 03HayeHyBa HeaKPeAUTUPaH MeToL
**MepHa HeoApeaeHOoCT ce NonoHyBa no 6aparbe Ha KAMeHTOT
*** ce 03HayyBaaT MeTOAM Ko ce AobueHw o4 cTpaHa Ha nabopaTopuja co Koja Py J/lab vma ckayueHo Aorosop 3a copaboTka

WU3JABA 3A HEMPUCTPACHOCT
PakosogcteoTo Ha ANTY ®ya /1ab A00-Ckonje rapaHTUpa AeKa cUTe aKTUBHOCTM 32 UCMIUTYBakbEe Ce U3BPLUYBAAT HENPUCTPACHO U
BO cornacHocT co 6aparara Ha MKS EN ISO/IEC 17025:2018. Cute oa/lyKu ce HOcCaT Bp3 OCHOBa Ha OBGjeKTMBHM fOKasu 3a
YCOrnaceHocT co pedepeHTHUTE CTaHAAPAU U BP3 OJIYKMTE HEe MOXKaT fa BAMjaaT APYrM UHTEpecu UaAU APYrU CTPaHU U HUKO]j
Hema npaso Aa B/Avjae Ha BpaboTeHMTe BO OAHOC Ha pe3ynATaTUTE OAHOCHO HemMa NpaBo Ha 6MN0 KaKBM BHaTPELUHM,
HaZABOPELWHW, KOMepumnjanHu, PUHAHCUCKU U APYT BUA NPUTUCOLU M BAUjaHM]a.

3abenewka bp. 1: PesyntatuTte 04 TeCcToBWUTE Ce OAHECYBaaT Camo 3a WCMWUTyBaHWTe npumepouy. OBOj NPOTOKON HE CMee Aa ce penpoayuupa OCBEH CO
nucmeHa A03Bosia Ha labopaTopujaTa 1 BO LeOoCT.

3abenewka Bp. 2: labopaTopujata He ogrosapa 3a BepOAOCTOjHOCT Ha MOAATOUMTE AOCTABEHM O/, MOAHOCUTENOT BO GaparbeTo 3a UCMUTYBatbe.

3abenewwka bp. 3: Kora KIMEHTOT U3BPLUMA 3eMatbe Ha MpuMepoLuTe, nabopaTopujaTa He HOCWM OArOBOPHOCT 3a penpe3eHTaTBHOCTa Ha NPUMepoLMTe.
3abenewka bp. 4: M3sewwTajoT o4 NabopaTOPUCKOTO UCMIUTYBabE Ce U3AaBa BO cornacHocT co MNP 7.8 U3secTysatbe 3a pesynTaTy.

3abenewka bp. 5: Bo n3jaBaTa 3a c006pa3HOCT He e BKAy4YeHa MepHaTa HeoApeAeHOCT, 1 UCTaTa ce BAy4YyBa camo no baparbe Ha KAMeHoT. [oHecyBarbeTo
opnyKa 3a coobpasHocT e nponuwato Bo P 7.8 e jaBHo gocTanHa Ha Beb crpaHata www.foodlab.com.mk.

3abenewka bp. 6: CuTe akpeaUTUPaHM METOAM OZ OMNCEroT Ha akpeanTauuja ce objaseHun Ha Beb cTpaHata www.iarm.gov.mk u www.foodlab.com.mk.

Hzoanue: 1 | Bepzuja: 4 Bo cuna 00: 31.12.20202 ‘
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Ten.: 02 2781 166
e-mail: info@foodlab.com.mk

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

MU3BewrTaj 6p.189421/1

MukpobuonoLlKa aHanmsa

Ume Ha b6apaTenort : JKIM Bogosopg H. UnuHaeH
Appeca Ha 6apartenot: ya. 9 66 UnuHaeH - ONWTUHCKA 3rpaaa UnuHpeH

Bbpoj Ha bapatrbe 3a ucnutyBare: 189421
MponpatHo nucmo (6p, gatym): /

[JaTtym Ha 3emare: 24.11.2021
daTtym Ha npuem: 24.11.2021

1.KapakTepucTuKkn Ha npumepoKoT: Bopa 3a nuewe —0. UnuHpeH
(ume, Tproscko Ume, cepuja, AaTym Ha NPOU3BOACTBO, POK Ha Tpaeke, KOIMYECTBO)

: MepHa CoobpasHoct
WUa. 6poj Pesynrar op FpaHn4HK
Mapametpun Tect meTop, Heoppeae- 3aposonysa/
UCMUTYBaHETO o BpPeAHOCTH
HocT He 3ap0BONyBa
18940121 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apo0Bonysa
Konndopmuu 6akrepun MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonyBa
E.coli MKC EN ISO 9308-1 0 cfu/100ml /i 0 cfu/100ml 3aposonysa
LipeBHU eHTEepOKOKHM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
Cyndutopeayuypaykm MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
aHaepobu
| Bpoerse MUKPOOPraHn3mMu Ha MKCEN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Kyntypa 22°C
Bpoerse MUKPOOPraHusmMu Ha MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
| kyntypa 37°C

UcnuTyBaHMOT NPUMEDOK v 3340B0O/YBa KpUTEPUYMUTE 3a BapaHMOT NapameTap cornacHo MpasuaHUKOT 3a 6e3beaHocT U
KBa/IMTET Ha B0AaTa 32 nuerse (Cn.BecHmk bp.183/18 Mpunor 1)

MoCTpupareTo & “3SpWeH0 04 CTPaHa Ha:

O Knuent = ®ya J1ab Chasyo Bunapos(co akpeantupaHa metoaa)....... = 5

/MME, npesume Ha IMUEeTo Koe ro U3spLnio Mo

U3paboTtun: BujoHa BojHuka...]

/vme, npesumei, /vme, npe3ume, notnuc /

Hzoasme: 1 Bepznga- 4

Bo cuna oo: 311220202
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Tectnpame
MKC EN ISOAFC 17025

3 ®Y/] IAB IABOPATOPWUIA 3A UCMIUTYBAHE HA XPAHA U NMUIJAZIOLIU
Foodé,lab

06 7.8-01
gt e WU3BELLUTAJ O, TABOPATOPUCKO UCIMUTYBAHKE MKC EN ISO/IEC

17025:2018

[atym(n) Ha u3BeayBare Ha nabopaTopmucKUTe akTUBHOCTM : 24.11.2021 - 27.11.2021
[atym Ha usgasarbe Ha usBelwTajoT: 29.11.2021

Co * ce 03HayeHyBa HeakpeAWUTUPaH MeTopA,
**MepHa HeoapeAeHOCT ce Nomno/aHysa no 6aparbe Ha KAMEHTOT
*** ce 03HauyBaaT MeTOAM KoM ce f4obueHun og cTpaHa Ha nabopaTopuja co Koja Pya /lab nma cknyyeHo forosop 3a copaboTka

WU3JABA 3A HENPUCTPACHOCT

PakosoacTteoTo Ha ANTY dya N1ab J00-CKkonje rapaHTMpa AeKa CUTe aKTUBHOCTM 32 UCMIUTYBatbe Ce U3BPLUYBaaT HENPUCTPACcHO M
80 cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute OgnyKM ce HOcaT BP3 OCHOBA Ha O6jeKTMBHM [OKasm 3a
YCOrAaceHoCT co pedepeHTHUTE CTaHAAPAU M BP3 OANYKUTE HE MOXKAT Aa BAMjaaT APYrU UHTEPECU AU APYrU CTPaHU U HUKO]
Hema npaso Aa B/AMjae Ha BpaboTeHMTE BO OAHOC Ha PE3yATaTUTE OAHOCHO HEeMa NpaBo Ha 6MN0 KaKBW BHaTpPELUHM,
HaABOpPEeLUHU, KOMepLUMjanHu, PUHAHCUCKK U APYT BUA NPUTUCOLM U BAKjaHM]a.

3a6enewka bp. 1: PesyntatuTe op TeCTOBUTE Ce OAHECyBaaT CaMo 3a UCMUTyBaHWUTe npumepoun. OBOj NPOTOKO/I HE CMee Aa ce pernpoayuypa OCBeH Co
nwcMeHa 403BoNa Ha nabopaTopujaTta U BO LLeNOCT.

3z6enewka bp. 2: JlabopaTopwjata He o4roBapa 3a BepPOA0CTOJHOCT Ha NOAATOLMTE A0CTaBEHU 04 NOAHOCUTENOT BO HaparbeTo 3a cnuTysarbe.

3z6enewka bp. 3: Kora KIMEHTOT U3BPLUMA 3eMatbe Ha NpumepouunTe, nabopaTtopujaTa He HOCW OZrOBOPHOCT 3a penpe3eHTaTMBHOCTa Ha NpUMepouuTe.
3z6enewka bp. 4: U3BewTajoT of 1abopaTopMUCKOTO UCMUTYBatbE Ce u3aaea Bo cornacHocT co MP 7.8 U3secTysarbe 3a pesyaTatu.

3z6enewka Bp. 5: Bo n3jasata 3a c006pa3HOCT He e BKAyYeHa MepHaTa Heo4peaeHOCT, U UCTaTa ce BAy4yBa camo no 6apare Ha KAMeHoT. [loHecyBareTo
oanyxa 3a coobpasHoCT e nponuwaxo 8o MNP 7.8 1 e jaBHo gocTanHa Ha Beb ctpaHata www.foodlab.com.mk.

3z5eneiwka bp. 6: CUTe aKpeauTUPaHN METOAM OF OMCEroT Ha akpeauTaumja ce objaBeHu Ha Beb cTpaHata www.iarm.gov.mk n www.foodlab.com.mk.

Hzoanue: 1 Bepzuja: 4 | Bo cusa oo- 31.12.2020- i




