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oy NAB JIABOPATOPUIA 3A UCTTUTYBAHE HA XPAHA U NUIAZIOLU

M3BELUTAJ O TABOPATOPUCKO UCMUTYBAHE

06 7.8-01

MKC EN ISO/IEC
17025:2018

yn. ,bopuc Tpajkoscku” bp.130

1000 Ckonje,

Makenoxuja

MU3sewraj 6p. 189421/3 X

Xemucka aHanmsa

Wme Ha Bapartenort : JKNM Bogosopg H. UnuHaeH
Anpeca Ha 6apatenot : ya. 9 66 UnuHgeH - OnwTUHCKA 3rpaga UnuHaeH

datym Ha 3e

marbe: 24.11.2021

datym Ha npuem: 24.11.2021

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

Bpoj Ha H6aparbe 3a ucnutysarbe: 189421 X
MponpaTHo nucmo (6p, aatym): /

KapakTepuctuku Ha npumepoKoT: Bopga 3a nuere — OY ,,Bpaka MunaguHosuu”

(ume, Tproecko MMe, cepuja, AaTyM Ha NPOM3BOACTBO, POK Ha Tpaekbe, KONNYECTBO)

MepHa CoobpasHocT
Ua. 6poj Napamerpn Tecr meson Pesynrar og Heoape- FpaHUYHKU 3aposonysa/
MCNUTYBaHETO | AEHOCT BpPeAHOCTH He
o 3apoBonyBsa
18940321 | boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co 7. 20 mg/L Pt/Co | 3aposonysa
Mwupuc BPM 7.4 — 78x H.4 / Hema 334,0B0/yBa
BKyc BPM 7.4 — 79x H.A It Hema 3a40B0/1yBa
Temnepatypa BPM 7.4 — 80x +10,2°C / 25°C 3a/,080/1yBa
MaTtHocT MKC EN ISO 7027-1: 2017 0,15 NTU / 1,5NTU 3a40B0/yBa
pH MKC EN ISO 10523:2013 7,31 / 6,5-9,5 pH 334080/yBa
eVHULM
MoTpowysauka Ha KMnO, MKC EN ISO 8467:2007 1,72 mg/L / 8 mg/L 334,0B0/y83
En. cnpoBoAnuBoCT MKC EN ISO 27888: 2007 871 pS/cm / 2500 puS/cm 3a40B0NYy83
AmoHujak (NHy) MKC 1SO 7150-1:2007 0,032 mg/L / 0,5 mg/L 3ap0BoNysa
Hutputn (NO,) MKC ISO 26777:2007 0,028 mg/L / 0,5 mg/L 3agosonysa
Hutpatn (NO;) MKC 1SO 7890-3:2007 24,3 mg/L /! 50 mg/L 334080NyBa
Xnopuau MKC ISO 9297-2007 3,55 mg/L / 250 mg/L 3a4080NyBa
¥eneso MKC ISO 6332:2007 0,158 mg/L 7 0,2 mg/L 3a40B0/yBa
PesnayaneH xiop MKC EN ISO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3a4,080/1yBa

McnutyBaHMOT NPpMMEPOK M1 3a40B0/yBa KpUTEpUymuUTe 3a 6apaHMoT napameTap cornacHo MpasuaHUKOT 3a 6e36e4HOCT U KBaZUTET Ha
BoAaTa 3a nuewe (Cn.BecHuk bp.183/18 Mpwunor 1)

MocCTpupareTo e U3BPLUEHO 04 CTpaHa Ha:

O Knuent 0 ®ya Nab Chasyo Bunapos (co akpeagutupaHa metoaa)
/viMe, Npesume Ha IMLLETO KOE o U3BPLUMAO MOCTPUParbeTo /
Mzocmme- | Bo cuna oo: 31.12.20202

| Bepnga: 4
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B — M3BELLTAJ O, NTABOPATOPUCKO UCNTUTYBAHLE MKC EN ISO/IEC

17025:2018

M3pabotun: Munuua Tpajkocka
/Mme, npesume, NoTnuc /-

[atym(u) Ha n3BeayBake Ha 1abopaTOPUCKUTE aKTUBHOCTK : 24.11.2021-26.11.2021
[atym Ha uspgasarbe Ha u3BelwTajoT: 26.11.2021

Co * ce 03HayeHyBa HeakpeaUTUPaH MeTos4,
**MepHa HeoapeAeHOCT ce NonoaHyBa No baparbe Ha KNMEHTOT
*** ce 03HavyBaaT meToau Kou ce fobueHn oa cTpaHa Ha nabopatopuja co Koja Pya Slab uma ckaydeHo f4orosop 3a copaboTka

WU3JABA 3A HEMPUCTPACHOCT
PakoBsogacteoTo Ha ANTY ®yg /1ab [,00-CKonje rapaHTUpa AeKa CUTE aKTUBHOCTU 33 UCMIUTYBaHE Ce U3BPLUYBAaT HENPUCTPACHO M
BO cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute oa/nyKM ce HOCaT BpP3 OCHOBA Ha O6jeKTMBHM AOKasu 3a
ycornaceHoct co pedpepeHTHUTe CTaHAAPAU U BP3 OA4JIYKUTE HEe MOXKAT Aa B/AWjaaT APYrM MHTEpecu MAW ApYrv CTPaHUM U HUKO]
Hema npaBo fAa BAujae Ha BpaboTeHUTE BO OAHOC Ha pe3ynTaTUTe OJHOCHO HEMa MpPaBo Ha 6MNO KaKBM BHaTpeLlHM,
HaABOPELIHU, KOMepLUMjanHU, PUHAHCUCKU M APYT BUA NPUTUCOLM U BAMjaHKja.

3abenewka bp. 1: Pesyntatute of TecToBuTe Ce OAHECYBaaT Camo 3a UCMWTyBaHUTe npumepoun. OBOj NPOTOKON He CMee Aa ce penpoayumpa OCBEH CO
nucMeHa Ao3Bona Ha nabopaTopujata U BO L@OoCT.

3abenewwka bp. 2: /labopaTopwjaTa He ofrosapa 3a BepOAOCTOjJHOCT Ha NOAATOUMTE AOCTAaBEHM Of NOAHOCMTENOT BO HapareTo 3a UCUTYBatbe.

3abenewka bp. 3: Kora KAMEHTOT U3BPLUMA 3eMatbe Ha NpumepoLuuTe, 1abopaTopujaTta He HOCK OA4TOBOPHOCT 3a Penpe3eHTaTMBHOCTa Ha NpUMepoLuTe.
3abenewka bp. 4: U3sewTajoT og nabopaTopMCKOTO UCMIUTYBakLE Ce U34aBa BO cornacHocT co MNP 7.8 U3BecTyBarbe 3a pesynTaTu.

3abenewka bp. 5: Bo n3jasaTa 3a c006pa3HOCT He e BKAyYeHa MepHaTa HeoAPeAeHOCT, U UCTaTa ce BAydvyBa camo no 6aparbe Ha KAMeHoT. [loHecyBaHeTo
ofnyKa 3a coobpasHocT e nponuwato 8o MNP 7.8 u e jaBHo focTanHa Ha Beb ctpaHata www.foodlab.com.mk.

3abenewka bp. 6: CuTe akpeaUTUPaHU METOAM OF ONCEroT Ha akpeanTaumja ce objaseHu Ha Beb cTpaHata www.iarm.gov.mk n www.foodlab.com.mk.

Hzoanue: 1 Bepzuja: 4 [ Bo cuna o00: 31.12.20202 J
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17025:2018

yn. ,bopuc Tpajkoscku” 6p.130 Ten.: 02 2781 166

1000 Ckonje, MakegoHuja

e-mail: info@foodlab.com.mk

MU3BewrTaj 6p.189421/3

MuKpobuonoLKa aHanmsa

Ume Ha 6apatenor : JKM Bogosopg H. UnuHaeH

Appeca Ha 6apaTenoT : ya. 9 66 UnuHaeH - ONwWTUHCKa 3rpaga UnuHaeH

JaTtym Ha 3emarse: 24.11.2021
datym Ha npuem: 24.11.2021

Bpoj Ha 6aparse 3a ucnutysarse: 189421
MponpaTHo nucmo (6p, gatym): /

1.KapaKkTepucTukmn Ha npumepokoT: Boga 3a nuerwe — OY ,,bpaka MunaguHosuu”
(ume, Tproecko Ume, cepuja, AaTym Ha NPOU3BOACTBO, POK Ha Tpaekbe, KONMYECTBO)

: MepHa CoobpasHoct
Ua. 6poj Pesynrart og FpaHU4HKU
MapameTpu Tect meTop, Heopgpepe- 3aposonysa/
MCNUTYBakETO e BpeAHOCTU
HoCT He 3aA0B0/1yBa
18940321 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3apoBonyBa
Konndopmuu 6aktepum MKC EN 1SO 9308-1 0 cfu/100ml . 0 cfu/100ml 3aso0BosyBa
E.coli MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agososnysa
LipeBHU eHTepOKOKM MKC EN ISO 7899-2 0 cfu/100ml i 0 cfu/100ml 3apoBonysa
Cyndutopeayuypayku MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3apoBsonysa
aHaepobu
bpoere MUKpoopraHnsmm Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3apoBsonysa
Kyntypa 22°C
bpoerbe MUKpPOOPraHM3mMm Ha MKCEN ISO 6222 0 cfu/ml / 20 cfu/ml 3apoBonyBa
Kyntypa 37°C

McnutyBaHMOT NPMMEpOK M1 3a40B0O/TyBa KpUTEPUyMUTE 3a BapaHUOT NapameTap cornacHo MpaBuiHUKOT 3a 6e3beaHOCT M
KBanWTeT Ha BoAaTa 3a nuetbe (Cn.BecHuk bp.183/18 Mpwunor 1)

MocTpupameTto e M3BPLEHO 04 CTPpaHa Ha:

0 KnueHt

—dt

6pun: AHapea BOWKOCKA.... .77 ..
/vme, npe3aume, notnmc /

N3paboTun: BujoHa BojHuKa... (2
/Ume, Nnpesnmge

Hzoanue: 1 Bepzuja: 4 Bo cuna oo: 31.12.20202
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06 7.8-01
Cometoun e M3BELLTAJ O, NABOPATOPUCKO UCMUTYBAHE MKC EN ISO/IEC

17025:2018

Jatym(u) Ha usBenyBarbe Ha nabopaTopuckuTe akTMBHOCTH : 24.11.2021 - 27.11.2021
Jatym Ha usgaBakbe Ha nssewTajoT: 29.11.2021

Co * ce 03HayeHyBa HeakpeaUTUPaH meToa
**MepHa HeoapeaeHoCT ce NononHyBa no 6aparbe Ha KAMeHTOT
*** ce 03HauyBaaT MeTOAM KoM ce gobueHn oa cTpaHa Ha nabopaTopuja co Koja Pya Slab uma cknyyeHo [oroBop 3a copaboTka

MU3JABA 3A HENPUCTPACHOCT

PakosoacTteoTo Ha ANTY ®ya /a6 J00-Ckonje rapaHTMpa AeKa cuTe aKTUBHOCTU 32 UCNUTYBake Ce M3BPLUYBAAT HENPUCTPACHO U
BO cornacHocT co 6aparara Ha MKS EN ISO/IEC 17025:2018. Cute OANYKM Ce HOCaT BP3 OCHOBAa Ha 06jeKTUBHM AOKa3M 3a
YCOTNIaceHOCT cO pedepeHTHUTE CTaHAAapAMU U BP3 OAJIYKUTE HE MOXKAT Aa BAMUjaaT APYrvM MHTEPeCU UAKU APYrU CTPAHU M HUKO]
Hema npaBo Ja BAMjae Ha BpaboTeHUTE BO OAHOC Ha Pe3yNTaTUTE OAHOCHO HEemMa MpPaBO Ha 6MNO KaKBU BHATPELWHW,
HaZBOpeLHU, KoOMepLujanHu, PUHAHCUCKY U APYT BUA NPUTUCOLMU U BAUjaHM]a.

3abenewka Bp. 1: Peayntatute of TeCTOBUTE Ce OAHECYBaaT camo 3a UCMWUTyBaHWTe npumepouu. OBOj NPOTOKON He CMee Aa ce penpogyuupa ocseH co
nMcMeHa A0380/1a Ha abopaTtopujaTa 1 BO LeNOoCT.

3a6enewka bp. 2: /labopaTopujaTa He 0AroBapa 3a BepOAOCTOJHOCT Ha NOAATOLMUTE AOCTAaBEHU O MOAHOCUTENOT BO 6aparberto 3a ucnuTyBatbe.

3abenewka bp. 3: Kora KAMEHTOT U3BPLUWA 3eMatbe Ha NpumepouwuTe, nabopaTopwjaTa He HOCW OATOBOPHOCT 33 PENPEe3eHTaTUBHOCTa Ha npumepouuTe.
3abenewka bp. 4: U3BewTajoT 04 1abOPaTOPUCKOTO UCNUTYBabE Ce M3Aasa BO cornacHocT co MP 7.8 M3sectysatbe 3a pesyntaTu.

3abenewka bp. 5: Bo u3jasaTa 3a CO06Pa3HOCT HE € BK/ly4eHa MepHaTa HeOAPeAEHOCT, M UCTaTa ce B/lydysa camo no 6aparbe Ha KAneHoT. [loHecyBatbeTo
oanyka 3a coobpasHocT e nponuwao 8o MNP 7.8 1 e jasHo AocTanHa Ha Beb ctpaHata www.foodlab.com.mk.

3abenelwka Bp. 6: CTe aKpeAUTMPaHU METOAM 04 ONCEroT Ha akpeauTaumja ce objaseHu Ha Be6 cTpaHata www.iarm.gov.mk v www.foodlab.com.mk.

Hzoanue: 1 Bepzuja: 4 Bo cuna 00: 31.12.20202 I
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