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i BOHECTH KAJ mHBOTHM MEC EN ISOYUEC 17828
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‘;ﬁ.ﬁ!ﬁb W3BELLTAJ Of1 NAEOPATOPUCKO UCTIUTYBAHBE
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yA. ,,bopuc Tpajkoscku” Bp.130
1000 Ckonje, MakeaoHuja

U3BewrTaj 6p. 191022/4 X

Xemucka aHanumsa

WUme Ha bapartenort : JKMN Bogosog H. UnuHaeH
Apgpeca Ha 6apatenot: yn. 9 66 UnuHAeH - OnwTHHCKa 3rpasa UnunpeH

Jatym Ha 3emarve: 07.11.2022
Jartym Ha npuem: 07.11.2022

Bpoj Ha 6apatbe 3a ucnutysarbe: 191022 X
MponpaTtHo nucmo (6p, aatym): /

| Boeea: Ha aen 07.11.2022 roguHa, 0BNAacTeHOTO nnLe Hukona LiBETKOBCKM M3BPLUM 3emakbe Ha NPUMEPOK BOAa
3a NUerbe 3a TecTMpake Ha GU3UYKO-XeMUCKa aHanusa.

Il Onuc Ha mecTo Ha 3emare Ha nNpumepouun: Bogara 3a nuerbe e 3emeHa og KyjHa oa [leTcka lpaguHka ,,Mps
Yekop"- MunaguHosum.

lll NMpumepouuTe ce 3eMeHM COrNAcHO NAaH 3a 3emarbe Ha npumepoum: OB 7.3-02 MMnaH 3a 3emarbe Ha
npumepoLu.

IV Cravpapau u merogu 3a 3emarbe Ha npumepoum: MKC ISO 5667-5:2007 — YnaTcTBO 3a 3emarbe Ha

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

NPUMepoLM BOAA 33 MUEHE 04 NPEYUCTUTE/THU CTaHULM U BOAOBOAHU AUCTPUBYTUBHMU CUCTEMMU.

V fononHyBsakba, oTCTanyBakba UK UCKAYYYBakba O/, METOAOT U O, NNAHOT 33 3eMatbe Ha npumepoum: /

VI Peayntatu:

Kapakrepuctuku Ha npumepokoT: Boga 3a nuerse — [letcka Mpagunka ,Mps yekop”
(Mme, TProscko ume, cepuja, AaTym Ha NPOM3BOACTBO, POK Ha TPaeke, KONUYECTBO)

e N

MepHa CoobpasHoct
WUg. 6poj | P Tecr meron PeaynraTt og Heogpe- FpaHuuHK 3aposonyea/
UCNIUTYBaHETO | AEeHOoCT BPEAHOCTH Mpudarnmeo/
i He sagosonysa
191000422 | Boja MKC EN I1SO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co 3af0BONyBa
Mupwuc BPM 7.4 — 78x H.4 /i Hema 3a40BONYBa
Bryc BPM 7.4 — 79x H.O / Hema 3af0BoNyBa
Temneparypa BPM 7.4 — 80x +10,5°C / 25°C 3ag0BoONYyBa
MaTtHocT MKC EN ISO 7027-1: 2017 0,13 NTU / 1,5 NTU 3afoBoayea
pH MKC EN ISO 10523:2013 7,19 / 6,5-9,5 pH 3aj0BoONyRa
eanHULM
MoTpouysayka Ha KMnO, MKC EN ISO 8467:2007 1,88 mg/L / 8 mg/L 3agoBosysa
En. cnposognunsoct MKC EN 1SO 27888: 2007 540 uS/cm / 2500 pS/cm 3ap0BONYBa
AmoHujak (NHg) MKC 1SO 7150-1:2007 0,024 mg/L i 0,5 mg/L 3340BO/YBa
HzdaHue: 1 Bepsuja: 4

| Bo cuna 09: 20.06.2022z,
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Y[ NAB TABOPATOPHIA 3A UCTIUTYBAKSE HA XPAHA U JUIATHOCTUKA HA
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MKC EN ISO/IEC

-7

(co akpeauTHpaHo mocTpupase)

17025:2018
Hutputi (NO3) MKC 1SO 26777:2007 0,038 mg/L / 0,5 mg/L 3a,0B0/YBa
Hutpaty (NOs) MKC ISO 7850-3:2007 9,7 mg/L / 50 mg/L 3ajoBonyea
Xnopuau MKC ISO 9297-2007 7,09 mg/L { 250 mg/L 3apjosonysa
Heneso MKC ISO 6332:2007 0,068 mg/L / 0,2 mg/L 3agoBonyea
Pe3sugyaneH xiop MKC EN 1SO 7393-2:2019 0,24 mg/L / 0,5 mg/L 3apjo0B8onyBa

MCNUTYBaHMOT NPUMEPOK MM 3340BONYBA KpUTepuymuTe 3a BapaHWoT napameTap cornacHo MpasuaHukoT 3a 6esbegHocT v KBaMTET Ha
BOAaTa 3a nuetbe (Cn.BecHuk Bp.183/18 Mpunor 1).

BpemeHCKH ycnoBu: v/ coHYeBO O 06nayHO O MPOMEHAMBO [ BPHEX/AWBO O Temrnepatypa
HauuH Ha cknaguparbe: nagunHuK
TemnepaTtypa Ha NagWAHUWK 32 TPAHCNOPT Ha NpuMepoKkoT: 4+ 2°C

MocTpupameTo e M3BPLUEHO Of CTPaHa Ha:

o KnueHrt o ®ya Mlab Hukona LiBeTKOBCKM (co akpeauTUMpaHa meTtoaa)

“Gﬁsﬁpm dpocuHa Cnacoscka ] ...........

W3pabotun: M-p Munuua Tpagnocua/tag U"f .

/ume, npesume, notnuc / \ 1 . /ume, npesume, noTnu /fl |

N A /'

k?-":_r._-: B # 7
Natym(u) Ha u3seayBarbe Ha nabopaTtopucKUTe aKTUBHOCTY : 07.11.2022-10.11.2022
[Oatym Ha uspasarse Ha ussewTajot: 10.11.2022

Co * ce 03HaYyeHyBa HeaKpPegUTUPaH MeToq

**Kora KauHeToT He Hapa u3jasa 3a coobpa3HOCT BO M3BELUTAJOT Ce U3BECTYBa MepHaTa HeoapeAeHoCT, BO CUTE APYrv Cly4an MepHaTa HeoApeaeHocT, ce
NpPecMeTyBa Bo PesyaTatoT camo no Gapakbe Ha KIMEHTOT.

#%® co g3HaYYBAAT METOAM KoM ce goBreHn og cTpaHa Ha nabopatopuja co Koja Pya /1ab uma ckayyeHo gorosop 3a copaboTka

. W3jaBa 3a HenpucTpacHocT
PakosopgcTeoTo Ha ANTY dya 1ab J00-Ckonje rapaHTUpa AeKa CMTe aKTUBHOCTM 33 UCNUTYBake Ce M3BPLUYBaaT HeNPUCTPAcHO U
> cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute OANYKW Ce HOCAT BP3 OCHOBa Ha OBjeKTUBHWM AOKasw 3a
T YCOrNaceHoCT co pedepeHTHUTE CTaHAAPAN W BP3 OAYKUTE HE MOMKAT Aa BAMjaaT APYrM UHTEPECU UAM APYFU CTPAHU U HUKO)
HEeMa Nnpaso ga BAujae Ha BpaboTeHMTe BO OAHOC Ha pe3yATaTUTE OZHOCHO HemMa Npaso Ha GMNO KaKeW BHATPELHW,

HafBOpeLWHH, KomepuujanHu, GUHAHCUCKM U APYT BUA NPUTMCOLM U BAKjaHKja.
3abenewxa bp. 1: Pesyntatte o TECTOBWTE CE OHECYBAaT CaMO 33 MCOWTYBaHuTe npumepouyn. OBOj MPOTOKOA He cMee Aa ce Penpoayuupa OCBeH co
nvcmeHa fo3eona Ha nabopaTopwjata 1 BO LEeNoCT.
3abenewka bp. 2: flabopatopujata He 04roeapa 3a BEPOAOCTOJHOCT Ha NOAATOUMTE AOCTaBeHN 04 NOGHOCUTENOT BO 6GaparbeTo 3a UCNUTYBatbE.
3abenewka Bp. 3: Kora KAMEHTOT M3BPLIMA 3EMatbe Ha NpUMepouwvTe, nabopaTopujaTta He HOCW OATOBOPHOCT 33 PENPEe3eHTaTUBHOCTA Ha NpYMepouunTe.
3abenewxa Bp. 4: M3sewTajoT 04 NabopaTopUCKOTO UCNUTYBatbE Ce U3faBsa Bo cornacHocT co MNP 7.8 M3secTyearbe 3a pesytati.
3abenewxa Bp. 5: [oxkonky knveHtor Bapa u3sewTajoT o4 NabopaTopucKo MCMUTYBabe [3 COAPMMW u3jasa 3a coobpasnocrt, nabopaTopwjata nocranysa
COrIacHO MPaBMAO 33 AOHECYBakbe Ha Of/IyKa 3a uzjasa 3a coobpasHoct. Osa npasuno e Bo cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Boguu 3a
NOHeCcyBarbe OAYKa W U3]aBa 3a coobpasHocT v rnacu:
MNpasuno Ha BuHapHa oayKa 33 eAHOCTaBHO Npudakarbe Kora:
- M3mepeHaTa BPeHOCT e Nog rpaHuuaTa Ha npudanare AL=TL — ,3anoeonysa” unu
- U3MepeHaTa BpeHOCT € Haj rpaHuuaTta Ha npudaame AL=TL- , He 3agoBo/yBa #
COrNAacHO BaMeYKMOT NPaBuIHMK Ha HAUMOHANHOTO 3aKOHOAJBCTBO.
3abenewra Bp. 6: CUTe aKPeANTMPaHM METOAM OF ONCEroT Ha akpeauTaumja ce objasenu Ha peb cTpaHaTa www.iarm.gov.mk u www.foodlab.com.mk.

W3adanue: 1 Bepauja: 4 Bo cuna 00: 20.06.20222, |
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NIABOPATOPUIA 3A UCMUTYBAHE HA XPAHA U AUIATHOCTUKA HA BEOJIECTU

Teernpsinny

15 KAJ] {\MBOTHW MEC EN BROAEC 17025
Food=lab 06 7.8-02 @%
st ou E
i & 17025:2018

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

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

Ussewraj 6p.191022/4

Mukpobuonouika aHanusa

\
Wme Ha 6apatenort : JKIM Bogosopg, H. UnuHaeH
Appeca Ha 6apaTenot : ya. 9 66 UnuHaeH - ONwTHHCKa 3rpaga UnuHaeH

HaTtym Ha 3emarse: 07.11.2022

bpoj Ha baparbe 3a ucnuTtysarbe: 191022
[aTtym Ha npuem: 07.11.2022

MponpatHo nucmo (6p, aatym): /

| Bosea: Ha aeH 07.11.2022 roaunHa, 0BNacTeHOTO avue Hukona LIBeTKOBCKM M3BPLLIK 3eMatbe Ha NpUMepoK Boaa
33 NMerbe 3a TecTUparbe Ha MUMKPOBKMONOLLKa aHanusa.

Il Onuc Ha mecto Ha 3emarbe Ha npumepoum: BoaaTa 3a nuerbe e 3emeHa 0f, KyjHa o Hetcka lNpaauHka ,,Mps.
Yekop"- MunaguHoBLM.

Ill Mpumepouure ce semeHu cOrnacHoO nnaH 3a 3emarbe Ha npumepouu: OB 7.3-02 MnaH 3a 3emarbe Ha
npumepoum.

IV CraHpapau u metoam 3a 3emarse Ha npumepoum: MKC I1SO 19458:2009 — 3emarbe Ha rnpyUmepoun 3a
MWKpoBUMOoNOLLIKa aHanu3a

V flononHysakba, oTCTanysakba MM UCKIYYYBakba Of METOAO0T U Of NAAHOT 3a 3eMakbe Ha NpumepoLm: /

VI Pesynrtaru:
1.Kapakrepuctuku Ha npumepokot: Boga 3a nuere — [letcka Mpagurka ,,Mps yekop"
(ume, Tproecko Ume, cepuja, gaTym Ha NPOWU3BOACTBO, POK Ha Tpaewe, KOAUYECTBO)

CoobpazHoct
WUa. 6poj Pesyntatog Meiiia TpaHUYHKU 3aposonyea/
’ MapameTpu Tect meTopg ¥ Heoapege- P o ¥
WCNUTYBatbeTo HoeT ** BpegHOCTH Mpudarnuso/
He 3ag0BONYBa
191000422 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml 3agosonyea
Konudopmuu 6aktepuu MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa
E.coli MKCEN IS0 9308-1 | 0 cfu/100ml / 0 cfu/100ml | 3aposonysa
LipeBHM eHTEPOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3apgosonysa
Cyndbutopeayuypauku MHKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3agoBonysa
aHaepobu
Bpoerbe muKkpoopraHusmm MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3apoBonyea
Ha KynTypa 22°C
Bpoerse MuKpooprauuamm MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3agosonyea
Ha Kyntypa 37°C

WcnuTyBaHMOT NpUMepOK M 3340BONYBa KpUTepUymuTe 33 6apaHMOT NapameTap COrnacHo MpaBuAHKKOT 3a 6esbeaHocT u
KBanuTeT Ha BoAaTa 3a nuerbe (Cn.BecHuk bp.183/18 Mpwunor 1 u Mpunor 4)

Hzoanue: 1

| Bepauja: 4

| Bo cuna o0: 20.06.2022¢
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NNABOPATOPMIA 3A UCTIUTYBAHE HA XPAHA U IMJIATHOCTUKA HA BONECTU |
‘-5 KAl }XMBOTHU | [P e v
Food@lab 06 7.8-02 /%
P M3BELLTAJ O NTABOPATOPUCKO UCMIUTYBAHE S CENED 2T
CO aK ]
( peauTMpaHO MoCTpUupase) 17025:2018
BpemeHcKu ycnoeu: O COHYeBO ¥ 06/s1a4HO O NPOMEHAMBO [ BPHEX/MBO [ Temnepartypa

HauuH Ha cknaguparbe: NagUNHUK
TemnepaTypa Ha NagWNHWK 33 TPAaHCNOPT Ha npumepokoT: 4 1 2°C

MocTpupareTo e M3BPLIEHO 04 CTPaHa Ha:

o ®yg flaé Hukona LI,BeTKO

=

Aoo O,@ pvm Anapea Bowkocka...
1 y /vume, npesume, nOTnMc/

M3paboTun: Hatalwa MUNEHKOBCKa.......... .
/ume, npesume, notnuc /

Hatym(u) Ha u3seayBarbe Ha nabopaTtopuckure aktueHocTh: 07.11.2022 - 10.11.2022
JaTtym Ha uzpgasarse Ha ussewrTajot: 10.11.2022

Co * ce o3HayyBa HeaKpeaUTUPaH MeToq

**Kora KnuHeToT He Bapa M3jaga 3a coo6pa3HOCT BO M3BELUTAJOT Ce M3BECTYBa MEpHaTa HEOAPEAEHOCT, BO CHTE APYIM Cy4aK MepHaTa HeoapeaeHocCT, ce
NpecmeTyBa BO Pe3ynTaToT camo no Saparbe Ha KAWEeHTOT.

*** cp 03HAYYBAAT METOW Kou ce AobBueHK o4 cTpaHa Ha nabopatopuja co Koja @ya Nab uma ckayyseHo porosop 3a copaboTka

Wzjaea 3a HenpucTpacHoCT

PakoBogctBoTo Ha ANTY ®ya Nlaé 40O0-CKonje rapaHTUpa AEeKa CUTe aKTUBHOCTM 33 MCNUTYBatbe Ce M3BPLUYBaaT HENpMUCTPacHo 1
BO COrnacHocT co Gapawbara Ha MKS EN ISO/IEC 17025:2018. Cute OANyKM Ce HOCaT Bp3 OCHOBa Ha 06jeKTMBHM AOKasW 3a
ycornaceHocT co pedepeHTHUTE CTaHOapAM U BP3 OANYKMTE HEe MOXAT Aa BAWjaaT ApPYr¥ UHTEPECH WAKW APYrU CTPaHU U HUKO]
Hema npaso Aa Bavjae Ha BpaboTeHMTe BO OAHOC Ha pe3yATaTUTe OAHOCHO Hema Nnpaso Ha 6uMnNo0 Kakeu BHaTpeLiHW,

HaZBOpPELHU, KOMEPLUjanHU, PUHAHCUCKU 1 APYT BUA NPUTUCOUM U BMjaHuja.

3abenewxa Bp. 1: Pesyntature 04 TECTOBMTE C& OJHECYBaaT Camo 33 WCMWTYBaHWTe npumepouyn. OBOj NPOTOKON HE CMEE 4@ Ce PEnpoAyunpa OCBeH Co
nucmeda gossona Ha nabopatopujata v BO UenocT.

3aBenewxa bp. 2: Nabopatopujata He oarosapa 3a BEPOLOCTOJHOCT Ha NOAATOLMTE AOCTaBEHW 0f, NOAHOCUTENOT BO bapareTo 3a UCnNUTyBathLe.
3abenewna bp. 3: Kora KAMEHTOT M3BPLWIWA 3eMarbe Ha NnpumepouuTe, nabopatopujaTa He HOCK OATOBOPHOCT 33 PENPE3eHTaTUBHOCTA Ha NPUMEpPOLUMTE.
3abenewka bp. 4: MasewrTajoT 0 NaBOPaTOPUCKOTO MCNMTYBaHLE C& U3A3Ba BO cornacHocT co MNP 7.8 M3BecTyBarse 3a pesyntatv.

3abenewxa 6p. 5: [okonKky KAWeHTOT 6apa uasewrTajoT o4 1abopaToOPUCKO MCMWTYBaKE A3 COAPMM w3jaBa 3a coobpasuoct, nabopaTopwjata nocranysa
COrNacHO NPaBWUNO 33 JOHECYBarbe Ha OANYKa 33 W3jaea 3a coobpazHocT. OBa Npasmno e Bo cornacHocT co Touka 4.2.1 og ILAC -G8:09/2019 Boguy 32
LOHecyBare 0f/1yKa U u3jasa 3a coobpasHocT W rnacu:

Mpasuno Ha 6MHapHa OANYKa 3a eAHOCTaBHO Npudanarbe Kora:

- M3MepeHaTa BpefHOCT @ NOA rpaHuuaTa Ha npudarare AL=TL— ,3anoBonysa” uiu

- U3mepeHaTa BPeAHOCT € Hag rpaHuuata Ha npudakaree AL=TL- , He 3agosonysa “

COMNACcHO BAMKEYKMOT NPABUNHMK HA HALMOHANHOTO 3aKOHOAABCTBO.

3abenewxa bp. 6: CuTe akpeaMTUPaHK METOAM 04 ONCEroT Ha akpeauTauwja ce objaseHu Ha Beb ctpanata www.iarm.gov.mk v www.foodlab.com.mk.

Hzoanue: | Bepsuja: 4 Bo cuna od: 20.06.20222

2/2



