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&y NAB IABOPATOPUIA 3A UCTTUTYBALE HA XPAHA U NUIANTOLU

WU3BELLUTAJ OZ1 NTABOPATOPUCKO UCMUTYBAHE

06 7.8-01

MKC EN ISO/IEC

17025:2018

MKC EN ISOAEC 176025

Tecrnpame

ot

AT - 676

yn. ,Bopuc Tpajkosckun” bp.130
1000 Cronje, MakegoHuja

MU3BsewrTaj 6p. 197921/3 X

XemMucKa aHanusa

Mme Ha 6apatenot : JKM Boposoa H. UnuHpeH

Appeca Ha 6apatenot: yn. 9 66 UnuHpeH - OnwTUHCKa 3rpaga UNuHAOeH .

datym Ha 3emame: 09.12.2021
datym Ha npuem: 09.12.2021

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

Bpoj Ha baparbe 3a ucnutysarse: 197921 X
MponpatHo nucmo (bp, aatym): /

KapakTtepuctukn Ha npumepoKoT: Boaa 3a nuerwe — OY , Bpaka MunaguHosumu”
(ume, Tproecko nmMe, cepuja, AaTyM Ha NPOM3BO/ACTBO, POK Ha Tpaekbe, KONUYECTBO)

MepHa Coobpasxocr '
Ua. 6poj Napamerpn Tec meron Pesynrtar og Heoape- FpaHU4YHMU 3aposonysa/
MCMUTYBaKETO | AeHoCT BpPeAHOCTH He

e 3aposonysa

19790321 | boja MKC EN ISO 7887:2011 0,9 mg/L Pt/Co / 20 mg/L Pt/Co | 3aposonysa
Mupuc BPM 7.4 — 78x H.A /! Hema 3a080/y8a

BKyc BPM 7.4 — 79x H.A / Hema 3a408B0/yBa

Temnepartypa BPM 7.4 — 80x +9,8°C / 25°C 330B0/yBa

MartHocT MKC EN ISO 7027-1: 2017 0,15 NTU / 1,5 NTU 3agoBonyBa

pH MKC EN ISO 10523:2013 7,26 / 6,5-9,5 pH 3a40B0NyBa

efUHULM

MoTpowysauka Ha KMnO4 MKC EN ISO 8467:2007 1,70 mg/L /4 8 mg/L 3a408B0/yBa

En. cnposBognvsocT MKC EN ISO 27888: 2007 755 uS/cm 7L 2500 pS/cm 3ap0Bonysa

AmoHujaK (NHa) MKC ISO 7150-1:2007 0,034 mg/L / 0,5 mg/L 3a/0B0/yBa

Hutputn (NO,) MKC ISO 26777:2007 0,028 mg/L / 0,5 mg/L 3a4,0B0/1yBa

Hutpatu (NO3) MKC I1SO 7890-3:2007 24,6 mg/L / 50 mg/L 3a4,08B0/1yBa

Xnopuam MKC 1SO 9297-2007 3,55 mg/L / 250 mg/L 3a40B0O/yBa

¥eneso MKC ISO 6332:2007 0,138 mg/L 7/ 0,2 mg/L 3a40B0/yBa

PesnayaneH xnop MKC EN ISO 7393-2:2019 0,23 mg/L / 0,5 mg/L 3a40B0/yBa

VicnuTyBaHWOT NPUMEPOK M 3a10BONYBa KpUTEPUYMMUTE 3a 6apaHMOT NnapameTap cornacHo MpaBuaHMKOT 3a 6e36eAHOCT U KBaNUTET Ha
B0O/aTa 3a nuetrbe (Cn.BecHuk bp.183/18 Mpunor 1)

MocTpupaheTo e U3BPLUEHO 04 CTPaHa Ha:

O Knnent

0 ®ya Nab Cnasyo Bunapos (co akpeautupaHa metoaa)
/vMe, Npesme Ha IMLLETO KOE ro U3BPLIMAOC MOCTPUP.

7O /

H3zoanue: 1

Bepsuja: 4

Bo cuna oo: 31.12.20202
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"B ovya NAB JIABOPATOPMUIA 3A UCMUTYBAHSE HA XPAHA U NMUWJANTOUM

Food(lab 067.8-01

e e WU3BELLTAJ O JIABOPATOPUCKO UCNUTYBAHE MKC EN ISO/IEC
17025:2018

M3paboTua: Muamua TpajKocr(a../@:/./’..... 5//0po6pun: PpocnHa CHACOBCKA.ccceeeensbefheeesssnnnenneneees
/vime, npe3ume, NOTNUC ' Y /vme, npesnme, notnuc /

[atym(v) Ha u3seayBatbe Ha NabopaTOPUCKNTE AKTUBHOCTK : 09.12.2021-13.12.2021
[laTym Ha u3pasarbe Ha ussewTajoT: 13.12.2021

Co * ce 03HayYeHyBa HeaKpeanTMpaH MeToz,
**MepHa HeoapeaeHoCT ce nononHysa no 6aparbe Ha KAUEHTOT
**% co 03HauyBaaT METOAM Ko ce nobuenw of cTpaHa Ha nabopaTopuja co Koja dyg N1ab ma crny4eHo [,0roBop 33 copaboTka

U3JABA 3A HEMPUCTPACHOCT
PaxosoacTsoTo Ha ANTY dyp Nab [00-Ckonje rapaHT1pa JleKa cuTe aKTUBHOCTH 33 ncnuTyBatbe ce u3Bpliysaar HEenpuUCTPacHoO “
=0 cornacHoct co 6aparara Ha MKS EN ISO/IEC 17025:2018. CuTe OAJIyKM Ce HOcaT Bp3 OCHOBA Ha 06jeKTUMBHU [OKasu 33
YCOrAaCeHoCT €O pedepeHTHUTE CTaHAAPAU U Bp3 OANYKMUTE He MOXaT A3 BAMjaaT APYrM UHTepecu nau APYrY CTPaHU U HUKO]j
wema nNpaso Aa B/Anjae Ha spaboTteHute BO OAHOC Ha pesynTaTuTe OAHOCHO Hema npaso Ha 6uno Kakeu BHATPELUHH,
HaaBOpELWHN, KoMepLumjanHu, GUHAHCUCKK U ApYT BUA NPUTUCOLU U BNMjaHuja.

325enewka bp. 1: Pesy/iTaTute OA TecTosute ce ofiHecyBaaT camo 33 UCMUTYBaHWTE npumepouu. OBOj NPOTOKON HE cMmee fa ce penpogyuupa oceeH co
nwCcMeHa 4038013 Ha nabopaTopujaTa v BO LEsOCT.

3a6enewka bp. 2: JlabopaTopujaTa He oArosapa 3a BEPOAOCTOJHOCT HA moaaTouuTe [OCTaBeHu 04 NOAHOCUTENOT B0 HapatbeTo 3a UCMUTYBatbE.

326enewxa bp. 3: Kora KNMeHTOT N3BPWUA 3ematbe Ha NpvmMepouuTe, nabopatopujaTa He HOCW OATOBOPHOCT 3a penpeseHTaTBHOCTa Ha npvmepouuTe.
326enewka bp. 4: M38ewwTajoT 04 NabopaToOPUCKOTO UCMUTYBatbE Ce u3pasa BO COMIACHOCT €O P 7.8 U3BecTyBatbe 3a pesynTatu.

3a6enewka bp. 5: Bo u3jasara 3a c006pa3sHOCT He e BKNy4eHa mepHaTa HeoApeAeHOCT, 1 UcTaTa ce By4yBa camo o 6apatbe Ha KAMeHoT. [LoHecyBarbeTo
oanyKa 3a co06pasHOCT e NPoNnuLIaHO go MNP 7.8 1 e jaBHO pocTanHa Ha Beb cTpaHaTta www.foodlab.com.mk.

3a6enewwka Bp. 6: CUTE aKpeANTUPaHU MeToau op, onceroT Ha akpeauTauuja ce objaBeHu Ha Beb cTpaHaTa www.iarm.gov.mk v www.foodlab.com.mk.

Haooume: | Bepzga: 4 Bo cuna 00: 31.12.20202
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Foodélab

CHCTEM 30 RONTPG73 K KBAATEY K9 XGANA N RS

&y NAb IABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U NMUIANTOLN

M3BELUTAJ O3 TABOPATOPUCKO UCNUTYBAHE

Ob 7.8-01

MKC EN ISO/IEC
17025:2018

MRKC EN ISOAFC 17023

Tectnparwe

yn. ,,Bopuc TpajkoBcku” bp.130
1000 Ckonje, MaKkeaoHuja

Mme Ha 6apaTtenot : JKMN Bogosog H. UnunpeH

MU3BewrTaj 6p.197921/3

MuKpoburonoluKa aHanusa

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

Appeca Ha 6apatenot: yn. 9 66 UnuHaeH - OnwTUHCKa 3rpaga UnnHaeH

[aTtym Ha 3emame: 09.12.2021
Oatym Ha npuem: 09.12.2021

Bbpoj Ha bapatrbe 3a ucnutysarse: 197921
MponpaTHo nucmo (6p, aatym): /

1.KapaKTepucTUKM Ha npumepoKoT: Boaa 3a nuere — bpaka MunaguHosum
(Mme, TProBcKo UMe, cepuja, AAaTYM Ha NPOU3BOACTBO, POK Ha TPaekbe, KOAMYECTBO)

. MepHa CoobpasHocr
WUa. 6poj Pe3synrart og FpaHu4yHM
MNapametpu Tect meTop, Heoapepe- 3aposonysa/
MCNUTYBaHETO e BpPeAHOCTH
HOCT He 334,0B0/1yBa
19790321 Pseudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/200ml 3apgosonysa
KonndpopmHu 6axktepun MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
E.coli MKC EN 1SO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agosonysa
LipeBHn eHTepOKOKM MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonysa
CyndutopeayLypaykm MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3apoBonysa
aHaepobu
bpoere mukpoopraHnusmu Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
Kyntypa 22°C
bpoerbe MUKpoopraHMamm Ha MKCEN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
Kyntypa 37°C

McnnuTyBaHMOT NPUMEPOK 1 3a40BONYBa KpUTEpUYMMTE 33 6apaHMOT NapameTap cornacHo MNpasuasmuKoT 33 6e36eaHoCT U
KBa/sMTET Ha BoAaTa 3a nuere (Cn.BecHuk 6p.183/18 Mpwmnor 1)

MocTpupareTo e U3BPLLUEHO 04 CTPpaHa Ha:

0 Knuent

W3pabotun: Hatawa MuneHkoscka.... ...\, Jou

O ®ya /1lab Chasyo Bunzpos{co axpeauTmpasa metoaa)
/vme, NDE3nMme Ha AMLIETO KOS rO U3BPLUMA

/
/vime, npe3sume, notnuc /

H3zoanue: 1

. Bepzuja: 4

Bo cuna oo- 31 12 2006%




Tectinpamwe
MKC EN ISOAEC 17025

’5 &Y/l A IABOPATOPUIA 3A UCMIUTYBAHE HA XPAHA U NMUIANOLMU
Faodé,lab

06 7.8-01
e e WU3BELLUTAJ O4, IABOPATOPUCKO UCMNUTYBAHE MKC EN ISO/IEC

17025:2018

Oatym(un) Ha nsseaysarbe Ha nabopaTopuckuTe akTMBHOCTKM : 09.12.2021 - 12.12.2021
JaTtym Ha uspasarbe Ha usselwTajot: 13.12.2021

Co * ce 03Ha4eHyBa HeaKkpeaUTUPaH MeTos,
**MepHa HeoapeaeHOCT ce Nono/HyBa No baparbe Ha KAUEeHTOT
*** ce 03HayyBaaT meToAu Kou ce gobueHn o ctpaHa Ha nabopatopuja co Koja dya J1ab uma cknyyeHo gorosop 3a copaboTka

M3JABA 3A HEMPUCTPACHOCT

PakoBogcTBoTO Ha ANTY ®dypa /1ab A400-Ckonje rapaHTUpa AeKa CUTe aKTUBHOCTU 33 UCNUTYBaH e Ce U3BPLUYBaaT HENPUCTPACcHO U
BO cornacHoct co 6aparbata Ha MKS EN ISO/IEC 17025:2018. Cute OoANyKM ce HOCAT BP3 OCHOBA Ha O6jeKTUMBHM AOKa3M 3a
YCOrNaceHocCT co pedepeHTHUTE CTAaHAAPAU U BP3 OAJIYKUTE HE MOXKAT Aa BAMjaaT APYrU UHTEPeCcU AU APYru CTPaHU U HUKO]j
Hema npaBo fga BAMjae Ha BpaboTeHUTe BO OAHOC Ha Ppe3ynTaTuTe OAHOCHO Hema MpaBo Ha 6MN0 KaKBM BHATPELUHW,
HaZBOpELHU, KoMepuujanHu, GUHAHCUCKU U APYT BUA, NPUTUCOLU U BAUjaHUja.

3abenewka bp. 1: Pesayntatute op TeCcToBUTE Ce OAHeCyBaaT camMo 3a UCMUTYBaHWUTE npumepouun. OBOj MPOTOKOA He Cmee fa Ce penpoayuupa OCBEH CO
nMcmeHa o3sona Ha sabopaTopujaTta 1 BO LLeNoCT.

3abenewka bp. 2: JlabopaTtopwujata He oAroBapa 3a BEPOAOCTOjHOCT Ha NOAATOLMTE AOCTAaBEHM Of, NOAHOCUTENOT BO 6apatbeTo 3a MCNUTyBakbe.

3abenelwka bp. 3: Kora KIMEHTOT U3BPLUWA 3eMatbe Ha NpumepouuTe, nabopatopujaTta He HOCK OArOBOPHOCT 3a Penpe3eHTaTUBHOCTa Ha NpumepouuTe.
3abenewka bp. 4: M3BewTajoT 04 1abOPaATOPUCKOTO UCNUTYBatbE Ce U3aasa BO corsiacHocT co NP 7.8 M3BecTyBatbe 3a pesyartaTu.

3abenewka bp. 5: Bo n3jasBara 3a c006pa3HOCT He e BK/y4eHa MepHaTa HeoAPeAeHOCT, U UCTaTa ce BAy4vyBa camo no 6apare Ha KanmeHoT. [loHecyBarbeTo
ofnyKa 3a coobpasHocT e nponuwaro 8o P 7.8 1 e jaBHo goctanHa Ha Beb ctpaHata www.foodlab.com.mk.

3abenewka bp. 6: Cute akpeaUTMPaHU METOAM OF, ONCeroT Ha akpeauTaumja ce objaseHn Ha Beb ctpaHaTta www.iarm.gov.mk n www.foodlab.com.mk.

H3zoanue: 1 Bepsuja: 4 Bo cuna 00: 31.12.20202 |
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