@Y/ NIAB JIABOPATOPUIA 3A UCTMTUTYBAHE HA XPAHA U JUJATHOCTUKA HA
BOJIECTU KAJ }XUBOTHMU

Tectnpamne
AMRC EN INOGEC 17823

Food félab

06 7.8-02
—= | uaasz(ﬁ: (:ng:ﬁP;::g:::ﬁ:O“M::SWBAFbE e lei
; PEAWTUP p¥P 17025:2018

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

yn. ,Bopuc Tpajkoscku” bp.130
1000 Cxonje, MakeaoHuja
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MukpobuonoLka aHannsa

Mme =2 Bapatenort : JKM Hukona Kapes
Anpeca =2 bapatenot : yn. Mupo bapara 6p. 7, Mpo6uwTtun

Bpoj Ha bapatbe 3a wchTyéaH:e: 063123
MponpaTHo nucmo (6p, aatym): /

Oarym 2 3emarve: 27.03.2023
Oatym =2 npuem: 27.03.2023

| Bosea: Ha pex 27.03.2023 roanHa, oBnacteHoTo anue Chasyo Buiapos M3BPLUM 3eMakbe Ha NPUMEpPOoK BoAa 3a
Nwesse 32 TeCTMPakbe Ha MUKPOoBUMOoNOoLLKa aHanmnsa.

1l Onmc =2 mecTo Ha 3emarbe Ha npumepoun: BoaaTta 3a nuerbe e 3eMeHa 0, YeliMa 0f, CaMOyC/y»KHa nepanHa
D2Concept, MpobuwTun.

Il NMpwsepouwTe Ce 3eMeHM COracHO nnaH 3a 3emarbe Ha npumepouu: O6 7.3-02 MnaH 3a 3emarbe Ha
NDUMEDOLUA.

IV Gra=papawm » metogm 3a 3emarbe Ha npumepoumn: MKC ISO 19458:2009 — 3emarbe Ha MpUMepoUM 3a
MMEDODWC NOWKS 3aHanu3a

V Dononsysasa, OTCTanyBaka UK UCKAYYYBakba 04 METOAOT U 0Z, NNAHOT 3a 3eMatrbe Ha npumepouu: /
V1 Pesyatamm:

1. KapasTepwcTHEs Ha NpUMepoKoT: Boga 3a nuerbe — Camoycay)KHa nepanHa

(MMe, TProBCKO UMe, cepuja, AaTyM Ha MPOU3BOACTBO, POK Ha Tpaeke, KOIMYEeCcTBOo)

- Riepba CoobpasHocT
s Spaj - - PapesseTpy TecimeTon Pesynrar og Heonpane: FpaHU4YHKU , 3apgosonysa/
MCNUTYBaHETO oot ** BpeAHOCTH Mpudarnuso/
He 3apoBonysa
063100223 Pssudomonas aeruginosa MKC EN ISO 16266 0 cfu/100ml / 0 cfu/100ml | 3agosonysa
Konndopmuu Haktepum MKC EN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3agoBonysa
E.coli MKCEN ISO 9308-1 0 cfu/100ml / 0 cfu/100ml 3aposonysa
: LipesHu eHTEePOKOKMU MKC EN ISO 7899-2 0 cfu/100ml / 0 cfu/100ml 3aposonyBsa
3 Cyndwropeayuypaykm MKC EN ISO 26461-2 0 cfu/100ml / 0 cfu/100ml 3agosonysa
aH2epodu
Sp0SsoS MMKDOOPIaHU3MM Ha MKC EN ISO 6222 0 cfu/ml / 100 cfu/ml 3aposonysa
= myATYypa 22°C
— BpOSssS MMEDOODISHAIMM HI MKC EN ISO 6222 0 cfu/ml / 20 cfu/ml 3aposonysa
myarypa 37°C
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®y[ JIAB JIABOPATOPUIA 3A UCMTUTYBAHE HA XPAHA U IMJIATHOCTUKA HA

Food@lab

OB 7.8-02

BAROPATOPKIA 34 MW Mulm
R AATHOGTVAA 134 ORUETS WA

WU3BELLTAJ O4 NABOPATOPUCKO UCMUTYBAHE
(co akpeguTUpPaHO MOCTpUpake)

MKC EN ISO/IEC
17025:2018

Tevmmpne .

MEC EN 1904 FC 17025 08

ot

AT - 176

McnnuTyBaHMOT NPUMEPOK 'Y 3a4,0BONYBa KpUTepUymUTe 3a GapaHMOT napameTap cornacHo MpaBuaHUKOT 3a 6e36egHoCT 1

KBaNUTET Ha BoAaTa 3a nuetbe (Cn.BecHuk bp.183/18 Mpunor 1 v Mpunor 4)

BpemeHcKM ycnosu: O coHyeBo v o6nayHo
HauvH Ha cknaguparbe:  naguaHuK
Temnepatypa Ha aAMNIHUK 32 TPAHCNOPT Ha NPUMEPOKOT:

O NPOMEHNNBO O BPHEX/UBO

4+2°C

MocTpupareTo e U3BpLIeHO 04 CTpaHa Ha:

Op,o6pvm AHppea boluKocKa
/vMe, npesume, notnuc / .

O Temnepatypa

Oatym(un) Ha nsBeayBarbe Ha nabopaTopuckuTe akTuBHoCTU: 27.03.2023 - 30.03.2023

[aTtym Ha usgasarbe Ha nsselwwTajot: 30.03.2023

Co * ce 03HavyBa HeakpeaWUTUPaH METog,

**Kora knueHToT He 6apa 13jaBa 33 cOOBPA3HOCT BO U3BELLT]OT CE M3BECTYBa MepHaTa HeoAPeaeHOCT, BO CUTE APYru C/ly4au MepHaTa HeoApeAeHOoCT, ce

npecmeTyBa BO Pe3y/TaToT camo 1o 6aparbe Ha KIMEHTOT.

**X ce 03HauyBaaT MeToaM Kou ce gobueru of cTpaHa Ha nabopatopuja co Koja Pya /1lab uma cky4eHo 40oroBop 3a copaboTka

WU3jaBa 3a HenpucTpacHocT

PakoBogcTeoTo Ha ANTY ®dypx /1ab A00-Ckonje rapaHTUpa AeKa CMTE aKTUBHOCTM 32 MCNUTYBakE Ce U3BPLUYBaaT Henpucrpacuo .
BO cornacHoct co 6aparara Ha MKS EN ISO/IEC 17025:2018. CuTe ognyKu ce HOCAT BP3 OCHOBa Ha o6jek'msm1 AOKasM 32
YCOTrnaceHocT co pedepeHTHUTE CTaHAAPAM U BP3 OAJIYKMTE HE MOXKAT Aa BAMjaaT APYrU MHTEPECH UAWU APYrv CTPaHU M HWKO)
Hema npaBo Aa BAujae Ha BpaboTeHUTE BO OAHOC Ha PE3yATaTUTE OAHOCHO HemMa NpaBo Ha 6MN0 KaKBW  BHaTpeLuHw,

HaABOpPELHKW, KOMepUUjanHu, GUHAHCUCKM U APYr BUA NPUTUCOLM U BAMjaHMja.

3abenewka bp. 1: Pe3yntatute of TeCTOBUTE CE OAHECYBaaT Camo 33 UCnuTysaHuTe npumepouw. O80] NPOTOKOA HE cMmee 43 ce penpo,u.yu,mpa OCBEH co

nucmeHa 4o3Bosia Ha nabopaTopujaTa U BO LEsOCT.

3abenelwka bp. 2:./labopaTopujaTta He 0AroBapa 3a BEPOAOCTOJHOCT Ha NOAITOUMTE AOCTABEHM OZ NOAHOCUTENOT 80 Haparero 3a Mcnm’yeanae

3abenelwka bp. 3: Kora KAMEHTOT U3BPLLUA 3eMatbe Ha NpumepouuTe, 1abopaTopujaTa He HOCKM OArOBOPHOCT 33 Penpe3eHTaTUBHOCTa Ha NpMMepouuTe.
3abenelwuka bp. 4: U3BewTajoT 04 NabopaTopUCKOTO UCNUTYBaHbE Ce U3AaBa BO cornacHocT co MNP 7.8 M3secTysarbe 3a pesyartatu.
3abenewka Bp. 5: [JOKOAKy KAMeHTOT Bapa M3BewWTajoT o4 NabopaTopMCKO UCNMTYBarbe Aa COAPXKM M3jaBa 3a coobpasHocT, nabopaTopujata nocranysa
COrNacHO MpPaBuW/Io 3a AOHECyBarbe Ha OA/lyKa 3a m3jasa 3a coobpasHocT. OBa NPasu/Io @ BO COracHOCT co Touka 4.2.1 og ILAC -G8:09/2019 Boawy 3a

[OHecyBarbe 04NyKa M U3jaBa 3a coob6pasHOCT U rnacu:

MNpasuno Ha 6uHapHa oasyKa 3a efHOCTaBHO NpudaKkarbe Kora:

- U3MepeHaTa BPeLHOCT e No4 rpaHuuarta Ha npudakarbe AL=TL — ,3agosonysa” uam
- U3MepeHaTa BpeAHOCT e Haj rpaHuuaTa Ha npudarare AL=TL- , He 3agoBonyea “
COrNIaCcHO BaXKEYKWUOT NPaBU/IHUK HAa HALWMOHANHOTO 3aKOHOAABCTBO.

3abenetuka bp. 6: CuTe akpeaUTUPaHN METOAM OA OMCeroT Ha akpeauTauuja ce objaseHu Ha Be6 crpaHata www.iarm.gov.mk n www.foodlab.com.mk.
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