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CeKTOpOT afAMTUBM U peareHcu uma
cneLuduyHa nporpama co Koja ce Hy-

[aT pa3HW LOAATOLM U peareHcu Kou ro
0BO3MOXYBaaT NPOU3BOACTBOTO UK FO
Cnefat TeKOT Ha NpoLEecoT Ha Npoms-
BOACTBOTO. [len oA Npou3BOAMTE KOM Ce
HyAaT of 0Baa Nporpama ce KopucTar 3a
yucTere, Ae3nHbeKLMja Ha onpemarta 3a
NPOW3BOACTBO, KaKo W MOMOLLIHA OnpemMa

W MHCTPYMEHTU KOM TO CefaT KBainuTeToT
Ha Npou3BoACTBOTO. [lafeHu ce U Npuno3u
3@ pa3HM TECTOBM CO KOM Ce onpefenyBa
MWUKPOOMONOLIKA 3arafeHocT Ha Cypo-
BUHUTE UK QUHANHWTE NPOU3BOAM LUTO €
noce6HO BaXKHO BO NpexpambeHaTta MHAYC-
TpUja.

0Boj cekTop AONTO BpeMe copaboTyBa Co
npexpambeHaTta uHAycTpuja u nocebHo
WHAYCTpMjaTa 3a MJIEKO WU MIEYHU NPOU3-
BOAM CHabpyBajku ja co aaMTUBM KOU rO
0BO3MOJYBaaT NOTPEBHMOT KBANUTET Ha
NpPOW3BOLCTBO. 3acTanyBame NPOU3BOAM
Ha HAjNo3HaTK CBETCKM DMPMM KAKO LITO €
Chr. Hansen og [laHcka Kou ro 0Bo3MOXMja
HanpeAOKOT U 0COBPEMEHYBAHETO Ha
MJIeYyHUTE Npou3Boau Bo MakegoHuja.

Co Hawara nporpama ce Tpyaume fa ru
peliaBame npakTUYHUTE NpobaemMu Bo
NPOW3BOLCTBOTO W AOOMBatbe Ha CTaH-
[apheH KBanuTeT.

HawuTe cTpyyHu copaboTHMUM ce cneuu-
januaupanu n o6yyeHu of GUpMUTE Kou
W 3acTanyBaMe U Ce BO MOXHOCT Aa v
MpeHecaT CUTe 3Haekba Ha KOPUCHULUTE Ha

INTRODUCTION

The “Additives and Reagents” Division
has a specific program offering various
additives and reagents that ensure the
production or follow up the produc-
tion process. One group of products,
offered by this program, are used for
cleaning and disinfecting the produc—
tion equipment. Accessories and instru—
ments, which monitor the quality of
the production are also included in this
program. There are also microbiologi-
cal tests used for determination of food
safety available in this program.
The long-term cooperation with the
food industry, especially with the dairy
industry is supported not only with
selling additives for standard product
quality, but also ensures building of a
business partnership. We represent the
products from famous world companies,
one of them being Chr.Hansen from
Denmark. We succeded to help in tech-
nology and product improvement in R.
Macedonia. We are trying to solve prac-
tical problems in the production and
reaching the standard quality.
Our professionals are trained by com-
panies represented by Pharmachem and
are willing to transfer all their knowl-
edge and experience to our customers.
For all the equipment and instruments
we have our service department. The
service engineers

HawwuTe ycnyru.
WHcTpymeHTUTE 1
ornpemara Kou ja cne-
AaT oBaa nporpama ce
NOKPUEHU CO CepBUC
OA HalMTe OBNACTEHN
CEPBUC UHXKeHepH,
OBJlaCTEHW Aa v no-
npaBaaTt MHCTPYMEHT-
UTe BO rapaHTHMOT POK
¥ nocne Toa.
Mapmaxem umMa pobu-
eHo cepTudmKar 3a
ksanutet ISO 9001:
2000 op cupmata 0QS

are specialized
in maintenance
of all instru-
ments in the
warranty period
and after that.
Pharmachem has
obtained the
quality certifi-
cate, ISO 9001:
2000, issued
by the Austrian
0Qs.
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KoHTpona Ha pm3nuko-xeMncku napameTpu

KOHTPOJIA HA MJIEKO U MIEYHU NPOU3BOAN
CONTROL OF MILK AND DAIRY PRODUCTS

KoHTpona Ha MMKpOGMONOLWKN NapameTpu
Control of microbiological parameters

Control of chemical and physical parameters

I -gogageHa 8oga 80 MJIEKO
IT - Wembepatuypa
1 -pH
T/ - Mac@iu, GpoilieuHu, 1aKTO3a
v - pe/iailiusHa 8ata u ambueHmanHa
{memiepaliypa
VI - uHxubuiiopu 80 MaeKo (aHIUGUOTIUYU,
ocliaifioyu 0g cpegciisa 3a yuciierse)
/] - added water in milk
ik — temperature
M) o
7/ - fat, protein, lactose
Y - relative humidity and ambient temperature
Y7 - inhibitors in milk (antibiotics, cleaning
agents’ residues)

- KJIGcUYHa Mukpobuonotuja
- Ipoba co MelliuneHCKo CUHO
- Ipoba co pe3aypuH
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- classical microbiology
— test with methylene blue
— test with rezaurine

N
[ llonapeHa Boaa BO MNEKO ) I ) Added water in milk J

WNHcTpymeHTOT pabotu cnopes
KPMOCKONCKa MeTOAa - pa3nnka
Ha TOYKA Ha Mp3Hetbe Nnomery
pechepeHTHMOT pacTBOp 1 MEPEHNOT
npumepoK. Pe3yntaToT e npuKaxaH Kako
AOf3afeHa BOAA BO NPOLEHTY.
Pesonyuuja: 0,0001 °C
MoeTopnusocT: 0,002 °C
bpoj Ha aHanu3um Ha yac: makc. 40,
npocek 30

CryoStarl

cUN<e
CeRscn

The instrument operates according to
the cryoscopic method - difference in
freezing point between the reference
solution and the measuring sample.
The result is presented in percentage
of added water.
Measuring resolution: 0.0001 °C
Repeatability: +0.002 °C
Sample throughput: up to 40/h;
typical: 30/h




[ TEMINEPATYPA

TEMPERATURE J

Mepetbe Temnepatypa (KOHTaKTHO U G@3KOHTAKTHO)
TemnepaTypHu neHTyn, Pt100 nabopatopucku
TepMOMeTpH, BUCOKO npeunsHu Ex-Pt, pudeperumnjantu,
UHGpaLpBeHn, MHGPaLPBEHN CO NTaCEPCKU HULIAH,
anapMHu U TEPMOMETPM CO MeMOpMja 3a MHAYCTPH]a,
nabopaTopumn 1 UCTpaxyBatbe, pedepeHTHN MEPHM
MHCTPYMEHTU, MOLYNAPHU CUCTEMM 32 MEPEHE Ha
Temneparypa.

"'.] Contact and contact-free measuring of tenperature
| Temperature strips, Pt100 laboratory, High precision

Ex-Pt, Differential, Infra-red with laser aim, Alarm
thermometers and memory thermometers for industry,
laboratories and research, Reference measuring
instruments,

Temperature measuring modular systems.

o

»
II1
_

pH )

BaxkeH KOHTpoNeH napaMeTap Bo NpexpambeHarta
nHayctpuja e pH. MpasunHnot n36op Ha pH-meTap
0BO3MOXYBa CMrypPHOCT BO PaboTeHETO 1 NOJ0r0
KopucTetse.

Mettler Toledo MP120 :
TpaHcnopTeH BogooTnopeH pH-meTap
Portable water resistant pH-meter

The pH is an important factor in the food
industry. The correct choice of pH-meter ensures
safe operation and longer use.

cepsuc.

N360poT Ha enekTpoaa cnopes
HaMeHaTa e HajBUTHMOT MOMEHT 3a
TOYHU Meperba. OApIKYBaHETO U
npoBepKaTa Ha HejaMHaTa amopTu3aumja
€ MOXHO [ia Ce U3BPLIM BO HAWMWOT

3a cnefierbe Ha TEXHONOLWKUOT NpoLec
_HeomnxogHo e cnefereTo Ha pH
BpefHOCTa — hepMeHTaLMja Kaj jorypToT,
cupemaTta; cnefere Ha KMCenocTa Ha 2
MJIEKOTO W' CNpPOBeyBake Ha U!
CTaHAAPAHU YCNOBU BO NPOU3BOLCTBOTO. !

pH eneKktpopa 3a
cuperbe U KalKasan

pH electrode for |
cheese and kashkaval |

The selection of an electrode
according to its purpose is the most
important moment for the accurate
measurements. The maintenance
and the control of its amortization
may be conducted in our Service.
The monitoring of the pH-value

is essential for monitoring of the
technological process-fermentation
of yoghurt, cheese; follow-up of the
milk acidity and implementation

of the standard conditions in the
production.

[ pH KoHTpOna Bo conuno j

( pH control in brine j

pH enekTpopa 3a mneko,
jorypt, naBnaka

pH electrode for milk,
yoghurt, cream milk

Pharmachem - Skopje @ ®apmaxem - Ckonje
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insfruments

Hanna Instruments - International

pH Tectepu

pHep - TecTepoT e HajefHOCTaBHUOT
pH-MeTap Koj ce KOpUCTU 3a Mepetbe

Ha pH Ha cpeauMHaTa, a BO UCTO BpeMe
MOXe [1a Ce OTYUTYBA M TEMMepaTypa.
KomnnetHo e BOAOHENpONycTiuB, UMa
aBTOMATCKa TeMnepaTypHa KoMNeH3aumja,
aBTOMATCKa Kanubpauuja, MHAMKATOp 33
CTabMTHOCT M NPOMEHNUBA eNIEKTPOSA.

. | JlabopaTopucku
pH metap — pH 210

Bucoko ToueH nabopatopucku
pH-meTap, co npeuu3Ha enek-
TpoAa 1 TemnepaTypHa CoHAaa.
Kanubpauujata Ha pH 210 e cBe-
[eHa CaMo Ha HeKOJIKY YeKopHu.

Hanna Instruments e dupma
Koja npon3sepysa noptab
MHCTPYMEHTH 3a KOHTpONa
Ha KkBanuTeT. Hanna
Instruments npou3ssegyBa
payHn U nabopaTopuckm
pH-meTpu, KOHAYKTOMETPH,
OKCUMETpU, TEPMOMETPU KaKo
U Llena naneta MHCTPYMeHTH
KOM CNyXar 3a cnefere Ha
BaXXHW NapameTpu BO TEKOT
Ha HajpasnuyHu npoLecu v
aHanusu.

Hanna instruments is a
company that produces
portable instruments

for quality control.

This company produces
handheld and bench pH-
meter, conductivity meters,
and oxygen dissolved
meters, thermometers
and other instruments
for control of important
parameters in different
processes and analyses.

pH testers

pHep testers are the most easy to use pH-
meters. pHep is an instrument that detects
pH and the temperature in the same time,
the instrument is water resistant, with au-
tomatic temperature compensation, stabi-
lity indicator and exchangeable probe.

Bench pH meter
- pH 210

High precise bench pH-meterwith
pH and temperature probe. The
calibration procedure is very simple,
in just a few steps.

(Tepmometpm - Checktemp 1

Ha cnukaTta e npukaxaH HajnpofaBaHuoT
TepMOMeTap Koj UMa He ‘pfocyBayka coHAa
co 1 meTap kaben. BuUcCOKO ToYeH TepMOM-
€Tap Koj ce KOPUCTU BO MAEKapCKa, KOHAM-
TOPCKa, MecHa W KOH3epBHa MHAYCTpHja .

[ Thermometer - Checktemp 1 )

industry.

On this figure is the most sold thermometer
with stainless steel probe with 1 meter
cable. This high precise thermometer is used
in dairies, conditory, meat and conserve




ANALYZER

Meptu Gapameitipu:
MacneHociti

Cysa maiiepuja

lycuHa

JogageHa soga

[Ipoitieuxu

Jlakiwiosa

pH, conu, Woyka Ha Mp3Hetbe

30/60 Tpobu Ha yac
Meperse Ha emiepaimypa

EgHa toguHa tapaHyuja 3a Keanuiieiu.
06e36egeH cepsuc U 0gpXKyBarse 80

®Papmaxem Cepsuc.
' N\
]

Fast and low cost determination
of physical and chemical contents
of cow, sheep, buffalo, camel and
UHT milk, cream, whey, ice—cream
mixtures, recovered milk (from
powder) etc.

L Milk aIl;alyzer J

[

MnekoaHanusatopm ]

Bbp3o n edTnHO oapepyBare Ha HU3NYKO

— XeMWUCKMOT COCTaB Ha KPaBjo, 0BYO, K03j0,
6usoncko, UHT Mneko, cnatka naenaka
(cream), obe3macTeHo MAEKO, CYPYTKA,
MELABMHM 33 Cnafoner, PEKOHCTPYMpPaHO
MAeKo (OA npas), UTH.

Measuring parameters:
Fat

Solids non fat

Density

Added water

Proteins

Lactose

',‘ pH, salts, freezing point

30/60 measurements per hour
Measuring of temperature

One year full warranty;
complete after sales service and maintenance in
Pharmachem Service

Pharmachem - Skopje @ ®apmaxem - Ckonje
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TESTO AG - Germany

CnepereTo Ha
Temnepatypara u
BflaraTa Bo Nogonr
BPEMEHCKM Nepuog
Ce OBO3MOXYBaA CO
parta-norepute. Tue
ja 6enexar cekoja
npoMeHa Ha
Temnepartyparta/
BflaraTa, koja Moxe
O6UTHO Aa Binjae Bp3
BKYCOT, M3rNeforT,
60ojaTta Ha KallKaBanor,
Kou Tpeba pa ce
CTaHfapLHM.

PENATUBHA AMBUEHTAJIHA
BNATA/TEMNEPATYPA

v

RELATIVE AMBIENT
HUMIDITY / TEMPERATURE

It is possible to follow-up temperature
and humidity for longer periods by the
available data-loggers. They can register
every change that would affect taste,
flavour, appearance and colour of the
vellow cheese (kashkaval).

[Jlata-norepu 3a KOHTUHYMPAHO
Crefietbe Ha Temnepatypa v
BJlara BO NPOCTOPUM 33 3peetbe
Ha CUperbe M KalKasan

Data loggers for continuous
monitoring of temperature and
humidity in areas for ripening
cheese and kashkaval

[pemMHOry BUCOK NPOLLEHT Ha BNara
Too high humidity

OmeKHyBare ¥ MyBOCYBaHE
Surface softens and molds

Co KOHTpOAMpaHo
3peetbe Ha KalKaBanot
ce usberHyBaar
HEKBANUTETHU Cepum

With precise and
controlled ripening
process one can avoid
non-quality batches

e

Tepmo-Bnarometap

CO NOJBMKHA COHJA,
WHOYCTPUCKH,
pedepeHTHN MepHU
WHCTPYMEHTH,
MOAyNapHU CUCTEMM 33
Mepetbe Ha Bnara.

Thermo-humidity meter
with a mobile probe,
industrial, reference

measuring instruments,

humidity measuring
modular systems.

MpeMHOry HM30K NPOLEHT Ha BAiara
Too low humidity

lpemHory cysa HanmykHaTa Kopa
Thick crust, few usable cheese




WHXWUBUTOPU BO MJIEKO
(aHTMOMOTHLM, OCTaTOLM O/ CPEACTBA 3a YUCTEHbE)

MILK INHIBITORS
(antibiotics, cleaning agents’ residues)

WHTerpupaH cuctem 3a getekumja Ha
aHTubmoTuum:

1. Bp3 TecT — ofpenyBare Ha GeTa NaKTaMCKu
aHTUOMOTULM 33 5 MUH.
BetaStar 25 Kit coppxu 25 amnynu co
Anoduan3npaH peLenTop, NuneTa, HacTaBKM
3a efiHa ynoTtpe6a v 25 NEHTU 3a OTUUTYBAkbE.
BetaStar 100 Kit cogpxu aBa KoHTejHepa co
anodunmnsnpax peuentop 3a 100 eneHgopd
KuseTu 1 100 neHTH 3a OTYUUTYBAHE.
NHKy6aTop co Tajmep 3a Temnepatypa
47,5+/-0,1°C
—BetaStar 100 WHkyb6aTop (8 no3uuuu)
—BetaStar 25 WHky6atop (6 no3nuum)

2. Mukpo6eH Tect = COPAN Test (100)
- pecbepeHTeH MUKpOGEH TecT
Ce peTeKTMpaaT aHTUMUKPOOHHM CyncTaHLum
BO M/IeKOTO 3a 2,5-3,0 yaca (Beta lactams,
Tetracyclines and Sulphamidics).
Cekoja amnyna coapxu cnopu og B.
stearothermophilus Bo arap-ren MaTpuKC €O
XpaHnuBa nognora u pH nHaunkaTop.

For qualitative inhibitors’ detection two
tests are available:

1. Rapid test —determination of Beta
lactams in 5 min.
BetaStar 25 Kit containing 25 vials of
lyophilised receptor, pipette, disposable
tips and 25 sticks.
BetaStar 100 Kit containing 2 vials of
lyophilised receptor for 100 Eppendorf
tubes and 100 sticks.
Incubator with temperature setting
47.5+/-0.1°C
—BetaStar 100 Incubator (8 holes)
—BetaStar 25 Incubator (6 holes)

2. Microbiological test = COPAN Test
(100) - reference microbiological
test for the detection of antimicrobial
substances in the milk for 2.5-3.0
hours (Beta lactams, Tetracyclines and
Sulphamidics). Each vial contains spores
of B. stearo— thermophilusin agar gel
matrix with nutrient and pH indicator.

BetaStar 25 test set

Box of COPAN Test

Pharmachem - Skopje @ ®apmaxem - Ckonje
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CHR  HANSEN

AAUTUBYU U peareHcu

Food ingredients and reagents

CHR HANSEN - Denmark

Chr Hansen A/S kpeupa
pelueHuja 3a IpUpoaHH
ponaroum Bo npexpambeHara
UHAYCTpUja BO JONTOPOYHA
copaboTka co couTe
KOMUHTEHTU.

Hawara mucuja e pa ce
nogo6pu KBANUTETOT Ha Xpa-
HaTa 1 34paBjeTo Ha nyfeto
npeKy BoBefyBatbe NPUPOJHHU
afuTMBK M NpoLec.

Chr Hansen A/S creates
solutions for natural
ingredients in food industry
in a long-term cooperation
with its customers.

Our mission is to improve
food quality and people’s
health by introducing
natural ingredients and
processes.

aluox) - waxewdegp @ aldoys — waydew.eyd

Chr Hansen A/S is the
first in the world that
produced commercial
enzymes, which
revolutionized cheese

Chr Hansen A/S nps
BO CBETOT NpOMU3BEN

KOMepLMjanH1 eH3UMCKH
npenapatu Kou
HanpaBuie peBonyLuja
BO NPOM3BOACTBOTO Ha

production.
PasnnYHM BULOBU CUpEHbE. Rennet (NATUREN®,
Cvpuwra (NATUREN®, MICROLANT®,
MICROLANT®, CHY-MAX®) CHY-MAX®)




WHAyCTpUCKM  npousBefeHM  MNEYHO-KUCenw
kyntypu (FD-DVS u F-DVS) oBo3moxyBaat
BapujauuMu 0f BKYCOBM Kaj cuperbata u joryptute
W CTaHAapAeH KBanuTer.

Kyntypu 3a jorypr, kuceno
mneko YoFlex®

Kyntypu 3a auegodunHu

1 NPOBMOTCKU MPOU3BOAM
NUTRISH® co KnnHuuko
pocue (LA-5", BB-12°, L.casei
431%)

Kyntypu 3a naBnaka,
kpem cupere (CHN 11,
FloraDanica)

CrapTep KynTypu 3a cupetbe,
Kalukasan, MoLapena, egam,
rayaa, emeHtanep

Chrisin, npupogeH
KOH3€epBaHC NPOTUB MyBa
Kaj KaluKaBanuTe u ToneHuTe
cupetba

Blego C-130-WS, Genuno
(npupogeH xnopodun) 3a
cupeme

Annato A-320-WS, npupogHa
60ja 3a KalWwkasan, efam, rayna

Maasdammer

Industrially produced dairy cultures (FreezedDried-
DirectVatSet FD-DVS and Frozen-DirectVatSet
F-DVS) enable varieties of flavours in cheeses and
yoghurts and uniform quality.

Gorgonzola

Yoghurt cultures YoFlex®

NUTRISH®- Cultures for
acedofil and probiotic
fermented drinks with strain
clinical studies (LA-5", BB—
12°, L.casei 431°)

Cultures for sour cream, cream
cheese (CH-N 11, FloraDanica)

Starter cultures for white
brined cheese, kashkaval,
mozarella, gouda, emmenthal
(FRC-series, CH-N—series,
R-series, TCC-series, ST-B01,
PS-series)

Chrisin - natural preservative
against spoilage contaminants
in cheese

Blego C-130-WS, natural
chlorophyll for white cheese

Annato A-320-WS, natural
colour for kashkaval, edam,
gouda

Pharmachem - Skopje @ ®apmaxem - Ckonje
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NMPOU3BOACTBO HA MOLIAPEJIA, EIAM

06paboTKa Ha cMpHaTa Maca NOTCUpPEHa Co

e

NpouseoacTBo Ha jorypT |

of 1360pOT Ha COOABETHA KyTypa.

[

Yoghurt
production

PRODUCTION OF MOZARELLA, EDAM

Cutting and stirring the curd, clotted with CH

Mpunpema Ha KynTypaTta U UHOKYNaLuja BO MNEKOTO
(MepmeHTaLMjaTa ce U3BeyBa BO KOHTOPAMPAHU
ycnoBu. BkycoT Ha jorypToT (6nar/nokucen) 3asucu

Hosute YF KynTypu 0BO3MOXXYBaaT NpUMeHa 3a OBOLWHHU
U HUCKOKANOpPUYHM jorypTn 6e3 ctabunusaTopu.

Preparation of the culture and
inoculation of milk

The fermentation is conducted
under controlled conditions.
Yoghurt flavour (mild/strong)
depends on choosing the cuture
that meets product’s demands.

New YF cultures enable application
for fruit and fat —free daily products
without adding stabilizers.

(Mecua uHAyCTpuja)

Meat industry

e CTapTepu 3a hepMeHTUpaHK Konbacyu
(4ajHa Kobacuua, KyneH).

® buonpesepBaTvBY 33 NPOJOIKYBatbe
Ha POKOT Ha TPaete Ha MecHUTe
npepaboTku.

o Starters for fermented sausages
(kulen, chajna kobasica)
® Biopreservatives for shelflife

prolongation of meat preparations.

Other applications 1

OcTaHatv anavMKauum

|

cupetbe).

WNHaycTpunTe 33 NpOM3BOACTBO HAa MaprapuH,
MHCTAHT CyNu, KOHAUTOPCKM NPOU3BOAM, CIAA0NEAM,
OBOLWHM jOTypTH U NEKapCTBO.

MpupoaHu apomu (apoma Ha nyTep, NaBnaka, jorypt,

Margarine industry, instant soups,
conditory, ice-creams, fruityoghurts,
bakery.

Natural flavours (butter -, sour cream-,
yoghurt-, parmesan- flavours.




Cnekrapor
NpUPOLHM Gou
1 apoMu UM
OBO3MOXYBa
Ha
KOHCyMeHTUTe | .
ga ro cnegar
TPEHZOT Ha
34paBa xpaHa
thoKycupajku
ce Ha
NpUPOZHH
anuTuBM
NpUMEHNBY
Hacekaje BO
npexpambeHara
uHpycTpuja.

CypoBuHm |
3a NPOW3BOACTBO Ha NPUPOAHNUTE GOM |

060jyBareTo co aHato 6ojata ce
ABWXW Ofi CBET/IO XKONTEHUKABO MOP-
TOKanoBO [0 ANabOKO LPBEHMKABO
nopTokanoso. 0Boj eKCTpaKT e 0Co-
6eHo norofieH 3a 060jyBatbe Ha pas-
NIMYHW BUOBU CUpEHba, HaMasu u
puba. Osue 60ou nokaxyeaar gobpa
CTAbUAHOCT Ha CBETIMHA W TOMAKHA.
Chr. Hansen noceaysa wupok auja-
MNa3oH Ha aHaTo 6ou Kou BKNyYyBaaT
BOAOPACTBOP/NMBYM, MACNO-pacTBOp-
NIUBU, KUCENO-CTAbUIHU U eHKancy-
nupaHu Gopmynaum.

The spectrum
of natural
colours and
flavours makes
possible for
the consumers
to follow the
trend of
healthy food i
focusing on w [
natural
ingredients
used in the
food industry.

| Raw materials
L for production of natural colors

Annatto colors range from a light,
yellowish orange to a deep, blood
orange. The extract is particularly
well suited to coloring of cheese,
spreads and fish. These colors
also display good light and heat
stability.

Chr. Hansen has a full range of
annatto products including water—
soluble, oil-soluble, acid-stable
and encapsulated formulations.

m‘i‘.\

Pharmachem - Skopje @ ®apmaxem - Ckonje
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Carmine .

KapMuH e HepacTBOP/IMBO COefUHEHUE HA ANYMUHUYM U
KanLMyM CO eKCTPaKTOT of KoxuHen. Moceaysa ceeTno-
LpBeHa HMjaHca 1 ce ynoTpebyBa BO MHOTY UHAYCTPUH,
BK/y4yBajKM ja KOHAMTOPCKATA, MECHATa U Npu [oGMBatbe
Ha OBOWHM Nyanu 1 nactu. Mocepyea ognnyHa cTabunHocT
KOH cBeT/MHaTa W ToninHata. Chr Hansen Hygu komnneteH
nporpam Koj BKIy4yBa TeYHHW, BOLOPACTBOPMUBU GOU BO
npas, COEAMHEHM]a CO ANYMUHWUYM U eHKANcynupaHu 6ou.

L 2

Carmine is an insoluble aluminium and calcium lake of the
cochineal extract. It has a bright red hue and is used in many
applications, including confectionary, meat products and
fruit preparations. Carmine displays excellent light and heat
stability and Chr Hansen offers a complete range including

Beetroot

TR \““

Beetroot color gives a bright red to bluish red hue, depending
on processing and application. It is commonly used in yogurts,
ice cream and soups, and shows good light and pH stability.
Chr Hansen offers both liquid and powder formulations of beetroot.

bojata of LBekno faBa CBeT/IO LpBEHAa [0 CMHO LpBeHa
HWjaHCa, WTO 3aBMCM OAYCNOBUTE HA NPOLLECUPatbE U NPUMEHa.
HajmHory ce ynotpebyBa BO OBOWHMWTE jOrypTH, cnagonepm
n cynu. MNokaxysa pobpa csetnocHa u pH cTabunHocT.

T

- Malt Extract

MpoussegeH of neyeH jaymeH, MaAnNToT AONTO
Bpeme Gelle KopucTeH 3apagn 6narata apoma Bo |-
MHOTY OCBEXWTENHW NWjanoLW, KaKo BUCKM U
nuBo. HeyTpanHo TemHokadeasata 6oja Ha |
ManToT e MnocaKyBaHa BO MHOTY NPOU3BOAM,
BK/IydYyBajkM M NeKapckuTe, Cnafonegor U
KuTapuuute. ManToT nocepysa  M3BOHpeAHa .
CTabUHOCT KoH cBeTauHa, pH u Tonamwa. Chr | =

Hansen ro guctpubympa Kako TeYHOCT M BO Npas. \
= L) —r— =y

Made from roasted barley, malt has long been ’r‘f
enjoyed for its mild flavor in a wide range of [ oy
beverages, such as whisky and beer.Malt’s natural WAl
dark brown color is favored in many products, -
i including bakeryfoods, ice cream and cereals. Malt
also displays superb light, pH and heat stability.
Chr Hansen offers malt as both liquid and powder.

Xnopotunor o6Ge3begyBa KoMNneTHa naneta of 3efeHun |
HUjAHCW, Of IKONTEHWKABO 3eNeHU [0 CuHO-3eneHu. OBOj
NUrMeHT HajuecTo ce ynoTpebyBa 3a CNagosefm, OCBEXUTENHH
nujanouu U KOHAUTOpCKaTa MHAYCTpuja. EKCTpakToT e cTabuneH |
KOH CBET/IMHA U TONAMHA. 3a [O6MBaHbe MOrosieM cnektap of
3e1eHU HUjaHCH XNOPOUNOT MOXE Aa Ce MeLla Co XonTa 6oja.
Xnopoctunxute 6ou Chr. Hansen rv npon3sepysa Kako Bogopac-

TBOPANBU, MACNO-PacTBOPJIMBU N €HKaNnCynnpaHu npon3Boau.
— — —_— — I

| Chlorophyll provides a complete compliment of different green
shades, from yellowish green to a bluish green. The pigment
is often used to color ice cream, beverages and confectionary.
The extract is also light and heat stable. To obtain an even
wider range of green hues, chlorophyll can be mixed with
yellow. Chr. Hansen’s range includes water and oil-soluble
liquids as well as powders, acid-stable and encapsulated
products.

v Chlorophyll




CPEACTBA 3A ABTOMATCKO YUCTEHE CNTOPEQ HACCP
PRODUCTS FOR AUTOMATIC CLEANING ACCORDING HACCP

VESTAL
VESTAL - ITALY, USA

( SUPER SKLEEN® )

B1COKO KOHLEHTPUPAHO MOBPLIMHCKU-AKTUBHO ANIKalHO Cpej-
CTBO 32 oAMmacTyBawe, pH = 12-12,2. MHory e edukacHo npu
OACTPaHyBate Ha MPOTEUHW Of MOBPLIMHW KOW CE CKIOHM Ha
‘pfocyBatbe KaKo, WTO Ce pasfMyHM MalMHK, NacTepusaTopy,
anaru, Tectepu 3a Meco, HoxeBsw 1 ap. CocTaBoT Ha 0BOj Npou3-
BOA My OBO3MOXYBa fa U3BPLIM EMYITUPAtbe HA HAjCUITHW MaC-
HOTUM U HEYMCTOTUHU. 3a BpeMe Ha [eNyBarbeTO NOHATaMy He ru
OlWTeTyBA NOBPLWUHKUTE KOU BeKe ce ondaTteHu co ‘pra. Mo geny-
BaHETO 0CTaBa 3aWTUTEH Tanor 0f KajuuyMm Bp3 MOBpLIMHATA.
Hajpobpu pe3ynTati faBa AOKOAKy ce ynoTpeGyBa BO MalWMWHU
33 MaLMHCKO Neperbe MOA NPUTUCOK U €O Tonna Boga. PacTso-
poT 3a KpajHa ynoTpeba e 0,3-1 : 100. MpeaneH e 3a ynotpeba
BO MeCapHMULM, FONIEMU KyjHM, PECTOPAHU, MEH3U, YYUIULLTA U BO
CWTe Apyru NpocTOpuW Kaje ce BpLM NOArOTOBKA Ha XpaHa 3a
4oBeKOBMTE NOTPe6U. 3a neperve Ha WUWMKKbaA ce fofasa 1 kg
Super Skleen Bo 20-25 kg kaycTM4yHa copa.

Highly concentrated tensid-alkaline product for degreasing,
pH=12-12.2. Extremely efficient for removal of proteins
from surfaces that tend to rust, such as, different machines,
pasteurizators, tools, meat testers, knifes, etc. Content of
this product enables it to perform emulsification of the
strongest greases and impurities. During the application it
doesn't damage surfaces that already started to rust. After
the application it leaves protection residue of calcium on the
surface. Best results can be achieved if the product is used
with machines for mechanical washing under pressure and
with hot water. Solution for final usage is 0.3-1 : 100. It is
ideal for use in large kitchens, restaurants, schools, diners,
butchers and in all the other places where food for human
needs is being prepared. For bottle washing 1 kg of Super
Skleen should be added to 20-25 kg of caustic soda.

AHTUCENTUYEH TEYEH CANYH 3A MUEHE HA PALIE CO XEKCAXJIOPODEH
ANTISEPTIC LIQUID SOAP FOR HAND WASHING WITH HEXACHLOROPHANE

SEPTISOL®

Septisol® e KOHLEHTpMPaH TeyeH canyH co XeKcaxnopodeH Koj
OBO3MOXYBa OaKTepuuMAHO M 6aKTEPUOCTATCKO AenyBatbe.
Kora ce ynotpe6ysa pefoBHo, 06e36eayBa BpaboTeHUTe U NaLu-
eHTUTE fla Ce CO KOHTMHyMpaHa (He npuBpeMeHa) 3awTuTa. He
coapxu uputupadku cnobopHu ankanuu, pH=9,4. Cogpxu 3aL-
TUTEH CUCTEM KOj OTCTPaHyBa CNy4ajHU KOHTaMUHauuu. TeMesHO
rM Hamanyea bakTepuute g0 95 % Ha KoXaTa Ha BpaboTeHuTe.
Ja pefyuMpa MOXHOCTA 3a BKPCTEHA KOHTAMWUHaLMja OA Nyfe Ha
npexpambeHu npoussoau. KoHTponupa u cnpedyyBa UHGEKLUU.
v HamanyBa MeAMLMHCKUTE TPOLIOLM KaKo pe3ynTaT Ha fepMa-
TUTUCOT. M YHUWTYBA U yCNOBHO naToreHute 6aktepun (MRSA).
Mpunpema Ha pactBopot: 1 L Septisol® Ha 3 L Boga.

Septisol is a concentrated liquid soap with Hexachlorophene
that performs bactericidal and bacteriostatic protection. When
used regularly, enables employees and patients with continu-
ous (not temporary) protection. Doesn't contain irritating free
alkalis, pH=9.4. Contains protection system that removes ac—
cidental contaminations. Thoroughly reduces bacteria up to

95 % from employees’ skin. Reduces the possibility of crossed
contamination from people to food products. Controls and
prevents infections. Reduces medical expenses as a result of
dermatitis. Also destroys conditionally pathogenic bacteria
(MRSA). Solution preparation: 1 L Septisol with 3 L of water.

Pharmachem - Skopje @ ®apmaxem - Ckonje
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CPEACTBA 3A PAYHO YUCTEKLE / PRODUCTS FOR MANUAL CLEANING

DOUBLE BARREL®

[InabuHcku ankaneH yucray
u opmacrtyeay, pH=13,2.
Mpou3sog co cunHO fejcTBO
6e3 opraHcku pactBopyBay
Koj ce ynoTpe6yBa 3a uucre-
e Ha pasINyHu BUAOBH
macia ¥ MacHu npou3BoAu.
HajmHory e norogeH 3a yno-
Tpeba BO pasnuYHM MHAYC-
TPUCKM NOCTPOjKM, 0COBEHO
BO (habpuKku 3a Meco v mie-
KO Kajile MMa CTpora MHcne-
KumMcka Koutpona. MWcro-
BPEMEHO CO YUCTEHETO ce
BpWM M pe3nHbeKumja Ha
NOBPLWMHUTE KON T YNCTW.
WpeaneH 3a ynotpeba Bp3
NOBPLUMHM O, KOU 06UYHUTE
[eTepreHTV He MoXaT Aa v
OTCTpaHaT MaCHUTe Hacnaru.
MNopegHakBo e edukaceH u
BO TOMNa W BO NajHa BOA,
Kako 1 BO TBpAa BOLa.

Alkaline deep cleaner and
degreaser, pH=13.2. Pro-
duct havng a potent effect
and yet non-acid, solvent-
free that is used for clean-
ing of different kinds of oil
and grease products. Very
effective for usage in dif-
ferent industrial plants,
especially meat and milk
factories with strong in-
spection control. At the
same time with cleaning
performs disinfection of
the surfaces that it cleans.
Ideal for usage over sur—
faces where common de-
tergents can’t remove oily
film residues. Equally ef-
fective in hot as well as in
cold water, as well as in
hard water.

VESTA POWER"®

04 99%.

AnkanHo cpeacTBo 3a yucTere/pesuHdekunja, pH=12,5.
YHuBep3aneH yucTay Koj ru ofcTpaHyBa CKOPO CUTe BUIO-
BM HEUYMCTOTMM KaKO LITO Ce Pa3fIMyHKU MACHOTUM, MACNo,
BOCOK, KaTpaH, MacTUi0, MacTMNO 3a neyaTere, Tparu Ha
KpeoH. Mpudatnue e 3a npocTopu Kage WTo ce pabotu co
XpaHa Unu co oArnenyBare Ha XMBOTHU. 33 BpeMe Ha fle-
jCTBOTO CO3faBa Mana, HO MHory edMkacHa neHa. MgeaneH
npou3Bof 3a ynotpeba Kaj MalWMHYM 32 MALUHCKO NEpPetHbE.
Bo cebe He coppxu coeauHeHuja co OyTUn paguKanu.
YHuwTyBa ronem 6poj Ha MUKPOOPraHU3mMm co eMKacHOCT

Alkaline cleaner/sanitizer that at the same time
performs disinfection, pH=12.5. Universal cleaner
that removes almost all kinds of dirt such as differ-
ent greases, oil, tar, wax floor finishes, ink, print-
ing ink, and crayon marks. Acceptable for rooms
where work with food or raising animals is per-
formed. Creates low, but very effective foam during
its action. Ideal product for use with machines for
mechanical washing, yet non-butyl. Eliminates
great number of microorganisms with efficiency of
99 %.

VESTA

BRITE®

MoBpWHHCKNU-AKTUBEH KICEN KOHLEHTpaT, 6e3tdocdareH,pH=4,2
Mpon3BOAOT e HAMEHET 3a YUCTEHE HA CYPOB NPOTEUHCKU Tanor,
pasfMYHM MACHOTMM M Hacnaru Ha 6urop. Bo cBojaTa ocHosa
0BOj MPOM3BOJ € KUCENO CPEACTBO 33 uucTere/ne3nHdekuuja.
MeHaTa Koja ja co3aaBa NpuM NPOLLECOT Ha YUCTEHE, AeflyBa KaKo
CyHfep cO rojiema Nopo3HOCT KOj rv ancopbupa v 3afpxysa
CUTE HEYUCTOTUM Of NOBPLIMHATA, KOja NpW Toa HeMa Aa buae
owTeTeHa unu ‘procaHa. Mo gejcteo og 10 MUHYTK Ce OTCTPaHy-
Ba CO MNa3 BoAa. [IOKOMIKY ce HaHecyBa CO nymna Ke ru nokpue
CuTe MOBPLIMHK, Ma AypM U BepTUKanuuTe. HajnoropeH e 3a
ynotpeba BO KNaHULM, Mecapu U cekaje Kafe LWTo ce HaofaaTt
0CTaToLM Ha CYpOBM NPOTEUHCKM HAacnaru n octaToum.

Tensid—acid concentrate, phosphates free, pH=4.2. Product
intended for cleaning of raw protein layers, various greases
and scale layers. Basically this product is acid cleanser/
sanitizer. The foam that it creates during the cleaning process
works as a sponge with great porosity which absorbs and
keeps all impurities on the surface that at the same time won't
be damaged or rusted. After 10 minutes form its application it
should be removed with cold water. If it is applied with a
pump it will cover all surfaces, even the vertical ones. Most
suitable for usage in butchers, and everywhere where there are
residues of raw proteins layers and other residues.

[y
~




CPEACTBA 3A AE3UH®EKLWUIA / DISINFECTING PRODUCTS

( ENVIRON ®4 j

OBoj npousBop npeacTaByBa MOKeH
repMULME CO KBAaTEPHEPEH aMOHUYM
KOj UICTOBPEMEHO Ae3nH(MLMPA, YnC-
TV 1 FO 1€3040pMpa BO3LYXOT U NOBP-
wuHuTe, YHUWTYBa: 6aKTepuu, pyH-
ru, Tbc, BUpYCH M YCNOBHO naToreHu
Gaktepuu. Hajuecto ce ynotpebysa
BP3 TBPOM MOBPWMHM KAKO 3apo-
KUTEIHO CAHWUTApHO CPEeACTBO Npej
MHCMEKLMCKM KoHTponu. Ce ynoTpe-
OyBa 3a nepere U fesnHdekynja Ha
NoJOBU, SUA0BU, CAZOBU 3a rOTBEHE,
pe3epBoapu 3a uYyBate Ha XpaHa,
LieBOBOAM, anaTu, ONpeMa u gp.

This product presents a powerful
germicide with quaternary ammo-
nium which at the same time per-
forms disinfecting, cleaning and
deodorizing of air and surfaces.
Eliminates: bacteria, fungi, Tbc,
viruses and conditionally patho-
genic bacteria. Usually, it is used
over hard surfaces as a necessary
sanitary cleaner before inspection
controls. It is used for washing and
disinfecting of floors, walls, cook-
ing dishes, food reservoirs, tools,
equipment, pips etc.

( LPH® )

FepMUUMAHO CPeACTBO 3a payHO YUCTEHE U [e-
3uHbekumnja, pH=2,4-2,6. baktepuungeH, BupyLu-
AeH, TybepKonouuaeH, NceyqoMoHOUMAEH U ByHIU-
uupeH. 0actpaHyBay Ha: 6Urop, neHa of canyHuLa,
MaceH yYap, KaiLuyMoBM CONIHU HAcnaru U Kpuctanu
Ha MOYHa KucenuHa. He ru owTeTyBa noBplMHaTA
1 TkaeHuHute. Cnabo nexu. Co BrpageH oMekHyBauy
“ma fo6po YMCTeHE U BO TBPAA BOAA. Bo nHAycTpu-
jaTa ce KopucTu 3a uuctere U fesuHdekumnja Ha
cuTe caHutapHu nospwwuHu, WC-a, kynatuna, Toa-
neTu v pe3nHbeKLUoHn Gapuepu.

Germicidal detergent for manual cleaning and di-
sinfecting, pH=2.4-2.6. Bactericidal, virusidal, tu-
berculocidal, pseudomonicidal and fungicidal. Re-
moves: soap scums, mucus, blood, urine, oily
smudges and mineral deposits. It doesn’t damages
surfaces and fabrics. Low foaming. Contains sof-
tener (cleans well even in hard water). In industry
it is used for cleaning and disinfection of all sani-
tary surfaces, WCs, bathrooms, toilets and disin-
fecting barriers.

( VESTAL

PVP®1709 j

EdukaceH KoHueHTpUpaH 6GakTepuuma, BUPYUUA, DYHTULMA U
CMNOPOLMA HAMEHET 3a fie3uHeKLMja Ha BOAA U BOLEHU KYNTypH
Bp3 6a3a Ha joa, pH=2,3-2,8. 0gnuyHa 3amMeHa e 3a Npon3BOAM
KOM Ce HyAaT Ha HalWMWOT nasap, a Ce TOKCUYHU U TU MeHyBaaT
OCHOBHUTE 0COOMHU Ha TpeTUpaHuTe BoAW. MoMeHTanHo e pac-
TBOPJIUB, HE CE Mella CO 0COOMHUTE Ha MaTepUUTe BO OKOJIMHATA
M CO BpeMe He ja MeHyBa CBOjaTa CTabMIHOCT U eduKaCHOCT.
Bo TekoT Ha menyBareTo ro 0cnobopysa cnoboOLHMOT joi Koj
ro npatu getokcudukaumja Ha uctuot. Mpon3BOAOT e HaMeHeT
3a Ae3nHdeKUMja Ha BoAaTa 3a nuetbe, 6aseHuUTe, pUbHULUTE U
0CTaHaTu BOAM KOM MOpaart fja Guaar TpeTupaHu.

Efficient concentrated bactericide, virucid, fungicide and
sporocid intended for disinfection of water and water cultures
based on iodine, pH=2.3-2.8. Excellent substitute for existing
similar products offered on our market, that are toxic and that
change the basic characteristics of treated waters. Instantly
soluble, doesn't mix with characteristics of surrounding ma-
terials and doesn’t change its stability and efficiency in time.
During its application it releases a free iodine followed by the
detoxication of the same. The product is intended for disinfec—
tion of drinking water, pools, fish-ponds and otherwaters that
must be disinfected.

Pharmachem - Skopje @ ®apmaxem - Ckonje
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WHaycTpuckara Muxpoﬁuonorhja
Industrial microbiology

Analyzing microbiological quality of products
is very important in creating standardized
products in food industry.

Liofilchem produces ready and dehydrated me-
dias, supplements for making selective medias
and all reagents for microbiological identifica-
tion.

In Liofilchem program for quality control in
food industry we shall introduce food and con-
tact slides which are used for microbiological
hygienic control of contact surfaces.

DIAGNOSTICI

I
LIOFILCHEM

LIOFILCHEM - Italy

Cnepereto Ha MUKPOOMONOWKWOT KBANUTET Ha
npou3BofuTe € Of NpecyAHO 3Hayere 3a CO3-
[aBarbe Ha CTaHfapfeH NMpPOM3BOL BO Npexpam-
GeHaTa MHaycTpuja.

Liofilchem npou3BegyBa rotoBu u pexuppupanu
XpaHNMBM MOANOMM, AOAATOLM 33 NPUrOTBYBAHE HA
CENEKTUBHMW MOANOTM, KAKO U KOMNAETHU peareHcu
33 UAEHTUDUKALM]A HA MUKPOOPraHWU3Mu.

On nporpamata Ha Liofilchem koja e cneuu-
janu3MpaHa 3a KOHTpona Ha KBaJAMTETOT Ha ]
npexpambeHata MHAycTpuja Ke M CnoMHeme
CNajAoBMTE 3a KOHTPONA HA KBANWTETOT Ha XpaHa _
M KOHTaKHUTE CNajAoBM KOM CE HAMEHTETM 3a KOH- - -
TPOJia Ha XUTUEHCKATA MUCMNPABHOCT Ha KOHTAKTHUTE
NOBPLWUHMU.

Slides for microbio-
logical food control

and contact slides for
hygienic control of

afuox) - waxewdeg @ aldoys — waydew.eyd

CnajaoBu 3a Mukpobuonowka

LlexuapvpaHun XpaHAUBU NOANOTY

Liofilchem npousBegyBa wupoka naneta
Ha [exXuapupaHu XpaHAMBM  NOANOTU
KOW ce OAJIMKyBaaT CO BUCOK KBanuTeT U
MHOry npucatnmea LeHa.

Dehydrated culture media

Liofilchem produces a wide range of
dehydrated culture media. They are
characterized with a high quality and | j
very acceptable price.

KOHTPOJIa Ha XpPaHa U KOHTAKT
CN13jA0BM 33 XUrMEeHCKa UCnpas-
HOCT Ha paboTHUTE NOBPLIMHU
Ha oBue cnajooBu uma no page
WAU TPU CENEKTUBHU XPaHIMBU
MOANOTM CO KOU UAEHTUdUKALM-
jaTa Ha MUKpPOOpraHusMuTe e
BO3MOXHa BO NpBuUTE 24 yaca.
Ha uctute cnajoosn moxe aa ce
OfpenM CEMUKBAHTUTATUBHO U
6pojoT Ha MMKPOOPraHM3Mu BO
NPUMEPOKOT KOj Ce aHanusmpa.
(cn. pony)

surfaces

These slides have two or
three ready culture me-
dia. The identification
process is possible dur—
ing the first 24 hours.
The same slides can be
used for semi-quantita—
tive determination of
the number of microor-
ganisms in the analyzed
specimen.

(fig. below)
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WHaycTpucka mukpobuonoruja
Industrial microbiology

3M -USA

3M™ Petrifilm™ Aerobic
Count Plates ce HanpaseHu
33 Ja ce OApeau BKYMHWUOT
6poj Ha 6akTepuu BO npu-
mepokoT. Co MHory epHoC-
TaBHa MeToAa Ha WUCTUOT
TecT co ynotpeba Ha MPC

| 6yjoH MOXe Aa ce oapeaatu |
MJIEYHO Kucenute Gaktepuu |

BO MpPOLECUTE Ha NPOM3BOJ-
CTBO Ha MeEeCHW, MNeYyHu u”n
npouseoau Bo npexpambeHa
WHAYCTPUja Kou ce gobueaar
CO MNeyHo kucenu bGakte-
puu.

3MTM

Petrifilm  Aerobic Count

| Plates ce rotosu 3a yno- |

Tpeba BO CEKOj MOMEHT 3a
TeCTMparbe Ha NpPOM3BOAM,
npoLecu unu 3a cnefierbe Ha
MUKPOBUONOLWKMOT  KBaM-
TET HAa XMBOTHATA CpeauHa.
HWBHMOT yHMKaTeH cocTaB
BKJYYyBa TEHOK C/I0j 0f
XPaHANBU MATepun n CBp3y-
BAUYKM MaTepuu Ha arap.

Petrifilm  Aerobic Count
Plates are designed to de-
termine total aerobic bac-
teria populations. Follow—
ing a simple procedure with
a MRS broth diluent in com- | |
bination, you can also per- | o
form anaerobic testing for
lactic acid bacteria in
meats and milk products .
and in high-acid foods us— '
ing Petrifilm Aerobic Count |
| Plates.

Petrifilm™ Aerobic Count Plates

| Petrifilm Aerobic Count
Plates are ready to use at [ *
| any moment for product or
process testing or environ-
mental monitoring. Their
exclusive design features a
thin layer coated with nu- |
trients and gelling agents.

| E. coli / Coliform Count
Plates ce HanpaBeHu

Ja ru upeHTudmkyBaat
u E. coli n BkynHuTe
KoNnthopMHU BaKkTepum.
Co epeH epgHOCTaBEH TecT
rv gobuate pesynTute 3a
Bpeme o[, 24 10 48 yaca.

| Moxart necHo faa ce
“| KopucTaT BO MNieYHaTa u
MecHaTa MHAYCTpUja, BO
NpoLecuTe Ha KOHTpoONa Ha
| KBaNMTET U MOHWUTOPUHT Ha
KUMBOTHATa CpefuHa.

3M™ Petrifilm™ E.coli / Coliform Count Plates

3M™ Petrifilm™ E. coli / Coliform Count Plates are de-
signed to identify both E. coli and total coliform bacteria.
With a very simple test method, you will obtain the re-
sults within 24 to 48 hours.

It can be easy used in dairy, meat industry during process
testing, quality control or environmental monitoring.

Pharmachem - Skopje @ ®apmaxem - Ckonje
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MoTpoweH matepujan
3a XeMUCKKN U OMOXeMUCKKn nabopartopuu
Consumables
for chemical and biochemical laboratories

BRAND

BRAND - Germany

Brand - F'epmaHuja nponsseayBa:
- MnacTtuyeH noTpoleH

marepujan;
NO3EP (AUCNEH3EP) - JlaGopaTtopucko cTakno;
- VYpepau 3a pabota co
o Meperbe Ha TOYHO onpefeneH TEYHOCTH.
BOJIyMeEH
o  EpHoctaBHO u 6e36eqHO paKyBatbe Brand — Germany produces:
o Pe3synTatuTe ce TOYHM U CO ronema - Plastic labware;
npeLum3HocT - Laboratory glassware;
o  MoxHocT 3a Kanubpuparse - Liquid treatment units.

o  MoxHocr 3a crepunusauuja
o  Paboty co arpecuBHu pacTBOpU

DISPENSETTE

Measuring of requested volume
Very simple and safe handling
The results are with high accuracy
Easy calibration

Sterilization at 121 °C

Works with aggressive reagents

O OADIKCI®)®

CEPUNETOP - EKOHOMUYEH A03EP (ANCNEH3EP)

o  EpHocraBeH 3a pakyBatbe
o  Pabotu co HearpecMBHM pacTBOpw
o  EKoHOMMYeH nopaau HUCKATa LeHa Ha YnHerbe

afuox) - waxewdeg @ aldoys — waydew.eyd

SERIPETTOR - COST-EFFECTIVE DISPENSETTE

o  Simple handling
o  Works with no aggressive reagents
o  Cost-effective dispensing

AUTUTAJTHA BUPETA

CoBplueH Mofen 3a TUTpauuja
Pe3ynTaTute ce co BUCOKA TOYHOCT
MoxHocT 3a paboTa co arpecuBHM pacTeopu

MoXHOCT 3a NOCNefoBaTeNHN TUTPALMK CO MAKCUMANIHO UCKOPUCTYBaAtE Ha
pacTeopoT

o  JlecHa kanubpauuja

ONICINO @

DIGITAL BURETTE

Perfect model for titration

The results are with high accuracy

Works with aggressive reagents

Frequent titration with maximum use of reagents
Easy calibration

anvyg
© © @ © ©




ABTOMATCKA NMUNETA =
=

- - — Y

o  [otpe6Ha 3a cekoja KnuHWUYKa nabopatopuja
o  MoXHOCT 3a 3eMarbe Ha NPUMEPOK Of} CEKAKOB 1abopaToOpUCKu caf =

o MoxHocT 3a kKanubGpauuja u ctepununsaunja

TRANSFERPETTE (AUTOMATIC PIPETTE)

Useful for any clinical laboratory

Pipetting samples from any laboratory dish
Sterilization at 121 °C

Calibration

9 f o} ©} 9]

VPEQU 3A MUNETUPAKE
) Makpo nunert KoHTponep
0 Mukpo nunet KoHTponep

0  Accu—jetnunet KoHTponep

PIPETTING AIDS
o  Macro pipette controller
o Micro pipette controller

o  Accu - Jet pipette controller

MJACTUYEH U CTAKNEH NABOPATOPUCKU NPUBOP

0 lMnacTuka HanpaBeHa OA cneuujanHu NNACTUYHM Macy
o  [nacTuka wro HanuKkyBa Ha CTakmo
) lMnacTukaTa moxe fa ce ctepunnsupa go 121°C

PLASTIC LABWARE AND GLASSWARE

o  Plastic labware made from special plastic material
o  Transparent plastic
o  Plastic that can be sterilized at 121 °C

-|!IFI||III".'-..‘-
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CARLO ERBA

CARLO ERBA - ITALY

MoTpoweH maTepujan 3a xeMUCKM M GUOXeMUCKU NlabopaTopuu

XemMuUKanum u peareHcu 3a MaeKapcTBo
- Kanumnym xnopup (CaCl,- 2H,0)
- Kayctnyna copa (NaOH)
- Knceno cpeactso (AsotHa kucennHa - HNO,)
- MneyHa KkucennHa
- Kanuym copbart
- Metun opaHx
- MetuneHcko cuHo
- Cpebpo HUTpaT BO pacTBOp

Laboratory chemicals and reagents for dairy industry
—Calcium chloride (CaCl,- 2H,0)
- Sodium hydroxide technical (NaOH)
—Nitric acid technical (HNO,)
- Lactic acid
—Potassium sorbate
— Methyl orange
— Methylene blue
- Silver nitrate 0.1N

afuox) - waxewdeg @ aldoys — waydew.eyd

Xemukanuu 3a xpomatorpadmja on hupmara Rathburn
- AueToHuTpun
- MetaHon
- AueToH
- Etun auetar

Laboratory chemicals for gas chromatography from Rathburn
- Acetonitrile
- Methanol
- Aceton
- Ethyl acetate
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Consumables for chemical and biochemical laboratories

JlaGopaTopucKu n.a. xeMuKanum (4nuctu
xemukanuu) oa dupmara Carlo Erba
- Kanuym puxpomat
- bpyuuH
- bensen
- LUnknoxekcaH
- Etun auetat
- Kanuuym xnopup 6e3soaeH
- Xwusa (II) xnopup
- Tnnuepon
- PactBop o amomak
- Hatpuym asug

WHaycTpUCcKn xemukanum
- BogopogeH nepokcup 35 % op benvHka
- BopopopeH nepokcug 25 % og Hungerbach
- TabnetupaHa con
- TexHnyka copa (NaHCO,)
- MpaB 3a racere Ha noxap
- Kanunym kap6oHart 3a 6ou v npemasu
- Kanunym kap6oHat npexpambeH

CARLO ERBA
REAGENTI

Laboratory chemicals (pro analysis) from Carlo Erba
- Potassium dichromate

Brucine

Benzene

Cyclohexane

Ethyl acetate

- Calcium chloride anhydrous

- Mercuwy (II) chloride

- Glycerol

— Ammonium solution

- Sodium azide

Chemicals for industry
—Hydrogen peroxide 35 % Belinka

—Industrial salt in tablets
—Fire extinguishing powder

—Food grade Calcium carbonate

—Hydrogen peroxide 25 % Hungerbach
- Sodium hydrogen carbonate (NaHCO,)

- Calcium carbonate for paints and coatings

Pharmachem - Skopje @ ®apmaxem - Ckonje
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MADMAXEM
FIARMAGIEM

CepBuc

Service

Pharmachem service, Skopje

Pharmachem, has been working on establishing
of its own service since the very beginning of its
existence. Along with its development and sale

ongoing expansion of the Service, and an increase
of the number of its professional staff i.e. service-
men. At the same time, there has also been an
growth of its space and the necessary equipment.

of most up—to—date instruments, there has been an

(Mapmaxem, ylwTe of NPBUTE FOAUHU O, NOCTOEHE

Ha upMaTa, NoyHa Aa paboTu Ha HOPMUParbETO Ha
cBojaTa cepeucHa cnyxba. Co pasojot Ha Papmaxem
W npopaxbarta Ha HajcOBPEMEHU UHCTPYMEHTH, ce
noBeKe ce NpoLWKpyBaLle CEPBUCOT, KaKo BO 6pojoT
Ha CTPYYHM KL - CEPBUCEPU, TaKa W BO NPOCTOPOT
¥ noTpebHaTa onpema.
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Nowadays, it operates as a separate company called
“Pharmachem Service”. It is housed in 60 m? of working
area in the immediate vicinity of Pharmachem company. The
Service has at its disposal numerous instruments and tools,
four employees, of which, three service engineers and one
professional coworker, all of them being engaged in carrying
out the service tasks in accordance with the ISO Standards, in
the following two Service divisions:

» The first Division is engaged in servicing portable and

laboratory instruments used in industry and medicine,
such as:
Thermometers, humidity meters, pipettors, burettes, etc.,
balances, milk analyzers, cryoscopes, spectrophotometers,
sterilizers, water baths, centrifuges, etc., produced by the
world well-known companies: Testo, Hanna, Brand, Mettler
Toledo, Funke Gerber, Zeiss, Analytik Jena, Hettich, Binder,
etc.

» The second Division is engaged in servicing medical
instruments, such as:

¢ Laboratory instruments: Hematological counters and
biochemical analyzers.

® Equipment for surgical wards and operating rooms:
Electric scalpels, aspirators, cool light.

¢ Equipment for internal and intensive care wards:
Infusion pumps, EKG, defibrillators, monitors, blood
pressure meters, glucometers, stress tests, inhalers, etc.

e X-ray Negatoscopes, X-ray film processors...
¢ Equipment used in Dermatology: UV-IR lamps...

Cepeucot Ha ®apmaxem e noce6Ha dupma co ume Papmaxem
Cepsuc. CmecteH e Bo 60 m? paboTeH NpoCTOp BO HemocpefHa
6n113nHa Ha PapmaxeM. Co 6POjHU UHCTPYMEHTU U anaT, YeTUpK
BpaboTEHUTE NNLA, TPU CEPBUC WHKEHEpPU U efleH CTpyyeH
COpaboTHMK, 1 U3BPLUIYBAAT CEPBUCHUTE 3a,a4M BO [1Ba CEKTOPH
Ha cepsucort, no VCO ctanpapauTe:

» CeKTOp 3a cepBUCUpAe HA NPEHOCHW U NabopPaTOPUCKU
MHCTPYMEHTU 33 WHAYCTPUja M MepUUMHA: TEPMOMETPH,
pH-MeTpu, Bnaromepu, nunetopu, OUpeTM W Cn. Baru,
MJIEKOAHANN3aTOPU, KPUOCKOMM, CNEKTPOHOTOMETPU, CTEPU-
NN3aTopy, BOAEHU 6GarbW, LEHTPUdYrM WUTH. Of CBETCKM
peHomupanute dupmu: Testo, Hanna, Brand, Mettler Toledo,
Funke Gerber, Zeiss, Analytik Jena, Hettich, Binder u gp.

» CeKTOp 3a cepBucupame Ha MeAULUHCKU UHCTPYMEHTU:

o J1abopaTopUCKN MHCTPYMEHTHU: XeMaTONOWKM 6pojaum u
OMOXEMUCKM aHaNN3aToPU.

o Onpema 3a xUpypLIKUTE OAAENEeHUja U ONepaLuoHuTe
canu: enekTpo CKannenu, aCnupaTopu, NafHo CBETNO,
pedneKkTopu, CTEpUNU3ATOPHU. ..

o Onpema 3a UHTepHUTe OpAENEeHUja U MHTE3UBHA Hera:
uHty3uoHn nymnu, EKI, pedubpunatopu, MoHuTOpH,
anapaTty 3a Meperbe Ha KpBeH NpUTUCOK, FIYKOMETPH,
CTpec— TeCTOBU, UHXaNaTopu...

o PeHpreH: HEratockonu, MalmnHy 3a pa3BuBarbe Ha PEHTTEH
tduamosm...

¢ Onpema 3a notpe6ute Ha gepmatonorujara: UV + IC
Jlamnu...




¢ Haemodialysis Equipment: Gambro AK 100,
AK 10, AK 90

¢ Gynecological and Pediatric Equipment: Colcoscopes,
incubators, warmers, phototherapy lamps...

There is an accredited meteorological laboratory for weigh—
ing scales within this Service, which is engaged in ser—
vicing and calibration of precise analytical balances. The
laboratory operates in compliance with the ISO/IEC 17025
Standard.

The maintenance books, manuals and instructions, as well
as the knowledge acquired during the several months’ train—
ing in the above companies, are the greatest assets of our
Service.

Servicemen:

» Zoran Gjurovski, B. Sc. El. Eng.
» Koca Fundu, B. Sc. EL. Eng.
» Dragan Jankovik, EL. Eng.

Professional associate:
Irina Gjurovska, B. Sc. in Physics

Tel./Fax: 02/20 39 642
e—mait servis@farmahem.com.mk
Address: Mancu Matak 23, 1060 Skopje, R. Macedonia

www.farmahem.com.mk

CERTIFICATE

FARMAHEM Josif d.o.0.e.l.
Makedonija, 1000 Skopje, Kicevska 1

Quality Management System

the requinements of the following standant

IS0 9001:2000

e Onpema 3a xemoaujanusa: ram6po AK 100, AK 10, AK
90

e Onpema 3a ruHeKonoruja u negujarpuja: Koanocko-
nu, UHKyGaTOpU, BapMepw, Namnu 3a doTtoTepanuja ...

Bo coctaB Ha cepBMCOT e OTBOpeHa M AkpeauTupaHa
MeTposiolKa nabopaTtopuja 3a mepuna 3a Maca, BO Koja
ce BpWM CEPBMCUPArbE M Kanubpauuu Ha npeuusHn w
aHanuTMykuM Baru. Jlabopatopujata paboTM cornacHo
ctanaapgaot ISO/IEC 17025.

CepBUCHMTE KHUIM, NPUPAYHULMTE M yNaTCTBAaTa Kako W
3HAeHETO CTEKHATO 33 BpeMe Ha noBekemeceyHaTta o0Oyka
BO ropecnomeHaTute GpupMKU ce HajronemoTo 6oraTcTBo Ha

HalWKOT CcepBucC.

Cepsucepu:

» [unn. en. unx. 3opau Fyposcku
» [unn. en. unx. Koua ®yHay
» En. uvx. lparad JaHKOBUK

CTpyueH copaboTHMK:
avnn. uHx. no dusmka Upuna N'yposcka

Ten/dakc: 02/ 20 39 642
e-nowra: servis@farmahem.com.mk
Appeca: Manuy Matak 23, 1060 Ckonje, P. MakegoHuja

www.farmahem.com.mk

Pharmachem - Skopje @ ®apmaxem - Ckonje
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Dr. Josif Tanevski, General Manager
tel: +389 2 2031 193 e-mail: farmahem@farmahem.com.mk

PROFESSIONAL STAFF of the Additives & Reagents Departement

1. B.Sc. Chem. Eng. Meri Ilieska, Head of the Dept.
In charge of: Chr. HANSEN

phone: +389 2 2031 193 ext:32

e-mait meri@farmahem.com.mk

2. B. Sc. in Biology, Zoran Nastov
In charge of: Liofilchem, 3M

Tel.: +389 2 2031 193 ext.33
E-mait zoran@farmahem.com.mk

3. B.Sc. Chem. Eng. Danka Petrovski
In charge of: Vestal, Huwasan, Belinka
phone: +389 2 2031 193 ext:30
e-mait farmahem@farmahem.com.mk

4. Chem. Techn. Krste Gurovski

In charge of: Brand, Carlo Erba, Rathburn
phone: +389 2 2031 193 ext: 31
e-mait farmahem@farmahem.com.mk

5. B. Sc. in Physics Irina Gjurovska, coordination of Sales and Service Depts.
In charge of: Hanna instruments, Testo, service Mettler Toledo, Lactoscan
Tel. / Fax: +389 2 2039 642

E-mait servis@farmahem.com.mk

Pharmachem, Kicevska 1, 1060 Skopje, R.Macedonia
Tel.: +389 2 2031 193

Fax : +389 2 2031 434

E-mait farmahem@farmahem.com.mk
www.farmahem.com.mk

Service, Mancu Matak 23, 1060 Skopje, R.Macedonia
Tel. / Fax: +389 2 2039 642

E-mait servis@farmahem.com.mk
www.farmahem.com.mk
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Design: Koma Lab.




