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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 

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 

OQS.

VOVED
Sektorot aditivi i reagensi ima 
specifi~na programa so koja se nu-
dat razni dodatoci i reagensi koi go 
ovozmo`uvaat proizvodstvoto ili go 
sledat tekot na procesot na proiz-
vodstvoto. Del od proizvodite koi se 
nudat od ovaa programa se koristat za 
~istewe, dezinfekcija na opremata za 
proizvodstvo, kako i pomo{na oprema 
i instrumenti koi go sledat kvalitetot 
na proizvodstvoto. Dadeni se i prilozi 
za razni testovi so koi se opredeluva 
mikrobiolo{ka zagadenost na suro-
vinite ili finalnite proizvodi {to e 
posebno va`no vo prehrambenata indus-
trija. 
Ovoj sektor dolgo vreme sorabotuva so 
prehrambenata industrija i posebno 
industrijata za mleko i mle~ni proiz-
vodi snabduvaj}i ja so aditivi koi go 
ovozmo`uvaat potrebniot kvalitet na 
proizvodstvo. Zastapuvame proizvodi 
na najpoznati svetski firmi kako {to e 
Chr. Hansen od Danska koi go ovozmo`ija 
napredokot i osovremenuvaweto na 
mle~nite proizvodi vo Makedonija. 
So na{ata programa se trudime da gi 
re{avame prakti~nite problemi vo 
proizvodstvoto i dobivawe na stan-
darden kvalitet. 
Na{ite stru~ni sorabotnici se speci-
jalizirani i obu~eni od firmite koi 
gi zastapuvame i se vo mo`nost da gi 
prenesat site znaewa na korisnicite na 
na{ite uslugi. 
Instrumentite i 
opremata koi ja sle-
dat ovaa programa se 
pokrieni so servis 
od na{ite ovlasteni 
servis in`eneri, 
ovlasteni da gi po-
pravaat instrument-
ite vo garantniot rok 
i posle toa. 
Farmahem ima dobi-
eno sertifikat za 
kvalitet ISO 9001:
2000 od firmata OQS 
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Dodadena voda vo mleko Added water in milk

 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 oC 

Repeatability: +0.002 oC

Sample throughput: up to 40/h;                 

typical: 30/h

Instrumentot raboti spored 
krioskopska metoda - razlika 
na to~ka na mrznewe pome|u 

referentniot rastvor i mereniot 
primerok. Rezultatot e prika`an kako 

dodadena voda vo procenti.
Rezolucija: 0,0001 oS

Povtorlivost: 0,002 oS
Broj na analizi na ~as: maks. 40, 

prosek 30

Kontrola na fizi~ko-hemiski parametri

CryoStar1

KONTROLA NA MLEKO I MLE^NI PROIZVODI

Kontrola na mikrobiolo{ki parametri
Control of chemical and physical parameters Control of microbiological parameters

  - added water in milk 
  - temperature
  - pH
  - fat, protein, lactose
  - relative humidity and ambient temperature
  - inhibitors in milk (antibiotics, cleaning   

   agents’ residues)

CONTROL OF MILK AND DAIRY PRODUCTS

I

  - dodadena voda vo mleko 

  - temperatura 

  - rN

  - masti, proteini, laktoza

  - relativna vlaga i ambientalna 

    temperatura

  - inhibitori vo mleko (antibiotici,

    ostatoci od sredstva za ~istewe)

I

II
III

IV
V

VI

I

II
III

IV
V

VI
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- klasi~na mikrobiologija

- proba so metilensko sino

- proba so rezaurin

 - classical microbiology     
 - test with methylene blue
 - test with rezaurine 
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Mettler Toledo MP120   

Transporten vodootporen rN-metar
Portable water resistant pH-meter

 pH 

The pH is an important factor in the food 

industry. The correct choice of pH-meter ensures 

safe operation and longer use.

rN 

Va`en kontrolen parametar vo prehrambenata 
industrija e rN. Pravilniot izbor na rN-metar 
ovozmo`uva sigurnost vo raboteweto i podolgo 
koristewe. 

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. 

Izborot na elektroda spored 
namenata e najbitniot moment za 
to~ni merewa. Odr`uvaweto i 
proverkata na nejzinata amortizacija 
e mo`no da se izvr{i vo na{iot 
servis. 
Za sledewe na tehnolo{kiot pro  ces 
neophodno e sledeweto na rN 
vrednosta – fermentacija kaj jogurtot, 
sirewata; sledewe na kiselosta na 
mlekoto i sproveduvawe na 
standardni uslovi vo proizvodstvoto.

pH electrode for 
cheese and kashkaval

rN elektroda za 
sirewe i ka{kaval  

pH control in brine 

rN kontrola vo solilo

pH electrode for milk, 
yoghurt, cream milk     

rN elektroda za mleko, 
jogurt, pavlaka

TEMPERATURE

Contact and contact-free measuring of temperature
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.

TEMPERATURA

Merewe temperatura (kontaktno i bezkontaktno)
temperaturni lenti, Pt100 laboratoriski 
termometri, visoko precizni Ex-Pt, diferencijalni, 
infracrveni, infracrveni so laserski ni{an, 
alarmni i termometri so memorija za industrija, 
laboratorii i istra`uvawe, referentni merni 
instrumenti, modularni sistemi za merewe na 
temperatura. 

II

III



Hanna Instruments e firma 
koja proizveduva portabl 
instrumenti za kontrola 
na kvalitet.  Hanna 

Instruments  proizveduva 
ra~ni i laboratoriski 
pH-metri, konduktometri, 
oksimetri, termometri kako 
i cela paleta instrumenti 
koi slu`at za sledewe na 
va`ni parametri vo tekot 
na najrazli~ni procesi i 
analizi. 

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.

pH testeri

pHep – testerot e najednostavniot 
pH-metar koj se koristi za merewe 
na pH na sredinata, a vo isto vreme 
mo`e da se ot~ituva i temperatura. 
Kompletno e vodonepropustliv, ima 
avtomatska temperaturna kompenzacija, 
avtomatska kalibracija, indikator za 
stabilnost i promenliva elektroda.

Bench pH meter 
  – pH 210

High precise bench pH-meter with 

pH and temperature probe. The 

calibration procedure is very simple, 

in just a few steps.

Laboratoriski 
pH metar – pH 210

Visoko to~en laboratoriski 
pH-metar, so precizna elek-
troda i temperaturna sonda.  
Kalibracijata na  pH 210 e sve-
dena samo na nekolku ~ekori. 

Thermometer – Checktemp 1

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 

industry.

Termometri - Checktemp 1

Na slikata e prika`an najprodavaniot 
termometar koj ima ne ‘r|osuva~ka  sonda 
so 1 metar kabel.  Visoko to~en termom-
etar koj se koristi vo mlekarska, kondi-
torska, mesna i konzervna industrija . 
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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. 

Hanna Instruments – International



LactoScan

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

Merni parametri:

Maslenost

Suva materija

Gustina

Dodadena voda

Proteini

Laktoza

pH, soli, to~ka na mrznewe

30/60  probi na ~as

Merewe na temperatura

Edna godina garancija za kvalitet.

Obezbeden servis i odr`uvawe vo 

Farmahem Servis.

Milk analyzer 

Mlekoanalizatori  

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.

Brzo i eftino odreduvawe na fizi~ko 
– hemiskiot sostav na kravjo, ov~o, kozjo, 
bivolsko, UHT mleko, slatka pavlaka 
(cream), obezmasteno mleko, surutka, 
me{avini za sladoled, rekonstruirano 
mleko (od prav), itn.

IV
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So kontrolirano 
zreewe na ka{kavalot 

se izbegnuvaat 
nekvalitetni serii

With precise and 

controlled ripening 

process one can avoid  

non-quality batches

Premnogu visok procent na vlaga                  
Too high humidity

Omeknuvawe i muvlosuvawe    
Surface softens and molds

Premnogu nizok procent na vlaga 
Too low humidity 
Premnogu suva napuknata kora
Thick crust, few usable cheese

Thermo-humidity meter 

with a mobile probe, 

industrial, reference 

measuring instruments, 

humidity measuring 

modular systems.

Termo-vlagometar 
so podvi`na sonda, 

industriski,
referentni merni 

instrumenti, 
modularni sistemi za 

merewe na vlaga.
Data loggers for continuous 

monitoring of temperature and 

humidity in areas for ripening 

cheese and kashkaval

Data-logeri za kontinuirano 
sledewe na temperatura i 
vlaga vo prostorii za zreewe 
na sirewe i ka{kaval 

Sledeweto na 
temperaturata i 
vlagata vo podolg 
vremenski period 
se ovozmo`uva so 
data-logerite. Tie 
ja bele`at sekoja 
promena na 
temperaturata/
vlagata, koja mo`e 
bitno da vlijae vrz 
vkusot, izgledot, 
bojata na ka{kavalot, 
koi treba da se 
standardni.

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 

yellow cheese (kashkaval).

RELATIVNA AMBIENTALNA 
VLAGA/TEMPERATURA

RELATIVE AMBIENT 
HUMIDITY / TEMPERATURE 

V
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TESTO AG - Germany
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INHIBITORI VO MLEKO
(antibiotici, ostatoci od sredstva za ~istewe)

BetaStar 25 test set  Box of COPAN Test 

MILK INHIBITORS 
(antibiotics, cleaning agents’ residues)

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 oC

 - 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- thermophilus in agar gel 

matrix with nutrient and pH indicator. 

Integriran sistem za detekcija na 
antibiotici:

1. Brz test – odreduvawe na beta laktamski 
antibiotici za 5 min.

 BetaStar 25 Kit sodr`i 25 ampuli so 
liofiliziran receptor, pipeta, nastavki 
za edna upotreba i 25 lenti za ot~ituvawe.

 BetaStar 100 Kit sodr`i dva kontejnera so 
liofiliziran receptor za 100 ependorf 
kiveti i 100 lenti za ot~ituvawe.

 Inkubator so tajmer za temperatura 
      47,5+/-0,1 oC

 - BetaStar 100 Inkubator (8 pozicii) 

 - BetaStar 25 Inkubator (6 pozicii)

2. Mikroben test = COPAN Test (100) 
– referenten mikroben test

 Se detektiraat antimikrobni supstancii 
vo mlekoto za 2,5-3,0 ~asa (Beta lactams, 

Tetracyclines and Sulphamidics). 

Sekoja ampula sodr`i spori od B. 
stearothermophilus vo agar-gel matriks so 
hranliva podloga i rN indikator.

VI



CHR HANSEN - Denmark

CHR HANSEN

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. 

 Chr Hansen A/S kreira 
re{enija za prirodni 

dodatoci vo prehrambenata 
industrija vo dolgoro~na 

sorabotka so svoite 
komintenti.

Na{ata misija e  da se 
podobri kvalitetot na hra-

nata i zdravjeto na lu|eto 
preku voveduvawe pri   rodni 

aditivi i procesi.

Chr Hansen A/S is the 

first in the world that 

produced commercial 

enzymes, which 

revolutionized cheese 

production.

Rennet (NATUREN®, 

MICROLANT®, 

CHY-MAX®)

Chr Hansen A/S prv 
vo svetot proizvel 

komercijalni enzimski 
preparati koi 

napravile revolucija 
vo proizvodstvoto na 

razli~ni vidovi sirewe.
Сиришта (NATUREN®, 

MICROLANT®, CHY-MAX®)

Aditivi i reagensi 

Food ingredients and reagents 
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• Култури за јогурт, кисело 
млеко YoFlex®  

• Култури за ацедофилни 
и пробиотски производи 
NUTRISH®

 so klini~ko 
dosie (LA-5®, BB-12®, L.casei 

431® )

• Култури за павлака, 
крем сирење (CH-N 11, 

FloraDanica)

• Стартер култури за сирење, 
ka{kaval, mocarela, edam, 
gauda, ementaler 

• Chrisin, природен 
конзерванс против мувла 
кај кашкавалите и топените 
сирења 

• Blego C-130-WS, белило 
(priroden hlorofil) за 
сирење 

• Annato A-320-WS, prirodna 
boja za ka{kaval, edam, gauda 

Maasdammer

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-BO1, 

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
C

H
R
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A
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Industrially produced dairy cultures (FreezedDried-

DirectVatSet FD-DVS and Frozen-DirectVatSet 

F-DVS) enable varieties of flavours in cheeses and 

yoghurts and uniform quality.

Industriski proizvedeni mle~no-kiseli 
kulturi (FD-DVS i F-DVS) ovozmo`uvaat 
varijacii od vkusovi kaj sirewata i jogurtite 
i standarden kvalitet.
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Obrabotka na sirnata masa potsirena so CHY-MAX.
Cutting and stirring the curd, clotted with CHY-MAX.

Proizvodstvo na jogurt

Priprema na kulturata i  inokulacija vo mlekoto 
Fermentacijata se izveduva vo kontorlirani 
uslovi. Vkusot na jogurtot (blag/pokisel)  zavisi 
od izborot na soodvetna kultura. 
Novite YF kulturi ovozmo`uvaat primena za ovo{ni 
i niskokalori~ni jogurti bez stabilizatori. 

Месна индустрија 

 Other applications

Margarine industry, instant soups, 

conditory, ice-creams, fruit yoghurts, 

bakery.

Natural flavours (butter -, sour cream-, 

yoghurt-, parmesan-  flavours).

 Останати апликации 

Индустриите за производство на маргарин, 
инстант супи, кондиторskи proizvodi, сладоледи, 
овошни јогурти и пекарство. 

Природни ароми (арома на путер, павлака, јогурт, 
сирење).

• Стартери за ферментирани колбаси 
(чајна кобасица, кулен).

• Bиопрезервативи за продолжување 
на рокот на траење на месните 
преработки.

Meat industry

• Starters for fermented sausages  

(kulen, chajna kobasica)

• Biopreservatives for  shelflife 

prolongation of meat preparations.

Yoghurt 
production

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 dairy products 

without adding stabilizers.

PROIZVODSTVO NA MOCARELA, EDAM
PRODUCTION OF MOZARELLA, EDAM



Surovini 
za proizvodstvo na prirodnite boi

Raw materials 
for production of natural colors
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Izbor na prirodni boi za osve`itelni pijaloci
Choice of natural colours for soft drinks

Annatto

The spectrum 

of natural 

colours and 

flavours makes 

possible for 

the consumers 

to follow the 

trend of 

healthy food 

focusing on 

natural 

ingredients 

used in the 

food industry.

Spektarot  
prirodni boi 

i aromi im 
ovozmo`uva  

na 
konsumentite 
da go sledat 
trendot na 

zdrava hrana 
fokusirajki 

se na 
prirodni 
aditivi 

primenlivi 
nasekade vo 

prehrambenata 
industrija.

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, a        cid              -stable 

and encapsulated formulations.

Obojuvaweto so anato bojata se 
dvi`i od svetlo `oltenikavo por-
tokalovo do dlaboko crvenikavo 
portokalovo. Ovoj ekstrakt e o   so    -
beno pogoden za obojuvawe na raz-
li~ni vidovi sirewa, namazi i 
riba. Ovie boi poka`uvaat dobra 
stabilnost na svetlina i toplina.  
Chr. Hansen poseduva {i  rok           dija-
pazon na anato boi koi vklu~u vaat 
vodorastvorlivi,  maslo-rastvor  -
li vi, kiselo-stabilni  i  enkap su-
li  rani formulacii.
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Chlorophyll

Carmine

Malt Extract 

Beetroot

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 

liquids, water-soluble powders, lakes and encapsulated products.

Karmin e nerastvorlivo soedinenie na aluminium   i 
kalcium so ekstraktot od kohinel. Poseduva svetlo-
crvena nijansa i se upotrebuva vo mnogu industrii, 
vklu~uvaj}i ja konditorskata, mesnata  i pri  dobivawe 
na ovo{ni pulpi i pasti. Poseduva odli~na stabilnost 
kon svetlinata i toplinata. Chr Hansen nudi kompleten 
program koj vklu~uva te~ni, vodorastvorlivi boi vo 
prav, soedinenija so aluminium i enkapsulirani boi.

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 od cveklo dava svetlo crvena do sino crvena 
nijansa, {to zavisi od uslovite na procesirawe i primena. 
Najmnogu se upotrebuva vo ovo{nite jogurti, sladoledi 
i supi. Poka`uva dobra svetlosna i rN stabilnost.

Made from roasted barley, malt has long been 

enjoyed for its mild flavor in a wide range of 

beverages, such as whisky and beer.Malt’s natural 

dark brown color is favored in many products, 

including bakery foods, ice cream and cereals. Malt 

also displays superb light, pH and heat stability.

Chr Hansen offers malt as both liquid and powder.

Proizveden od pe~en ja~men, maltot dolgo 
vreme be{e koristen zaradi blagata aroma vo 
mnogu osve`itelni pijaloci, kako viski i 
pivo. Neu tralno temnokafeavata  boja  na 
maltot e posakuvana vo mnogu proizvodi, 
vklu~uvaj}i gi pekarskite, sladoledot i 
`itaricite. Maltot poseduva izvonredna 
stabilnost kon svetlina, rN i toplina. Chr 

Hansen go distribuira kako te~nost i vo prav.

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. 

Hlorofilot obezbeduva kompletna paleta od zeleni 
nijansi, od `oltenikavo zeleni do sino-zeleni. Ovoj 
pigment naj~esto se upotrebuva za sladoledi, osve`itelni 
pijaloci i konditorskata industrija. Ekstraktot e stabilen 
kon svetlina i toplina. Za dobivawe pogolem spektar od 
zeleni nijansi hlorofilot mo`e da se me{a so `olta boja.
Hlorofilnite boi Chr. Hansen gi proizveduva kako vodo ras-
tvorlivi, maslo-rastvorlivi i enkapsulirani proizvodi.
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VESTAL - ITALY, USA

SREDSTVA ZA AVTOMATSKO ^ISTEWE SPORED NASSR  
PRODUCTS FOR AUTOMATIC CLEANING ACCORDING NASSR

S U P E R   S K L E E N ®

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.

Visoko koncentrirano povr{inski-aktivno alkalno sred-
stvo za odmastuvawe, pH = 12-12,2. Mnogu e efikasno pri 
odstranuvawe na proteini od povr{ini koi se skloni na 
‘r|osuvawe kako, {to se razli~ni ma{ini, pasterizatori, 
alati, testeri za meso, no`evi i dr. Sostavot na ovoj proiz-
vod mu ovozmo`uva da izvr{i emulgirawe na najsilni mas-
notii i ne~istotii. Za vreme na deluvaweto ponatamu ne gi 
o{tetuva povr{inite koi ve}e se opfateni so ‘r|a. Po delu-
vaweto ostava za{titen talog od kalcium vrz povr{inata. 
Najdobri rezultati dava dokolku se upotrebuva vo ma{ini 
za ma{insko perewe pod pritisok i so topla voda. Rastvo-
rot za krajna upotreba e 0,3-1 : 100. Idealen e za upotreba 
vo mesarnici, golemi kujni, restorani, menzi, u~ili{ta i vo 
site drugi prostorii kade se vr{i podgotovka na hrana za 
~ovekovite potrebi. Za perewe na {i{iwa se dodava 1 kg 
Super Skleen vo 20-25 kg kausti~na soda.

S E P T I S O L ®

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. 

Septisol® e koncentriran te~en sapun so Heksahlorofen koj 
ovozmo`uva baktericidno i bakteriostatsko deluvawe. 
Koga se upotrebuva redovno, obezbeduva vrabotenite i paci-
entite da se so kontinuirana (ne privremena) za{tita. Ne 
sodr`i iritira~ki slobodni alkalii, pH=9,4. Sodr`i za{-
titen sistem koj otstranuva slu~ajni kontaminacii. Temelno 
gi namaluva bakteriite do 95 % na ko`ata na vrabotenite. 
Ja reducira mo`nosta za vkrstena kontaminacija od lu|e na 
prehrambeni proizvodi. Kontrolira i spre~uva infekcii. 
Gi namaluva medicinskite tro{oci kako rezultat na derma-
titisot. Gi uni{tuva i uslovno patogenite bakterii (MRSA). 

Priprema na rastvorot: 1 L Septisol®  na  3 L voda.

ANTISEPTI^EN TE^EN SAPUN ZA MIEWE NA RACE SO HEKSAHLOROFEN
ANTISEPTIC LIQUID SOAP FOR HAND WASHING WITH HEXACHLOROPHANE



SREDSTVA ZA RA^NO ^ISTEWE   /  PRODUCTS FOR MANUAL CLEANING

V E S T A   B R I T E®

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. 

Povr{inski-aktiven kisel koncentrat, bezfosfaten,pH=4,2

Proizvodot e namenet za ~istewe na surov proteinski talog, 
razli~ ni masnotii i naslagi na bigor. Vo svojata osnova 
ovoj pro iz vod e kiselo sredstvo za ~istewe/dezinfekcija. 
Penata koja ja sozdava pri procesot na ~istewe, deluva kako 
sun|er so gole ma poroznost koj gi apsorbira i zadr ̀ u va 
site ne~istotii od povr {i nata, koja pri toa nema da bide 
o{te tena ili ‘r|osana. Po dejstvo od 10 minuti se otstranu-
va so mlaz voda. Dokolku se nanesuva so pumpa }e gi pokrie 
site povr{ini, pa duri i vertikalnite. Najpogoden e za 
upotreba vo klanici, mesari i sekade kade {to se nao|aat 
ostatoci na surovi proteinski naslagi i ostatoci.

V E S T A   P O W E R ®

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 %.

Alkalno sredstvo za ~istewe/dezinfekcija, pH=12,5. 
Univerzalen ~ista~ koj gi odstra nuva skoro site vido-
vi ne~istotii kako {to se razli~ni masnotii, maslo, 
vosok, katran, mastilo, mastilo za pe~atewe, tragi na 
kreon. Prifatliv e za prostori kade {to se raboti so 
hrana ili so odgleduvawe na `ivotni. Za vreme na de-
jstvoto sozdava mala, no mnogu efikasna pena. Idealen 
proizvod za upotreba kaj ma{ini za ma{insko perewe. 
Vo sebe ne sodr`i soedinenija so butil radikali. 
Uni{tuva golem broj na mikroorganizmi so efikasnost 
od 99%. 

D O U B L E   B A R R E L ®

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.

Dlabinski alkalen ~is ta~ 
i odmastuva~, pH=13,2. 
Proizvod so silno dej stvo 
bez organski rastvo ruva~ 
koj se upotrebuva za ~iste-
we na razli~ni vidovi 
masla i masni pro izvodi. 
Najmnogu e pogo den za upo-
treba vo  razli~ ni indus-
triski pos trojki, osobeno 
vo fabriki za me so i mle-
ko kade ima stro   ga inspe-
kciska kontro la. Is to        -
vremeno so ~istewe to se 
vr{i i dezin fekcija na 
povr{ini te koi gi ~isti. 
Idealen za upotreba vrz 
povr{ini od koi obi~nite 
detergenti ne mo`at da gi 
otstranat masnite naslagi. 
Podednak vo e efikasen i 
vo topla i vo ladna voda, 
kako i vo tvrda voda.
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V E S TA L   P V P ® 1 7 9

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 other waters that 

must be disinfected.

Efikasen koncentriran baktericid, virucid, fungicid i 
sporocid namenet za dezinfekcija na voda i vodeni kulturi 
vrz baza na jod, pH=2,3-2,8. Odli~na zamena e za proizvodi 
koi se nudat na na{iot pazar, a se toksi~ni i gi menuvaat 
osnovnite osobini na tretiranite vodi. Momentalno e ras-
tvorliv, ne se me{a so osobinite na materiite vo okolinata 
i so vreme ne ja menuva svojata stabilnost i efikasnost. 
Vo tekot na deluvaweto go osloboduva slobodniot jod koj 
go prati detoksifikacija na istiot. Proizvodot e namenet 
za dezinfekcija na vodata za piewe, bazenite, ribnicite i 
ostanati vodi koi moraat da bidat  tretirani. 

L P H ®

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.

Germicidno sredstvo za ra~no ~istewe i de-
zinfekcija, pH=2,4-2,6. Baktericiden, viruci-
den, tuberkolociden, pseudomonociden i fungi-
ciden. Odstranuva~ na:  bigor, pena od sapunica, 
masen ~ad, kalciumovi solni naslagi i kristali 
na mo~na kiselina. Ne gi o{tetuva povr{inata 
i tkaeninite. Slabo peni. So vgraden omeknuva~ 
ima dobro ~istewe i vo tvrda voda. Vo industri-
jata se koristi za ~istewe i dezinfekcija na 
site sanitarni povr{ini, WC-a, kupatila, toa-
leti i dezinfekcioni barieri. 

E N V I R O N ®4

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.

Ovoj proizvod predstavuva mo}en 
germicid so kvaterneren amonium 
koj istovremeno dezinficira, ~is-
ti i go dezodorira vozduhot i po vr-
{inite. Uni{tuva: bakterii, fun -
gi, Tbc, virusi i uslovno patogeni 
bakterii. Naj~esto se upo trebuva 
vrz tvrdi povr{ini kako zadol-
`itelno sanitarno sred stvo pred 
inspekciski kontroli. Se upo tre-
buva za perewe i dezinfekcija na 
podovi, yidovi, sadovi za gotvewe, 
rezervoari za ~uvawe na hrana, 
cevovodi, alati, oprema i dr. 

SREDSTVA ZA DEZINFEKCIJA  /  DISINFECTING PRODUCTS



Slajdovi za mikro bio lo{ka 
kon      tro la na hrana i kontakt 
slajdovi za higi enska isprav-
nost na rabotni te po vr{ini
Na ovie slajdovi ima po dve 
ili tri selektivni hranlivi 
podlogi so koi identifikaci-
jata na mikroorganiz mite e 
vozmo`na vo pr vi te 24 ~asa. 
Na istite slajdovi mo`e da se 
odredi semikvantitativno i 
brojot na mikroorganizmi vo 
prime rokot koj se analizira. 
(sl. dolu)

Industriskata mikrobiologija 
Industrial microbiologyIndustrial 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.

LIOFILCHEM - Italy

Sledeweto na mikrobiolo{kiot kvalitet na 
proizvodite e od presudno zna~ewe za soz-
davawe na standarden proizvod vo prehram-
benata industrija. 
Liofilchem proizveduva gotovi i dehidrirani 
hranlivi podlogi, dodatoci za prigotvuvawe na 
selektivni podlogi, kako i kompletni reagensi 
za identifikacija na mikroorganizmi. 
Od programata na Liofilchem koja e speci-
jalizirana za kontrola na kvalitetot na 
prehrambenata industrija }e gi spomneme 
slajdovite za kontrola na kvalitetot na hrana 
i kontaknite slajdovi koi se namenteti za kon-
trola na higienskata ispravnost na kontaktnite 
povr{ini. 

Liofilchem produces a wide range of 

dehydrated culture media. They are 

characterized with a high quality and 

very acceptable price.

Slides for microbio-
logical food control 
and contact slides for 
hygienic control of 
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)  Dehydrated culture media

Dehidrirani hranlivi podlogi

Liofilchem proizveduva {iroka paleta 
na dehidrirani hranlivi podlogi 
koi se odlikuvaat so visok kvalitet i 
mnogu prifatliva cena. 
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3M™ Petrifilm™ E.coli / Coliform Count Plates

Industrial microbiology 

Industriska mikrobiologija

3M - USA

3M™ Petrifilm™ Aerobic 
Count Plates se napraveni 
za da se odredi vkupniot 
broj na bakterii vo pri-
merokot. So mnogu ednos-
tav na metoda na istiot 
test  so upotreba na MRS 
bujon mo`e da se odredat i 
mle~no kiselite bakterii 
vo procesite na pro iz vod-
stvo na mesni, mle~ni i 
proizvodi vo pre hrambena 
industrija koi se dobivaat 
so mle~no kiseli bakte-
rii.

Petrifilm Aerobic Count 

Plates se gotovi za u  po-
   treba vo sekoj moment za 
testirawe na proizvodi, 
procesi ili za sledewe na 
mikrobio lo{kiot kva li-
tet na `i    vot nata sredina. 
Nivniot unikaten sostav 
vklu~uva tenok sloj od 
hranlivi materii i svr zu-
va~ki materii na agar.

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-

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 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 se napraveni 
da gi identifikuvaat 
i E. coli i vkupnite 
koliformni bakterii. 
So eden ednostaven test 
gi dobivate rezultite za 
vreme od 24 do 48 ~asa.

Mo`at lesno da se 
koristat vo mle~nata i 
mesnata industrija, vo 
procesite na kontrola na 
kvalitet i monitoring na 
`ivotnata sredina.

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.

3M™ Petrifilm™ Aerobic Count Plates 
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Potro{en materijal 
za hemiski i biohemiski laboratorii

Consumables  
for chemical  and biochemical laboratories

Brand – Germanija proizveduva:
- Plasti~en potro{en 

materijal;
- Laboratorisko staklo;
- Uredi za rabota so 

te~nosti.

Brand – Germany produces:
- Plastic labware;
- Laboratory glassware;
- Liquid treatment units.

DOZER (DISPENZER)

o Merewe na to~no opredelen
volumen

o Ednostavno i bezbedno rakuvawe
o Rezultatite se to~ni i so golema

preciznost
o Mo`nost za kalibrirawe
o Mo`nost za sterilizacija
o Raboti so agresivni rastvori

DISPENSETTE

o Measuring of requested volume 

o Very simple and safe handling

o The results are with high accuracy

o Easy calibration

o Sterilization at 121 °C

o Works with aggressive reagents

SERIPETOR - EKONOMI^EN DOZER (DISPENZER)

o Ednostaven za rakuvawe
o Raboti so neagresivni  rastvori
o Ekonomi~en poradi niskata cena na ~inewe

SERIPETTOR – COST-EFFECTIVE  DISPENSETTE

o Simple handling

o Works with no aggressive reagents

o Cost-effective dispensing 

DIGITALNA BIRETA

o Sovr{en model za titracija
o Rezultatite se so visoka to~nost
o Mo`nost za rabota so agresivni rastvori
o Mo`nost za posledovatelni titracii so maksimalno iskoristuvawe na 

rastvorot
o Lesna kalibracija

DIGITAL BURETTE  

o Perfect model for titration

o The results are with high accuracy

o Works with aggressive reagents

o Frequent titration with maximum use of reagents

o Easy calibration

BRAND - Germany
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PLASTI^EN I STAKLEN LABORATORISKI PRIBOR

o Plastika napravena od specijalni plasti~ni masi
o Plastika {to nalikuva na staklo
o Plastikata mo`e da se sterilizira do 1210C

PLASTIC LABWARE AND GLASSWARE

o Plastic labware made from special plastic material 

o Transparent plastic 

o Plastic that can be sterilized at 121 °C

AVTOMATSKA PIPETA

o Potrebna za sekoja klini~ka laboratorija
o Mo`nost za zemawe na primerok od sekakov laboratoriski sad
o Mo`nost za kalibracija i sterilizacija

TRANSFERPETTE (AUTOMATIC PIPETTE)

o Useful for any clinical laboratory

o Pipetting samples from any laboratory dish

o Sterilization at 121 °C

o Calibration  

UREDI ZA PIPETIRAWE

o Makro pipet kontroler

o Mikro pipet kontroler

o Accu-jet pipet kontroler

PIPETTING AIDS  

o Macro pipette controller

 
o Micro pipette controller

o Accu – Jet pipette controller 



F
ar

m
ahem

 - Sko
p

je
P
h
arm

ach
em

 -
 Sko

p
je

20

Potro{en materijal za hemiski i biohemiski laboratorii 

Hemikalii i reagensi za mlekarstvo 
- Kalcium hlorid (CaCl

2 
 2H

2
O)

- Kausti~na soda (NaOH)
- Kiselo sredstvo (Azotna kiselina – HNO

3
)

- Mle~na kiselina 
- Kalium sorbat
- Metil oran`
- Metilensko sino
- Srebro nitrat vo rastvor

Hemikalii za hromatografija od firmata Rathburn
- Acetonitril
- Metanol
- Aceton
- Etil acetat

CARLO ERBA - ITALY

Laboratory chemicals and reagents for dairy industry
- Calcium chloride (CaCl

2
  2H

2
O)

- Sodium hydroxide technical  (NaOH)
- Nitric acid technical  (HNO

3
)

- Lactic acid 

- Potassium  sorbate

- Methyl orange

- Methylene blue

- Silver nitrate  0.1 N 

Laboratory chemicals for gas chromatography from Rathburn
- Acetonitrile

- Methanol 

- Aceton

- Ethyl acetate
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Consumables  for chemical and biochemical laboratories

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

-  Brucine

-  Benzene

-  Cyclohexane

-  Ethyl acetate

-  Calcium chloride anhydrous

-  Mercury (II) chloride

-  Glycerol

-  Ammonium solution

-  Sodium azide

Chemicals for industry
- Hydrogen peroxide 35 %  Belinka

- Hydrogen peroxide 25 %  Hungerbach

- Industrial salt in tablets

- Sodium hydrogen carbonate (NaHCO
3
)

- Fire extinguishing powder

- Calcium carbonate for paints and coatings

- Food grade Calcium carbonate 

Laboratoriski p.a. hemikalii (~isti 
hemikalii) od firmata Carlo Erba
- Kalium dihromat
- Brucin
- Benzen
- Cikloheksan
- Etil acetat
- Kalcium hlorid bezvoden
- @iva (II) hlorid
- Glicerol
- Rastvor od amowak
- Natrium azid

Industriski hemikalii
- Vodoroden peroksid 35 % od Belinka
- Vodoroden peroksid 25 % od Hungerbach 

- Tabletirana sol
- Tehni~ka soda (NaHCO

3
)

- Prav za gasewe na po`ar
- Kalcium karbonat za boi i premazi
- Kalcium karbonat prehramben



Servisot na Farmahem e posebna firma so ime Farmahem 
Servis. Smesten e vo 60 m2 raboten prostor vo neposredna 
blizina na Farmahem. So brojni instrumenti i alat, ~etiri 
vrabotenite lica, tri servis in`eneri i eden stru~en 
sorabotnik, gi izvr{uvaat servisnite zada~i vo dva sektori 
na servisot, po ISO standardite:

�Sektor za servisirawe na prenosni i laboratoriski 
instrumenti za industrija i medicina: termometri, 
pH-metri, vlagomeri, pipetori, bireti i sl., vagi, 
mlekoanalizatori, krioskopi, spektrofotometri, steri-
lizatori, vodeni bawi, centrifugi itn. od svetski 
renomiranite firmi: Testo, Hanna, Brand, Mettler Toledo, 

Funke Gerber, Zeiss, Analytik Jena, Hettich, Binder i dr.

�Sektor za servisirawe na medicinski instrumenti:

• Laboratoriski instrumenti: hematolo{ki broja~i i 
biohemiski analizatori.

• Oprema za hirur{kite oddelenija i operacionite 
sali: elektro skalpeli, aspiratori, ladno svetlo, 
reflektori, sterilizatori...

• Oprema za internite oddelenija i intezivna nega: 
infuzioni pumpi, EKG, defibrilatori, monitori, 
aparati za merewe na krven pritisok, glukometri, 
stres– testovi, inhalatori...

• Rendgen: negatoskopi, ma{ini za razvivawe na rentgen 
filmovi...

• Oprema za potrebite na dermatologijata: UV + IC 
Lampi...

Pharmachem service, Skopje

Servis
Service

Nowadays, it   operates as  a separate company called  

“Pharmachem Service”. It is housed in 60 m2 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.

• X-ray: Negatoscopes, X-ray film processors…

• Equipment used in Dermatology: UV-IR lamps…

Farmahem, u{te od prvite godini od postoewe 
na firmata, po~na da raboti na formiraweto na 
svojata servisna slu`ba. So razvojot na Farmahem 
i proda`bata na najsovremeni instrumenti, se 
pove}e se pro{iruva{e servisot, kako vo brojot 
na stru~ni lica - serviseri, taka i vo prostorot 
i potrebnata oprema.

Pharmachem, has been  working on establishing 

of its own service since the very beginning of its 

existence. Along with its  development  and sale  

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

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.
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• Oprema za hemodijaliza: gambro AK 100, AK 10, AK 
90

• Oprema za ginekologija i pedijatrija: kolposko-
pi, inkubatori, varmeri, lampi za fototerapija ... 

Vo sostav na servisot e otvorena i Akreditirana 
metrolo{ka laboratorija za merila za masa, vo koja 
se vr{i servisirawe i kalibracii na precizni i 
analiti~ki vagi. Laboratorijata raboti soglasno 
standardot ISO/IEC 17025.

Servisnite knigi, prira~nicite i upatstvata kako i 
znaeweto steknato za vreme na pove}emese~nata obuka 
vo gorespomenatite firmi se najgolemoto bogatstvo na 
na{iot servis.

Serviseri:

� Dipl. el. in`. Zoran \urovski
� Dipl. el. in`. Ko~a Fundu
� El. in`. Dragan Jankovi}

Stru~en sorabotnik: 
dipl. in`. po fizika Irina \urovska

Tel/faks: 02/ 20 39 642

e-po{ta: servis@farmahem.com.mk

Adresa: Man~u Matak 23, 1060 Skopje, R. Makedonija

www.farmahem.com.mk

• 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-mail: servis@farmahem.com.mk

Address: Mancu Matak 23, 1060 Skopje, R. Macedonia

www.farmahem.com.mk
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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-mail: meri@farmahem.com.mk 

2. B. Sc. in Biology,  Zoran Nastov
In charge of: Liofilchem, 3M
Tel.: +389 2 2031 193  ext.33
E-mail: 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-mail: farmahem@farmahem.com.mk 

4. Chem. Techn. Krste Gurovski 
In charge of: Brand, Carlo Erba, Rathburn
phone: +389 2 2031 193   ext: 31 
e-mail: 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-mail:  servis@farmahem.com.mk

Pharmachem,  Kicevska 1,  1060 Skopje,  R.Macedonia
Tel. : +389 2 2031 193  
Fax : +389 2 2031 434
E-mail: farmahem@farmahem.com.mk
www.farmahem.com.mk

Service,  Mancu Matak 23,  1060 Skopje,  R.Macedonia
Tel. / Fax: +389 2 2039 642
E-mail: servis@farmahem.com.mk
www.farmahem.com.mk
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