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1. BCTYII

3BakalouM Ha KIIOYOBY pOJIb JOCTOBIPHHUX pE3YyJbTaTiB BUNPOOYBaHb, IO HEOOXiTHI MpHU
BU3HAYCHHI MOKa3HUKIB O€3MeKd B MPOAYKTaX XapuyyBaHHs, BUMOTH JI0 KOMIIETEHTHOCTI
nabopaTopiid, 1110 MPOBOAATH TaKi BUNPOOYBAaHHS, MAIOTh OYTH MiATBEPIKEHI.

Metoro mepeBipku KBamiikamii B MiKpoOioyorii € BH3HAUCHHS XapaKTEPUCTUK
¢dynkuionyBanus (sk HaBeneno B ISOMEC 17043[1]) Ta miaBUIIEHHS TOCTOBIPHOCTI Pe3yJbTaTiB
BHUIPOOYBaHb.

Jana nepeBipka kBamidikallii BKIFOYa€ BUKOPUCTAHHS MIXKJ1a00paTOPHUX MOPIBHIAHL IS
MIITBEP/UKCHHST  3/IaTHOCTI  j1abopaTopii MPOBOAWTH BUIPOOYBaHHS Ta/abo imeHTHdIKAIil
HaIpsIMKiB MOKPAIICHHS AISUTBHOCTI.

Oyukiionyroya cucrema sikocti TOB  «Metponomki cepBicy (mami — Ilpoaiinepa)
BignoBinae Bumoram ISO\MEC 17043:2010[1] ta oxomioe Bech MpoIeC MepeBipKH Kpaidikaii
(mani — I1K) anst BCix mepeBipok KBamidikaiii.

2. OITMC ITPOI'PAMM

2.1. YYACTD

2.1.1. OO6opr’s3k0Bi MeTomu g ydacTi. byab-sika oprasizamis, IO TPOBOAHTH
BUNIPOOYBAHHS MIHIMYM [0 OJJHOMY METOAY 3T1HO MEepeiky po3ainy 2.2 MoKe IPUMHATH y4acTh Yy
naHii nooposiabHIN [Iporpami.

2.1.2.Y4acHUK MOX€e MPUAHATH Y9acTh MO BCIM METOIaM 3TiaHO 1m.2.2.

2.1.3.TOB «MeTrponomki CepBiC» KOXHOMY YyYacHHKY IPHCBOIOE  YHIKaJIbHHUHA
11eHTUDIKAIIAHAN KOJI, 1110 TTOBIIOMJISIETHCSI BUKIIFOYHO JAHOMY YYaCHHKY.

2.1.4.Baptictp yuacti uis yaacHuKiB 3 Ykpaiau ckiamae 3 300,00 rph., 6e3 crumatu I1/1B.
BapricTh yuacrti s ydacHUKIB He 3 Ykpainu ckiaznae 150,00 USD.

YyacHuku MOKYTb HaZlaBaTH PE3yJIbTaTH BI/IHpO6YBaHL 3a HACTYITHUMHU METOJaMMU:
IHoka3Huk IIpumiTkn
1. MA®AEM KinbkicHuil aHami3 (MeTo MiAPaxyHKY)
2. Salmonella spp. SIkicHuit aHaITi3 (METO/T BUIIICHHS )
3. L. monocytogenes SIkicHuii aHai3 (METO/I BUJIIJICHHS )
4. St. aureus SIkicHU# aHami3 (METO/I BUIIICHHS)
5. Oera-rmokypoHiga3zono3utuBHUX Escherichia coli* KinpkicHuii anaiiz (METOJI MIpaxyHKy)
*T OpH30HTAIBHHUI METOJI ITiIPaxyHKy Geta-TioKypoHigasomno3utiHEX Escherichia coli. Texnika miapaxoByBaHHs KOJOHIM 32
temneparypu 44°C 3 BUKOPHCTAHHAM 5-0pomo-4-xmopo-3-iHaomin-6era-D-rimokypoHina.

2.3. 3PA3KHA

2.3.1. Tapopmanis moao 3paskiB. TOB «MeTposoki cepBic» BHKOPHUCTOBYE BaIiIOBaHY
MpoLEAYpY Ta BIAMOBIAHUX TEXHIYHUX EKCHEPTIB 1 MIAPATHUKIB JJs BiAOOPY, BUTOTOBJIEHHS,
TOMOTeHI3aIlii Ta pO3AUIEHHS 3pa3KiB, 110 BIAMOBIIAIOTh BUMOTaM JaHoi [Iporpamu.

3pa3ok Oyzae po3dacoBaHuil y cremiajgbHy YHIaKOBKY Ta F€pMETHYHO 3amakoBaHuil. Jlyxe
BOXJIMBO, NPU OTPHMAaHHI 3pa3Ky NEpPEeBIPUTU IIUIICHICTh YIMAKOBKH, HAsBHICTH BiJIOBITHOTO
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MapKyBaHHsS Ha YIAKOBIIl Ta CYMPOBIAHUX MOKYMEHTIB. Y BHUNAIKY pO3repMETH3aIlil 3pa3Ky, 4
MOPYIIEHH] IIJIICHOCTI YIAaKOBKHM, HEOOXIMHO onpasy 3BepHyTuch no [IpoBaiimepa. OtpumaHHs
3pa3Ky y JIeIIo po3MOPOKEHOMY CTaHi He BIIMBA€E Ha HOTO MPHIATHICTH 0 BUKOPUCTAHHS.

VY sxocti  3pa3ky Oyae BUKOpPHCTaHE M'fICO Kypside MeXaHiYHOro o0BaJIIOBaHHS
3aMopo:keHe roMoreHizopane macoro 200+5r.

2.3.2. loctaBka 3paskiB. 11100 mpuckoputu 4ac AOCTaBKH 3paskiB g0 ydacHuki, TOB
«MetpostopKki cepBic» Oyze po3CuiIaTH, BIANOBIAHO, i1eHTH(IKOBaHI Ta yIaKOBaHI 3pa3Ku pa3oM i3
TEXHIYHHM 3aBJIaHHSIM Ha TPOBEJICHHS BUMPOOYBaHb uepe3 Kyp €pchKy ciyk0y moctaBku TOB
«HoBa momtay. BapricTe mgocTaBku Oy/ie BKIIFOUEHA Y BaPTICTh 3pa3Ky MO0 KOXXHOMY YUYaCHHKY..

2.4. CXEMA TA I'PA®IK

2.4.1. Jlana mporpamMa nepeBipku KBamigikaiii siBisie co0010 mapaeibHy IporpamMmy 3TiIHO 3
posniiom A.3 momatky A ISOMEC 17043[1]. 3pa3ok, 1o BimiOpaHHii 3 NMEBHOIO JpKepena Ta
MiATOTOBJICHUH 3TiTHO 3 1.2.3 PO3MOALISAETHCS MapalelbHO MK ydacHUKamHu. [licis 3aBeprieHHs
BUTNIPOOYBaHb, pe3yibTratu moBepratoThesi TOB «Metpomomxki cepBicy. TexHiuHe 3aBHaHHS Ha
MPOBEJICHHST BUIPOOYBaHb Ta 3BITYBaHHS PO PE3yJIbTaTH KOXKEH YYaCHUK OTPUMAE pa3oM i3
3paszkoM 3rigHo 3 1m.2.3. TOB «MeTponomxi cepBic» MPOBOAUTH 0OpOOKY pe3ynbTaTiB Ta HAJa€ 3BIT
3rigHO 3 m.2.5.

2.4.2. I'padix Paynnay 3.

PeecTpaliis yuacHUKIB 10 13-00 3a KuiBcbkum yacom 09.03.2018p.
Ilepecunanns 3pa3kiB 12.03.2018p.

3BiTYBaHHS yYaCHHKIB a0 13-00 3a Kuiscskum uyacom 28.03.2018p.
[TyOGomikartis 3BITY 0 05.04.2018p.

2.5. 3BIT TA ObPOBKA PE3YJIBTATIB

2.5.1. TOB «MeTtposomxi cepBic» NPOBOIUTH 0OPOOKY pe3ysIbTaTiB 3riJHO 3 BUMoramu [1-8].
2.5.2. TOB «Metponomxki cepBic» odopmitoe 3BIT 3 HepeBipkd KBajidikaiii BiIMNOBITHO 10
Bumory| 1].

2.5.3. 3BiT 3 mepeBipku kBamidikamii Oyme odopmieHHI JBOMa MOBAaMH — aHTJIHCHKOIO Ta
yKpaiHcbko10. OCHOBHOIO(0a30B0I0) MOBOIO BBKAETHCSI aHTJIIHCHKA.

3. IHOOPMALIA AJ5A YHACTI

VYyacHUKUX MOBHHHI HaJaTH eJeKTPOHHOK ajapecoro 3asBKy ans ydacti ([Jomarox 1 mo
[Iporpamu) BianosiaHo rpadiky Paynny (11.2.4.2.).

4. KOHTAKTHA HPOBAﬁ)IEPA TA BIJITOBIAAJIBHA OCOBA
TOB «Metponomxi cepsic»,03022, m.Kuis, Byn.BacunbkiBebka 45, 0.403.
boxko Haranist Bomonumupisaa

e-mail: smetrology@gmail.com

tein. +38(044)500-66-23

M00.+38(067)458-26-81
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Jonartok 1. IIIa6/10H 3aIBKU HA y4ACTh:

Ha3sga nporpamu IIK PT.UA.2.1.2017 MIKPOBIOJIOT'TA M’SICHOI
MNPOAYKLIII PAYH/ 3

IloBHA Ha3Ba

Jadoparopii(ykp. Ta aHr.):

IToBHa Ha3Ba WOPUAUYHOL
0co0M(YKp. Ta aHIL.):
__

Anpeca:

baunkiBCcbhKi pekBi3uTH:

IIb ocobu, mo mianucye
Jlorosip i Ha nmigcTaBi 4Yoro

Azpeca 10CTaBKH 3pa3Ky ado
Homep Bigaisiennss TOB
«HoBa nmomuray.

I11B BinnmosinanaLHOI 0cO0M
Bix YuacHuKa:

KonTakTHuii Tesedon (3a
MOZKJIUBOCTi, MOOIIbHMIE) Ta

eJIeKTPOHHA ajpeca
BiAMOBiZAaJIBLHOI 0CO0H Bix

YyacHuka:

JlaTa mogaui 3asiBKu:

*Bci moist 000B’SI3KOBI TS 3aII0OBHEHHS
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