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1. BCTYII

3Bakalouu Ha KIIOYOBY pOJIb JOCTOBIPHUX PE3yJbTaTIB BUIMPOOYBaHb, IO HEOOXITHI MpH
BU3HAYCHHI TMOKa3HUKIB O€3MeKM B MPOAYKTaX XapyyBaHHS, BUMOTM IO KOMIIETEHTHOCTI
nabopaTopiid, 110 MPOBOAATH TaKi BUMPOOYBAaHHS, MAIOTh OYTH MiATBEPIKEHI.

Metoro mepeBipku KBamiikamii B MikpoOioyorii € BH3HAUCHHS XapaKTEPUCTUK
¢ynkuionyBanHsA(sk HaBeaeHo B ISO\IEC 17043[1]) ta miaBUIIEHHS AOCTOBIPHOCTI pe3ysbTaTiB
BHUIPOOYBaHb.

Jlana nepeBipka kBamidikallii BKIIOYa€ BAKOPUCTAHHS MDKIa0OpaTOPHUX MOPIBHSAHB IS
MIATBEP/DKEHHST  3IaTHOCTI  JJabopaTopii TPOBOAWTH BUINPOOYBaHHS Ta/abo imeHTHdIKAMil
HaIPsIMKiB MOKPAIIEHHS AISIbHOCTI.

Oynkiionyroua cucrtema sikocti TOB «Metponomki cepBicy (mami — Ilposaiinepa)
BinnoBigae Bumoram ISOMEC 17043:2010[1] Ta oxomitoe Bech Mpoliec MepeBipku KBamidikarii
(mami — I1K) anst Bcix mepeBipok KBamidikarrii.

2. OITMC ITPOI'PAMM

2.1. YHACTH

2.1.1. OO6op’s3koBi Meroau s ydacTi. byne-sika opraizaiis, o0 TPOBOJIUTH
BHUMPOOYBaHHS MIHIMYM I10 OJJHOMY METOY 3T1HO MEPEIiKy Po3AiTy 2.2 MOXe NPUHHATH y4acThb Y
naHiii noopoBinbHIN [Iporpami.

2.1.2. YdacHUK MOXK€ MIPUIHITH Y4acTh MO BCIM METOJIaM 3TiaHO 1m.2.2.

2.1.3. TOB «Merponomki cepBic» KOXHOMY YyYaCHMKY TPHCBOIOE YHIKaJIbHUH
imeHTU(IKAIIHHII KO, 110 MTOBIIOMIIIETHCS BUKITIOUYHO TAHOMY YYaCHHKY.

2.1.4.Baprictb yuacTi Ui yuacHHUKiB 3 Ykpainu ckianae 3 300,00 rpu., 6e3 cruatu I1/1B.
Bapricts yuacTi st yaacHukiB He 3 YKpainu ckinamgae 150,00 USD.

YyacHUKHM MOXXYTh Ha/IaBaTH PE3yJIbTaTH BUNPOOYBaHb 32 HACTYTHUMHU METOIaMU:
IHoka3HuK IpumiTku
1. MA®AEM KinbkicHwmii anami3 (MeTox mipaxyHKy)
2. Salmonella spp. SIkicHuit aHami3 (MEeTO/ BUALTICHHS)
3. L. monocytogenes SIkicHnii aHami3 (MEeTO/ BUAITICHHS)
4. St. aureus SlkicHuit aHaii3 (METOJ| BUILICHHS)
5. Oera-rmokyponinazono3utuBHux Escherichia coli* KinbkicHuil anaii3 (METOX MiApaxyHKYy)
6. Komipopmu (BI'KIT) SlkicHuii aHai3 (METOJ BUILIICHHS )
*["opu30HTaIBHUI METOJ MiZpaxyHKy OeTa-rmokypoHinazonosutuBHux Escherichia coli. Texnika mizpaxoByBaHHs KOJOHIH 3a
temneparypu 44°C 3 BUKOPHCTaHHAM S5-0poMo-4-x10po-3-igonin-6era-D-rimokypoHina.

2.3. 3PA3KMA

2.3.1. Indopmaris momao 3paskiB. TOB «MeTposoxi cepBic» BHKOPHCTOBYE BaiJOBaHY
MpoIeaypy Ta BIAMOBIIHUX TEXHIYHMX EKCHEPTIB 1 MIAPSIHUKIB IJis BiAOOpPY, BHUTOTOBJICHHS,
rOMOTeHi3allii Ta po3AiICHHS 3pa3KiB, 0 BiANOBIAal0TH BUMoram faHoi IIporpamu.
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3pazok Oyzae po3dacoBaHMil y CHeIialbHy YITAKOBKY Ta T€PMETHYHO 3armakoBaHui. Jyxe
BOXJIMBO, NPH OTPHUMaHHI 3pa3Ky IEpPEBIPUTH IUIICHICTh YIIAKOBKH, HASBHICTH BIIIOBITHOTO
MapKyBaHHs Ha YNAaKOBIIl Ta CYMPOBIIHUX JOKYMEHTIB. Y BHIAJKYy po3repMmeru3anii 3pasky, 4u
MOPYUICHHI IUIICHOCTI YHMaKOBKH, HEOOXiTHO ofpasy 3BepHyTuch 1o Ilpomaiinepa. Otpumanns
3pa3Ky y JIeII0 pO3MOPOKEHOMY CTaHi He BIUIMBAE HA MOTO MPUAATHICTD 10 BUKOPUCTAHHS.

VY sxocti  3pa3ky Oyae BHUKOPHCTaHE M'SICO Kypside MeXaHiYHOro o0BaJIIOBaHHS
3aMOpoO:KeHe roMOreHizopane macor 200+5r.

2.3.2.JloctaBka 3pa3kiB. 11[00 mpuckopuTH Yac JOCTaBKM 3pa3KiB J0 ydacHukiB, TOB
«MeTtpostoKki cepBic» Oye po3CHIaTH, BIATOBIAHO, 1IeHTH(IKOBaHI Ta yIIaKOBaHi 3pa3Ku pa3oM i3
TEXHIYHUM 3aBJaHHSM Ha TPOBEIICHHS BUIPOOYBaHb uepe3 Kyp €pchKy ciayxkOy moctaBku TOB
«Hoga nmomtay. BapricTs gocTaBku Oyjie BKIIOUEHA Y BapTICTh 3pa3Ky M0 KOKHOMY Y YacCHUKY..

2.4. CXEMA TA I'PA®IK

2.4.1. Jlana mporpama nepeBipku KBatigikarii sBisie co0010 napajensHy mporpamy 3riHo 3
posninom A.3 momatky A ISOMEC 17043[1]. 3pa3ok, mo BiniOpaHuii 3 NMEBHOIO JKepena Ta
MIATOTOBJICHUH 3T1AHO 3 1.2.3 pO3MOAUTIETHCS MapayielbHO MK ydacHUKamu. [licis 3aBepiieHHs
BUNPOOYBaHb, pe3ysbratu moBepratoThesi TOB «Merpomomki cepsicy. TexHiuHe 3aBIaHHS Ha
MPOBEACHHS BHUMPOOYBaHb Ta 3BITYBAaHHS NPO PE3YyJIbTaTH KOXXEH YYaCHUK OTPUMAE pazoM i3
3pazkoM 3rifHo 3 11.2.3. TOB «MeTponomxi cepBic» MpOBOAUTE 0OPOOKY pe3ysIbTaTiB Ta HAJA€ 3BIT
3rigHo 3 m.2.5.

2.4.2. I'padix Paynny 3.

PeecTpaliis yuacHukiB 10 13-00 3a KuiBcbkum yacom 09.03.2018p.
Ilepecunanus 3pa3kiB 12.03.2018p.

3BITYBaHHS YUYaCHHKIB 10 13-00 3a Knuiscbkum uyacom 28.03.2018p.
[TyOmikanis 3BiTY 10 05.04.2018p.

2.5.3BIT TA OBPOBKA PE3YJIBTATIB

2.5.1. TOB «MeTtposioki cepBic» MPOBOAUTH OOPOOKY Pe3ysIbTaTiB 3riHO 3 BUMoramu [1-8].
2.5.2. TOB «Metponompxki cepBic» odopmiioe 3BIT 3 NepeBipkd KBajidikaiii BiIMOBITHO 10
Bumor|[1].

2.5.3. 3BiT 3 mepeBipku Kamidikamii Oyme odopmieHuil IBOMa MOBaMHM — aHIJMCBKOIO Ta
yKpaincpko10. OcHOBHOI0(0a30B0I0) MOBOIO BBAXKAETHCSI aHTIIHCHKA.

3. IHOOPMALIA A5 YHACTI

YyacHUKM TIOBUHHI HaJaTH eJIEKTPOHHOIO ajpecolo 3asBKy s ydacti ([Jomartox 1 mo
[Tporpamu) BignoBigHo rpadiky Paynny (1m.2.4.2.).

4. KOHTAKTH ITIPOBAMIEPA TA BIAIIOBIJAJIBHA OCOBA

TOB «Metponomxki cepBic»,03022, m.Kuis, Byn.BacunbkiBebka 45, 0h.403.
Bboxxko Haranist BonoaumupisHa
e-mail: smetrology@gmail.com

Crop.3i3 5.
TOB «Metponomxi cepsicy. [Iporpama nmepeBipku kBamidikarii PT.UA.2.1.2016. Payun 3(YKP)




Tes1. +38(044)500-66-23
M06.+38(067)458-26-81

5. HOPMATHUBHI TIOCUJIAHHS

1. ACTY EN ISO/IEC 17043:2014 Ouinka BigmoOBiTHOCTI. 3arajbHi BUMOTH JIO TEPEBIpKU
kBarigikauii tadoparopiit (ISO/IEC 17043:2010,IDT)

2. ACTY ISO/IEC 13528:2016 CratucThuHi METOIM MAJs 3aCTOCYBAHHs IMiJ] 4Yac IEpeBipKU
npodeciiHOro piBHA 3a T0MOMOror MixkiaadopaTopaux nopiBHsAHb (ISO 13528:2015, IDT)

3. FOOD ANALYSIS PERFORMANCE ASSESSMENT SCHEME (FAPAS). Protocol for the
organization and analysis of data, sixth edition, 2002

4. Fearn, T. and Thompson, M, A new test for ‘sufficient homogeneity’, Analyst, 2001, 126, 1414-
1417

5. ISO Guide 35:2006 Reference materials -- General and statistical principles for certification

6. ILAC Discussion Paper on Homogeneity and Stability Testing, April 2008.

7. FOOD ANALYSIS PERFORMANCE ASSESSMENT SCHEME (FAPAS). Protocol for
proficiency testing schemes. version 4. September 2016. Part 3. FAPAS Food microbiology scheme
(FEPAS)

8. ISO 17034:2016 General requirements for the competence of reference material producers
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Jonartok 1. IIIa6/10H 3asIBKU HA y4YACTh:

Haszea nporpamu K PT.UA.2.1.2016 MIKPOBIOJIOT Il M’SICHOI
MPOJYKIIi PAVH] 3

IToBHA Ha3Ba

Jadopartopii(ykp. Ta aHr.):

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

Anapeca:

baHkiBChKi pekBi3uTH:

IIb ocodu, mo mianucye
Jlorosip i Ha nmigcTaBi 4Yoro

Anpeca 10cTaBKH 3pa3ky ado
Homep Bigaisienns TOB
«HoBa momray:

II1IB BinnoBigaaLHOI 0cO0M
Bix YuacHuka:

KonTakTHuii Tesedon (3a
MOZKJIUBOCTi, MOOITbHMIT) Ta

eJIeKTPOHHA ajJpeca
BiAnmoBigZajIbLHOI 0cO00H Bixg

YyacHuka:

JlaTa monaui 3asiBKu:

*Bci mosist 000B’I3K0B1 IS 3aII0BHEHHSI
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