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1. BCTYII

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

Metoro mepeBipku KBamiikamii B MiKpoOioyorii € BH3HAUEHHS XapaKTEPUCTUK
¢dynkuionyBanus(sk HaBeaeHo B ISO/IEC 17043[1]) Ta miaBUINEHHS AOCTOBIPHOCTI Pe3yJbTATiB
BHUIPOOYBaHb.

Jana nepeBipka kBamidikallii BKIFOYa€ BUKOPUCTAHHS MIXKJI1a00paTOPHUX MOPIBHAHL IS
MIITBEP/UKCHHST  3/IaTHOCTI  jabopaTopii MpPOBOAWTH BUIPOOYBaHHS Ta/abo imeHTHdIKAIil
HaIpsIMKiB MOKPAIICHHS A1STbHOCTI.

Oyukiionyroua cucrema sikocti TOB  «Merponomki cepBic» (mami — Ilpoaiinepa)
BianoBinae Bumoram ISO/IEC 17043:2010[1] Ta oxomioe Bech MpoOIEC MEpeBipKH Kpasidikaii
(mani — I1K) anst Beix mepeBipok KBamidikairii.

2. OITMC ITPOI'PAMM

2.1. YYACTD

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

2.1.2. YdacHUK MOXe IPUUHATH Y4acTh I10 BCIM METOAaM 3TiIHO 1m.2.2.

2.13. TOB «Merpomomxi cepBic» KOXHOMY YYaCHUKY MPHCBOIOE  YHIKAJIbHHUHA
imeHTH(IKAIIAHIEI KO, IO TIOBIIOMJIIETHCS BUKIIOUHO TAHOMY YYaCHHKY.

2.1.4. BapricTh yuacTi /uia ydacHuKiB 3 Ykpainu ckiagae 4 000,00 rpH., 6e3 cruratu T1/1B.
BapricTte yuacrti s yyacHukiB He 3 Ykpainu ckianae 200,00 USD.

22. METOAA
YyacHuku MOKYTb HaZlaBaTH PE3YyJIbTATH BI/IHpO6YBaHB 34 HACTYIIHUMHU METOJaMMU:
IHoka3Huk IIpumirku

1. MA®AEM KinpkicHuil aHami3 (MeTo[ MiAPaxyHKY)

2. Salmonella spp. SIkicHuii aHasti3 (METO.T BUIIICHHS)

3. L. monocytogenes SIkicHuii aHai3 (METOI BUJIIJICHHS )

4. St. aureus SIxicHuii aHami3 (METO BUIIJICHHS)

5. Oera-riokypoHinaszono3utuBHux Escherichia coli* KinbkicHuil aHami3 (METO/ MiipaxyHKy)

6. Komnidopmu (BI'KIT) SIkicHuii aHami3 (MEeTo/ BUAITICHHS)
*TOpU3OHTAIBHHUN METOJI MiZPaxyHKy Oera-riaokypoHinazonosutuBaux Escherichia coli. Texwika migipaxoByBaHHsI KOJOHIH 3a
Temneparypu 44°C 3 BUKOPHCTAHHAM 5-0pomo-4-xmopo-3-iHaomin-6era-D-rimtokypoHisa.

2.3. 3PA3ZKHM

2.3.1. Indopmaris mono 3paskiB. TOB «MeTposoki cepBic» BUKOPUCTOBYE BalliJIOBaHY
MpoLEAYpY Ta BIAMOBIAHUX TEXHIYHUX EKCHEPTIB 1 MIAPATHUKIB JJs BiIOOPY, BUTOTOBJIEHHS,
TOMOTEHI3aIlil Ta pO3AUIEHHS 3pa3KiB, 10 BIAMOBIAAIOTH BUMoraM faaHoi [Iporpamm.
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3pazok Oyzae po3dacoBaHmil y CremialbHy YITaKOBKY Ta TEPMETUYHO 3amakoBaHuil. [lyxe
BAOXJIMBO, TPH OTPHUMaHHI 3pa3Ky IMEpPEeBIPUTH MUIICHICTh YIAKOBKH, HASBHICTH BIAMOBIIHOTO
MapKyBaHHS Ha YHAKOBIIl Ta CYNPOBIIHUX AOKYMEHTIB. Y BHIIQJKYy po3repMeTu3aiii 3pasky, uu
MOPYUICHHI IUTICHOCTI YHMaKOBKH, HEOOXiTHO ofapasy 3BepHyTuch 1o IlpoBaiinepa. OtpumanHs
3pa3Ky y JIeIIo po3MOPOKEHOMY CTaHi He BIIMBA€E HA HWOTO NMPHUIATHICTH 0 BUKOPUCTAHHS.

Y sxocti  3pa3ky Oyae BUKOpPHCTaHE M'fICO Kypside MeXaHiYHOro o0BaJIIOBaHHS
3aMopoKeHe roMoreHizoBane macor 200+5r.

2.3.2. JlocraBka 3paskiB. [1[06 mpuckopuTu yac TOCTaBKH 3paskiB a0 ydacHukiB, TOB
«MetpostoKki cepBic» Oyze po3CuiIaTH, BIANOBIAHO, i1eHTH(IKOBaHI Ta yIaKOBaHI 3pa3Ku pa3oM i3
TEXHIYHUM 3aBJAaHHSM Ha IPOBEJEHHS BUIPOOyBaHb depe3 Kyp epchKy ciyk0y moctaBku TOB
«Hoga momtay. Bapricte gocTaBku Oy/e BKIIOUEHA Y BAPTICTh 3pa3Ky MO KOKHOMY YUACHHKY.

2.4. CXEMA TA I'PA®IK

2.4.1. Jlana mporpamMa nepeBipku KBaidikaiii siBiisie co0010 mapajeibHy Iporpamy 3TiJIHO 3
posniiom A.3 momatky A ISOMEC 17043[1]. 3pa3ok, 1o BimiOpaHuii 3 MEBHOrO JDKEpena Ta
MiATOTOBJICHUH 3TiIHO 3 1.2.3 PO3MOALISAETHCS MapalielbHO MK ydacHUKamu. [licis 3aBeprieHHs
BUIIPOOYBaHb, pe3yibTatu moBepratoThess TOB «Metpomomxi cepBicy. TexHiuHe 3aBaaHHS Ha
MPOBEJICHHST BUIPOOYBaHb Ta 3BITYBaHHS IPO PE3YJIbTaTH KOXKEH YYaCHUK OTPUMAE pa3oM i3
3paszkoM 3rifgHo 3 1m.2.3. TOB «MeTponomxki cepBic» MPOBOAUTH 0OPOOKY pe3ynbTaTiB Ta HAJIa€ 3BIT
3rigHo 3 m.2.5.

2.4.2. I'padix Paynny 5.

PeecTpaliis yuacHUKIB 10 13-00 3a KuiBcbkum yacom 07.03.2019p.
Ilepecunanus 3pa3kiB 11.03.2019p.

3BiTYBaHHS YUaCHHKIB a0 13-00 3a KuiBcbkum yacom 28.03.2019p.
ITyGunikanis 3BiTY no 05.04.2019p.

2.5.3BIT TA ObPOBKA PE3YJIBTATIB

2.5.1. TOB «MeTtposomxi cepBic» NPOBOIUTH 0OPOOKY pe3ysIbTaTiB 3riJHO 3 BUMorami [ 1-8].
2.5.2. TOB «Metponomxki cepsic» odopmiatoe 3BIT 3 HepeBipkH KBamigikalii BiIHOBIAHO 10
Bumor|[1].

2.5.3. 3BiT 3 mepeBipku kBamidikaiii Oyne odopmiieHHI JBOMAa MOBAaMH — aHTJIHCHKOIO Ta
yKpaiHcbko10. OCHOBHOIO (6a30BOI0) MOBOIO BBAXKAETHCS aHTJIIHCHKA.

3. IHOOPMALIA AJA YYACTI

VY4YacHUKM MOBHMHHI HaJaTH eJIeKTPOHHOIO ajpecoro 3asBKy ans yuacTi ([Jomatox 1 no
[Iporpamu) BianosiaHo rpadiky Paynny (1.2.4.2.).

4. KOHTAKTUA HPOBAﬁ)IEPA TA BIAITOBIAAJIBHA OCOBA
TOB «Metponomxi cepsicy, 03022, m.Kuis, Byn. Muxaitina Jlomonocosa 18, og. 704
boxko Haranist Bonmonumupisaa

e-mail: smetrology@gmail.com

ten. +38(099)305-79-78
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2. ICTY ISO/IEC 13528:2016 CrartucTuyHi METOOW JUIsl 3aCTOCYBaHHSA MijJ Yac MEPEeBIpKU
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Jonartok 1. IIIa6/10H 3aIBKU HA y4ACTh:

Haspa nporpamu IIK: PT.UA.2.1.2016
MIKPOBIOJIOTISI M’SICHOI TPOJYKIII PAYH]I 5

IloBHa Ha3Ba Jaboparopii

(YKp. Ta aHr.):

IToBHA Ha3Ba IOPUAUYHOL
ocoou:

Anpeca:

baunkiBCcbhKi pekBi3uTH:

IIb ocobu, mo nignucye
JoroBip i Ha mifgcTaBi yoro:

|

Azpeca 10CTaBKH 3pa3Ky ado
HOMeEp BijxiJieHHs
TOB «HoBa nmomra»:

IIIb BianmoBizaJLHOI 0CO0M
Bil Y4yacHHKA:

KonrTakTHuii Tesedon

(3a MOKJIMBOCTi, MOOLTbHUIT)
Ta eJIEKTPOHHA aJpeca
BiInmoBiZaJIBLHOI 0CO0H BiX

YyacHuka:

*Anpeca 10CTaBKHU

ceprudikary a6o Homep
Biggiiienns TOB
«HoBa momra»:

JlaTa mopaui 3asiBKu:

* BignpasneHHas «Yxkpllomra» 6e3xkomrtoBHO, BignpasieHHs TOB «HoBa nomray - 3a paxXyHOK y4acHHUKa.
** Bei mosas 000B’I3KOB1 U1 3aIIOBHEHHS.
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