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1. BCTYII

3BakalouM Ha KJIIOUOBY POJIb JIOCTOBIPHUX DPE3YJIbTaTiB BUIPOOYBaHb, 110 HEOOXiAHI MpHU
BU3HAUEHHI TMIOKa3HHUKIB O€3MeKu B TMPOAYKTaX XapuyBaHHS, BHMOTH JO KOMIIETEHTHOCTI
nabopartopii, 1Mo MPOBOAATH TaKi BUMPOOYBAaHHS, MAIOTh OYTH MiATBEPIXKEHI.

Mertoro mepeBipku KBamidikauii B MIKpoOlosorii € BH3HAUEHHS XapaKTEPUCTUK
¢dynkiionyBanus (sk HaBeneHo B ISO/IEC 17043[1]) ta miaBUIIEHHS TOCTOBIPHOCTI Pe3yJbTaTiB
BUIIPOOYBaHb.

Jlana mepeBipka kBamigikarlii BKIFOYa€ BAKOPUCTAHHS MIXJ1a00paTOPHUX MOPIBHAHD ISt
MIITBEP/UKEHHST 3aTHOCTI  JabopaTopii MpOBOAWTH BUINPOOYBaHHA Ta/abo imeHTH KAl
HaNPSMKIB MOKPAIICHHS JisTHOCTI.

Oyukmionyroda cuctema sikocti TOB  «Metponomxki cepBic» (mami — Ilposaiigepa)
Bignosigae umoram ISO/IEC 17043:2010[1] ta oxoruiroe Bech Hpollec MepeBipkH KBasigikaiii
(mami — ITK) aist Bcix mepeBipok kBajidikartii.

2. OIIMC ITPOI'PAMM

2.1. YYACTD

2.1.1. OOoB’s3kOBI MeTOAM IS Yyd4acTi. bynb-ska opraxizaiis, II0 IPOBOJIUTH
BUMPOOYBAHHS MIHIMYM I10 OJTHOMY METOJIY 3T1THO TIEPEITiKy PO3aAlTy 2.2 MOXKe IPUHHATH y4acTb y
naHiit 1oopoBibHIH [Iporpami.

2.1.2. YyacHHUK MOe IPUHHATH y4acTh IO BCIM METOAAM 3Ti/IHO 1.2.2.

2.13. TOB «MeTtpomomxi cepBic» KOXHOMY YYaCHHUKY HPUCBOIOE  YHIKAJTbHHMA
imeHTUIKAIHHUNA KO/, IO TTOBIIOMIISIETHCS BUKIIFOYHO JaHOMY YYaCHHKY.

2.1.4. BapricTh yuacTi /Ui ydacHUKIB 3 Ykpainu cknagae 4 200,00 rpH., 6e3 croiatu [1/1B.
BapricTts yuacrti s ygacHUKIB He 3 Ykpainu ckinagae 250,00 USD.

2.1.6. KinpkicTh ouikyBaHuX y4acHUKIB — Bix 10 go 20.

2.1.7. KoxHuil ydacHUK 11eHTU(]IKYETHCS YHIKQIBHUM HOMEPOM, IO MPHUCBOIOETHCS HOMY
Ha TIJCTaBl 3asBKM Ha PEECTPAIIO JJIsi KOKHOTO payHIy Tporpamu okpemo. Jlanuii HOMep €
KOH(1ACHIIIHHOIO 1HPOPMAITIEIO Ta MIJISITa€ PO3TOJONICHHIO TITFKHA MO Oa)KaHHIO ydacHUKa. [lpu
3BiTyBaHHI mepex I[IpoBaiiepoM ydacHHMK Mae BKa3yBaTH JaHUN HOMEp SK 1IeHTU(IKAII0
yyacHMKa. B pasi mijjo3pu Ha HasBHICTH 3roBopy uu (anscudikanii pesynasbrartis [IpoBaiinep nie
3riIHO BJIACHOI MPOLIEAYPH MOBOKEHHS 3 HEBIMOBIAHUMHU Pe3yIbTaTaMU BUIIPOOYBaHb.

2.2. METOAUN
Y4acHUKN MOXKYTh HaJaBaTy pPe3yJIbTaTh BUIPOOYBaHb 32 HACTYITHUMHU METOIAMHU:
Ioka3zHuk Ipumitkn

1. MA®AEM KinbkicHuii aHami3 (METO/ MiIPaxyHKY)

2. Salmonella spp. SIkicHuit aHami3 (METOI BUIIICHHS)

3. L. monocytogenes SlkicHuii aHaITi3 (METO BUUICHHS)

4. St. aureus SIxicHM aHANI3 (METO/ BUALICHHS)

5. 6era-rimokyponigazonosutuBHuX Escherichia coli* KinpkicHuH aHaNi3 (METOX MiAPAXyHKY)

6. Komidopmu (BI'KIT) SIkicHWiT aHaTi3 (METOJ BUILICHHS )

7. Enterobacteriaceae KinbkicHuil aHaii3 (METOJ Mipax yHKy)
*'OpH30OHTANBHUIT METOA MiApaxyHKy Gera-riIioKypoHifasonosutuBHEX Escherichia coli. Texnika migpaxoByBaHHs KOJIOHIH 3a
temrepatypu 44°C 3 BUKOPUCTaHHIM 5-0poMo-4-xnopo-3-iomnin-oera-D-rimokypoHina.
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[ToTeHuiliHI OCHOBHI JpKepena MOMHIOK y cdepl BUNpPOOyBaHHS NMOKAa3HUKIB O€3NEKH B
MPOAYKTaX XapuyBaHHs MOB’s3aHI 3 peai3alli€lo HaBeJICHUX BUIIE METO/IB.

[adopmariss momo MeToniB ab0 METOJMK, SIKi yYaCHUKHM TOBHHHI 3aCTOCOBYBATH IS
MiATOTOBKM JOCHIPKYBaHUX MaTepialliB 1 BUKOHAHHS BUIPOOyBaHb a00 BUMIPIOBaHb OINKCaHA B
HaBE/ICHUX BHUIIIE METOAX.

2.3. 3PA3KHA

2.3.1. Indpopmauisa mozo 3paskiB. TOB «MeTpono ki cepBic» BUKOPUCTOBYE MiAPSTHUKIB
JUIsE BiZOOpPY, BUTOTOBIICHHS, TOMOTEHI3allii Ta PO3AUIEHHS 3pa3KiB, IO BiANOBIIAIOTH BUMOTaM
nanoi Ilporpamu. Ha3Bu Ta agpecu cyOomiapsaHUKIB MOKYTh OyTH HajJaHi 3a BUMOTOIO YYaCHHKIB
micns myOutikanii 3BiTy ISl YHUKHEHHS yIIePEKEHOTO BiTHOIICHHSI.

Metonu BunpoOyBaHb, MO OYAyTh 3aCTOCOBaHI sl JOCHIIKEHHS OJHOPITHOCTI Ta
cTallIbHOCTI 3pa3KiB HaBeeHi po3aim 2.2. [Tepenik MeToiB Moxe OyTH CKOPOUYCHHI 3a PilIEHHSIM
TexHIYHUX ekcrepTiB [IpoBaiinepa.

BunpoOyBanHs, 1m0 HEOOXimHI JyUIsi JOBEIECHHS TOMOTE€HHOCTI Ta CTaOIIBHOCTI 3pa3KiB
BUKOHYIOTBCSI KOMIICTEHTHUMH MiIPSIIHUKAMKU y  BigmoBimHocti 1m0 [3-7]. Bumorm 1o
BUTOTOBJICHHS, KOHTPOJIO SKOCTI, 30epiraHHs Ta pO3MOALTY 3pa3KiB BH3HAYCHI BiAMOBIIHUMHU
nporenypamu cuctemu sikocti IIK TOB «Metponoasxki cepsic.

3pa3ok Oyzae po3dacoBaHuil y creuiagbHy YIAaKOBKY Ta FepMETHYHO 3amakoBaHui. Jlyxe
BAYJIMBO, NPU OTPUMAaHHI 3pa3Ky NEPEeBIPUTH IUIICHICTh YMAKOBKH, HAsBHICTH BIAIOBIIHOTO
MapKyBaHHs Ha YNAKOBIIl Ta CYNPOBIIHHUX JOKYMEHTIB. Y BHIAAKYy po3repMeTH3amii 3pasky, 4u
MOPYIICHH] IUIICHOCTI YMAaKOBKH, HEOOXiTHO onpa3y 3BepHyTuch no IlpoBaiinepa. Otpumanus
3pa3Ky y JIeI10 po3MOPOKEHOMY CTaHi1 He BIUIMBA€ Ha HOTo MPUIATHICTH O BUKOPUCTAHHS.

Y skocti 3pa3ky Oyne BHKOPHUCTaHE M'SICO Kypside MeXaHiuHOro o0OBaJIIOBAHHSI
3aMopokeHe romoreHizopane macor 200+5r.

2.3.2. JlocraBka 3paskiB. L1[00 mpHCKOpPUTH dYac OCTaBKH 3pa3kiB 10 ydacHukiB, TOB
«MeTposo/Ki cepBicy Oyne po3cuiaaTd, BIANOBIAHO, 11eHTU(]IKOBaHI Ta yIIaKoBaHi 3pa3ku pa3oM i3
TEeXHIYHUM 3aBJIaHHSAM Ha IPOBEAEHHS BUMPOOYBaHb uepe3 Kyp epcbKy ciyxkOy aoctaBku TOB
«HoBa momrra». Bapricte moctaBku OyAe BKJIIOYEHA y BapTiCTh 3pa3Ky MO KOKHOMY YUYaCHUKY.
Bapricts moctaBku Oyne BKJIIOYEHA Yy BapTICTh 3pa3Ky IO KOXKHOMY YuacHUKY. Butpatu Ha
JOCTaBKY 3a MeXi YKpaiHu HE BXOISATH Y BapTiCTh y4acTi.

2.4. CXEMA TA I'PA®IK

2.4.1. Jlana nporpama rnepeBipku KBajidikaiii siBjsie co0010 mapajieabHy MporpaMmy 3TiHO 3
posninom A.3 momatky A ISO/IEC 17043[1]. 3pasok, 1o BimiOpaHuii 3 MEBHOrO JKepeiaa Ta
MiTOTOBIICHUH 3T1THO 3 T1.2.3 PO3MOIUISETHCS TTAPATISTHbHO MiXK YUaCHUKAMHU.

CrannaptuszoBana (opma 3BITHOCTI — «T€XHIUHE 3aBJaHHS HA MPOBEJICHHS BUIPOOYBaHb Ta
3BITYBaHHS NP0 PE3yJIbTaTH» KOKEH YYaCHUK OTPHMAE Pa3oM i3 3pa3KoM 3riiHO 3 1.2.3. Y4YacHHK
Mae€ 3BITyBaTH BUKJIIIOUHO B AaHii (hopmi.

TOB «MeTpo0Ki cepBic» MPOBOIUTH 0OPOOKY Pe3yabTaTiB Ta HAJA€ 3BIT 3TiAHO 3 1.2.5.
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2.4.2. I'padik Paynny 6.

Peectpartist yuacHUKIB a0 13-00 3a KuiBcbkum uyacom 02.03.2020p.
Ilepecunanus 3pa3kiB 03.03.2020p.

3BiTYBaHHS YYaCHHKIB a0 13-00 3a KuiBcbkum yacom 20.03.2020p.
[TyGumikarist 3BiTY a0 05.04.2020p.

2.5.3BIT TA OBPOBKA PE3VYJIBTATIB

2.5.1. TOB «MeTtpono ki cepBic» MPOBOAUTh 0OPOOKY pe3ysabTaTiB 3riIHO 3 BUMOramH [1-
6].

2.5.2. TOB «Metponoxi cepBic» opopmitioe 3BIT 3 epeBipky KBasi(ikarii BiAIOBIIHO 10
Bumor [1-2].

2.5.3. Jlna KUIbKICHUX METOJIB pe3yidbTaTh Y4yacHMKa OyAyThb BHpaXeHl Yy BHUIJIAAIL
TPaJULIHHOTO Z-1HJEKCY.

2.5.4. TlpunucaHe 3HauYeHHsS [Js KOKHOIO IOKa3HUKa Oyae po3paxoBaHe sIK poOacTHe
CepeHE 3HAUCHHS Pe3ysIbTaTiB BUIPOOYBaHb 3 BUKOPUCTAHHIM MeToay Xbtooepa H15.

2.5.5. 3BiT Oyzne odopmieHnit TBOMa MOBaMH — YKpaiHCHKOIO Ta aHITIMCHbKOI0. AHIIIicbka
BEpCisl IIbOTO 3BITY Ma€ PO3TIAIATUCA K OCHOBHA. OOMIIBI Bepcii 3BITY MOXKYTh OyTH 3HaAWJEHI B
Mepexi [aTepHeT 3a aapecoro http://www.metrologyservice.com.ua B 3arajibHOMY JTOCTYIIi.

3. IHOOPMALIA JJIA YHACTI

Hns ydacti B Ilporpami HeoOXigHO B 3a3HaueHWid y 1. 2.4.2 TepMiH MOJATH 3asBKY
(Tomatox 1 mo Ilporpamm). 3asBka HaACWIAEThCS Ha eNeKTpoHHY anpecy TOB «Metpomomxki
cepsicy» pt.smetrology@gmail.com

4. KOHTAKTH HPOBAfII[EPA TA BILJIHIOBIIJAJBHA OCOBA
TOB «MeTtpomno ki cepsicy, 03022, m. Kuis, Bys. Jlomonocosa 18, od. 704.
Inpuenko Ipuna BacuiiBHa

e-mail: pt.smetrology@gmail.com

boxxko Haranis Bononumupisaa

e-mail: smetrology@gmail.com

ten. +38(099)305-79-78

5. HOPMATHUBHI IOCUJIAHHA

1. ACTY EN ISO/IEC 17043:2017 Ominka BiAIOBIIHOCTi. 3arajabHi BUMOTHU 0 IEPEBIPKU
npodeciiinoro piBasa (EN ISO/IEC 17043:2010; ISO/IEC 17043:2010, IDT).

2. ACTY ISO/IEC 13528:2016 CrartucThuHi METOIM MAJs 3aCTOCYBaHHS IIiJ] 4Yac MEpeBipKU
npodeCciHHOTO PIBHSA 3a I0MOMOTO0I0 MiKIabopatopaux mopiBHsHb (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 35:2017 Reference materials -- Guidance for characterization and assessment of
homogeneity and stability.

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. 1SO 17034:2016 General requirements for the competence of reference material producers.
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Jonarox 1. Il1adJ10H 3a8iBKH HA Y4aCTh:

Ha3zsa nporpamu IIK:

PT.UA.2.1.2016
MIKPOBIOJIOTISI M’SICHOI ITPOJXYKIII - PAYH/I 6

IToBHa Ha3Ba nabopaTopii
(YKp. Ta aHr.):

IloBHa Ha3Ba WPUAMYHOL
ocoou:

Anapeca:

BaHkiBcbKi pekBi3uTH:

1B ocodu, mo mignucye
JloroBip i Ha nmigcTaBi yoro:

AJpeca 10cTaBKH 3pa3Ky ado
HOMep BialIeHHs
TOB «HoBa nmomra:

IIIb BianmoBigaabLHOI 0CcO0H
Big YuacHuKa:

Konrakthunii Tesedgon

(3a MOKIMBOCTI, MOOIILHMI)
Ta eJIEKTPOHHA aJpeca
BiANOBiZaILHOI 0CO0H Bif
YuyacHuka:

*Anpeca 10CTaBKHU
ceprugikaty a60 HOmMep
Bigainenna TOB
«HoBa momra»:

JlaTa mogavi 3asiBKH:

* Bimnpasnenns «Yxkpllomra» 6e3komtoBHO, BignpasieHHss TOB «HoBa momrtay - 3a paxyHOK y4acHUKA.

** Bei o 000B’A3K0B1 1T 3aIIOBHEHHS.
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