HUHCTUTYT 3A AKPEJUTALINJA HA PEITYBJINKA CEBEPHA MAKEJJOHUJA
INSTITUTE FOR ACCREDITATION OF THE REPUBLIC OF NORTH MACEDONIA

IIpmiior KOH cepTH(PUKATOT 32 AKPETUTAIMjA HA
JJadopaTropuja 3a TeCTHpPambe
Annex to the Accreditation Certificate of
Testing Laboratory
bp. JT-081/ No. LT-081

Harym:04.08.2026 I'o 3amenyga nputorot oxa: 10.10.2024
Date: 04.08.2026 Replaces annex dated :10.10.2024
1. AKPEJIUTUPAHO TEJIO T'EHJIAJT JOOEJI - Jlabopatopwuja 3a

TeCTHpame Ha XpaHa U Bojaa, Ckorje

GENLIGHT DOOEL - Laboratory for testing of
Accredited body food and water, Skopje

Ya. 852 op. 58, I'azu ba6a, Cxomnje
2. JIOKAIIXJA

Location St. 852, no. 58, Gazi Baba, Skopje
3. CTAHIAPI MKC EN ISO/IEC 17025 : 2018
Standard MKC EN ISO/IEC 17025 : 2018

4. KPATOK OIIMC HA OIICEI'OT HA

Tectupame Ha XpaHa, BOJA, XUBOTHA CPEIMHA,
AKPEJIUTALIMUJATA

OMOJIOLIKHU MpUMEPOIM, MCIAUTTUHCKHU ITPOHU3BOJN,
3eMjOJICJICKM  MPOM3BOAM, XapTHja, KapTOH,
ambanaxka ¥ peIMEeTH 3a OIIITa ynorpeda

A short description of the accreditation ~ Testing of food, water, environment, biological

scope samples, medical products, agricultural products,
paper, cardboard, packaging and object of general
use.
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5. JETAJIEH OITUC HA ONICETOT HA AKPEJJTUTALIUJA
Detailed description of the accreditation scope

Knacudukanmja no nmoapayja 3a obsacra Ha Tectupame (kiacudukanuja cnopen MAPCM IlpaBuianukor P 15):
Classification according to testing areas (classification according to IARNM Regulation R 15):
2. bruonormja, bmoxemmuja/Biology, biochemistry

2.1 Monekynapuu metoau/Molecular methods

2.4 Enzumcku TectoBu / Enzyme tests
3. Xemuja / Chemistry

3.1 dusnukoxemucku Metoau / Physicochemical methods

3.2 Kimacuunu Metoau 3a ananusa / Conventional methods of analysis

3.4 Cniektpockonuja / Spectroscopy
8. Muxkpobuonoruja / Microbiology
12. 3emame mpumeporu / Sampling

Kaacudukanuja mo Tun Ha Npou3Boau/MaTepHjajim 3a TecTupame (Kiacupuxanmja cnopen MAPCM
Mpasuwanuxot P 15): Classification according to types of products/materials for testing (classification according to
IARNM Regulation R 15):

1. ITpumepo1nu o OKOJIMHA
1.2 Tpumeporm o okonuHa Ha xwuBoTHH / Samples from animal environment
6. XKuBoTHa cpeMHa M MPUMEPOIH O] )KMBOTHA cpeauna / Environment and samples from the environment
6.1 Boxa / Water
6.5 Oxomunaa / Environment
7. Xpana / Foodstuffs
7.1 Mneko u mneunu npoussoau / Milk and dairy products
7.2 Meco u mpousBoau ox Meco / Meat and meat products
7.3 Pubu u akBakynrypu / Fish and aquacultures
7.4 Oomje u 3eneruyk / Fruit and vegetables
7.5 XKuro u xutHU nponsBoau / Cereals and cereal products
7.6 Mactu u macia / Fats and oils
7.7 Jajua / Eggs
7.8 Boga / Waters
7.9 Besankoxonau mmjanorm / Non-alcoholic beverages
7.10 IMuso / Beer
7.11 Buno / Wine
7.12 Anxoxosnu nujanomu / Spirit drinks
7.13 Men / Honey
7.14 3auunm / Spices
17. Meaumacku npoussoau/ Medical products
17.1 ®apmarestcku mpemapartu/ Pharmaceuticals
17.2 Menuumacku nomarazna/ Medical devices
18. 3emjomencku ipomssoau / Agricultural products
18.1 Toburouna xpana / Feed
18.2 Pactutesnen matepujan / Plant material

18.4 Ceme / Seed
*I (ukcen oncer O dnexcuduiaen oncer O ¢uxcen / (iiexcuOuIeH oncer
(fixed scope) (flexible scope) (fixed/flexible scope)
Hanowmena: Co Crenen Ha direkcubmtHOCT (criopen mporeaypara [P 05-09):
¥ ce Degree of flexibility (according Procedure PR 05-09):
obenexyBa
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(hIeKcHOMITHIOT | [ HOBHM a)ypupaHu 0 HOBM MaTepHjaJu/IPOU3BOAN/IpeIMeTH [0 HoBH
oIIcer BeP3UHU HA cTaHIapan/ H/WJIN KapaKTePHCTHKA/CBOjCTBO/AHAJINT KOj e | CTaHIAPAU/IOKyMEHTH,
JIOKYMEHTH MepH H/WJIH NPOIINPYBam-€ HA MEPHUOT OIcCer NPHJIATOIeHH HA
new up-date versions of | new materials/ products/ items and/or measured | GapamaTa Ha KIAHEHTOT
the standards/ characteristic/ property/ analyte, and/or new standards/ documents,
documents extension of measuring scope upon a request by the
client
Br. OsHaka Ha cTaHgapIHaTa HacJioB Ha cTannapaHaTa IMoapauyje (r) Martepujanau q
METO/1a, HeCTaHJapAHATa METO0/1a, HeCTaHJap/IHaTa Ha Mepeme, OJTHOCHO e
METO/Ia, METO/Ia pa3BHEHA BO METO0/1a, METO/Ia Pa3BHEHa TECTHPAE; TMPOM3BOIH c
nmabopaTopuja, MeToa BO JJabopaTopwja, MeToa T
cnenuduUIIpana o CTpaHa Ha cnenuduIIpana ox 0
MPOU3BOUTEIIOT HA ONIpeMaTa, CTpaHa Ha T
MeTo/1a 00jaBeHa o1 yriieaHa MPOU3BOIUTEIOT Ha a
TEXHUYKaA I/IHCTI/ITyI_lI/Ija nIn orpemara, MeToJia
MeToJa 00jaBeHa BO o0jaBeHa 01 yrirleHa
pPEIEBaHTHU HAYYHU TPYHAOBHU TEXHUYKA HHCTUTYIIH]a
WJIN BECHUIIA WA METO/a 00jaBeHa BO
pEJIEBaHTHU HAyYHU
TPYZOBH WJIH BECHULIA
Reference to standard testing Title of standard testing Range (r) of
method, nonstandard testing method, nonstandard measurement,
method, method developed by testing method, method testing;
No. the laboratory, method developed by the Materials f
specified by the manufacturer laboratory, method /Products r
of the equipment, method specified by the e
published by reputable manufacturer of the q
technical equipment, method u
organization or method published by reputable e
published in relevant scientific technical n
texts or journals organization or method c
published in relevant y
scientific texts or journals
Mukpobuosnoruja / Microbiology
1. MKC EN ISO 4833-1:2013 Mukpobuosoruja Ha / IMpousBoau bl
XpaHa ¥ XpaHa 3a HAMEHETH 3a
JKUBOTHU-X OpPU30HTAJIHA 4OBEYKa
MeToJ1a 3a Opoeme Ha ynotpe0a,
MUKpPOOPIraHu3Mu — Jlen MPOU3BOAU
1: Bpoeme KoIOHUM Ha HaMEHETH KaKo
30°C co TexHuKa Ha XpaHa 3a
pasjieBame JKHMBOTHHU,

Microbiology of the food
chain — Horizontal
method for the
enumeration of
microorganisms- Part 1:
Colony count at 30
degrees C by the pour
plate technique

MIPUMEPOLH OJF
OKOJIMHATA 32
MIPOU3BOJICTBO
Ha XpaHa

Products D
intended for
human
consumption
and for animal
feed,
environmental
samples in the
area of food

Wsnanue/Issue 3
Bepawuja/Version 9

OB 05-25
OB 05-25

Crpana/Page 3 ox/of 37




o

HUHCTUTYT 3A AKPEJUTALINJA HA PEITYBJINKA CEBEPHA MAKEJJOHUJA
INSTITUTE FOR ACCREDITATION OF THE REPUBLIC OF NORTH MACEDONIA

and feed

production and

handling

MKC EN ISO 6579-1:2017 Muxkpobuomnoruja Bo IpowmsBonn I

CHHIJMPOT HAa MCXpaHa — HAMCHETH 3a
XOpH30HTAIEH METOJ 3a YOBEUKa
OTKpHBambe, OpocHke u ynoTpeba,
Cepo-TUMH3aIMja Ha MPOM3BOIU
Salmonella — Jlen 1: HaMEHETH KaKo
XopH30HTAIHA METO/1A 33 XpaHa 3a
nereknuja Ha Salmonella JKAUBOTHH,

Spp.

Microbiology of the food
chain — Horizontal
method for the detection,
enumeration and
serotyping of Salmonella
— Part 1: Detection of
Salmonella spp.

MIPUMEPOLIH O]
OKOJIMHATA 3a
MIPOU3BOJICTBO
U IPUMEPOLIH
ox ¢asza Ha
IpUMapPHO
TPOHU3BOJICTBO

Products D
intended for
human
consumption
and feeding of
animals,
environmental
samples in the
area of food
production and

handling,
samples from
the primary
production
stage
MKC EN ISO 6888-1:2021 Muxkpobuornoruja Ha [pousBonun I
/A1:2023 XpaHa ¥ XpaHa 3a HAMCHETH 3a
JKUBOTHH- XOpHU30HTAIIHA YOBEUKa
MeToza 3a Opoeme Ha yrnoTpeba,
KOaryJnasa Mo3uTHBHA TIPOMU3BOIN
CcTaQUIOKOKH HaMEHETH KaKo
(Staphylococcus aureus u XpaHa 3a
Ipyru BUIOBH)- [ei 1: JKUBOTHH,
TexHuKa co KOpUCTEHE
Ha Baird-Parker arap
Microbiology of food and Products D
animal feeding stuffs - intended for
Horizontal method for the human

enumeration of
coagulase-positive
staphylococci
(Staphylococcus aureus
and other species) - Part
1: Technique using Baird-
Parker agar medium

consumption
and feeding of
animals

Wsnanue/Issue 3
Bepsuja/Version 9

OB 05-25
OB 05-25

Crpana/Page 4 on/of 37




o

HUHCTUTYT 3A AKPEJUTALINJA HA PEITYBJINKA CEBEPHA MAKEJJOHUJA
INSTITUTE FOR ACCREDITATION OF THE REPUBLIC OF NORTH MACEDONIA

MKC EN ISO 7937:2008

Muxpobuornoruja Ha
XpaHa ¥ XpaHa 3a
JKUBOTHH- X OpU30HTAIHA
MeToza 3a Opoeme Ha
Clostridium perfringens -
Texuuka Ha Opocme
KOJIOHHH

Microbiology of food and
animal feeding stuffs -
Horizontal method for the
enumeration of
Clostridium perfringens -
Colony-count technique

[Ipoussonu Pl
HaMEHETH 3a
YOBEYKa
yrnoTpeba,
TIPOU3BOIU
HaMEHETH KaKo
XpaHa 3a
JKUBOTHH,
TIPUMEPOIH OJT
OKOJIMHATA 3a
TIPOU3BOJICTBO
Ha XpaHa

Products D
intended for
human
consumption
and for animal
feed,
environmental
samples in the
area of food

and feed
production and
handling
MKC EN ISO 10272-1:2018 Muxkpobuornoruja Ha [pousBonun I
CHHIMPOT Ha XpaHa- HAMEHETH 3a
XopH30HTAIHA METO/1A 33 YOBEUKa
JIETEeKIIM]ja U OpocHe Ha yrnoTpeba,
Campylobacter spp. - Jlen MPOU3BOTH
1: Meroaa Ha meTeKimja HAMEHETH KaKO
XpaHa 3a
JKMBOTHHU,

Microbiology of the food
chain - Horizontal method
for detection and
enumeration of
Campylobacter spp. -
Partl: Detection method

TPUMEPOIIH O]
OKOJIMHATA 3a
MIPOU3BOJICTBO
U IPUMEPOLIH
ox ¢asza Ha
MIPUMapHO
MIPOU3BOJICTBO

Products D
intended for
human
consumption
and feeding of
animals,
environmental
samples in the
area of food
production and
handling,
samples from
the primary
production
stage
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MKC EN ISO 10272-2:2018 Muxpobuomnoruja Ha / IpowmsBonn I
CUHIIUPOT Ha XpaHa- HaMCHCTH 3a
XOpI/ISOHTaHHa METOJa 3a YOBCUKaA
JIETEeKIHja 1 Opoeme Ha yrnoTpeba,
Campylobacter spp. - en TIPOU3BON
2: Metoza Ha Opocte HaMEHETH KaKo
KOJIOHUHU XpaHa 3a

JKHUBOTHH,
MPUMEPOIH O]
OKOJIMHaTa 3a
TIPOU3BOJICTBO
U IIpUMeEpOLH
ox ¢asza Ha
NpUMapHO
IPOU3BOACTBO

Microbiology of the food Products D

chain - Horizontal method intended for

for detection and human
enumeration of consumption

Campylobacter spp. - and feeding of

Part 2: Colony-count animals,

technique environmental
samples in the
area of food
production and
handling,
samples from
the primary
production
stage

MKC EN ISO 11290-1:2018 MukpoOuosiorija Ha IIpoussoau I
CHHIIMPOT Ha XpaHa— HaMEHETH 3a
XOpI/I30HTaHHa METOJA 3a YOBCUKaA
JIETEeKIIHja U OpocHke Ha yrnoTpeba,
Listeria monocytogenes u MIPOM3BOIN
Listeria spp. — ex 1: HAaMEHETH KaKo
MeTtoma Ha IeTeKImja XpaHa 3a

JKHMBOTHHU,
MPUMEPOIH OJ
OKOJIMHATa 3a
MPOU3BOJICTBO
Ha XpaHa

Microbiology of the food Products D

chain - Horizontal method intended for

for the detection and human
enumeration of Listeria consumption
monocytogenes and of and for animal

Listeria spp. - Part 1: feed,

Detection method environmental
samples in the
area of food
and feed
production and
handling
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MKC EN ISO 11290-2:2018 Muxpobuomnoruja Ha / IpowmsBonn I
CUHIIUPOT HA XpaHa — HaMCHCTH 3a
XOpI/ISOHTaHHa METOJa 3a YOBCUKaA
JIETEeKIHja 1 Opoeme Ha yrnoTpeba,
Listeria monocytogenes u TIPOU3BON
Listeria spp. — den 2: HaMEHETH KaKo
Merona Ha Opoeme XpaHa 3a
JKHUBOTHH,
MPUMEPOIH O]
OKOJIMHaTa 3a
TIPOU3BOJICTBO
Ha XpaHa

Microbiology of the food Products D

chain - Horizontal method intended for

for the detection and human

enumeration of Listeria consumption

monocytogenes and of and for animal

Listeria spp. - Part 2: feed,

Enumeration method environmental
samples in the
area of food
and feed
production and
handling

9. MKC ISO 16649-2:2008 Muxkpobuornoruja Ha [pousBonun I

XpaHa 1 XpaHa 3a HaAMCHCTH 3a

JKUBOTHHU- XOpI/IBOHTaHHa YOBCUYKa

METO/Ia 3a Opoee Ha yrnoTpeba,

OeTa-rIIyKypoHHuIa3a TIPOU3BOIU

no3utusHa Escherichia HAMEHETH KaKo

coli - len 2: Texuuka Ha XpaHa 3a

Opoeme kKomoHun Ha 44 JKUBOTHH,

°C co KOpucCTemEe 5-

OpoMo-4XT10pO -3 HHIOWIT

6era D- rmykypoHHI

Microbiology of food and Products D

animal feeding stuffs -- intended for

Horizontal method for the human

enumeration of beta- consumption or

glucuronidase-positive as animal feed

Escherichia coli - Part 2:

Colony-count technique at

44 degrees C using 5-

bromo-4-chloro-3-indolyl

beta-D-glucuronide

10. MKC ISO 21527-1:2008 Muxkpobuornoruja Ha [poussoaun bl

XpaHa 1 XpaHa 3a HaAMCHCETH 3a

JKHUBOTHH - XOpI/ISOHTaJIHa YOBCUYKa

MeTO/a 3a Opoee Ha yrnoTpeoa,

KBacuu U MyBiH - Jlen 1: MPOU3BOIU

TexHuka Ha Opoeme HaMEHETH KaKo

KOJIOHHMH BO ITPOU3BOAN XpaHa 3a

CO aKTMBHOCT Ha BOJa JKUBOTHH,

(aw) morosiema ox 0,95
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Microbiology of food and Products D
animal feeding stuffs -- intended for
Horizontal method for the human
enumeration of yeasts and consumption or
moulds - Part 1: Colony as animal feed
count technique in
products with water
activity greater than 0,95
11. MKC ISO 21527-2:2008 Muxkpobuosnorija Ha IIpoussonu bl
XpaHa 1 XpaHa 3a HaAMCHCTH 3a
JKHUBOTHH - XOpPI?,OHTaJIHa YOBCUKa
MeToza 3a Opoemke Ha yrnoTpeba,
KBaclUu U MyBiH - [en 2: MIPOU3BOU
Texunka Ha 6poeH>e HaAMCHCTH KaKO
KOJIOHMH BO ITPOU3BOAU XpaHa 3a
CO aKTHUBHOCT Ha BOJa JKHMBOTHHU,
(aw) momasia Win eIHaKBa
Ha 0,95
Microbiology of food and Products D
animal feeding stuffs -- intended for
Horizontal method for the human
enumeration of yeasts and consumption or
moulds - Part 2: Colony as animal feed
count technique in
products with water
activity less than or equal
t0 0,95
12. MKC EN ISO 21528-2:2017 MukpoOuosiorija Bo IIpoussoau I
CHUHIIMPOT HA UCXpaHa - HaMCHECTH 3a
XOpI/I30HTaJIHI/I METOOHU 3a YOBCUKa
JIETEeKIIMja U OpoCHe Ha yrnoTpeba,
Enterobacteriaceae - Jlen POU3BOTH
2: Meroja Ha Opoeme HaMEHETH KaKo
KOJIOHUH XpaHa 3a
JKHMBOTHHU,
NPUMEPOLH O]
OKOJIMHaTa 3a
IIPOU3BOJCTBO
W IIPUMEPOLH
on (aza Ha
MpUMapHO
MPOU3BOJICTBO
Microbiology of the food Products D
chain - Horizontal method intended for
for the detection and human

enumeration of
Enterobacteriaceae - Part
2: Colony-count
technique

consumption
and feeding of
animals,
environmental
samples in the
area of food
production and
handling,
samples from
the primary
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production
stage
13. MKC EN 26461-2:2009 KsamureT Ha Bona - Cure BUIOBU pi|
Jerekunja u Opoeme Ha BO/IA
cnopu ozt cynduro-
penynupayKy aHaepoou-
Hen 2: Mertoaa co
MeMOpaHcKka uiTparuja
All types of D
Water quality - Detection water
and enumeration of the
spores of sulfite-reducing
anaerobes (clostridia) -
Part 2: Method by
membrane filtration
14, MKC 1SO 15213-1:2023 Muxkpobuomnoruja Bo [MpousBoau I
CHUHIIMPOT HA XpaHa - HaAMCHCTH 3a
XOpI/BOHTaHHa MCTOJAa 3a HYOBCUKa
JIETEKIIHja U OpocHe Ha yrnoTpeoa,
Clostridium spp. - en 1: POU3BOTH
Bbpoewe Ha HaMEHETH KaKo
cyaduropeayupadka XpaHa 3a
Clostridium spp. co JKMBOTHH,
TEeXHHKa Ha Opocme TIPUMEPOLH O]
KOJIOHUH OKOJIMHaTa 3a
IPOU3BOACTBO
Ha XpaHa
Microbiology of the food Products
chain - Horizontal method intended for D
for the detection and human
enumeration of consumption
Clostridium spp. - Part 1: and for animal
Enumeration of sulfite- feed,
reducing Clostridium spp. environmental
by colony-count technique samples in the
area of food
and feed
production and
handling
15. MKC EN ISO 13720:2011 Meco u Ipou3BOIH O] Xpana (Mecoun | I
Meco - bpoewe Ha NIPOU3BOIU OJ
MPETHOCTaBeHa Meco)
Pseudomonas spp.
Foodstuff D
Meat and meat products — (Meat and
Enumeration of meat products)
presumptive
Pseudomonas spp.
16. MKC EN ISO 7899-2:2009 Ksanuret Ha Boja - Curte BUIOBH pi|
Jetekuuja u Opoewme Ha BOJA

LIPEBHU EHTEPOKOKH - Jlen
2: Metona Ha
MeMOpaHcKa Qunrpanymja
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Water quality - Detection All types of D
and enumeration of water
intestinal enterococci -
Part 2: Membrane
filtration method
17. MKC EN ISO 6888-2:2022 Muxkpobuosoruja Ha Ipoussonu I
XpaHa U XpaHa 3a HaAMCHCTH 3a
JKHUBOTHH - XOpI/I3OHTaHHa YOBCUKa
MeTO/Ia 3a Opoeke Ha ynoTpeoa,
KoaryJja3a o3uTUBHU npousBoaun
CT a(‘I)I/IJIOKOKI/I HaMCHCTH KaKO
(Staphylococcus aureus u XpaHa 3a
Jpyru BuioBw) - Jen 2: JKUBOTHU
TexHuka co KOPUCTCHC
arap MeIuyM co
(hubpUHOTEH 071 3ajauKka
mia3sMma
Microbiology of food and Products D
animal feeding stuffs - intended for
Horizontal method for the human
enumeration of consumption or
coagulase-positive as animal feed
staphylococci
(Staphylococcus aureus
and other species) - Part
2: Technique using rabbit
plasma fibrinogen agar
medium
18. MKC EN ISO 16266:2009 Ksanurer Ha Boza - Curte BUIOBU I
Jleteknuja u Opoewme Ha BOJIA
Pseudomonas aeruginosa
co MeMOpaHcka
¢dunrpanuja
All types of D
Water quality - Detection water
and enumeration of
Pseudomonas aeruginosa
- Method by membrane
filtration
19. MKC EN ISO 10273:2018 MuxkpoOunosioryja Ha [TpousBon pl|
CHHIIMPOT Ha XpaHa - HAMEHETH 3a
XOpI/ISOHTaHHa METOoAa 3a YOBCUKa
JIETEKIIMja Ha MaToreHa ynortpeoa,
Yersinia enterocolitica MPOU3BON
HaAMC€HETH KaKO
XpaHa 3a
JKHMBOTHHU,

Microbiology of the food
chain - Horizontal method

TIPUMEPOLH O]
OKOJIMHATA 32
MIPOMU3BOJICTBO
Ha XpaHa

Products D
intended for
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for the detection of
pathogenic Yersinia
enterocolitica

human
consumption
and for animal
feed,
environmental
samples in the
area of food

and feed
production and
handling
20. MKC EN ISO 6222:2009 Ksanuret Ha Boja - Curte BUIOBH pi|
Bpoeme Ha BOJIA
MUKPOOPraHM3MH Ha
Kyarypa- bpoeme Ha
KOJIOHHH CO I/IHOKYJ'IaL[I/Ija
BO KYyJITypa OJ XpaH/IUB
arap
Water quality - All types of D
Enumeration of culturable water
microorganisms - Colony
count by inoculation in a
nutrient agar culture
medium
21. MKC EN ISO 7932:2010 Muxkpobuonoruja 3a [MpousBoau I
XpaHa 1 XpaHa 3a HaAMCHCTH 3a
JKUBOTHH - XOpI/ISOHTaHCH YOBCUYKa
MeTOJ 32 OpoeHme Ha yrnoTpeba,
YCJIOBHO IIPUCYTHA IIpOU3BOAU
Bacillus cereus - Texuuka HAMEHETH KaKo
Ha 6poe}be Ha KOJIOHUHU XpaHa 3a
mpu 30 °C JKUBOTHH,
IIPUMEPOLU O
OKOJIMHATa 3a
IPOU3BOACTBO
Ha XpaHa
Microbiology of food and Products D
animal feeding stuffs - intended for
Horizontal method for the human
enumeration of consumption
presumptive Bacillus and for animal
cereus - Colony-count feed,
technique at 30 °C environmental
samples in the
area of food
and feed
production and
handling
22. MKC EN ISO 9308- Ksanuret Ha Boja - Bopa 3a ewe | [

1:2015/A1:2016

Bpoeme na Escherichia
coli u komudopmum
Oakrepun - Jlen 1:
Merona Ha MeMOpaHCKa
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(unTpanuja 3a BOOH CO
HHUCKa OakTepucka Qiopa
Drinking water | D
Water quality -
Enumeration of
Escherichia coli and
coliform bacteria - Part
1: Membrane filtration
method for waters with
low bacterial background
flora

MKC EN ISO 18743:2015 Muxpobuomnoruja Ha / Meco I
CHUHIIMP Ha XpaHa —
Herexuuja na Trichinella
larvae Bo meco co
BE€IITa4YKa JUI'CCTHBHA
METOo1a

Meat D
Microbiology of the food
chain — Detection of
Trichinella larvae in meat
by artificial digestion
method

1ISO 14698-1:2003 YucTtu npocTopun U / Boznyx M
NPUIPYKEHU
KOHTPOJIMpAaHU CPECANHHU -
Kontpoa Ha Obuomnormika
KoHTaMuHanuja - e 1:
OCHOBHH NPUHLUIIH U
MeToau, AHEKke A,
YmnarcrBa 3a oApelyBame
Ha BO3AYyIIHA
OrokoHTaMHHAaIH]a, A.3.3
Ypenu 3a nacuBHO
KOJICKIIMOHUPALC Ha
MHUKPOOHOIIONIKA
npuMepoI (ypeau 3a
3EMamkEC MPUMEPOLN HA
IMMPUHIIUIT HA
cenuMmenTanyja), A.3.4
VYpenu 3a akTHBHO
KOJICKIHUOHUPAKC HA
MHUKPOOHOIIONIKN
MIPUMEPOLIA

Air M
Cleanrooms and
associated controlled
environments —
Biocontamination
control —

Part 1: General
principles and methods,
Annex A, Guidance on
determining airborne
biocontamination, A.3.3
Passive microbial
sampling devices
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(sedimentation sampling
devices), A.3.4 Active
microbial sampling
devices

25.

EBponcka ¢papmaxonea 11

European Pharmacopoeia 11

EBpomncka apmakonea
11, 2.6 Buoinomku
TecToBH, 2.6.12
MukpoOHoJIOLIKO
UCIIUTYBamE Ha
HECTEPHIIHH TPOAYKTH:
TecrtoBu 3a
MHKPOOHOIIONTKA
eHyMepaIja

By aepoOHH
MHKPOOPTaHH3MH BKYITHU
KBacLy ¥ MyBJH BO 1
rpaM WK MIJTHINTap

European Pharmacopoeia
11, 2.6. Biological Tests,
2.6.12. Microbiological
Examination of Non-
Sterile Products:
Microbial Enumeration
Tests

Total Aerobic Microbial
Count

(TAMC) and Total
Combined
Yeasts/Moulds Count
(TYMC)in1gorml

®apmaueBrcku | [
npenapaTu

Pharmaceutica | D
Is

26.

EBponcka ¢papmaxonea 11

European Pharmacopoeia 11

Esporncka dapmakomnea
11, 2.6 buonomku
TecToBH, 2.6.13
Muxkpo06uoonIko
UCTINTYBamke Ha
HECTEPHJIHH MPOTYKTH:
TecToBM 32 KOHKPETHH
MHKPOOPTaHU3MH

JleTexiuja Ha rpam-
HETaTUBHH OaKTEepPHH
PE3UCTEHTHH Ha
»xoiruam 6omn, E. coli,
Salmonella, P.
aeruginosa, S. aureus, C.
albicans; MPN Ha rpam-
HeraTuBHH OAaKTEpUH
PE3UCTEHTHH Ha
JKOJTYHHU 60U BO IpaM HIIH
MUTHIIUTAp

European Pharmacopoeia
11, 2.6. Biological Tests,
2.6.13. Microbiological

®apmauestcku | 1
mpenapaTu

Pharmaceutica | D
Is
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Examination of Non-
Sterile Products: Test for
Specified Micro-
Organisms

Detection of bile-tolerant
gram-negative bacteria,
E. coli, Salmonella, P.
aeruginosa, S. aureus, C.
albicans; MPN of bile-
tolerant gram-negative
bacteria in g or ml

217. EBponcka papmaxonea 11 EBporicka dapmakomnea Xepbanuu I
11, bromomku TecToBH, MEIUIITHCKHA
2.6.31. MuKpOOHOIOMIKO npenapaTty u
HUCIUTYBAambC Ha XCp6aJ’IHI/I CKCTPAKTU KOU
MCAMIUHCKHU HperapaTu CC KOpHUCTAaT BO
3a opaiHa yrmoTpeda u HUBHATa
C€KCTPAKTH KOU CE IIOAT0OTOBKA
KOpUCTAT BO HUBHATa
IIOAr0OTOBKA
BxymHu aepobHu
MUKPOOPTaHU3MHU BKYITHHU
KBaCcllM U MYBJIM BO 1
I'paM Wi MAJIWIATAP

European Pharmacopoeia 11 | European Pharmacopoeia Herbal D

11, 2.6. Biological Tests, medicinal
2.6.31. Microbiological products and
Examination of Herbal extracts used in
Medicinal Products for their
Oral Use and Extracts preparation
Used in Their
Preparation
Total Aerobic Microbial
count
(TAMC) and Total
Combined
Yeasts/Moulds Count
(TYMC)in1gorml

28. EBponcka ¢papmakonea 11 EBpomncka apmaxonea XepbamHu Pl
11, BHOJIOIIKH TECTOBH, MEIUITMHCKHI

2.6.31. MuKpOOHOIIOIIKO
WCIIUTYBambe Ha XepOaTHu
MEJIUIIMHCKH TpenapaTu

npernaparu u
€KCTPAaKTH KOU
ce KOpHUCTAT BO
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European Pharmacopoeia 11

3a opaiHa ynorpeba u
eKCTPAKTH KOH Ce
KOPHCTAT BO HUBHATA
HOATOTOBKA

Jerexuuja Ha rpam-
HETaTUBHH OaKTepHH
PE3UCTEHTHH Ha
skoirunu 6ou, E. coli,
Salmonella, P.
aeruginosa, S. aureus, C.
albicans; MPN na rpam-
HETaTUBHU OaKTEepHH
PE3UCTEHTHH Ha
>koirunu 6ou, E. coli Bo
rpam WM MUJTWIATAP

European Pharmacopoeia
11, 2.6. Biological Tests,
2.6.31. Microbiological
Examination of Herbal
Medicinal Products for
Oral Use and Extracts
Used in Their
Preparation

Detection of bile-tolerant
gram-negative bacteria,
E. coli, Salmonella, P.
aeruginosa, S. aureus, C.
albicans; MPN of bile-
tolerant gram-negative
bacteria, E. coli in g or ml

HHBHaTa
IIOATOTOBKA

Herbal D
medicinal
products and
extracts used in
their
preparation

29.

EBponcka ¢papmakonea 11

European Pharmacopoeia 11

EBporicka apmakoriea
11, Boga, IIpouncrena
Boja (Aqua purificata),
[Tpouncrena Boa BO
rOJIEMH KOJTMYHMHH,
[Tpouncrena Bosia BO
caJloBU

Bxymau aepobHn
MHUKpPOOPIaHH3MH BO
MUJTHITUTAP

European Pharmacopoeia
11, Water, Purified

(Aqua purificata),
Purified water in bulk,
Purified water in
containers

Total Aerobic Microbial
Count (TAMC) in ml

[Ipouncrena pil|
BOJIA

Purified water | D

30.

MKC EN ISO 11737-
1:2018/A1:2022

Crepunmzanyja Ha
MIPOM3BOIH 32
3IPABCTBCHA 3AIITHTA —

Bbpoeme Ha
aepoOoHH
OaxTepun,

MenumuHcKn Pl
rnomMaraa
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MukpoOHOIOIIKYA METOTN
— Hex 1: OnpenyBame Ha
TOITy TaIja Ha
MHUKPOOPTaHU3MH BO
IIPOU3BOIU — AMaHAMAaH
1 (1SO 11737-
1:2018/Amd 1:2021)

Sterilization of health
care products -
Microbiological methods
Part 1: Determination of
a population of
microorganisms on
products - Amendment 1
(1SO 11737-1:2018/Amd
1:2021)

KBacI U
MYBIIH,
aHaepoOHH
Oaxrepun

Enumeration of
facultative, non-
fastidious,
aerobic bacteria
Yeasts and
molds
Anaerobic
bacteria

Medical D
devices

31.

MKTC CEN ISO/TS
13136:2013

Muxkpobuonoruja Ha
XpaHa M XpaHa 3a
’KUBOTHHU - MeTon
6as3upaH Ha BepH)KHA
peakiija Ha moJuMepasa
(PCR) 3a oTkpuBame Ha
MATOTeHHU MPUCYTHH BO
xpaHa - XOpH30HTaJICH
METOJI 32 OTKpUBAkE Ha
[Iura Toxcuu-
MpOAyIHpadKa
Escherichia coli xoja
mpurara Ha CeporpynuTe
0157, 0111, 026, 0103
n 0145

Herexuuja Ha E. coli
0157

(KBaIUTATUBHO
onpenyBame Ha Stx1, stx2,
eae u rfbE)

Microbiology of food and
animal feed - Real-time
polymerase chain
reaction (PCR)-based
method for the detection
of food-borne pathogens -
Horizontal method for the
detection of Shiga toxin-
producing Escherichia
coli (STEC) and the
determination of 0157,
0111, 026, 0103 and
0145 serogroups

Detection of E. coli 0157
(qualitative determination
of stx1, stx2, eae, and
rfbE)

XpaHna u xpana | /J|
3a )KUBOTHH

Food and D
animal feed
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32. ISO/TS 26844:2006 OmnpenenyBame Ha Pesunyn on Muieko u I
AHTHMUKPOOHH PE3UIyH — AHTHOMOTHIIH MIIEYHU
Tect co mudysuja Bo fgga;”aKT:MH TIPOU3BON
H3UITNICHUITNIT
crpyseta un) CCP 2 pg/kg
AMMHOIIIUKO3UIN
(xaHAMUIIUH
. MoHoOCYI(ar)
Determination of CCP 500 pg/kg
antimicrobial residues — TeTpaIlI/IKJ'[I/IHI/I
Tube diffusion test (TeTpanuKIuH
XUIPOXJIOPHUL)
CCB 100 pg/kg
pnupotie Milk and milk | D
Beta-lactams products
(Benzylpenicillin)
CCB 2 pg/kg
Aminoglycosides
(kanamycin
monosulphate)
CCp 500 pg/kg
Tetracyclines
(tetracycline
hydrochloride)
CCB 100 pg/kg
33. MKC EN ISO 11133:2014 Mukpobuosiorija Ha / Hecenextupau | []
XpaHa, XpaHa 3a )KUBOTHHA TEYHU
u BOAA — HOI[FOTOBKa, MEAuyMHn - 3a
IIPOU3BOJCTBO, meauym: BPW
CKIIaIpame U
YTBpAYBame CenexTuBHU
KapaKTCPUCTUKUTC Ha TCYHHU
MEANYMHU 3a MCIUyMHU - 34
KYJITHBUPAE meauyM: RVS
Microbiology of food, LspcTr
animal feed and water - MEIUyMH  3a
Preparation, production, KBAHTHUTATATHB
storage and performance HHM METOJIM - 3a
testing of culture media MEIYMH:
VRBG
LBpctu
MKC EN MenunuHcky noMarana MEIUYMH  3a
12322:2007/A1:2007 3a ,,MH BUTPO* KBAJIUTATUBHHA
JIUjarHOCTUKA — MeauyMu merogd - 3a | D
Ha KyJITYypH 3a MEINYMH:
MHUKpoOHooruja — XLD
Kpurepuymu 3a
MOKHOCTH 33 METHYMH Non-selective
Ha KyJITypH liquid media -
for media:
In vitro diagnostic BPW
medical devices — Culture
media for microbiology — Selective liquid
Performance criteria for media - for
culture media media: RVS
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Solid media for
quantitative
methods - for
media: VRBG
Solid media for
qualitative
methods - for
media: XLD
34. EBponcka ¢papmakonea 11 EBporncka dpapmakomnea / MenuunHcKu Pl
11, 2.6 buonomku nomarania,
TecToBH, 2.6.1 DapMaLeBTCKU
CrepuitHOCT TIPOU3BOTU
AepoOHu OakTepuw,
AHaepoOHH OaKTepuH,
OyHru
European Pharmacopoeia 11 | European Pharmacopoeia Medical D
11, 2.6. Biological Tests, devices,
2.6.1 Sterility Pharmaceutica
Is
Aerobic bacteria,
Anaerobic bacteria,
Fungi
Xemmuja / Chemistry
1. MKC EN 27888:2007 Kgamurer Ha Boga - (0-200) mS/cm | Cure BumoBH Ji
OmnpenenyBame Ha BO/IA
€JIEKTPOJIUTCKA
cnpoBouBoct (ISO
7888:1985)
Water quality — (0-20) mS/cm All types of D
Determination of water
electrical conductivity
(ISO 7888:1985)
2. MKC EN ISO 10523:2013 KBanurer Ha BoIA - -1 mo 15 Cute BUIOBU pi
OnpenenyBame Ha pH BOJA
(1SO 10523:2008)
Water quality — -1to 15 All types of D
Determination of pH (ISO water
10523:2008)
3. MKC ISO 15923-1:2020 KBanurer Ha Boa - AMonuyM: MuH. | CuTe BUIOBH Pl
Onpenysambe Ha u3dpanu | 0,05 mg/l N; BOJIA
napaMmeTpu co auckpetHu | Hutpar u
CUCTEMM 3a aHanu3a- J[ea | HUTPUT: MUH.
1: AMOHMYM, HUTpAT, 0,02 mg/I N;
HUTPUT, XJIOPH]I, Hutput: MuH.
oprodocdar, cyndar u 0,01 mg/l N;
CUJIMKAT CO Xnopua: MuH. 3
(oromeTprcko mg/1 Cl;
OTKPHBaC Optrodocdar:
mun. 0,01 mg/l
P; Cyndar:
(e Cromapege 8 5
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muH. 5 mg/l

SO4; Cunukar:

muH. 0,05 mg/l

Si
Water quality - Ammonium: All types of D
Determination of selected | min. 0,05 mg/I water
parameters by discrete N; Nitrate and
analysis systems nitrite: min.
Ammonium, nitrate, 0,02 mg/I N;
nitrite, chloride, Nitrite: min.
orthophosphate, sulfate 0,01 mg/IN;
and silicate with Chloride: min. 3
photometric detection mg/l CI;

Orthophosphate

> min. 0,01 mg/I

P; Sulfate: min.

5 mg/l SO4;

Silicate: min.

0,05 mg/I Si

MKTC ISO/TS 15923-2:2020 | Ksanurer Ha BoJa - XpoMm(VI): mun. | Cute BUIOBH pi§

Onpenysame na u3bpanu | 0,001 mg/l Cr; BOZA
apaMmeTpu co AUCKpeTHH | Diyopua: MUH.
cucremu 3a ananusa- Jen | 0,2 mg/l F;
2: Xpom (VI), pryopun, BxkymHa
KyIIHa aJIKaJIHOCT, AJIKaAJIHOCT:
TOTaJIHA TBP/IMHA, mun. 10 mg/l
KaJIUyM, MarHe3uyM, kako CaCO3;
xene3o, xxene3o (1), Bxymnna
MaHTI'aH 1 aJIYyMUHUYM CO TBp}II/IHa: MUH.
(horomeTpHCKO 10 mg/l kako
OTKpPHUBAHE CaCoOg3;

Kanuuym: muH.

10 mg/l Ca;

Marnesuym:

muH. 5 mg/l Mg;

Keneso(Il) u

BKYITHO K€JIC30:

mus. 0,05 mg/l

Fe; Manran:

mud. 0,05 mg/l

Mn;

ATyMUHHYM:

muH. 0,001 mg/l

Al
Water quality - Chromium(V1): | All types of D
Determination of selected | min. 0,001 mg/l | water
parameters by discrete Cr; Fluoride:
analysis systems min. 0,2 mg/l F;
Chromium(VI), fluoride, Total alkalinity:
total alkalinity, total min. 10 mg/l as
hardness, calcium, CaCO0g3; Total
magnesium, iron, iron(ll), | hardness: min.
manganese and 10 mg/l as
aluminium with CaCos3;
photometric detection Calcium: min.
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10 mg/l Ca;
Magnesium:
min. 5 mg/l Mg;
Iron(Il) and
iron (total):
min. 0,05 mg/I
Fe; Manganese:
min. 0,05 mg/I
Mn; Aluminium:
min. 0,001 mg/I
Al
MKC EN ISO 7887:2013 KBanureT Ha Boma — / CuTte BUIOBU pil|
I/ICHI/ITYBal-Le u BOJa
ompenenyBame Ha 00ja
Water quality - All types of D
Examination and water
determination of colour
MKC EN ISO 8467:2007 KBanurer Ha BO1a - (0,5-10) mg/L Cure BUIOBU pi|
OnpenenyBame BOJA
NepMaHraHaTeH MHIACKC
(1SO 8467:1993)
Water quality - (0,5-10) mg/L All types of D
Determination of water
permanganate index (1ISO
8467:1993)
MKC ISO 11923:2007 Ksanurer Ha Boga - Mumn. 2 mg/L Cute BUIOBH pi|
OnpenenyBame BOJIA
CYCIIEHAUPAHU MaTEPUN
co ¢unTpanuja npexy
(bunTpum o1 cTakIeHn
BJIaKHa
Water quality - Min. 2 mg/L All types of D
Determination of water
suspended solids by
filtration through glass-
fibre filters
MKC EN ISO 1211:2010 9.1.64 COII - Mus. 0,1% Miexo I
MKC EN ISO 23319:2023 OnpenenyBame U MJIEYHU
MKC EN ISO 1854:2010 COJIp)KMHA HA MAaCTH BO TIPOU3BOIN
MKC EN ISO 2450:2010 MJIEKO U MJICUHH
MKC EN ISO 7208:2010 MIPOU3BOJIH -
I'paBuMeTpUCKH METOA
9.1.64 SOP - Min. 0,1% Milk and dairy | D
Determination of fat products
content in milk and milk
products - Gravimetric
method
9.1.132 COII Bep3uja 1 on - 1SO 1443 - Meco n Mus. 0,1% Cure BUIOBU pi§
31.05.2021 HIPOAYKTH OJf MECO - XpaHa U XpaHa
OnpenenyBame 32 JKHBOTHH
e Cronrog 20 ool
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9.1.132 SOP version 1 from
31.05.2021

COIIp)KMHA Ha BKYITHH
MacTd

9.1.124 COII - EN 11085
- JKurapku, npou3Boau
OJ1 )KATapKH U XpaHa 3a
JKUBOTHH -
OnpenenyBame
COJIP)KMHA Ha BKYITHU U
CYpOBH MacTH -
ekcTpaknyja mo Randall

9.1.132 SOP — ISO 1443
— Meat and meat products
- Determination of total
fat content

9.1.124 SOP — EN 11085
- Cereals, cereal-based
products, and animal
feeding stuffs -
Determination of crude
fat and total fat content by
the Randall extraction
method

Min. 0,1%

All types of
food and D
animal feed

10.

1SO 1871:2009

MKC EN ISO 20483:2014
MKC EN ISO 8968-1:2014/
1SO 8968-1:2001

MKC EN ISO 5983-1:2010
MKC EN ISO 5983-2:2010
1SO 937:2023

9.1.466 COII -
OnpenenyBame
COJp>)KMHA Ha a30T U
IpecMeTyBame Ha
COJIp>)KMHA Ha CYPOBH
nporeunnu (Kjeldahl
METO]T)

9.1.466 SOP -
Determination of nitrogen
content and calculation of
crude protein content
(Kjeldahl method)

Mus. 0,1%

Min. 0,1%

Cute TUIIOBU bl
Ha XpaHa "
XpaHa 3a
JKIUBOTHH

All types of D
food and
animal feed

11.

MKC EN ISO 13366-1:2010

Bpoeme Ha coMaTcku
KkineTks - em 1:
MHUKpPOCKOTICKH METO/
(Pedepenten meron) (ISO
13366-1:2008)

Enumeration of somatic
cells - Part 1:
Microscopic method
(Reference method) (1ISO
13366-1:2008)

Mieko pil|

Milk D

12.

®apmakoneja na CAJL
<788>,
USP 48-NF-43 (2025)

United States Pharmacopeia.
<788>,
USP 48-NF-43 (2025)

YecTHUKH BO PacTBOPH 3a
uHjekmu. Meron 2 —
Bpoemwe Ha yecTHYKH CO
MHUKPOCKOII

Particulate matter in
injections. Method 2 -
Microscopic particle
count test

Mus. 1
YeCTUYIKA

Min. 1 particle

®apmanesrcku | []
npenapatu

Pharmaceutica | D
Is
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13. ISO/TS 11869:2012 OmnpenenyBame Ha Mus. 0,1 ml ®depmentupan | [
TI/ITpa6I/IJIHa KHUCEJIOCT - 1 MJICYHN
TIIOTECHIIMOMETPUCKHU TIpOU3BOAU
METOJ]
Determination of Min. 0,1 ml Fermented D
titratable acidity - milk products
Potentiometric method
14. MKC EN ISO 5764:2010 OmpenenyBame Ha Touka | 0,0 °C no Maieko pi|
Ha MpP3HEHE - -15°C
Kpnockomncku meron co
TECPMOOTIIOPHUK
(Pedepenten meron) (ISO
5764:2002)
Determination of freezing | 0,0 °C to Milk D
point - Thermistor -1,5°C
cryoscope method
(Reference method)
15. MKC ISO 22935-2:2024 CensopHa ananusa - Jlen | / Muieko u pil|
2: [Ipenopayanu MeTOAU MJICYHH
3a CEH30pHA eBaTyallyja TIPOU3BOIH
(U3rnen, KOH3UCTEHITH]a,
MHPHC U BKYC) Milk and milk D
products
Sensory analysis - Part 2:
Recommended methods
for sensory evaluation
(Appearance, consistency,
smell and taste)
16. 1SO 1738:2004 9.1.78 COII - Mums. 0,1% Cure BUI0BU jl|
1SO 1841-1:1996 OnpenenyBame XpaHa ¥ XpaHa
1SO 3634:1979 COJIP)KUHA Ha COJT 32 KHUBOTHH
1SO 6495-1:2015 (TUTPUMETPUCKH)
MKC EN ISO 5943:2022
9.1.78 SOP - Min. 0,1% All types of D
Determination of salt food and
content (titrimetric) animal feed
17. 9.1.80 COII Bep3nja 1 on OnpenenyBame Mus. 0,01% Xpana u xpana | []
31.05.2021 COJIp’KMHA Ha BKYITHU 3a KUBOTHH
pacTBOPIMBU
jarnmexuapaTy -
MOTUGHUIHPAH
9.1.80 SOP version 1 from Determination of total Min. 0,01% Food and feed | D
31.05.2021 soluble carbohydrates
content - modified
18. 1SO 12081:2010 OnpenenyBame kamuyM | Mus. 0,01% Muieko I
— Meron co TuTpanuja
Determination of calcium | Min. 0,01% Milk D
content — Titrimetric
method
(Rt Croarog 22l
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19. 1SO 1842:1991 Onpenysame pH -1 o 15 [poxyktu o bl
OBOIIIjE U
3EJIEHYYK
Determination of pH -1to 15 Fruit and D
vegetable
products
20. 1SO 5546:2010 OnpenyBame Ha pH -1 mo 15 Kaseunu u pi
(pedepenTen MeToM) Ka3euHaTu
Caseins and caseinates - | -1to 15 Caseins and D
Determination of pH caseinates
(Reference method)
21. 1SO 750:1998 OnpenyBame Tutpadmwina | Mus. 0,05 % [poxykru ox a
KHCCJIIOCT OBOHIje u
3CJICHYYK
Determination of Min. 0,05 % Fruit and D
titratable acidity vegetable
products
22. 1SO 751:1998 OnpenyBame BPCTH Mus. 0,01% IIponyxTH ox pl|
MaTepUu HEPaCTBOPIMBU OBoOIIjE U
BO BOJa 3CJICHYYK
Determination of water- Min. 0,01% Fruit and D
insoluble solids vegetable
products
23. COII 9.1.90, Bep3. 1, o OnpenenyBame Mus. 0,01% COKOBY 01 Ji
31.5.2021 COJIp’KMHA HAa BKYITHH OBOIIIjE U
MUHEPAJIHNU MAaTCpUHU 3CJICHYYK,
(memex) KHUTAPKH,
MEUIYHKH U
HYC IIPOU3BOJIH
Determination of total Min. 0,01% Fruit and D
mineral content (ash) vegetable
juices, cereals,
pulses and by-
products
24, MKC ISO 5984:2012 OnpenyBame CypoB Mus. 0,01% Xpana 3a pil|
IIenes JKHUBOTHHU
Determination of crude Min. 0,01% Animal feeding | D
ash stuffs
25. MKC EN ISO 936:1998 OppenyBambe Ha Mus. 0,01% Meco u I
COJIp)KMHA Ha BKYIIEH NPOAYKTH 01
TICTIC]T MECO
Determination of total ash | Min. 0,01% Meat and meat | D

products
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26. 1SO 6557-2:1984 OnpenyBame COOpKUHA (0,05-0,5) Osorje, I
Ha acCKOpOHMHCKa mg/ml 3EJICHYYK U
kucenrHa — Jlem 2: HU3BEICHU
Pyruncku metonu MPOLYKTH

Fruits, D
Determination of ascorbic vegetables and
acid content — Part 2: (0,05-0,5) derived
Routine methods mg/ml products
27. COII 9.1.100, Bep3. 1 o OnpenenyBame Mus. 10 mg/L CokoBu 0] pil|
31.5.2021 CoJpKuHa Ha cyndaTu oBoIlje U
3EJIEHYYK
Determination of sulfate Min. 10 mg/L Fruit and D
content vegetable
juices

28. 1SO 2172:1983 OmnpenenyBame Mus. 0,01% Cok on oBourje | [T
pacTBOpPJIMBHU LBPCTH
Marepuu — Meroz co
MMUKHOMETap
Determination of soluble | Min. 0,01% Fruit juice D
solids content —

Pycnometric method

29. 1SO 5519:2008 OmnpenenyBame Ha Mun. 10 mg/kg | Ogorije, pi

COp6I/IHCKa KHCCJIMHa 3CJICHYYK U

HUBHH

ACpUBATHU
Determination of sorbic Min. 10 mg/kg Fruits, D
acid content vegetables and

derived

products

30. 1SO 5518:2007 OnpenenyBame Ha Mus. 10 mg/kg | Opomije, pi
OGeH30eBa KHCeIHHA — 3eJICHYYK U
CriekTpo(hOoTOMETPUCKU HUBHU
METOJ, JlepuBaTu
Determination of benzoic | Min. 10 mg/kg Fruits, D
acid content — vegetables and
Spectrophotometric derived
method products

31. 1SO 763:2003 OnpezenyBame memnen Mus. 0,01% IIpoaykTtH ox I
HEpacTBOPJIMBA BO OBOIIjE U
XJIOPOBOAOPOAHA 3€JICHUYK
KHCCJIMHA
Determination of ash Min. 0,01% Fruit and D
insoluble in hydrochloric vegetable
acid products

32. 9.1.110 COII Bep3uja 1 o OnpenenyBame Mus. 0,02% IIponyxTu ox pil|

31.05.2021 COJIP>KIHA €TAHOJI - oBollje U
WUsnauue/lssue 3 OB 05-25
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MOTUPHIPAH 3ETIeHYYK
9.1.110 SOP version 1 from Determination of ethanol | Min. 0,02% Fruit and D
31.05.2021 content — modified vegetable
products
33. 1SO 5523:1981 Onpenenysame cyndyp Musn. 10 mg/I Teunu pi
muokeu (PyTuHCKH MPOIYKTH O
METO[T) OBOIIIjC U
3EJICHYYK
Determination of sulphur | Min. 10 mg/I Liquid fruit D
dioxide content (Routine and vegetable
method) products
34. 1SO 6632:1981 OmnpenenyBame Mus. 0,01 g Ogoriije, pi§
ucnapJmBa KUCCJI0CT OLICTHA K- 3CJICHYYK U
Ha/100 ml (g) H3BEICHH
MPOIYKTH
Determination of volatile | Min 0,01g of Fruits, D
acidity acetic vegetables and
acid /100ml (g) | derived
products
35. MKC EN ISO 520:2011 OmnpenenyBame Ha MacaTa | / Kurapku u pi
Ha 1000 3pHa MIPOU3BOJIH O]
JKUTApKH
Determination of the mass Cereals and D
of 1000 grains pulses
36. MKC EN ISO 712-1:2024 OnpenenyBame Mus. 0,01% Kutapku u pi
COZIp>KWHA Ha BJiara - MpOn3BOJU O
Pedepenten meton JKUTAPKH
Determination of moisture | Min. 0,01% Cereals and D
content - Reference cereal products
method
37. 1SO 1442:2024 OmnpenenyBame Ha Mus. 0,01% Meco n b
COJZIp?KWHA Ha BJIara Ipous3Boau o1
(Pedepenten meton) Meco
Determination of moisture | Min. 0,01% Meat and meat | D
content (Reference products
method)
38. MKC ISO 6496:2012 Onpenenysame Ha Biiara | Mu#. 0,01% XpaHna 3a I
W IPYTH UCHapanuBU JKMBOTHHU
MaTepuu
Determination of moisture | Min. 0,01% Animal feeding | D
and other volatile matter stuffs
content
Wsnanue/Issue 3 OB 05-25
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39. MKC ISO 6731:2012 OmnpenenyBame BKyITHA Mus. 0,01% Muexo, bl
CYBHM MaTepHUH IaBjaKka u
(pedepenTen meton) MJIEKO BO TIpaB
Determination of total Min. 0,01% Milk, cream D
solids content (Reference and evaporated
method) milk
40. MKC EN ISO OnpenenyBame Mus. 0,01% Cupeme u pil|
5534:2010/AC:2014 COJIp)KMHA Ha BKYITHH TOIICHU
CYBU MaTCpumn CHUpCHA
(Pedepenten meton)
Determination of total Cheese and
solids content (Reference processed
method) Min. 0,01% cheese D
41. MKC EN ISO 5529:2011 OmnpeznenyBame HHICKC 10-70 mL TTuenuna Ji§
Ha cemMeHTanyja - Tect
o Zeleny
Determination of the 10-70 mL Wheat D
sedimentation index -
Zeleny test
42. MKC EN ISO 21415-1:2011 CopprkuHa Ha TIIyTeH - MuH. 1% [Tuennna u pl|
Hen 1: OnpenenyBame MYEHUYHO
BJIQJKEH TIIYTEH CO pauyeH OpamrHo
METOJ]
Min. 1% Wheat and D
Gluten content - Part 1: wheat flour
Determination of wet
gluten by manual method
43. MKC EN ISO 21415-3:2011 CojprkuHa Ha TIIyTeH - Mums. 0,1% [Tuennna u jl|
Hen 3: OnpenenyBame MYEHUIHO
CYB IJIyTE€H O] BIa)KEH OparHo
[JIyTEH CO METOJ Ha
CYIIEHE BO IIEYKa
Min. 0,1% Wheat and D
Gluten content - Part 3: wheat flour
Determination of dry
gluten from wet gluten by
an oven drying method
44, MKC EN ISO 6865:2010 OnpenenyBame Mun. 1% Xpana 3a pil|
COZp’KHUHA HAa CYpPOBU JKHUBOTHHU
BJIaKHa - MeToJ co
WHTEpMeIUjapHa
dunTpanuja
Determination of crude Min. 1% Animal feeding | D
fibre content - Method stuffs
with intermediate
filtration
45. 1SO 5498:1981 OnpenenyBame CypoBH Mus. 1% 3eMjomencku I
Bi1akHa — OMIIT METO. npexpamMOeHu
npousBoaun
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Determination of crude Min. 1% Agricultural D
fibre content — General food products
method
46. COII 9.1.458, Bep3. 1, ox OmnpenenyBame BKyITHa Mus. 0,05% Meco u bl
5.10.2023 coapxxuHa Ha pocdop - TIPOU3BOJH O
CriekTpomeTpHcKa MECO
METOaAa
Determination of total Min. 0,05% Meat and meat | D
phosphorus content — products
Spectrometric method
47. 1SO 5554:1978 OmnpenenyBame CKpoO Mus. 0,1% Meco u pi§
(Pedepenten meron) MIPOAYKTH O
MECO
Determination of starch Min. 0,1% Meat and meat | D
content (Reference products
method)
48. 1SO 11702:2016 Ensumcko onpenenyBamwe | Mun. 1 mg/g Kusotuncku u | [|
Ha BKYIIHa COAp>KWHA PaCTUTCITHU
CTCPOJI MacCTH U Macja
Enzymatic determination | Min. 1 mg/g Animal and D
of total sterols content vegetable fats
and oils
49, MKC EN 15216:2021 Exonomku upctu Mus. 2 mg/I Bonau Ji
MaTpuiu - TCYHOCTHU
OrnpenenyBame Ha
BKYITHO PacCTBOPEHU
uspcru marepuu (TDS)
BO BOJIa U TCYHHOCTHU
Environmental solid Min. 2 mg/I Water and D
matrices - Determination eluates
of total dissolved solids
(TDS) in water and
eluates
50. NEMI Method Summary - 9.1. 468 COII - Kanmurer | Mun. 2 mg/l Bonau bl
2540 C, 2540 F Ha Boja - OmnpeenyBame TE€4YHOCTHU
Ha BKYITHO PaCTBOPEHHU
uspctu Marepun (TDS)
BO BOJla U TCHHOCTH Ha
180 cremnenu u
OIIpeenyBakE Ha LIBPCTU
TaJIOKHU MaTCpUHn
9.1.468 SOP - Water Min. 2 mg/l Water and D
Quality - Determination eluates
of Total Dissolved Solids
(TDS) in Water and
Liquids at 180 Degrees
and Determination of
Precipitable Solids
e Cranrage 27 ot 37
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51. MKC EN ISO 7027-1:2017 KBanureT Ha Boza - <0.05 NTU - Cure TUIIOBU pi|
OnpenyBame Ha MaTHOCT | 400 NTU Ha BOIa
- llen 1: KpanTturatuBHN
metoau (ISO 7027-
1:2016)
Water quality - All types of D
Determination of turbidity water
- Part 1: Quantitative
methods (ISO 7027-
1:2016)

52. 1SO 2918:1975 OmnpenenyBame Musn. 2.5 pgl/g Meco u mecan | /]
COApP’KWHA HA HUTPUTHU Ipou3Boau
(Pedepenren meron)
Determination of nitrite Min. 2.5 uglg Meat and meat | D
content (Reference products
method)

53. 1SO 3496:1994 OnpenenyBame Makc. 0,5 % Meco u pi
COJIpKMHA Ha MIPOU3BOIU O
XHUJIPOKCUIIPOJTINH MeECo
Determination of Max. 0.5 % Meat and meat | D
hydroxyproline content products

54, MKC EN 25813:2007 Kgamurer Ha Bona Mus. 0.5 mg/I Cure TUIIOBU Ji
(OnpenenyBame Ha BoJa
pacTBOPEH KHUCIOPO.T)
Jonomerpucka merona
(1SO 5813:1983)
(unentryen co EN
25813:1992)

All types of D

Water quality — Min. 0.5 mg/I water
Determination of
dissolved oxygen —
lodometric method

55. 1SO 5815-2:2003 KBaymarer Ha Boa - Mus. 0.5 mg/I Cure TUIIOBU pi|
OnpenyBame Ha Ha BOJa
OMOJIOIIKA TTOTPOIITyBaYKa
Ha kuciopon (BODn)
nociie N qeHosu — Jen 2:
Merton 3a HepaspeeHu
MIPUMEPOLIA
Water quality - Min. 0.5 mg/I All types of D
Determination of water
biochemical oxygen
demand after n days
(BODnN) - Part 2: Method
for undiluted samples

56. 1SO 15705:2002 KBaymurer Ha Boza - Mus. 40 mg/I Cure TUIIOBU pi|
OnpenyBaH,e Ha UHJCKC Ha BOJAa
Ha XEMHUCKa

(Rt Crorog 2 ool
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MOTPOILIyBaYKa Ha
kucaopox (ST-COD) —
Merton 3a Mair 00eM BO
3aTBOpEHa erpyBeTa

Min. 40 mg/I

Water quality - All types of
determination of the water
chemical oxygen demand
index (ST-COD) - Small-
scale sealed-tube method

57. EN 1186-3:2022 Marepujaiau ¥ apTHKIN Mu=. 0.1 Marepwujanu Bo
BO KOHTAaKT CO XpaHa — mg/dm? JOIHUP €O
[Tnactuka — en 3: XpaHa
Meron 3a TecTHpame Ha (TuTacTUIHM)
BKYITHa MUTpaIuja Bo
HcnapJMBu CUMYJIaHTU
Materials and articles in Min. 0.1 mg/dm? | Materials and
contact with foodstuffs — articles in
Plastics — Part 3: Test contact with
methods for overall foodstuffs
migration in evaporable (plastic
simulants materials)

58. COII 9.1.451, Bep3. 1, o OmpenenyBamwe Ha mekep | (1—90) g/100g | Xpana u xpana
4.1.2024, no IlpaBuiIHuUK 3a 3a JKUBOTHHU
HAYUHOT M IIOCTAanKarTra 3a
3eMame MPpUMeponHu,

Ha4yun ¥ MeTOAN HA BpLIEHe

Ha J1a00paTOPHCKH AaHATU3HU

Ha

Xpanara 3a »KUBOTHH.

Cay:x0en BecHuKk Ha PM, Op.

151 ox 30.11.2012 rop., cTp.

50

SOP 9.1.451, ver. 1, 4.1.2024, | Determination of sugar Food and feed

according to Rulebook on the

manner and procedure for

sampling, Manner and

methods of performing

laboratory analyzes of animal

feed. Official Gazette of RM

no.151 /12 p. 50

59. EBponcka ¢papmakonea 11 EBporicka papmakonea Mum. 0.01 ®dapmMareBTCKu

11, 2.6 buosnomku EU/mL npenaparu
TecToBH, 2.6.14.
Bakrepucku
engorokcunu, Meton C.

European Pharmacopoeia 11 | Typouaumerpuckn
KHHETUYKHU METO
European Pharmacopoeia | Min. 0.01 Pharmaceutica
11, 2.6. Biological Tests, EU/mL Is
2.6.14. Bacterial
Endotoxins, Method D.
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Turbidimetric kinetic
method

60. APHA 4500-ClI B, 1992 OmpezenyBame Ha Mus. 0.5 mg/l Cure THITOBH I
pe3unyasneH XJop — Ha BOJa
Jonomerpucku meron
Determination of Min. 0.5 mg/I All types of D
Chlorine (Residual). water
lodometric Method
61. MKC EN ISO 3961:2025 OmnpenenyBame joJcH (0-200) g/100g | Mactu u macna | JI
6poj on
JKHNBOTHHCKO U
PACTUTCITHO
IIOTEKIIO
Determination of iodine (0-200) g/100g Animal and D
value vegetable fats
and oils
62. MKC EN ISO 3960:2017 OmnpenenyBame Ha (0—-30) meq Macru u Macna | /]
MepoKCUIeH Opoj - 0O2/kg on
Jonomerpucko JKUBOTHUHCKO U
(BU3yeIHO) PacTUTENTHO
olpezieyBambe Ha KpajHa MOTEKJIO
TOYKa
Determination of peroxide | (0 — 30) meq Animal and D
value - lodometric 0O2/kg vegetable fats
(visual) endpoint and oils
determination
63. MKC EN ISO 3657:2023 OnpenenyBame 0—300 mg Mactu u macina | J]
canynndukanonen 6poj | KOH/g on
JKHBOTHUHCKO U
pacTurenHo
IMOTCKJIO
Determination of (0 -300) mg Animal and
saponification value KOH/g vegetable fats D
and oils
64. MKC EN ISO 660:2020 OmnpenenyBame Ha (0-95) mg Macru n Macna | J]
KHCEJIMHCKH Opoj 1 KOH/g ox
KHCEJIIOCT JKHBOTHUHCKO U
pacTUTEITHO
IIOTEKJIIO
Determination of acid (0—95) mg Animal and D
value and acidity KOH/g vegetable fats
and oils
e CramPage 30t 37
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65.

COIl 9.1.444, Bep3. 1, o
21.2.2025, no XpaHa u
ucxpasna 77 -

Enepruja na xpanara —
MeTtoau Ha aHAJIU3A U
(¢akTopu Ha KOHBep3Hja,
Opranusanmja 3a XxpaHa u
3eMjo/1eJICTBO HA
Ooeqnnerure Hamuu, 2003

SOP 9.1.444, ver. 1, 21.2.2025,
according to Food and
Nutrition Paper 77 -

Food energy — Methods of
analysis and conversion
factors, Food and Agriculture
Organization of the United
Nations, 2003

OppenyBame Ha
HYTPHTHBHA BPEIHOCT

Determination of
nutritional value

Xpana u xpaHa | /]
32 )KUBOTHH

Food and feed D

66.

COII19.1.472, Bep3. 1, o
21.2.2025, no IpaBuiiHuk 3a
MHHHMMAJHHTE YCJIOBH 32
cTaBaimbe BO IPOMeT,
KBAJUTETOT H THIOBUTE HA
OpalHo, HAYMHOT U
MeTOJUTE Ha 3eMame Ha
MOCTPH, KAKO H METOIUTE 32
aHAJIN3a HA KBAJIMTETOT Ha
opamHoTo Ci1.BECHUK
24/2014, Ipujor 1/
IIpaBuIHUK 32 HAYMHOT HA
3eMam-€ NPUMepouy 1
METOJIUTE 32 aHAIN3a U
cynepaHajin3a Ha KUTa U
opu3 CJ1. BecHuk 94/2011,
Hpuor 4

SOP 9.1.472, ver. 1, 21.2.2025,
according to Rulebook on

the minimum conditions for
placing on the market, the
quality and types of flour, the
method and methods of taking
samples, as well as the
methods for analyzing the
quality of flour Official
Gazette 24/2014, Annex 1/
Rulebook on the method of
sampling and methods for
analysis and superanalysis of
grain and rice Official
Gazette 94/2011, Appendix 4

OnpenyBame Ha
OPraHoOJICTITUYKUTE
0coOuHU (MUpHC)

Determination of
organoleptic properties
(odor)

Kura, pil|
METHHYKH U
HEeKapCcKu
TPOU3BOJIH,
TECTCHUHH U
op3o
CMp3HaTH
Tecta

Cereals, mill D
and

bakery
products, pasta
and quick-
frozen dough

67.

MKC EN ISO 14644-3:2019

YwucTtu cobu 1 MOBp3aHU
KOHTPOJIMPAHH CPEINHH -
Jen 3: Meroau Ha
ncnutyBame (ISO 14644-
3:2019, Koperupana
Bepsuja 2020-06)

Mum. 1
YEeCTUYKA

Yuctu cobu u pil|
YHCTH 30HA
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Cleanrooms and

associated controlled Min. 1 particle Clean rooms D
environments - Part 3: and clean
Test methods (I1SO 14644- zones
3:2019, Corrected version
2020-06)
68. EBponcka ¢papmakonea 11, EBporicka dapmakormnea / dapmanesrcku | []

®dapmaxoneja na CAJl - USP
48-NF-43 (2025)

11, 2.2. ®usnuku u
(pU3NUKO-XEMHICKH
merony, 2.2.1. bucrpuna
U CTEIEH OlajecleHIHja
Ha TEYHOCTHU

EBpomncka dapmakomnea
11, 2.2. ®usnuky u
(DU3UIKO-XEMHUCKH
meronH, 2.2.2. CrerneH Ha
000jyBame Ha TCYHOCTH,
Buszyennu metonu

EBporncka dapmakomnea
11, 2.2. ®usnukyu u
(hU3NUKO-XEMHUCKU
meronH, 2.2.3.
[ToTeHIIHOMETPUCKO
onpenyBame Ha pH

EBpomncka dapmakonea
11, 2.2. ®usnuku u
(bU3UUKO-XEMUCKH
meroay, 2.2.5. PenarusHa
I'yCTHHA

EBpomncka dapmakonea
11, 2.9. ®apmaneBTcku
TEXHUYKH MPOICTyPH,
2.9.5. BoegnaueHocT Ha
Maca Kaj eHOI03HH
npenapaTu

EBporicka papmakonea
11, 2.9. ®apmarneBTcku
TEXHUYKH MPOLIEAYPH,
2.9.17. OnpenenyBame Ha
EKCTPaKTHOMIIEH BOJIyMEH
Kaj TapeHTepaTHu
npenaparu

Esporicka dapmakoriea
11, 2.9. ®apmarneBTcku
TCXHUYKHU npoueﬂypI/I,
2.9.27. BoegHaueHoCT U
TOYHOCT Ha UCIIOpavYaHaTa
103a OJI TOBEKEIO3HHU
npenapaTu

npenapaTu
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European Pharmacopoeia 11,
United States Pharmacopeia -
USP 48-NF-43 (2025)

MuHIMATHO TTOJTHEH-E
(USP <755>)

European Pharmacopoeia
11, 2.2. Physical and
physico-chemical
methods, 2.2.1. Clarity
and degree of
opalescence of liquids

European Pharmacopoeia
11, 2.2. Physical and
physico-chemical
methods, 2.2.2. Degree of
coloration of liquids,
Visual methods

European Pharmacopoeia
11, 2.2. Physical and
physico-chemical
methods, 2.2.3.
Potentiometric
determination of pH

European Pharmacopoeia
11, 2.2. Physical and
physico-chemical
methods, 2.2.5. Relative
density

European Pharmacopoeia
11, 2.9. Pharmaceutical
technical procedures,
2.9.5. Uniformity of mass
of single-dose
preparations

European Pharmacopoeia
11, 2.9. Pharmaceutical
technical procedures,
2.9.17. Test for
extractable volume of
parenteral preparations

European Pharmacopoeia
11, 2.9. Pharmaceutical
technical procedures,
2.9.27. Uniformity and
accuracy of delivered
doses from multidose
containers

Minimum fill (USP
<755>)

Pharmaceutica | D
Is
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69.

91510 SOP version 1
10.12.2025

91510 COII Bep3 1 10.12.2025

OmnpenenyBame Ha
SJIEMEHTH BO TParoBHU cO
ATOMCKa aICoPIIIHCKA
CHEKTpOMETpHja

Determination of trace
elements by atomic
absorption spectrometry

Pb: Mun. 0.19
mg/L

Cd: Mun. 0.066
mg/L

Pb: Min. 0.19
mg/L

Cd: Min. 0.066
mg/L

Meco n Pl
TIPOU3BOJIHN O
Meco

Meat and meat | D
products

70.

1SO 9964-1:1993
1SO 9964-2:1993

OrmpexenyBame Ha
SJIEMEHTH BO TParoBHU cO
aTOMCKa alCOPIIINCKA
CIIEKTPOMETpHja

Determination of trace
elements by atomic
absorption spectrometry

Pb: Mumn. 0.19
mg/L

Cd: Mun. 0.028
mg/L

Pb: Min. 0.19
mg/L

Cd: Min. 0.028
mg/L

CuHTe BUIOBU bl
Ha BOJa

All types of D
water

3emame IT

pumeporm / Sampling

1.

MKC EN ISO 18593:2019

Muxpobuonoruja Bo
CHHIIUPOT Ha XpaHa -

X OpU3OHTATHH METOIN
Ha TEXHHUKH 32 3eMambe
MPUMEPOLIH O] MOBPIIMHU
CO KOPHUCTEHE Ha
KOHTAaKTHH ILJIOYU U
OpuceBu

Microbiology of the food
chain - Horizontal
methods for surface
sampling (ISO
18593:2018)

Bpucesu u II
KOHTaKTHH
TUTOYH

Swabs and P
contact plates

MKC ISO 5667-5:2007

Ksanurer Ha Boxa -
3emame npumepoIy - Jlen
5: YnartcTBO 3a 3eMame
MIPUMEPOIIH BOJA 3a
IIMCHEC 01 Hpe‘II/ICTI/ITeHHI/I
CTaHUIIU U BOOAOBOJHHU
}II/ICTpI/I6yTI/IBHI/I CUCTEMHU
(upentnueH co ISO 5667-
5:2006)

Water quality - Sampling
- Part 5: Guidance on
sampling of drinking
water from treatment
works and piped
distribution systems

Bona I1

Water P
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3. IIpaBuaHMK 32 HAYMHUTE 32 3emare MOCTpH Of XpaHa | / Xpana II
3eMakbe Ha MOCTPH O/ XpaHa
(Ca. Becunk na PM 78/2008)

Rulebook on the methods of Food sampling Food P
taking food samples (Official
Gazette of the Republic of
Macedonia 78/2008)

4, MKC EN ISO 19458:2009 KBanurer Ha Bona - / Bona II
3eMame IPIMEPOITH 3a

MI/IKPO6I/IOJ'IOI.HKa aHaJIn3a
(1SO 19458:2006)

Water quality - Sampling Water P
for microbiological
analysis (ISO

19458:2006)

buonoruja, buoxemuja / Biology, biochemistry

1. ISO/TS 20224-1:2020 Amnanu3za Ha mojiekynaapuu | LOD: 5 xomuu Xpana u xpana | J]
6uomapkepu — 10 peakuuja 3a HUBOTHU
Jlerexnuja Ha MaTepujanu
0J1 JKHBOTHHCKO ITOTEKJIO
BO MpexpaHOeHU
MPOU3BOJU U OOUTOYHA
xpaHna co real-time PCR
— Hlen 1: Meron 3a
JICTeKIMja Ha rOBeJICKa
JHK

Molecular biomarker LOD: 5 copies Food and feed | D
analysis — Detection of per reaction
animal-derived materials
in foodstuffs and
feedstuffs by real-time
PCR — Part 1: Bovine
DNA detection method

2. ISO/TS 20224-2:2020 Amnanuza Ha Monekynapuu | LOD: 5 konun Xpana u xpana | /]
Guomapkepn — T10 peaxiyja 32 )KUBOTHH
Jerexnuja Ha MaTepujanu
01 JKHBOTHHCKO ITOTEKJIO
BO TIpeXpaHOeHU
MIPOM3BOIU U JOOUTOYHA
xpana co real-time PCR
— Jlen 1: Meton 3a
neteknyja Ha oBya JJHK

Molecular biomarker LOD: 5 copies Food and feed | D
analysis — Detection of per reaction
animal-derived materials
in foodstuffs and
feedstuffs by real-time
PCR — Part 1: Ovine
DNA detection method
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ISO/TS 20224-3:2020

AHanusza Ha MOJIEKYJIapHU
Omomapkepu —
Jletekuuja Ha MaTepHjaIn
0J1 JKHBOTHHCKO ITOTEKJIO
BO NIpexXpaHOeHN
MPOU3BOJH U TOOMTOYHA
xpana co real-time PCR
— Jlen 1: Meton 3a
JIeTeKI1ja Ha CBUHCKA
JHK

Molecular biomarker
analysis — Detection of
animal-derived materials
in foodstuffs and
feedstuffs by real-time
PCR — Part 1: Porcine
DNA detection method

LOD: 5 xormu
10 peaKIyja

LOD: 5 copies
per reaction

XpaHa 1 XxpaHa
32 )KUBOTHH

Food and feed

A

ISO/TS 20224-4:2020

AHanun3za Ha MOJIEKyJIapHU
6uomapkepu —
Jerexnuja Ha MaTepujanu
0J1 JKHBOTHHCKO ITOTEKJIO
BO MpexXpaHOeHU
MPOU3BOJU U TOOUTOYHA
xpaHna co real-time PCR
— Hlen 1: Meron 3a
JICTeKIja Ha MMUJIeIIKa
JHK

Molecular biomarker
analysis — Detection of
animal-derived materials
in foodstuffs and
feedstuffs by real-time
PCR — Part 1: Chicken
DNA detection method

LOD: 5 xonuu
0 peakiyja

LOD: 5 copies
per reaction

XpaHa 1 XpaHa
3a )KUBOTHH

Food and feed

ISO/TS 20224-5:2020

AHanuza Ha MOJIEKyJIapHH
Oomomapkepu —
Jerexnuja Ha MaTepujann
01 JKHBOTHHCKO ITOTEKJIO
BO NpexXpaHOeHn
MIPOM3BOIN U JOOUTOYHA
xpana co real-time PCR
— Jlen 1: Meton 3a
netekiyja Ha ko3ja JJHK

Molecular biomarker
analysis — Detection of
animal-derived materials
in foodstuffs and
feedstuffs by real-time
PCR — Part 1: Goat
DNA detection method

LOD: 5 xormuun
10 peaKiyja

LOD: 5 copies
per reaction

XpaHa 1 XxpaHa
32 )KUBOTHH

Food and feed

COII 9.1.452, Bep. 1 o1
17.3.2025, mo ynmaTcTBoO 01
npousBoaures Pribolab:

OnpenenyBame Ha
MHUKOTOKCHHH - BKyIHU
a(hIaToOKCHHH,

Bxymnuu
ahIaTOKCHHA —
Mum. 1.88 ppb;

XpaHa u xpaHa
3a KUBOTHH
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010

EKT-011, EKT-012H, EKT-
020, EKT-030, EKT-040,
EKT-051, EKT-060, EKT-

SOP 9.1.452, ver. 1 17.3.2025,

a¢maroxcun B1,
agatoxcua M1,
JCOKCHHUBAJICHOJI,
(hyMOHI3HMH, OXpaTOKCHH
A, 3eapaieHoH, T-2
TOKCUH

Admnaroxcun Bl
- Mun. 0.88
ppb;
Adrnaroxcun
M1 - Mus. 15
ppt;
JleokcrHUBaNIEH
on - Mun. 200
ppb;
dymMoHU3UH -
Mumn. 200 ppb;
OxpartokcuH A -
Mum. 0.75 ppb;
3eapaleHoH -
Mus. 20 ppb;
T-2 TokcuH -
MuH. 5 ppb;

Total aflatoxins

Foodandfeed | D

according to a user manual Determination of — Min. 1.88 ppb;
Pribolab: EKT-011, EKT- mycotoxins - Total Aflatoxin B1 —
012H, EKT-020, EKT-030, aflatoxin, Aflatoxin B1, Min. 0.88 ppb;
EKT-040, EKT-051, EKT-060, | Aflatoxin M1, Aflatoxin M1 —
EKT-010 Deoxynivalenol, Min. 15 ppt;
Fumonisin, Ochratoxin A, | Deoxynivalenol
Zearalenone, T-2 toxin — Min. 200 ppb;
Fumonisins —
Min. 200 ppb;
Ochratoxin A —
Min. 0.75 ppb;
Zearalenone —
Min. 20 ppb;
T-2 toxin — Min.
5 ppb;
HupekTop
Director

M-p Huxko bepGepy
Niko Berberu, Msc
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