REPUBLIC OF BULGARIA
Executive agency n
Bulgarian accreditation service y

Signatory to the EA Multilateral Agreement in this field

ORDER
Ne A 292

Sofia, 01.09.2025

Conformity Assessment Bodies, items 6 and 7 of the BAS QR 2 Accreditation Procedure, in
connection with an open procedure reg. N? 197/117 J'IM/I‘IA/PO/ZO.12.2024, reports reg. N2
197/117 ﬂM/PO/S/B/23.06.2025, reg., N9 197/117 J1/17/B/08.08.2025, and statement of
the Accreditation Commission reg. N2 197/117 ﬂM/HA/PO/lS/B/ZD.OB.2025, I hereby

RE-ACCREDIT AND EXTEND THE SCOPE OF ACCREDITATION
OF

REGIONAL FOOD SAFETY DIRECTORATE, BLAGOEVGRAD
TESTING LABORATORY
LABORATORY ACTIVITIES

Management address: 2700 Blagoevgrad,92, Slavyanska Str.
Laboratory addressess: Office 1: 2700 Blagoevgrad, 90, Slavyanska Str.
Office 2: 2700 Blagoevgrad, 1, Polk. Kiril Chamishki Str.

Office 1: 2700 Blagoevgrad, 90, Slavyanska Str.
I. To perform testing of:

Type of the the scope: flexible for 5 part of the scope*
f .

Testing methods
Ne | Tested products :ﬁ;’;g{etj:tté (standard/validated
method)
1 2 3 4
1. [Meat and meat products. [1.1. Determining pH BAC 1323 cl.2.3.1
Poultry meat and poultry [1.2. Water content BAC 5712
products 1.3. Sodium chloride BAC 7168 cl.4
' 1.4, Nitrites BAC EN 12014-3
' 1.5. Fat content BAC 8549 cl.4,
' BAIM-2/2025
2. [Milk and dairy products [2.1. Total acidity bAC 1111 ¢l.4, cl.5, cl.6, ¢l.7,
| L cl.8, cl.9, ¢l.10, cl.12
|2.2. Fat content BAC ISO 19662;
| | ISO 3433
|2.3. Water content/dry BAC 1109 cl.1.4
matter
2.4, Sodium chloride BAC 8274 cl.5
2.5, Sugar content BAOC 6191 c¢i.3
2.6. Freezing point BOC EN ISO 5764
2.7. Fat content in dry matter |B/IM-1/2020
| 3. [Honey 3.1. Reducing sugars BAC 3050 cl.2.3
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N9

Tested products

Type of the the scope: flexible for a part of the scope*
| Testing methods
‘ T f )
| ype of test/ (standard/validated .

| characteristic

| ' method) I
1 2 3 %_7, 4
[3.2. Sucrose BAC 3050 cl.2.4 |
i3'3' Total acidity BAC 3050 cl.2.7;
i Ordinance N22/27.03.2024,
I item 6.1 — |
3.4. Diastase activiti in Gothe|BAC 3050 cl.2.8;
‘3.5, Hydroxymethylfurfural  [BAC 3050 cl.2.9;
Ordinance N22/27.03.2024,
I item 8.1
|3.6. Water content BAC 3050 cl.2.2
3.7. Pollen analysis BAC 3050 cl.2.11
'3.8. Electrical conductivity Ordinance N22/27.03.2024, |
| . item 5 ]
4. |Drinking water. Ice 4.1. Active Reaction /RI/ BAC 3424 cl. 1 |

i4'2' Permanganate (BAC 3413
\oxidizability ;
4.3. Total hardness BAC 3775

___|4.4. Chlorides BAC 3414 ]
5. |Bread and bakery 5.1, Moisture contents of the BAC 3412 cl.3.1.4.1
products linner _ar‘t ' !
12.2. Acidity _BOC 3412 cl.3.3 -
5.3. Table salt \BAC 3412 cl.3.4
5.4. Total moisture/total dry {B,qc 3412 cl.3.2 ]
matter i - i
5.5. Fat content |BAC 3412 ¢1.3.7.4 ]
5.6. Fat content in dry matter B/IM-1/2020 B
6. [Fruit and vegetables— 6.1. Soluble substances BAC EN 12143** (nectars, |
fresh, cooked, frozen, | fruit and vegetable juices); |
dried, fermented, and  6.2. Fat content BAC 6997 - ]
canned, in the form of 6.3, Chloride content BAC 7168 cl.4 J
nectars, fruit and 6.4. Sugar content BAC 7169 |
vegetable juices, jams, 6.5 Acidity "sjqc 6996 cl.4 |
marmalades, jellies, ' ‘
and compotes |
7. [Sugar, sugar 7.1. Water content/dry matter BAC 5313 cl.2.1 N
confectionery, and 7.2. Sugar content BAC 5439 cl.3.3 N
chocolate products 7.3. Total ash |60C 5313 cl.3.1 j
7.4. Ash insoluble in BAC 5313 ¢l.3.3 ‘
lhydrochloric acid =
‘ 7.5, Fat content BAC 5439 cl.2.2 {'
| 8. |Soft (non-alcoholic) {8.1. Acidity BAC 3485 cl.3.5 (1)
drinks (1) , BAC 6996 cl.4 (2)
Boza (2) 8.2. Soluble substances IBOC EN 12143 ** (1) j
9. |Oils and fats 9.1. Acidity BAC EN ISO 660 cl.9.3 |
19.2. Peroxide value BAC EN ISO 3960 ;j
9.3. Moisture and volatile BAC EN 1SO 662
'matter content [
[9.4. Refractive index IBAC EN IS0 6320 ]
10. [Table sait, 10.1. Sodium chleride BAC 8840 cl.2.11
10.2. Moisture/dry matter BAOC 8840 cl.2.4 sl
10.3. Insoluble substances BAC 8840 cl.2.5 |
11. Nuts 11.1. Table salt/ sodium BAC 7168 cl.4 |
chloride
12. Mill products 12.1. Moisture content BAC 754 cl.7.2
12.2.T otal ash BAC 754 cl.7.3.4
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Type of the the scope: flexible for a part of the scope*

Type of test/

Testing methods

L

o z
Ne Tested products characteristic (standard/validated
method)
1 2 3 4
12.3. Acidity in Neumann'’s BAC 754 cl.7.9

idegree

11. To perform microbiological tests on:

Type of the scope: flexible*

]

Type of test/

Testing methods |

No Tested products - (standard /validated
| characteristic method)
[ 1 2 3 4 a

(1) Meat and meat
products. Poultry meat
| and poultry products
i (2) Milk and dairy
products
(3) Eggs and egg
l products

(4) Fish and fish
l products. Non-fish
’ hydrobionts
|

(5) Canned meat, meat
and vegetable products,
and fish
(6} Honey
(7) Drinking water. Ice.
‘ {8) samples from
surfaces for hygiene
controt
| {9) Slaughtered
carcasses
| |(10) Cereals and
l cereal-based foods,
(11) Fruits and
i vegetables—fresh,
cooked, frozen, dried,
l fermented, and
preserved, in the form of
nectars, fruit and
vegetable juices, jams,
marmalades, jellies, and
compotes.
(12) Sugar,
confectionery, and
chocolate products
l (13) Non-alcoholic
l beverages, Boza and
beer
| [(14) Coffee, tea, cocoa
{15} Oils and fats

‘ (16) Other foods—

ready-to-eat foods,
mayonnaise,
mayonnaise salads,

and salad dressings

1. Salmoneila

BAC EN ISO 6579-1/A1; (1),
(2), (3),{4),(8), (9), (10),
(11), (12), (13), (14), (15), |
(16), (17), (18), (19)

‘2. Coagulase-positive
staphylococci

bBOC EN ISO 6888-1/A1; '

(1).(2).(4),(8),(10), (11), |
(12),(15),(16), (18),(19) |

3. Listeria monocytogenes

{

 E—

’EﬂC EN ISO 11290-2; (1),

BAC EN ISO 11290-1

(2), (4),(8),(10),(11), (12),
(13),(14),(15),(16), (17),18) |

4. Escherichia coli

_

BAC ISO 16649-2;(1),(2),4),
E?),)(lo), (11), (12),(16),

|5 . Enterobacteria

|

8 |
B4C EN ISO 9308-1/A1;%D@_J
bAC EN IS0 27528-Z; (2),(9)]

6. Enterococci

i

bAC EN IS0 7899-2; (7) ‘

:7. Total number of
|microorganisms

BIC EN'ISO 4833-1/AT; (ZH

i8. Total number of somatic

[cells {TSC)

BACEN ISO 13366- 1
/Cor.1/; (2)

|

9. Moulds and yeasts

BAC ISO 21527-1; (11), (13)
BAC ISO 21527-2; (10), (12), |
(14), (17), (18), (19) |

facultative anaerobic
microorganisms

10. Mesophilic aerobic and

|
BAC 1035 cl.5.9.1; (5) }
BAC 6916 cl.4.1; (11) |

11. Mesophilic anaerohic
microorganisms

—

BAC 1035 cl.5.9.2; (5) |
BAC 6916 cl.4.2; (11) ’

12. Coliforms

IS0 4832; (8), (12) (13),

IE,ELC EN ISC 9308-1/A1; (7)
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Type of the scope: flexible*

Type of test/

Testing methods

N2 Tested products g4 (standard/validated
characteristic method)
1 2 3 4

(17) Nuts
(18) Food supplements
(19) Mill products

14, Antibacteriai
substances/inhibitors

DELVOTEST® SPNT
011102:2012 (2)

Office 2: 2700 Blagoevgrad, 1, Polk. Kiril Chamishki Str.

I. To perform testing of:

|; Type of the the scope: flexible for a part of the scope*

Type of test/

Testing methods

o -
Ng Tested products characteristic (standard/validated
| method)
1 2 F 3 4

faeces and samples
characteristic of the
environment

1. | Animal carcasses, animal

1.1. Salmonella

!

BAC EN ISO 6579-1/A1

2, | Biood and/or blood
serum from large
ruminants (LR)

2.1 Antibodies against
bruceliosis

WOAH Manual of Diagnostic
Tests and Vaccines for
Terrestrial Animals

Rose Bengal test (RBT) -
rapid aggiutination

Complement fixation reaction
(CFR)

Enzyme-linked
immunosorbent assay
fELISA/

2.2. Antibodies against
leukosis

WOAH Manual of Diagnostic
Tests and Vaccines for
Terrestrial Animalis

Enzyme-linked
immunosorbent assay
JELISA/

3. [ Blood and/or blood
serum from small
ruminants SR (1) and

l pigs (2)

3.1. Antibodies against
brucellosis

WOAH Manual of Diagnostic
Tests and Vaccines for
Terrestrial Animais

Rose Bengal test (RBT) -
rapid agglutination (1) (2)

Complement fixation reaction
JCFR/(1) (2)

Enzyme-linked
immunosorbent assay
JELISA/(1)

3.2. Antibodies against
brucellosis
/infectious epididymitis / (1)

WOAH Manual of Diagnostic
Tests and Vaccines for
Terrestrial Animals

EA BAS
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Type of the the scope: flexible for a part of the scope* .
Testing methods
Type of test/ | .
0
N2 Tested products characteristic (stand;;:é::l)ldated
1 2 ‘ 3 4
' Compiement fixation reaction
! /CFR /
4. | Blood from ruminants 4.1. Antibodies against Q WOAH Manual of Diagnostic
fever Tests and Vaccines for
Terrestrial Animals
| Enzyme-linked
immunosorbent assay
[ /ELISA/
5. | Skins (1) and/or 3.1. Anthrax antigens (1) (2) | WOAH Manual of Diagnostic
internal organs (2) ' Tests and Vaccines for
Terrestrial Animais

, Ascoli test

| 5.2. Culture and identification . .
ofBacillus anthracis (2) WOAH Manual of Diagnostic

| f Tests and Vaccines for l
Terrestrial Animals

Microbioclogical method

[ 6. | Bees (1) and bee brood . f 6.1. American foulbrood (2) | WOAH Manual of Diagnostic
(2) ’ Tests and Vaccines for

|

i

Terrestrial Animals

|
| Microscopic method
6.2. Nosematosis (1) | WOAH Manual of Diagnostic

Tests and Vaccines for
| Terrestrial Animals/2024

| Microscopic method ** ‘|

7. | Blood from cattle and 7.1. Antibodies against WOAH Manual of Diagnostic |
pigs leptospirosis Tests and Vaccines for
l Terrestrial Animals
l

, Microagglutination test (MAT)'

8. | Meat and meat 8.1. Trichinella BAC EN ISO 18743/A1

Products from domestic
and wild pigs and

equidae

9. | Fodders 9,1. Salmonella BAC EN ISO 6579-1/A1

10. | Raw milk from iarge 10.1 Brucellosis WOAH Manual of Diagnostic
ruminants (LR) and Tests and Vaccines for
smail ruminants (SR) Terrestrial Animals

Enzyme-linked
immunosorbent assay
JELISA/

**Repealed but not replaced standard with regard to the testing method.
Flexible scope: *Implementing a new version of standards/documents or

standards/documents replacing them is allowed. An updated list of standards/documents and
their dated versions is provided by CAB.
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Flexible scope references:
Ordinance N2 of 27.03.2024 Regulation on the terms and conditions for

laboratory testing of food, in force since 24.04,2024;
WOAH Manual of Diagnostic Tests and Vaccines for Terrestrial Animals.

Fixed scope references:

sampling and

WOAH Terrestrial Manual: 2024 WOAH Manual of Diagnostic Tests and Vaccines for Terrestrial

Animals - nosematosis;

BJIM -1/ 25.09.2020 Fat content in dry matter;
BJIM -2/07.07.2025 Butyrometric determination of fat in meat and meat products.

To perform testing for the purposes of official controls conducted by the BFSA, in accordance
with Regulation (EU) 2017/625 of the European Parliament and of the Council of 15.03.2017:

Office 1: 2700 Blagoevgrad, 90, Slavyanska Str.

I. To perform testing of:

FType of scope: flexible for a part of the scope*

-]

Type of test/

Testing methods

Ne Tested products | i standard/ validated
’ ! characteristic ( met{m d)
1 2 f 3 4
[ 1. Meat and meat [1.1. Determining pH BAC 1323 ¢l.2.3.1
products. Pouitry meat (1.2. Water content BAC 5712
[ and poultry products 1.3. Sodium chloride BAOC 7168 cl.4
' 1.4, Nitrites BAC EN 12014-3
L 1.5. Fat content BAC8549cla
| 2. Milk and dairy products 12.1. Total acidity BAC 1111 cl.4, 1.5, cl.6,¢l.7,|
| | | cl.8, cl.9, cl.10, cl.12
! 12.2. Fat content [SO 3433
12.3. Water content/dry matter  |BAC 1109 T.1.4 B
12.4. Sodium chloride BAC 8274 1.5
[2.5. Sugar content _ BAC 6151 1.3
| [2.6. Fat content in dry matter BAM-1/2020
| 3. [Homey 3.1. Reducing sugars EOC 3050 cl.2.3
3.2, Sucrose BAC 3050 cl.2.4
l 3.3. Total acidity BAC 3050 cl.2.7;
Ordinance N22/27.03,2024,
[ | item 6.1 |
3.4. Diastase activity in Gothe __|BAC 3050 cl.2.8; ]
[3.5. Hydroxymethyifurfural BAC 3050 ¢l.2.9;
Ordinance N22/27.03.2024,
item 8.1
3.6. Water content BAC 3050 cl.2.2
3.7. Pollen analysis BAC 3050 cl.2.11
3.8. Electrical conductivity Ordinance N92/27.03.2024,
item 5
4. |Drinking water. Ice 4.1. Active Reaction /R1/ BAC 3424 cl. 1
4.2. Permanganate oxidizability |BAC 3413
4.3. Total hardness BHC 3775
4.4. Chlorides bAC 3414
5. |Bread and bakery 5.1. Moisture contents of the inner|BAC 3412 cl.3.1.4.1
iproducts part
5.2. Acidity BAC 3412 cl.3.3
5.3. Table salt BAC 3412 cl.3.4
5.4. Total moisture/total dry BIC 3412 cl.3.2
matter
EA BAS Order N2 A 292/01.09.2025 6/11




Type of scope: flexible for a part of the scope*
‘ T

ne |

Tested products

5_5y Fat content

!
6. [Fruit and vegetables -
fresh, cooked, frozen,
dried, fermented, and
lcanned, in the form of
nectars, fruit and
vegetable juices, jams,
marmalades, jellies,
|land compotes
7. |Sugar, sugar
.!confectionery, and
chocolate products

\ Type of test/
| characteristic

T 2 | R
|

5.6. Fat content in dry matter
6.1. Soluble substances

BAC 3412 ¢l.3.7.4 |
BAM-1/2020

]

|

| Testing methods
| (standard/ validated

_method) |
4

BAC EN 12143** (nectars, |

6.2. Fat content

[6.3. Chioride content
6.4. Sugar content

6.5, Acidity

i7.1. Water content/cFy matter

7.2, Sugar content
7.3. Total ash

‘rﬁ Ash insoluble in hydrochloric
acid

7.5. Fat content

—

~  [BAC 5439 ..

[fruit and vegetable juices); |
BAC 6997
BAC 7168 cl.g

]

|
BAC 5313 cl.2.1 |

BAC 6996 ci.4

BAOC 5439 cl.3.3 |

—

BAC 5313 cl.3.1
‘s,r_\c 5313 cl.3.3

isac 3485 cl.3.5 (1)

8. [Soft (non-alcoholic) 8.1. Acidity
drinks (1) I BAC 6996 cl.4 (2)
[Boza (2) 8.2. Soluble substances BAC EN 12143 ** (1) |

9.  (Oils and fats 9.1. Acidity BAC EN ISO 660 9.3 |
9.2. Peroxide value BAC EN IS0 3960 i
9.3. Moisture and volatile matter BAC EN 1SO 662 |
content -
9.4. Refractive index BAC EN IS0 6320

10. [Table salt. 10.1. Sodium chloride BAC8840cl.2.11 |
10.2. Moisture/dry matter BAC 8840 cl.2.4 |
10.3. Insoluble substances B/C 8840 cl.2.5777_*_{i

11. [Nuts 11.1. Table salt / sodium chloride BAC 7168 cl.4 ‘

12, Imill products 12.1. Moisture content iED-C 754 cl.7.2 _gj
12.2. Total ash BOC 754 cl.7.3.4 |
112.3. Acidity in Neumann'’s degree IB,D,C 754 ¢l.7.9 \

I1. To perform microbiological tests on:

Type of the scope: * flexible

. Type of test Test metl:lods
Ne Tested products ch‘;gacteristig s (st:anlti.'lc?;tdéﬁt)ad/
1 2 3 4

(1) Meat and meat 1. Salmonella
products. Poultry meat
and poultry products

(2) Milk and dairy

BAC EN IS0 6579-1/A1; (1),
(2),(3),(4),(8) (9), (10), (11),
(12), (13), (14}, (15),(16),
(17), (18), (19)

products

(3) Eggs and egqg products
(4) Fish and fish

products. Non-fish

2. Coagulase-positive
staphylococci

BAC EN ISO 6888-1/A1;

(1), (2), (4),(8),(10), (11),
(12), (15),(16), (18),(19)

Order N¢ A 292/01.09.2025
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ﬁType of the scope: * flexible
i 4 : ‘

Type of test/

" Test methods |

|‘hyd robionts (3. Listeria monocytogenes

(5) Canned meat, meat and |

vegetable products, and fish |

(6) Honey

(7) Drinking water. Ice.

(8) Samples from

!surfaces for hygiene

f !control I‘

‘ ‘(9) Slaughtered !
carcasses

((10) Cereals and cereal-

\ lbased foods, |

. (11} Fruits and vegetables— g, En

fresh, cooked, frozen, dried, |

4. Escherichia coli

35. Enterobacteria

terococci

1' N¢ | Tested products | il - (standardized/
B ] characteristics | _ﬁ_validated)_
| 1 | 2 ] 3 L 4

BAC EN ISO 11290-1
BAC EN 1SO 11290-2; (1),

(2), (4), (8),(10),(11),
(12), (13),(14),(15),(16),

(17),(18)
BAC ISO 16649-2; (1), (2),
‘%‘1%,)(8), (10), (11);(12),(16),‘

[BAC EN ISO 9308-1/A1; {7)
BAC EN 1SO 21528-2; (2), (9)]
| |

BAC EN ISO 7899-2; (7)

fermented, and preserved,
in the form of nectars, fruit
and vegetable juices, jams,
!marmalades, jellies, and

i compotes.

7. Total number of
microorganisms

—

\
| |
BAC EN IS0 4833-1/A1; ‘
(2),(8),(9),(18)} !

(12) Sugar,
iconfectionery, and
chocolate products

(8. Moulds and yeasts

BAC ISO 21527-2; (10), {12),

| |
y's,uc IS0 21527-1; (11), (13) |
l(14), (17), (18), (19) |

((13) Non-alcoholic
beverages, Boza and beer
‘ (14} Coffee, tea, cocoa
| (15} Oils and fats

((16) Other foods - ready-

9. Mesophilic aerobic and
facultative anaerobic
microorganisms

BAC 1035 cl. 5.9.1; (5) |
BOC 6916 cl. 4.1; (11)

I s ]
[10. Meseophilic anaerobic
[microorganisms

| to-eat foods,
mayonnaise, mayonnaise
isalads, and salad

BAC 1035 cl. 5.9.2; (5)
BAC 6916 cl. 4.2; (11)

‘dressings
‘ (17) Nuts
|(18) Food

111, Coliforms

IS0 4832; (8), (12) (13jf

BAC EN ISO 9308-1/A1; (7)
! |

| supplements

(19) Mill products 12. Antibacterial

substances/inhibitors

DELVOTEST® SPNT

|011102:2012 (2)

1 S |

Office 2: 2700 Blagoevgrad, 1, Polk. Kiril Chamishki Str.

I. To perform testing of:

Type of the scope: * flexible for a part of the scope

from large ruminants (LR) | brucellosis

Name of tested Type of test/ Test metl]ods
No . (standardized/
products characteristics validated)
1 2 3 4
L. | Animal carcasses, animal | 1.1, Salmonelia BAC EN IS0 6579-1/A1
faeces and samples
characteristic of the |
| environment |
2. | Blood and/or biood serum | 2.1. Antibedies against WOAH Manual of

Diagnostic Tests and
Vaccines for Terrestrial

EA BAS Order N? A 292/01,09.2025
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Type of the scope: * flexible for a part of the scope

N¢

Name of tested
products

Type of test/
characteristics

Test methods
(standardized/
validated)

1

2

3

4

Animals

Rose Bengal test (RBT) -
rapid agglutination

Complement fixation
reaction (CFR)

Enzyme-linked
immunosorbent assay
JELISA/

2.2. Antibodies against ieukosis

WOAH Manual of
Diagnostic Tests and
Vaccines for Terrestrial
Animals

Enzyme-linked
immunosorbent assay
/ELISA/

Blood and/or blood serum
from small ruminants SR
(1) and pigs (2)

3.1. Antibodies against
bruceilosis)

WOAH Manual of
Diagnostic Tests and
Vaccines for Terrestrial
Animals

Rose Bengal test (RBT) -
rapid aggiutination (1) (2)

Complement fixation
reaction/CFR/ (1) (2)

Enzyme-linked
immunosorbent assay
JELISA/ (1)

3.2. Antibodies against
brucellosis

/infectious epididymitis / (1)

WOAH Manuatl of
Diagnostic Tests and
Vaccines for Terrestrial
Animals

Complement fixation
reaction /CFR /

Blood from ruminants

|
|
|
|

4.1. Antibodies against Q fever

WOAH Manual of
Diagnostic Tests and
Vaccines for Terrestrial
Animals

Enzyme-linked
immunosorbent assay
/ELISA/

Skins (1) and/or
internal organs (2)

5.1. Anthrax antigens (1) (2)

WOAH Manual of
Diagnostic Tests and
Vaccines for Terrestrial
Animals

Ascoli test

Order N2 A 252/01.09.2025
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Type of the scope: * fiexible for a part of the scope
Ne Name of tested Type of test/ (::::{E‘:;?:edds /
products characteristics validated)
1 2 3 4
5.2. Culture and identification of
] . WOAH Manual of
Bacillus anthracis (2) Diagnostic Tests and
I Vaccines for Terrestrial
[ Animais
Microbiological method
6. | Bees (1) and 6.1. American foulbrood (2) WOAH Manual of
bee brood (2) | Diagnostic Tests and
Vaccines for Terrestrial
Animals
[ Microscopic method
6.2. Nosematosis (1) WOAH Manual of
| | Diagnostic Tests and
| ! Vaccines for Terrestrial
| | Animals/2024
| l { Microscopic method **
7. | Blood from cattle and pigs ! 7.1. Antibodies against WOAH Manual of
) leptospirosis Diagnostic Tests and
Vaccines for Terrestrial
[ Animals
| Microagglutination test
' /MAT)
8. | Meat and meat 8.1. Trichinelia BAC EN ISO 18743/A1
products from domestic
and wild pigs and equidae
S. | Fodders 9,1. Salmonella BAC EN ISO 6579-1/A1 |
10. | Raw milk from large 10.1 Brucellosis | WOAH Manual of

ruminants (LR) and small
ruminants (SR) I
|

Diagnostic Tests and
Vaccines for Terrestrial
Animals

{Enzyme-linked

immunosorbent assay
I/ELISA/

*Repealed but not replaced standard with regard to the testing method.

Flexible scope: *Implementing a new version of standards/documents or
standards/documents replacing them is allowed. An updated list of standards/ documents and
their dated versions is provided by CAB.

Flexible scope references:
Ordinance N? 2/27.03.2024 Ordinance on the terms and conditions for sampling and laboratory
testing of food, in force since 24.04.2024;

WOAH Manuai of Diagnostic Tests and Vaccines for Terrestrial Animals.

Fixed scope references;
WOAH Terrestrial Manual:
Animals - nosematosis;

BIM -1/25.09.2020 Fat content in dry matter.

2024 WOAH Manual of Diagnostic Tests and Vaccines for Terrestrial

Order N? A 292/01.09.2025 10/11

EA BAS




I ORDER

To issue the certificate of accreditation reg. N¢ 117 NiA/01.09.2025, valid until 01.09.2029, and
this order as an integral part of it.

The certificate of accreditation with the enclosure to be received by the manager/representative
of the Regional Directorate of Food Safety, Blagoevgrad, the head of the Testing Laboratory, or
other authorized person in the office of EA BAS,

Upon receipt of the certificate and the enclosure issued, the accredited person is obliged to
return to EA BAS the originals of accreditation certificate N? 117 J11/10.11.2022, valid until
31.08.2025 and its enclosure, EA BAS order reg. N? A 650/10.11.2022,

This order shall be notified te=Regional Directorate of Food Safety, Blagoevgrad, within 3 (three)
days from its issuance.

Eng. Irena Borislavova

Executive Director ,
of Executive-agency Bulgarian accreditation service
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