REPUBLIC OF BULGARIA

oL

Signatory to the EA Multilateral Agreament in this field

ORDER
N2 A 112
Sofia, 08.04.2026

Pursuant to Art. 10, para, 1, fem 2a of the Law on Mational Accreditation of Conformity
Assessment Bodies and item 5.3.1 in connection with amendment. of an element of the
certificate content, according to Hem 4.3.8 £} of the BAS QR 2 Accreditation procedure and EA
BAS order reg. N9 A 111/08.04.2024, 1 Frzreby

AMEND

EA BAS order reg. NS A 404/28.10.2024, to accreditation
certificate reg. N2 149 NA/28.10.2024, valid until 15.08.2047, oi:

DIAGNOSTIKA 7 LTD
TESTING LABORATORY DIAGNOSTIKA 7

Managamentt Address: 5500, tovech, Cherven Bryag Quarter, BL.109, Entr. E, Apt.1
Laboratory Address: 5500, Loveth, Zdravets Guarter, Mizia 5tr,

To perform testing of:
Type of the scope! Hexlhic for a part of the scope™

Ne | Tested Products | Type of Test/Characteristic (.stmd_a";fﬁ'ﬁl;gﬁizg“; athod)
1 2 _ 3 _ T a
1. | Meat and meat Drganaleptic properties: BAC 9381
products. Poultry appearance, shape, shrmensions,
meaat and poultry | extarnal syrface, cut surface,
prodacks, colour, aroma, taste, textuire,
consistency B
1.2 Moisture B 5712
1.3. Fat EAC 8549 B
1.4 Salt/Sodium Chioride/ S/C 7168
1.5 Milrites BOC EN 12014-3
1.8 pH BAC 1323
1.7 Reaction for ammaonta under | BfIC 1323
Nessler
1.8 Reaction for hydrogen sulfide | BAC 1323
1.6 Pergxidase reaction BAC 1323
1.10 Carbohydrates VLM N 28/2023
1,11 Protein | BIC 9374

53 4 M0, G M, Dimitrov” Bhed, 1787 Sofla Bulgaria
phong: +359 2 9766 403 Fax: +359 28735302
a-ail: oice@nab-bas. by weby vy nabr-hasig



Type of the scope: Hexitife for & part of the stopa™ _
o | TestedProducts | Type of Test/Characteristic | (yrang e hed rusthiod)
i 2 3 4
1.12 Energy value Regulation (EU) N¢ 1169/2011
- {Annex XIV to Artice 31,
Chapter 1V, Section 111} o
1.13 Copper sulfate in broth BAC 1323
1,14 Ash BAC 9373
1.1% Sugars WEM NP 3472022
1.16 Distary fibers SAC IS0 6541
BAC 150 5458
1.17 Salmonella BAC EN 150 6579-1
1.18 CoaguEaS&—posétive BOAC BN 150 68881
staphyilococt BLC EN ISO 6888-2
1.19 tisteria monocytogenas BOC EN IS0 11280-1
_ EOC EN IS0 11290G-2
1.20 Escharichia coli _ BAC 150 16649-2
1.21 Total microbiat count BHC EN IS0 4833-1
1.22 Enterchacieriaceas BAC EM IS0 .21528-2
1.23 Mold count B 150 215271
BAC 150 21537-2
1,24 Total yeast BAC 160y 21527-1
BOC IS0 218272
1.25 Trichinella BAC EN IS0 18743
1.26 Syrdhetic colorants VLM Mo 41/2018 ~
1.27 Sweetensrs:
{ Acesulfame K, BOC EN 12856
Saccharin
Aapartame,
1.28 Proservatives: BOC BN 12856
Benzoic Adid,
Sorbic Acid B
11.29 Total water content in - Regulation (EC) NE 54372008,
chickens/poullry culs Annex VIIL ’
150 1442
B 150 937
1.30 Fatty acid content: VEM NE 5172023
{saturated/unsaturated/irans
fstty ackd isgmers) '
2. | Milk and dairy 2.1. Organocleptic properties; BAC 15612
products appearance, shape, coulor, laste,
consistersy, cut surface, surface,
fexture, coagulum Lype, 8roms,
bring
2.2 Acidity Thorner BOC 1114
Acidity Ketshtofer ]
12,3 Fat
- Mt BAC 180 15662
- Chepsafyallow cheesa 150 3433 B
2.4 Water content / Bry matter 1 BIC 1109 N
2.5 Sodium chioride BHLC 5274
2.6 Sunars / Lactose § HAC 6101
2.7 Carpahydrates VM N? 28 F 2033 -
7.8 Protein BAC 6231
EA BAS Order N2 A 113/08.04.2046 2118




Type of the scope: Aadbie fora part of the scope™®

Ne | Tested Praducts Type of Test/Characteristic | (4. éai?}iggtﬁztzgﬁemﬁ )
1 2 3 4 _
4.8 Energy value Regulation (EU) N2 1168/ 2011
(annex X1V to Articke 31,
_ Chapter 1V, Section 1Y)
 2.10 Ripening degree BRC 6231
Jsoluble; total protein/
1 2.11 Ash BAC 6154
2.12 Freezing point BAC EN IS0 5764
2,13 Density BAC 1110
2.14 Digtary Tibers BACISO 6541
_ BAC 150 5498
2,15 pH WEM N8 30/2017
2,16 Salmonella BAC EM IS0 6579-1
2.17 Coagulasa-positive AL EN IS0 6888-1
staphyiocord BAC EN IS0 6888-2
12,18 Ligterin monocyiogenes BOC EN 150 11290-1
BOC EN IS0 11280-2
2.19 Pacherichia coll BAC IS0 16645-2
2.20 Colifgrms IS0 4832
2,21 Entercbacteriaceas BOCEN ISQ 21578-2
2.22 Total yeast/ moid count BAC 180 21527-1
_ GAC IS0 21537-2
2.23 Total microbial count SAC EN IS0 4833-1
2,24 Total somatic cell count  BLC EN IS0 13366-1
2,25 Presence of miscellaneous | BOC 9215
Impurities:
« godium garbonate;
- formaldehyde;
- hydrogen peroxide;
~ potassium dichromate;
2.26 Antibacterial subsiances DELVOTESTE® SP NT
2.27 Urea content VLM NS 48/2020 B
2,28 Synthetic colorants VLM N2 41/2018
1 2.29 Sweeteners:
Acesulfame K, BOC £ 12858
Saccharir,
Aspartame
2.30 Preservatives BRC EN 12856
Benzoic acid,
Sorbic acid ] -
3. : Eggs and 209 3.1 Salmonella BAC EN IS0 6579-1
1 products 3.2 Entercbacteripceas BAC EN IS0 21528-2
4. " Canned fruits and | 4.1 Organoleptic properties: BAC 1035
wegetables, Appearance of the canned
canned maat, content, cut surface,
vegetable and consistency, taste, aroma, coulor
meat Cans. 14.2 Condition of the can: BAC 1035
- mermneticily, external surface, BAC 7215
internal surface, bloating,
unfastened lids and bottoms
4,73 Molsture f Dry matter 500 15437
' SO0 BN 12143%%F
4.4 Salt BOC 7168
4.5 Nitrites BOCEN 12014-3
EA BAS Croer MO A 112/08.04. 2026 3418




Type of the scope: fexible for @ part of the scope*

N2 | Tested Praducts |

Type of Test/Characteristic

Yasting methods

{standard / validated method]}

1 pd

3 4
4.6 Fat BAC 8545
BAC 6897
4,7 Acidity BAL 6995
4.8 Total sugars after inversion / | BAC 7169
Invert sugar / i
4.9 Carbohydrates VLM N? 28/2023
4.16 Protein BAC 14431;
BAC 15438

4,11 Energy valus

Regulation {EU) N 1169/2011
{Annex X1V to Adticle 31,
Chapter 1V, Section 115

4.12 Ash BAC 9373
4.13 pH BAC 11688
414 Net weight and drained net | BOC 7181

guantity

4 1% Dietary fbers

BAC 150 5498
S0 150 6541

4,16 Thermostatic sample BAC 1035
BOC 6916
4.17 Mesonhilic agrabic and BAC 1635
facuitative anaerobic BAC 6916
MICrOOrganisms, s -
4,18 Masophitic anaerchbic BAC 1035
MICTOorganisms BAC 6916
4.19 Total yeast / mold count BAC 1035
BAC 6916

4,20 Fscherichis coli

BOC IS0 16649-2

&,21 Saimonelia

SAC EN IS0 6579-1

4.7 2 Listeria raonocylogenas

6AC EN IS0 11290-1

| BDC EN IS0 11290-2

4.22 Coliforms

150 4832

4,24 Swestaners:
Acesulfams K,
Saccharin,
Aopartams.

BAC EN 12856

%, 2% Proservatives
Benzoic acid
Sorbic acid

BAC EM 12856

4.26 Synthetic coforants

YLM MR 41/2018

14,27 Fatty acid content:

VLM NE 5172023

{saturated/unsaturated/irans
fatty acid lsomers)
5. | Millad products. | 5.1 Organcleptic properties: LRAC 754
{erpal-based coulor, aroma, taste, crunchingss
fouds 5,2 Moisture (BOC 754
15,3 Acidity BOC 754
£ Ash 00 754
5.5 Fat EOC EN [SO 11085;
_ BAC EN IS0 3947
5.6 Carbohvdrates VLM MEEB/2023
.7 Protein TROC IS0 1871,
BAC BN IS0 20483;
EOC EN IS0 3188
EA BAS Oreer N & 112/0B.04.2026 4414




“Type of the scope: fexible for a part of the scope™®

HE Yosted Products |

Type of Tegtfﬁhamctemstm

: Yesting methods
{standard / validated method)

—q 5

3

4

5.8 Enérgy value

Regulation (EU) N® 116972011

{ Chapter IV, Section 111

{Annex XIV to Article 31,

5.5 wet gluten

TEOCEN IS0 21415-1

5y 18 Sugars

VLM N2 34/2022

'5.11 Dietary fibers

BAL I1SQ 5408
BHC IS0 6541

%.12 Salmonelia

GAC EN IS0 6579-1

5.13 Coagulase-positive
staphyviorcoco

BJIC EN IS0 65888-1
BOC EN IS0 68882

5 14 Facherlchia coli

BOC IS0 16649-2

5,15 Bacillus ceraus

BAC EN IS0 7932

5.16 Mold count

BAC IS0 215271
BAC ISG 21547-2

.17 Enterobacteriaceae

BOC EN IS0 215287

5.18 Licteria monocylogenas

&1C EN IS0 11290-1
BAC EN IS0 11290-2

5,10 Total microbial count

SOCENISO 4833-1

5.20 Colforms

150 4832

5 21 Total yeast

| BACISC 21527-2

BOC 1SC 21527-1

5,27 Pesticides residues **

BALC EN 15662

5.23 Salt

Vi8NS 2072027

5,24 Synthetic colorants VLM NS 4172018 '
5.25% Sweeteners:
Acesuifame K, BAC EN 12856
Saccharin
Aspartams,
5.26 Fatty acid content: { VLM W9 5172023
{saturated/unsaturated/trans.
_____ fatty stid jsomers)
{5, :Bread and bread (6.1 Organoleptic proparties: BOC 3412
products Appearance, shape, surface,
crust condition, coulor, aroma,
taste, crunchingss, crumb
condition cpepara, Mass per unit
6,2 Total dry matter / Total BAC 3412
irpishiirg _
5.3 Crumb mmswre BIIC 3412
6.4 Acidity BOL 3412
5.5 Sait BAC 3412
6.6 Fat BAC 3412
&.7 Carbohydrates VLM NS 28/2023 i
6.8 Protein BAC 3412
£.9 Energy value fegulation {EU} N® 116972011
{Bnnex XIV to Article 31,
Chapter 1V, Section 111} o
 6.10 Ash BAC 754
6.11 Crurb porosity BAC 3412,
6,12 Sugars BAC 3412
§.13 Dietary fibars BAC 150 5458
_ BAC 180 6541
6.14 Saimonelia BAC EN IS0 6573-1 -
EA BAS Crder NS A 112/08.04.2026 B/18




“Type of the scope: fexible for o part of the srape™

Testing methods

Ne | Tested Products Type of Test/Characteristic (standard / validated methed)
1 2 3 4 '
6,15 Cosgulase-positive BAC EN S0 6881
' staphyiococc BAC EN IS0 6BBE-J
6,18 Escherichia coll BAC IS0 16648-2
£.17 Mold count BAC IS0 21527-1
BAC 180 215272
5,18 Entercbacteriaceas BC EM IS0 . 21528-2 ]
£.19 Coliforms 150 4822 _
.20 Listeria mondoyiogenss BAC EM IS0 112506-1
) BAC BN 150 11290-2
.21 Mesophilic aerobic spore- | VLM RE 36/2018
forming microgrganisms from the
group of Bacilus subtilis
{Bacilius mesentericus) _
§.22 Preservatives BOC BN 12856
Benzoic acid
Sorkic acid
5.2F Swesteners:
Apeduifame K, BLC EN 12836
Saccharin
Asparfame,
6,24 Synthetic colorants VM NS 4177018 n
6.25 Fatty acid content: LM R S1F2023 '
{saturated/unsaturated/trans
: fatty acid iSOmers)
7. Confectionery 7.1 Organclaptic properties: BAC 279%%%
products, Appearance, shapg, coulor, BAC 4838
chocolate products| taste, aroma, consistency, '
and pastry foreign impurities, section
toxture, quality of the filling B
7.2 Moisture / Dry-matier BOC 5313 ~
17.3 Total sugars after invergion 1 BAC 5439
7.4 Fat BC 5430 -
7.5 Presence of nuts | BAC 5206
7.6 Protein BOC 180 1871
7.7 Carbohydrates VLM NE 2872023
7.8 Energy value Reqguiation (EU) N? 11692011
{annex X1V to Article 31,
Chapter 1V, Section 111}
7.9 Ash BAC 5313
7.10 Salt VLM N¢ 29/2022
7.11 Diatary fibers BOC 150 3408
. BAC IS0 6541
i 7.12 Coliforms IS0 4834
7.13 Escherichia coil EOC 180 165497
7.14 Salmonelia BHC EN IS0 6579-1
.15 Comgulase-positive BAC EM IS0 6888-1
staphylococ BAC EN IS0 6888-2
7.16 Enterobacteriaceae BOC EN (S0 21528-2
: 757 Listeria monocytogenas BOC BN 150 11230-1
BAC EN IS0 112902
7.18 Total veast / mold count BAC 12334
: 7.16 Syathetic dyes YILM ME 4172018
§ 7.20 Sweslensrs:
A BAS Order 88 & 112/08.04,2026 Gf 1%




Type of the scope: faxibie for a part of the scope’™

| Mo | Tested Products | Type of Test/Characteristic | (g0 ﬁaf_ig?‘;géggizgdgﬂm "
1 2 3 4
Acesuifams K BAC £ 12856
Sacchario :
Aspartame
7.21 Preservatives BAC EN 12856
Bernzoic atid
Sorbic acid _
- 7,22 Fatty acid content: VLM WT 5172023
{gaturated/unsaturated/irans
fatty acid isomers) _
7.23 Ash insoluble in 1B 5313
hydrachioric agid _
) 7.24 Cannabingids *¥ _ VLM N2 5872024
8, | Non-alcoholic 8.1 Organoleptic properties: BOAC 2488, (1), {2)
heverages (1) and | Appearance, taste, coulor,
boza {2} - aroma, consistency, lorsign
impurities
§.2 Dry matter BAC 3485, (1), (2)
8,3 Acidity
~ goft drinks BAC 3485 (1)
t - boza drink BOC 8995 {2)
8.4 Sugars BOC 3485 (O, 2y
8.5 Caloric vaiue BOC 3485, {5
8.5 Carbohydrates VLI N2 2872023 (1, (&)
8.7 Fat | BAC EN IS0 11085 (2}
B.8 Protein BAC ISC 1871 (2Y
8.9 Ash BALC 754 (2}
2.10 Salt IM Ne 2572022 {2)
8.11 Energy vaiue Regulation (EU) N91168/2011
{Anmex X1V to Article 31,
. Chapter IV, Section 111 {2}
§.12 Colforms IS0 4832 {131,42) B
8,173 Escherichia coli BIC IS0 168649-2 (1), {2)
TR.14 Coagulase-positive BAC EM IS0 6888-1 (1),(2)
staghyiocood _ 51C EN 150 68882 {(13},{2)
2.1% Enterobacieriaceas BAC EN IS0 21528-2 (1%,{2]
8,15 Ligteria onocylogengs BAC BN 150 11290-1 £13,(2%
BAC EN IS0 11250-2 {13,42)
8.17 Salmonella BAC EN IS0 6575-1 (1),(2)
8.18 Total yeast / mold count BAC 180 21527-1 (1),(2)
BOC IS0 21527-2 (1),(2)
8.19 Total microblal count EAC EN ISC 4833-1 {13,(2)
8.20 Synthetic colorants WM NS 4172018 (11,(2)
8.21 Swostansrs: :
Bresulfame K BACEN 12856 (1),02)
. Saccharin '
. Asparlame
B.22 Preservatives BAC FR 12856 {14,{2)
Benzolc acid
Sorbic acid
.23 Fatly acid content: WM NP 5172023 (1)(2)
{saturated/unsaturated/trans
fatty acid isomers)
82.724 Cannabinoids ** VLM N 5B/2074 (1)
BN BAS Order WS A 112/08.04.2026 7719




(Type of the scope: fexbie for @ part of the scope”

He Tested Products

Typs of Test/Characteristic

Testing methods

{atandard / validated mathod) |

1 2 3 4
9, | Fruits and 9.1 Sal {Chiorides) BAC 7168
- yegetables and 9.2 Acidity BOL 6996
related products 9,3 Active acidity (pH) B 11688
9.4 Fat BAC 6957
9.5 Carbohvdrates WL D 2872043
3.6 Protein BAC 150 1871

8.7 Energy valus

fegulation (EU) NE1169/f 2011
{Annex X1V to Article 31,
Chapter TV, Section 111}

9.8 Ashi BAC 17318
9.9 Moisture BC EN 1214377
9. 10 Sugars  BAC 7165

9,11 Dietary fibers

BAL IS0 5498
BAC 150 6541

g.17 Escherichia coli

BAC IS0 16643-3

.13 Selmaneils

BAC EN 150 6579-1

4,14 Caagulase-positive
staphylococot

BAC EN IS0 6868-1
BAC EN IS0 5888-2

9,15 Total microbial count

BOC EN IS0 4833-1

9.16 Tolal yeast / mold count

BAC 180 215271
R IO 21527-2

517 Coliforms

150 4832

9,18 Listeria monocytogenss

BAC BN IS0 11290-3

1 9.19 Entercbacteriocgas

BAC EN 1S0Q 21528-2

.20 Pesticides ¥

BAC EN 15662

%21 Organolaptic properties:

Appearance and texture, coulor,
‘rut surface, consistency, aroma,
‘waste, foreign fvisible/ impurities

VLB NS 372018

4,27 Sweelanars:
Acesuifame ¥,
Laccharin
fAspartame,

| BIC EN 12856

9 23 Preservatives:
' Benzoic Acid,
Sorbic Acid

BAC EN 12856

.74 Synthetic coforanis

VEM MY 4172018

3,25 Fatly acid content:
{saturatgdfuﬁsaturatgdﬂrans
fatty acid ISOIMENs)

Wi NS 5172023

10.  Pre-cooked meals | 10.1 Organoleplic proparties: EBAC 9381
and salads sppearance and texture, coulor, BOC 15612
eyt surface, consistency, arema,
taste, foreign /visible/ impurities
10,2 Salt (Chiorides) BAC 7168
10,3 Proiein BAC IS0 1871
18,4 Carbohydrates VLM NE 28/2023
10,5 Fat BAOC 8549,
B 6997
10,8 Enargy value Regulstion {FU} N211658/ 20131
{Annex X1V to Articie 31,
Chapter 1Y, Section 111} E
1.7 Ash SNC 17318 1
EA BAS Crder N2 A 112/08:04,2026 BfY




| Type of the scope: fexible for 3 part of the scope®

N9 | Tested Products Type of Test/Characteristic (stand af*ff;h:i?a;iiggdziat&v d)
] 2 _ 3 . . 4
10.8 Water content / Dry matter | BAC 1109 ;
. ' ' BOC 5712
10.9 Sugars WLM NS 34/2022
10,10 Distary fibars BAC ISO 5458
BIC IS0 8541
10.11 Coliforms 150 4832
10,12 Escherichia coli BOC IS0 16649-2
10,13 Salmonelis BAC EM IS0 65791
18,14 Coagulase-positive b6 EN IS0 6BBE-1
staphylococd _ BAC EN IS0 68882
10,15 Listerda monogyingenas BAC EM IS0 1312501
160,15 Sulfite-reducing bacteria | BIC EN 180 15213-1
10.17 Total yeast / mold count | BAT IS0 21%27-1
_ _ BAC IS0 21527-2
18,18 Enterobscteriscess BAC EN IS0 21528-2
14,19 Total microbial count BIC Ep 150 4833-1
10.20 Swestenars:
 Aeesulfame K, - BAC EM 12856
' Saccharin
Aspariame, _
10.21 Preservatives:  BAC: EN 12856
Benzoic Acid, '
Sorbic Acid
10.22 Synthetic colorants ViM NE 4172018
10.23 Fatby acid content: VLM B 5172023
{saturated/unsaturated/irans
. fatty acid isgmers) ' ; _
11, Geads, ol sesds | 11.1 Organoleptic properties: | BAC 1953 (1) (2)
{13y Appearance, Toulor, aroma,
products thereof | taste, size, luster, shape,
{23 maulding, rotiing,
fermeantation, damages;
presence of nsects, larvae,
oupae _
11.7 Moisture and volatile matter! BAC EN 150 665(1)
11.3 Salt (Chiorides) BOC 7168,
VLM N2 2972022 (1) (2}
11.4 Fat BOC EN 150 659(1)
; BOC 128986 (2) .
1 1.5 Carbohydrates LM M2 2B/2023 {1 [
11.6 Protein BAC IS0 1871 (13 (2)
11.7 Energy value Reguiation (EU) N21163/ 2011
{annex XIV 1o Article 21,
Chapter IV, Section T11) (1) (2)
11.8 Ash BAC 150 749 (13 (2)
11.9 Peroxide valug BAC EN IS0 3960 {1)
{11.10 Sugars VLM MR 342022 (1) (2}
11.1t Dietary fibers TBAC 150 5498 (132} B
11.17 Total micrgbial count BAC BN IS0 4833-1(17 {23
11.13 Saimonelia BAC BN IS0 6579-1{1) {2}
11.14 Coagulase-positive BAC EN IS0 6888-1{1}) (2}
. staphylotocc BIC EN IS0 6888-2{1}
E& BAS Cevler N2 A FLA08.04.2025 371e




Type of the scope: fexible for a part of the seope*

He | Tested Preducts Type of Tes&:jﬁharaﬁmrisﬂc istanﬂ;fis ;ﬁi@:iﬁgd‘iethm} '
1 3 ‘ 3 5 4
' 11.15 Cotiferms 180.4832{1) [2)
11.16 Total yeast / mold count [ BACISO 21527-2(1) (2}
11.17 Escherichia coli BAC 150 16849-2(1} {2)
11,18 Pesticides residues ** BAC EN 15662 (13 {2}
11,19 Fatty acld content: VLM N 5172023 {13 (2}
{saturated/unsaturated/trans
fatty acid isomers) -
172 | Spices 12.1 Coler atcording ko ASTA | BAC 466 * ™
12.2 Total microbial count BAC EN IS0 4833-1
12,3 Coliforms IS0 4832
17,4 Escherichia coli BAC ISC 168649-2
12.5 Samonalla BAC EN 1ST 6579-1
12.6 Coagulase-positive BAC EN IS0 6888-1
staphyiococ] SO BN IS0 5888-2
12.7 Suifite-reducing C lostridia | BAC EN IS0 15213-1
12.8 Total yveast / awid count BAC IS0 218271
BOC IS0 21527-4
- 172.% Organoleptic properties; YLM NE 3B/2018
Appearance, coulor, ancima,
taste, consistency, homogeneity,
‘section, visible forsign impusities
13, | 'Water ~ 13.1 Coulor EAC 8451 (13, {6}, {7)
drinking water {1}, BAC 172801 {2), (3},
surface water {2, BAC BN 150 7887 (4]
ground water {3}; | 13.2 Aroma at 20°C BAC 8431 (1}, (8, (7}
swirmming ool CBNM peS7 2024 | (43
water {4}, 13.3 Taste BIC B4S1 (17, (6}, {7}
fce (5 13.4 Active reaction BAC 3424 (15, (6), (7}
bottled water {6}; | ' BOC 17.1.4.27 (21(1)
mineral water (7} | BAC EN IS0 10523 (4)
' 13.5 Oxidation permanganate BIAC 3413 (1),
Permanganate oxidability, BOC 17.1.4.16 (2), {3
| Permanganate index BAC EN IS0 8457 (1,2,34.8,7)
13.6 ammonium lon VLM N Q172010 (13,040,063, (7)
VLM MRLE/2013 (2003 E
{317 Nitrites VLM Mo 0272023 5
’ {(1h{3)4 (43,083,07]
13.58 Nitrates Wi WY 0372010 {13,{6}, é}"}
- _ VLM NE 1772043 (2),{3)
- 17,9 Residugl free chiorine ENC 3560 (1)
BAM 82 5672023 (1), (21 (3%
(4}
13.10 Manganesea VLM NE 04/2010 {i} {4} (6),{7)
B VLM NG 18/2013 (2) L3 3
13.11 tron VLM W2 0572010 {1), {(4%{61.(7}
JTotal (1}, (43, {8}, {7} VLM NeL8 /2013 {2},‘{3}
digsolved (23, (3}
13.12 Calcium S0 150 6058 ]
(1),02),(33.(8},(7} |
13.13 Magnesium VLM NP 492020 (1Y, (23, {3),
(&1 (7}
- 13.14 Total Hardness BAC 180 6059 (13,{21,(3),
Lenn
EA BAS Order Nt A 112708.04, 2046 16719




Type aof tha scope; Aexibie for & part of the scope™

e

Tasted Products

Type of Test/Characteristic

Testing methods
| {standard / validated methed)

;]

2

3

4

13.15 Chioride

BAC 3414 (1) ,{8).{7)
BAC 17.1,4.24 (27,03}

13,156 Fluorides '

VL NG 06/2010 (1),(8),(71

CyLM e 20/2013 (2, (3}

13,17 dinc

VLM N° 0772010 (1),(6),(7)
LM N 2172013 (2), (3

13.18 Phosphates

VLM MY 08/2010 (11,(63,(7)
VLM N2 22/2017 (2),(3)

; 13.19 Syifatas

VLM NE 09/2010 (13,(6),(7)
VLM NE 2372013 (2),(3)

13.28 Copper

VLM H 1072010 (1),(6),(7)
VM N2 24/2013 (21, (3)

13.21 Chromiam
fhexavalteit (1}, Totai (2)/

VLM Ne 1172010 (1),{61,(7)
BAC 7212 {1}
VLM N8 2572013 {2}, {3}

13.22 Cyanides

VLM N2 1272010 (1),(6),{7)

LM e 26/2013 (2), (3)

13,23 Blectricasl Conductivity

BEOC EN 27888 (1), (2,
(81(7)

13,24 Alumiinum

VLM N2 1372010 (1), {2), {3}
AGLL7)

13.25 Arsenic

VLM NO 1472010 (1), {2},
(31083407

13.26 Boron VLM NE 15/2010 (1),(6).(7)
| VLM N 27/2013 (2), (3)
13.27 tead VLM Ne 3172017

(02),030(6307)

13,25 Cadmiym

VLM N2 32/2017

1{1,(20(33(8),(7)

'13.29 Mercury

VLM N2 3372017 (13,(2),(3)
AB3{7]

13.360 Turbidity

BAC EN IS0 7027-1 (1)

13,91 Digselvad Oxygen

BOC 17.1.4.08 {23, (3)

13,37 Coliforms / Escherichia colf

BAC EN 150 9308~1
(1).083,453(8)£7]

"13.33 Total cell titer/Esherichia

coli ter

TBAC 17335 (4)

135,24 En%:e.mcecz:ig“Entérocacci.
fter/

BOC EN IS0 7899-2
(1%.(2),(83,(7}
BAC 17335 {4)

13755 Micromial Count at 229C
ang 37%C

BAC EM IS0 6222 (1), (2}
(637} ,
BAC 17335 (4)

"13.36 Sulfite-reducing anaercbic
felosiridia/
Clostridium perfringens

BAC EN 26461-2 (1), (2)
BAC EN IS0 14189 (1),(6).(7)

13,37 Staphylopoctis aursusf
Staphylococous titery

BLOC 17335 (4)

13,38 Salmoenslia

EIC EN 150 19250 (2)

hydrocarbons:
Trinatometharas / Chloroform,

{3 39 Kighly volatile halegenated

bromaoform,

BAC EN IS0 10301 (1,3),(63,(7)

Ef BAS
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“f ype of the seope: Hexible for 8 fJE:’i’ of the soope®

Tasting methods

control surfaces,

. N2 | Tasted Products Type of Tastiﬁharactenstm (standard / validated method}
1 2 _ 3 4
Dibromechlorametang,
firomodichloromethane/,
1, 2 Dichloroethaneg,
Trichloroethene,
Tetrachiorpgthens By
13.40 Benzane BAC IS0 11423-2 (1), (2}
_ EIRCIRED
13.41. Polyoychic aromatic DWLM NSS2/2018 (142,
hydrocarbons (PAH}: ARLLSYAT)
Benzolaipyrang
Total:
 Benzo(b)flucranthene
Renzolkiflupranthene
Benzolighdlperylans
Indenol 1,2 3-cd) pyrene )
1242, Antimony VLM EE5/2019 {1,2.3), (65.{7)
13.43, Mickel VI NEAO/ 2019 (1,2,3), (61,47
113.44, Bromates WEM MO43/2010 (1,2 .3, [63,(7)
1345 Selenium VLM M9/ 2019 (1,2,3), {6),17]
{ 13.46, Sodium VLM N246/2019 (1,2,3), (6317}
13,47, Total organic carbon LM N247/2019 (1,2,3), (6307
1-3 48 Pasticideg*™ WM T 3572021,
: (1,2,3346)(7)
13,49 Pseudomonas asruginoss | BACEN | 150 16266 {6, (71
13.50 Total dry residue/dissolved| BAC 3545 (1)
ang undissolved substamoes BAC 17.1.4.04 (2).(3}
content .
13.51 Uranium WM N9 4572023 (13,02).(3),
....... {6 (7Y i
13,52 Petroleum product | WLM MNE BR/Z027 {3) :
. 13.53 Legionella 1 BOC EN 150 11731 (1}, (4)
14,  Swabs of hygiene | 14.1 Total microblal count 500 EN 150 48331

| 14,2 Enterobacteriaceas

BOC EW 150 21528-2

14,73 Coliforms

150 48352

14.4 Eecherichia coll

BAC 150 16649~ 2

| 14,5 Salmonela

14.6 Coagulase-positive
stapliviococt

BACENISO 65791 ';
BAC EN 150 6888-1

14,7 Usteria E‘i’%i}fﬁﬁﬂ‘{iﬂﬁ&ﬁéﬁ

EOC EN 180 11290

14,8 Total veast / mold count

BAC IS0 21527-1

ENC EN IS0 4833-1

15,  Carcasses 15,1 Total micreblal count :
Jrarcasses/ 15,2 Salmonelia | BEC EN IS0 6579-1
15,3 Enterobacteriaceas BAC EN 150 21528-2 ?
16. | Bee honey 15,1 Crganoleptic analysis - BAC 2873
colour, aroma, haste,
consisiency, appearance,
mechanical impuritias ,
16.2 Reducing sugars P BAC 3050
Snvert sugar/ )
16.3 Saccharose BOC 3050
16 4 ‘Water oonient Ordlpance NP 2 SG HE 3172024
16,5 Electrical Conductivity Ordipance MO 2 S0 N® 3172024
16.6 Fres acidity [Crdinance NP 2 SG N? 31/2024
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Type of the scope; flexible for a part of the scope”

Testing methods

 No Tasted Products Tvpg of Test/Characteristic | {standard / validnted metha 4)
i 2 3 & ]
16.7 Water insoluble substances | BIIC 3050
1o.5Tssoe S ncsos0
- chade method Ordinance MY 2 SO NG 3172024
16,9 Hydroxymethyifurfural Crdinante NY 2 SG N2 31/2024
16.10 Ash BAC 3050
 16:11 Pollen analysis BAC 3050 -
15,12 Fats Vi NG 50/2020
1613 Sait [chiorides) S MR 2872032
15,14 Carbohyorates VLM ME 2B/2823
18.15% Protain AL IS0 1871
16,16 Energy value Regulation (EU) N2 1168/2011
{Armex X1V 1o Article 31,
Chapter IV, Secton 1ID
16.17 Fatty acid content: VM NE 517 2023
fsaturated/unsaturatedfirans
fatty acid isgmers)
15,18 Cannabinoids ** VEM M9 58/2024
17. " Combined fodder, | 17.1 Acidity BAC 11374
protein - Meumann
contentrates and [ - Tharner
i raw materals for | 17.2 Moisture BOC 11374
them. Foodstuffs | 17,3 Crude fats BOC 11374
for animals. 17.4 Crude protein 80C 11374
17.5 Crude ash EAC 11374 “_
17.6 Crude fiber BEC 11374 I
17.7 Carbohydrates VM NP 28/2023
17,8 Chiprides 3 B 11374
17.8 Total microdial count BAC EN TS0 4833-1
17,10 Coliforms 1504832 ]

17,11 Escherichia coli

5AC IS0 1664%-2

17.12 Enterobacteriacens

BOC EN IS0 21528-4

17.13 Salmonefla

BOC EN 1G0 6579-1

17.14 Listeria monooyinganes

BAC EN 150 11280-1
BAC EN IS0 112506~2

17.15% Moid count

BOAC IS0 21527-1
BAC IS0 21527-2

17.16 Total yeast

BAC 150 21527-1
 SIC 150 21527-2

17.17 Pesticides residugs **

BOC EN 15662

17.18 Energy vaiue

Regulation {EU) W#1189/2011
{Annex XIV o Article 31,
Chapter IV, Section 11E)

17.19 Fatty acid content:
{satursted/unsaturated/trans

VLM MR 5172023

» fatty acid isomers} 1
18, | Fats ol oils and | 183 Refragtive index BOCEN 50 6320
rejated products 18.2 Relative density BAC EN IGO0 68823
18,3 Adidity BAC BN IS0 660
18.4 Moisture and volalile matter BAC EN 150 662
18,5 Protein BAC 120 1871
18,5 Peroxide value BOC BN 186 3060
18,7 Fats BAC EN IS0 17189
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“rype of the scopes fexible for & part of the scope™. o
Testing mathods

2 | Taested Products Yype of Test/Characteristic | (standard / validated method) :
X Z 3 it
18,8 Carbohydrates. - VIM MO R 2023
18.3 Salt WL WE 29/2022
18,10 Total microbial count GLC EN ISD 4833-1
18.11 Salmonella BOC EN IS0D BS79-1

18.17 Listeria monocytogenses BAC BN ISO 11290-1
BAC EN IS0C 11290-2

18.13 Mold count BAC 150 21527-1
18 14 Total yeast _ BLE 150 21527-1
18,15 Unsaponifizble matler BAC EN IS0 18609
BAC EN 180 35586
18.16 Saponification value BAC EN IS0 3657
18.17 Fatly acld content: WL NS 5172023

{ saturated/unsaturated/ trans
fatiy achd isomers) '

18.18 Cannabinoids ** LM NS 582024 B
19, | Nutritdonal 18,1 Toral micrablal count GAC EN IS0 4833-1 {13,{2)
i supplements. {1} | . _ Ph. Eu 2.6,12 {13 ‘
Harbs. Tea. {2) 12,2 Enterohacteriaceae GRC EM IS0 21528-2 (13,{2}

19.3 Coilforms 1804832 (1, {23
19.4 Escherichia coli 5AC IS0 166492 [141I0)
19.5 Salmenella _ BOC EN IS0 6579-1 {13,(3}
19.6 Coagulase-positive - BAC EH IS0 6888-1{11,(2)
staphylococal ' ' o

19.7 Lisisria monocytogenes BOC EN IS0 11290-1 {1},(2)

) BAC BN 150 11290-2 (11,(4)
15,8 Pasticides residueg®® BIC EM 15662 (13,04}

19,9 Organoleptic properties: VLM R BA4S2022 (2]
sppearance, shape, dimensions, |
codour, taste, aroma, foreign

inpurities i

19,10 Dry matter/Water content | BAC 150 1573 (23

16,11 Total ash BAC 150 1575 §2)

: 19,12 Cannabingids ** Vi N2 5RS2024 {13, (2)
21, | Salt for food 20.1 Organoleptic properties: WEM NF 52/ 2020
pUIpOSES taste and aroma _ -

202 Mechanical impuritiss WL MO 527 2020

20,32 Moisture VLM Z_"&‘S‘ 52/ 2020

20.4 Water insoluble matier WEM T 527 2020

*0.5 Chilerides YA ME 53/ 2020

20,6 Sodium chloride VLM NE 527 2020

20.7 Potassium iodate. YEM MO 527 2020

21. | Vinegar. 214 Acldity Crdinanee on the control and
Sweetenars coordination of controls on
: wines, spirits, distiliates and
- spirit drinks, App.4,

21.2 Active acldity {pH) VLM NE BR/2070 ]

21.3 Total dry extract | Qrdinancs on the control and
coordination of controls on
wines, spirits, distillates and

_ spirit drinks, App.4, ‘;

1 21.4 Total fats WM NY 50/2022
21.5 Protein IBAC SO 1871
21.6 Sugar [ VEM Ne 3472022 i

EA BAS Order W0 A 112/08.04.2026 14719



[ Type of the scope: fexible for a part of the scope™

Testing m'e;thudé‘;

N2 | Tested Products Type of Test/ Characteristic (standard / validated method)
1 2 2 4
: 21.7 Carbohydrates WiM NT 2872023

Z1.B ash Ordinance on the control and

coordination of controls on
wines, spirits, distiliates and
! spirit drinks, App.4,

21,9 Sulfur dioxide Oretinance on the control and
cocrdination of controls on
wines, spirits, distillates and
soirit drinks, App.4.

21,10 Preservatives; CRAC EM 12858

HBerzoke Agid,

Serhic Acid -

21.11 Synthetic colorants WM NY 4172018

21.12 Energy value Regulation (EU) NE 116972011
{Annex XIV to Article 31,

_ Chapier IV, Section 1}

21,13 Total microbial count BAC EM IS0 4833-1

21,14 Satmonell BAC EN IS0 8578-1

21.15 Yeast and moulds BACISO 21527-1

21.15 Coagulase-positive BOC EN IS0 6888-1

staphylococdd

| 21,17 Coliforms 180 4832
22, | Beer 271 Alooghod 500 10187
22,7 Initial extract BOAC 10187 o
z 1 22.3 Acidity St/ SHC 10187
. 22.4 Sugars VEM N4/ 2022 .

22.5 Protein pAC IS0 1871

22.6 Fals YILM NE 5072022

22.7 Salt VM MR 29/2022

27 8 Carbohydrates VLM NE 2872023

"27.9 Energy value

Regulation (EU} 116972011
(Amnex X3V to Article 31,
Chapter IV, Section 111}

22,10 Drigtary Tihers

BAC 150 6541

22.11 Fatty acid content:

{saturated/unsaturated/trans
fatty acid isomers)

Vi N2 51/2023

33, | Cosmetic
products,

22,1 Total number of
heterctrophic mesophilic
micrefiora

BAOC BN IS0 21148

23,2 Yeast and moulds

BAC BN IS0 168217

23.3 Escherichia coll

BAC BN IS0 21150

w3 4 Preudomonas agruginosa

SOACEMN IS0 22717

2.5 Staphvlococoys aureus

S BN ISQ 22718

23.6 Candida albicans

EAC EN 150 18414

23.7 Cannabinolds ™

VLM M 580004

24 | Internal organs
from regularly
slapghtared

i animals

{incd, skinand
salted guts)

24.1 Total mucrobial count

BAIC EN 150 4833-1
BAC 3434

24.2 Yeast and moulds

BAC ISO 21527-1
540 180 21527-2

243 Escherichia coli

BAC 150 16649-2

{34.4 Enterobacteriaceas

B0 EN S0 215282
BAC 3434

EA BAS
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Type of the scope: Hexible for a part of the scope™
N2 | Tested Produdts Type of Test/Characteristic {stan d;??tgﬁ;i::gégamom
i N : 3 . A
24.5 Coagulase-gositive BAC EN IS0 £8858-1
staphylococd ‘ BAC 3434
24.6 Coliforms 150 4832 E
GAC 3434 §
24.7 Listeria monocylogenes BAC EN 150 11290-1 ’
 BAC BN 180 11290-2
24.8 Salmonela BAC EN 150 65791
BAC 3434

To perform sampling of:

| Type of the scope: Fexible™
L _ Sampling methods
N2 Product - {standard /valideted method)
1. | Drinking water IS0 5667-51
s BOC EN IS0 189458
2. | Underground water BAC EN IS0 19458,
BAC IS0 5667-11, «1.5.0.4.8
3. | Surface walsy BAC BN ISE}.I%SQ;
B BN IS0 56676

*Flaxibfe Scope: Implermenting a new version of stendsrds/documents or standards/
documents replacing them is alfowed. An updated list of standerds/documants and thelr dated
versions is provided by laboratory

*% Elexible scope: Within its competence, the laboratory has been authorized to determing
ol characteristics {column 3) using the listed test methads (column 4] belonging to the group
of products {column 2) upon conducting an inspaction/verification, provision of CRM/RM and
catthrated eguipment.

The laboratory maintains a detailed, dated list of the products and characteristics befonging to
the products mentionsad in the scope of accreditation.

s¥*Qopealed but not replaved standard.

References!
1. Regulation {EU) N® 1169/2011 of the European Parliament and of the Coundit of 25.10.2011
on the provision of food information to consumers, Annex XV, Article, 31, Chapler 1T

2. Commission Regulation (EC) 543/2008 of 16.06.2008 laying down detgiled rules for the
application of Coundil Regulation {EC) N2 1234/2007 as regards the marketing standards for
poulkry meat, Annex VIIL

1. DELVOTEST® SP NT: 2012 Standard diffusion test for the detection of antibiobic residues
iy itk

4 OUCCWSDSD - Ordinance on the control and coordination of controls on wines, spiris,
distillates and spirit drinks, published in 5G N2 59/2005: amended and supplemented in 50 NE

55/2017;
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5 Ordinance N9 2, 5G N9 31/08.04.2024, on requirements and order for sampling and
laboratary testing of foods, in foroe of 24.04.2024;

8. Ph Fur - European Pharmacopels, current eddition:
Ph. Eur. 2.6.17 Microbiplogical examination of non-sterile products -total viabde gerabic count;

Fixad scope referencas:

VEM M 0172010 Photometric method with Spectroquant test for determining the amnmonia
content in the waler;

VLM NE DZ/2023 Photometric method with Spectroguant test for determining the content of
nitrivas in the wataer;

VIM NE 0372010 Photometric method with Spectroquant test for determining the content of
nitrates in the watber,;

VLM N¢ 04/2010 Photometric method with Spectroguant test for determining the content of
manganesa in the water]

WM No 05/2010 Photometric method with Spectroguant test for determining the content of
iran ftotal i the water; '

VLM NY 06/2010 Photometric method with Spectroguant test for determining the content of
fiuorides in the water;

YLM N2 07/2010 Photometric method with Spectroguant test for determining the content of
gime in the watar;

VLM NS 08/2010 Photomaetric method with Spectroguant {est for determining the content of
phosphates in the water;

VEM MY 0972010 Photometric riethod with Speclroguant test for determining the content of
sulfates i the water;

VLM NS 1072010 Photometric rnethed with Spectroguant test for determining the content of
capper i the water;

WLM NE 13172010 Photometric method with Spectroquant test for determining the content of
etromiam fhexavalent/ in the water;

VLM NP 12/2010 Photometric method with Spectroguant test for determining the content of
ryanides in the wakar;

VEM K® 13/2010 Photometric method with Spectroguant test for determining the content of
alurninum in the water;

YiLM NO 14/2010 Photormetric method with Spactrogquant rest for determining the content of
arsenic b the water;

VLM M9 15/2010 Photometric method with Spectroguant test for deterfmining the content of
koron in the water;

VLM N 16/2013 Photometric method with Spectroquant tast for determining the content of
ammnenia in the water,

VL8 B 17/7013 Photometric method with Spectroguant pnsd For datermining the content of
nitrates in the water;. '

VLM N 18/2013 Photometric method with Spectroquant test Tor determining the content of
manganase in the wiler;

VLM NP 1972013 Photometric method with Speckroguant test for debermining the content of
iron fdissobred/ in the water;

WEM NB 20/2013 Photometric methog with Spectroguant test for determining the content of
fluorides in the water;

WM B2 2172013 Photometric method with Spectroguant fest for determining the content of
zinc in the water;

YL Ne 22/2017 Photometric method with Spectroquant test for determining the content of
phosphates in the water;
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WEM NS 23/2013 Photometric method with Speciroquant test for determining the content of
sulfates in the water;

VLM N9 2472013 Photometric method with Spectroguant test for determining the content of
copper in the water;

WM NE 25/2013 Photometric method with Spectroguant test for determining the content of
chromium ftotald in the water,;

VLM NO 26/2013 Photometric method with Spectroguant test for determining the content of
cyarides in the water;

YLM N8 27/2013 Photomettic method with Spactroguant test for determining the content of
boran in the water;

VLM N 28/2023 Methaod for determining the carbohydrates in foods;

VLM N® 29/2022 Methed for determining the common salt in foods;

VLM NP 30/2017 Method for determining the pH in milk and milk products;

VLM NE 3172017 Photemetric method with Spectrotquant test for delermining the contant of
lead in the water;

VLM NP 32/2017 Photometric method with Spectroguant test for determining the content of
cadmitum in the water;

VLM N ¥3/2017 Phetomelric method with Spectroguant test for determining the coment of
maercury in the water;

VLM N2 34720272 Method for determining the sugars in the food;

VLM N2 35/2019 Method Tor determining the antimeny in the water;

VLM W9 36/2018 Method for determining the rmesephilic asrohic spore-forming microorganisms
from the Baciftus subbilis group /Mesantericus/;

VLM N2 3772018 Fruits and vegetables and products thersof. Determination of the organcleptic
properbies;

VLM NP 38/2018 Spices. Determination of the argancleptic properties;

VLM N¢ 3972071 Determining pesticide residues in waters vie GO/MED;

VM N 40/2019 Method for determining the nicksl in the water;

WLM NP 4172018 Determining the synthetic colorants in foods via HPLC,

VLM N2 4272018 Determination of polycyclic aromatic nydrocarbons fPAH/ in waters with HPLC
and fluorescence detection after solid-phase extraction;

YiM N9 43/2019 Method for determining the bromates in the water;

VLM N? 44/2019 Method for determining the selenium in the water;

VLM Mo 4572023 Methad for determining the uranium m the water;

VLM N 46/2019 Methad for determining the sodium in the waler;

VLM NU 47/2010 Mathod for determining the total organic carben in the water;

VM N2 4872020 Method of determining urea content in itk

VLM N9 49/2020 Method for determining the megnesium in the water;

VLM NO 50/2027 Method for determining fats in food;

VM NG 51/2023 Method for determining the fatty acid content in food through GCFLD;

YLM MU 52:2020 Salt for food purposes. Testing methods,

VLM NP S2:2020 Method for determining active acidity {pH} in foods;

WVEM N2 54:20722 Tea.Herbs. Determination of the organoleptic properties.

VLM NS §55/20237 Method for determining petroleum products in ground water;

VLM NE 5872023 Determination of residual free chiorine content In water;

VLM NE 5772024 Determination of odour in water.

VLM NG 5872024 Determination of cannatinolds by lquid chromatography.
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IQRDER

To issue the certificate of accreditation reg. NS 149 NW/08.04.2026, valid until 15.08.2027, !
and this arder as an integrat part of it

The certificate of accreditstion with the enclosure {0 be received by the manager/
representative of Diagnostika 7 Ltd, the head of Testing Laboratory Diagnostika 7 at
Diagnostika 7 Ltd, or pther authorized person in the office of BEA 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 NP 149 f/28.10.2024, valid until
15.08.2027 and = enclosure, EA BAS order reg. NP A 404/28.10.2024.

Thic order shall be notified to Diagnostika 7 Lid, within 3 {three) days from its issuance. I

Eng. Mariya Hlieva - Yordanova

" Executive Director .
gf Fxecutive agency Bulgarian acd
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