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Lithuanian National Accreditation Bureau is a signatory to the European co-operation for 
Accreditation (EA) Multilateral Agreement (for accreditation of testing, calibration, medical 

examinations, certification of products, persons and management systems and inspection) and 
International Laboratory Accreditation Cooperation (ILAC) Mutual Recognition Arrangement (for 

accreditation in the fields of testing, calibration, medical examinations and inspection) 

 

ACCREDITATION CERTIFICATE 
No. LA.01.143 

 

Lithuanian National Accreditation Bureau hereby certifies that 
 

Testing Laboratory of SC Kaisiadorys Poultry 
Farm 
 

 

complies with the requirements of 
 

LST EN ISO/IEC 17025:2018 
 

legal entity: Akcinė bendrovė Kaišiadorių paukštynas  
legal entity code: 158891218 

    

and is accredited to perform: 
 

microbiological tests of water, food products, feed and environmental samples 
 
The scope of accreditation below is an integral part of this certificate. Locations of the conformity assessment body are specified in the scope of accreditation 

 

 
Initial accreditation date: 

 
2015-09-21 

Certificate issued / valid since: 
Version of: 

Expiry date: 

2025-09-18  
2025-09-04 
2030-09-17 

 
 
 
 
 

   

Director 
 
 
 
 
 

DALIA BALEŽENTĖ 

The certificate may be changed, its validity suspended 
or withdrawn by the decision of the National Accreditation 

Bureau. Information on the actual data of accreditation 
certificates may be verified at nab.lrv.lt   
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SCOPE OF ACREDITATION 
(flexible)* 
 
 
 

 
 

Testing Laboratory of SC Kaisiadorys Poultry Farm, accredited in accordance with LST EN ISO/IEC 17025:2018 
 

 
Location / Locations of the conformity assessment body  
 
Paukštininkų str. 15, 56500 Kaišiadorys 

 
Materials or products tested Component, parameter or 

characteristic to be tested 
Reference number of the 
document specifying test 

methods, clause (if relevant) 

Techniques, methods and/or 
equipment used (where 

appropriate) 

Raw meat and meat products; feed; samples 
from the primary production stage; 
environmental samples in the area of food 
production and food handling 

Detection of Salmonella spp. LST EN ISO 6579-1 

Detection method. Principle 
of enrichment and surface 

inoculation 

Raw meat and meat products; environmental 
samples in the area of food production and 
food handling 

Detection of Listeria 
monocytogenes 

LST EN ISO 11290-1 
Detection method. Principle 
of enrichment and surface 

inoculation 

Raw meat; samples from the primary 
production stage 

Detection of Campylobacter 
spp. 

LST EN ISO 10272-1 
Detection method. Principle 
of enrichment and surface 

inoculation 

Raw meat and meat products; feed; 
environmental samples in the area of food 
production and food handling 

Number of microorganisms LST EN ISO 4833-1 
Enumeration method. 

By the pour plate technique 

Raw meat and meat products 
Number of β-glucuronidase 

positive Escherichia coli 
LST ISO 16649-2 

Enumeration method. By 
the pour plate technique 

Raw meat and meat products; feed; 
environmental samples in the area of food 
production and food handling 

Number of Enterobacteriaceae LST EN ISO 21528-2 
Enumeration method. By 
the pour plate technique 

Foodstuffs; feedingstuff 
Number of Clostridium 

perfringens 
LST EN ISO  15213-2 

Enumeration method. 
Pour plate technique 

Raw meat; samples from the primary 
production stage Number of Campylobacter spp. LST EN ISO 10272-2 

Enumeration method. 
Principle of surface 

inoculation 

Drinking water Intestinal enterococci count LST EN ISO 7899-2 
Counting method. Principle 

of membrane filtration  

Drinking water 
Escherichia coli and coliform 

bacteria count 
LST EN ISO 9308-1 

Counting method. Principle 
of membrane 
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Materials or products tested Component, parameter or 
characteristic to be tested 

Reference number of the 
document specifying test 

methods, clause (if relevant) 

Techniques, methods and/or 
equipment used (where 

appropriate) 

Raw meat and meat products; feed; pet 
food; samples from the primary production 
stage; environmental samples in the area of 
food production and food handling 

 Detection of Salmonella spp. SDP Nr. 5 
Real-time polymerase chain 

reaction (PCR) 

Raw meat and meat products; environmental 
samples in the area of food production and 
food handling 

Detection of Listeria 
monocytogenes 

SOP Nr. 6 
Real-time polymerase chain 

reaction (PCR) 

Bacteria culture 
Detection of antimicrobial 

resistance 
SDP B.15 

Method for the 
determination of 

antimicrobial resistance. 
The principle of disk 

diffusion 

    

* – 1st degree of flexibility is defined and applicable to the entire scope of accreditation: application of the updated documents of test methods already 
covered by accreditation or superseding them or application of equivalent documents. 

 
 
Actual accreditation scope is published on the website at https://www.paukstynas.lt/viesai-skelbiama-informacija 

____________________ 

 

 

Note. In case of any discrepancies, ambiguities or disputes regarding the subject matter content between the English and Lithuanian versions of the document, the Lithuanian version 

shall prevail. 

 

 

 

 

 

 

 

The accreditation certificate is signed with a qualified electronic signature as an attachment to the 

order of the Director of the National Accreditation Bureau, by which it was approved 


