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1. BACKGROUND AND CONTEXT

The Rwanda Standards Board (RSB) was created by Law n° 50/2013 of 28/06/2013
and given the mandate to develop and publish national standards, disseminate
information on standards, technical regulations and conformity assessment
procedures, raise awareness and offer trainings on standardization, carry out research
in the areas of standards, represent Rwanda in regional and international
standardization, conformity assessment and metrology activities, assist regulators in
development of technical regulations, provide certification, testing and metrology
services. In respect of this mandate, RSB has customized its vision as a trusted party in
providing internationally recognized and customer suited standardization services and
its mission is to provide standards based solutions for consumer protection and trade
promotion for socio-economic growth in a safe and stable environment.

In pursuance of its vision and mission, RSB has managed to establish and implement
food safety certification schemes for agrifood enterprises which are accredited by the
Dutch Accreditation Council in food manufacturing (category C) while farming of
plants (category B) is underway. Besides, RSB operates a product certification scheme.
Based on RSB experience in the certification business it is crucial to support
implementation of food safety management system along the entire food supply chain
since it gives all interested parties more confidence that products manufactured in such

environment are safe for consumption.

Despite the progress made by RSB in food safety systems’ certification, majority of the
agrifood enterprises currently certified by RSB are in Category C and a few in Category
A, B, and E yet a “farm to fork” approach is highly recommended in food safety
management systems for sustainable food safety management. On the other hand,
while agrifood businesses constitute a significant percentage of potential Rwanda
exports, there is low capacity in the implementation of food safety standards along the

food supply chain and limitations in quality support systems and infrastructure; the
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number of local food safety experts from the point of view of practitioners is not
sufficient to support the private sector while RSB is also facing a challenge of

insufficient food safety sector specific expertise.

It is in this regard that RSB has commissioned a twinning consultancy project with the
financial support of Trade Mark East Africa (TMEA) to boost the certification of
agrifood enterprises in ISO 22000 FSMS /RS 184 HACCP as applicable along the food
supply chain in the following food chain categories D - Animal Feed Production, D1-
Production of Feed; G - Provision of Transport and Storage Services, E - Provision of
Catering Services) cognizant that TMEA is already supporting category A - farming of
animals and category B - Farming of plant through another project. For the mentioned
categories project enterprises will be selected based on a criterion that has been agreed

upon.

2. OVERALL OBJECTIVE OF THE PROJECT

The overall objective of the consultancy is to position agrifood enterprises through
assisting them to comply with ISO 22000 FSMS /RS 184 HACCP requirements and
acquire third party certification, and to build capacity of local sector-specific food safety

experts in selected food chain categories including RSB food safety Auditors/Trainers.

SPECIFIC PROJECT OBJECTIVES

1. To position sixty (60) enterprises (1 key trainable staff) for certification in D, E and G

food chain categories.

2. To ensure that at least thirty (30) of the positioned enterprises will have been
certified by end of project time frame. These enterprises will be supported on the

certification fee.

3. To ensure that at least fifteen (15) general food safety local consultants will have been

built capacity into sector specific food safety experts.
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4. To ensure that at least sixty (60) young graduates each per the enterprise will have

been mentored into sector specific food safety experts.

5. To organize at least one (1) experience sharing session for each of the selected food

chain category.

PROJECT PARTICIPANTS AND RECRUITMENT MODALITIES

The project will recruit the below teams who will take part in the project for the 3 years’
period.
1. 60 Local enterprises based in Rwanda from the following food chain categories
1. D - Animal Feed Production, D1- Production of Feed;
ii. G -Provision of Transport and Storage Services,

iii.  E - Provision of Catering Services)

2. 60 young graduates with educational background in the food categories above
and as outlined in the expression of interest application form. The graduates will
be attached to an enterprise for the duration of the project and will be given a
stipend that will be agreed upon.
3. 15 Local consultants with educational background and work experience in the
food chain categories listed above.
The above participants should be committed to be available for the whole duration of
the project which is 2020 to 2023.
The selection process will be free and fair for all interested participants. Interviews will

be conducted for 2 & 3 above while 1 will have to meet the set out criteria for selection.

PROJECT CONSULTANT

Millenium Management Consultants Ltd (MMCL) was founded in 2003. It is a partner
member of PECB- ANSI/IAS (International Accreditation Services). It is also affiliated
to INTAS/QDCC/EAS is based in Nairobi.

Millenium Management Consultants Limited is a leading training and consultancy firm

that is dedicated to professionalism and the highest excellence. We cover national and
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International clientele in terms of Quality and Food Safety Management Systems to
guarantee consumer satisfaction. We have liaison offices in Nairobi, Mombasa, Kisii,
Kigali, Lagos, and Kampala.
With over 16 years of experience, we consult locally; regionally and internationally in
various fields based on internationally recognized standards, policies, programs,
conventions or protocols including multilateral Agreements (MEAs). MMCL comprises
of a multidisciplinary team (over 100) of highly qualified, experienced and competent
professionals in specialty areas like performance management, surveys, quality
management; engineering, technocrats, environmental sciences, management,
financial, business management & economics, education, natural and social sciences,
health & safety systems, software, among others.
We place special attention to development, establishment, implementation and
maintenance of prudent and demonstrable management goals on the backdrop of local
government, Quality, Automotive, Aeronautical, Environmental, Product Safety,
Occupational Health & Safety Management Systems; Performance Management,
Quality Assurance Schemes that show commitment to reduction of costs, social welfare
disparities and enhancement of safe working environment. This is achieved through
training, consultancies, auditing and inspection. With over 3500 clients, including
Ministries, Departments, Agencies, Private, Service, Hotels, Banking, Transport,
Aviation, Petroleum etc we set the pace.
MMCL, its consultants/trainers/auditors are registered/ recognised/partners by the
following:
i.  Professional Evaluation &Certification Board (PECB)/ANSI accredited —
American National Standards Institute and IAS -International Accreditation
Services
ii. National Quality Institute (NQI) Registration/KEBS membership no.
NQI/M/COR/o01
iii.  International Register of Certificated Auditors (IRCA-UK).
iv.  Kenya Bureau of Standards (KeBS)
v. KENAS - Kenya Accreditation Service
vi. PIP/COLEACP, Belgium
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vii.  Among others where, also its auditors, assessors, consultants and trainers

are registered as applicable.

OUR MISSION, POLICY STATEMENT

“Developing and Improving Performance through Management Systems” (See our
Policy statement attached).

Brief services Offered by MMCL is found www.mmecafrica.com

» Food Safety Management Systems including the hazard analysis — FSSC
22000; ISO 22000, CODEX HACCP; BRC, Hygiene, disaster/emergency

preparedness

> Quality Management systems like ISO 9001, ISO 9004: 2011, Six Sigma TQM,
Lean Manufacturing, Toyota Way, Kaizen, ISO/IEC 17025, ISO 19011:2018,
ISO/IEC 15189, BRC/IOP Standards, BRC Technical Standards; Quality
Assurance Schemes; Automated QMS, Software, ISOMETRIX etc.

» Market Research & strategic planning including Customer analysis, Choice
Modelling, Competitor analysis, Risk analysis, Product research Advertising

research and strategic planning.

» Environmental Management systems namely, waste audit and management,
Implementation of the ISO 14000 Standards; Environmental Impact Assessment
(EIA) & Environmental audits energy resource management (ERM), ISO 16000,
Climate change/adaptation, Energy Management, ISO 50000. GHGs, etc.

» Occupational Health and Safety such as Hazard /Risk Assessments, OHSAS:
18000 ISO 45000, Standards, Safety Use/handling of Hazardous and toxic

substances/materials and products, COSHH. etc.

> Certified Lead and Internal Auditors Courses; Integrated Systems Auditors,
IMIS/PAS. etc.

;
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> Social Accountability/Responsibility Standards - SA 8000, ISO 26000, etc.

BRIEF ON 22000:2018 AND HACCP

The program aims at achieving ISO 22000:2018 and RS 184 HACCP for the project

enterprises. Below is brief information on the two standards

WHAT IS ISO 22000

ISO 22000 is a standard developed by the International Organization for
Standardization (ISO) dealing with food safety. It is a global food safety management

standard used to establish and certify food safety management systems.

ISO 22000:2018, Food Safety Management Systems - requirements for any
organization in the food supply chain, has been developed within ISO by experts from
the food industry, along with representatives of specialized international organizations
and in close cooperation with the Codex Alimentariius Commission, the body jointly
established by the United Nations’ Food and Agriculture Organization (FAO) and World
Health Organization (WHO) to develop food standards.

This international standard lays down guidelines for a Food Safety Management System,
through which any organization in the food supply chain can demonstrate its ability to
control food safety hazards and ensure that food is safe at the time of human
consumption. It can be used by any organization regardless of its size or position in the

food chain.

By means of auditable requirements, this standard combines the HACCP plan with
prerequisite programs (PRPs). Hazard analysis is the key to an effective food safety
management system. Since conducting a hazard analysis assists in organizing the

knowledge required to establish an effective combination of control measures.
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IMPORTANCE OF ISO 22000

Food safety is related to the presence of food-borne hazards in food at the point of

consumption.

ISO 22000 specifies the requirements for a Food Safety Management System that
combines the following key elements to ensure food safety along the food chain —
Interactive communication, System management, Prerequisite programs and HACCP

principles.

The standard promotes the adoption of a food supply chain-oriented approach in setting
up an effective Food Safety Management System. It is applicable to all organizations,
regardless of size, which are involved in any aspect of the food supply chain and want to

implement systems that consistently provide safe products.

APPROACH TO ISO 22000

In developing a Food Safety Management System that conforms to ISO 22000:2018, an

organization is required to:

e Establish, implement and maintain an effective Food Safety Management System
and update it when necessary.

¢ Define the scope of the Food Safety Management System — specify the product or
product categories, processes and production sites that are addressed by the
system.

e Establish food safety objectives, determine risks and opportunities related to food
safety activities.

e Ensure that food safety hazards that may be reasonably expected to occur are
identified, evaluated and controlled in such a manner that the products of the
organization do not; either directly or indirectly, harm the consumer.

e Communicate appropriate information throughout the food supply chain
regarding safety issues relating to products.
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e Communicate information concerning development, implementation and
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updating of the Food Safety Management System throughout the organization, to
the extent necessary to ensure food safety.

e Periodically evaluate and update the Food Safety Management System to ensure
that it reflects the organization's activities and incorporates the most recent

information on the food safety hazards subject to control.

The ISO 22000:2018 uses the PDCA Cycle model in ensuring effective planning of food

safety activities are done as below

Organizational planning and control

PLAN (FSMS) DO (FEMS) CHECK (FSMS) ACT (FSMS)
4. Context of the
organization 8. Operation 9. Performance and 10. Improvement
5. Leadership evaluation
6. Planning 3 >
7. Support tincluding
control of externally
provided processas,
products or services) \
/ Operational planning and control
| PRPs | vorif
Validation erim-
| Traceability system I Haalvan_d of control | H?z?arr:li = cation
analysis e — control plan planning
| Emergency preparedness & response I
PLAN (food safety)

@

a0

Updating of preliminary
information and
documents specifying the
PRPs and the hazard
control plan

<=

Verification aclivities ] |

Implementation of the
hazard control plan

Analysis of results of

Control of monitaring
and measuring

|

verification activities ’

Control of products and
process nonconformities

|

CHECK (food safety)

\ ACT (food safety)

DO (food safety) /

THE BENEFITS OF CERTIFICATION

Access to Global Marketplace

You will gain global recognition in the food sector as an organization committed to Food

Safety.

"
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Your registration certificate, issued by an independent, third party certification body,

will provide objective evidence of that commitment.
Recognized International Standard

ISO 22000:2018 is the most widely recognized standard that has been developed for
managing food safety. It establishes a common language on food safety for all
organizations around the world. In addition to helping you gain access to the global
marketplace, ISO 22000:2018 certification is a sure way to verify that your Food Safety

Management System is meeting international standards.

Consistent Performance
Continuous improvement is a required element under ISO 22000:2018.

Your Food Safety Management System should be periodically reviewed to pinpoint
deficiencies and potential nonconformities. Under ISO guidelines, you are required to

schedule periodic surveillance audits to be conducted by the certification body.

This evaluation by an independent party is important because it is an unbiased guarantee

that your food safety management system is controlling food safety risks and hazards.
Better Understanding of HACCP

The standard combines ISO 9001 and HACCP. It provides organizations with a better
understanding and further development of Codex HACCP.

Consequently, ISO 22000:2018 will make it easier for organizations worldwide to
implement the Codex HACCP (Hazard Analysis and Critical Control Point) system for
food hygiene in a harmonized way, which does not vary with the country or food product

concerned.

A Market Differentiator

’
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ISO 22000:2018 ensures that there are no weak links in the food supply chain. Users of
this standard can demonstrate their ability to identify and control food safety hazards.
They can give their business partners and customers the confidence that they are safe

enough to do business with, providing consistently safe end products.
Global Recognition

When your company achieves ISO 22000:2018 certification, you will be presented with
a certificate of approval, bearing a registration mark. This mark can be used in
advertising, promotional literature and stationery to show potential customers that your
company is committed to food safety management and has validated that through

independent third-party verification.
It will set your company apart from competitors

STEPS TO ISO 22000 CERTIFICATION

The Road to Certification requires an organization to establish clear targets for
implementation and assessment. When your company is seeking certification, the

following are the basic steps to consider:

e Management Commitment

e Choosing a certification body

e Selection of a Food Safety Team Leader and Food Safety Team

¢ Conduct gap analysis and filling the gaps

e Training & Consultancy

e Documentation and implementation of the food safety management system
(including HACCP studies)

e Complete the Internal Audit Cycle

e Management Reviews

e Complete the Certification Process

’
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Registration by RSB, offers objective evidence to the world that your organization has

met the requirements of a rigorous standard and is committed to focusing on customer

requirements and customer satisfaction.

AN IDEAL IMPLEMENTATION PLAN

Activity

k=

© © W oG pw b

Site pre-audit and process mapping (Gap analysis)
Training of food handlers on the principles of food hygiene.
ISO 22000:2018 System requirements training

Internal auditors training

Documentation of the food safety management system
Implementation

Internal Audi

Management review

Certification

THE CERTIFICATION PROCESS

The organization going for certification process will follow the following steps.

k=
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Application & Proposal

Documentation Review

Pre-Assessment (optional)

The Registration Audit (Stage 1 and Stage 2)
Taking Corrective Action

Certification Decision

Certification (Publicizing your Certification)
Maintaining Certification &

Surveillance Audits

Recertification Audit

The certificate issued by the certification body is valid for 3 years.

’
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A recertification audit is to be performed at the end of 3 years, to prevent expiry of your
certificate. If the recertification audit does not take place within this timeframe, your
certificate will no longer be valid and you will have to go through the entire registration

process again to get certified.

HACCP

INTRODUCTION

The Acronym HACCP that stands for Hazard Analysis and Critical Control Points is one,
which evokes "Food Safety". Credit goes to Pillsbury Company, National Astronauts and
space Administration (NASA) and the U.S. army laboratories at Natick who developed
this system to ensure safety of Astronauts' food. While it was originally developed to
ensure microbiological safety of foodstuffs, it has been broadened to include chemical
and physical hazards in food. Continuous reports of food-borne disease outbreaks have

been a major impetus in the application of the HACCP system.

APPLICATION OF HACCP

The HACCP principles can be applied in a variety of ways: -

o As a method of food safety assurance in Food production manufacturing and
preparation

o Asatool for inspectors' use in effective Food Control.

o May be used to study food preparation practices and to identify and assess hazardous
behaviour, which should be the focus of health education interventions.

o Used in the management of overall food safety programmes to identify those
problems along the food chain which are of greatest risk to Public Health, in order to

prioritise interventions.

BENEFITS

Benefits of the HACCP system include;
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a) Overcomes many of the limitations of the traditional approaches to food safety
control (Generally based on "snap shot inspection and end product testing)

b) Allows for identification of conceivable, reasonably expected hazards, even where

failures have not previously been experienced. It is therefore particularly useful for new

operations.

c) It is sufficiently flexible to accommodate changes introduced e.g. progress in

equipment design, improvements in processing procedures and technological

development related to the product.

d) Will help target and direct resources to the most critical part of the food operation.

e) Improvement of relationships between (I) food processors and food inspectors and

(i) food processors and consumers. It provides scientifically sound basis for

demonstrating that all reasonable precautions have been taken to prevent a hazard from

reaching the consumer.

f) Data collected facilitates the work of food inspectors for auditing purposes.

g) Itis applicable to the whole food chain from raw materials to end prod. i.e. growing,

harvesting, processing/manufacturing transport and distribution, preparation and

consumption.

h) Promotion of international trade by increasing confidence in food safety.

i) It can be readily integrated into Quality Management System, e.g. Total Quality

Management ISO9000 etc.

;




