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FOOD  SAFETY  CAPACITY  BUILDING  AND 
CERTIFICATION PROGRAM FOR AGRIFOOD
ENTERPRISES IN RWANDA

CATEGORY D/D1 : FEED PRODUCTION
CATEGORY E        : CATERING
CATEGORY G/G1 : TRANSPORT AND STORAGE
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WELCOME TO

RWANDA FOOD SAFETY PROJECT SENSITITATION  
WORKSHOP

FOR: LOCAL ENTERPRISES 
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Introduction

RSB-TMEA
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MMCAFRICA

Meet and Greet 

T

HE I

Name:

Title:
Enterprise Name:

Area/Region/District: 

Category:  D, E, G 

Products/Services:
Length (years)

Any other relevant information:
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Introduction
0

Our Vision

Become the leading firmin the specific industry, segment and market.

Our Mission  
Deliver valuetocustomers through 

SHEQIFmanagement services, productsand

systems for performance improvement.

of their

MMCAFRICA
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Introduction
0

One of the most widely recognized training and
consultancy organization in the region

6

• > 100 staff in 3 countries

• 3500+ Organizations 

• Leader in Food Safety Management (22000)/HACCP/FSSC

• Leader for Quality Management (ISO 9001)

• Leader for Environmental Management (ISO 14001)

• Leader for Occupational Health and Safety (OHSAS 
18001/ISO45001)

• Most widely used training/consulting firm 

• Leader in recognized training

• Regional reach with professional expertise

• Already with Global reach through collaboration with PECB

MMC/INTAS- Food Safety Sensitization Local EnterprisesIssue : April 2020
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TRADE MARK EAST AFRICA (TMEA)

TMEA is an organization funded by a range of 

development agencies to promote regional 

trade and economic integration in East Africa.

It is financing this project in Rwanda .

MMC/INTAS- Food Safety Sensitization Local Enterprises
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0

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.

Rwanda Standards Board

Issue : April 2020
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Rwanda Poultry Industry Association

Animal Feed Suppliers in Rwanda

Rwanda Association of Manufacturers 

Rwanda Freight Forwarders 

Association (RWAFFA);

Rwanda Hospitality Association 

Rwanda Development Board

Foods and Drugs Authority-FDA

Rwanda Dairy Platform

Private Sector Federation-PSF

Ministry of Commerce-MINICOM

Rwanda Horticulture Association

Rwanda Transport Development 

Agency (RTDA)

Ministry of Agriculture and Animal 

Resources –(MINAGRI)

Rwanda Meat Association 

Rwanda Institute for  Agriculture 

Conservation (RICA)
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Introduction
0

Timing

0900-1200

Coffee break: Mid Morning

Issue : Apr 2020
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Introduction

House rules

0

□ Facilities/special arrangements

□ Safety rules & evacuation routes

□ Courtesy (mobile phones)

□ Is smoking permitted?

Issue : Apr 2020
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Objectives 
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The objectives of the workshop  is to enable the enterprises:-

 To gain introductory knowledge on food safety in Rwanda

 Understand categories for the project

 Understand the different stakeholders and roles

 Understand the benefits of food safety

 Enroll willingly for the project

 Highlight the duration/roadmap  of the project 

 Highlight resources required 

 Inform willing enterprises for STEP one -gap analysis 

1 Objectives
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Session 2

FOOD SAFETY SITUATION 
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Food safety situation in Rwanda

RSB has established and implemented food safety certification
schemes for agri-food enterprises which are accredited by the
Dutch Accreditation Council (RvA) in food manufacturing
(category C).

RSB is also accredited in farming of plants (category B) by RvA.

Besides, RSB operates a product certification scheme.

In this project, RS 184 HACCP is a minimum requirement to
achieve in the food supply chain. The HACCP can be upgraded
to ISO 22000:2018 as the case may be.

15
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Despite the progress made by RSB in food safety
systems’ certification, majority of the agri-food
enterprises currently certified by RSB are in

Category C- Food manufacturing

and a few in
Category A- farming of animals
Category B- farming of plants
Catering E –catering

Yet a “farm to fork” approach is highly
recommended in food safety management systems
for sustainable food safety management.

2
FOOD SAFETY SITUATION  
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Session 3-

ABOUT THE PROJECT 

3
ABOUT THE PROJECT  
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THE PROJECT

 RSB has commissioned a twinning consultancy

project with the financial support of Trade Mark East

Africa (TMEA) to boost the certification of agri-food

enterprises in ISO 22000 FSMS /RS 184 HACCP as

applicable along the food supply chain

PROJECT3
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Why this project?
 While agri-food 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 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.

3 PROJECT
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Target group

Food chain categories: 

 D - Animal Feed Production, D1- Production of 

Feed;

 G - Provision of Transport and Storage Services,

 E - Provision of Catering Services

3 PROJECT

MMC/INTAS- Food Safety Sensitization Local Enterprises
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Session4-

BRIEF ON ISO 22000 FOOD SAFETY 
STANDARD AND HACCP

BRIEF ON ISO 22000 4
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Brief on food safety standard (ISO 22000)

 ISO 22000 is a global food safety management standard used 

to establish and certify food safety management systems.

 Developed within ISO by experts from the food industry, along 

with representatives of specialized international organizations:  

Codex Alimentarius Commission- United Nations’ Food and 

Agriculture Organization (FAO) and World Health Organization 

(WHO) to develop food standards.

 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

4 BRIEF ON ISO 22000 
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Approach to food safety (ISO 

22000/ RS 184 HACCP)
 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.

 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.

BRIEF ON ISO 22000 4
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Approach to food safety (ISO 22000/ 

RS 184 HACCP)
 Communicate appropriate information throughout the 

food supply chain regarding safety issues relating to 

products.

 Communicate information concerning development, 

implementation and updating of the Food Safety 

Management System throughout the organization, to the 

extent necessary to ensure food safety.

 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.

BRIEF ON ISO 22000 4
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What is RS 184 HACCP)

 HACCP that stands for Hazard Analysis and Critical Control 

Points is one, which evokes "Food Safety".

 Originally It was 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.

 RS standards Rwanda Standards

 184 is serial number

BRIEF ON ISO 22000 4
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Application of RS 184 HACCP)
 The HACCP principles can be applied in a variety of 

ways: -

 As a method of food safety assurance in Food production 

manufacturing and preparation

 As a tool for inspectors' use in effective Food Control.

 May be used to study food preparation practices and to 

identify and assess hazardous behaviour, which should 

be the focus of health education interventions.

 Used in the management of overall food safety programs 

to identify those problems along the food chain which are 

of greatest risk to Public Health, in order to prioritise

interventions.

BRIEF ON ISO 22000 4
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Session5-

BENEFITS AND STEPS TO 
CERTIFICATION 

5
BENEFITS AND STEPS 
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The Benefits of FSMS Certification

 Access to Global Marketplace

 Recognized International Standard

 Consistent Performance

 Better Understanding of HACCP

 A Market Differentiator

 Global Recognition

BENEFITS AND STEPS 
5
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Steps to certification
 Management Commitment

 Choosing a certification body- RSB

 Selection of a Food Safety Team Leader and Food Safety 

Team

 Conduct gap analysis and filling the gaps

 Trainings/ Capacity building

 Documentation and implementation of the food safety 

management system (including HACCP studies)

 Complete the Internal Audit Cycle

 Management Reviews

 Complete the Certification Process

BENEFITS AND STEPS 
5
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The certification process

 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

BENEFITS AND STEPS 
5
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Certification process

31

Corrective
Action

PHASE 2
Implementation

Audit

PHASE 1
Initial Audit

Planning

Certification
contract 
& scope

Organisation
makes enquiry

Certificate
Awarded

Ongoing
Surveillance

To define the services, activities and products to be covered

Including FSMS manual 
review

If required

On-site audit

BENEFITS AND STEPS 
5
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Recertification Audit

 The certificate issued by the certification body ( RSB)  is 

valid for 3 years.

 A recertification audit is to be performed at the end of 3 

years, to prevent expiry of your certificate

BENEFITS AND STEPS 
5
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Session 6-

DURATION AND STARTING 

DURATION AND GAPS
6
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Project duration

 The project will be executed in a period 

of 3 years.

 Year 1: Preparation and capacity building

 Year 2: Implementation

 Year 3: Certification

6
DURATION AND GAPS
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Resources required

 1 key trainable staff-From each 

enterprise

 Finances (Transport/Accommodation)

 Infrastructure 

6
DURATION AND GAPS
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Gap Analysis

6
DURATION AND GAPS
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Gap Analysis

To be conducted through:

 Site tours/visits

 Visits to process owners

 Interviewing process owners as applicable

 Review sample of existing documentation

6
DURATION AND GAPS
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Gap Analysis
This review/ analysis will help:

 Identify various gaps identified regarding the ISO 

22000, related Technical Specification and HACCP

 To plan together on the ways to address the gaps.

 To develop all documentation as required in ISO 

22000, related Technical specifications and HACCP

and any other documented information determined 

and guide on implementing the same.

 To develop customized training course material for 

conducting all the necessary trainings.

P/S A GAP ANALYIS REPORT FOR EACH 

ENTERPRISE WILL BE ISSUED

6
DURATION AND GAPS

MMC/INTAS- Food Safety Sensitization Local EnterprisesIssue : April 2020

38



MMCAFRICA
7

Session 7-

TIPS ON FOOD SAFETY AND HYGIENE 

TIPS ON FOOD SAFETY
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FOOD SAFETY AND HYGIENE

40
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What’s Wrong?

I ate something bad, I have…..

Food Poisoning!
Issue : Apr 2020
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Good Personal Hygiene

Wash your hands regularly Especially after 
going to the 
bathroom

Have a Clean Uniform 
Available

If Sick Stay Home
Place a Band Aid on CutsIssue : Apr 2020
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Remember to always…

After……

Issue : Apr 2020
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The Importance of Washing your Hands
Issue : Apr 2020
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Call for applications/ Expression 

of interest 
RSB with support from TMEA is supporting 60 enterprises to be 

certified on food safety system (ISO 22000/ HACCP) as per the 

following food chain categories:

D - Animal Feed Production, D1- Production of Feed; (5 

enterprises)

G - Provision of Transport and Storage Services, (5 enterprises)

E - Provision of Catering Services (50 enterprises)

We are therefore inviting applications from interested 

enterprises willing to be supported to apply through the portal 

at 

CALL /Q&A

MMC/INTAS- Food Safety Sensitization Local EnterprisesIssue : April 2020
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`

 Any questions/comments?

 Have you registered ?

www.mmcafrica.com

Tel: +254 705158915 

Rwanda Office: KG 40 Street 1 

Gasabo 

46
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`

For more information 
,contact us through 

Kenya Office;
Mark.aluoch' mark.aluoch@mmcafrica.com

Ogoti ogoti@mmcafrica.com

Anita anita@mmcafrica.com

Boniface' omariba.boniface@mmcafrica.com

Rwanda Office (support)
fmurungi29@gmail.com

ernest.iryamukuru@mmcafrica.com

yvette.munezero@mmcafrica.com
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THANK YOU

CALL /Q&A


