


FOOD HANDLERS SCREENING 

MEN&WOMEN 

To prevent the spread of communicable 

diseases, it is extremely important for all 

cooks and other kitchen staff in hotels and 

eateries to undergo a medical check-up 

and obtain a health card. 

• PREGNANCY TEST (Women only)

• HIV TESTING

• HEPATITIS B SCREENING

• SPUTUM AFB - Test for Tuberculosis

• STOOL MCS - Test for Typhoid

• HEPATITIS A & C

• DRUG OF ABUSE - Drug testing

• MEDICAL HISTORY & COMPLETE

EXAMINATION

(assesses for overall well-being and detects any

infections

Rwandan Compliance Requirements 

1. Pre-Employment Testing: Individuals

entering the food handling industry must

be medically examined and tested before

employment.

1. Routine Examinations: Ongoing medicals

are required at regular intervals to ensure

compliance and safety.

KEY STATISTICS 

• 80% of food borne illnesses

are caused by improper

food handling practices.

• 1 in 6 people worldwide

suffer from foodborne

diseases annually.

• Routine testing reduces the

risk of illness outbreaks by

over 60%.
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