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SECTION L FOOD LAWS:

As a couniry thal imports WFE of s food, Singapore depends on the red of the world for its food
supply., The country imports from about 160 countries; and the United States is one of the country’s
main suppliers in addition to Malaysia Indonesia, Australia and China, Heavy dependence on food
imports has exposed Singapore’s food supply and food safety o constant global challenges such as the
outbrea ks of animal diseases and massive meat scandals: e.g. in March 2017, Brazil s police discovered
that employees of various meal processing companies bribed minisiry inspectons 1o ignore ouldated and
sdultermed products. Thus, the main goal of Singapore’s food laws, policies and enforcem ent
practices is 1o lacilitate the supply of sale and wholesome food / food products for the country. While
Singapore can be overly stnct on SPS J lfood safely matiers, il maintains a generally hiberal and open
trade system. Singapore does nol impose quotss and tanifTs on imported agricullural products except
tobacoo and alcoholic be verages.

: The Agri-Food and Veteninary Authority (AVA) is the natonal suthonty responsible for
(f T and agricul ire matters in Singapore, The logo encapsulates AVA's mission in
'ay A Censuring a resilient supply of safe food, safeguarding the health and welfare of animals,
safeguarding the health of plants and facilitating agri-trade™, Constantly evolving, the

swirl adds a global perspective as AV A diversifies its food supply worldwide, and developing
Singapore as a regional hub for agro-technology and agri-business. Established as a siatulory board
under the Mingstry of National Development in 2000, AV A sdopis 8 science-based risk analysis and
management approach based on inlernational sandards such a8 Codex and OIE o evalusie and ensure
food safety. For more information on AV A, please refer to its websile al www, ava, gov,sg

Legislations

AN A sdminisiers nine staues, inclhuding the Agri-Food and Velennary Authority Act, the Animals and
Birds Act, the Control of Planis Act. Endangered Species (Import and Export) Act, the Feeding Swills
Acl, Fisheries Adt, the Sale of Food Act, the Wholesome Meat and Fish Act, the Wild Animals and
Birds Act, and their subsidiary legislations. The AVA At (Chapter 5) s an Act to “establish the
Agri-Food and Veterinary Authority, 1o provide For s functions and powers;, and for maters connected
therewith,” The food safety system i backed up by enforcement of food safety standards through a legal
framework. Essentially, all food, drinks and eligible agricultural products, both local and imported
products, are povernad by AVA®s laws and regulations. Major legislation that relate 1o food safety can
e D s hitps o e wew v gow . se isl ation

The Sale of Food Act (Chapter 283) is an Aci o ensure the wholesomeness and purity of general food
producis and establishing food gandards; prevent the sale or the use of articles dangerous or injurious o
health; and provide the regulation of food esablishments

The Control of Plants Act (Chapter 57A) 5 an Act that governs the cultivation, import, transshiprent
and export of plants / plant products: the protection of planis/ plant products againg pesis and diseases;
and the use of pesticides and measures pertaining 1o the development and improvement of the plant
indusiry.
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The Feeding StufTs Act (Chapter 185) is an Act that provides the control of feeding siulTs for birds
and animals,

The Wholesome Meat and Fish Act (Chapter 394 is an Act that regulates the slaughiering of
animals, processing, packing, inspection, import, disiribution, sale, iransshipment and expori of meat
and fish products.

The Animalk and Birds Act (Chapter 7) is an Ad for preventing the introduction into, and the
spreading within Singapore of diseases of animals, birds or Nish; for the control of the moverment of
animals, birds or fish into, within and from Singapore; for the prevention of cruelty w animals, birds or
fish: and for meéasures relaling 1o the general wellare of animals, birds or fish in Singapore.

In terms of enforcement of mest and MNish procesing, AV A takes enforcement acions against meal and
fish processing establishments and cold stores that do not observe Good Manulsctuning Practices
(GMPs) and violate the licensing condition of processing mes and Nish products. AVA also works
closely with other povernment agencies, such as the Checkpoints Authority o inmtercept illegal imports
of food, snimaly and wildlife. Under Section 9 of the W holesome Mes and Fish, AV A has the
suthority 10 issue bans 1o prohibit the imponation of contaminated food products. Under Section 49 of
the Sales of Food Act, there are provisions that authorize AVA o impose penalties ranging from fines
1 Emprisonment.,

Singapore Food Hegulations
One of the most imponant legislations is the Sale Food Adt (Chapter 283). It is an Act for sscuring the

wholesomeness and purity of food and lixing standards for the same: preventing the sale, use of aricles
that are dangerous or injurious 1o health: and providing regulaion for food establishments. The Act’s
Subsidiary Legislations of the Act include the following:

Food Regulations

Sale of Food (Composition of Offences) Regulations

Sale of Food (Fees) Re g lations

Sale of Food (Food Establishments ) Regulations

Sale of Food (Prohibition of Che wing Gum ) Regulations 2003

For U.S. exporters, Food Regulations are the most important as it provides the detils of the country’s
puidelimes governing imporied foods - all food, drinks and edible agriculiural products, mcluding also
food ingredients, and whether locally manufaciured or imported are required 1o adhere with the
prevailing requirements in the Food Regulations Please click a hupsy/fwww ava gov spilegidation for
the lates Food Regulations - including Sales of Food Act (Chapier 283).

The Food Regulations also contain specific provisions on the following

General requirements for labeling

Exemptions from general require ments for labeling
Containers 1o be labe led

Harmpers Lo be labeled
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Mutrition informustion panel

False or Misleading sialemenis, eic,
Dite-marking

Removal, eic., of date-marking prohibited
Claims as to presence of vilamins and minerals
Miskeading statements in adverisements
Food and appliances of fered as prizes
Imporied food o be registend

Food Additives

Incidental Constituenis in Foosd

Mineral Hydrocarbons

Containers for Food

Irradimted Food

Part IV {of the Foud Regulations): Standard and Particular Labeling

Part IV of the Singapore Food Regulations provides Standards and Particular Labeling Requirements for
the following product categories:

Flour, Bakery and Cereal Products

Aerating Ingredienis

Meat and Meast Products

Fish amnd Fish Producis

Edible Fats and (s

Milk and Milk Products

lee-Cream, Froeen Confections and Related Products

Savces, Vinegar and Relishes

Sugar and Sugar Products

Tea, Collee and Cocoa

Fruit Juices and Fruit Cordials

Jams

Mogi- Alcoholie Dnnks

Alcoholic Drnks

Sahs

Spices and Condime nts

Flworing Essences or Extracis

Flavor Enhancers

Special Purpose Foods: Products consumed by those who require a special diet, including low-

calorie food, infant foods such as infant formula, infant milk formula or milk preparation,

disbeiic foods, foods containing phyiosierols, phyiosierol esiers, phyiosianols or phyiosianol

esters, bow sodium food, gluten-free food, low protein food and ¢arbohydrate-mosdi Ged food.

+ Miscellaneous Foods: Products such as agar-agar. custard powder, edible gelatin, fish and prawn
crackers.

# Rice

Itis advisable for US. exponiers consull relevant sections of the Food Regulations for information on
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their own ir-a:lﬁ: food products. AVAWMMML&
fa i.C ion {phease see coniaci

Mdma Imed mam:e ndn. L}

AV A is responsible for the following

Regulates the safety of locally produced and imporied fresh produce and processed foods.
Enforces food safety programs for both locally produced and imporied fresh produce and
provessed Hoods.

s Operates a comprehensive inspection program. monitors emerging health threats and develops
fond policies affecting fresh produce and processed foods.

AV A mspects all imported primar y produce, livesiock and processed food al ports of entry; in
particular:

I. Inspecis évery consignment of meal and poullry impons for wholesome ness and frésdoom [rom
disease, spoilage and economic fraud, apan from documentary checks, Samples are Laken for
microbinlogical examinalion o detect presence of food-borne pathogens and food bome
parasites, Tesis are also conducted for food physical quality, For more details on laborsiory
testing, please refer to AVA’s website at www.avagov.sg

Imponiers are requested (o withhokld the sale of imported meat and poultry prodecis until
Singapore suthorites clear them through physcal examination and laboraiory testing. This
process is sircily carried oul withoul exception. Shipments that Fail to meet Singapore food
safery standards are otally rejected and destroved under AV A supervision. Thus, ULS. exporiers
should consult a competent Singaporean importer on the strict regulations imposed on imported
meats before proceading o e xpont their products to Singapore.

2. Strictly monitors imporied seafood for various che mical presery atives, particularly high-risk
products such as oysiems, ¢lams, mussels, scallops and cooked crabmeat. These producis are
automal ically detsinesd upon arrival for physical inspection and laboratory testing. High-risk
shellfish products may only be imponed fom sources with scceplable saniation programs. A
health cenificate must sccompany éach shellfish impont from the country of origin. Again, it is
strongly advised that ULS, exporters check with a competent Singapore importer or the AV A on
the requirements of the Singapore Food Regulations concerning Nish and seafood be fore
proceeding o export their producis,

3. Inspecis all imporied fruits and vegelables. Samples are taken for laborsiory testin g for pesicide
residues. All external cartons of imponied fruits and vegelables are required either 1o be agped
or labeled o indicate their country of origin and packing plant, thus allowing the AVA o
identifly the farms, which use excessive pesicides. Consignments which excead the prescribed
maximum residue levels (MRLs) listed in the Singapore Food Act, Food Regulations are rejected
and destroyed under AVA's supervision.

The allowable ingredients, preservative, additive and coloring are lisied in the Food Act, Food
Regulations. It is always advisable for U_S. exponiers or Singapore imporiers 1o seek prior permission il

GAINREPORT: FAIRS-Narrative Country Repaort 2017 Page 6



any ingredients fall outside the scope of the current food regulalons.
AMENDMENTS TO SALE OF FOOD ACT IN 2017
Sale of Food ( Amendment) Bill

Al the time of writing, the Sake of Food {Amendment) Bill was tabled for Fira Reading in Parliament on
October 2, 2017, The proposed amendments would enhance AVA s food safety regime, protect
consumers” interest and enable them o make informed choices™. The key proposad amendmenis are as
follows:

|. Broadening the scope of the Sale of Food Adt 1o cover regulation of food 1o promote public
health, thus allowing AVA 1o prescribe new regulations which go beyond food safety. For
example, the proposed amendment will allow AV A 1o regulate the information contained in
labels and mlvetisements.

2. Enhancing lood safety by allowing AV A o recall food based on reasonable grounds that food
Mood contsct articles may pose food safety risk, AV A may only recall food/Tood contact amicles
after AV A has found the products to be contum inated with food safety hasards. The
amendments will also stipulate higher penalties for non-compliance,

3. Stengthening AVA's licensing ability from current food im porters and food processing
establishments (e.g. meatseafood cold stores, food manufacturers) o non-retail food businesses
(e.g. food warehouses, wholesalers and disiri butors ).

her amendments o the Sale of Food Act in 2007

Amendments were also made (o the regulations, mainly on the use of additives; expanded use of
enisting additives and health claims; and stricter requirements o protect public health.

GiN. No. 5 1522017 — Food (Amendment) Regulations 20017

Fira published in the Government Gazene, Electronic Edinon, on March 31, 2007 at 5 pm.

Date of commencement: April 1, 2017, Copy of the ameéndments can be obtained by clicking the
following link: p i ] - - 5l il j - - -

{ s nidamsent J-repu latpons- 20 7 pd(Msvrsn=2

G.N. No. 5 022017 — Food (Amendment No. 2) Regulations 2017

First published in the Government Gazetie, Electronic Edition, on June 14, 2007 at 5 pm,

Date of commencement: June 15, 2007, Copy of the amendmenis can be oblained by clicking the
following link: hitpsJ/www ava, gov,sgidoc s/ defauli-source e g <l ati on/s al e-of - Foosd -a¢ UTood -
{amendme ni-no-2)-regns-201 7, pd s fvrsn=2

SECTION IL LABELING REQUIREMENTS:

A, General Reguirements (Regulation 5):
The Food Regulations require that all pre-packed food products ine luding also drinks for sale 1o be
properly labeled. For demils on food labeling, a pood source is AVA's “A guide 1o Food Labeling and
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Advertisements™; and a copycan be obtained by clicking the following link:
W BV O suli-5 ] Sl res =for-

It was firsi published in February 2000; and the laiesi amendmenis were made in April 2007,
The law requires that the following basic information be dec lared and provided in English:

»  Name or description of the product: the oomimon name of the Tood or drink or a description {in
the case where a suitable common name is nol available ) which is suflicient w indicaie the true
nature of the product. It is advisable w check Pan IV - Siandards and Particular Labeling
Requirement For Food of the Food Begulatons o ensure that the terms used for the common
name or the descriptions comply with the requirement

Statement of Ingredients: A complete list of ingredients and additives should be declared in
descending order of the proporions by weight in which they are présent on each product Label,
e, the mgredient that weighed the most should be listed o the wop. The exact identity or the
permitted generic erms of the ingredients and sdditives should be declared. International
Numbering System (INS) number or E number can be used for declaration of food sdditives.
Under regulation 3 (4b}i) of the Food Regulations, the name and description of ingredienis
should indicate their true nature, Please refer o the First 5chedule of the Food Begulations for a
listing of allowed ingredients belonging to food groups.,

# Declaration of foods and ingredients known o cause hypersensitivity, Eegulation S{(4Mea) of the
Foal Regulations staes that foods and ingredients known 1o cause hypersensitivily are required
1 be declared when present as an ingredient additive or as a component of a compound
ingredient. The following foods and ingredients o be declared are:

# Cereals containing gluten. This group includes wheat, rye, barley, oats, spelt or their
hybridized strains and their products.

# Crusiacean and crustacean products. This group inc ludes crayfish, pmwns, shrimps,
lobsiers, crabs and their products.

# Eggs and egg products. This group includes eggs from laying hens as well as epgs from
duck, turkey, quail, poose, pull, guineéa fow and their products.

= Fish and fish products, This group also imcludes maollusks such as oyslers, ¢lams,
scallops and their products.

# Peanuts, soybeans and their products. Peanuls may be declared usang similar ierms such
as “groundnuts™, Terms such as “sova™ or “soy” can be used for soybeans,

# Milk and milk products (including laciose), This group includes milk from cows,
bulfaloes, or goats and their products,

# Tree nuls and nul producis. This group includes almond, hazel nut, walnut, cashew nut,
pecan nut, Brazil nui, pistachio nut, macad amia nul and their producis,

F  Sulphites in concentrates of 10mg/kg or more. Food products that have sulphur dioside
anddor sulphites directly added and/for carmied over from food ingredients an o wotal
concentration of 10mg/kg or more (calculated in terms of wial sulphur diox ide).

# MNetContent: The net quantity, derived using the Minimum Quantity Syaem or the Average
Quantity System, of the food in the package should be printed on the label, expressed in erms of
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wiolumee tric measures for lquid foods (for example, milliliters, hiers) or net weight for solid
Foxls {For example, grams or Kilograms) or any other measure, In the case of weighi measure,
suitmble words such as “net” should be used to describe the manner of measurement, Food
packed in a liquid medium, i.e. waler, aqueous solutions of sugar and sali, fruit and vegetables
juices in canned fruiis and vegetables only, or vinegar, either singly or in combinalion, will be
required 1o have both “net weight™ and “drained weight” declared.

+  Wording size for label: In general the wondings providing consumers with information on
prodluct informat ion shoukd be printed in leters of nol less than 1.5 mdlhimeters in e ghi.

»  MName and address of manufaciurer, imiponer or package or distnbutor: The name and address of
the manulacwrer, packer or vendor should be printed on the label of foods of local orgin. In the
case of imported food, the label should indicate the name and address of the kocal imponer,
distributor or agenl. Telegraphic, facsimile and post office addresses alone are nol acceplable.
The name appearing on the label will be presumed Lo be the name of the manulacturer, packer,
local vendor or imponter of the food unless proven otherwise. IF more than one name appe ars,
the names will be presumed 1o be that of the manu facturer, packer, local vendor or imponer of
tha Fimind,

s Country of Origin of the product: The labels of imported foods must contain the name of the
country of origin, The name of acity, lown or province alone is nol acceptable as an indicalion
of country of origin,

+  The following words or any words indicating the presence of aspaniame in any Food;
“PHENY LEETONURICS: CONTAINS “PHENYLALANINE

#  Pre-packed food products (e.g. special purpose foods, foods with nutrition or healih claims, eic.)
are required 1o meet additional labelling requirements. Traders and manufaciurers are required
1 ensure that their pre-packed food are labeled correcily before imponing. advertising.
manufaciuring, selling or delivering their products. Pre-packed food product refers 1o any food
product that is packed in a wrapper or container in advance, before being put up for sabe.

Exemptions from Labeling Requirements / Regulation 5:

s  The labeling requirements do not apply W food, weighted, counted or measured in the presence
of the pure haser and food which is leosely packead in the retailer’s premises,

=  Regulation 5, except paragraph (4pc), (d) and (&) should not apply o bread which s loosely
packed in the retiler’s premises,
Regulation 3(4b)should not apply 1o intoxicating liquor,
Regulation S(4b)does nod apply (o prepuc ked infant formula {within the meaning of regulation
232(1)).

Containers to be labeled: Where food is sold in containers other than in a package, the seller musi
attach Lo the containers in which the food is stored, a label or gatement visible o purchaser, the name or
description of the product, list of ingredients, net weight or volume and the name and address of
manufacturer, imporer, packer or disiributor.

Hampers (o be lmbedbed: Any iems of pre-packed food which form pan of & package / conlainer is
allowed for sale as a single iem if there appears on a labe |, marked on or securely siiached 1o the
package / container, the name and business address (in English) of the packer of the package /
CONLEINES.
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Mutrithon Labeling: Nutrition labeling i required when nutrition claims, vitamins and minerals claims
or permitied health claims are made. Please see the following sections, (1) on regulations on
declarations that are made on the labels of products and {2) where claims are mude on nuiritional
content and vitamins amd minerals,

U8, exporters should note that AVA’s Food Control Division strictly enforces the labeling laws. It is a
rexquirement o comply with Singapore’s Food Regilations before products are im ported into Singapore.

B. Specific Regui rements (Regulation 5):

Mutrition claims as defined in the Food Regulations, areé representations thal suggest or imply that a
food has a nutritive property, and include reférences wo: (a) enérgy: (b) sall, sodium or polasaum; (¢}
amino acids, carbohydrates, cholesierol, fats, fany acids, Nber, protein, starch or sugars; {d) vitamins or
minerals; and (d) any other nutrient; but does not include a statement of ingredients.

Examples of nutntion chims are “Low in ealories™; “Sugar free” and “Reducad sodium™, Nutrilson
claims are allowed as long a8 the require ments of the Food Regulations and the nutrient ¢laims
guidelines published in “ A Handbook on Nutrition Labeling” by Singapore’s Health Promotion Board
{HFBJI are compled with, A. -:npy of the handbook can be nlnv«ﬂlnm!ai al

labeling pedf s Tvisn=00 . and it is a ’.’ﬂl‘ﬁ revised version,

The Foaxd Regulations require nutrient declaration in an acceplable nutrition informaton panel, for pre-
packed foods when nutrition claims are made. Here is an acceplable nuiriton information panel:

Information
ervings per package (here insert number of servings )

Serving size: (here inser the serving size )

[Per Serving® | Per 100g (or
or 1060 ml
y kcal, kI or keal. kJ or
baoth both
E:n G G
[Fat G G
[Carbohydrate G G
here insert the nutrients for which nutrition clains are made, or
y other nufrients to be declared )**

*Applicable only il the nutrients are declared on a per serving basis.
** Amounts of sodium, potassium and cholesterol are 1o be declared in mg.
iSowror: Twelfth Schedule of AVA Food Regularions or HPB ‘s Handbook
on Nirririon Labeling ™)

Additional requirements for foods cdaimed o be a source of energy or protein, Foods claimed w
be a source of energy are required o siale on the labels ihe quantity of that food o be consumed in one
day, which should vield ai least 300 kcal, The labels should also include an accepiable nuirition
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imformation panel.

Foods claimed o be 3 source or an excellent source of protein should include on the label the quantity
of that food 1o be consumed in one day, and an acceplable nutrition information panel, To claim as a
source of profein, sl keast 12% of the total calorie vield of the food should be derived from protein, To
claim as an excellent source of protein, o keast 200 of the total calorie viekd of the food shoukd be
derived from protein. In additon, the amount of food stated on the label as the quantity o be consumed

in oneé day should also contain at least 10g of protein.

Examples of the daily recom mendation statement are “Recommended daily intake: 3 servings™, “Add
20g powder in 200ml water. Drink 2 rimes daily.™

Specific labeing requirements For certain Ffood categorics

Specific labeling requirements are sipulated for certain food categonies under therr indi vidual
specification standards. The following list comprises of examples of food categories with specific
labe ling requirements:

Type of Food Food
lathons
[irradiated Food Regulation 38
[Wholegrain [Regulation 40A
akery Products [Regulation 53
|Bﬁihl-e fats and oils Regulation 79
Milk Regulation 109
EHITEE {coffes amnd chicory, coffee miniure, instant or soluble coffee r.egulatinn 158, 159, 161
wl chicory)
F:u Juice Regulation 171
tural mineral water Regulation 183A
[Fruit wine Regulation 195
[Compounded liquor Regulation 210
[Infant Formula hegulatinn 254

ice [Regulation 260

{Soune: AVA websine)

Warning Statements: Products containing the ingredients listed below would need o be labeled with
the relevant warning statements or any other stalements 1o the same effect. For example:

A Pl e “Phenylkeonurics: conmins phenylalanine™ [refer o regulation 5 (4)(f))
Royal Jelly “Waming: This product may not be suitable for asthma and allergy sufTerers™
[refer Lo regulation 151A]
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C. Claims about Vitamins and Mine raks

There are exiensive regulations covering disclosures thal are required 1o be made on the labels of
producis that claim o conlain vitamins and/or minerals or claim o be rich in vitamins and/or minerals,
Therefore, U5, exporters are strongly advised 1o refer to the Food Regulaions w check on their
products” compliance with these regulations.

. Foods that carry claims on the presence of vitamin(s) and/or mineralis) on the label are allowed
il the reference quantty for that food as lad down in Table 1 contains at keast one-sisth of the
daily allowance as laid down in Table | for the relevant vilamin or mineral.

2. Mo label shall claims that any article of food 15 enriched, fortified, ennobled, vitaminized, or in
any way imply that it s an excellent source of oné or more vitamins or minerals unbess the
reference quantily for that food as laid down in Table I contains not less than 50% of the daily
allowance o8 bd down in Table 1 for the relevant vilamin or mineral,

Subsiances To be calculated as
Allowanoe

Vilamin A, vitamin A alcohol and ester, Micrograms of retinol 750 meg

ol ety aclivily

Vilamin B, sneurme, (himmine, § i ine Milligrams of I mg

hydrochloride, thiamine monoitrale thiamine

Vitamin B2, riboflavin Milligrams of 1.5 mg
riboflavin

Vilamin Bb, pyridoxine, pyridoxal, Milligrams of 20 mg

pyridoyamine pyridoxamine

Yitamin B2, cobalamin, cyanoscobal amin Micrograms of 20 mcg
cvanonbalamin

Folic acid, folae Micrograms of folic 200 meg
acid

Miacine, niacinamide, nicotinic acid, Milligrams of niacin 16 mg

nicol insdmine

¥itamin C, ascorbic acid Milligrams of 30 mg
ascorbic acid

Vitamin I}, vitamin D2, vitamin D3 Micrograms of 2.5 mecg
cholecal ciferol

Calcium Milligrams of SO0 mig
calcium

lodine Microgrames of iodine 10 g

Irom Milligrams of iron 10 mg

Phosphorus Milli grams of BOO mg
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F oo Reference
Quantity

Bresd 240 ¢
Breaklusa Cereals ol g
Extracts of meal or v:Eﬂuhlﬁ or yéasl {modiliad or not) I“E
Fruil and vegetable jusces 20 ml
Fruil juice concentrates (diluted according o directions on Lhe label) 200 gml
Fruil juice cordials (diluted sccording 1o directions on the label 2000 ml
Flavored cordials or syrups (diluted according to directions on the 200 ml
labe )
Malted mulk powder g
Condensed milk 180 g
Milk powder (Tull cream or skimmad ) and food containing not less 60 g
than 31% of milk powder
Diher concentrated liquid food including powdered beverage nol 2NNl
speciflied above (diluted :h:m.r:linE o directions on the label )
Ligquid fossd ol s peci Fied abowve 20N ml
Solid food not specified above 120 g

onlain any sialement cla ming or implyvin g that the anicle of feod is a source of one oF more
vilamins or minerals if it contains kess than 309 of the recommended daily allowance as

specified in Table 1 unless the recommended daily intake of the food contains not less than 50%
of the recommended daily allowance and unless the recommendation is declared on the label.
4. When vitamin A or vitamin D or a mineral is added w a food, the sdditon must nol increase the

LU=

B & 5w =% oFe=

LI~ |

vilamin A content to more than 730 mcg of retinol activity per reference quantity for that food as
specified in Table I1, nor increase the content of vitamin D w maore than 10 mcg of

cholecalciferol or of any minéral 1 more than 3 times the daily allowance (as specified in Table

I for that mineral) per reference quantity for that food as specified in Table IL

I}, Date marking

Expiry date information is required to be permanently marked orembossed on the package, and printed

in ketters not less than 3 mm in height, along with the general labeling require ments,

The pre-packed foods lisied in the Second Schedule (1he lig is reprinted here in Table 1) of the
Singapore Food Regulations are required o be labeled with their expiry dates,

ke 1
der&pﬂd Tood that are required to be date-marked
ith their dkates

ormat of Date Marking

l. ream, reduced cream, light cream. whipped cream and sour
am excluding sierilized canned cream.

& vear of the date mark is
plional. For example, the

2. KCuliured milk and culiured milk drink.

Eapiry date of pasteurized
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Pasteurized milk and pasteurized milk drink. bnilk can be declared as =31
oghurt, low-fa yoghurt, fa-reduced yoghurt, non-fat Pay 127or “31 May™
asl

==

ot and _',.ﬂh'-hu:"l producis,
euriced fruil juice and pasteurized Cruil juice drink,

5. asteurized vegetable juice and pasteurized vegetable jusce

rink,

7. ofu, “taufu™ or “doufu”, a soybean curd product made of

ically soybeans, water and a coagulant, including “epg
", “tukaw” or “dougan”, and the soft soybean ¢ und
essert known as “mulmi:, “wofa”, or “douhua™, but exc luding
oil fried wfu in the form of a pouch known as “mupok™,
the ried/dried beancurd stick.

which is stored or required o be stored a1 a chilling

peralure o maintain or prolong its durable life, including

Lol manimally processed frois and vegetables® but

acluding raw fruits and vegetables

, oth fruit juice and fruil juice drink fortified with vitamins Fhe day of the date mark is

10, oth vegeuable juice and vegetable juice drink fonified with t:liuﬂﬂ. For example, the
vilamins. piry date of infants" food

1. [Liquid milk and liquid milk products excluding condensed t:n be dec lared as either <31

ilk sweetened condensed milk. evaporated milk and canned ay 12" or “May 127
erilized milk and milk products.

12, our

13. |Salad dressing

14. |Mavonnaise

15. aisins and sullanas

16. Chocolate, milk ¢hocolate and chocolate confectionery in
which the characteristic ingredient is chocolale or coooa,
with or withoul the addition of fruims and nuis.

17.  |Breakfasi-cereal with or without fruil and nuls e xcepl cereal
i Cians.

18, |Infants’ food

9. ible conking oils

*Refers to fresh fruits and ve getables thar have been peeled, cored, sliced, chopped, and  shredded,

prior to being packaged for sale andior ready for consumption.

Expiry dute as defmead in the Food Regulations as the date after which the food, when kept i
accondance with any storage conditions imsdicated on the label of that food, meay nsl retain its nosmal
nature and quality, The expiry date should be shown in one of the following ways:

« “USE BY (here insent the day, month and year)™;

» “SELL BY (here insert the day, month and vear)™;

«  “EXPIRY DATE (here insert the day, month and year)”; or

» “BEST BEFORE (here insert the day, month and year)” or other words of similar meaning.

1 —
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‘Where the validity of the date mark is dependent on its storage, the storage direction of that Foeod musi
e siated on the label or package. For example: “BEST BEFORE: JAN 30 2002, Store in acool, dry

place”

Where the pre-packed food as specified in item 8 of the Second Schedule { Table | above) is a raw
produce, it should be sufficient for the date mark 1o state the date of packing in the following manner;

o “PACKING DATE (here insern the dav, month and vear)™;
“PACKED ON {here insert the day, month and vear)™; OR
“PED (here insert the day, month and year)”

The expiry dates and packing datés reférred 1o above must be ex pressed in the following manner: (a)
the day of the month be e xpressed in figures, where the figure is a single digit, it should be preceded by
a pero, (b the month of the year be expressad in words and may be abbreviated by using the first 3
letters of the alphabet of the month éxcept that where the day is shown firs then followead by the month
and year, the month may be expressed in figures; and (¢) the vear be ex pressed in ligures in full or by
the last iwo figures of the year,

Raw Produce would include - raw meal; raw mined or chopped meal; raw organs; raw fish; raw
crustaceans; and raw shellfish, but exclude processed or manufactured food products such as comed,
cured, pickled or salied meat, smoked meat, hamburger meal and other burger meal, sausage meal,
smoked fish, fish ball and fish cake.

For products packed in bulk, it is sulficient 1o gate either the date of manulaciure or the expiry date.
The removal, eic., of date marking is prohibited; and no person should do the following:

* remove, erase, aller, obscure, superimpose or in any way Lamper with any date mark on any
prepacked food;

o impor. sell, consign or deliver any prepacked food with an expired date mark: or

& impo, sell, consign or deliver any prépacked food which has been stored in a condson which

contradicis the siorage condition specified on the package or the label.

E. Labeling of Infant Formula

Every package of infant fommula, other than infamt milk formula, must have a label indicating the
sources of protein. The indication should be printed immediately after the common name “infant
food”, The label must include:

a  Directions as o the method of preparing the food.

b. The amount of energy and the number of grams of protein, B and carbohvdrate per 100 ml or
other equivalenis of formula prepared in accordance with instructions.

. The tdal quantity of each vitamin and mineral per 100 ml or other equivalents of formula
prepared in accordance with the instrucBons,

d. A sastement suggesting the amount of the prepared food to be given each time, and the numiber
of imes swch amount is 10 be given per day: such statement should be given for each month of
the infants’ age up o 6 months.

e A direction for storage and information regarding s keeping qualities before and afler the

1 —
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container has been opened,
. Information thal infants over the age of 6 months should stan (o receive supplemental foods in
addition 1w the formula,

Regulations on food milk are likely to be reviewed by the end of this vear due o rising prices of
formula milk in Singapore. The Singapore Governmenl anmounced in May 2007 that it would create a
lask force involving several agencies — including AVA. AV A isexpacied o amend advertisng rules so
that the code of ethics governing infant fomula milk below six months of age will be exiendad w cover
infants up 1o 12 months old. AV A is also expected 1o dghten labeling and advenising regulalions on
formula milk - health claims and images promoting formula over mother’s milk will be prohibited.

SECTION . PACKAGING AND CONTAINER REQUIREMENTS:

According to the Repulations, “container™ includes “any form of packa ging of food for sale as a single
item, whether by way of wholly or pan ly enclosing the Tood or by way of sttaching the food 1o sxme
other article and in particular includes a wrapper or confining band™; and “pac kage™ includes “every
means by which food may be cased, enclosed, contained or packed™,

LUinder ihe Food Regulations, the following are prohibited:

. Contains more thanl ppm of vinyl chloride monomer,

2. If any package or container viekds, or likely o viekd, 1o iis contents more than 0.01 ppm of vinyl
chloride momomer; of

3. IM any package or container viekds, or is likely o yvield o s conients any compounds known o
be carcinogenic. mulagenic, leralogenic or any other poisonous or injurious substances.

The Fiossd Regulations prohibit the sake, consignmenl or delivery of any appliance, conlainer or veéssel
that is intended for use in the storage, preparation or cooking of Tood, and is either capable of
imparting lesd, antimony, arsénic, cadmium or any odher waic substance W any food swored, prepared or
cooked 1n L.

Additionally, the regulations forbid the use of ceramic food ware where the maximum amount of lead in
any of six units examingd is:

a  nol more than 3.0 meg of lead per ml of keaching solution in the case of a Malware with an
internal depth of not more than 25 mm;

b. noi more than 2.0mcg of lead per ml of leaching solution in the case of a small hollow-ware with
acapacity of kess than 1.1 Liters but excluding cups and mugs

. mol more than 1.0 meg of lead per ml of keaching solution in the case of a large hol low-ware with
acapacity of 1.1 lwers or more bul excluding piichers;

d. not more than 0.5 meg of lead per ml of keaching sodution in the case of cups and mugs:

e. nol more than 0.5 meg of lead per ml of keaching solution in the case of pitchers.

The use of lead piping for the conveyance of beer, cider or other be verages or hquid food is also

1 —
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prohibited.
SECTION IV, FOOD ADDITIVES REGULATIONS:

Food additives are described as chemical substances which are intentionally added 1o food in order o
serve specifed technological funclions. They can be derived from natural sources or artifcially

synihesized. In Singapore, only those food additives that have undergone relevani risk assessamenis by
AV A will be allowed for use in food products. The usage of food additives in foosd must comply with

the Food RegulMions (o ensure that they are only used when there is a lechnological justificaion: do mot
represenl health fsks o consumers; and do nol miskead consumers.

Also the food additives descraplion are for an amount appropriale o the quantily of such specified food
should also be in sccondance with the Food Regpulations, and the purity of permitiad food additives muast
conform Lo the specilications in the Food Begulations. Under Regulation 15(4) of the Food
Regulations, food additives in Tood must comply with their respective specilications as suggesiad by the
Joint FAO/MWHO Expert Committee on Food Additives (JECFA).

Specificalions mnmmmg sp-er: il mrily rEqum!mﬂ'Lls I'ur lhe sl .u-h.Llwt -:.m he t‘mn.rl on the JECFA
v b e g : In the

event there are no JECFA sptclﬁl:'.ul woms Tor a Good sdditive, AV A refers 1o I:H.'-l.'.'l.'plﬂl speci fications and
purl:.- Criléruy p-uhlrsh.n'.l i the British E"Jurrmpucm s v ww phurmscopos i.comy, Eurapean

Pharmacopoeia (huptw ww.edgmeew! jor the Food Chemical Codex (hitpdiwww . usp.orgl).

The Foasd Regulations contan comprehensive ré pubssons relising o food addstives and the ir use m Food
and drinks manufsctured, importad and sold in Smgapore.  The positive additives list refers 1o the types
of food additives and their funciions:

Anti-caking agents
Ant-foaming agenis
Anti-oxidanis

Sweeening agenis
Chemical preservitives
Coloring malter
Emulsifiers and stabilizers
Flavoring agents
Flavor en hancers

Iﬂ Humsee tants

1. Nutrient supplements

12. Sequestrants

13, Goseous packagng apents
14. General purpose food additives

ol el i al ol ol ol

The Food Regulations provide: (1) official definitions of sdditives; (2) details of asdditives that are
permiatied for use in Singapore including their permitied uses and J or proportions of use, and (3)
specific labeling require menis,

The Food Regulations on food additives are 1o be read and interpreted with reference o the following
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detailed schedules to the Food Regulations:

&  Third Schedule defines: Permilted oxidanis, their use and the amounts thal are permitied in
specified foods, including proce ssed foods, unprocessed foods and some food ingredie nis,
¢+ Fourth Schedule defines; The range of specific permitied chemical preservalives, their use and

the amounts that are permitied in specific foods, including processed foods, unprocessed foods
and some Food ingredie nis,

In the Food Regulations, “chemical preservative™ means any substnce which is capable of inhibiting,
retarding. or arresting the process of fermentation, acidification or odher deteforation of Tood caused by
M ro-organisms".

Chemical preservatives are divided into 3 classes:

o Class I chemical preservatives such as: (1) common salt; (ii) sugars; (iii) vine gar or
acetic acid, ssoorbic acid, erythorbic acid, citric acid, malic acid, phosphoric acid, or
wrtaric acid or the calcium, potassium or sodium salis of any of the scids specified here;
and {iv) ethyl alcoahol or potabhle sparis

o Class [I: chemical preservatives such as: (i) sulphur dioxide; (i) beneodic acid; (i)
methyl para-hydroxy-benzoae or propyl para-hydroxy-benzoate; (iv) sorbic acid; (v)
propionic acid; (vi) mitrates: (vii) nitraies

o Class [I1: such as dimethyl dicarbonaie,

Fifih Schedule defines: Permitted coloring matters; synthetic organic and other colors
Siath Schedule defines: Permiied emulsifiers and s1abilizers
Seventh Schedule defines: Permitied nuirient supplement
o Part I: Vitamins: Pan 11: Minerals: and Part 11 Amino Acids
Eighth Schedule defines: Permited general purpose food additives
Ninth Schedule defines: Food with maximum amounts of pesticide content that specilic types of
fowsdd anwd drinks may contain. I a particular pesticide is not found in the schedule, the Codex
Alimentsrius Commission recommendsions wouk] be consulied.

s Tenth Schedule defines: Permitled maximum amount of arsenic, lead and cooper permitiéd in
Tmind,

s  Eleventh Schedule defines: Microbiological standarnds for milk powder, buttermilk powder,
pasteurized milk, ice cream, conked crab meat, prawns and shrimps, mollusk ready for
consumpion, edible gelatin, Nish remdy for consumpiion, pastry, meat remdy for consumpiion and
any solid or liquid Food resdy for consumpl ion,

Eev point 1o nofe: As AVA periodically updates regulaiions (o take inio acoouni new products, new
risks and new scientific findings on pesticides and other contaminants in foods, the contents of the
above schedules change. Tt is recommended that ULS. exporters and their importers review the most up-
io-date content of the schedules onling or in consultaion with the rele vant authorities 1o ensure that their
products are in compliance with the Singapore Food Regulations. The following is a link 10 the Food
Regulations amnd the lig of permitted food additives (as of April 2007):

bassi e s &f foodadditivesunderls e newadditve sunderfilamdtre pdl
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SECTION V. PESTICIDES AND OTHER CONTAMINANTS:

Pesticide under the Singapore Food Regulations is defined as a “substance or compound used or capable
of being used or intended For use for agriculiural, pasioral, honiculural, domestic or industrial purposes
for conirolling. destroying or preventing the growith and development of any fungus, bacierium, virus,
insect, mite, mollusk, nematode, plant or animal or for any other related purposes™,

AV A issued several guidelines for pesticide regisiration:

#  All pesticides used in the cultivation of plants must be regstered with the Direcior-General,
Agri-Food and Velerinary Services. Pesticides for industrial, public hygiene and household uses
dor il need 1o be registered under the Control of Planis Act.

& Any person who manulseures, imports, distributes, supplies or lls any pedicide and who s
conducting businéss in Singapore which s registerad under the Business Names Regisiralion
Act 2014, or any company incorporated under the Companies Act, may apply for the registration
of pestcide for use in the cultivation of plants in Singapore.

=  Applicants are required o get approval from the Pollution Control Depantment (PCD) of the
National Environment Agency (NEA) for use of the pesticides in Singapore before applying for
registration of pesticides for use in the cultivation of planis.

o IF applicants are dealing with pesticides that are listed in the Environmental Prote ction and
Mansgement Act (EPMA}, a copy of the Hazardous Subsiances License issued by the
PCIVNEA musi accompany the applicaiion,

Under ihe Food Regulations, foods containing incidental constituenis, i.e. any extraneous subsiance,
toxic subsiance, pedicide, heavy metal, antibiotic, oestrogen or mycotoxin thal is introduced into or on a
oo are nod permitizd.

Unless otherwise prescribed in the Regulations, pesticide residue contained in any food must nol & soeed
the maximum limit stated for the residue adopted by the Codex
Alime miarius Commission.

As specified in the Food Regulaions, foods containing the following are not permitted for import and
sale in Singapore:

+  Foods containing arsenie, lead and coppér in amounts in éxcess of those speciliad in the Tenth
Schedule are not permitied for import and sale in Singapore. Seaweed which contains inorganic
arsenic in excess of 2 ppm is not permitted.

& Any Fish or fish producis containing meroury in excess of L3 ppm and (.05 ppm for any oiher
oo,

Tin in excess of 250 ppm are nol permitied.

«  Mollusks/dried mushrooms containing cadmium in excess of | ppm, or any seaweed conlaining
cadmium in excess of 1 ppm, or any cocoa of coona products containing cadmium in excess of
0.5, or any other food containing cadmium in excess of 0.2 ppm.

Antimony in excessof | ppm is not permited.
Antibiotic residues and or detectable antibiotic residues or their de gradation products in milk,
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et and meal products, or any odher food intendad for human consumption. However, Nisin
{which have been sufficiently heat processed o desiroy spores of Clostridium botulimm b may
be used in the preservation of liquid epes, cheese and canned foods,

Destrogen residues in meat or any food derived from mes which contain residues of
the following compounds: (a) diethylsiilbestrol (3, 4-bis{p-hvdroxyphenyl}-3he xenel(d)
hesoestrod (3, 4-bis(p-hydroxyphenyll-n-hexane); (c) dienoestrol (3.4-bis(p-hwlrox yphenyl)-2,
4-hexadiene).

#  Myooloxins: food oontaining alfsoxin B 1 or wial aflsoxins (B1, B2, G1 and G2) in excess of 3
parts per billion are nol permined. Milk containing alfatoain M1 in excess of 0.5 pans per
billion is also not permined. Infant formula containing allatoxin M1 in in excess of (L0235 parts
per billion as calculated on the reconstituted read-to-drink prodoect is nol permited as well.

Patulin in eéxcess of 50 pans per billion for froit; or food containing fruil juice as ingredient ane
ol allowed as well.

« 3-monochloropropane- 1, 2diol (3-MCPD) in excess of 20 parts per billion, calculated on 4065 dry
Musl bET CONbEnl, In any S0y Sauceé Or oysler sauce is nol permitad.

# Melamine. {a) Powderad mfant formula containing melaming in éxcess of 1 ppme (b)) any Dsguid
infant formuls (a8 consumed ) containing me lamine in excess of 0,15 ppm or (¢) any food (other
than powdered infant formula or liquid infant formula (a8 consumed) containing me lamine in
excess of 1.5 ppm are all not permitiad,

Mic robiological Contamination

I. Foods which are ready for human consumplion mus nol be contaminaled with Escherichia coli
exceeding 20 per gm or per ml in the case of liquid food or with any pathogenic micho-organism.

2. Any food specified in column | of the Eleventh Schadule (Microbiological standands) has 1o
comply with the standard specified in columns 2 and 3 of that Schedule.

3. The mould count for wmate prodects shall be such that the percentage of positive fields shall mot
be more than 20% for tomato juice and 40'% for other comminuted tomato products, including
ketchup, puree and paste.

4. The percentage ol micmscopic Nields shall be examined in sccondance with the method laid
down by the “Assoc iation of Official Agriculmral Chemiss™ of the United Smtes.

SECTION VL OTHER REGULATIONS AND REQUIREMENTS:

In peneral, all commercial food impons entéring Singapore must come from aceredited establishmenis
in approved countries. In addition, only those traders who are licensed or registered with AVA can
bring m shipmenis of food products Lo éntér Singapore,

for more information on “Licensing and Registration of

Essentially, there are five impon requirements and procedures for bringing food products o Singa pore:
1. Applv for trader's license or register with AVA
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All traders who woubd like (o import, expon or Cransship food products are requined by law o either

obtain a relevant trader’s license or register with AVA, The general requirements for iraders are as
follows:

= Regisier the company with Accounting and Corporate Regulatory Authority (ACRA); ACRA

will issue a Unique Entity Number (UEN) 1o Singapore-re gistered companies,

# Register and activate UEN with Singapore Cusioms: specifically please refer to the Singapore
Customs circular on the Activation of Customs Account or contact (65) 6355-2000 for more
details.

& Open and maintain a GIRO acoount at hiips: fwww.ava gov sgfe-services/pavment -modeas/giro)
with AV A for payment of ees and permils.

Alicense is required for the following:

l. Importing, exponing or transshipping meat and fish products.
2. Importing or ransshipping Cresh Croits and ve petables.
3. importing fresh table eggs

Registration is required for the following:

Importing processed food and food appliances {including food ware and foosd uiensils)

Please click

o

Vi slep-guidelpui

for the sep-by-siep guideline for license application.

2. Food imports must comply with food legislation

LS. exponers must ensure that their food imports comply with AVA's relevant legislations.

Type of Food Legislation

Meat and Msh s Wholesome Meat and Fish Act
& Sales of Food Act
s Food Begulatsons

Fresh fruil and vegetables s Conirol of Planis Act
+ Sale of Foosd Act
Fooxd Re gulst ioms
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Fresh eggs o  Animal and Birds Act
s Sale of Food Act

s  Food Regulstions

Processed eggs +  Bale of Food Act
Processed food = Food Begulaiions
Food-appliances

{Sounces: AVA)

US. exponers can find the above and other relevant and subsidiary legis lntsons a
hups:fwww . ava. gov.sglexplore -by-sections/ food/bring in g-food -into-s inga pone-and-

o ingforim meere ial - foad - impart s

X Meet AVA's conditions for specific types of food
DifTerent requirements and conditions apply o specific iypes of food. Essentially, the conditions would

depend on the tvpe of food, source, couniry, eic. For example, meat [ mes produects can only be
imported from accredited overseas establishme nis.

HE-HE: e fer u:rGeneraJ Eltwi I'n::tinm of Foad & Fuu:-:i Prosducts at Jjgm;,-_' g;-x:g Y ggx,gﬂgmgghn_ﬁ

fnr 1mr:.~ mﬁ:mlnlmn on AVA' stai:gnrl:s nf food pmdl.u:ts. This su.:!.mnwﬂl be e]ﬂ:mued further
bebow.

4. Safidy AVA's labeling requirements

For more information on food lsbelling, please refer 1o Labe ling Guidelines for Food Importers and
Manulscturers. hitpsyhw ww ava gov sgléesplore -by- sections/ loodlabelling -pac kaging -

information lahe lling -guidel ines -for-food-importers-manufacturers . 17 the trader intends o impon pre-
packed food for commercial purposes, please follow AVA’s rules on food labelling and advertisements,

5. Apply for an import permit

After meeling the above requirements, the trader is advised w apply for an import permit be fope
importing food / food products into Singapore. Please refer to Section IX (Impont procedures) for the
details,

6. Approval of imported Food Sources

Essentially, all food / food products enterng Singapore must originate from establishments / sources
approved by AVA, Overseas [ood establishments are required 1o apply for sccreditation from AVA;
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and applications are o be submitted theoagh their own competent authorities of ex poring countries,
The foasd 7 Food products include the following mest and meal producis;, processed eggs, fresh able
epgs; live poultry; processed food and food appliances; and fish and fish producis. Also, “other™ food
producis such as processed food products and food appliances, and fresh fruit and vegetables must be
obtained from edablishmenis regulated by overseas compelent authorities,

Addivional information on conditions for specific foods:

Meat and Meat Products

AV A classifies meal and meal products a8 products that contain more than 5% meal content and include
animal (at and odl.

In general, accreditation will need 1o be done at three levels:

s Of the exporting country

The U.5.is on AVA’s list of “countries approved for exporting”,

Slaughterhouses and meat processing establishments” applications for ace reditations should be
submitied through the competent suthorities of the ex porting countries. They must follow the sieps
hebow:

+  Ensure that the country is accredited by AV A will only consider applications from
slaughterhouses and meat processing establishments from AV A approved exporting countries at
ot e we e a v g S g idocs i e Dol -sourc @A ools -and -resource 8/ resounces-for-
bus nesses approved-countnes pdl’ listed approved o export raw amnd processed meat and
processed eggs W Singapore.

Submit application 1o the competent suthority of the export country;, and raw meal used For further
processing must be obtained from slaughierhouses approved by AVA. The reader may want 1o use
AVA's database 1o search for approved overness establishments at hitps:/fiw ww.ava gov sg'iools-and-

resourcesSaceredi ted -oversens - e w-and - g - ¢ 55 in g -¢ sl abl shment

[File Form [File Type
S laughierhouse Cuiting Plant AV A Form-SH
r:anningfﬁncﬂii ng Flant AY A Form-PP

(Souwme: AVA website)

« [} & i 15l
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AY A spproved slaughierhouses and mes processing establishment s are regquirad to submat their
applicsions through the compelent suthorities of the exponiing country, They have to provide product-
related information in their submissions, which will be verified and endorsed by the competent auilority
prios o forwarding the submission o AVA for assessment,

SECTION VII. OTHER SPECIFIC STANDARDS:

A Spedial Purpose Food
Under the Food Regulations, special purposs foods are “foods formulated o cater for the special dietmry
needs of specific group of consumers™. Such products are usually food substance modifed, prepared or
compounded s 45 1o possess nutritive and assimilative propenies o meel the special distary need of
these individuals. These products may be added with vitamins, minerals, amino acids and other nuirient
suppleme nis permited under the Food Regulations. Such Foods include

diabetic food, low sodium food, gluten-free food, low protein food, carbohydrate-modified food, low-
calorne energy food, infam formala and formulated food.

Special purpose food must be Llabeled, stated clearly s special suitabiliy, i.e, such as diabetic food, eic,
Every package of special purpose food, unless otherwise exempled, should bear a label containing a
nutritbon information panel in the form as specified in the Twelfth Schedule, or in similar forms thal are
acceptable 1o the Director-General and sulficient information 1o suppon claims, No package of a
special purpose food that contains carbohyd rate is o be labelled “sugarless™ or “sugar free™,

Low calorie food: Refers w special purpose foods that are suitable for persons adopting a restricted diet
by the calorie content.

The following table shows the type of low-calorie food and the permissible calorie content:

Il’nod Type [lhﬁt Content
less or equal to the stipulated amount)
I.BI!'HI:‘H:IF ircady for comsumplion) kcal/100 ml
[Bread spreads including jam substitutes |10 keal/ 100 £
[All other foods 50 keal/100 g

Diabetic foods: Refers o special purpose food that is particularly suitsble for persons who are diabetic,
and should bear & label containing a nutrition information panel in the form as specified in the Twelfth
Schedule of the Food Regulations and should imclude o ststement a8 1o nasture of the carbohydrates
present in the food such as sugar and starch,

Fouals containing phyioste roks, phytosterol esters, phytostanols or phyviostanel esters: Refer 1o
fooxds suitable for consumption by persons who require a special diet for the purposes of lowering blood
cholesierol levels. The following foods may be added with phyiosierals, phyiosierol esters,
phyissiancels or phytostandol esiers: (a) any edible vegetable fal or oil containing nol more than 20 g of
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safurated faity acids per DN g of total Cai; (b)) any marganing or (a1 spread contaming nol more than 27 g
of saturabed falty acids per 100 g of twodal fai; or (c) any other food containing nod more than 3 g of iotal
fal per 10 g or 1.5 g of iotal st per 100 ml,

The label should bear (he following sistements in this category of food;

{a) The product is a special purpose food intended e sclusively for people who want o kower their blood
cholesterol level; (b) The product may not be nutritionally appropriste for pregnant and breasi-feeding
waormen and children under the age of 5 vears; (¢) The produect should be used as pan of a halanced and
varied diet; (d) Consumption of mone than 3 g per day of addad phyviosierols or phyviosianols or both,
dises nod provide any addisonal benelin in lowering blood cholesierol levels: and () Consumption in &
day of a vodal of at least 2 g of phyviosterols or phyiosianols |, or both, has been shown o lower blood
cholesterol levels; and () A sate ment suggesting the amount of the food (in g or ml) 1o be consumed
each tme (referrad 1o a5 a serving), and a statement of the wotal amount of phytosterols (whether in free
form or as denved from any phytosterol esters) and phytosianols (whether in freée form or as denved
from any phylostanol esters) thal éach serving conlains.

Infants' food and infant formola: Relers wo foods ailable for consumplion by infanis and include
infant formula, Infants” food, other than infant formula formulated for infants from birth 1 6 months, is
it b food intended for feeding infants as a complementary food froom over the age of & monihs and free
from rancidity. No label for infant’s food, other than infant formula formulated for infants from birth o
6 moniths, is o siake or imply such food is suitable For infants of or below & monihs.,

Infanss" food should not contin: (a) added mono-sodium sal of L-ghuamic acid; and neithemitraies
nor nitrites, other than those present naturally in foods, should be used in any preparation of infants’
food: (b) any chemical preservative. Infants” food shall be date-marked in accordance with regulation
10.

Infant Formula: Refers wo any food described or sold as an alermative o human milk for the feeding of
infants, and & a product prepared Inoom malk of cows or other animals or both or from other adible
constiluents of animals, including Gsh, or plants and which have been proved suilable for infant

feeding. Infant formuls prepared in accondance with the directions on the label should have an energy
value of not bess than 640 keal and niod more than 720 keal per liter of the product which is read y for

consumption.

Specific details on caloric allowances, nuirients, éic, are detailed in Regulation 252 of the Smgapone
Food Regulations.

Additional detailed information on infani formula can be found under regulations 252 1o 254 of the
Food Regulations

B. Mineral Hydrocarbons

Mineral hydrocarbons is defined in the Food Regulations as “any hydrocarbon product, in semi-liquid or
solid, derived from petrolenm or synthesized from pemoleum gses™ and includes odorless light
petroleum hydrocarbons, white mineral oils, halogenated hydrocarbons, petroleum jellies, hard parafTins
and micro-crystalling waxes.
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Mineral hydrocarbons are nod (o be wsed in the composilion or preparation of any aticle of lood
intended for human consumption, and no food containing any mineral hwlrocarbon are o be sold for
human consumpiion, However, e xceplions o this rule, exigs for the following producis:

& Dried fruits containing not more than 0,5 part by weight of mineral hydrocarbon per 10 paris by
weight of dried frui;

b. Citrus fruits containing not more than 001 pant by weight of mineral hydrocarbon per 100 parts
by weight of citrus fruit;

. Sugar confectionery containing maneral hydrocarbon by reason of the use of mineral
hydrocarbon as a polishing or glazing agent for confectionery il such confectionery contains by
reason therenl nol more than 0.2 pant by weight of mineral hydrocarbon per 100 parns by weight
ol such confecuonsry;

d. Chewing compound which contains no moe than 60 parts by weight of solid maneral
hydrocarbon per 100 parts by weight of chewing compound and othérwise contains no mineral
hydroscarbson;

¢ Whole pressed cheese or part thereol contmning mineral hydrocarbon by résson of the use of
mineral hydrocarbon on the rind;

[. Egg. laid by any domestic fowl or domestic duck which contains mineral hyrdroc arbon by
reason of its having been subjected 1o a process of preservation consisting of being dipped in,
sprayed with or otherwise treated with mineral hydrocarbon, and which shall be marked with the
wond “SEALED™ on the shell;

g. Food comaining mineral hydrocaron - (i) by reason of the use in the composi on of dried
fruit, citrus fruil or sugar confectionery, o any one or more those commasdities, containing
miineral hvdrocarbon nol in excess of the relev ant quantities permitled in accordance with sub-
paragraphs (a), (b) and (c); and (i) by reason of the use of mineral hydrocarbon a5 a lubricant or
greasing agent on some surface with which that food has necessarily o come inio conlact during
the course of preparation if that food contains by reason thereol not more than 0.2 pan by weight
of mineral hydrocarbon per 100 parts by weight of the food;

h. Food comaiming résidues of manenl hydrocarbon resuling from s use as a solvenl in the
manufacture, provided that the tolerance limit for a specified food indicated in the following
lahle is nol exceadad:

Mineral Hydrocarbon Name of Food olerance Limit (ppm)
[Trichloroet hy lene Decalleinated ground colTee 25
Decalleinated soluble (instant) colfee 10
e x lrocd
Bpice oleoresins Al
[Edible vegetable oil 10
[Methylene chloride DecafTeinated ground collee 10
[DhecafTeinated soluble (instant) CofTes 10
Ex ol
Bpice oleore sins Al
[Eth vléne dichloride [Spice oleoresins A0
[He ane B pice oleoresins 25
[Edible Vegetable oil 10
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the use of more than one chlorinaed hydrocarbon is expressly permitted in a specified food,
total residue of chlorinated hydrocarbon i that food shall not e wceed 30 ppm.

. Irradiated Food

The sale or import of any food which has been exposed o ionizing radiation is prohibited unless such
inizing radiaion has been conducied in accordance wilh the requirements of (he Codex Code of
Praciice for Radiation Processing of Food (CAC/RCP 19-1979); and the Codex General Standard for
Irradiaied Foods (CODEX STAN 106- 19831 and such irradisied food should meet all the requireme nis
of the Codex General Standand for Irradiated Foods (CODEX STAN 106-1983).

Irradianed foodds, and foods containing irradiated ingredients and irradiaed food ingredients are required
o clearly disclose on their label that they have been irradiated or contain iradiated products, e.g. the
following words, 1o be printed in letiers of note less than 3 mm height:

“TREATED WITH IOMIZING IRRADIATION" or
“IRRADIATED (here insert the name of the food)

‘When an pradisied food 5 used a5 an mgredient in another food, it should be declared in the statement
of mgredients.

And, if a single ingredient product is prepared from a raw material which has been irradiated, the label
of the product should contain & gatement indicating the irealmeni.

Iy, Halal Fosd

Essentially, there is no global standard centification for halal food and thus certificaion requirements
vary by couniry. The halal certifving body in Singapore (Majelis Ugama Islam MULS) serves the
country”s small Muslim population {13.3 % in 2016). The MUIS Halal services started in 1978 and
MUTS set up its Halal Cenification Standard Unit 1o regulse the halal sector.

MUIS halal cerification mark is recognized in key halal markets such a8 Brunei, Indonesia, Malaysia
and the Gull Cooperation Council countries. MUIS will also intervene 1o cerully whenever halal
products are imported for repacking or reprocessing in local facility. This procedure will have 1o be
completed by the local importer / manufacurer.

MUIS is o stsutory board of the Singapore povernment and it under the purview of the Ministry of
Cubure, Community and Youth; and under the direct supervision of the Minister-In-Charge of Muslim
Affairs, MUIS works closely with AV A on food salefy muliers,

The following are considered “high-risk™ products that require halal certification:
#  Products containing gelatin
#  Flavors and ingredients for food processing
«  Meal products

The following are types of halal certification schemes in Singapore:
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Eating Esablishment Scheme
Endorsement Scheme

Food Preparation Area Scheme
Pouliry Abatioir Scheme
Prosduct Schemse

Storage Facility Scheme
Whole Plant Scheme

In general, the halal cenificaion processes are as follows — as stated in MULS web sie:

I. Submit your new/rene wal application via the Muis eHalal System (Me5) al
hittps e wow hal al sgdle hala v 2 ogin.aspa.

2. Il you are submitling a new application, ensure thal you pay the application fees. MUIS will sian
processing your application once the payment has been made.

3. Be ready for MUIS w conduct an audit/inspection at your premises. Ensure tha you have
complied with the MUIS Halal Cenification Terms & Conditions,

4. Check vour MeS or email sccount for updatés on vour Halal application ststus, You will need 1o
rectifly vour applicaton shorticomings, if any,

3. Upon approval of your application, collect vour Halal centificate(s) from MUIS, together with
the approval nodification and necessary payment (dal amount reflected in your invoice ).

E. Biotechnology/Genetically Modified (GM ) Foods

The Genetic Modification Advisory Commities (GMAC) was established in April 1999, under the
purview of the Singapore’s Ministry of Trade and Indusiry to oversee and provide scientificall y-sound
advice on the research and development, production, release, use and handling of genetically modified
organisms (GMOs) in Singapore. The main objective of GMAC is 1o ensure public safety while
maintaining an environment that is conducive for commercial exploitations of GMOs and GM derived
prisducis.

As an advisory committee, GMAC works very closely with and leverages the suthorities of regulsory
agencies such as AVA the Ministry of Health, and the Ministry of Manpower. GMAC monilors

inte mational developments on the labeling of GM products o see how these may be of relevance (o
Singapore, and ensures scientificall y-sound information s being disse minated to the general public.
The GMALC has four subcommiliees each specializing on the different issues related o Genetical ly
Mlodi Niedd {GM ) iechnology, they are; (a) release of agriculiure-related GMOs; (b) research on GMOs,
{c) labeling: and (d) public awareness,

Labeling GE foods remains an issue. No inlernational consensus has been reached =o far and Singapore
does nod currently have any legislation or guideline specific for the labeling of GM foods, GMAC's
subcommitiee on labeling monitors iniernational trends and developments and considers the issue of
labeling in relation to Singapore’s needs.

GM foauds are controlled items in Singapore. They are subject 1o special declarstion, review, inspection
and westing procedures thal are being implemenigd by the Food Control Division of the AV AL
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Regulation and enforcement of the regulations, policies, procedures and practices covering GMOs are
performed with reference o the Singapore Guide lines on the Release of Agriculiure-Relaied Genetically
Modifled Organisms (issued 20 August 19%99), The Guidelines provide a common framework for the
asse ssimenl of risks of agriculiure relsed GMOs 1o human health and environment, and the approval
mechanisms for their release in the couniry,

The process for the evaluation and approval of agriculiure-relwed GMOs in Singapore is outlined in the
Mowchart.

‘roponEn] SUBMITS PROPOSAL o GMAL

Subcommitien ryaluabes proposal

iy GBS SEEr REMS| D BESIS 1M &VENLE DT |

RECOMMENHDOATION by Sub-comemition ko GAAC

-ﬁ.;l;ul:-'-'.l. by rabirwan? agirciag | wlerg axigling egeslalsn )

Erahorsement by GLMAC

Fosl maraat mordonng Dy reflevant aganoss

(Source: GMAC)

The Biosalety Guidelings for Research on GMOs were released in 2006, revised in 2008 and January
2003, They cover experiments thal mvolve the construction and/or propagaton of biological ntities
which have been made by genetic manipulaton and aré of a novel genotype that are unlikely o occur
naturally or which cause public health or environmental haesrds. The Guidel ings have provisions for the
importation of GMOS'GMO derived products Tor research purposes. The Guidelines® objectives are 1o
ensure the safe contamment;, handling and transport of GMOs uséd in research; and pruv'ul: & GO
frame work Tor assessment and noti fcation of research on GMOs,

LS, exponers and their importers in Singapore should refer to GMAC for detailed information about
the procedures and re gulsions that may affect their GMO food, drink and agni-foosd products, inchuding
those that include GMO ingredienis,

Points to Note:

# The commercial import, sale or sdvertisement of chewing gum is prohibited in Singapore.
However, the import, sale or sdvenisement of oral dental gum products with therapeutic benelils
is permitied under the Sale of Food Regulations 2003 but only for products with a license
granted under the Medicines Act {Cap 176).

s All dutisble goods imporied into Singapore are subject o Customs duty and or Excise duly in
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sccordance with the Singapore Customs Duties Order,  All food products sith the & xceplion of
alkcoholic beverages, iobacon amd 1obacon products are allowed entry duly free, The list of
dutiable goods and information on the valuation for duties is available ai the Singapore Cusioms
websiie,

o A Goods and Service Tax (GST) of 7% is levied on the Cosis, Insurance and Freight (CIF) value
of all food, drinks, and edible agriculiural products desiined for the Singapore markel. For
dutiable goods, the tanable valee for GST is calculsed based on the CIF value plus all duties
and other charges. In the case of non-dutiable gpoods, GST is based on the CIF value plus any
commission and other incidental charges whether or nol shown on the invoice, [Fthe goods are
dutiable, the GST will be collected simultaneously with the duties. This has w be paid belore
poods are allowed into Singapore’s customs territory.  Special provisions in the GST law exist
for products that are 1o be re-exported from Singapone.

SECTION VII: OTHER CERTIFICATION AND TESTING REQUIREMENTS

For the detailed information on cemilicates o export Lo Singapore, plesse refer o the Lalest version of
GAIN FAIRS Certificale Repori 2007 (Singapore).

s pection of imported Tood

Saome Lypes of food imports must undergo inspection upon enlering Singapore = including meat and
meal producis; freshiproce ssed egps: seafood; fresh fruil and vegeiables; and processed FoodMond
appliances. The imporier can find out i§ their food imports equired AV A inspection by checking the
Cargo Clearance Permil (CCP) for the AVA approval code and conditional approval message.

Some samples may be laken by AVA for laboralory analysis. In some cases, the shipment may be
placed on “hold and fest™ - ie. the consignment would not be allowed for sale or distribution until the
laboratory resulis have been released and sample found 10 be in compliance with the Tood laws.
mherwise, the consignments will have W return or dispose the producis.

In particular, all impons of uncooked pouliry, beef, pork and lamb are visually inspeciad and also
regularly subjected Lo laboratory testing for salmonella and bacteria before being allowed for
distribution into the country. IT the samples of impon shipment are 1o be found with unscceptable levels
of microorganisms, the entire shipment will be densed entry into Singapore. In cases where listeria
manocylogenes are detecied, the plant will be barred from fulure expons.

Certificates and Testing Roquire menis

Meat / Poultry Products

Import meeat / poultry products are regulated under the Wholesale Meat and Fish Act and its subsidiary
legislations. Essentially meal products include the whole carcass or pans of any animal or birds. They
may be imporied in chilled, froeen, processed or canned forms. Meal products may only be imponied
from approved sources. Plesse refer o AV A websile for the lisL.

Every consgnment of imponied meal products must be accompanied by a health cenificate issued by a
velerinary authorily of the éxporting country, essenfiall v certifving that Singape re’s animal health and
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food salety requirements are mel, Every consigriment of mest products will be inspecied by AV A and
sampling for laboratory analysis may be required, Some consignments may be placed on “hold and test”
pending the outcome of the laboratory analysis, For ihe U5, all FSIS export cenificales accompanying
the meal product must be signed by a FSIS veterinarian; and the veterinary degree must be indicated
afier the signalure, Relevani FSIS certificaies include Form 9060-3 (Meat and Pouliry Certificate of
Wholesomeness ); FSIS Form @433-1; and Letter of certificate (FSI5 Form 2630-9) - specifically
calering (0 the situaMion in Singapore.

Generally, every carton and basic packaging unit of meal products must be labelled with the following
details:

A deseription of the meat product;
The country from which the meat product ori ginates;
The brand name of the meast product, if any;
The name and designaton number of the processang esiablishment in which, and the dsté on
which, the meat product was processad, 1T applicable;
5. Inthe case of o processed mesl product, the name and designation number of the slaughier -house
in which the animals used in the production of such meat product were slaughtered and the dute
of the slaughter

¢ The name and designation number of the establishment in which, and the date on which,

the mem product wis packed;
v The baich number and, where the mes produect is canned, the canning conde.
o The el weight of meat product a5 contained in each basic packaging and ouler carion.

LD b2 =

NOTE to Exporter: There is a registration and approval process with AV A for processed beel and beel
offal products, which establishmenis must complete prior to export.  The registration and approval
process 15 in additon bul = parse oo the AMS EV program réquiremenis.

Information regarding this process and demils of Singapore’s residue limis for processed beef and offal
are detiled in the GAIN Reporr Singapore Opens Market to Full Range of U S. Beef Producis. Please
click here for the repor.

Fish Products
Imported fish is regulated under the Wholesome Meat and Fish Act and its subsidiary legislation,

Essentially, fish products refer to any of the vaneties of marine, fresh waler lishes, crustacemn, aquatic
Mol lusca, marine sponges, trepang and other form of aquatic 1ife and their voun g and eggs, but
excluding ornamenial varieties, An import permit issued by the AVA, is required for every consignment
of fish products,

Imporied fish products are subject 1o mandslory inspection by AV A before sale is permitied. Sampling
for laboratory anal ysis may be required. Some consignments may be placed on “hold and test™ pending
the outcoime of the laborsory analysis before sale is permilied.

Generally, fish may be imponed from any country without obtaining a health certificane: howe ver,
restric ions and conditions apply to fish ¢ bssified a8 “high risk™ products and fish specified under the
Convention on Intemational Trade in Endangered Species of Wild Fauna and Flora (CITES).
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Comply with rules on high risk products:

iCondition

Pmport is not allowed

mport is only allowed from counmes which meet AVAs requirements for a
hellfish saniation program. Countries currently approved are Australia,
anada, France, Ireland, the Netherlands, New Zealand, United Kingdom and
ISA

ach consignment mus be asccompanied by a health cenificate issued by the
ompetent authority of the ex porting country, certifying that Singapore’s animal
ealth and food salely requirements have been complied with,

[Frocen ovsiérs aport o Singapore is allowed from any country. Each consignment must be
companied by a health cenificate issued by the competent suthority of the
en blood porting country, certifying that Singapore’s animal health and food safety
kle meat requirements have been complied with.
ween cooked
W s
MEEN
feonked crab
1|
Fresh Froiis and Vegetabls

Imiported fresh fruis and vepetsbles are regulsted under the Control of Plants Act (Impon &
Transshipment of Fresh Fruits and Vegetables) and its subsidiary legislation. Fresh fruits and
vegetables refer 1o raw and unprocessed fruits and vegetables. Fruits and vegetables which have
undergone some processing including cutting, peeling, canning and freezing are regulated as processed
Fiownd,

Lipon import, fresh fruits and vegetables may be subjecied io inspeciion (document and physical
inspection) by AVA, Sampling for laboratory analysis may be required. Some consignments may be
placed on “hold and test™ pending the outcome of the laboratory analysis before sale is permitted.

Fresh fruiis and vegetables may be imponed from any countries, however the following impaort
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requirements are applicable:
I. Fresh fruits and vegetables must nol contain any prohibited pesticide,

2. Fresh fruits and vegetables imporied must not contain levels of pesiicide residue or toxic
chemical residue exceeding the prescribed levels specified in the Minth Schedule of the Food
Regulations or recommended in the Joint FAOWHO Codex Alimentanus Commission.

3. A phyiwsanitary certificale is required for consignments of fresh fruis and vegetables imponead
from countries in the South Amercan ropics and Mexico (list obtainable from AV A websiig) 1w
cerifly that the imponad produce is free from South American Leal Blight (SALB) or is sourced
[rom or grown in an area (mee from SALB.

4. Containers {carons, baskets, etc.) of the produce should be labeled with the following:

o name and sdd ress of the producer of the products;

s product description; and
« date of export/packing.

Fresh Eggs

Imported fresh table eggs (hen eggs) are regulated under the Animal and Birds Acts and s subsidiary
legidlations. Competent authorities and layver farms are required o seek AVA™s approval for export of
fresh wable hen eges 1o Singapore,

Approval of pouliry lavers are & follows:

I. Eggs may only be imponed foom approved sources. Please refer to AV A website for the listof
approved countries and farms. AVA will only consider approval applications from pouliry layer

farms from AV A approval exponting countriés , including the LS.
2. All applications have i be submitied through the competent authority of the exporting country.

Once the import foun approved sources has been established, each consignment of fresh eggs must
come from a single farm, The next step is (o ensure that the eggs meet all veterinary conditions - please
refer to AVA website for the details. And finally, ensure that each imporied consignment must be
accompanied by a health certificate ssued by the competent suthorily of the ex poring country,

Processed Eggs
Establishments and competent authori ties are required to seek AVA’s aceredittion for export of

processed eges if the producis are in the following fomms

#  Powdered and pasteurized Fquid eggs such as:
o whole egps
o egg whiles
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a g yolks
o hlends of whites and volks

«  Whole egg products such as:
o hard boiled eggs
o whole egg omelets
o salted and preserved eggs

Accreditation is o be done o 3 levels:
+ of the exporing country,

«  of the individual e gablishments of approved countries, and
« of the products from approved establishments

List of ACA approving & xporting countries can be found here.
Applications for AVA approval has 1o be submitted w the competent suthority of the export country.
Forms can be downlosded ag follows!

Processaed Foods

Processed food may be imporied from any country. Imiponiers should ensure that the processed food
products are produced in an establishment under proper supervision of the competent food authority of
the exporting country or which has a quality assurance program acceptable w00 AVA.

Documentary prools that the imponed products are produced under sanitary conditions in regulated
establ ishments for several products mcluding mfant céreal and formulas, pasteuricad Liguid milk,
minimeil ly processed fruits and vegetables and traditional cakes, For imports of food products outside
the abowve list should also mainiain regulated source documenialions and submit them when requesied
by AV A, Examples of documentary proof inchusdes:

Centificate of HACCP (Hazard Analysis Crtical Control Point)

Centificate of GMP (Good Manufacuring Practices)

Health Centificate (issued by competent food or vetennary authority of exporting country
Anestation of export (issued by competent food or veterinary authority of ex pofting country )
Factory license (issued by regulatory authority of the exporting country

Impaorters are advised Lo initiate some quality control checks on the products by sending the products 1o
socredited laboratories for analysis. A list of sccredited labomiones can be found at the Singapore
Accreditation Counci-Singapore Laboratory Accreditation Scheme (SAC-SINGLAS) at

hutps/iw ww sac-accreditation. gov.sg/Pages/Homepage. aspa

Impaorters are also mlvised w check agamst the lisit of food additives and mgredients are permitied by
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AV A, where the lisi can be found in the Food Regulations,

Additionally, all pre-packed food products for sale in Singapore are 1o be labeled according o specific
requirements. Please refer o Labeling Guidelines for Food Importers and Manufaciurers for the
details,

General Food Control Programs

In Singapore, all meal, Nsh and egg processing establishments, cokd stores and slaughter-houses must be
licensad by AVA before they are permitied 1o carry oul an 'y food processing or storage for wholesale
distribution. They are subjected w regular inspections by AVA who conducts regular, scheduled and
unannounced nspections 1o ensure that the Tood produced are safe and M for human consumption. The
frequency of checks depends on the sanitary conditions of the premises. Areas of checks include the
general cleanliness and hygiene of the premises and workers; and docume ntstion and stats of
rectification of the shoncomings observed in earlier inspection visits. AV A also provides advice on
GMPs (Good Manufecwring Practices) and food safety programs such as HACCP {Hazard Analysis and
Critical Control Point ). AV A may collect samples from the licensed establishments for iborat ory

anal ysis (o ensure compliance with the Sale Food Act and the Food Regulalions,

All food establishmenis in Singapore, including mest/Tishegg procesing establishments, cold storages,
slaughter-house s and processed food establishments are cate gorized into four grades; A for Excellent, B
for Goad, C for Average and I for Pass based on their food hygiene and food safely siandards, They
are graded prior 1o the expiry of its license and are reassessed annually, AVA's aim of grading such
eslablishmenis is o enable food manufsciurers w be aware of their hygiene and food safety standands
and the nead for improvements. The sysiem also allows for identification of the lower grade
establishments so that more regulatory elfors and more frequent checks will be directed at them.

SECTION IX. COPYRIGHT ANDYOR TRADEMARK LAWS

Trademark Laws in Singapore

In Singapore, trademark laws are lakd down in the Tade Marks Act (Cap332). Intelleciual Propery
Mfice of Singapore (IPOS), a statory board under the Ministry of Law, administers the Trade Marks
Act (Cap 332) and is the main government agency o contact for trademarks. The Trade Marks Act
(2005 Revised EdWCap. 332). wgether with its subsidiary legislation which consists of the Trade Mark
Rules and Trade Marks (Intermational Registrstion) Rules, form the legishion governing the
registration of trade marks in Singapore.

According to TPOS, a trade mark is a sign usad by a person in the course of busingss or trade o
distinguish his goods or services from those of other inders, Under the Trade Mark Law, a trade mark
include kxiers, words, numes, signatures, numerals, devices, brands, labels, tickets, shapes, colors,
aspects of packaging or any combination of these, Ttcan be represented graphically as a company’s
name of koo, In order for a irade mark o be regisierad, it must be distinctive and capable of
distinguishing the goods and/or services of the owner from similar goods andfor serviges of other
trader. A trademark registiration is valid for 10 vears from the dae of application. Prodection can last
indefinite ly subject w the pavment of renewal fees every 10 vears, and with proper use of the mark.
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A trademark will not be regisgterad by the Trademark regisiry if:

s Descriptive Marks, Marks that describe the poods and services of the business. For e.g., marks
that describe the quality (“Super” or “Best™), quantity (“One dozen™), value (“Cheap™), intended
purpose (“Cleaner™), or peographical ori gin.

¢ Marks “Common o the Trade™. Marks that are signs or indications that have become customary
in the rade.

Marks that could offend or promote imamoral behavior,
Deceptive Marks (ones that could misrepresent the nature, quality or geographical origin of the
s or services ).

Marks that are Identical 1o Earlier Marks., A rade mark will not be regisiered if it s wdentical
with an earlier mark and the poods or services for which the rade mark is sought 1o be re gisiered
are identical with the goods or services for which the earlier mark is protected.

o Moarks that could Cause Confusion. May not be registered if it is likely 1o cause the public 1o be
confusad under the following CircumsLmnces;

o Iuis identical with an earlier rade mark and is 10 be registered for goods or sérvices
similar 1o those for which the esrlier mark is protected;

o [tis similar to an earlier trade mark and is 1o be registered for goods or services identical
with those for which the earlier mark is prolecied; or

o Itis similar to an earlier trade mark and is to be registered for goods or services similar (o
those for which the earlier trade mark is prolecied.

o Marks that are Identical/Similar io Well Known Marks,

IPOS provides public access w ils records of trade mark application and rademarks that are regisiered
i Singapore. These records may be accessed via eTradeMarks, electronic filing of trade marks on
IPOS website at hitps: fhwww,ipos.gov sgf

Singapore has a fully Trade Related Aspecs of Intellecwal Propenty Rights (TRIPS ) — comipliant
Intelléciual Propery Rights IIPR) legislative and administrative regime. 11 is also a signalory (o the
following international conve ntions:

Paris Convention

Beme Convenlion

Mudrid Protocol

MNice Agreement

Paieni Cooperation Trealy

Budapesi Treaiy

WIPO Copyright Treaty

WIPO Performances and Phonograms Trealy

International Convention for the Prolection Mew Varieties of Plants otherwise known as the
“UPOV Convention™

&  The Geneva Act (1999) of the Hague Agreement concerning the International Registration of the
Industrial Design
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» Singapore Treaty on the Law of Trsde marks

The scope of a trade mark regisiration i3 determined by the goods or services in relalion (o which the
trade mark is regisiered. Singapore uses the Inlernational Classification of Goods and Services
prescribed by the Nice Agreemeni io classify irade mark regisirations, The Nice Agreemeni is an
international agreeme nt on classification of goods and services for the purpose of the registration of
marks, and to which Singapore is a panty. The classification sets out the list of goods and services for
which ithe applicant may wish o register for in relation o his tresde mark. The Nice classificalon is
used in more than 140 countries workdwide and in international applications for the regisiration of
marks under the Madrid Agreement and Protocol.

NOTE: It is nol compulsory o régisier a irade mark in Singapore.

The Intellectual Propenty OfMice of Singapore provides the following:
o An individual, firm or company who owns a trade mark and useés it in connection with his goods
OF SErvEces, acquires comman law (generally refers 1o the law based on past decisions and
general principles, serving as precedent or is applied w siluations not covered by sistutes) rights
in that mark by vinue of the use and reputation of the mark. The point to note is that such legal
action can involve long and costly liligalion,

Registration of a trademark provides its owner with a sialutory monopoly over the irsdemark. Asa
resull, he can sue for infringement of his re gsierad irade mark if someone else uses the same or similar
mark on the same or similar goods andior services in respect of which the mark is registerad. 1U.5.
manufacturers, exporters and their agenis should refer (o the Trade Mark Act andfor the Intel leciual
Property OfMice of Singapore for further information on this maner.

SECTION X. IMPORT PROCEDURES:
Plemse also refer 1o Section VI: Other Regulations And Regui rements.

PRODUCT TESTING PRIOR TO IMPORT (by imporiers )

I

IMPORT PERMIT APPLICATION

Products under / \
1Nl Y vl
Onher Producis

SUBMISSION OF SUPPORTING DOCUMENTS RELEASE FOR SALE
INSPECTION ANDJVOR SAMPLING BY AVA POST IMPORT INSPECTION

L !
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RELEASE FOR 5ALE ANDVOR SAMPLINGBY AVA

Only AVA regisiered imporiers are allowed o apply for processed food imports permil. Regisiration
numbers can be obtined from the AVA s Quarntine & Inspection Department (QID).

The following are pre-requisites prior (o applical ion;

«  Applicant / imporier must first be a company of business thai is registered with the Accounting
and Corporaie Regulatory Authority (ACE A) and obiain a Unique Entity Number (UEN) from
ACRA.
Applicant / imporier must register their UEN with the Singapore Customs (5C).
Applicant / imporier are then requested o open b maintain a GIRD account for the payment of
Fees amid permils.

& Finally, check any additional requirements.

After complying with the pre-requisites, the imponier can then apply for an import permit through the
Trade Xchange system al

RATX& pContent s=ore/ HomeServiet"pTarget=re gistration AV A requires impon permil for ALL food
and food products brought mlo Simgapore, régardless of the mode of transpon (e.g. by air, land, sea or
parce | post). Additiona documents a5 stischments should be submitiad through the TradeX change
system, After approval by Singapore Customs and AV A, a Cargo Clearance Permil (OCP) will be
msued and which also serves as an AVA imporn permit. The CPP will be used for clearance of goods at
the border checkpoint, inspection, ek,

Each food item shoukd be declared accurately with: (a) correct HS and products and license/re gisiralion
numbser; (b) product descrption: (¢} correct quantity and unit of me asuremeni; (d) correct brand in
brand name held: and (e} country of origin.

Essentially AV A adopis a risk-based approach on food safery. Food products identified through trend
studies 1o be of high potential risk, or have a history of poor safely record are usually placed under strict
import contred (high risk). These products require pre-market assessment such as the submission of
heal th certificates of laboratory reports to certify the product’s safety. Examples of strict control lems
include mineral water, coconul milk, infant formula, ready-to-eat fruits and vegetables, eic.

APPENDIX L GOVERMMENT REGULATORY AGENCY CONTACTS

A) Regulstory Authority for Meat, Pouliry, Produce and Seafood imporns
Impon & Expont Division

Agri-Food and Veterinary Authority (HQ)

JEM Office Tower, 52 Jurong Gateway Road #14-01

Singapore 60E550

Tel: (65) 6805 2992 (General Enquiries )

Fax: (65) 6334 1831

Wehsite: hitpiwww . avi gov.sg
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B) Regulatory Auwthority for Processed and Retail Packed Foods
Food Control Division

Agri-Food and Veterinary Authority (HQ)

JEM Oifice Tower, 52 Jurang Gateway Road #14-01

Singapore 608550

Tel: (65) 6B0O5 2992 [(General Enquiries )

Fax: (63) 6334 1831

Website: hitpo/fiwww ava.gov.sg

C) Trade facilitaion and revenue enforcement madiers, Responsible for the imple mentation of cusioms
and trade enforcement measures including those relaied o free trade agreements and sirategic poods,

Singapore Cusioms

55 Mewton Rosd,
#10-01 Revenue House
Singapore TIRT

Tel: (65) 6355-2006)
Tax: (65) 6250-D606

Website: hufpo/www CUsIoms gov.sg

D) Intemational Enterprse (IE) Singapore is an agency under the Ministry of T rade and Indusiry
spearheading the development of Sinmpore’s external economy. Under the Price Control Act (Chapter
244 and the Price Control (Rice) 194 issued by the Minisier of Trade and Industry, rice is a controlled
iem. To import, expon and carry oul wholesale dealings of rice, a license is required. The license can
be obtained from the Intemational Enterprise Singapore ( IE Singapore).

International Enterprise (1E) Singapore
230 Victoria Street

Level 10 Bugis Junction Office Tower
Singapore 188024

Tel: (65) 6433-4792

Fax: (65)6337-8158

Website: huipofiwww, iesingapore com

E} HSA is a staiutory board of the Singapore Ministry of Health, is the kading avthority 1o prodect and
advance national health and safety. The Health Products Regulation Group manages a regulatory
system o ensure thal medicines, medical devices and other health products are safe.

Health Products Regulation Group (HPRG)
Health Sciences Authority

11 Outram Road, Singapore 169078

Tel: (65) 6866-3400

Fax: (65) 6478-9076
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Fi Advises on and administers intellectual propenty (IP) laws, and oversees registration of trademarks:

Intelleciual Propeny Office of Singapore
Ministry of Law

51 Brax Basah Roud

#-01 Manulife Centre

Singapore 189554

Tel: (65) 6339-B616

Fax: (65} 6339-0252

Website: www ipospov sg

) Owersees and advises on the research and development, production, use and handling of Genetically
Modified Organisms (GMOs) in Singapore;

Secrelarial

Singapore Genelic Modification Advisory Commiiiee (GMAC)
20 Biopolis Way

#08-01 Centros

Singapore | 3B668

Tel: (65) 64070515

Fax: (65) 6795-5073

Website: huip:liwww gmac.sg/

H) OfMicial retailer of governmeni legslation, including the Sale of Food Act (Chapter 283) and s
amendments. Please refer o websile below.,

Toppan Leefung Ple. Lid.

No. | Kim Seng Promenade

#1B-0146 Great World City, East Tower
Singapore 237994

Tel: 6826 9691.

Website: hupewww 2 ioppankes lung comy' we bshop

APPENDIX IL OTHER IMPORT SPECIALIST CONTACTS:
A) ULS. Department of Agricul ure
Foreign Agricultural Service
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(MTice of Agriculiural AfTairs
American Embuassy Singapore
27 Napier Road

Singapore 258508

Tel: (65) 6476-9120

Fax: (65) 6476-9317 @
Email; AgSmgapore(® fas usda. gov

B) U5, Dairy Export Council, repre sented by:

Agribusiness-Connect Asia

| Morth Bridge Road, #0610

High Sireet Cenire,

Singapore | 7THOS

Tel: (65) 6334 7030

Fax: (65 6223 2010

Coniacis: Dalilah Ghazaly, Regional Direcior, SEA Marketing & Operations
Tony Emms, Regional Direcior, SEA, Sirslegy & Marketl Access

Email: dali @dairyconnect biz; wony @ dairyconnect biz

C) U.S. Grains Council

30-12-2, Level 12, Wisma UDA

S0 Jalan Dungun, Damansara Heights

S490 Kuala Lumpur, Malaysia

Tel: (60) 3 2093 6826

Fax: (60} 3 2273 2052

Contaci: Manuel Sanche 2, Regional Director—South & Southeast Asia

Email: manuel@ grainseaorg | grains @ grainses, org

D) U5, Meat Export Federation

627 A Aljunied Rosd

#-0d Biztech Centre

Singapone

Tel: (65) 6733 4255

Fax: (65) 6732 1977

Contact: Sabrina Yin, Regional Direcior

Email: gngapore@usme f.omm sg

Ei USA Pouliry and Egg Export Council

541 Orchard Road, #1504 Liat Towers

Singapone

Tel: (65) 6737 1726

Fax: (65) 6737 1727

Conlact: Margaret Say, Regional Direcior

Email: usapesc sing @ paci lic.neLsg
1 —
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Fi Raisin Administrative Commitiee, Food Expon-Midwest, Food Export-Northeast and the Western
United States Agriculiural Trade Association

48 Toh Guan Roadl East

#02-129 Enterprise Hub

Singapore

Tel: (65) 65156113

Fax: (65) 6278 4372

Contact: Richard Lieu and Chuah Siew Kea

G ULS, Soy Bean Export Council

541 Orchard Road, #11-03 List Towers
Singapore

Tel: (63) 6737 6233

Fax: (65) 67375849

Coniaci: Timothy Loh, Direcior

Email: TLoh@¢Lussec.org

Hi U5, Wheat Associates

541 Orchard Road, #15-02 List Towers

Singapore

Tel: (65) 6737 4311

Fax: (65) 6733 9359

Coniact: Matt Weimar, Regional Vice President for South Asia

Email: InfoSingapore (Fuswhem org
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