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Singapore Food Agency Act Sale of Food Act (Chapter 283)

2019 (Act 11 of 2019) The Sale of Food Act is an Act for regulating food to ensure that food for sale is safe and W, PDF (265KB)
suitable for human censumption and to promote public health, for ensuring the provision of

Feeding Stuffs Act (Chapter information relating to food to enable consumers to make informed choices and for preventing

105) misleading conduct in connection with the sale of food.

Food Regulations i+, PDF (533KB)

Fisheries Act (Chapter 111)
Regulations under Sale of Food Act

Sale of Food Act (Chapter 283)

Wholesome Meat and Fish Act

-Food (Amendment) Regulations 2022(New)

(Chapter 349A)
-Gazette Notification No. 2788 on Specifications for Nutri-grade Mark
Environmental Public Health Act -Food (Amendment No. 2) Regulations 2021 a
N Public Consultation:
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(CHAPTER 283, SECTION 56(1)) Agency

FOOD REGULATIONS

ARRANGEMENT OF REGULATIONS

PART 1
PRELIMINARY
Regulation
1. Citation
2. Definitions
PART 11
ADMINISTRATION

3. Fees
4. Analyst’s certificates for perishable foods

PART 111
GENERAL PROVISIONS

General requirements for labelling

Exemptions from regulation 5
Containers to be labelled

Hampers to be labelled

8A.  Nutrition information panel

Q. Prohibition on false or misleading statements, etc., on labels
9A.  Exceptions from prohibitions on claims on labels

9B. Limitatdons on making particular statements or claims on labels
10, Date marking
10A.  Removal, ete., of date marking prohibited
11, Claims as to presence of vitamins and minerals
12. Misleading statements in advertisements
13. Food and appliances offered as prizes

14, Impored food to be registered 2_60016)

o0 =) on Lh

FOOD ADDITIVES G&ﬁ&m&&:@é’:&’:ﬂm
shemevgemner QmGCs

SIT6UOTELITLD

15. Food additives
16. Anti-caking agenis
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FOOD ADDITIVES
Food additives

15.—(1) Subject to paragraphs (2) and (3), no person shall import
or manufacture for sale or sell any article of food which contains any
food additive which is not permitted by these Regulations.

(2) Notwithstanding paragraph (1), any food may have in it or on it
any permitted food additive of the description and in the proportion
specified under these Regulations and whose purity conforms with
the specification mentioned in paragraph (4) for the food additive.

[5 6952021 wef 01/10:2021]

(3) Notwithstanding paragraph (1), any food containing as an added
ingredient any specified food may contain any such permitted food
additive of the description for and of an amount appropriate to the
quantity of such specified food in accordance with these Regulations.

(4) No person shall import, sell, advertise, manufacture, consign or
deliver any permitted food additive unless the purity of that food
additive conforms with the specifications as provided in this Part.
Where it is not so provided, the purity of the permitted food additive
shall conform with the specifications as recommended by the Joint
Food and Agriculture Organisation of the United Nations and World
Health Organisation (FAO/WHO) Expert Committee on food
additives.
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SIXTH SCHEDULE
Regulaton 21(2)

PERMITTED EMULSIFIERS AND PERMITTED STABILISERS

Acetylated mono-glycerides; lactated mono-diglycerides; tartaric acid
glycerides; diacetyl tartaric acid glycenides; citric acid glycerides;

Agar;

Alginic acid; ammonium alginate; calcium alginate; potassium alginate; sodium
alginate;

Arabinogalactan (larch gum);
Carrageenan;
Caseinate, sodium, calcium and potassinm;

Cellulose, methyl, ethyl, methyl ethyl. hydroxy propyl and hydroxy propyl
methyl derivatives of; carboxy methyl cellulose; croscarmellose sodium;
enzymatically hydrolysed sodium carboxymethyl cellulose (cellulose gum,
enzymatically hydrolysed);

Curdlan;

Cyclodextrins, alpha- and gamma-;

Dioctyl sodium sulphosuccinate;

Ethyl hydroxyethyl cellulose;

Furcelleran;

Gums, acacia, carob, gellan, ghatti, guar, karaya, tara, tragacanth, and xanthan;
Konjac flour;

Lecithin:
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Overview on Food Safety imi HH . . . .
Regulatory Limits Limits for Food Additives 3llg&5lq CaHLSLILELD

- - G&6Tall%emenu|Ld
b nons ro e

Food Safety Regulatory Limits

i Food additives are chemical substances which are intentionally added to food, typically in very small known amounts, in '
Food Additives > ‘9 600l
order to serve specific technological functions. Food additives can be derived from both natural sources or artificially g)a-’mm & Q'I .
Limits for Incidental synthesised. However, they do not include foreign substances arising from contamination or improper handling of GEUH)CU)H)BSGTI' LDmQ]LD
food.

Constituents In Food

@ Only permitted food additives are allowed for use in food imported or manufactured for sale in Singapore.

ﬂ QUITHLSET 6TETLMSHG
CoiHASE HHaL]

Food Businesses may refer to the following resources for the list of permitted food additives and requirements.

s List of Permitted Food Additives

» Food Additives Database Search Function

* Calculation Tool for Class Il Chemical Preservatives

* Guidance Information on Requirements for Use of Food Additives
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FeoLl] 6L S &Hm& (D : 350 ppm
Q& HeL LMIT UL [T&end
QuesTGFMGIIL:

800 ppm

QuUeTGEFTUNS SiLbleLLD : 800 ppm
GCemyNg ohlevld : 450 ppm

QueTGEMUNSG iLhlevLd : 1000 ppm
GC&myNs SihlevLd : 1000 ppm

QueTGFMUNG SJLhleLLD : 1500 ppm
Gemyg <iblevld : 1000 ppm

QueTGEmUNS iLhlevLd : 1000 ppm
GCemyNs SihlevLd : 1000 ppm

FeOLI] 0L S &Hm&(H 70 ppm
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+ er.aMm 1 SGeon&ymbd Heull esrerv all(pdled
SIFGLLFLOMS 800 LOI6LEO ML GU6ETFTUNS
SiLhlevd Q(HSHGLD.

p. 150 2005 Ed.]

Food Regulations

il

[Cap. 283, Rg 1

FOURTH SCHEDULE — continued

Maximum amount of Chemical Preservative in Parts per Million

Chemical
Preservative
Selected Foods No. 1 E 4 = 6
Methyl
Caleunlated as para-
Sulphur Benzoic | hydroxy | Sorbic | Sodium | Sodium
dioxide acid benzoate acid nitrite nitrate

Cooked molluscs, 2,000 2,000
crustaceans and
echinoderms
Crustaceans, uncooked 100y

(in the edible

porton)
Custard fillings and 1,000 1,000
toppings (egg-based)
Decorations (icings and 1,500 1,000
frostings), non-fruit
fillings and toppings, and
sweel sances
Desserts, fruit based, 1000 1,000 1,000
milk and cream
Drinking chocolate 700 700
concentrate
Fat spread 2,000
Fillings and toppings 1,000 1000
based on fat emulsion
Fillings and toppings 3150 200 200 450
( fruit or vegetable based)
10

Fish, smoked and cured
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@Cr 2 amalled @U@ LG AHDG CLoHUL L @ ood
UGLIL I Q&MWL LUTGISTLLS&me6TL
LweTUG &HGISH6L - "100% alg"
@Cr 2 _calley QUei(h 6LV SIGMG GCLOMUL L. LGHETLGILIT(HL &6
LwleTU(hSSLILLL 6L (61.8M. HFULISHEV), LG6TLQUT(HL&eT6ll §H6)5HSH CHTeNS
100%5@ LOI&MO6L @555 Geausoi(hLD.

* SFA Q6m6uUTLISENH SV HEUSHHL(H H([H HenLSHME)

BT EFmW6or LG eomLICILITyB 6T X-£60T CFFSSLILL L /6M6) (ppm) CEFIE&ESLILIL L @) T&FTUWer LIG6oTLIGILITH6T Y- Q60T 2/61T6) (ppm)
+

+ ... X100% < 100 %

B\TEMIL6oT LG 6oTLICIITUB 6T X-@60T (ppm) YBISLIL & BT ETII60T LIS 6oTLICILIT(B6IT Y 3)60T 2/ G FLILF
QIO BGSLILIL L. 2676 QIO FESLILIL L 2/6T6) (ppm)

Reg 19(3)(b)(ii) - BTEOTHTOUG| SL_L eemevuruilesT LGS | 6L 2 6LEVG SIBHDGS
GmULL eu@Lly I @rgmuesrll UG erLGCUMBL &6 GMILLL LU Berern
GOILUILL 2 ewielev, epeubleumermlen slaTe] QhSHGSLCUTS, SibHd
@p&muesTLl L&eTLGIUM(HL &erfeoT &Hevemned @(H&H&HEVMD. HhHG 2 66016116V
AHHEGLD 5SB! QIFTUIETL USHETLGCILUMT(HL &6, AHbH& i L 626m6s0TUI6or
UGS | @601 Llg, SiH& 2 sourallM@GL CUT(HH&HLOMET Sih& @& MII6TTIL
UG6TLGUT(BLS6M60T HHSLLF Sieneletl §Ha5LME Geuafliu®hssULGHMG),
9hG F&HHMIGAN6T Fal (H5HCHTENS 100 & HTCHIL M.




Singapore
TBHHSHTLH SHonssiB 1: @Queor(® eu@GLLY | @pETwieo
LISGTLICILIT(HL & (E@hL 60T Falgll Heuli et all(pg

fleuy dererv eNl(pdled QuetTGEmuNG oitfleold 300 ppm WMHMID GCEMTLIE SibleVLd 250 ppm
2_6IT6IG).

Qns Queu® USHETLCLT(HLSEHLD BHT6IIHTOIH S L 6Uememiuiled 2 616m HSHSLL &
aT6UBEHHGS SCL CEFFHSULL (Hermerest

100% eN&Hlemulll LwleorL(h& SIS 6L
* (300/800 + 250/450) x 100% = 93.1%

FHaipmiGailer QHTems 100% 8 il UHHLTH Qevemew => LUWMTUGSHS IMIDS&&ULGH MG

Calculate It Yourself: Maximum Levels for Class Il Chemical Preservatives

MNote: Please Key in use levels into empty white cells only. Cells coloured in grey indicate that the particular Class Il chemical preservative is not permitted for use in that food category.

Result
Combination not permissible  : Please reduce the use level of 1 or more Class Il chemical preservatives to meet Total % of 100 or less
Combination permissible : The use level of Class Il chemical preservatives meets the Total % of 100 or less @ULIIj]B')m LDmmJLD CLDEY
- Maximum amount of Chemical Preservative in Parts per Million LII'II'JL‘n&GTﬂGi) (LI‘L’QL°D g{Gi)G\)Q’ﬂ GSITU'_I&@
e , . . 5 ] Combination Sl LILienL_uNeoren) H&LIL &
Selected Foods r?::_’i " eU@GUL 1l @UB‘ITU.I@T LI 601L
Calculated | .~ |Methyl para] sodium | Sodium QUIT(BL &6 _IsB)LOH&SLILI(H & 60T M 60T:
as Sulphur acid hydroxy | Sorbic acid nitrite nitrate Total % Result QueTCEMUNG SLblevLd : 800 ppm
dioxide benzoate
il i i CamyNsg blevld : 4
Fillings and toppings (fruit or 300.0 2500 _ 93 1 Combination permissible U S 50 ppm
vegeiable based)
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Singapore
TEHHSHTL(H SHOnsHEEH 2 : 2 aUGLIL 1| QU FTWLIC
LUTGISTULSEDHL 60T Salgll SMOmY Heir ail(Lpg)

Smoeny Heor efl(pdled CueTGCamuild Siflevld 300 ppm OMID GCEMILIE Siblevd 300 ppm 2 6TeNg).
AQns Qran(h USETLCOUTHL&E@HLD BITSTaUS SILL Umeiuiled HAHSLLF eTelsErsGSH SHGLP

CEI&HSLLL (hererment

100% eNGlemwill LILI6STL(H S 8IS 60
* (300/800 + 300/450) x 100% = 104.2%

FHaiBmIGaN6 ol (HHEHTeMS 100 => LIWGTUTLIqMHE )ILDH&&LILIL 61606mI6L

Calculate It Yourself: Maximum Levels for Class Il Chemical Preservatives

Note: Please key in use levels into empty white cells only. Cells coloured in grey indicate that the particular Class Il chemical preservative is not permitted for use in that food category.

Result
Combination not permissible  : Please reduce the use level of 1 or more Class Il chemical preservatives to meet Total % of 100 or less
Combination permissible :The use level of Class Il chemical preservatives meets the Total % of 100 or less
_ _ - - BIULNS6T MM /CLoey
- Chem:\:::umum ameount of Chemical Preservative in Parts per Millioch LII'IIJL‘“H;GTﬂGi) (U‘L’OL.D 3{@6\)@] GSITU'_IH>@
Preservativ 2 3 4 5 8 Combination éll.q.LIIJmI_UﬂGUI'I'GUI') glé_fﬂ&';lJL&
Selected Foods e No. 1 QJ(H)ULI M @[]'a:n'u_'m ug)mu
Calculated - Methyl para- - - i A . .
as Sulphur | S’ | hydroxy | Sorbicacid| Scoe™ | SCAMM | qorae, Result QIJIT'(I'F,I_B';(,TT .glmmé,]g;&uu@é]mmm.
dioxide benzoate QueTGamuig Siblevld : 800 ppm
Fillings and toppings (fruit or . - . . o
vegetable based) 300.0 300.0 _ 104.2 Combination not permissible CamjNse Siblevld : 450 ppm
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@ Singapore

Byullser wOMIWL GCev uFuliiseaflev
LUGSTLCILMT (L &emenL LWeTU®G HHGTeL 1606V G)
CQurgsns HiFudlser wmHmb GCev UFULll&emen
UMMRISIGTTEL, QHGS (HMILLSHEMENS & 6u6vfll i e

- Byud&er wmmID Ged UFUN&eiley 2 erem UGHeTLOUT(HLSafletT Sieme] o L LL,
GGeauunev eteotenr CIFLEMGI 6T6tTLIMSGL LfHGHICSTeTOUMS 2 MIFICFIILIO|LD

- GCGauulev CaFsHeLULL(B6TeT 6ThHGeum® SumflliLseilss GOUNLL Hevened GM&HG)
emusnesTITeiIL LD Q&HeMeyuU®B S 6D

-« SIMISHSHSLLULL UGTLCUTHL&Hemer L (HGL UweTUh&SHeb; euGLL || @rgFmuierL

LG EOTLICILIT (5L &6em6rLl LIWeTL(B S SI6uen, 2 60076) 62 (LOMIG(LPMMS 66 BHT6uSHTeS)
Sl L aueneuoruiled @MIUNLLUL (heTen SIFGLLF SiaTemneUs STl Sdol TG
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2 eoore)] el (pemmaeaflenr SHp AMIDSHSHSHUILIL L

L1 8 60T LIGI LI (15 L_ & 6Tl 60T

(i)
(ii)
(iii)

QuUITgleTeoT 2 LiL|

155605611

aNeN&] Sl6LEVG AHFL 19SS SiLbleVLD,
OMHlgS SILHIELLD, AHEVSTILING
siblevld, 6TfGCHMING SiblevLDd,
L% siblevld, Me0E LhlevLd,
ureroGuUMflé Qblevd, LML miflé
silblevld, SjeLev G LCTTINCWITETS
Siflevld 9LV QHS 2 L LNflalled
GOILAIL LU (Reen SiLblevmigertev
JCHMID STLFWID, CUITL L THWILD
Sl6V6VG| CEMUID 2 LLS6T LGE
615860 QY ELEHAMITEL JIELEVG)
LOGILIMEDTLD

QUGLIL | QFMLETL US6TUOUT(HLSEH&HE, SSSLULE SleTade s1Flald GOILLLLLL ailevemev,
A@UINID QTG el allemearamnel ML g CHmUITET GmMbhHLLF Slememel L (HGLD

uwieoTl(h %S Geuesor(HLb.

2 606 &HaMesT LLIgUled MMID eU@GLUY Il MMID eUGLIL 1l @TFTulent LGH6TLCUT(HL &erfledT  LIULIGOTLITLLq. M &IT6ur
SHBULE SIS SHLILLL. SIS E@pSHBMET 2 6016) €2(LDMIG(LPEMMEATET BHT6ITSTEUSH] L L 6)6W6TITEnLILI

LIMJ&&6LD.

(i)

(i)

(i)

(iv)

(v)

(vi)

LIL_1q.UI6V

geoll] 0L &HMEQD, HHHS SiLhlevLd
SIVEVG| G601 C&MIqUILD,

QUL TAUWILD SI606VG| SHTELFILILD

o LIL|&6IT

QueTGEmUNG SibleVLD LOMMID 3IG 60T
Gamquib OMID CUTL L THAWILD

o LIL|&6IT

QG Slev
urgrenemL_Fr&EerO6LeTGamGulL
LOMILD SiGH6eoT GCFMQUID 2 LIL]
Gemyilé oiblevld MMID Si& 60T
Gemgwid, CQUITLLTEIWLD 60608
STLHIILD 2 LIL|&HerT

Gamquild 9LV CUTL L THISSHest
60BL_60 L (B &6l

Gemquild 9606V CUTL L THIS et
0BG (&6

6oL GILOE6L ML SMILGEITL

Singapore



