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Translation: 
 
Regular testing done on imported vegetables for pesticide residues 
  
We refer to 洪秀丹’s letter (泰国玉蜀黍可安全食用吗?, June 20). 
  
The Singapore Food Agency (SFA) adopts a risk-based approach to food safety, and has in 
place an integrated food safety system from farm-to-fork to ensure that food is safe for 
consumption. 
  
SFA inspects and samples a range of imported food, with a focus on food imports of higher 
risks. Samples are tested to check if they meet SFA’s regulatory requirements. 
  
For food products that do not meet our requirements, SFA will take risk management 
measures such as not allowing sale, directing a recall from market, detaining future incoming 
imports while pending testing, or taking enforcement actions against the importers and 
requiring importers to rectify the issue with their suppliers from overseas. 
  
SFA tests samples of fruits and vegetables to ensure that they do not contain excessive 
pesticide residues. Thus far, all the samples of corn imported from Thailand in 2019 and 
2020 have met our food safety standards. 



  
With the large volume of food arriving on our shores every day, not every single food item in 
the market can be inspected and tested. Food safety authorities around the world face this 
challenge. Therefore, importers also have the responsibility to ensure that their food imports 
can meet Singapore’s requirements. 
  
While SFA continues to be vigilant and works to ensure that regulatory measures are in 
place and properly enforced, we need the food industry and consumers to play their part too. 
Consumers can learn more about how they can keep their food safe via our website 
(sfa.gov.sg/food-information). Some tips on handling vegetables include: 

1. Wash vegetables well. A 30-second rinse followed by a 15 minutes’ soak and a final 
rinse will help to remove a significant portion of pesticide residues. Special 
detergents or washes are not needed. 

2. Pay particular attention to the base of vegetable stems since dirt or residues tend to 
get trapped there. 
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