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English Translation 
 
Title: Food handlers must observe good food safety and hygiene practices 
  
We thank Wu Ying Lan for her feedback (“Need to strengthen hawker’s hygiene awareness”, 29 Nov). She has rightly pointed out that incorrect wearing of 
mask and poor personal hygiene during food preparation may contaminate food and compromise food safety. 
  
As part of the Singapore Food Agency’s (SFA) licensing requirements, food establishments are required to adhere to good food safety and hygiene practices. 
It is mandatory for food handlers to attend the Workforce Skills Qualification (WSQ) Food Safety Course Level 1 to be trained on proper food safety and 
hygiene practices, such as separating raw from cooked food and washing their hands before handling food. In addition, food handlers must properly don 
masks/spit guards (with mouth and nose covered) to prevent them from coughing or sneezing onto and contaminating food during the food preparation and 
handling process.  
  
Food safety is a joint responsibility. While SFA puts in place and enforces the regulatory measures, retail food establishments must play their part by adhering 
to good food hygiene and preparation practices. The food industry is reminded to comply with licensing conditions by continuing to wear masks or spit guards 
for adequate protection to prevent contamination of food. Members of the public who come across any potential violations may report to SFA via the online 
feedback form (www.sfa.gov.sg/feedback). SFA will not hesitate to take firm action against anyone who does not comply with the mask or spit guard wearing 
requirement.  
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