Lianhe Zaobao forum reply, 18 October 2022
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English translation (SFA’s reply to Lianhe Zaobao’s forum, 18 October 2022)

Title: SFA takes a science-based and risk management approach to food safety

We refer to 2k 158’ letter on 11 October (B AN M o] 24 B F"#x%). The writer suggested for all food
products to be tested and labelled as “safe for consumption”.

Food can potentially be contaminated anywhere along the supply chain; from the time it is produced to the
time it is consumed. It is not practical or feasible to inspect or label all food in the market.

Hence, like food safety authorities around the world do, SFA adopts a science-based and risk management
approach to food safety. SFA targets food with a higher risk of contamination and subjects them to more
controls and checks.

SFA’s food safety regime includes accreditation of sources of high-risk food, post-import sampling, inspection,
and testing. SFA would also respond promptly to public feedback or concerns by conducting inspections and
testing. Both locally produced and imported food must meet SFA’s food safety requirements. Products that do
not meet safety standards will not be allowed for sale.

For example, meat and eggs which can carry diseases that pass from animals to people must come from
accredited sources. They are subjected to SFA’s inspection and testing for microbiological and chemical
hazards.

Once a breach in food safety is detected, SFA will take measures to mitigate risks to consumers, such as
working with the industry to quickly recall the affected products and notifying the overseas authorities to
investigate and take actions. SFA may also stop further imports if we assess there is continual high risks.
According to the Singapore Food Statistics, 96% of food tested meet our food safety standards and foodborne
outbreaks have been kept low.

SFA also works with other international regulatory agencies and conducts its own horizon scanning to keep
abreast with developments that can impact the safety of food sold in Singapore.

However, we need the combined efforts of the government, the food industry, and the consumer to ensure
food safety. While SFA regulates the food industry to ensure that they maintain high food safety standards
that comply with our requirements, the food industry also has responsibilities. The industry must adopt good
food safety assurance in their management systems, agricultural and manufacturing practices, and keep their
personnel well trained to ensure their products are safe for consumption.

Consumers too can play a role by making informed decisions when making food purchases and adopting good
food safety practices. Consumers can visit SFA’s website for tips on safe food selection, handling and storing
practices. Consumers are also encouraged to provide feedback to SFA on any food safety concerns.

Ms How Siew Tang R F &

Director B4

Operations Management Department 3= 5 & I ZB
Joint Operations Division Bf & {Tzh2

Singapore Food Agency FiNE & &5



Lianhe Zaobao forum letter, 11 October 2022
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