
Licensing and labelling requirements for 
prepacked fresh produce

As of 06 July 2022
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Vision
Safe food for all

Mission
To ensure and secure a supply of safe food
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c.  Additional labelling requirements

d. Checklist for labelling requirements

3. Other voluntary information on food labels
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1. Licensing of food processing at a farm

• Currently, there are 13 farms that process their produce

• Food processing license is required when farm operators further carry out processing of 
farm produce

• Examples of processing activities that would required a food processing licence:

• To address the food safety risk associated with food processing activity such as food 
handling & processing activities involved to produce the final products

• Food processing activity within a farm, must be physically segregated from the farming 
area to prevent cross-contamination of activities
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Cattle farm : Pasteurisation of raw milk 

Poultry farm : Processing of egg into products such as liquid egg, 

poached egg, hard-boiled egg, egg tofu

Vegetable farm : Cutting & mixing of vegetables for RTE salads

Fish farm : Cutting, filleting & marinating of fish



Scenario 1:

• Farm A holds a farm licence for ‘Food Fish & Shrimp Farming’ and a food processing licence for ‘Fish &
Fish-based (noodles & soup) Processing’.

• Both farming and food processing activities have to be physically segregated within the unit to minimize
cross-contamination of activities.

• A food processing licence is required as there is a change of characteristics of the fresh fish into fish-
based products (noodles & soup).

• There are further mitigating measures put in place within the food processing facility such as changing
room, foot bath, hand wash basin and individual partitioned processing rooms to reduce food safety
hazards.
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Scenario 2:

• Farm B holds a farm licence for ‘Food Fish & Vegetables Farming’ and a food processing licence for
‘Fish Processing’

• Both farming and food processing activities are physically segregated within the premises to minimize
cross-contamination of activities.

• A food processing licence is required as the fresh fish is further processed (cut or fillet) into pieces of
fish.

• There are further mitigating measures put in place within the food processing facility such as changing
area, foot bath, hand wash basin and segregation of processing activities to reduce food safety hazards.
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2a. Purpose of labelling

• Food label is

a. one of the most important and direct means for the food business to convey

information (e.g. product identity, contents, and how to handle the product safely)

about the food, to consumers;

b. one of the primary means by which consumers differentiate between individual foods

and brands to make informed food choices at point of sale, before consuming;

c. one of the ways which consumers could identify a food product in the case of food

safety incident.
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“label” includes any tag, brand, mark or statement in writing or any representation or 

design or other descriptive matter on or attached to or used or displayed in connection with 

or accompanying any food or package containing food



When should a prepacked food product be labelled?

• Consumers must be able to obtain basic information
about the food at point of sale.

• In general, prepacked food must be labelled when the
food is packed in advance for sale to customers (including
those in brick-and-mortar shops like supermarkets,
minimarts and online platforms). This is because

• consumers are not able to see the food being
prepared before them;

• consumers are not able to know what goes into the
food;

• consumers can only rely on the information provided
on the food label to know what is in the food.
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“prepacked” means packed or 

made up in advance ready 

for sale in a wrapper or 

container, and where any food 

packed or made up in a 

wrapper or container is found 

on any premises where such 

food is packed, kept or stored 

for sale, the food shall be 

deemed to be prepacked 

unless the contrary is proved, 

and it shall not be sufficient 

proof of the contrary to show 

that the food had not been 

labelled in accordance with the 

provisions of these Regulations
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When consumers are able to obtain information about the food at the point of sale
directly from the food business selling the food product. This includes –

a. Food sold loosely or packed in the presence of the purchaser (including those
that are packed in the same retail premises).

b. Takeaway food that are prepared upon order

When is labelling not required?



Examples of scenarios
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Farm produces 
food

Farm packs 
food in 

individual retail 
packs

Individual retail pack is intended 
for direct sale to customers at 
physical retail outlets or via 

online platform (either Farm's 
own website/social media 

account or 3rd party platforms)

Labelling is 
required

(See Section 
2b) 

[1] Non-retail containers refer to any container that is not intended to be offered for direct sale to the customer. 
[2] Retailers may sometimes pack the food loosely in individual portions at the retail premises for convenience or for 

hygiene purposes

1

Farm produces 
food

Farm packs 
food in non-

retail containers

Food in non-retail container is 
sent to retail outlets where it 
will be counted / weighed / 

measured in the presence of 
the customer at the point of 

sale[2]

Labelling is 
NOT

required

2

Farm produces 
food

Farm packs 
food in non-

retail 
containers[1]

Food in non-retail container is 
sent for further processing at 
another food establishment.

Labelling is 
NOT

required
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Examples of scenarios
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[3] In the context of online purchase, food would mostly be packed for

delivery to the customer for hygiene purposes. The labelling

requirements would not apply if the food is prepared or packed upon

receiving online purchase order. This is akin to food sold loosely in a

brick-and-mortar store. However, the farm should ensure that the

information on the food that is provided via these online platforms are

truthful.

Customer places order via 
online platform

Farm prepares the food 
and “loosely packs”[3] it for 

delivery to customer
Labelling is NOT required

5

Farm produces food

Farm sells food in the 
same farm premises, 
where the food was 

produced

Labelling is NOT required

4



Quiz
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Yes, because the 

food are prepacked 

by the farms for 

direct sale to 

customers through 

the retailers’  

physical retail 

outlets or via online 

platform.

Is labelling 

required?



Quiz
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Is labelling required?

No, because the food will be weighed in front of the 

customer.

Depending on the customers’ preference, the fish 

can also be filleted, degutted, etc, depending on 

the customers’ instructions. 

No, because the eggs will be counted in front of the 

customer.

The customers can also pick and choose the 

individual eggs. 

Is labelling required?



Quiz
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Depends on the situation.

1. If the fish was filleted by the farm and prepacked in 

the Farm’s premises, then labelling would be required. 

• The product is prepacked by farm for direct sale to 

customers through the retailers’  physical retail outlets or 

via online platform

• In this case where the product is not labelled, it would 

be an offence.

2. If the fish was filleted at the retailer’s premises and 

vacuum packed by the retailer for convenience and 

hygiene purposes, then labelling would not be required. 

• It would be regarded as similar to food that is counted / 

weighed / measured at the point of sale.

Is labelling required?

Filleted fish in vacuum pack



Quiz
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No.

• It would be regarded as food that is counted / 

weighed / measured at the point of sale.

Depends on the situation.

1. If the vegetables are prepacked by the farm, then 

labelling would be required. 

• The product is prepacked by the farm for direct sale to 

customers through the retailers’  physical retail outlets.

• In this case where the product is not labelled, it would 

be an offence.

2. If the vegetables are packed in the retail outlet by the 

retailer for convenience, then labelling would not be 

required. 

• It would be regarded as similar to food that is counted / 

weighed / measured at the point of sale.

What about those that are packed (e.g. potatoes, 

Caixin)

Is labelling required for those that are sold loosely 

(e.g. broccoli and long beans?



Examples of scenarios
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Farm operates a 
cafeteria*

Customer orders 
food from cafeteria 

for dining in

Cafeteria prepares 
food

Labelling is NOT
required

6a

Farm operates a 
cafeteria*

Customer orders 
food from cafeteria 
for immediate take 

away (including 
online order)

Cafeteria prepares 
food

Labelling is NOT
required

6b

(*) Do note that a food shop licence is required for the cafeteria, subject to URA approval for the use of 

the premises as a cafeteria 



Examples of scenarios
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Farm operates catering 
business*

Catering business 
prepares catered food 
and packs food in a 

package (e.g. bento set)

Time stamping is 
required for each 

package

7a

Date and time the food 

was first prepared for 

consumption Date and time by which 

the food should be 

consumed

(*) Do note that a food shop licence is required to operate the catering business, subject to URA approval



Examples of scenarios
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Farm operates catering 
business*

Catering business 
prepares catered food 

and food is laid out at the 
fixed location

Time stamping is 
required.

(Only 1 display panel is 
needed for the whole 

buffet line)

7b

SFA Catering Pte Ltd
SFA license no: XXXXX

FOOD READY-TO-EAT ON:
15/04/2022 AT 10:00AM

CONSUME BY:
15/04/2022 AT 2:00PM

Date and time the food 

was first prepared for 

consumption

Date and time by which 

the food should be 

consumed

(*) Do note that a food shop licence is required to operate the catering business, subject to URA approval



2b. General labelling requirements for prepacked 
products for retail sale
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(*) where glazing refers to the application of a protective layer

of ice formed at the surface of a frozen product by spraying it

with, or dipping it into, clean water

1. Name of the food

Reflect the true nature of the food

2. Net weight

Net weight refers to the net quantity of the

food in the package.

Net weight should not be presented in a

range (e.g “Net: 800g +/-)

Net weight of frozen food that has been

glazed shall be exclusive of the glaze*



2b. General labelling requirements for prepacked products for retail 
sale

Frozen Fish  Fillet

Net weight: 800 G

SFA

The medium firm texture of

this freshwater fillet is

perfect for any recipe!

PREPARATION

Thaw: Place fish in airtight

bag or its original sealed

packaging and submerge in

cold water. Do not thaw in

room temperature.
Ingredients: Fish,

water, trisodium

phosphate

Nutrition Facts
Serving Size (100g)

Servings per pack 8

Amount per Serving

Per 100g

Energy XX Kcal

Protein XX g

Total Fat XX g

Carbohydrates XX g

Sodium XX mg

Product of Singapore

Produced by:

SFA Harvest

52 Jurong Gateway

Road Singapore 608550

STORAGE

Keep frozen. Do not

refreeze

PACKED ON :

01 JAN 22

BEST BEFORE:

01 JAN 24

LOT: SFA/010122/1

5. Name and address of local 

food business

Other common headings include: 

“Manufacturer” / “Packed by” / 

“Packed for” / “Produced for” / 

Distributed by”

3. Statement of ingredients

Listing all ingredients and additives

used in descending order by weight

Not applicable for single component

products (e.g. fresh

fish/chicken/fruits/vegetables with

no added ingredients/additives)

4. Name of the country of origin

Last processing place of the

product

7. Lot identification

To identify the specific 

production lot of product

6. Instructions for use

Information to handle 

the food safely

BARCODE

20



Name of the country of origin

Description of scenario Manner of declaration

The food is farmed and processed/packed in Singapore. • “Farmed and produced in Singapore”

• “Singapore produce”

• “Product of Singapore”

The food is made of imported ingredients and undergone significant 

manufacturing process, which usually changes the nature of the 

original product, in a licensed premises in Singapore.

• “Product of Singapore”

• “Made in Singapore”

The food is manufactured overseas and imported in Singapore, and

packed into retail packs in a licensed premises in Singapore

• “Packed in Singapore”

• Name of the country of origin is one of the information to facilitate traceability.

• A food may undergo different types of processing in multiple countries. 

• The country of origin is the last processing place of the food. In Singapore’s context, it would be the country 
where the handling of the food last took place (i.e. where the food is packed into its primary packaging)

• The name of the country of origin must be accompanied by appropriate qualifiers like “Product of” / “Made 
in” / “Bottled in” / “Packed in”.

• To qualify for the use of the terms “Product of Singapore” or “Made in Singapore”, the product should have 
undergone manufacturing processes to change the nature of the food in premises licensed by SFA.

• Food that are packed in Singapore with no further processing may only be labelled as “Packed in 
Singapore”

21



2c. Additional labelling requirements for prepacked 
products for retail sale
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8. Pictorial illustration 

(“Serving suggestions”)

Pictorial illustrations of the food must accurately 

reflect the contents. If the pictorial illustrations 

depicts how the food can be served (e.g. with 

other ingredients), then the words, “Serving 

suggestions” should be included.



2c. Additional labelling requirements for prepacked products for 
retail sale
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Frozen Fish  Fillet

Net weight: 800 G

SFA

The medium firm texture of

this freshwater fillet is

perfect for any recipe!

PREPARATION

Thaw: Place fish in airtight

bag or its original sealed

packaging and submerge in

cold water. Do not thaw in

room temperature.
Ingredients: Fish,

water, trisodium

phosphate

Nutrition Facts
Serving Size (100g)

Servings per pack 8

Amount per Serving

Per 100g

Energy XX Kcal

Protein XX g

Total Fat XX g

Carbohydrates XX g

Sodium XX mg

Product of Singapore

Produced by:

SFA Harvest

52 Jurong Gateway

Road Singapore 608550

STORAGE

Keep frozen. Do not

refreeze

PACKED ON :

01 JAN 22

BEST BEFORE:

01 JAN 24

LOT: SFA/010122/1 BARCODE

10. Nutrition 

information panel (NIP)

NIP is only required if 

the product carries a 

nutrition/health claim 

(e.g. “High Protein” / 

“Low fat”).

The criteria for the use 

of nutrition and approved 

health claims can be 

found in SFA’s Guide to 

Food Labelling and 

Advertisements.

9. Date marking

Date marking is only required for 

prepacked food under the 

Second Schedule of the Food 

Regulations e.g. products 

stored in chilling temperature 

to maintain its durable life

For chilled, raw meat and fish, 

only date of packing is required.

Storage direction

Storage instructions must be 

included if the date marked is 

dependent on its storage. 

https://www.sfa.gov.sg/food-information/labelling-packaging-information/labelling-guidelines-for-food-importers-manufacturers


2d. Checklist for labelling requirements for 
prepacked products for retail sale
General labelling 

requirements

Meat and meat 

products

Fish and fish 

products

Fresh fruits and 

vegetables

Milk

1. Name of the food Yes Yes Yes Yes

2. Net quantity Yes Yes Yes Yes

3. Statement of 

ingredients

Yes, if the product 

is made of two or 

more ingredients

Yes, if the product 

is made of two or 

more ingredients

Yes, if the product 

is made of two or 

more ingredients

Yes, if the product 

is made of two or 

more ingredients

4. Name of the country of 

origin

Yes Yes Yes Yes

5. Name and address of 

local food business

Yes Yes Yes Yes

6. Instructions for use Yes Yes Yes Yes

7. Lot identification Yes Yes Yes Yes
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2d. Checklist for labelling requirements for prepacked products for 
retail sale

Additional labelling 

requirements

Meat and meat 

products

Fish and fish 

products

Fresh fruits and 

vegetables

Milk 

8. Pictorial illustration 

(“Serving suggestions”)

Yes, if the picture used is meant to illustrate how the product is served

9. Date marking Yes, if the products fall under the Second Schedule of the Food Regulations (e.g. 

chilled meat / fish / fruits / vegetables / eggs, liquid milk)

9a. Date of slaughter Yes, for fresh or 

chilled dressed 

birds only

No Not applicable Not applicable

10. Nutrition information 

panel

Yes, if a nutrition claim is made

11. Name of service abattoir Yes, for fresh or 

chilled dressed 

birds only

Not applicable Not applicable Not applicable

25



Example of labels - Raw vegetable 
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Grown and packed in Singapore by
SFA Harvest
52 Jurong Gateway Road Singapore 608550
PACKED DATE (LOT): 31032022
Wash before cooking

Name of the country 

of origin

Lot identification

Name and address 

of local food 

business

SFA

Net weight: 300g Net weight

Name of the food

Instructions for use



Example of labels - Salad
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SFA

Ingredients:
Lettuce, Rainbow Chard, Ice plant and Onion

Packed in Singapore by
SFA Harvest
52 Jurong Gateway Road
Singapore 608550
Net weight: 150g

Wash before use

Best before  

(LOT)

01 Apr2022

Name of the country 

of origin

Lot identification

Date marking

Name and address 

of local food 

business
Net quantity

Name of the food

Statement of 

ingredients

Keep Refrigerated 
(0oC to 4oC)

Instructions for use

Storage direction



Example of labels - Eggs
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SFA

Packed for: SFA Harvest
52 Jurong Gateway Road
Singapore 608550

Name of the country 

of origin

Lot identification

Name and address 

of local food 

business

Net weight

Name of the food

01042022/1

Product of Singapore 
Net weight: 500g (10 eggs)

Under the farm licensing conditions, local hen eggs sold to supermarkets, markets and retail shops 

must be individually labelled with a farm and production code.



Example of labels – Liquid Eggs
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Produced by SFA 
Harvest

52 Jurong Gateway 
Road 

Singapore 608550

Keep Refrigerated 
(0oC to 4oC)

USE BY 
01 APR 2022

Instructions:
Cook thoroughly. 

Name of the country 

of origin

Date marking

Lot identification

Name and address of 

local food business

Net weight

Name of the food

Storage direction

Instructions for use

Net: 1Kg

SFA

Singapore Product



Example of labels - Milk
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SFA

1Litre

Product of 
Singapore 

by SFA Harvest
52 Jurong 

Gateway Road 
Singapore 608550

Keep Refrigerated 
(0oC to 4oC)

Best before  (LOT)

01 Apr 2022

Name of the country 

of origin

Date marking

Lot identification

Name and address 

of local food 

business

Net volume

Name of the food

Storage direction
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3. Other voluntary information on food labels

32

Halal logo

The use of the "Halal" logo in Singapore is

under the purview of the Islamic Centre of

Singapore (Majlis Ugama Islam Singapura,

MUIS).

You may contact MUIS at email:

info@muis.gov.sg, or on tel: 6359 1199, for

assistance on the use of the "Halal" logo.

HACCP logo

Issued by third party

HACCP certifier

‘Healthier Choice Symbol’ (HCS) 

Awarded by the Health Promotion Board (HPB) 

under the HCS Programme. 

More information on the requirements and 

application procedure for the HCS is available in 

the HPB website. 

https://www.muis.gov.sg/
https://www.hpb.gov.sg/food-beverage/healthier-choice-symbol


3. Other voluntary information on food labels
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SG Fresh Produce Badges

The local produce must be from SFA-licensed farm and the logo 

usage is renewal every 2 years.

All artwork where SG Fresh Produce Badges are featured, must be 

sent for SFA’s clearance before actual use.

The one-star badge is for produce 

grown in our local farms.

The two-star badge is for produce 

grown in a Good Agricultural Practice 

(GAP) certified local farm ensuring 

quality assurance.

The three-star badge is for produce 

grown in a certified local farm which 

adopts both GAP and sustainable 

practices with efficient use of 

resources.

https://www.sfa.gov.sg/food-farming/sgfoodstory/supporting-local-produce


3. Other voluntary information on food labels
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Frozen Fish  Fillet

Net weight: 800 G

SFA

The medium firm texture of

this freshwater fillet is

perfect for any recipe!

PREPARATION

Thaw: Place fish in airtight

bag or its original sealed

packaging and submerge in

cold water. Do not thaw in

room temperature.
Ingredients: Fish,

water, trisodium

phosphate

Nutrition Facts
Serving Size (100g)

Servings per pack 8

Amount per Serving

Per 100g

Calories XX Kcal

Protein XX g

Fat XX g

Carbohydrates XX g

Product of Singapore

Produced by:

SFA Harvest

52 Jurong Gateway

Road Singapore 608550

STORAGE

Keep frozen. Do not

refreeze

PACKED ON :

01 JAN 22

BEST BEFORE:

01 JAN 24

LOT: SFA/010122/1
BARCODE

Barcodes

Barcodes are issued by GS1

Singapore. GS1 barcode numbers

allocated to companies by GS1 Refer

to the GS1 Singapore website at:

https://www.gs1.org.sg/GetaBarcode/

Benefits/WhyuseauthorisedGS1Barc

odes.aspx for more information

barcodes.

https://www.gs1.org.sg/GetaBarcode/Benefits/WhyuseauthorisedGS1Barcodes.aspx


Claims Status

Organic The Food Regulations requires food products that are claimed to be organically 

produced to be certified as organic under an inspection and certification system —

• that complies with section 6.3 of the Codex Guidelines for the Production, 

Processing, Labelling and Marketing of Organically Produced Foods, GL 32-

1999; or

• that substantially complies with the guidelines mentioned in sub-paragraph (a) 

and is acceptable to the Director- General as being a suitable system for the 

certification of organic food.

The claim must be supported by a valid certificate issued by an authorised 

competent certification body (third party certifier). The certificate has to be submitted 

only upon request by the authority at any point of sale of the product.

Claims on absence 

of pesticides (e.g. 

“pesticides free”)

The claims must be truthful where no pesticides are used throughout the farming 

process of the produce; and that pesticides are not detected in the food.

Claims on absence 

of chemicals (e.g. 

“Chemical free”)

The claims must be truthful where no chemicals were used throughout the farming 

process; and that no chemicals are detected in the food. 

3. Other voluntary information on food label
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Claims Status

Raised without antibiotics The claim must be supported by a valid certification issued from a competent 

authority recognised to conduct audits with respect the use of the claim, 

throughout the lifespan* of the animal.

*“Lifespan” would include that the animal is not given birth or nursed by mothers

administered with antibiotics, as antibiotics would be passed through mother’s

bloodstream and milk.

Absence of antibiotics (e.g. 

“Antibiotics free”)

Not allowed.

Claiming that a food is “antibiotic free” would imply that this food is different 

from other foods when in fact all food products for sale in Singapore that come 

from / are made from food producing animals must comply with the maximum 

permissible residue limits for veterinary drug residues in food. 

Claims that animal is not 

administered with 

antibiotics in a specific 

manner (e.g. “fed with 

feeds with no antibiotics” / 

“Not injected with 

antibiotics”)

Not allowed.

Antibiotics could be administered by different means (e.g. injection, water, feed 

or spray), a claim on the absence of antibiotics through specific administration, 

would mislead consumers.

3. Other voluntary information on food label

36



Claims Status

Claims on absence 

of hormones (e.g. 

“Hormones free” / 

“Raised without 

hormones / growth 

promotants”)

Not allowed.

This claim would create the impression that the meat does not contain hormones. 

This claim would be incorrect and inaccurate as meat, poultry and fish products 

contain naturally occurring hormones.

Hormones and low doses of antibiotics in feed are considered growth stimulants. 

Some consider most of the ingredients in feed mixes such as grains, vitamins and 

minerals to stimulate growth. With such a broad and diverse understanding of growth 

stimulant, this claim could mean the absence of a number of substances and the 

presence of others, depending on the individual. Currently, there is also no objective 

criteria to define and evaluate such a claim, its use is therefore not acceptable.

3. Other voluntary information on food label
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Please refer to the SFA website for updates and information on labelling requirements.

For further enquiries on labelling requirements, you may 

• refer to the 'FAQs' in SFA’s website: https://www.sfa.gov.sg/faqs#food-information

• send them to via SFA online feedback system at: https://csp.sfa.gov.sg/feedback
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https://www.sfa.gov.sg/food-information/labelling-packaging-information/labelling-guidelines-for-food-importers-manufacturers
https://www.sfa.gov.sg/faqs#food-information
https://csp.sfa.gov.sg/feedback

