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Legislation

Singapore Food Agency Act
2019 (Act 11 of 2019)

Feeding Stuffs Act (Chapter
105)

Fisheries Act (Chapter 111)

Sale of Food Act (Chapter 283)

Wholesome Meat and Fish Act
(Chapter 349A)

e Environmental Public Health Act

Sale of Food Act (Chapter 283)

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

information relating to food to enable consumers to make informed choices and for preventing

misleading conduct in connection with the sale of food.

Food Regulations o}, PDF (533KB)
Regulations under Sale of Food Act

-Food (Amendment) Regulations 2022(New)

-Gazette Notification No. 2788 on Specifications for Nutri-grade Mark

-Food (Amendment No. 2) Regulations 2021 -
Public Consultation:



Cap. 283, Rg 1] Food Regulations [2005Ed. p. 1 Singa pore
SALE OF FOOD ACT FO Od
(CHAPTER 283, SECTION 56(1)) Agency

FOOD REGULATIONS

ARRANGEMENT OF REGULATIONS

PART I
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

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

9B. Limitations 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. Imponed food to be registered

i .

FOOD ADDITIVES

RN LRSS

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.

[8 6932021 wef 011020217

(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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p. 152 2005 Ed.] Food Regulations [Car. 283, Rg |

SIXTH SCHEDULE

Regulaton 21(2)
PERMITTED EMULSIFIERS AND PEEMITTED 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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Food Safety Regulatory Limits

Overview on Food Safety Limits for Food Additives
Regulatory Limits

Limits for Food Additives Food Additives

Food Additives Food additives are chemical substances which are intentionally added to food, typically in very small known amounts, in
order to serve specific technological functions. Food additives can be derived from both natural sources or artificially
Limits for Incidental synthesised. However, they do not include foreign substances arising from contamination or improper handling of
Constituents In Food food.
@ Only permitted food additives are allowed for use in food imported or manufactured for sale in Singapore.

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

¢ 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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(samosa)) (min jiang kueh). &R (empeng bangkit). BFY (kueh suji). &S
pisang)) (kueh sepit). IRE/NEMRAI" YT ("shell”

of kueh pai tee)

HMEEMERam, fIAmHSE(u erE (kueh bakar)
char kueh). RiBIGE. BUIR. ELK) Reg 54.—(1) Flour confectionery, including

pastry, cakes and biscuits, shall be the
product, cooked or uncooked, of a mixture
of cereals and other foodstuffs, and shall
W E e T =R exclude bakery products.

¥ (Kueh lapis/

7 /élndonesian style layer cake)

JRIBLER SEEEE (kueh bahulu)
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WERBRFIRSERE

—SLER: 350 ppm
R R EER RS : 800 ppm
ZEfS: 800 ppm

LLIFES : 450 ppm

Z FAfig: 1000 ppm

LLFYES : 1000 ppm

Z<FAES: 1500 ppm

LLIABLESR : 1000 ppm

ZXHfgE: 1000 ppm
LIFYES : 1000 ppm

—SER: 70ppm
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[Cap. 283, Rg 1

FOURTH SCHEDULE — continued

Maximum amount of Chemical Preservative in Parts per Million

( fruit or vegetable based)

Chemical
Preservative
Selected Foods No. 1 2 3 4 > 6
Methyl
Calculated as para-
Sulphur Benzoic | hydroxy | Sorbic | Sodium | Sodium
dioxide acid benzoate | acid nifrite nitrate

Cooked mollises, 2,000 2,000
crustaceans and
echinoderms
Crustaceans, uncooked 100

(in the edible

porton)

Custard Allings and 1,000 1000
toppings (egg-based)
Decorations (icings and 1,500 1000
frostings), non-fruit
fillings and toppings, and
sweel sauces
Desserts, fruit based, 100 1,000 1,000
milk and cream
Drinking chocolate TO0 TO0
concentrate
Fat spread 2,000
Fillings and toppings 1,000 1,000
based on fat emulsion
Fillings and toppings 350 800 800 450

Fish, smoked and cured

10
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SAAREBIT 100% (B2 19(3)(b)(ii) /)
- HE T BA[EFHMEE M EMuEFFEE

Gt E G EAXEEE (ppm) + — FHMEEGEAIVEIEE (ppm)
HEGBHAIXREZEFE (ppm) HEGBHAYHIRSEFE (ppm)

+ ... X100% < 100 %

Reg 19(3)(b)(ii) - Any specified food in relation to which 2 or more Class Il chemical
preservatives are specified in Part | of the Fourth Schedule may contain an admixture
of those chemical preservatives if, when the quantity of each such chemical
preservative present in that food is expressed as a percentage of the maximum
quantity of that chemical preservative appropriate to that food in accordance with
Part | of that Schedule, the sum of those percentages does not exceed 100.
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BEE N RUFEHFEFIRILED

« 2T G0 EH 330ppm HIZERERFN 250ppm BYLLIFLER
« IRIFMIZR 4 FAALE, RMBXBEHEEBEFIBIERSFERE/ISEE

« {£F 100% SEMI]
* (300/800 + 250/450) x 100% = 93.1%

- BNEERIEBFNAEEIT 100% => SIFEH

Calculate It Yourself: Maximum Levels for Class Il Chemical Preservatives

2

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 |l chemical preservatives meets the Total % of 100 orless
FRFr ks kvi N ( S e
- Maximum amount of Chemical Preservative in Parts per Million Lﬂ*ll'—%]-)ﬁ HBEE ‘ll' 7 %E Eﬁf,
Chemical Lo —— Ry
Combination 317 ' gé FT.I';YC
Preservativ 2 3 4 5 6 < E.E) I:I:l ﬁ%— I I 1‘t'¥' Bﬁ 73] IIIJ
Selected Foods e No. 1 = ——
[ =W [==

Calculated Methyl para-

Benzoic Sodium Sodium
as Sulphur

Sulj acid hydroxy | Sorbic acid nitzite nitrate Total % Result
dioxide henzoate
Fillings and toppings (fruit or

28
R __ ™
vegetable based) 300.0 250.0 _ 931 Combination permissible IJ_I ;Figﬁgi . 450 ppm
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BEF N RUFEHRBFINER

« EXRFEH 300 ppm YA FEL AN 300 ppm AYLLIFES
« IRIEMIZR 4 FRALZE, AN AMGEFIBERSFERAE5E

« {EF 100% &N
* (300/800 + 300/450) x 100% = 104.2%

« BRI EFNRBIT 100% => A 41 E

Calculate It Yourself: Maximum Levels for Class Il Chemical Preservatives

2

Note: Please key in use levels into empty white cells only. Cells coloured in grey indicate that the paricular Class || 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

FRFr ks kvi N S e

hd Maximum ameount of Chemical Preservative in Parts per Million H*—l' ,%]-ﬁ:l BEEH-—I' (7}(% ‘I,Em,

Chemical -
Combination
Preservativ 2 3 4 5 6 7k}EE) EI:'% [ gé'ﬂfr?-lzﬁj IJ
Selected Foods e No. 1

Calculated . Methyl para- . .
as Sulphur B'Z':d"'c hydroxy |Sorbicacid| Sodum | Sodium L Result

dioxide benzoate nitrite nitrate 2': EE E . 800 ppm
Fillings and toppings (fruit or 300.0 3000 _ 1042 Combination not permissible |
vegetable based) IJ_I 57F|<JE . 450 ppm
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