wuInIMsaseanduAladndludsansnsasgaealys

Ing
nAaW Nasifna

Us1u daduuy

douianiiunis dinwanszuukezSusanasguauAUadnd
5288LIA1ANTUNTT UN31AY D9 Hu1A 2568
NISLHELNS Wuledddnimussuusaziusesnasgiududiladed

nAuATINABUINATT LM UNSURdRT  drdniaussuuuagsusesnasgudumUeadnd



LonaswUININNIsateandud1Uadniludansisassdnlusadull davihdwiedugile

Y
o %

JuRd v insuladnd wasusznaunsmiieites lagasudunay Uan1vun wazuInsgu

el

Anesuuiniuneldnguunsuavdedsduvesdealus saudsunumusansuladnilugiuesniisnu

ey

dgunalunsiiuguanaglinisiuses

\onasounaunseunganeddyesdealus uuman1siunsifounaznisiuses
anuUsEneunsiag Singapore Food Agency (SFA) wagdemwuamuguewdouasanuuaenise1mis
el Uszneunisanunsawmisuanunseuuazddunisdseanliegagndes fuszdnsam uas
A0AARBINULINTFIUAING

Y o o

avirivienalsatulavdieiiiunudila SrieANaEaIn waratuayung

U514 938UUY

JunAy 2568

nAuATINABUINATT LM UNSURdRT  drdniaussuuuagsusesnasgudumUeadnd



d13U8y

N
unin 1
1. quszaan 2
2. YUY 2
3. degny 2
a. vdninausiuazeuly 4
5. %"’umaumiﬂﬁﬁamuﬁm%'mﬂi?juﬁwami%’maﬂ 5
il 1 demsmsuieafunisiidiemsiiienssivthedondivdludanlus 8
il 2 msdedssamensuasnansasiesiion1stidn dioen wagnsa 13
fnggaum
unil 3 nsdusesmaamanemslusalszmavesdnluslag Singapore Food 15
Agency (SFA)
undl 4 derfmuslunisvesyanadmsunisiidi desen uazdsdnadaudi 25
UTTUIUYNTY 33
AIAKUIN
n o Yearivuawkarngseiiuuresassusgaslus 36
v enasUszneunsdmiunisiumvenisiusesdtenn
1) Wedaduumansnsaussfiufioauedelsenulimenisdenlys 76
2) LLUU%’UsaﬁagﬂaamuUﬁzﬂaumﬁféfm%’ums%umﬂamwu Prelisting 85
3) wuurlesuAvesuseanuUsznouNsadteenaumUadndluds 86
a1513043589ALU3 (application)
A YeyaadAnsdsesndumuadninningludadanlus 87

nAuATINABUINATT LM UNSURdRT  drdniaussuuuagsusesnasgudumUeadnd



A13UA199

YN
TN 1 AsTIuleudg1e1Ms (Food Import Permit Fees) 10
AN 2 AN59AUTELANDINISWAEHANA T 81115 (Classification of Food and 14
Food Products)
'dl v L] U 'dl a 1
AN5197 3 TBNMNUANISSUTEIEUTNAR MUANIUSENARLUSENNDINNS 16
-QII .y o Ly o 1% dgll % L2 a U 6 dgl' U I3
ANS9N 4 A155UI99910 SFA EnSUNISUIL W URERILaTNAR N NN LBdR ) 16
lﬂl U 1 1 lﬂl 1 Yl o
AN 5 SIeMsenasUTEnaunsresuTeInisaseenluaniniie U9 21
HRIInAILA SFA
ATNT 6 Uayaiudiuiieusznoun1svesunsiusesiitamzingasdmsulyla 22
WaeguuUany
-'-NI a U 6 ldl ¥ p 2 £y 1 o 4
ANS19N 7 SI8NNSHANA I N A B9ATUNITSUTDIE1UUSENOUNITABUUNLTN 23
Asalus
PITNT 8 TornunAvreINans Ul (Product Requirements) 29
a ° Ao I3 o A & o o«
ANS19N 9 AN IUINADIUUSEABUNSNAANUYSERIAYDSUS DN aE BN LB ERN ) 87
wazkandaeluganlys
z-:l' o d'd & Y d' 1 1
A15197 10 hAAIINUINEDIUUSENAUNISNLANNUSE AR SUSD i adiaantian 87

wagluwusguludealus

nAuATINABUINATT LM UNSURdRT  drdniaussuuuagsusesnasgudumUeadnd



A1TULNUNIN

Wi
sl 1 sfusesanudseneunisdsesnduduadnianiveludsdsalfinunsy 7
Uedn
AW 2 adAnnsdseendudauduadnilugsdeelus O 2565 88
UM 3 adAnnsdseendumauiuadnilugidealus O 2566 88
A 4 addnsdseendufdufuadniludsdenlus U 2567 89
uHUAMA 5 adRUINuazyaAInsdseeniilodninAuluaselus sevingd e, 89
2565-2567
uHUNMA 6 abAvSINAAyaANSdsoeniAn e adr L UUATUS sevrined e 90
2565-2561

WU 7 adfuSunasasyannisdeanlulianludenlus sewinel we. 2565-2567 90

nAuATINABUINATT LM UNSURdRT  drdniaussuuuagsusesnasgudumUeadnd



UNUI

v a

Uszinalnefinisdseanduiuadailudiasisusgdalusunduszeznaiuiy waziinig
ve1eirag1eroiilies Tnsiamwgndnsuaidodnidnududsdudududmdnvodnelunaindseen
ansnsnssiselusouneliidudofn fnuiuanusemelnefuadausnlud wa. 2563 Seduiuns
veremaInNANTiansadssenidiamsdodnidnududaviniu doganisdseandudiuadnives
Usenelnglugsansnsassienluslud wa. 2567 svyin Useelnedseenidodnilnudifuuazududs
Tugsdenlussamusuna 9,715,180 Alansu Anduyar 1,014 druum wenndl Usemnalnedidsonn
wﬁmﬁmsﬁmﬂLﬁaé’miwsgﬂﬂgaqﬂlUé’J’aﬁmIUﬂuU'%mmm 27,412,634 Alansu Aaduyarn 4,720
auum Edniamssuukassusennsguduiuadnd, 2567)

Y a 1

ludruresgnamnssulaln Ussmalnedudndauazdsoenlvlnanauningludinain
inatszna laglneiduuvamanlunsindilalian 3 Susuusnvesdsalusodrsdeileddull 2566 uas
2567 sazvipuunumddnvadinslusanlvlianvesderluslugieding s (Singapore Food Statistics,
2024) 1wl w.a. 2567 Uszwrlvedseanlulnanludsdenlususeana 271.7 drumles Anluyariuszuno
1,110 &uum (Nsensrsnunswarannsal, faiau 2567) waslinisdseennindmeily wlssuluusunmn
210,560 Alansu Aaduyac 75 duum @Einiaunszuukaziusesnnsgiududlednd, 2567)

v (%

Tayadinanuansliiuiiansisnssdnlusidunandseanduivadniiddnenin
dmsulne wazilonananaun1sdaeaniiutu 1nIuIUanIUUsENaUN15YI e lasunNIsSUIed

10 SFA WYY 9198 A9ATUSHININI5UNTI1911150INNI158a 90 waslul 2567 funasuiigiann

187 Useina/niina 8nvsdumdanuidesas wu Uaded e wazly fowun1siusesunasiiun

(accreditation) newddn Fududeulafdseanynuszmea sumisUsemalnedasufjifinu (Singapore
Food Statistics, 2024)

s N v Al

#2891 Singapore Food Agency (SFA) 1uniisauasssguiadanlus dndaiilunis
smuauazsduldunnsgiuiiieadesiuanuuaondovete s TIuENNInTIvaeUNAR Y0193
siluuagsinsemediddunddsalufideliiulatemmsiiiiduasdseeniinudasnfouarlidu
Fussesioguilan anulszneumsivsrasddieenduduadniluassusgielud dosldiunisiuses
nM3UFUAquanBAETA (Good Hygiene Practices; GHPs) arnnsuuadn saudaleduseaszuunis
AinsgsidunTIeuazanIngaTifaanIuAu (Hazard Analysis and Critical Control Point; HACCP) (ng3l

.

Urdnd, 2562) uavdesduvanissusesiunigay SFA dumnansudadailugiuesniis nudiienunaves

Uszinagdeonn

nguAAgaLLAs§IURUNIUAdRT  dinWRwssiulasiusesnIguALAL AGRT 1



1. TagUszasd
Welvigusznaunsnlaiudszasdazdseanfundadndludedenlusuazsidminnniaisy

¥

AeadesiunisdsesnduiuadailudedsaluslaldiduuwimanisujiRnudenivunvesansisasy

ERGIRIE
2. YUY

wwInNNIsaseanduiUadndludiasisusgdnlus Jlssnoumedumussinviilednd lvan
HAnSuelUwUIIU wazndndnaiemsudsuaue lngndninueisnsdwmuseideuves SFA 151505y
danlus loun ngsziduun1ueImns (Food Regulations), Sale of Food Act 1973, Wholesome Meat

and Fish Act 1999, Animals and Birds Act, Accreditation Criteria for Overseas Establishments wag

=Y

Reulunsdnhausadndves SFA 8ans wwmatuildsuszneumedunsun1sufiRnuasienals

A D o  w W aa ¢ Y 1% v o oA Y |
MAgdes dwmsuguszneunisniianuussasdve nisusesuasidiminaasgnineidesiunisdeen
AudUadndlugednlus danudilatuneunsujuangndesirluldidusuimalunsasiaasunas

$UTDIAUADAAADINDTDAMUATDY SFA VBIANIUUIENBUNSEABETIUSEANT AN
3. Ugny

Heruanuvanenlglulenansatull
3.1 “Singapore Food Agency (SFA)” munefis drinaueimsdsalus Wuntisauvesiguia

ans1sauszReRlUNSuRnveuNsMiuguanNuUaenisamns uasn1siuseswmamanawnsiusauseine

s

ApUNNSUNLINERIALUS

Y

3.2 “5¥UU GHPs” (Good Hygiene Practices) nu188ie szuun1sUfuRguanyaenluaniu

Usznaunsiienisdsesan

s

3.3 “53UU HACCP” (Hazard Analysis and Critical Control Point) #1814 $3UUA1TILATIZNH
dunTBuaznInganeInIuAnlunIsHEn
3.4 “N155U584” (accreditation) Mu1884 N15UTOMUNAINENDIMTIUR1IUSEINAYRIEIALUS

1M Singapore Food Agency (SFA)

L2 a

3.5 “Exporting Country/Region” #1883 Useinenseginaddieaniilasun1siusesann

e

Singapore Food Agency (SFA) anunsadseanudningionsuseduniadaiidngasisassdenlusle

9 Y

N o & a v v sa

3.6 “@n1ulsznaunis” (establishment) nungiis anufindn uwusgy vsedaiuduauednii
d‘ o o d‘ ! N U a s
guveuMsTuseaiiedteantudsasnsusydenlus

3.7 “fUsenaunis” (Entrepreneur/Operator) ¥u18ds yanansefdAuanafidudivense
(3

Arntunisaniuysznauns Feiuiinveunisdanmisuaganiiunisiiieveiusesnisdseenduauadnd

TUdanssnusgaemlys

nguAAgaLLAs§IURUNIUAdRT  dinWRwssiulasiusesnIguALAL AGRT 2



3.8 “ﬁamﬂ'iﬁﬂﬂiﬂﬁ‘” (Singapore Customs) M18/8i4 vm";Emu%m%’gmammim%’gﬁaﬂI‘U%
ffuiiaveunsiiuguatazdsduldnguunenaning msdafuni@enns waznismuaumsindi -
deoondud sdsdufUadninidiigviodioanandsnlus

3.9 “TadeNet” ueds szuuAanInsdannsednduuuiingsa (single-window system) Uo1
Ssuradenlusildlunistudveluoygimind deoen uazsinuuaududi laeidouloadoyasening
i ganing wazviiisnumuaudy 9 Wy SFA Welimsdnduisnisiidrdudnduluegis
FinFuariiuszdnsam

4.0 “Accounting and Corporate Regulatory Authority (ACRA)” #unefis NUILIUVBITFUA
s snusgAsRlUs v fiaansJeussia Mduguauitv Teudiu waiaeutnd naenauguans
Adufungrnefsdestuiiyarauas e

4.1 “vu81auUszamuI89U” (Unique Entity Number: UEN) a1899 angtavuszanag
IAyarafisanlassguraassusganlud teldssymnuuesgsia esdng videmisamsing 4 lunsvh
ganssuiunasy fensdudvesynmiudin-disendudnuszuumaninsdanlus (TradeNet)

4.2 “Ugyd GIRO” (General Interbank Recurring Order: GIRO Account) #u8e Unydiniiu
Soluiifseninesuians Alddmiuiseasssudouuaraldieliiumisnuvesizuiadealls 1wy
Singapore Food Agency (SFA) tag Singapore Customs 1agidl Monetary Authority of Singapore (MAS)

[y o

a a s Y o a
way suimsmdivdludenlus Wudiiuguawasaniunisssuy
4.3 “SgUunesNa GoBusiness” (GoBusiness Portal) munefle seuuUIn1sdiannsefnduuy
= < .. o a 1 a o | a
\UnLa3a (one-stop digital platform) vassguradanlus wWediuisauasnINkin1AgINaluN15ve
auy9 ameldeu uagdanTsgINTINAUMIBNUYeIsT SutaMstumvalin-dsoandue
4.4 “luayg1nddn” (Import Permit) nunedis lusyinfioanlag Singapore Customs W1u
52U TradeNet nglan1sAnAuwes Singapore Food Agency (SFA) wagnuI8uillAeIdes @1usunis

ddndudusiazdon (per consignment) Wgdansnsasgaealuseggniesmnung g

'
va a

4.5 “TuaugympuuaAudun1” (Cargo Clearance Permit: CCP) vanefis lenanseudfioantag
Singapore Customs W1UszUU TradeNet waaa1ntuayamiidn (Import Permit) loisuniseysi® Tddu
wangudmsunmsnsinUaseduiunazden (per consignment) i ATUAANINTYBAIALUS

4.6 “mitpnugiisnna” (Competent Authority) e miipauvessgilesueusua
agnafumanislunismdu qua uagsusesnisujifaudemnuasiuaunindnivazaiuvasnde
913 dmdulsenalnede nsuuadad lunisuszauaunazd udvoiusesss Singapore Food
Agency (SFA)

4.7 “91N3uUs3U” (Processed Food) anefis o1vnsiiiunszUIuMsHanTEeuUs3Y lalinae
Wunsugs msussy videmsiAuinum Welindeudmiumssmineniensuilae Tnseganeldde

s

MAUYBY Singapore Food Agency (SFA) naun1suaddnlus

Y

nguAAgaLLAs§IURUNIUAdRT  dinWRwssiulasiusesnIguALAL AGRT 3



4. MANNUNWALEDUL

% o [ s

lunsdseandurdadniludiaisnsasgdeals dusenaunisdesdfuRniunaninaeiiag
Roulvisusunnsuuadnirivun fail
4.1 auautRverduiveiun1siuses
4.1.1 Wufusgneumsvseanulseneunmsivensiuses wieglasuneumnglisuiiunisuny
4.1.2 a01uUsEnaun1sfInafelasun1ssusesnisuuRauanwaeia (Good Hygiene

|3

Practices; GHPs) Tuaanuuszneumsiiienisdsesn nddinimunszuuiarfusesnmsguduidade’
nsuUad
4.1.3 aouusznaunsfanan desldifunisiusesssuumaiiensisuaolazIningaiifos
AIUAN (Hazard Analysis and Critical Control Points system; HACCP) Tuvoutneduiil SFA fvun
4.1.4 anulsznounsdanann fesufiRnungmneiiiisades tessidoundninasisingg T
WulumuunsgiuvesUszmalveuazasisasgaisisasgaalus
4.1.5 idugiuszneumsvideanudseneunisiignifinaounssusesannsuuadn waz/vie

GRLREIIEOENCINIR

4.2 NSASIVIUTDIANNADAAADILTUBIAU

nInsasusssnuaenadaaloiu utussuiidinimunssuuiazsusesunnsgudud

3

UAFR) (@nd.) ALdun1siiaUselumnunsauvesan1ulsenaunIsnouaIue N155U5a9 wialraniu

9

Usznaumsiiannuidnlangnissuazanunsauf iR iiaenaqesniudenunveslseinalnguazaisis

asalus

afle

43

Tunsdndunis ana. lidszanandninausinazdorvuadiiioados ldun Accreditation
Criteria for Overseas Establishments, General Requirements for Overseas Farms & Establishments
ey Veterinary Conditions for Importation of Meat and Meat Products 19nvidu s18n15nsIadeU
(checklist) wag LuUNesuUTRIAINABAAdal 3 osllofanantigliidvindniadgansousediu
AINADAAABIVOIANIUUTZNOUNIINUNTIVEY Singapore Food Agency (SFA) leagnailuszuuuazil
1ASFIU RouflaziausToaniulsenaunisee SFA ilefiansaniuses

Fary Aouldg nszuIM1s uAve N13TUTEINUNTIUAFAT a0 uUsEneuUNIT AL
Sududeshumsnnavsziiudesiulnod miniinassusssanulszneunis Wesuserhilnsufos

NADAARDINUYDNINUANILNEIVDIDE1NATUNIUY

nguAAgaLLAs§IURUNIUAdRT  dinWRwssiulasiusesnIguALAL AGRT 4



(%
[

5. JuppunsURURNudmIunsEuAvensTuTes

fuszneunsivszasdazdseonduiundninnUsamalne lUdsasnsassaslus deadidunis
yonsiusesanulsEnounsunsuUadnd Tnedtuneudsd

5.1 mduvilsdenansauuszasd

anulszneuMIilisuNssusesInnsUadn Feadmimilvdeuaninnuuszasde Suns
fusesanuUsznaumstiledseenludiasnsnssanlus Inslduvunseasuien mndl) wazduiFosde

3

NwENsdEnTRLNSEUUKAE SUTRANRsEILEUAMUAFRT nsuUedn]d

eX2e

5.2 NNSUBSULUUNBSUAIUBSTUTIE@n UUSENBUNIS

AUsEnouNsaunsnveSukuUNesuA1vesuTasanuUTENauUNIS LAY

- NENATIARUINATFIUA UM IUAFHT awa. InsAnsl 0 2653 4444 ¢ia 3134

L L2

- amlrannnduledvesdiniaunssuuias SusoswnsgIuauaUade
5.3 MIIALATLUBNAITUALNITATIVADY

[ [

HUTENOUNTIAMSTEAENATUUUNBS AT UTEENUUTENOUNTS WIDULUULBNATTUTENEY
fiftertos Mndulidmunmdviedmininasgiituguasaiulsznounts nadeuanuaenadeaiy
seilgunazdonvuavesdenlus warasuuiusedlunuurlesudmvesusesan uusenaunsfangi?

5.4 MIINFAUDNEANT

HUsznaunsindenaskuunesuAvesusesan ulsznauns niauenaisusenau way
wifsdouansnulszasd ldsddniaunssuuuasiusesnnsguaudadng nauuadnd ndoufuun
duenansimusluguuuulnadidnnseting (soft file) ielddmiunisdnddlinnesu SFA

5.5 Mssuvauazn1sindeoyaun SFA

deldsuienansive Wmihidhenusniiefumsuadaiseninessina ana. awnsdaaeu
ANATURULATALYNABITRNaNaNs ANt aunnTasazUsraulBumaaudlulauysal anni
Favimiledelausaiufnsuuadniasuy odsds SFA nesonarsusznauianunnislusudd
Sidnmsetind ileUszneunsfinnsaniusesaauUsznounisdsesn

5.6 NM53UAYD (M8 SFA)

e SFA 183 ulonansuszneunisvesusesaatuUsznaunisainnsuuaAdnd 1dminiay
suumsnseaeuliduluaudedmunuazimnsguiiiedes mafinnudndudosedeyaifiuia
SFA azUszaruaudy ana. iedndunisudlundedaduenasfiuiy lngdviiingunsiaaey
uAsgIUFuNsUAdRd ana. azuddlidBudmedudunisuflsedfindudeya neusiusuuazdsndu

TUefa SFA

nguAAgaLLAs§IURUNIUAdRT  dinWRwssiulasiusesnIguALAL AGRT 5



5.7 msnsaUsziiuiielrnssuses
mMsnsavssiufiofusesaniulszneunmsvesUssmalne 3 2 sunuu léun
5.7.1 {n539370 SFA #539Us2IN 8 @0 uUsENauNs (onsite inspection) lngagiiviiade
9N SFA wdaunurinuansnsalssdiuandansunsudadniogiadunianis
5.7.2 nsuuadnilauedelssmuiiovensiuses laseenmisdesusesediadunanissey
Issnufiquantinsemuioulvi SFA dvun Tnefigngie SFA lddessuiunisnsas w anu
Usgnaunis (Prelisting system) ﬂﬂqﬁuiswumﬁmﬁuéﬁﬁsﬂam'ﬁ%’mmé”w Prelisting system laun
o iUniu (edn Unuussy nandusiansulssy wassdn sty
5.8 NITILUNANIINTIVUTZAIY
5.8.1 mendsnidmifian SFA Whdiliunsesassdiuaauusznounsluysemelng
SFA azfiansanuazudanan1snsausefiuands ana. Weudsansasausziiuaaiuusznouns vie
udsteunnsesiianulszneunmsdesdniuniluliGoudosnoufinnsanlinssuses
5.8.2 NUATIIABUNINTTIUAUNTUATRT ana. 9enniadaudanan1snTIauseiuaniu
Usenounsmail SFA uds sl mnmamsnsaussdiunudeunndes fumnsausaifiudesduiuns
Usuugauily wazdnisenunisuiludounnsesdiing
5.8.3 Tenun1suilutounnsesissdnvimsemenansuasnang uuseneu Inglvidmunnd
Usrdlsanuiinnsaniusesaugnies deudndunds ana. tiodaield SFA innsandnads
5.9 mstuliydnedeaniulsznauns
e SFA susfArveduseaudardiiumsdmilsdoudenseudludensuuadad swaziden
yesaauUsEnauUNIAlesunseusivzgnduiinlilussuugudoyanisiusesunamanlusiisUszime

(Accreditation Database for Overseas Sources — ADOS) vuduledAuns SFA

nguAAgaLLAs§IURUNIUAdRT  dinWRwssiulasiusesnIguALAL AGRT 6



A 1 N1sfusesanulsenaunisateandumdadainnlveludadenlusinunsuuadn’

HUsENEUATSBuMINYIEaIR

A

(WUUVRSUAIYDSUTRY LONAITWUY

@ L
NADNANIAINUSTAIR)

ana. Suae el

(n37980ULONENT)

awa. 1ndsteyavasgusznauns

THwnuuie9u sFA

'

thadanlls (sFA) Sumwe

(M37ADULDNEATS)

!

SFA m3RUTELIU

laleiny

4 2 a
Winlvnsduses

SFA WA95189TUNANT AT

whly/Seniindy wuumae

=] g
Uas/MI9 LONaITR3e

ana. UIEUszneuns

Tivhnasunily

A4

v ¢

h

ladeinu

Husznoumsunlatounnses

waraase e ana. U sFa

'

SFA ATIRdBU

A5 Y

A

Usziilu

2
= e

= E
VUUYBINURAN U

Us¥nNaums




uni 1

FBAIINIIVNYINUNITUID181M15ENBN15INNUBININ VS IuFanlUS

WanulasnduduemisuarAuAsauilan fusznaunisimuieemisdndudesduve
Tuaygeviseaiunisametdeuiuniiedu Singapore Food Agency (SFA) dmsunisiiidnenmsiive

e ludenlls

1. Uszinnvasluayyiansanisameileuy

Uizmmaﬂuawww%amﬁawwLﬁauﬁﬁi’%ﬂuwﬁuaeﬂi TUN13TMUNUTELANVBIDIMITNTD
wAnAnustensiidentstgh

- Tuoyne (licences) Fududlevdn d0en ¥39NTANENEFAUAT (transhipment) Y@edUAN

Aoluil

1%
12

Wodnikasnanfuaanndniun
naldanuazings

- l9an (shell eggs)

- namzdeu (registration) Sudulunsdinmsiidranmsudsgy LLaquﬂimJLﬁaaﬁummi
i Asuzsaziasesldduiaems Toud 9y de wile azifivy wasdou
2. §fianslunstindi

fsenounsiildsueysiFmlueygavioriunisameadoudu SFA winfuflanunsatudemms
Wemuradenaivsludalus ;J:ﬁﬂLﬁfhmwmf\]aauiﬁuﬂmﬁmmw%amﬁmﬁm%mmiﬁﬁﬂLsi'fﬂu
F9AlUIATINUTMNUATDY SFA §IMITUTBNANN N D1MITUNNUSEAN (Wi 1) @runsaduanlaain
aouUsznaunslusnsUsemaRlasunnsusesan SFA Wiy wad wiegldsududviodetiaomis

v a ¢ xe) YA [ ) v a a &
neivan lUswaldnlitaidunsdnidndandied

3. YUABUNAN FUNITULTN
3 Lﬂ' a % L3
Vunaudl 1: szyUsHANeIMS/Nan

AS1ADUNITIILUNUTLLANVYDIDINISUI BHAN T U9 911151 Ae AT 9980 I UNUTLLAND IS

a v ca a

LazHANSUTITIAYIT (Food & Related Products Classification Tool) @slsiusnising SFA wiieruun

Uszinniigndesnauiiiunisvelusygnvsenisameaideu

Sumauit 2: asrvdeuANTRHTA

Juszneunsiazindiomadidsalusdesaanzsidouduidfyanadu Accounting and
Corporate Regulatory Authority (ACRA) wazlasunungiasuszamuigau (UEN) ﬁgﬂéfamam%l%’mu
Frufesudiuuszuuvesaaningdanlus (TradeNet) ieldlunmsvelusygnmiiuassiiugsnssudu 9
flun1Asguesdnlys

nguAAgaLLAs§IURUNIUAdRT  dinWRwssiulasiusesnIguALAL AGRT 8



Yunauil 3: UfURmutemvuaLazn) g

v & A

9 m1sus ondn darionsi lidulumudemuuadiunisinder llasveygisalidndig

v 1Y N

AenlUs fregadu lwmzdngausudvingderuemisilasuniseudfiain SFA winlu fianunsauudn

v v
v

Feghagndowmungung s wnewnsuiendndasiomsiitudigndavssandy “dedniuay
wAnSuaidodns (meat & meat products)” asfesufifnudarmumanizdunsidnlumnani
ogaATansa 1 axdesiiulaindudidedeiuasndndusitindnunanunasiildsunisiusesin SFA
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Aounminil nzuaunisdudvsusznaudienisnsendeyadisudu duesnaisuseney uaztnse
Asssniniiiedos lnsazldnanegnadosnisiuinslunsinnsandweiauysal
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Tusgninamstuvelueug il {ouredsdesssysiadun w5 HS Code Nnsafiunansioue
M Tnganunsaaumsianneitesdaniuasesdis Product Code Search Tool galviusnislag SFA

«  syMagauUsznaunis (Establishment Codes)

=

luynensal e1adessyyIiaanIulsEneuNsveIUTEmaAnsaQiinAddean deaunsanumla

v A

v a = Y a Y A = = v o )
10 UQJISUﬁqﬂﬂgﬁwaﬁﬂqu‘uigﬂ@Uﬂqisﬂaﬁﬂingﬁ/Qmﬂqﬂ (EJﬂL'JanJ]‘QU) $ID UUUINYYBINAWNINYD

‘Uizmvgiﬁﬁ'ﬁu (Japan Prefectural Codes)

nguAAgaLLAs§IURUNIUAdRT  dinWRwssiulasiusesnIguALAL AGRT 9



S laisierilriAail
Wevdndesauatiluniseudiluengndnd gresulueugmaisiawisuuwazdsenansi

Judunanunlinsudiuriuszuy TradeNet oA
vilsdeTusesgueundiy (health certificates)
FIGUHANITNITIAEOUIINWRIUURNTS (laboratory reports)

= 44' o % Y o
FIUDUBNATDU 9 NLNYIVDIRUVDNINUAVBY SFA

o AN55SUL NN

Asssulsudmsunsidiomsagseylumseensssutlon lngrsssullounaundesiise

Y a

HIUIEUU GIRO mutinydnlalUalinu SFA Tutupsunistuvelusyaavsensamsidouwad
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2. https://www.customs.gov.sg/files/2024 11 08 Revision to the Fee for Permit
to_Import FCP_Meat Products.pdf
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Imensenszedudlaviuiinendeainlasulueuginsiuuauduan (Cargo Clearance Permit -
CCP) uazruNTzUINNINTIAUdesAuMNAuraninsouTosudn lunsdiduiiesiunsniaaey
WADINIUNITATIVEBULALNITIATIINIRIUTRNT Mndl) neudavzanunsandiiun1sdmuiense
nsra1eAudild amnsafnuideyariudunA vadunszuaunisiiuganinsldainiate “import
Procedures” vuiuledivasaaninsanlus

¢ NN5AL/AI9BNNAUNANAUNDIINT

) a [

917393 ONA AN I 019157 L uNIRTIvdeuIE i Suaygn i T mnens onseaelu
daalus aufansdndudegluaniug “sewadiased (hold and test)” wdanuinlidulunudeoinun
299 SFA Tunsaldanan gundrauisadendududmsedeeenduiludwlsemeaduniamsoUssine
IGREVRRG!

a ¥ A -&I v v v M Yo Y o a s
mnauAgnesIInuIEnstudewanansiudundedaglilasuougnlmiangludnlus wae
anansaaniumslaiiesnsiuvsedieannauirintu

. N15Ya78IMNSUIBNARSTIDINS

lupsalmsliufuAnudemvuanienguunevsedededures SFA Ianvaeieuss §uii1e1a
Jndudesiniunisvhaisdusn lnefasindeuseminwanulasadsuazugnvudiynnaiaiuid
Tuaygn iednliunsviangdumivignieswiuszideunazainulaensie

. maw%’u?{m%maﬂLméqmam/cﬁﬁaaaﬂ/ﬁﬁ%%

mndinsald W unguuenIaten muneg193181se 819dHalUNENER (source) Hdsoan
(exporter) 58 Hud1 (importer) gnseiuanslunisaniunisindrdun guniialisnsiaaeulinide
PanusaufuReuderivuaniunves SFA legasuiiunaudtiunisuid iiendnieeninuides

a

nan1sgnseiuans

nguAAgaLLAs§IURUNIUAdRT  dinWRwssiulasiusesnIguALAL AGRT 12



uni 2

nsAnUsTIMIMsUaNanduTiasiiNan1idn deaan wazn1saeaefauan

nsinUsEanemshavkandmeienmisistiuduneudraglunisaiiuauaiunisiign
degan uaznsdnIegaua (transhipment) Wesanemisuwsazyszianegniglateivuauazdeteduy
Ny MsduunUsennegegnaessdadunugiudrdglunisujifaudeivuaiungvune wazilu
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nsdnUsEve M skaznaniasio sl idmsudusenaugsiae ms den Juslna saudiain
Fiunsiifianuszasdeziiudii dseen Wiedwinedaudienms Tnemssyydsvinnuesdudetisgnies
neunsandunisla q feiduduneudidy iesndudunasyssanddomuuaanisduenats
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5. pwnsulssUnaziaiedliems
6. &nifFn (saudedniUnuasuednd)
7.9

v A I a o

woNINTFelvuiany MAavd mTundndusie1m1siioqvn1n (Food-Health Products) ¥4
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nand e lassnaanduen avegareldnismivauvesdiinauineimansaunin

(Health Sciences Authority: HSA)

a [ cav 1a [ a Y] = & ! =
nand i lafiassnaasduen wazulaalugUuuveimsnilugaduadiuniaetems
Used1iu azegneliinisaiunuves Singapore Food Agency (SFA) faegevasnadnsiueiiodn1elanis
AIUANYDY SFA lAun azeaunasi s (bee pollen) gUlnann (essence of chicken) wazduayulns
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3.1 ATIERUUITLANVDIAUA
HUTENOUN1IATITNTINADUNTTILUNUTLANTYDID N TVTONGA U111 50099U Lagldnisng
A1591RuNUs a1As pafl o uunUssLANe M TRasHA R el LA 879 849 (Food & Related Products
Classification Tool) ttefuanissuunUsznmdesduyesdui

AN9N 2 NMFIAUTELANDIMNTHATHANN UN8191S (Classification of Food and Food Products)

NANeIMS TUazdYn
ilodriuaskanasiiodn dwiunutiiu uiuds wisU iwu weeu naield
Uauasnanduaiaindan Jameia f9 uilin Usnids awene viean wdude ulssy
Hnuazralilan Anuazsalsidilsiiunisuussy wu yEou Jean
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o1mnsuUsgULazAsadldonns 1hi il Dafin edesiu &2 wias Fou u nilo
GeHTRE) 1n vy 10 s FAnfloulan
ine 117815 Tradden 4nudsgy

fian : https://www.sfa.gov.sg/food-import-export/general-classification-of-food-food-

products/classification-of-general-food-food-products

3.2 awmeileuiu SFA
AusEnaunsnsIvaeulviudlaindinisameilouiu SFA Nignaesdmsunsdidiomnvse
HANAUINDIMNT NIUTTUUNDTYE GoBusiness Tuauves "Import Processed Food Products and Food

Appliances”
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3.5 ¥asv@dua (HS Code / Product Code)
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Yuds lnga1u1sansivdasusiaduailaain https://www.sfa.gov.sg/tools-and-resources/product-

code-search
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NM135UTOIUnAINARND1MS luAsUsEIAvYadenlUSlae Singapore Food Agency (SFA)

Haruanaludmiumsiuseswhsuuazanuusznaunislusiessine
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A5199 3 TOMUUANITSUTDILNAINARTUAIUTENANILUIELANBINS

UsenneIms TonuAluN13TUTOUNEINER
odn udufenTounifu Tsaghdnideslasunisiuseding SFA
wan ausiiilodn fussy Tsaghdniuaglsanuusiusealaiunisiuses lng SFA
lejan hiuludaslasunisiusediag SFA
loudssy lssnuudssulaseslasunisiusesiay SFA
21swlsgu Lidndudesdinisfusesumamanlusiisszmelag SFA

i - https://www.sfa.gov.sg/food-import-export/accreditation-of-overseas-farms-

establishments/general-requirements-for-overseas-farms-establishments-accreditation

1. Wodniuaznaniuaiannilodn
Singapore Food Agency (SFA) ivuallseaindnd lswiaudaile wavaniuusznaunisulssy
Wodninnuisraalasun1ssuses (accreditation) neuiiszanunsadseannandneiludadenlusia Tunng
nauiuendunlifinisulsguenms wagsuiduunaadesdniiioddeludelsseindnilusisUszme
Lagndudeslasunissusesann SFA
[ I v o o [ a (% ¢ dy v 6 = o w [
nssuseslutemuuadmsunandusiitiodnivisUszian dunumadiAglunisuseduaiu
Uasndvvoailodnitazndnnganiiednd a1unun1enIsUTISINNITAINLESINNRANINIFERS
delidiulatnemnsnundianuvawdnlunslssinaiininsgiuanulasnsds Auemsiaonad o
a s ) Y v v Y Ao 1 Ly} a 1 d’lj o & A a (% 6
Wnsguvesdealys uasilulumudedaduduemisndeglulagdu nmsiiarsaniniedniviondnsioe

nlednivssinnlasndudalasunissusovadnlusislssinaann SFA

-'-NI QU o U ) 14 -«.&J v 6 a Y L3 ‘&J v ¢
$13191 4 A193UTB9I91N SFA @NNIUNITUNVIUDANILACNARNUNINLUDER

USELANNANS N ANS5UI8997N SFA
NARNAUNINNLIDI? (Beef Products) A09lASUNITSUTDUALD

[ a o ¢ & a & o [ a | [
Imwamm%umwLua’naqiuﬂimmmﬂmﬂm’m

nanSuganifleodninlilviioT (Non-Beef | fodlasunissuses

Meat Products) Nililedn? > 5 %

winfasinnidednifliladets (Non-Beef | lisipdldfunmsiusaes

Meat Products) fifiiilodns < 5 9% - wilvAwds/anuuseneunisaetegngldnmsmuay
Yownhesuiiilsunavesusziagdienn

- nAnsuselasun1seuRaIwminlay SFA

Aoudseanluddsnlus

fian - https://www.sfa.gov.sg/food-import-export/accreditation-of-overseas-farms-
establishments/overseas-accreditation-of-food-food-products

nguAAgaLLAs§IURUNIUAdRT  dinWRwssiulasiusesnIguALAL AGRT 16


https://www.sfa.gov.sg/food-import-export/accreditation-of-overseas-farms-
https://www.sfa.gov.sg/food-import-export/accreditation-of-overseas-farms-

A155U589970 SFA d115UNISUNLILLBER ILaTNANA T NLLBEAR T NINUA 2 STAU b
1) M33uTesseaulseine (Accreditation of Exporting Country/Region)

2) A155UTRIsEAUanIuUsEnauns (Accreditation of Establishment)

1.1 n133uUTeesEAUUsEINA (Accreditation of Exporting Country/Region)
neunsunIeanuusznaunslaazansavesun1ssusetle Useimaniagiaiadunig
AA4lAsUN135UTRI9IN SFA nau

vaa Lo

1.1.1 gdanstumueiuses

n1s8uveFusesazdesniunsinenilisnugieuiaveslseinaydseanlngnsase SFA

Y

v

Wiy {UsenaunsnuseasAazdseanndndusienvisuigedanluiaisuseaiunueddlnadaiu
MIIBNUFHII UV TENANULDS

1.1.2 enansfaeskslun1sturasusag

I

ansafnwngazideaieiuionarsidesdanion samfegunuunasiuneulunisiudve
Susetlannaionisiusestseme/niinia dwunisdseenemsuaznindusienmsiudidnlus vide
"ma%’maaﬂizmﬁ/qﬁmﬂimiﬁm%%miﬁqaaﬂLﬂf@é’miuazmﬁmﬁmsﬁlﬁaé’mﬂlﬂé’a A9AlUS" (Accreditation
of New Countries/Regions for Export of Meat and Meat Products to Singapore) 7 3avlng SFA
(Singapore Food Agency, 2024) Lana@nsw snunazd 0daviuduniwn gangy wazlugduuuld
didnnsetind

s Y

1.1.3 damvuadiudmunmndNdasufUaniy

1 v I~ % o v [ 4 a [ € o 1 éj
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- Jaruuaiudmunndgdmsumsdnidilegnswasnandueiiiieans
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a

afuALLANEmMSUNMTUI INEa S odatudiiu Qunsdlvninisvosuses
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NANA UL UDARN IWTLE1)

1
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1.1.4 SraznaINBlunNsEUIUNITSUIas

a o ! o ] a v aa ¢
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d90NNAn N9 GIFALUTAIINTIVFB VAN UL VRINTEUIUNTTUTBINUNUIB UK TSIV
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1.2 A155Usa9sEauda uUsEnaunis (Accreditation of Establishment)
WeUszinansagiinialalasun1ssusesann SFA lvauisadeeaniiodniuasnaniueain
Wedndundedenlusiaua anuuseneunisnglulssmanieginiadenaiaiunsadudiresusedann

SFA 19 Tnernunamhsnugiisnuiavesussinanuies
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TssshdmiuaraniuusenounisulssuidedninsufoRmumdninasififedosesansuty
neusiun i uAvedusesanulsznaunis lnsazdesiauneunudefvunduguounse
NTPUIUNNTHAR WaznITAIANANAIN Aud seylilulenans "wdninain1ssusesdmsuaniy
Usznoun1slum19usgina” (Accreditation Criteria for Overseas Establishments) (Singapore Food
Agency, 2022)

nsBuveiusesanUUsznaUNISAeUsEmARy SFA Fassidumsnudunou feluil

1) ATIRABUANINENNTIUTRIVDIUTENA/QINTA: SFA NATUNANIEAIVDTUTBIRINED Y
UsznoumsiisnsegludsemanioginiaiildSunisoustiain SFA udavindu Tasanunsonsiaaey
anurnsdusedldainienans "nedeussma/ginadildSunissusediannsadeseniiedniuas
nansasaniedniludidenlus (List of Approved Countries/Regions for Export of Meat and Meat
Products to Singapore)

2) FavirtayalunuuresudvedusosaniuUsznaun1siy SFA ag1sgndes wiouts
noaeuliilainenaisusgneuianuaiisndu (wu wiuiy unuds nindie vwiiAle) Téuuvumien
Auwvunesu Tugduuulnadidnnselindegnemsudou

- Tsssindori/lsasausiadle: 1§uuunesu APPLICATION FORM FOR SLAUGHTERHOUSE
/CUTTING PLANT TO EXPORT RAW MEAT TO SINGAPORE

- TssvssndnsdaeilunivusUnaindsawdssunandue: Tduuunesy APPLICATION
FORM FOR PROCESSING/CANNING PLANT TO EXPORT MEAT PRODUCTS TO SINGAPORE ‘171’5&‘5 Lﬁ@ﬁm’j
Aufililunisuusgagdosnanissandniildfumssusesan SFA iy

3) dndsuunlesumveludmuls Ul Teu1veIUsEmANS 0 AN 1AYRINY MBI
g1uvvndunsisdeunazsusesnugniesvanenals neualunisdsiiveninadnalidy SFA
deiingiunsumsfinnsandiuenans

4) SFA fdlunisasavasuienans: W elduuuunesumveanmitsaugdsiunaves
FeUsEALE SFA agduduninsaaseuienatsUsznaunuduneuiifimua ssesnatlunsdiduns
szszylilunuuresudive eglsinig wmnenanshiasuirunislilduluaudaimun szasainis
fifiunisenaandn lunsdifanan SFA enafimusidusesdesedoyaifiufuviomiuasnnmiaeny

181u19vesUsEnadien wenanil SFA e1asliunsnsirdeuanuUszneumMILaryseina/gilnia

[ E->34

d990n o @0uNIT NouiasaneydAlian ulsenaunisiinaiaunsadieenindadanlusia

e

'
wa o o =

5) aydlfrvaiuse: We SFA ayliidvesuseudiazatiunisdmisdoudiniseydaluds
mhgugiigunaveslsemanieniiniafiiendes uaveenuiedialzun1san (Trade Circular) Liiaud

g mnuiamsuisnseudfuvamdnlninlasunssuses TvazBunvesanulsenaunsilasy

Y]

nseudAszgnUuinliluszuugudeyanmsiusesunamanlusieUseme (Accreditation Database for
Overseas Sources — ADOS) 984 SFA L aan1UUIENaUNISASUNISTUTDINAD NARA UL odnInay

NANAUNINNLLRERIVIEIUUTENOUNTUUAZ AL TnU A RIALUS LR
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msvesusesdmsunansusitialniofadediduyssnavvouiodndlsiiu 5%

1) SFA sgfinsaneysifianzndndusinunainvhfimieaniuuszneunsludiisUszineds
otneldmmuauiifuresnhsnudiiswavessumavieginiaturidy douduiiunisiudive
SusesUsenaun1smTnTvaeuIvsuviseanuUsEnaunsRenanegnelinsAIuANY et IEa Uil
GRIREVIERIR

2) asrvaeuliuilatmdndusiidulumudenivunves SFA ndndusiennisdeslud
dulsznovveaiio wardosiivinauiednfnnilifuiosas 5 vesndnsusiionun

3) guseneumsesiienansielull Falduanstayaifetiunseuiun1snanvenadnio
- WNURINTEUIUNIINER (process flow chart)
- JayaiifiuReulanisliiaiuiou (heat treatment conditions)

a ~ 2 1 a dy v fa
*© S1YALLRYALNYINULRAIVUIVDILUBENIAU (source of raw meat)

[ |

4) Yndsenarsvanuandawseuliludunsui 3) MuniawuunesuLanInuAniuaaulall
2849 SFA (SFA Online Feedback Form)

5) SFA agandunisnsivgeuienatsilelasumvaiieuiaend ninAveluauysaivse

[

Joyandndsliiduiumels SFA anvdliunsvetoyaliiudursorBuasiafiungduave
6) WomvelasunsoydifuaindnduaiilodainldlyiloTiddivsunaniednilifiuiosas
5 Aganansaudgdnlusla

7) {uandnvimiadesureavsediunateyandnsine (Manufacturer’s Declarations) LiVe

A a

gududoyadAgiediundndue Jsenaume
) $18axldenNLA IR UNTEUIUNTITHER (Declaration on Manufacturing Process) Ll

wuuInAuynyeduadseenludsdnlus suavidunusenaunie

v 1
A o & a v (Y

- \lednivdl yaufisludiu eglundasinmiu duunaliniu 5%

v saa a2y o

- wandasilasunisusiulegldiledaindaunnd delaunaindningnainly

q

=

lssghdninlasusesnnuils nugiignu1avessy vislasunisdidiainaniu
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UsENauMsIavi Useine/ilnm
- lusgnienszuiuniswde iledndlanunislinnuseunaumad GNGY
waldua WWuszezinan Wi

U a

- wandurlilarunsldingiudeniaad wiearsdulaiidudunsiesegunn

q

VULV VU

[y 1

- wanduelasumsuusiludnuasigngudnuae uasmzausienisuslon
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) N155U509LAEMUIBUAUFNILNNENT N8 IUTTUoIUTEINAL 900N TaT8Y

vaziduanssioluil
- AedunednuMEURINanAM (Product Description)

- YSunawesnandu (Product Quantity)

N

WnanIeUUs3U (Date of Processing)

1
)

€

|
D
e

DHSUAUAT (Name of Consignee)

A

- YowesduA (Name of Consignor)

Y
[ 7

o a o ea v & o ea dAo w o a A v o v
YU Mqﬂma@ﬂm"mmﬂ']{LGULuE]ﬁW'JﬂU‘Vlu’]LEUWN'WWﬂﬂﬁ%LWﬂﬁi@ﬂuNﬂjﬂ@u QEJU?’]']‘?JE]‘U%W@QLLU‘U

duviladesusesgueundie (veterinary health certificate) :MnUsemeadunisvasilodnifudina e

Aoududiuniisusesinduatuass (certified true copy) wazdsuunsauiunidesusewainande

2. lvsin
uwaandnldanynudluieUssmmgdedlasunssusesneudagaunsadioenindedenlus
16 SFA [uwamnensuimsaudssuvaninemanslunisguaniudasadenueis lvane1s
Yuilougaun3dndudunse Wi Wouraluuaarduluamgvadlsaiinnemsdunme wenaini
lonatiansnnAsainedand vnvhsulalaujifanuvaninaeinisldeuas seuenis vgaenag1unsnsn
9 | XY P 1 A ' = wa & v v &
nssusenastlviiulalailvannnuramdnlunisUssmealinaau i dulunmuannsgrumugunings

wWarAINUUABANBAIUBIMNSYBIFIALUS

A195U589910 SFA dnsunisundnlaan Mavius 2 seau tawn
1) nsfusesseaulseina (Accreditation of Exporting Country/Region)
2) mssusesszaunisulnly (Accreditation of Farms)
2.1 N155UsR9sEAUUSEINA (Accreditation of Exporting Country/Region)
1 d‘ I3 =l v [ % =l a U
AOUNNNSUNS DALY TENBUNTIAALAILITOVDSUNITSUTRILA UTenAnInin1AnuNIg
£Ae9LASUNITIUIDIIN SFA nNau

&
a

2.1.1 glansEumvasuTes

n1sduvesusesazAvIaniunslngnilenulduiavesusenaldseenlngnsiie SFA
Wil fusEnaunsdteeniusvasdvzdeanndndueiemisundidialusnisussaunuegilnddaiu
Competent Authority 989UsgiNAnuLDY

2.1.2 @na1snseebtlunisiurasused

aunsnfnueanBeniituenasitosinnion sufigiuuuiariuneulunisBudae
Susaalsainglenisusesseina/giinia dmsunisdseanaimsuasnindugiomnsludadenlus vade
n1ssuseaUsemna/gid aalnddmsunisdseanluuasni sl lugsdenlus (Accreditation of New
Countries/Regions for Export of Egg and Egg Products to Singapore) Laﬂaﬂiwﬁﬂwmm%m’}a\‘ﬁ?ﬂ RISV

neangy wagluguuuulnddidnvselind (Singapore Food Agency, 2024)
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PS5 518N150NANTANIENUELS1UNAR IR SFA
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a1nUuUN LDNF1TNODIVALAIEU

1 | lassasunsdnnauazlassainesinsvemhenudnunmdvesUssmavsaniinig

2 | anumsallsaludmiln uazununussiunalunisaivauuazdesiulsadenan

3| dwnnguaneitldaiuauuardesiunisseuinvedsadaitnludseina/giinia

mnngungliiluniesinge liwwvatuwlansedennuasldunwidingw)

dunnguunedldmuaumsudnidn waznmsdniu Msdanis waznisnszanele

Toyanernumsaugeenluaugn warssuunseygavhsunlasunssuses

ad o

1ASINIMIUANNINIRETIIME AT ATANANTEA U AT TR UdRIUn

~N[o | o] A~

1A39N13AUANLTD Salmonella Enteritidis seauwn@ Whsudmidnidseanlyunds

A9AlUSAEARIUIIEINNE Salmonella Enteritidis (SE) ¥nTinstaiATY SE Tunnsu

IS 2 |

Trgusananazaetlasunsfusedlildlalagmiteaud srunvludseina/glinagdonn

(%
v Y a

wiaNvreIndeazdenvasindusio SFA lauA YainTu Ten1anTA wastorNEn

fin; https://www.sfa.gov.sg/food-import-export/accreditation-of-overseas-farms-

establishments/overseas-accreditation-of-food-food-products#shell-eggs-2

cal v a

2.1.3 UaMUUASIUENLNNINA9UATRA L

oA

1 L4 14 U L4

n15ds9nazAaudulUn T NUAG I UERILNNEALUSLANKER AU sanalUil
- PAMNUARIUAMILINNGEMTUNTUL R
- PRANUARUAM IS FUSTUNITULIN AT UNSNN AR S LS

2.1.4 szuzaniiglunssuIunssuses

v

szgzianldlunszuiunissusesenauansnsiululuusiaznsd ddeennilanudszaAay
deoanudndugionsundidenlsasnTrdeuanIusYeINTEUIUNTT T UMINEIU 811137 0¢

UsenanuLag

dormunlunisvesunisiusessmsulelniaesuuyudase (Free-Range Eges)

9lAdsmuulassmneds litldanuadlngsldsumssnanmuandeuliannsadndeiui
nanaudsldeshafitudfuazadiauslunainasiunasaticisasnislile weil willdezaunsaiiu
v msldegnidastluiuiinneuen

Ussinavonfinafivsrasdazdeoonlalidsauvuudosundadanlus asdesdndstoya
dufuiioUseneun1svesunisiusesiianizianzasdmsultussandang1s mIunsananesIenIs
Joyaifianinil SFA fnualimisnuifisunafesinds Tnedeyatmunsiosdaiduniunsnguuarlu

sUuuulddianyseiind
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\nauat UHGRTHIERERLEEE

nsUsLiiuAFsIdeeszykazinTeiledy | Sieaunisussiiuanudeavesusema/inne

deavedlsaliviaun (A) Nlrnzianzase Weatunsunsseuinvedlsaldniaunluvisy
Usegwa/innanavrhsulylidsawuudes lulrideauuldes Jedpessyladuidusiiane
Tusneuseine \1wasraUsEmA/ginATiy

s/ nilnauaymngeanvnssusiesiiinnsns | dadaenansunnsnsdnnismiuideswesszina/
famsnnuidssfivanyaniiesesiunnuidiedd | ainauazvesgaamnssuidlylidesuuudes
avturessulalndsuuuden WY wusgRuIRdmsulsaldninun Tsunsy

w1583 AmuaY uazidnls SN UgUR
YosgnavnIIuTioenlnevisnuAsTYS o

v o
ARk RRY

Usgdinmsdninldanannuseina/giinie wnde | Liegluinasinisiansan -
demlus SFA agfinnsaulseianisudluanain
Uszime/nilnalagdaindnsnisuisniy

YoANNUAYDIRUALAAZ AN LASUNITNTIADU

IRt PR IRN
UseiAnssnenunsssuinuedlsaliwinun %’mﬁﬁaa&amiﬁzm@ﬂ@ﬂiﬂlﬁﬁ%i’muﬂﬁé’faﬁwa’m
fifesnenusioosinmsauamdailan (WOAH) | sle WOAH Tuts 5 Udisiuan Taeseyiuiding
pgeInsuazlusdla 1oy Juiituiuna warTuiiudsde
WOAH

U https://www.sfa.gov.sg/food-import-export/accreditation-of-overseas-farms-

establishments/overseas-accreditation-of-food-food-products#shell-eggs-2

2.2 1135UT893¥AUNSY (Accreditation of Farms)

\deUszimanieninialaldfunissuseddvannsadseonlvanundsdsalsud vidu
aglulszmanisginiafenanamisaduresunissusesiumemiienugiisiuiavesmuiesls Ty
vhfusosufiRaumdninasiismualiluenas “wdninasinissusesdmiunndulaide wisulnle
WW%@JWE}LLﬁﬁuﬁ: waglseinlalum1ausemna” (Accreditation Criteria for Broiler, Layer, Breeder Farms
and Hatcheries in Overseas Countries/Regions) fiauﬁ’ll,ﬁumﬁ?juﬁ’ma%'maﬁ (Singapore Food Agency,
2022)
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msBuresusewhiuluseUszmaty SFA asfesduiiumanudunou fuiolud
1) ATIHBUANIULNITIUTBIVRIUTENA/QTNIA SFA fTUANIZAIYRTUTRRINADY
Usznounsiinseglulssmeniegfiniafilésuniseyd@ann SFA udauvitdy
2) nsenuuunesunisadasiiuniwidengy WY OUNIUUULENATTUTENBU LU WU
amae wiedale lugduuulnadidnnsetind
— dwfuldan (sausfalaid sauuuudes) : Tduuunesu APPLICATION FORM FOR
EXPORT OF TABLE EGGS TO SINGAPORE
— dwiulvansunisniaiaelsd : [duuunesu APPLICATION FORM FOR PROCESSING
PLANT TO EXPORT PASTEURISED SHELL EGGS TO SINGAPORE
3) dwvurlesuludmmhsnugidnavesssme/giina ieliinaaeunariusedve
roudssialuga SFA ilevhmsnsaaeulonas
1) \ilelf3udvoanmiesugiisnnudy SFA axdniumsnsiaaouienans Tasyeziaan
msifunisazszylilunuuresunisasing mnenatslinsudau SFA enavedeyaiiuiu wieveidn
andeuhuvEeanuUsznauNsioueysTR
5) \leeysiAdvesusesudr SFA sgdfiunsdailsdeudsnsoyAlugminenugisnna
yosUszmavsoniiniaiitisddes wartuiindeyavhsuildsunseutAlilussuugudeyanisiusesuvas
nAnlusneUszine (Accreditation Database for Overseas Sources — ADOS) 994 SFA wdsaniiu ws

yseanuUsEnaUNTaLNTndseanlvanundidenlusanuaniuznssusadlsagnduniinig

3. wansdnuaildudsgy

a

ydp SFA Tohuamainisuimsdamsenudeswnuva mvemanslunisauauauUasnsie
£ 1 a [ 1 1 & a aeca & LY ! =
auasuignulyan luuussuenaluileurdunidmdudunsie 1wy uwealuiuaal F9a11190
nelifnlspanemsiluniveld uenanil lowdssudenavulauaisandisainerdaininiisy
LiujiRnutuneunisldeuasseagnenetegiansensn uonanuuluseninnssuiumsuussuiasussn
gadlaudeslunsvuideaudinaingunsal Wuiy vieurains n1ssusestiglidulaladinliudssuan
wasrdnlusineUssmealiinnsgiuauauandaiiasanulasndeomsnudenvunvesdalys

Isaunseaniuusznaunisnanlywlsguandaussma Jaduunamdnluudsguaiy

8NSAMUUAL) FadlasuNITTUSRINDUNNANA Ul UAINaITEILNTAU LI AIALUS LR

a a v 1y Y [ ! ) Y a s
A519% 7 shensuannuailanaealasunissusesdantudseneunisneutndenlus

sULUUvR KR ety ZPLIRR
lanawazldadINuIunNIsNIaRes s Tavranag T Tuwne lvnvazluwnnauny
AR AuaTlavianes laigiugn luideavianes luuuazlugead

i - https://www.sfa.gov.sg/food-import-export/accreditation-of-overseas-farms-

establishments/overseas-accreditation-of-food-food-products#processed-eggs-3
|
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https://www.sfa.gov.sg/food-import-export/accreditation-of-overseas-farms-

M33us997N SFA dwsunsindwdndasilondssy feun 2 sedu T
1) nsfusessERuUsEmaAnsagiinia (Accreditation of Exporting Country/Region)
2) N135UD95LAVANUUITZNBUNNT (Accreditation of Establishment)
3.1 NM33UsReTEAUYTEIMANIaniniA (Accreditation of Exporting Country/Region)
rouflanuusznaunslaszaninsaveiumssusesls Ussmavidegiiniadumaazdeslisu
N155U50997N SFA nau

vaa LA

3.1.1 AiANSEUMUIBITUTEY

n1sduvesusesazAesnniunslagniisnulleuavesusenaldseenlnunsise SFA
Wil fusEnaunsdteeniiusradvzdseanndndusiemsundidialusnisuszanuanueglnddaiu
MIIBNUFHIIUIVDIUTENANULDS

3.1.2 wwnaisnsesldlunisturasusas

annsofnwmeazBeaiefuenansidesdnnien ﬂuﬁqgmwuLLaz%umauiuﬂws?Juﬁﬂma
Susetlannaienisiusestseme/niinia dwunisdseenemsuaznindusienmsiudsdenlus e
n133useslseme/giinalnidmsunisdieenlyuasndndmuailylugedealus (Accreditation of New
Countries/Regions for Export of Egg and Egg Products to Singapore) Laﬂmi‘ﬁgjﬂwmm rAIvardu
Mwdingy wazluguuuuliddidnnseding (Singapore Food Agency, 2024)
s v

3.1.3 VOMUUANIUARILNNENFHBIUAUAN

oA

msadseanazdenlulumudemmuamudniwnmddmsunsidindadueiliulsgy

3.1.0 5888 UNTEUIUNITSUTDY

srggnattun1saniiunssusestuegiunsiaznsdl fdseenfiuseasdazdmdnsiugionnns

dsdenluimniaaeuanuziuniig Ul unvessemenuLes

3.2 NM33UTBTTAUSIUTNER (Accreditation of Establishment)
Soussmaniogianaldunisfusesdmiuliulsguuds antulsenounmslulssmaty
annsaduredumsusesiumamitssugisiunavesnuld lnsanuuszneunsnanlinusguans
UTRnaLnaeinIs3usesdmiuanuusznounsi SFA fvuaneudufveunisiuses

miﬁu%%’mmamuﬂizﬂaumﬂﬂLLﬂigﬂiuﬁiﬂaﬂiszﬁﬁU SFA 2A29a L IUNTANUTURDU

1) mi’;ﬁ]aauamuzmi%’maﬂﬁumﬂizmﬂ/qﬁmﬂ: SFA 9150 LaNIEAIYBTUTBIINEN Y
Usgneumsnaseglulssmavseinailasuniseudfan SFA wavitiu
2) nsonuuuresunIsaasiduniw1dingy nEeuwuULenNa1UIENU LU LHUNY

ANONY VIDIRLD IUEULLUUIWéSLﬁﬂVIiaﬁﬂﬁ
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— Issnundnliudssy : Wuuuvlesu APPLICATION FORM FOR PROCESSING PLANT TO
EXPORT PROCESSED EGG PRODUCTS TO SINGAPORE
— Tssourdnlaidnnagldienih - [9uuuesa APPLICATION FORM FOR PROCESSING
PLANT TO EXPORT SALTED AND PRESERVED EGG TO SINGAPORE
3) dawuuleduludmthssmudfisnavessema/giana Wlelinsvasuuariusesdive
roudselUds SFA ileyhmInsIvaeulenans
1) \fleld3udveainmiesgiisnnandy SFA axduiumsnsiaaouienans laszeziag
mssudunisazszylilunuusesunisasins mnenansliasudau SFA enavedeyaiiudy viove
[ihanadendssmeieanuyszneunsieuoysTi
5) \ileeysfAfvesusod SFA azdnliunsdamdideudsnisoustd Tudmrsnugiidina
yesUszmavaniinafitisites uazeenviiaderiounisdn (Trade Circular) tiloudslifindmnuns
nsisnmseyiRanuuszneunslmildiunisivses eaziBunvesaniulsznounisildiuniseustd
rgnuuiinliluszuugudeyanisiuseaunamanlusisseina (Accreditation Database for Overseas
Sources — ADOS) 984 SFA Ileanuuszneumsliunsiuseudd nansnsiliuussUanaaulseneunis

Juigazanunsaudnundsdenlusle
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AUsENeuNsIsesluRnudeimusiluuasderimunamgiivualilunmaigi deeen

WIeNTAaefauAe s HAEHAR Ao TNRgNelANSAIUANYBY Singapore Food Agency (SFA)

Formunaiialy
g3nafiddunsiidn deeen viedeinedaudevnsuaznaniasiemstaeganelinig
AuAuYes SFA Sulufesufoinudermuaitily delud
Aosaangideunudinauinuguatyduazeinnsvesdenlys (Accounting and
Corporate Regulatory Authority: ACRA)

v o a

posliunslinldeudaydlussuuresraninsdenlus (Singapore Customs)

v A

fostinslassuuinUnydonlusid (GIRO arrangement) fiu SFA
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915 (Novel Food)
91NsuazeNIER INTnsdndeiugn T
onsldunaLvesIAniTeULeMsLAYdILUTENOUB NS
DINTER

a v saaa v saaa A
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1. WodRILALNARAMNANNLUDEN

duAndnegludssianiledniuasndndusianiledniazdoslfufnudemvualunis
Ui mwualidmuemsvsenaniagiomnsiungull FaegnaneldngmnemsaiuaununmazaIy
Unoaseveuilednitazuan
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lun1sidn neuguvelueyg s iivedulodnivasndndnaiainiledniiingdenlys

Y
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H19819U0 L aEM LA NANA UNNNLLDERT bown LHadmUnLarilodnian Aen NIt tedn) way

Lﬁaﬁ'ﬁl’jﬂqﬂqmwuuﬁﬁa? (Wholesome Meat and Fish Rules, 1999)

ad a wva Y _ o ] v ay v ¢ a (Y (3 dy v d

P ianudenmualunisinduledaiuaznanduanainiiodnd

g

Yunaud 1:

dy v 6 a v 6 dy v &V ) ¥ | av vo U ! 5

Wedniwagndndnaiantednifeaiidianunailasuniseusinain SFA Wity oy
A10130RTIVFBUTINTUNA N MATANIUYTENBUNITA ATUNITTUTRIRIN SFA g Iutayants
$Us09anUNANFUTEMA (Accreditation Database for Overseas Sources) AawuL

Junaui 2:

AuAufazinglvudaiosLuuniadesusegueaundie (health certificate) Moanlagniieau
PSuRingeuuguA IR Y/omnsveslssmavseniiniaddtenn nilidesusesdinarulundngiuuansin
Auenuni U UiRmuEInsgIuAuguANERIkarANUaenfEveIesYREIalYs

) =

Yunauin 3:

v

ATIAABUAAINDIMNTIINABILALATUNIY UTTATUIUAALTY (Iulanded) desdlaainiisey

1 [

&
VA MU

v
L

ANBSUNUNAN AU TDER

- Uszwa/innaduniiile

A Py v
- ¥aN15A1 (91Y)

]
A

- auarnungauiiuveEn LUy (M%)

v A

- JuiwUsguillednd suufsweunasnineiavanuidend msunandaueiulsgy
- YRUATVIELATANIUNTIVTIAUAT kavIUNUITY
- MERIYARER (batch number) @aui wazsianszUes (nsaliledniussanseden)

- dminansuendnfualuussyiueiiugIuLaznaoInuLen

9 9

a i

AInvvseEdieandunidesliRAniudeinuaniun1suaniaaind1iuea1misues SFA

e

(Labelling Requirements for Food) &sazgaeliguslaaideyadmivdnaulaiiondeninsiue Snnds
Prenlszansnmlunisnsaaeudeaunaulunsuifatymisuanulasnivrese1nsnasiinissen
AUAU
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2. ldaanaznannuananla

¢ ala a

lvandndundndueinianudsddunsiudeutisuuafiiss Salmonella Enteritidis 1
AIVANANLEBIAINGTD SFA Fammualiindnlyainuna s basusydfwingy F9feswinunssuIuns

v A

$usee Tnpndslunusidfgae Wsudun1sdeslsiAnae Salmonella Enteritidis wonainil A5ign

< £

luazndndudianliynienssdosuunisdosusesguoundy (health certificate) Fadudrunisves
WINIMIAUANANUARASEDMNTTINAUNSATIERULAY SFA ad g
= a o ¢ o i M a o ¢ Ly 1 = |
mMsusenandusiomINdneglungy “lukasndndamiannly” wu lvan ludy ldwad
uagldiden desuiRnudeimuanisiidives SFA neudumvelueugnindigdnlus nisldujon
mue1athlugnisadunsmunguinewarseidsutedsfuiuanudasndeomsidnadefuldedly
SRIEANY
ad a wva Y o o v H a [ (3 1
wUJUAmudenmvuansindldaauaznandueiainly
g g
Yunaud 1:
luazndndamiainlasesdndranunasinlasuniseydifiain SFA wiliu
- dwsulvan denhduanzannisuilisueyl wasunazdendewnainhsudenviotu
- dwiundnduely/liwdssu desdndiameainuuaanlasusyliiain SFA wintiu
UG WA LASUBYTRIIN SFA Lazan uUsznaun1slus1alseineae1adngs
Wiguuwlaswmaaalian 1wy gaiil vi3eausen J9MIATIEeUIUYeYANTTeaNIdeTUTEIMENINAN
m1aUsEine (Accreditation Database for Overseas Sources) 11A5 41 8UUILTT 19398 Overseas
Accreditation of Food & Food Products — Shell Eggs / Processed Eggs nniuledves SFA
) =
Vunaun 2:
nathidunazdenaouuuntivdesusesguoud (health certificate) Fseanlneniaeaugd
grunveslsumansagininddaien Wugluuun SFA wagmhsnulusrsdssnaldnnassauiuly 14
[ I a v ao Y & Y o ¥ v ¢ [y a s
Susesindumnindduluamudemimuaiuguaindnivaranulasnisemsvesdenlus
g g
Yunaui 3:
ny1aeuliiuladeaINe M ILAINYNABILAZATUNIY
- dwiulvanuaslianiiniunismaaeslsd msinaanaenadesivtemruaiiudniwnme
dmsumsundnlian wazdatimussiudniwnnddmnsunisindilvaniniunisnia
1woslyd lifdwanlidsdsalis desdinisfnaainsiausdianie (unique identifier

code) vudenly Mieanllagy SFA welviaunsassunsudnanligataau

- dwiundnduanlnlsgy Jdeeendusdesufiiiniudenvuamunisianaaind msu

81915084 SFA (Labelling Requirements for Food)
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3. 9swdagl

Ao

pwnangudue Afdnunmduewnsdsligndnlfedlundunanfasidodnt 19 ndndasian
Uan vierinuazralsfan axgndnidu “emmnsuussy” (processed food) Bsanansatndnludedenlusle
NnnyaUszmaseniinie maduluamdoulvwes SFA eenslsfinu wandasiuiaszaniifedndini
\Fesgearsesihunsuszifiunounsnedmie lnsasdesnsiaaeuanuusznaunisuaniiegamelins
mMivgua sudanisdesusesgueunsde (health certificates) 3nUTeinAR d900n LYY UUHINITN
wanfusiunanUszmaiilsainuazvindes unanmaeeslsd Ssun wazieaniu/aeaaiiauainis
HesoandiasdnunaeasiBuananfeindndunduidssgedsimuasonisuansusindnau uasUjiRnu
VONAUALANIY ﬁizul*ﬂu Import Requirements of Specific Food Products ﬁauﬁ%ﬁumiﬁmaaumm

U lUsdenlus (Singapore Food Agency, 2024)

ag9lsimu uaduilaeunisudsgy (raw liquid milk) Wlasveugalidndluds
AealUs nandaeiuundmiieludsalusdendulunndeivuavesdndueilu ngszdouaiuemig

(Food Regulations) ¥99 SFA lneiisivazldenniil

AT 8 ToMuUATBINANS UL (Product Requirements)

519715 Yomuun (Regulation)

UNLAZNARN UL Regulation 93-125

lofn3y nandusutuds uavkdnneiniieades | Regulation 126-129

o

ML IEUURIMT Regulation 15-28

asnileglagdudnylueims Regulation 29-35

#1171 : ChemLinked. (n.d.). Singapore Dairy Regulations. @uAuan https://food.chemlinked.com/

foodpedia/singapore-dairy-regulations

ad a wva v o o Y o g o
'JS‘U{]‘UGlﬂﬂﬂﬂ]ﬁ)ﬂ’]ﬂuﬂﬂﬂi‘l‘l’]L‘U’]ﬁ’]‘Wi‘UE]’]W'WLLUEEUP’I'J']&ILHEN%N

YUABUN 1: IALHTUULALEULBNEIT

- avnasuhanulszneunisegnglanismiuguavesmthsnuiineites uagilseuy
UseniuAnn1 (HACCP/GHPs)

- dnwSeuenanstuduanngudn 1w lususes HACCP/GHPs, health certificate,

attestation of exported food LLaﬂuaquﬂmIﬁN’m
- Budweluoyanminduiiu TradeNet 3o SFA Online Feedback InglaifiAnldfane

- elena1sgnaeInTuiu SFA srauliuazeenviinglavsiaanuUsEneunsiane i
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Sumaudl 2 (laitsdv): dswhodamdndasiludmosn fiRms
wirdunoutazlidudetsdu it SFA uusthlifidnduiuntsmsndeunmnwaemii
Tnedsiegnandndusiludiesl fURnsildfunisiuses weliiulairdudiduluauunasgius
ANNUARASELAZTONMUANIDIMSVRIRIALUS
- szpznalunsnsinseiuaralidiefiisdesasiuegfulssanveseimauas
ANWULYDINTNAFDY
- @111500919@0UT189 oW esUJUAN197 L FunisTusesldainszuuiusesves

SAC-SINGLAS

Tunaud 3: pyvaoudLnaILay g ouuo v sld e uoyan
g ingieuuomsuardunaiuUssiduiildF ey nliialluems fadu
fussnaumsagsioafifmudermusiiiendes Saaunsafnuseasdesldanenansdieluil
- dormuadengszfeuiigaduusunningiiovuemsiougalild (Regulatory
Limits for Food Additives) uutiulas https://www.sfa.gov.sg¢/regulatory-standards-
frameworks-guidelines/food-safety-regulatory-limits/regulatory-limits-for-food-
additives?utm_source=chatgpt.com U84 SFA
- sﬁaﬂ"ﬂwum‘*ﬁﬂﬂgimﬁamﬁlm Fuarsdund euluoinis (Regulatory Limits for
Contaminants in Food) U L3 u'la s https://www.sfa.gov.sg¢/regulatory-standards-
frameworks-guidelines/food-safety-regulatory-limits/regulatory-limits-for-
contaminants-in-food U834 SFA
- s1en15ayulnsunazaiunani 191ue1m1s (Chinese Medicinal Materials and
Ingredients Used in Food) vuuled https://www.sfa.gov.sg/regulatory-standards-
frameworks-guidelines/ingredients-used-in-food/chinese-medicinal-materials-and-

ingredients-used-in-food?utm_source=chatgpt.com ¥8% SFA
Yunaui 4: ndndusiomisussadsagUmuandmingludalusagdediaainszutoya
mudainuanivuall gUszneunisanunsafnwideyaiiudiuiieltunisinaainamisiasnisiayan

laa1ntenans Labelling Guidelines for Food
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https://www.sfa.gov.sg/regulatory-standards-frameworks-guidelines/food-safety-regulatory-limits/regulatory-limits-for-food-additives?utm_source=chatgpt.com
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https://www.sfa.gov.sg/regulatory-standards-frameworks-guidelines/ingredients-used-in-food/chinese-medicinal-materials-and-ingredients-used-in-food?utm_source=chatgpt.com
https://www.sfa.gov.sg/regulatory-standards-frameworks-guidelines/ingredients-used-in-food/chinese-medicinal-materials-and-ingredients-used-in-food?utm_source=chatgpt.com
https://www.sfa.gov.sg/regulatory-standards-frameworks-guidelines/ingredients-used-in-food/chinese-medicinal-materials-and-ingredients-used-in-food?utm_source=chatgpt.com

4. WUAUAZNANAUTNINUNAY

SFA Tiauddasaniuanudasadevesemsnusinaneluseme Wewinuuasiiodu

[y

noAvessLuUlnduavenannssuneItesteglussevisudu SFA Adlddniinseumiiuguaive

AuawwInsunseyg s bilduuasduemsldedgnsaonsty

6

dmsunisuiiutasasndndugianuatiion1susinavesuyed undnssesameidou

Y

fiu SFA aglausznmmsiidnduaiemisulssuuazaunsaliieddesiuemis laganunsadudiuuas

wagndndusianuuasanUssinansegiaialaild wnduluauwuamied SFA fmue sl wwansd

v o v @

Usruldaztuegiuinguszasdranisund wu wen1suilarvesuyed wisldduemsdnidmsudng

S P a
NEAYILNDNARN DT

wurUialuntsindusaiuazadnduganuuasnanisuslnavasy e
Jumauil 1: MIduenans Euieensaien) WeUsenaunsiansanved SFA N

- naIANgIukanII AR ualasunsnanluaniudsenaunisiiegneldnisidu

Yal o

AUaYRIMLILNULHSMVeUTEINALEDDN

Y

- UHUNITILATIVEUATIEMAZIATINGATIA0IAIUAY (Hazard Analysis Critical Control
Point: HACCP) #3952 UUN139AN13AUANUaDRAAB8111S (Food Safety Management
System: FSMS) §auanaliiiuinantudsznaunisidnisanidunszuiunisudnuay

NIEUIUNIUEINTAUALINANT0TTUSUNTIBLATNININISAIUANLA

p24
o/

o al v A o Y . o [y < ) v A
YURBUN 2: N1TBUNUIEDIUTOYOUINY (health certificate) @nsuNADANITUIYT LiND
FUTIN

- wuasldldgnifivannsssund (ldlduuasdn)

& o 6 1

- ildldyadni Janduvidnundes vetanandwivieuaiiiulse WWutanemsides
TR

e danuzvasnsdesnunefilnduniiuilies dnvazias wan wieillies/

A < Yo 1 [ [ a1 o 14
LLUﬂ‘I/ILiEJLMUIWU@ EJEJ’NVLiﬂGI’]lI 519 N’mﬂ’ﬁ‘lﬁllﬂLLUUﬂ’JU@ﬂJﬁ"IN’]iﬂI‘ﬂ@

)
- Wl¥fannfiunasilianndniendes (ruminant) Wueims eniuamnzileniay

NIEANIAT WAZHARAMTIANUL 1TU UNLALTA

v

- uanfualesunsTaNsLazUIsYRuese IS Ngnguanvae wagunanalsiuiou

Y 9

}74

3 a A o 4 Y v I a I w. v A = av vo a '

Yunaudn 3: wuasiudrladeaduriaiiegly “dn¥siedeuuaiilasunisuseidui
Uaoadedmiunisusinavesuyud” Wil nsudsleaeiudveawuasnindndudeulvddglunis
sudiluayqnsuisnsaaning mnuuaslieglusedaningnd agdeewtuns suiunsUssdiuaIy

Uasanenauiiatiuduinaunsausinalaegnalasnsiy
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SFA fmualvidesdadeyaseluil iiteUsznaunisussiiuuiasansiuglvl

- FDINYIANANTVDILNAY BASTEHEWAIUINITVDILUAIN AT UDIT

- FgazdYANgINUIBNMTNIZIREUaENTEUINNSWUTIU Sudiinvesianemsi

Tdaeanuas
) = v so & A P a I
- ndngumsuslaassasangiugiuluemmslulssmaduuenmileandenlus

- dayanldatuayuarulasadelunisuiiaauuasaeiudiulussesiamnnimsey

(191 15815313 FeURBIUHURNT “87)

A 9 a s N A ' I v o
- fegludnlus viiotomiiea/esrngumve
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dafvuauazngseilisuvasansnssgaealus

I £

nsdseendusladaiandseinalveludiansisnsganlus SndudoslfiRaudonvunuas

o

ng3zdauves Singapore Food Agency (SFA) Jadumiisauvessgnivihnauauaiulasndueiis

meludsalys Tnetanmundfgiiiendes daswslul

1. NUINEIIAIEN1TINUIBINTVRIEALUS (Sale of Food Act 1973)

[ o Ao o VY A o 1 9 =) [ 1 a

dunguunevaniinnduld “emnsiidmung” lulssmaianulasnde wuisaunanisuslan
waglviveyaungusinaegnafisane (Sale of Food Act, long title) laelieny “e1113” AseuAgUNERs
Aa 1o a v & 1 o 14 ] & (Y ) & o o a o va £
unasniaandniagnadnuda wu un e Uai wazly suluiugrudrdgivilidusnuasuasde
doimiduiedmiwegneldveuiunnismivvesnguraneatuillaenss (ibid., s.2A(1), (2Xe)-(h), (5))
sl derunnununevesn1sue (sell) kagn1sundn (import) WOTIMUIY L ON1TANTUNT
mwé’ﬂummmmaiuﬂszm@mmgwmaﬁmdn (ibid., s.2E; 5.2 “import”)

lusgaunnsnisAuasesusina nganediinuaInIn1sAIvANANUaeni 880 ImMNS Lng
Tgunaunld MmN sgaIunsaeenmdseiu iwdeudne Senau nseviatgormsindndimnnuinly
Unaansdenselimungau (ibid., ss.10E-10H) S3udsimunligusenaunisfessuinveuroeIm SNt
wnnuemsiinisUulouarsaeaing wislilulunusnasgiufidivun (ibid., ss.12-13, 15, 26) 11
211193 51UR T IUN190NTRUIAUILALLN A AUNITULTIIT WU N15IAVILONAITUIAINNT N3
ATUANNTZUIUNTUUAS warnIIRAMINEaUNaU (traceability) (ibid., s.56(1)(eb)-(ec), (k) @9 snunil
wansliiufiansaunismiuguaiinsounquaaeniaeldgunIueseImsandad iieduasesauninves

AuslaALarInwIInIgIuANNURenienuesUeIUTEINA (Sale of Food Act, long title)

2. ngsxsdausiueming (Food Regulations)
Fansanglingmneindensiminsormsvesdsalus vivthidmunoaziBenunigiu

AN LAzAINUABATBY8981111571219919NE (Food Regulations, Parts lI-IV) Tagtanizasisann

&n§ 1wy lednd uu Uan uazly Ssnszansegiisluumialy (wu nisseyiufouTiuuaain uaginasgu

a a

9a33IN81) (reg 10; reg 35; Eleventh Sch.) uagundnmzuennulseinna1ms (Specific Standards)

a Y L3

un mnaileuasvudnsasiile (regs 65-69) muanuuazadnFasiuy ATOUAGUUNALADT LT NN/ LY
nfusuiue defvunaainiedtiuuy aaenuAsLLarHanSueiuLdFyeg19IA3Y e Ta (regs 96,
101, 109-117; 115-117; 118) 'v?fqé’uwﬂﬁmummmgmf\m%ﬁwml’ﬁ@maww (reg 35; Eleventh Sch.)
uaznsouAUaente/Ansidauuideusng 4 gnimualilunianuIn (Schs.) wagtonansuuilifives
SFA 47 8 9m1u Food Regulations Tna a3 (e.q., Eleventh Sch.; SFA guidance on microbiological

standards & food labelling)
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3. AUUNBNNIAFUANANNTWLAEANUABAS BYB L adnduazUa1 (Wholesome Meat and Fish
Act 1999)
JungminglawgiirfuAansmnasaiddgunmuvesaniusiandaidmiunmsuilnaves
Uy ﬂiamqmé’juwiﬂm%m wU53U U599 A929a0U U1 vuds 9mdneg llaudansdsean (WMFA,
long title; Parts 1I-1V) lun1svd il ednfuazudnsmsianvar nguanefvunetgisasinsnadd
HUsEnaunsiasliluaunn (licence) dmsuianssu Yndn d99an nIodea18ddau Lazsave
Tueugnamidiamezads (permit) dmsuyngaudn aseonlnenisluguuuuiigsnaonislnyduemis
(Director-General, Food Administration) AM#uA (WMFA, ss.5-7:5.6(1): permit per consignment;
s.7(1): form as DG may require; Import, Export & Transhipment Rules)
Jlésulueyaade s ifinutoulumungruneuazngdduses lidaudu wenasundsiian/
N1355UT09INUTLNAGUNIG NITUTTYHALNITANRAINATLLUY NITATUANAMAIN AABNIUNITAIITUADE
m a]qmj’ﬁlﬁzj”mmﬁ' Import, Export & Transhipment Rules Anvualiog19datau (ibid., rr.5-7; SFA
“Import Requirements for Food & Food Products”) dunitindnundedlésunisasinasulneidming
fldsuoynyin wazmanuitemslivasnde oragndslivateniedsndudumis drugiisimne

U ea

HANAUIINFRINUNT108 WHANY NUNEVTORANINTFIU FLADITUINYNI0IR

o ¥ v '
a Y a

et ngrueatuil geligunadminNnginy Juny wazdadudfienaneduninesne

a151350uau (WMFA, s5.10, 23(2), 26; Part V 55.24-27; 1.6(7) of Rules)

4. nguangIdledniuazdniUnvesderlus (Animals and Birds Act 1965)
IS v (Y ) v ! 1 v & o a
fudwnegnanlunstesiunisdndrguaznisunsseuiaveddsaandad §01i0n uasUan lagianie
WietAgIeeiuN1sUNIINEeUTENA (Animals and Birds Act 1965, preamble; s.2) Nusgfmua L

nuszasaddsaslasulusygintdndmiedeniedduan (licence for import or transhipment) 210

e e

g118n13bng (Director General) laglaaunsatddnlamnlidlueygn (ibid, ss.8(1)-(2), 5.2, 5.3)

v 4

(Y v o o w a (% 14 A a v sa = v o .
LAZEI89NYBNINUANIAULA 8INUUTENAR UNIINTDVUAFRIN A DIV IUNT DRIV (ibid,, s.7(1))

Yo & A a v (3

Avualidninsondndusiandsinazdeesnundadrluidedlasunsiniusasnsiaaauniuguninlag

o _da o

mireusgieuvestssmadumg weliiulahaudifulasaainlsefasouasfuluaunasgu
ﬁﬂu?jﬁumwﬁmfﬁamm‘fﬁmum (AVS, “Preparing to bring dogs & cats into Singapore”; AVS, “Bringing
Pet Birds”, May 2025; Wholesome Meat and Fish Act 1999; WMF Rules) wagmnnuiniilsans ety
SuAse LMt fianansadeyiatensofnAudnrusiud (Animals and Birds Act 1965, s5.20, 38: Part
VI s2ufismuesunsindndngii Welsn ieuuasiiotadudunse (bid, s.9)
Fensounguanefidaiaui AwluiTedszuumuaunistiduazmsiamslseaindnfedratuna
farinuniseanluaugn matniu asalsedudu uarunadlnuuiddiiu Sedmwalasnsstenisniun
mmL?fENﬁmq%mﬁaﬁ’miuazqmmwmaﬂizﬁwﬁu (Animals and Birds Act 1965, Part IX; s5.60-69,

71-72, 64)
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5. ng‘nma'j'w’]"saﬂfmuﬂaaﬂffaLLazﬂ'a'mﬂ"umﬁma'lms (Food Safety and Security Act 2025)

LﬁuﬂgwmaimiﬁiwLLazU%’UUiﬁ Sale of Food Act Lz Wholesome Meat and Fish Act Liie

¥

451932 UUAMUANIMTLUUATUNATIUENALUS Bnszaudaninuanisinaudeundu (traceability) 1u
Aunendn Weiiumnuansalunisauauanuidss tnglduuimanisduuuudannuides (risk-
based) tiod1uismuazaINfuAuAiaudssh uasdunaduaudaudsags niomtadenles
1MTNIFLANLTUAIDIINS

ngvaneatuilisuiinadsduldunsdiuniu Commencement Notification S 136/2025 A9u6i

o

Qllﬂ'TW‘L!S 2568 I@EJLUULWENUVW]NLV]QUF‘] (s.402) vﬂfaLwaiaﬁ‘umﬁmLum’mmﬂummu du
uniey Uaﬁ’]ﬁjmﬂLﬂEJ’JSU’eNﬂ‘Uﬂ’ﬁ‘N’]L?J’]LLauﬂ’]iﬁ\iaﬁ)ﬂﬁuﬂ’]ﬂﬂﬁ@’J laun msauzwmm d900n N304

T o o

u27

fnegaum (Part 3, ss.45-58) karNsAARUATIVEOUTDUNGU (55.87-89) dalsifinavaduly o Jaqdu lu
sroviUApuinuil fundhaudiadnidinafesufiRnungmneiiu Téud Wholesome Meat and Fish
Act 1999 (Cap. 349A) %qﬁﬁumiauzymLLazmimmUa'asJ s 9AUd1 wag Sale of Food Act (Cap.
283) ey Food Regulations ?fqﬁmummmgmmﬁmﬁmsﬁ aan uavansludeu WelinsUseneuld
undayefAdnnienisdidinazdseanniglsl Food Safety and Security Act agsauysal undaysjAves
Sale of Food Act uaz Wholesome Meat and Fish Act azgnenidnuazunuiilaenss dssaliszuunis
oy AarNsAUANM T AU UAdR I s SulUAsulunalassaislmifidsmnandes (risk-based)

warlmnudAyUNITRTIAE U UNAUNINTY

1guAIAAaUNIAg Ui NILlAdRT  driniaunsruulaziusesnsgAUANLAdR T 38



. AlansiusasUszma/glinadmiunisdisanamsuazkaniueiomnsludedenlus

Singapore www sfa.gov.sg
52 Jurong Gateway Road
#14-01 Singapore 608550

ACCREDITATION OF NEW COUNTRIES/REGIONS FOR EXPORT OF MEAT
AND MEAT PRODUCTS/ EGG AND EGG PRODUCTS TO SINGAPORE

Important Notice:

The information required by the Singapore Food Agency (SFA), Republic of Singapore
for the evaluation of new countries/regions to export meat/egg products to Singapore
are set out below.

1) All information must be submitted in English and in soft copy. Complete
information must be provided, as inadequate/incomplete submissions will result
in delays in processing. Please feel free to include any additional information
to support your application.

2) The completed information must be submitted with a covering letter from the
Central Competent Authority (CCA) with its verification and endorsement before
submission to SFA.

1. Name of Country/Region
2. Location
Please provide a map(s) showing:

National borders
Internal administrative borders (regional and local)
Borders of any approved disease control areas (regionalisation)
Sites of:
o Headquarters of Central Competent Authority (CA)
* Regional or local offices of the CA
* Central and regional official laboratories
o Approved border inspection posts (airports, seaports, land
crossings)

aoow

3. Livestock Industry

Species and types of meat/egg products intended for export to Singapore
(For example: Bone-in pork, boneless pork, heat-processed pork products,
canned pork products, shell eggs, pasteurised liquid eggs etc.)

For each species of meat/egg intended for export to Singapore, provide an
overview of the industry, including the latest information on:

Guide to Accreditation of Country/Region(Ver 6.1)
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Singapore www.sfa.gov.sg
52 Jurong Gateway Road
#14-01 Singapore 608550

a. Farm size distribution (number of commercial farms, backyard farms
etc),

Livestock population census;

Animal feed control/husbandry (especially swill feeding);

Volume of meat/eggs produced in the country/region annually;

Quantity of exports of meat/egg products to third countries (please also
provide the specific type of meat/fegg products exported to third
countries);

f. Audit reports of official inspections from third countries.

®ooo

4. Legislation

a. Copy of the legislation to control and prevent the introduction of animal
and poultry diseases in the country/region (or excerpt in English if the
legislation is not in English);

b. Copy of the legislation governing livestock farms, slaughterhouses, meat
and egg processing establishments, meat inspection system, storage,
handling and distribution of products.

5. Animal Health Situation

a. The animal/poultry disease situation and details of previous outbreaks
(OIE listed diseases);

b. National programmes for surveillance, control, prevention and

eradication of such diseases;

Zoning and compartmentalisation programmes (if any);

National contingency plans for diseases of concern;

Describe the vaccination programmes (if any) against such diseases;

Animal identification and traceability systems;

Animal movement controls.

@~ooo

6. Competent Authority (CA)

a. The set up and organisational structure of the veterinary services;

b. Financial resources available (including resource allocation for
personnel, equipment, contingency plans, compensation policies etc);

¢. Authority and capability to authorise the private sector (veterinarians and
laboratories) to carry out official tasks on behalf of the Competent
Authority;

d. Licensing authority and licensing system of approved livestock farms,
export abattoirs, meat and egg processing establishments;

Guide to Accreditation of Country/Region(Ver 6.1)
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e. National standards for livestock farms, slaughterhouses and meat
processing establishments (including information on ante and post
mortem inspections);

f. Veterinary oversight in export establishments including frequency and
nature of official controls; granting, monitoring and delisting of
establishments; control over the use of official inspection stamps and
health certificates;

g. Training and professional development programmes (including
continuing education);

h. Powers and sanctions available in the event of non-compliance with
national legislation;

i. Communication and coordination efforts with neighbouring countries (for
animal movement and disease control; and food safety recalls);

j.  Authority and capability of the Competent Authority to achieve and
implement harmonisation of local standards with international standards;

k. Annual report of the Competent Authority, especially the laboratories (if
available);

. OIE-PVS evaluation report (if available).

7. National Control Programmes

a. National microbiological food safety controls;

b. National Salmonella Enteritidis monitoring and control programme (for
poultry farms);

c. National chemical and residue controls;

d. Import control of livestock and livestock products;

e. Control on the use and distribution of veterinary drugs (including growth
promoters and antibiotics);

f. List of banned drugs/substances.

8. Laboratory Services

a. Number of official laboratories in the country/region both for animal
health and food safety;

b. Testing capabilities of the laboratories (including residues, chemicals,

pesticides, radionuclides, metals etc);

Details of any internal quality management systems;

Accreditation status (registration/audit) of the official laboratories;

e. Details of any ring tests organised and operated within the laboratory
network and/or with laboratories in other countries or international
reference laboratories through proficiency testing programmes.

oo

Guide to Accreditation of Country/Region(Ver 6.1)
Pg3of3

1
41

AnWaunszULLAZILTeINIRg T




T1.

VANNANNITIUTBIAIMSUFIUUTLNBUNTT LUAIUSLNA

i @ Singapore
\# Agency  ACCREDITATION CRITERIA FOR OVERSEAS ESTABLISHMENTS

Contents
A DEFINITION w..ovitinintesestare s sress s e s s s s b a8 bbb 1
B ESTABLISHMENT: DESIGN AND FACILITIES .......cooviiireire e e ere s 2
R B LT {1 PP ST PP 2
2. LAYOUL L e 2
B DIEIICRHIE s s anon o s o S s S S 5 S A S A BT R S AR 2
4.  Sanitary and washing facllities ... s s s e 3
B:  SHaTF aATVOITIOSY: oo cosumovauisnasimvansssvyasonss oo, v s v o3 v o 5044 5553 4 TS B S S TR S S 4
6. SEOTBEE R ACHIIGE s oo v s o s S S s R S S GBS e R S Ve e 4
€ ESTABLISHMENT: PEST CONTROL......uiviiiniimin s s s sssn s s s 5
D. ESTABLISHMENT: HYGIENIC PRACTICES ........oovvvviininiriinss s s sssns s s snans e 5
E: SLAUGHTERHOUSE AND CUTTING/DEBONING OPERATIONS .......c.ocevivererevrreiernereranseeransans 6
L PTe-S AU . s i o B s T s o o T T S S T e e 6
2. Slaughtering, Evisceration and Post Mortem INSpection............ccccvvvivenniineeiesineenesiennnen 6
3.  Cutting and deboning roOmM .........oci i 8
F. MEAT PROCESSING OPERATIONS ..ottt e sn s sre s an e s s sae s s 8
G. EGG PROCESSING OPERATIONS ........ocittiiiiiiininn it asn s s sre s snan s s sneess s 9
H. RETORT OPERATIONS.. ... c.uvuui ixiusisssasisnssons susssssnssinisse seissasiossss ssasams s snsmis s 45smsni 4o msiassiss nes s uisa s avsns 9
I PRODUCT TRACEABILITY ..ot s ssn s s s s s sban s s 10
J. FOOD SAFETY MANAGEMENT SYSTEM (FSIVIS) .....coiriuiiiiniineeieesiieereeseesasseeessessesenseessesanses 10

unstadnd drinimunsruuuaziusessnnsg audnladng




ACCREDITATION CRITERIA FOR EXPORT ESTABLISHMENTS

Disclaimer: where necessary, additional relevant requirements may be imposed.

A. DEFINITION

Ante-mortem inspection

Carcass

Contaminant

Contamination

Dressing area

Egg product

Establishment

HACCP

Headspace
Meat

Red offal

Green offal

Potable water

Post-mortem inspection

Processing area

Product container

Retort

August 2022

Any procedure or test conducted by a competent person on live
animals for the purpose of judgement of safety and suitability and
disposition.

The body of an animal after dressing.

Any biological or chemical agent, foreign matter, or other substances
not intentionally added to food which may compromise food safety or
suitability.

The introduction or occurrence of a contaminant in food or food
environment.

Location for progressive separation of the body of an animal into a
carcass and other edible and inedible parts.

All, or a portion of, the contents found inside eggs separated from the
shell, with or without added ingredients, intended for human
consumption.

Premises approved and registered by the controlling authority in which
meat products are prepared, processed, handled packaged or stored.
A system which identifies, evaluates, and controls hazards which are
significant for food safety.

The volume in a product container not occupied by the food.

Any edible part of the carcass of any animal or bird, healthy at the time
of slaughter, which is ordinarily used as food by man, whether fresh,
or prepared by freezing, chilling, preserving, salting or by any other
process.

Refers to diaphragm, heart, kidneys, liver, tongue, spleen, trachea and
larynx.

Refers to  intestines/chitterings (includes rectum/bung),
oesophagus/weasand and stomach/maw.

Water fit for human consumption. Standards of potability should be
equivalent or above World Health Organization standards.

Any procedure or test conducted by a competent person on all
relevant parts of slaughtered/killed animals for the purpose of
judgement of safety and suitability and disposition.

Location in the premise where food is handled, prepared and
produced.

Metal, glass, flexible pouch object designed to be filled with food and
hermetically sealed.

A pressure vessel designed for thermal processing of food packed in
hermetically sealed product containers.

uAnunsladnd  dninirmnssuuuas
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ACCREDITATION CRITERIA FOR EXPORT ESTABLISHMENTS

B. ESTABLISHMENT: DESIGN AND FACILITIES

1. Design
140 The building and facilities shall be:

e designed and maintained to prevent entry of pests, wild animals and environmental
contaminants such as smoke, dust, mould, etc,

* not located near pollutive industries that could cause contamination

e constructed of materials suitable for intended use and not transfer any undesirable
substances to the food.

2. layout

21 Building and facilities shall be designed to provide separation by partition, location or
other effective means, between those operations that may cause contamination. Low risk
and high risk areas shall be effectively separated.

2.2 Food processing and storage shall be in separate areas/rooms.
2.3 The workflow shall be unidirectional (i.e. low risk to high risk area).
2.4 Adequate measures for transfer of raw materials, finished products and waste materials

(e.g. time-separation with end of shift removal and sealed completely) shall be in place.

25 The processing area shall not be directly accessible to outdoor areas, with the exception
of emergency doors.

3. Structure

Floor

3.1 Floors shall be constructed of durable, impervious, appropriately coloured (for the
activity of the establishment and type of product produced), non-toxic, crack-resistant
and easy to clean materials.

3.2 Measures shall be in place to prevent stagnation of water (e.g. floors shall be even and
sloped towards the floor traps or internal drains).

33 The junction between the floors and walls shall be impervious to water and coved.

Pipes and drains
3.4 Pipes conduit and mechanisms shall be avoided directly above exposed products.

3.5 Drains shall be designed and maintained to prevent water retention in or around the
drain and to carry the maximum anticipated load to prevent any problem of flooding or
contamination of clean area.

Walls

August 2022
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ACCREDITATION CRITERIA FOR EXPORT ESTABLISHMENTS

3.6 Walls shall be appropriately coloured (for the activity of the establishment and type of
product produced) and made of smooth, impervious, crack-resistant materials that can
be cleaned easily.

3.7 All sheeting joints shall be welded or sealed with compounds which are resistant to heat
and mould growth.

Ceiling

3.8 Ceiling shall be made of crack and moisture resistant materials.

3.9 Ceilings and overheads shall be maintained clean and prevent harbourage of pests.
3.10 If false ceiling is used, it shall be made of moisture resistant material without any

perforations, and plenum (space) shall be well maintained.
Windows and doors
3911 Window sills, doors and frames shall be made of smooth, waterproof materials.
3.12 Windows should be kept closed at all times. If windows have to be left opened, meshed

screens shall be used to minimise dust and pest entry. The windows and meshed
screens shall be cleaned and maintained regularly to prevent accumulation of dust and

dirt.

3.13 External doors and dock levellers shall be close fitting or adequately pest-proof.

Lighting

3.14 Adequate lighting shall be provided at the premises.

3.15 The establishment shall use shatterproof lighting or the light fittings shall be enclosed
with shatterproof cover.

Ventilation

3.16 Proper vents or air circulation system shall be installed to prevent excessive heat,
condensation and contamination with odours, dusts, vapour or smoke.

3.17 Ventilation openings shall be screened and equipped with proper air filters. The screens

shall be easily removable for cleaning.

4. Sanitary and washing facilities

4.1 Toilet facilities shall be adequately segregated and not open directly to food processing
area.
4.2 Sufficient, designated changing facilities shall be provided for all personnel before entry

into food processing area.

4.3 Suitable and sufficient sanitary facilities such as footwear-sanitising and hand-washing
facilities shall be provided at entry, and at other appropriate points within processing area.

August 2022
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ACCREDITATION CRITERIA FOR EXPORT ESTABLISHMENTS

The hand washing facilities shall be equipped with a supply of hot and cold (suitably
temperature controlled) potable water, hands-free operated taps and covered waste bin,
liquid/foam soap, suitable hand drying facilities (*disposable paper towels preferred, hand
dryers if used must be regularly cleaned and maintained).

4.4 An area or room shall be provided for cleaning and disinfection of equipment and utensils.

5. Staff amenities
5.1 Staff welfare room, if provided, shall be properly separated from the processing areas.

5.2 Workers shall be provided with lockers which are maintained to prevent accumulation of
dust and debris.

6. Storage Facilities

6.1 Poisonous or harmful materials including cleaning compounds, disinfectants and
insecticides shall be stored in separate rooms designed and marked specially for this
purpose. The room shall only be accessible by authorised personnel.

6.2 There shall be separate storage facilities/areas for the raw materials, final products,
chilled products, frozen products, packaging materials, cleaning equipment, etc. The First-
In-First-Out (FIFQ) system shall be practised.

6.3 Raw meat shall not be stored in the same chillers or freezers for other food products
unless properly demarcated and segregated, with primary and secondary packaging
intact, to prevent cross contamination.

6.4 Where shelving racks are required, they shall be made of impervious, durable and
corrosion-resistant materials. For trolleys and racks, the lowest shelf shall be off the
ground.

6.5 Food products shall be placed adequately off the ground and away from the wall.

6.6 The temperature of chillers shall be maintained at 4°C or below and that of freezers shall

be —18 °C or below and monitored. They shall be equipped with temperature gauge and/or
automated temperature data loggers. If not possible, manual recording of temperature
shall be implemented. Chillers and freezers shall not be over loaded beyond their
designated capacity.

6.7 There shall be continuous cold chain at loading and unloading bay.

6.8 Inflow of outdoor air into the cold store shall be minimized. Where the door of cold store
has to be opened frequently, measures shall be implemented to minimize air flowing into
the store.

6.9 Chillers and freezers shall be maintained in a sanitary condition at all times.

4
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ACCREDITATION CRITERIA FOR EXPORT ESTABLISHMENTS

C. ESTABLISHMENT: PEST CONTROL
1 The establishment shall have in place an effective pest management programme, or
engage a competent pest control company, to prevent the harbouring and breeding of
pests, in the establishment and delivery vehicles.
2 Baits and pest control devices shall be appropriately sited (e.g. not in processing areas)
maintained and operational. Alternative systems and equipment shall be used if the

device might cause contamination of the product.

3 Pets shall not be kept within the premises.

D. ESTABLISHMENT: HYGIENIC PRACTICES

1 All food contact surfaces shall be inert, non-toxic, smooth and non-porous and equipment
shall be suitable for intended use.

2 Ice, if used in food processing, shall be manufactured from potable or clean water.
3 All chilled/frozen food products delivered to, or collected from the establishment shall be
transported in refrigerated vehicles, equipped with temperature gauge and/or automated

data loggers, to maintain and monitor cold chain system.

* For chilled products, the temperature shall be maintained at 0 to 4°C and with a core
temperature not exceeding 7°C during transportation.

* Forfrozen products, the temperature shall be maintained at -18°C or below and with
a core temperature not exceeding -12°C during transportation.

4 Vehicles used for the delivery of finished products shall be maintained in a sanitary and
hygienic condition at all times.

5 No food products shall be kept outside the establishment except at the time of
loading/unloading into vehicles for delivery.

6 All food products shall not be placed directly on the floor. Measures shall be implemented
to prevent food products from coming into contact with the floor.

7 Expired/non-conforming food products shall be clearly identified and stored in a
designated area.

8 Separate equipment and utensils shall be provided for raw food products, ready-to-
eat/cooked food products and waste.

9 Good housekeeping shall be observed at all times.

10 Food processing areas including equipment, tables, utensils and protective clothing shall
be washed and cleaned daily and disinfected whenever necessary.

11 All persons working in contact with food products, food-contact surfaces and product

packaging materials shall adhere to hygienic practices while on duty to prevent
adulteration of product.
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ACCREDITATION CRITERIA FOR EXPORT ESTABLISHMENTS

12 Personnel handling food products shall clean and wash their hands at the hand washing
facilities (Section B, 4.3) before commencing work, immediately after using the toilet and
after handling materials that may result in contamination of food items.

13 Uniform, aprons, and other outer clothing worn by personnel who handle food products
shall be of material that is disposable or readily cleaned. Clean garments, head covers,
face masks, beard/moustache net, and suitable foot wear shall be worn at the start of
each working day and changed as often as necessary. If gloves are worn, appropriate
measures shall be applied to ensure that the gloves do not become a source of
contamination (*disposahle gloves shall be worn when handling ready-to-eat and cooked
food products).

14 Any person who has or appears to have an infectious disease, visibly infected skin lesions
or wounds or any other source of microbial contamination shall be excluded from any

operations which could result in product adulteration.

15 All personnel in food processing area shall not wear jewellery and accessories (*except
plain wedding band).

16 All personnel in food processing area shall keep their fingernails short, clean and free of
any form of nail varnish.

E. SLAUGHTERHOUSE AND CUTTING/DEBONING OPERATIONS

1. Pre-slaughter

1.1 Only healthy visibly clean animals shall be used for slaughter.
1.2 Lairage shall be kept clean and stress to animals shall be minimized.
1.3 Proper protocols for ante-mortem inspection and condemnation of unsuitable animals

shall be in place.

2. Slaughtering, Evisceration and Post Mortem Inspection

General

21 Stunning and bleeding areas shall be separated from dressing areas (physically or by
distance).

2.2 Method of slaughter and stunning shall be humane.

2.3 Proper facilities for slaughter and condemnation of unsuitable animals shall be provided.

2.4 A room/area for evisceration shall be provided next to slaughtering room and railing or

chute system shall be used to transport carcasses.

2.5 Railing for transport of carcasses shall be maintained clean.
2.6 Rooms/area for edible and inedible products shall be separate and distinct.
6
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ACCREDITATION CRITERIA FOR EXPORT ESTABLISHMENTS

2.7 Knife sterilisers maintained at 82°C shall be provided and knives sterilised regularly.
2.8 Carcass shall be eviscerated in a manner that will not contaminate the carcass.
2.9 Inspection point equipped with adequate mirror/s and knife sterilisers shall be provided

on-line after evisceration.

2.10 Adequate number of official/authorised veterinary inspectors shall be present to carry out
post-mortem examination of carcasses.

2.11 There shall not be spillage or discharge of any material from oesophagus, crop, stomach,
intestines, cloaca, rectum, gall bladder, urinary bladder, uterus or udder that may
contaminate the carcass.

2.12 There shall be a method of identification to distinguish condemned carcasses/organs from
fit-for-consumption carcasses/organs (e.g. marking with a dye).

2.13 Pathogen Reduction Treatments (PRTs), typically applied as a rinse, dip, spray or wash,
may only be used on raw meat (other than minced or chopped) that has not been salted,
marinated, preserved, or undergone any other form of processing.

e The establishment may use only SFA-approved PRTs, listed in Seventeenth
Schedule of the Food Regulations, up to their maximum use levels. PRTs are used
in addition to proper hygiene practices and are not used to make contaminated
meat? fit for human consumption.

e Establishments using PRTs are required to maintain proper records of PRT usage;
the information to be recorded should include the type(s) of PRTs used, the usage
levels, stage where the PRT is used in the process flow of the
slaughterhouse/processing establishment and date used.

Poultry
2.14 Bleeding and de-feathering area shall be physically separated from live bird area.
2.15 Hygienic system for de-feathering shall be provided (e.g. feathers shall be removed on a

regular basis).

2.16 The components of the wax products must meet their respective specifications and purity
criteria established by the Joint Food and Agriculture Organisations of the United Nations
and World Health Organisation (FAO/WHO) Expert Committee on Food Additives
(“JECFA") or other national or international bodies.

2.17 Cloacae of poultry shall be removed completely.

2.18 Poultry carcass (including head and feet if not removed) should be properly cleaned and
free of contaminant.

2.19 Poultry head and feet (if detached from carcass) shall be cleaned at low risk area and
chilled to 4°C or below, within an appropriate time period.

1 “Contaminated meat” includes meat that has come into contact with any unclean surface, or that after
evisceration, remains visibly contaminated with faeces, or of a diseased animal.

August 2022
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ACCREDITATION CRITERIA FOR EXPORT ESTABLISHMENTS

2.20 Separate rooms/areas shall be provided for processing of poultry giblets, handling and
storage of inedible parts.

2.21 Dressed poultry shall be chilled to 4°C or below, within an appropriate time period.
2.22 Clean water shall be used in spin chilling tank.

Ruminants (e.g. cattle, sheep) and pigs

2.23 All carcasses shall be tagged individually with name of slaughterhouse and date of
slaughter.

2.24 Scalding, de-hairing and singeing areas shall be appropriately separated from dressing
areas.

2.25 Hide removal shall be carried out before evisceration, and the external surface of the hide

should not come into contact with the carcass meat during removal.

2.26 Separate rooms shall be provided for emptying and processing of green and red offal,
handling of meat and inedible parts of animal as well as storage of inedible animal parts.

2.27 Rails shall be high enough such that the lowest part of the carcass or side is not in contact
with the floor/platform.

3. Cutting and deboning room

3.1 The temperature of processing rooms shall be maintained at 12-15°C.

3.2 Knife steriliser with 82°C water, or other equivalent sterilisation method, shall be provided
in cutting room.

33 For establishments that process meat from multiple species (e.g. beef, chicken) in the
same production area, appropriate measures (e.g. time-separation with adequate
sanitation, or physical separation) shall be taken to prevent cross-contamination.

3.4 Meat that has passed post-mortem inspections shall be removed without delay from
dressing area and handled, stored and transported in a manner to protect it from

contamination and deterioration.

35 Cases or cartons shall have a suitable inner lining, unless meat is individually wrapped
before packing.

3.6 Meat in chiller/freezers that is not in cartons shall be hung or placed on racks to ensure
adequate circulation of air and any drippings do not come into contact with other meat.

F. MEAT PROCESSING OPERATIONS

1 Food products held on trays shall be placed such that there is no direct contact with the
base of upper trays.
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ACCREDITATION CRITERIA FOR EXPORT ESTABLISHMENTS

2 Food products shall be thawed in a designated area, in a manner that does not allow
microbial proliferation, e.g.

* ina chiller (0 to 4°C) or

* temperature controlled room (12 to 15°C) in carton boxes or placed on stainless steel
racks or tables or

* under running water with leak-proof packaging intact or

* using a machine for controlled thawing of meat

3 The use of fuel or charcoal in cooking or other forms of heat treatment shall not cause any
contamination to the food products.

4 For establishments that process meat from multiple species (e.g. beef, chicken) in the
same production area, appropriate measures (e.g. time-separation with adequate
sanitation, or physical separation) shall be taken to prevent cross-contamination.

5 Cooked products shall achieve time / internal temperatures that are validated as achieving
appropriate pathogen reduction, including meeting specified performance objectives,
performance criteria and microbiological criteria.

6 Cooked meat products shall be cooled rapidly immediately after processing and
maintained chilled/frozen, where applicable.

G. EGGPROCESSING OPERATIONS

1 Shell eggs used for processing shall be intact and free from physical contaminants such as
dirt, blood and faecal material prior to breaking and separating or washed using an
automated egg washing machine.

2 Egg products shall be subjected to validated microbiocidal treatment to ensure the
products are safe and suitable.

3 Egg products shall be cooled rapidly immediately after processing and maintained
chilled/frozen, where applicable.
H. RETORT OPERATIONS
1 All steps in the production process, including filling, closing/sealing, heat processing and

cooling shall be performed as rapidly as possible to prevent contamination and
deterioration.

2 Conveying systems and equipment shall be designed to minimize abuse of the product
containers.
3 Product containers shall be handled in a manner that protects container and closures from

damage at all times.

4 Product containers intended for use on aseptic filling lines shall be in good condition (e.g.
free from dents, punctures, scratches, etc), clean and dry, prior to filling sterilization.

August 2022

uAnunsladnd  dninirmnssuuuas

51
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5 The filling of product containers, either mechanically or by hand, shall be controlled so as
to meet the filling and headspace requirements for effective thermal processing.

6 Contamination of seal/seam areas with product shall be avoided. Seam/seal areas shall be
kept as clean and dry as necessary.

7 Regular observations shall be made for external product container defects and evaluation
of seal/seam. Product container closures shall be visually examined and teardown
inspections conducted at intervals of sufficient frequency to ensure proper closure and
seam integrity.

8 Each retort and/or product sterilizer shall be equipped with at least one temperature/time
recording device. There shall be a validated Fo evaluation report for each product.

9 Potable water shall be used for cooling of any hermetically sealed product container.
Where re-circulated water is used it should be filtered and if necessary treated by the
addition of chlorine or approved sanitizer. Residual free chlorine in the cooling water may
be between 0.5 and 2 ppm. Chlorine levels in excess of this may accelerate corrosion of
certain metallic containers.

10 Product containers shall be dried as soon as possible after processing and shall not be

manually handled while still wet. The product containers shall remain in the crates until
dry before manual unloading.

I.  PRODUCT TRACEABILITY

1 All raw materials or ingredients received by the establishment shall be traceable to the
source of origin.

2 Establishments shall have a system to ensure traceability at all stages of production. (e.g.
from raw material through intermediate products to final product).

3 Final products shall be clearly marked and date labelled to ensure traceability of producer
and the lot/production number.

4 A proper recall system or programme shall be in place to manage incidents effectively and
enable the prompt notification to relevant parties, withdrawal and recall of implicated
products.

J. FOOD SAFETY MANAGEMENT SYSTEM (FSMS)

1 All establishments shall implement Hazard Analysis and Critical Control Point (HACCP) or

similar food safety management system to control the food hazards in the manufacturing

processes to ensure the production of safe and wholesome food for human consumption.

2 The establishment shall have an effective document control system and maintain genuine
records to demonstrate the effective control of product safety.

Required documents:

10
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s Up-to-date labelled layout plan with product, worker and waste removal flow,
designated high/low risk processing areas

* Product process flowchart

* Hazard analysis and critical control point (HACCP) summary table

* Monitoring records of the critical control points

e Corrective action records

* Ante-mortem and condemnation records

* Heat penetration data, circular chart or records of the thermal processing and
sterilization graph for retort products

e Temperature controls of chillers/freezers

* Laboratory reports on water, food contact surfaces and finished products

* Cleaning and hygiene sanitation records

* Personal hygiene records

* Staff medical records

e Staff training records

* Pest control plan, layout and records

* Food recall records

* Competent Authority’s inspection report

* Any overseas competent authority reports

All other principles as stated under Codex guidelines mentioned below will apply:

1. Codex Code of Hygienic Practice for Meat
2. Codex Code of Hygienic Practice for Low and Acidified Low Acid Canned Foods
3. Codex Code of Hygienic Practice for Eggs and Egg Products

11
August 2022
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ACCREDITATION CRITERIA FOR OVERSEAS BROILER, LAYER, BREEDER FARMS & HATCHERIES

Sing_apore ACCREDITATION CRITERIA FOR OVERSEAS BROILER, LAYER,
7oA BREEDER FARMS AND HATCHERIES

A. DEFINITION

Biosecurity plan A plan that identifies potential pathways for the introduction and spread of
disease in the premise, and describes the measures which are being or will
be applied to mitigate the disease risks.

Cracked egg An egg with damaged shell, but with intact membrane.

Dirty egg An egg with foreign matter on the shell surface, including egg yolk, manure
or soil.

Flock A number of animals of one kind kept together under human control. A
flock is usually regarded as an epidemiological unit.

Premises Refers to broiler, layer, breeder farms and hatcheries.

Production area Refers to the poultry houses and the ranges used for free-range production.

B. LOCATION AND CONSTRUCTION

1) Premises shall be:

e At a suitably isolated location, taking into consideration the location of other poultry and
livestock establishments, wild bird concentrations and the distance from roads used to
transport poultry.

e Surrounded by a barrier (e.g. fence) to prevent the entry of unwanted animals and people.

e Located and constructed to provide adequate drainage for the site.

2) Poultry houses and hatcheries shall be designed and constructed in a manner that facilitates
effective cleaning and disinfection.

3) Poultry houses, and buildings used to store feed, eggs or other material, shall be constructed and
maintained to prevent the entry of wild birds, rodents, arthropods and other animals.

4) Buildings, facilities and equipment shall be well-maintained and kept in good condition and
working order.

Additional measures applicable to hatcheries
In addition to Section B, (1) to (4), the following shall apply:
5) The design of the hatchery shall allow unidirectional movement of eggs, day-old-chicks and airflow,
in the same direction.
6) The hatchery building shall include physical separation of areas used for the following:
e personnel changing, showering and sanitary facilities;
* receipt, storage and transfer of eggs;
s incubation;
e hatching;
e sorting, sexing and other handling of day-old birds;
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» storage of egg boxes and boxes for day-old birds, egg flats, chick box liners, chemicals and
other items;

e equipment washing;

e waste disposal;

e dining facilities for personnel;

* office space.

C. FARMING PRACTICE

1) Only single species and a single production type of poultry (i.e. broiler/layer) shall be reared in the
farm.

2) The farm shall practise all-in-all-out system, of a single age group, on a house basis. Alternatively,
each flock shall be managed as a separate epidemiological unit.

3) There shall be effective disinfection and spelling between production cycles.

4) The farm shall adopt good animal husbandry practices, which is preferably under a programme
recognised by the Competent Authority of the country.

5) Drinking water supplied to poultry shall be potable in accordance with the World Health
Organisation or to the relevant national standard, and microbiological quality should be
monitored if groundwater is used.

6) The farm shall ensure the feed supplied to poultry is free from contamination.

D. BIOSECURITY PROCEDURES

1) All farms and hatcheries shall have a written biosecurity plan.

2) There shall be effective communication between persons involved in the production chain to
ensure that steps are taken to minimise the introduction and dissemination of infectious agents.

3) The premises shall be well kept and clean, free from unwanted vegetation and debris that could
attract or harbour pests.

4) Access to the premises shall be controlled and entry of visitors and vehicles shall be registered.

5) All persons entering the premises shall follow the farm’s biosecurity procedure.

6) All persons entering the production area shall not have had recent contact with other poultry,
poultry waste, or poultry processing plant(s).

7) There shall be effective measures for segregation between production and non-production areas
(e.g. physical barriers, disinfection facilities).

8) Visitors and personnel entering the production area should shower and change into clean clothes
and footwear provided by the farm. Where this is not practical, clean outer garments (i.e. coveralls
or overalls, head covering and footwear) shall be provided.

9) All vehicles entering the premises shall be cleaned and disinfected via a covered wheel-dip with
automated sprayer or in accordance with the biosecurity plan.

10) Facilities shall be available for disinfecting crates, vehicles and equipment associated with the
transport of birds.

11) There shall be an effective programme to control pests and wild animals (e.g. birds, rodents and
flies).
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Additional measures applicable to broiler, layer and breeder farms
In addition to Section D, (1) to (11), the following shall apply:

12) The farm shall obtain its replacement birds from a breeder farm/ hatchery that is regulated by the
overseas Competent Authority.

13) Birds used to stock a poultry house shall be obtained from breeder flocks and hatcheries that are
free from vertically transmitted infectious agents.

14) Personnel and visitors shall change footwear, use a boot spray or use a properly maintained
disinfectant footbath before entering each poultry house. The disinfectant solution shall be
changed on a regular basis to ensure its efficacy, in accordance with the manufacturer's
instructions.

15) Any equipment shall be cleaned and sanitised before being taken into a poultry house.

16) Where litter is used in the poultry house, it shall be kept dry and in good condition.

17) Spilled feed shall be cleaned up immediately to remove attractants for wild birds and rodents. The
movement of feed between flocks shall be avoided.

18) The farm shall practise a systematic disposal of dead birds and wastes, including manure and litter.

19) Poultry houses shall be effectively bird-proofed. For free-range farms, refer to section on
“Additional measures for free-range farms”.

20) Hatching eggs shall be collected at frequent intervals, at least daily, and placed in new or clean
and disinfected packaging materials (for breeder farms only).

Additional measures applicable to free-range farms
In addition to Section D, (1) to (18), the following shall apply:

21) Free-range area shall not have environmental and amenity factors that attract congregations of
large number of wild birds and waterfowl. There shall be control programmes that reduce and
eliminate presence of wild birds and waterfowl on free-range areas.

22) Poultry shall not be allowed access to sources of contamination, such as household waste, litter
storage areas, other animals, stagnant water and water of unknown quality.

23) Feeders, feed and other items which may attract wild birds shall be kept indoors.

24) The nesting area shall be inside the poultry house.

Additional measures applicable to hatcheries
In addition to Section D, (1) to (11), the following shall apply:

25) Dead-in-shell embryos shall be removed from hatcheries as soon as possible and disposed of in a
safe and effective manner.

26) All hatchery waste, garbage and discarded equipment shall be contained or at least covered while
on site and removed from the hatchery and its environs as soon as possible.

27) After use, hatchery equipment, tables and surfaces should be promptly and thoroughly cleaned
and disinfected with an approved disinfectant.

28) Egg handlers and sexers and handlers of day-old birds shall wash their hands with soap and water
before commencing work and between working with batches of hatching eggs or day-old birds
from different breeder flocks.

29) Hatching eggs and day-old birds from different breeder flocks shall be identifiable during
incubation, hatching, sorting and transportation.

30) Day-old birds shall be delivered to the farm in new containers or in clean, disinfected containers.

31) The cracked, broken and/or dirty eggs shall not be used as hatching eggs.
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32) Hatching eggs shall be cleaned and sanitised after collection and stored in a dedicated room as
soon as possible.

E. ANIMAL HEALTH PROGRAMMES

1) The farm shall be subjected to national disease monitoring and control programmes, particularly
on Salmonella enteritidis (SE) and Avian Influenza (Al). Health management shall be implemented
under supervision of a veterinarian.

2) No prohibited drugs shall be used. Where medication is used the farm shall adhere to the
recommended withdrawal period stipulated by the manufacturer.

3) Sick / dying birds shall be culled.

4) The farm shall immediately investigate any serious outbreaks of diseases as well as any occurrence
of high mortality in birds (e.g. more than 5% mortality in one house in one day). Where necessary,
the Competent Authority shall be notified.

F. EGG MANAGEMENT

1) Handling and storage of eggs shall be hygienic. Eggs shall be stored in well-ventilated areas.

2) Cracked, broken and/or dirty eggs shall be identified and segregated from clean and intact eggs.

3) Egg collecting equipment and containers, if used, shall be well-maintained, cleaned and
disinfected regularly.

4) The egg grading and packing amenities shall have facilities to individually label eggs for traceability
purposes.

G. FARM RECORDS

1) The farm shall maintain a farm layout detailing the location of all houses and structures on the
premises.
2) The farmshall maintain complete records of farm management protocol and health programmes,
this includes :
e Vaccination regime
* Disease diagnosis
e Use of veterinary drugs/medicine and vaccines
* Production records (including poultry population, mortality and culling)
e Source of poultry
e Feed and feed additives used by the farm
* Cleaning and disinfection records
e laboratory reports
e Pest control records
e Traceability records
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H. OTHER REQUIREMENTS

1) The farm shall be regulated by the Competent Authority of the country.
2) Imports of eggs, broilers and day-old chicks are subjected to the Veterinary Conditions for the
Importation of Table Hen Eggs, broilers and day-old chicks.

All other principles as stated in the international guidelines below will apply:

1. OIE Biosecurity Procedures in Poultry Production
2. Codex Code of Hygienic Practice for Eggs and Egg Products

Disclaimer: where necessary, additional relevant requirements may be imposed.
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9. YaMNUARIUAANNIFINSUNITUNT LD IIATNANN UINAINLLBID

@ Singapore
: VETERINARY CONDITIONS FOR IMPORTATION OF
BEEF AND BEEF PRODUCTS

Singapore Food Agency (SFA)

BEEF AND BEEF PRODUCTS

a) Country/zone is free from Foot and Mouth Disease (FMD) with or without
vaccination, as officially recognised by the WOAH.

b) Bone-in meat and offal are eligible for export from FMD-free country/zone with
vaccination, with the exception of the head, including the pharynx, tongue and
associated lymph nodes.

c)  Where the products are exported from FMD-affected country/zone, the products
have been subjected to heat treatment that is sufficient for inactivation of FMD
virus in accordance with WOAH guidelines.

d)  Where the country is recognised by the WOAH as having a negligible BSE risk,
beef cuts (bone-in and bone-less) and processed beef derived from cattle of all
ages are eligible for export.

e) Where the country is recognised by the WOAH as having a controlled BSE risk,
deboned beef cuts from cattle of all ages and bone-in beef cuts derived from
cattle less than thirty months of age are eligible for export. The meat was
produced and handled in a manner which ensures that such products do not
contain and are not contaminated with:

i. Brain, eye, spinal cord, skull and vertebral column from cattle 30 months
and older, and the distal ileum and tonsils from all cattle

i. Mechanically separated meat from the skull and vertebral column from
cattle over 30 months of age

f)  Where the country has an undetermined BSE risk, only deboned beef cuts from
cattle of all ages are eligible for export, subject to the following conditions:

I. The meat was derived from cattle that have not been fed meat-and-
bone meal or greaves derived from ruminants.
ii. The meat was produced and handled in a manner which ensures that
such products do not contain and are not contaminated with:
a. Brain, eye, spinal cord, skull and vertebral column from cattle 12
months and older, and the distal ileum and tonsils from all cattle
b. Nervous or lymphatic tissue exposed during the deboning process
c. Mechanically separated meat from the skull and vertebral column
from cattle over 12 months of age

g) Traceability of the animals through a reliable system is in place.

1 August 2022 Page 1of2
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The products have not been derived from suspect or confirmed BSE cases, or
suspect or confirmed progeny or cohorts of BSE cases, as described in the
Terrestrial Animal Health Code.

The products have been derived from cattle that were not subjected to a
stunning process with a device injecting compressed air or gas into the cranial
cavity, or to a pithing process.

The products have been prepared in an establishment accredited by SFA and
is audited regularly by the competent authority for compliance with conditions
for import into Singapore.

The meat has been derived from animals which were born and bred in the
country of origin since birth.

The meat has been derived from animals which have passed ante-mortem and
post-mortem inspection and found to be free from infectious and contagious
diseases. Ante-mortem and post-mortem inspections have been carried out by
veterinarians or meat inspectors under direct supervision of government
veterinarians.

The meat has been derived from animals which were slaughtered, processed,
packed and stored under sanitary conditions under official veterinary
supervision in establishments approved by the Director-General, Food
Administration for export to Singapore.

The meat has not been treated with chemical preservatives or other substances
injurious to health.

The meat has been inspected and found fit for human consumption and every
precaution must be taken to prevent contamination prior to export.

Retort processed meat products (e.g. canned meat) have been heat treated
(sterilising process with sterilising value of not less than Fo3) to commercial
sterility in hermetically sealed containers and are shelf stable at ambient
temperatures.

Pathogen reduction treatments (PRTs) may only be used on raw meat that has
not been salted, marinated, preserved, or undergone any other form of
processing. The establishment may use only SFA-approved PRTs up to their
maximum use levels. PRTs are used in addition to proper hygiene practices and
not used to make contaminated meat fit for human consumption.
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Singapore

VETERINARY CONDITIONS FOR IMPORTATION OF
PORK AND PORK PRODUCTS

Singapore Food Agency (SFA)

. PORK AND PORK PRODUCTS

a) African Swine Fever (ASF) and Classical Swine Fever (CSF) are notifiable
diseases in the country.

b) Country/zone has been free of Foot and Mouth Disease (FMD) with or without
vaccination, ASF and CSF for three months immediately prior to the date of
slaughter and the date of export.

c) Where the products are exported from FMD-affected country/zone, the
products have been subjected to heat treatment that is sufficient for
inactivation of FMD virus in accordance with WOAH guidelines.

d) The meat has not been derived from animals which have been swill-fed.

e) The meat has been derived from animals which were born and bred in the
country of origin since birth.

f) The meat has been derived from animals which have passed ante-mortem
and post-mortem inspection and found to be free from any signs suggestive
of ASF, CSF or other infectious and contagious diseases. Ante-mortem and
post-mortem inspections have been carried out by veterinarians or meat
inspectors under direct supervision of government veterinarians.

g) The meat has been derived from animals which have been kept in a
country/zone free from FMD (with or without vaccination), ASF and CSF, and
were slaughtered, processed, packed and stored under sanitary conditions
under official veterinary supervision in establishments approved by the
Director-General, Food Administration for export to Singapore.

h) The meat has not been treated with chemical preservatives or other
substances injurious to health.

i) The meat has been inspected and found fit for human consumption and every
precaution must be taken to prevent contamination prior to export.

j) Retort processed meat products (e.g. canned meat) have been heat treated
(sterilising process with sterilising value of not less than Fo3) to commercial
sterility in hermetically sealed containers and are shelf stable at ambient
temperatures.

k) Pathogen reduction treatments (PRTs) may only be used on raw meat that
has not been salted, marinated, preserved, or undergone any other form of
processing. The establishment may use only SFA-approved PRTs up to their

14 March 2025 Page 10f2
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maximum use levels. PRTs are used in addition to proper hygiene practices
and not used to make contaminated meat fit for human consumption.

Il. ADDITIONAL CONDITIONS FOR CHILLED PORK

a) Chilled pork comes from animals originating from a compartment with a
negligible risk for Trichinella infection in accordance with World Organisation
for Animal Health (WOAH) Article 8.18.5;
OR
Comes from animals tested negative by an approved method for the
detection of Trichinella larvae
OR
Was processed to ensure the inactivation of Trichinella larvae in accordance
with the Codex Guidelines for the control of Trichinella spp In meat of Suidae
(CAC/GL 86-2015).

b) Chilled pork has been derived from gilts and castrates; and the products do
not contain any harmful residues.

c) Chilled pork has been produced under strict hygienic condition, vacuum
packed and have a shelf life of over 6 weeks.

Ill. ADDITIONAL CONDITIONS FOR MOISTURE-INFUSED PORK

a) The products have been pre-packed and properly labelled as “moisture-
infused pork” both on the outer carton and individual retail packs.

b) The veterinary health certificate has indicated that the products are moisture-
infused pork.

14 March 2025 Page 20f2
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Singapore

VETERINARY CONDITIONS FOR IMPORTATION OF
POULTRY AND POULTRY PRODUCTS

Singapore Food Agency (SFA)

POULTRY AND POULTRY PRODUCTS

a)

b)

g)

Infection with high pathogenicity avian influenza (HPAI) viruses is a notifiable
disease in the country of export.

The country has been free from high pathogenicity avian influenza (HPAI) for
the past twelve (12) months prior to export’.

1 For SFA-accredited countries with HPAI outbreak(s), for resumption of trade, the following
condition must be met: the country has been free from HPAI for past 28 days following a
stamping out policy in accordance with Article 10.4.6 of WOAH Terrestrial Animal Health
Code.

OR

The products have been subjected to heat treatment that is sufficient for
inactivation of Avian Influenza virus in accordance with WOAH guidelines.

The country is not practising HPAI vaccination to control the disease, or;

If the country is practising HPAI vaccination:

i.  The poultry products are derived from poultry that were vaccinated
against avian influenza viruses with a vaccine approved by the
competent authority of the exporting country;

ii.  The vaccine used is not a live or live-attenuated vaccine; and

iii. The vaccine used complies with standards described in WOAH
Terrestrial Manual

The meat has been derived from animals which were born and bred in the
country of origin since birth.

The meat has been derived from animals which have passed ante-mortem
and post-mortem inspection and found to be free from infectious and
contagious diseases. Ante-mortem and post-mortem inspections have been
carried out by veterinarians or meat inspectors under direct supervision of
government veterinarians.

The meat has been derived from animals which were slaughtered,
processed, packed and stored under sanitary conditions under official
veterinary supervision in establishments approved by the Director-General,
Food Administration for export to Singapore.

The meat has not been treated with chemical preservatives or other
substances injurious to health.

28 Aug 2024 Page 1 of 2




h) The meat has been inspected and found fit for human consumption and every
precaution must be taken to prevent contamination prior to export.

i) Retort processed meat products (e.g. canned meat) have been heat treated
(sterilising process with sterilising value of not less than Fo3) to commercial
sterility in hermetically sealed containers and are shelf stable at ambient
temperatures.

j) Pathogen reduction treatments (PRTs) may only be used on raw meat that has
not been salted, marinated, preserved, or undergone any other form of
processing. The establishment may use only SFA-approved PRTs up to their
maximum use levels. PRTs are used in addition to proper hygiene practices
and not used to make contaminated meat fit for human consumption.

Il. ADDITIONAL CONDITIONS FOR CHILLED POULTRY

a) The product must not be derived from thawed frozen poultry.

b) The product is sealed with leak-proof packaging and has a shelf life of at least
10 days at < 4 °C, from the date of packing.

28 Aug 2024 Page 2 of 2
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@ Singapore

INFORMATION ON APPROVAL CRITERIA AND ADDITIONAL IMPORT
CONDITIONS FOR SPECIFIC TYPES OF MEAT AND MEAT PRODUCTS
EXPORTED TO SINGAPORE (UPDATED 14 MARCH 2025)

SFA has additional requirements for certain meat and meat products that we consider
to have higher food safety risk. In this document, we have listed the additional approval
criteria and import conditions for:

A. Chilled pork

B. Moisture-infused pork

C. Chilled poultry

D. Fat / Beef tallow-injected beef
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Singapore

A. CHILLED PORK

Chilled pork refers to pork meat and offal that has been kept between 0 to 4°C without
any part having been frozen.

Country/Region Approval Criteria for Chilled Pork
SFA considers the following criteria for country/region eligibility to export chilled pork:

a) Country/Region has been accredited for export of frozen pork and has a track
record of exports of frozen pork to Singapore.

b) Country/Region has national programmes to monitor chemical, drug, antibiotics
and biologic residues in chilled pork

c) Compartment within the country/region is free from trichinosis or has a testing
programme or inactivation process in place for chilled pork

Additional’ Import Conditions for Chilled Pork

a) Chilled pork comes from animals originating from a compartment with a
negligible risk for Trichinella infection in accordance with World Organisation
for Animal Health (WOAH) Article 8.18.5;
OR
Comes from animals tested negative by an approved method for the detection
of Trichinella larvae
OR
Was processed to ensure the inactivation of Trichinella larvae in accordance
with the Codex Guidelines for the control of Trichinella spp In meat of Suidae
(CAC/GL 86-2015).

b) Chilled pork has been derived from gilts and castrates; and the products do not
contain any harmful residues.

c) Chilled pork has been produced under strict hygienic condition, vacuum packed
and have a shelf life of over 6 weeks.

B. MOISTURE-INFUSED PORK (MIP)

MIP refers to a processed pork product, where raw pork is injected with a mixture of
water, salt and/or other flavouring agents.

1. Country/Region Approval Criteria for MIP

SFA considers the following criteria for country/region eligibility to export MIP:

! Refer to “Veterinary Conditions for Importation of Pork and Pork Products” for full import conditions.

2/4
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a) Country/Region has been accredited for export of chilled pork and has a track
record of exports of chilled pork to Singapore.

b) Country/Region has legislation to ensure food safety and proper labeling of MIP
Additional Establishment Approval Information for MIP

SFA requires the following additional information for establishments applying to export
MIP:

a) Process flowchart including critical control points
b) Full list of ingredients injected
c) Specifications on type of equipment used for injection

d) Sanitisation programme for equipment used for injection

Additional? Import Conditions for MIP

a) The products have been pre-packed and properly labelled as “moisture-infused
pork” both on the outer carton and individual retail packs.

b) To indicate on the health certificate that the product is moisture-infused pork.

2 These conditions are in addition to the import conditions for frozen/chilled pork. Refer to “Veterinary
Conditions for Importation of Pork and Pork Products” for full import conditions.

3/4
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Singapore

C. CHILLED POULTRY

Chilled poultry refers to poultry® meat and offal that has been kept at between 0 to 4°C
without any part having been frozen.

1. Country/Region Approval Criteria for Chilled Poultry
SFA considers the following criteria for country eligibility to export chilled poultry:

a) Country/Region has been accredited for export of frozen poultry and has a track
record of exports of frozen poultry to Singapore.

b) Country/Region has national programmes to monitor chemical, drug, antibiotics
and biologic residues in chilled poultry.

Establishment Approval for Chilled Poultry
a) New export establishments are required to submit complete application for
documentary evaluation of frozen poultry, with additional documents (shelf life

studies and packaging information) for chilled poultry.

b) Existing approved establishments for frozen poultry are required to submit only
the additional documents (shelf life studies and packaging information).

Additional* Import Conditions for Chilled Poultry
a) The product must not be derived from thawed frozen poultry.

b) The product is sealed with leak-proof packaging and has a shelf life of at least
10 days at <4 °C, from the date of packing.

* Poultry is defined as chicken, turkey, duck, geese, quail, squab, guinea fowl or pheasant.
4 Refer to “Veterinary Conditions for Importation of Poultry and Poultry Products” for full import conditions.
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D. FAT/ BEEF TALLOW-INJECTED BEEF

Fat / beef tallow-injected beef refers to a processed beef product, where raw beef is
injected with beef tallow or other forms of fat.

1. Country/Region Approval Criteria for Fat / Beef Tallow-injected Beef

SFA considers the following criteria for country/region eligibility to export fat / beef
tallow-injected beef:

a) Country/Region has been accredited for export of beef and has a track record
of exports of beef to Singapore.

b) Country/Region has legislation to ensure food safety and proper labeling of fat
/ beef tallow-injected beef.

Additional Establishment Approval Information for Fat / Beef Tallow-Injected
Beef

SFA requires the following additional information for establishments applying to export
fat / beef tallow-injected beef:

a) Process flowchart including critical control points
b) Fulllist of ingredients injected
c) Specifications on type of equipment used for injection
d) Sanitisation programme for equipment used for injection
Additional Import Conditions for import of Fat / Beef Tallow-Injected Beef

a) The product must be packed and properly labelled e.g. “fat / beef tallow-
injected beef”;

b) To indicate on the Health certificate that the product is “fat / beef tallow-
injected beef.

www.sfa.gov.sg
52 Jurong Gateway Road, #14-01, Singapore 608550
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Singapore

VETERINARY CONDITIONS FOR IMPORTATION OF
SHELL EGGS

Singapore Food Agency (SFA)

SHELL EGGS

a)

b)

Infection with high pathogenicity avian influenza (HPAI) viruses is a notifiable
disease in the country of export.

The country has been free from high pathogenicity avian influenza (HPAI) for
the past twelve (12) months prior to export!.

1 For SFA-accredited countries with HPAI outbreak(s), for resumption of trade, the following
condition must be met: the country has been free from HPAI for past 28 days following a
stamping out policy in accordance with Article 10.4.6 of OIE Terrestrial Animal Health Code.

The eggs are unfertiized and derived from layer flocks kept in a farm
accredited for the import of eggs by SFA.

The farm where the eggs originate has been tested and found to be free from
Salmonella Enteritidis, and no case of velogenic Newcastle disease has been
diagnosed on the farm for the last three (3) months prior to export.

The eggs have a fully developed shell and were clean, fresh and fit for human
consumption.

The eggs have been handled and packed in appropriately sanitised
packaging materials and containers in a hygienic manner.

Additives and/or colouring matters injurious to health have not been added.

Eggs exported from each farm shall be accompanied by a veterinary
certificate dated within seven days of export.

If eggs are transported in reefer containers, the temperature must be
maintained throughout such that the products would arrive in sanitary and
fresh condition.

The eggs must be labelled with a unique identifier code, issued by the
country’s competent authority or SFA, to identify the producing farm.

It is recommended that suppliers and importers also put in place a cold chain
management for shell eggs.

20 December 2021 Page 1 of 1
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Singapore

VETERINARY CONDITIONS FOR IMPORTATION OF
PASTEURISED SHELL EGGS

Singapore Food Agency (SFA)

PASTEURISED SHELL EGGS

a) Infection with high pathogenicity avian influenza (HPAI) viruses is a notifiable
disease in the country of export.

b) The country has been free from high pathogenicity avian influenza (HPAI) for
the past twelve (12) months prior to export’.

T For SFA-accredited countries with HPAI outbreak(s), for resumption of trade, the following
condition must be met: the country has been free from HPAI for past 28 days following a
stamping out policy in accordance with Article 10.4.6 of OIE Terrestrial Animal Health Code.

OR

The products have been subjected to heat treatment that is sufficient for
inactivation of Avian Influenza virus in accordance with OIE guidelines.

¢c) The eggs used for processing have been sourced from layer flocks kept in a
farm accredited by SFA.

d) The eggs used for pasteurisation have a fully developed shell and were
clean, fresh and fit for human consumption.

e) The products have been subjected to heat treatment and have been free of
pathogenic micro-organisms, especially Salmonella.

f) Additives and/or colouring matters injurious to health have not been added.

g) The eggs have been handled and packed in appropriately sanitised
packaging materials and containers in a hygienic manner.

h) Traceability of eggs from its producing farm to processing through a reliable
system is in place.

1) During transportation of eggs, the temperature must be maintained

throughout such that the products would arrive in sanitary and fresh
condition.

20 December 2021 Page 10f2
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j)  The eggs must be labelled with a unique identifier code, issued by the
country’s competent authority or SFA, to identify eggs which have undergone
pasteurisation and its producing farm.

It is recommended that suppliers and importers also put in place a cold chain
management for pasteurised shell eggs.

20 December 2021 Page 2 of 2
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Singapore

VETERINARY CONDITIONS FOR IMPORTATION OF
EGG PRODUCTS

Singapore Food Agency (SFA)

PROCESSED EGGS

This category refers to: Powdered / liquid pasteurised eggs (ed. egg white, egg yolk,
blends of whites/yolks; Whole egg products (eg. hard boiled eggs, whole egg omelettes).

a) Infection with high pathogenicity avian influenza (HPAI) viruses is a notifiable
disease in the country of export.

b) The country has been free from high pathogenicity avian influenza (HPAI) for
the past twelve (12) months prior to export!.

1 For SFA-accredited countries with HPAI outbreak(s), for resumption of trade, the following
condition must be met: the country has been free from HPAI for past 28 days following a
stamping out policy in accordance with Article 10.4.6 of OIE Terrestrial Animal Health
Code.

OR

The products have been subjected to heat treatment that is sufficient for
inactivation of Avian Influenza virus in accordance with OIE guidelines.

c) The eggs used for processing have been cleaned using an automated egg
washer; OR

had a fully developed shell and were clean and dry before they were broken.

d) The products have been subjected to heat treatment and have been free of
pathogenic micro-organisms, especially Salmonella.

e) Additives and/or colouring matters injurious to health have not been added.
f) The products have been handled and packed in a hygienic manner and are
free from contaminants.
SALTED / PRESERVED EGGS

a) Raw eggs have been sourced from farms regulated by the Competent Authority
of the exporting country.

b) Additives and/or colouring matters injurious to health have not been added.

c) The products have been tested and found free from Sudan red dye, nitrofurans
and its metabolites.

d) The products have been handled and packed in a hygienic manner and are free
of contaminants.

20 December 2021 Pagelofl
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Singapore

www.sfa.gov.sg
52 Jurong Gateway Road
#14-01 Singapore 608550

List of Insect Species Approved for Human Consumption

S/N | Order Common name of Life stage(s) | Species name of insect
insect permitted
1 Orthoptera a) House cricket Adult stage only | Acheta domesticus
b) Banded cricket | Adult stage only | Gryllodes sigillatus
c) Common/field Adult stage only | Teleogrylius testaceus [/
cricket Teleogryllus mitratus (Gryllus
testaceus)
d) Black/field Adult stage only | Gryllus bimaculatus
cricket / Two-
spotted cricket
e) Migratory locust | Adult stage only | Locusta migratoria
f) American desert | Adult stage only | Schistocerca americana /
locust / Desert Schistocerca gregaria
locust
g) Rice Adult stage only | Oxya japonica
grasshopper

2 Coleoptera

a) Superworm
beetles / Giant
mealworm
beetle / King
mealworm

Larva stage only

Zophobas atratus/ Zophobas
morio

b) Mealworm

Larva stage only

Tenebrio molitor

c) Lesser
mealworm

Larva stage only

Alphitobius diaperinus

d) Whitegrub

Larva stage only

Protaetia brevitarsis

e) Japanese
rhinoceros beetle

Larva stage only

Allomyrina  dichotoma /
Trypoxylus dichotomus

3 Lepidoptera

a) Greater wax

Larva stage only

Galleria mellonella

moth /
Honeycomb
moth

b) Lesser wax Larva stage only | Achroia grisella
moth

c) Silk moth/ larva & pupa | Bombyx mori
silkworm stages

4 Hymenoptera a) Westernhoney | Larva & adult | Apis mellifera
bee / European | stages
honey bee
As of 13 May 2025
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Prelisting establishment information

Product information Details
Establishment name

Establishment number

Establishment type (i.e., slaughterhouse/cutting
plant/processing plant)
Site address

=l o o w »5

Contact detail (Name/Tel.no. /E-mail)

F | Product for export to Singapore

This part 1s for heat-processed products only
a. Photograph of finished products without packaging

b. Photograph of finished products with packaging

¢. Heat processing condition (core temperature
achieved and holding duration)

Official Veterinarian
| D 117 T
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3) wuunesuA1vasuTasaaIuUsznaunsdeanduAUadndludsansnsasganlus (application)

15991dm 3/ 1599nunaile

Application Form for Slaughterhouse/Cutting Plant

lsaussawansdaeilunvusUnalindsuussunansdun

Application Form for Canning/Processing Plant

dusulaan (sruveldidesuulany)

Application Form Table Eggs (includes free-range eggs)

anuusznaunsHanliuU sy

Application Form Egg Processing Plant

a & | a v
anuUsenaunisuanlaAutas ladensin

Application Form Salted and Preserved Egg O]

dusulvanniunisnnaasbsd

Application Form Pasteurised Shell Eggs
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https://www.sfa.gov.sg/docs/default-source/digital-services/food-manufacturing-and-storage/application-form_slaughterhouse-6.docx
https://www.sfa.gov.sg/docs/default-source/digital-services/food-manufacturing-and-storage/application-form_processingcanning.docx
https://www.sfa.gov.sg/docs/default-source/digital-services/food-import-and-export/application-form-for-export-of-table-eggs-to-singapore.docx
https://www.sfa.gov.sg/docs/default-source/food-import-and-export/application-form_processingegg.docx
https://www.sfa.gov.sg/docs/default-source/food-import-and-export/application-form_preservedsaltedegg.docx
https://www.sfa.gov.sg/docs/default-source/digital-services/food-import-and-export/application-form-for-export-of-pasteurised-shell-eggs-to-singapore.docx
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