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e Yamwkuamsuaavaainnalu (General Labelling Requirements)
e JofKkuanmsiaavaarnwwuLfiu (Additional Labelling Requirements)

)

e JOMKUQIAYIAUMSAADIVDIU 9 U MSAA1DDIUTU “aasunidn (organic)” Ksa “Uaoanatau (gluten-free)’
e A1snaINKIVBUUDanaIKIsSUa:doluyeaun (Prohibited Claims on Food Labels and Advertisements)
e gomKkualngdInumsnanavaulnsuinsuazgunw (Requirements on Nutrition and Health Claims)
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(Additional labelling requirements)

9IKISUSSDASDUIUSELAN 15U DIKISIWDINaUS=avAlaWT: (special
purpose foods) lazakisnidnisnaidowaulnsuinIskSaaUgUMW
Snludovufudmudamkuamsuaavaalnwuliiu uantklionndo LOW TRANS FAT SUGAR
FREE FREE

Akuamsuaavaainnlu walkmsdoansiayaciofuslnaiinduAsy SODIUM
12U AV LIA:ddQAADVAUTIAIKUANIVANKUITRIAYIUDL

Nutrition Facts 0,6%%
Serving Size
Serving Pen Container
Amount per serving 94,6 KCAL
Calories Calories from Fat 396.2K

%o Daily Value*

2009

‘BﬂBYS’

Total Fat

Saturated Fat 0g 0% 37,8°I0
Trans Fat 0g 0%
Cholesterol 0g 0%
Sodium Og 0% ]8,9 g
Total Carbohydrate  0¢ %
00

Dietary Fiber Og

CEREHL

Sugar Og

0D
Protein 0g % <0’]0[0 0,2010
VitaminA 0% VitaminC 0%

)

PRrOBIOTC

> DRINKE
K—/ LalcumLe 0% SALT SATURATES
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(prepacked food) ASkursludszinAFvAlUSKkEa Tl rocd Fabelling and Adverfisements
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A publication of the
Singapore Food Agency (SFA)

guaoun 2: aulkaauazlglonais A Guide to Food Labelling and @
Advertisements wWuuudnvlumsyahaain walkuulddnmsuaae
aa1ndulUmudafikuaogivAsuaduLazgnaDY

2019, Apr 2019, Sep 2019, Jan 2020, Apr 2020, Sep 2020, Nov 2020, Sep 2021, Aug 2023,
Hov 2024, July 2025, November 2025

a-guide-to-food-labelling-and-advertisements.pdf
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Labelling of meat products and fish products

. ; 2. —
Wholesome Meat and Fish (Import, Export and 7.—{1) For the purpose of section 6(1)(<) of the Act, a licensee shall ensure that — uU S S U (ﬂ "] U )
Transhipment) Rules v

— (a) every basic packaging unit of any meat product or fish product to be imported by him; and

2 Definitions (b) every carton containing one or more of such basic packaging units of the meat product or fish 5 . j_u ﬁ ﬁ w é mﬁm ﬁ lG aa’hc] j-[a §U ﬂ1 S llU SS U [O 8 a a'] ﬂ U a\) N é mﬁm ﬁ lU a
3 Person to whom licence or permit may be granted product,
lUSSUﬂﬂUUO D:(IDVS: UUDlla kKurglaymkuauavlsvyrdgain

ﬂ-lr

REEIR D BOKL AT L IOk UBNGE N e are labelled with the following particulars:

5 Licensee importing or transhipping meat products ) o
ang fish products to submit certain documents (1) adescription of the meat product or fish product;

ﬂ

UU lha\)nmua\)luaamniulumswamwacmamuu SJuavIU

& Procedure for examination of imported meat
products and fish products

L}
-l O
7Labetling of meat products and fish products (iii) the brand name of the meat product or fish produet, if any; NN1A SU—] a QO :)

& Export health cerlificate

(ii) the country from which the meat product or fish product originates;

(iv) the name and designation number of the processing establishment in which, and the date on which,

FifiEnacs tn he comnondabie the meat product or fish product was processed, if applicable; 6 Ua l.l.a H U18 laUﬂ'] KUOUE)\)afn U US ﬂaUﬂﬂlsn n—] ﬂjsussawamﬂmn

Legislative History . X . . .
(v) in the case of a meat product, the name and designation number of the slaughter-house in which

the animals used in the production of such meat product were slaughtered and the date of the lu aam :) lla :) u n n—] ﬂ—]S U SSD

slaughter:

(vi) the name and designation number of the establishment in which. and the date on which, the meat 7 . H U—] EJ la U a a C'] ( b atC h n U m b e r) a ET] U ﬁ N é C] lla :S ﬁa ﬂ—] S U SS:I?

product or fish product was packed:

(vii) the batch number and. where the meat product or fish product is canned, the canning code: and ﬂ S: U a\) (Ca n n I n g C O d e) U a\) w é 0 ﬁ m ﬁ l-G a ahm 5ﬂ S: U a\)

e {viii) :Li;e:a:zi;gﬁ:;;:e meat product or fish product as contained in each basic packaging unit and 8 . lj_] K Jﬂ E! n su a\) N é mﬁw ﬁ lU a é—c.l j"[u lld a “K u' D EJ U SSQW u g_] u lla :Iu
ﬂalE)\)USSQfT]EJUE)ﬂ

Wholesome Meat and Fish (Import, Export and Transhipment) Rules ; by v, L o o v 4
https://sso.agc.gov.sg/SL/WMFA1999-R2#0r7- wwawLaasusacgdaaaﬂvaamumaamquuazmmunqs‘lutdu‘ldmw

VANUUANIUNSUFTAIAAINYDY Sihgapore Food Agency (SFA)
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lvaa wazluaanwiunswidwasisd: aisuaavaarndiksululasnuazludasnnwiuniswiraasisd
Wuluowdaulvdrudaouwnduvoav Singapore Food Agency (SFA) musignisaalui:

@ Singapore
VETERINARY CONDITIONS FOR IMPORTATION OF

SHELL EGGS

@ Singapore
1 { Food

\'u

Singapore Food Agency (SFA)

SHELL EGGS

a)

k)

c)

d)

el

gl
hj

i

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) menths prior to export’.

T For SFA-aceredited countries withh HPA! owbraak(s), for resumplion of trade, the following
condition must be met: the courdry has been free from HPAS for past 28 days foflowing a
stamping oul policy in accordance with Article T0.4.6 of OIE Terrestnal Animal Health Code.

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

The farm where the eggs originate has been tested and found 1o 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 andfor 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 expart.

If eggs are transported in reefer comtainers, 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
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VETERINARY CONDITIONS FOR IMPORTATION OF
PASTEURISED SHELL EGGS

Singapore Food Agency (SFA)

PASTEURISED SHELL EGGS

a)

[u=dovidnmsuaavaainlags:yskaus=o1ad
low: (unique identifier code) Gvoanlag
KUDEVIUKWIDIB1UIDUDVUSEINARAVDDAN KSD
las Singapore Food Agency (SFA) Wald
{unss:UWISUHNAQ 9

d)

b)

e

[u=dovidmsuaavaainlags:uskals:=31a
law: (unique identifier code) Goaanlag g]
KUDEVIUKWIDIS1UNDUDVUS INAKRADDDAN KSD )
la® Singapore Food Agency (SFA) wald )
lunss:uTuiruas:usumswrawaslsd

ua:whsurwaaliuu )

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

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

" For SFA-accredited counlries with HPA! owlbreak(s), for resurmplion of lrade, the fokowing
condition must be mel; the counlry has been free from HPAI for past 28 days following a
stampirng ot policy In accordance with Article 10,46 of OIE Terrestrial Anknal 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.

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

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

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

Additives andior colouring matters injurious to health have not been added.

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

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

During transportation of egas, the ltemperature 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 eqgs which have undergone
pasteurisation and its producing farm.

It is recommended that suppliers and importers also put in place a cold chain
managerment for pasteurised shell eggs.
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(Prepacked Food)
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Food Regulationa PART III
e MsynLUTIMKUAMSUEQVAATIAUIVUSEANS SIKSUDIKIS — GENERAL PROVISIONS
Food Regulations - General requirements for labelling

U SSQ ﬁ U HI a U u—] O lg ﬂ lla c N a-[lj_ D\Tﬂ HO U SS:I? ﬁ U HI E) (ﬂ.ﬂ ij a 6) Part | PRELIMINARY 5.—(1) No person shall import. advertise. manufacture, sell, consign or delhver any prepacked food if the

1 Citation package of prepacked food does not bear a label contamning all the particulars required by these Regulations.
~ U - T \ > = B I T T 2 Disininy (2) Every package of prepacked food shall, unless otherwise provided in these Regulations, bear a label
e AMISIWUUS:=IANUDADIUNADIVNKIUIG (nQuD 9(2)) «y package of prepacked food shal, e geceii golations, bea a abel,
Part || ADMINISTRATION marked on or securely attached in a prominent and conspicuous position to the package. containing such
. 3 Fees particulars. statements. information and words in English as are required by the Act and these Regulations.
o o [
® ﬂ—] S ﬂ—] H U O U—] CI Sg—] U ‘i H U a —] H S U a—] H—] S U a a O ﬂ a lm U “.a 331 H—] S ARl conmhcatus o peiteheble foods (3) The particulars, statements, information and words referred to in paragraph (2) shall appear
v Part [l GENERAL PROVISIONS conspicuously and in a prominent position on the label and shall be clearly legible.

5 General requirements for labelling

aqnN3Lau SOUALTDAIIUAAIIDIVNIAYITDY S —— st Al

7 Containers to be labelled (a) the common name, or a description (in the case where a suitable common name 1s not available)
sufficient to indicate the true nature of the food;

2. & Hampers to be labealled
(ﬂ.ﬂ U a 2 5 O B) 8A Nutrition information panel (b) the appropriate designation of each ingredient in the case of food consisting of two or more
9 Prohibition on false or misleading statements, v ingredients and unless the quantity or proportion of each ingredient is specified. the ingredients

GECM  Get Provisions

shall be specified in descending order of the proportions by weight in which they are present.

For the nirnase of this sub-naraeranh —

Source: Singapore Food Agency (SFA), Labelling Amendments to the Food Regulations


https://sso.agc.gov.sg/SL/SFA1973-RG1
https://www.sfa.gov.sg/docs/default-source/food-manufacturing-and-storage/labelling-amendments-to-the-food-regulations.pdf

N15UFUUS9U05 a9 LUAWNISLE AR89
1. 91993 #2U9/6915995911°3USI1UNI1STINUSLNOU

munnua 5(4)(iii)

$19A1S3UUSENDUYUDVDIKISADVU KDUDKSDTDISDVUNKUN S ORE B o fhons
) 2 o 1« Canola and/or Eﬂ'jl'bﬂ'ﬂll"l Oil,
Wos:zulkdapuddu Molasses, Sodium Bicarbonate,
Soy Lecithin - an Emulsifier,

“srgn1saduuds=nou” Calcium Carbonate, Salt), Com
Syrup, Semisweet Chocolate
Chips (Chocolate Liquor, Sugar,
Milk Powder, Soy Lecithin - an
Emulsifier, Vanilla Extract), Crisp

X . Rice [Rice Flour, Sugar, Dry I'l.";alt
Rolled Oats (25.1%), Candied Fruit and Nut (24%) {Candied Cranberry (15%), Almonds Extract (Contains Corn Solids),
It Carbonate],
9%}, Sugar, Ot Flour 107%) Edibl Vegetable O Palmalei)Rice 4.2%) B o anior
Whole Wheat (3.9%),Rice Flour (2.7%) Liquid Glucose, Corn Flour (1.8%), Soybean Oil, Glycerin, Liquid
Invert Sugar, Dried Unsweetened

Honey, Cereal Extract, Wheat Bran (0.6%), Refined Wheat Flour | | :
(Maida) (0.5%), lodized Salt, Dextrose, Barley Flour (0 1%), Vitamins, 3':'? Lecithin - an
Raising Agent (INS 500ii), Minerals, Antioxidant (INS 320) o

CONTAINS ADDED FLAVOURS (NATURE IDENTICAL AND ARTIFICIAL CREAM FLAVOU
CONTAINS GLUTEN, ALMONDS. MAY CONTAIN TRACES OF SOY AND MILK

Source: Singapore Food Agency (SFA), Labelling Amendments to the Food Regulations



https://www.sfa.gov.sg/docs/default-source/food-manufacturing-and-storage/labelling-amendments-to-the-food-regulations.pdf

N15UFUUeUosInenwain LUawNIsHInsaen

7. NISLITNTIINISTINHUSSNOU

2
— -l

GAvomisiidauds=nauavud 2 statulu davuaavioyadlrodsladskiv avd

o s:uUSuneukSadaaduvovaiuds=naulciazsta K3 Ingredients: Chicken Broth,
L , s L N Rice, Carrots, Cooked White
e (SgVS19AISdIUUS=ADUMIUAIAUUNIKUA fu DAaNWaO p1AUIAlUUDY Chicken Meat, Celery,
: Potatoes, Tomatoes, Modified
RgANUN o . Food Starch. Contains less
e douUsznounduikunuiangadovuaaviduarquusn han 1% of: Corn Protein
I —— O - 2 — 2 [ o w 2 [hYeriYZEd), WEIEF. SEI.".
e JouUsznouniunkuaudgngacavilldaviduaraugame Potassium Chloride, Carrot

Puree, Onion Powder, Sugar,

Tomato Extract, Soy Protein
Isolate, Garlic Powder, Sodium
Phosphate, Dried Parsley,
Calcium Chloride, Spice,
Maltodextrin, Citric Acid, Natural
Flavor, Eqgg Yolk, Beta Carotene
(color), Flavoring.

CONTAINS SOY AND EGG



https://www.sfa.gov.sg/docs/default-source/food-manufacturing-and-storage/labelling-amendments-to-the-food-regulations.pdf

N15UFUUeUosInenwain LUawNIsHInsaen

3. aosugainIstdiaiiilsIwniswida (Added water) &

thit@udnlu davuaavB3lusigaisdruds:asu Buud:iigagvtivekitvasains:ul3lussidoudia 5(4)(iv) ava:
“Iisududavs:uzomisithbuduls:nou lunsein
(A) 2aK1sUs=naudlediuds=nauavud 2 stadulu
Tagkbvlududa thnde (brine) thidow (syrup) kdagd/tiud (broth) ua: —

a—l

(AA) drudukdivuoviinido didou 4u keoahuus=nounlanuyauslagIAU La:

(AB) thinda Uhiow yU kdadduUsznaunddnueuzldedaudu ldgauaaviBlusignisdruus:nau
wSaunvuaavaiudsznauyavuitnda tigau kSauU (satdutin)
(B) uns:zikeoanluluszKkavaszudUAISWAQ

OI"

(C) uhiddaddulnend 5% vavwaanauridisasu lasworsaunmuusuias (d1KSuaIkIsIkad)
KSoWDISEUNCNUUNKUAN (1KSUDIKISNIJADIVKUQ)
(D) dhanlgiwaAuaniwuavdiuus=naunWiunsriilALLAY ToaU§u1fulhﬁlc’lulﬁﬂUUFhlrhﬁuU§mfud’1ﬁQﬂﬁw§ aaﬂIU

tuns=usuMsitkaIuUs=ABULULLAY” 4


https://www.sfa.gov.sg/docs/default-source/food-manufacturing-and-storage/labelling-amendments-to-the-food-regulations.pdf

N15UFUUeUosInenwain LUawNIsHInsaen

Y. Q199LTONIPHIVLAVIPTOLATOIIPNIUTEYGIBNITWEE

AovldavkulglavkSalASavkuigs:uaiau (Identification number or mark)
naiwisas:zylsvviugwaatla:suniswaa (production lot) vavaikisla
15U Kuglavdaa (lot number) Kulelavuuay (batch number) KSakuiglavaiau (serial number)

» SFA TifkuasUuuulawizuavAsIuEaavkuglaukialA5avku1gdvaad WavonRus:nau
A1SDIKISOIDISIUUSUSUAISWAQUDLAULDY

» Mss:ySono1nagiusUuavska KEolAZavKUIEIUN WU SuKkuaoY KESUNKWAQ

« lu3:tdsuuuula ssuumss:udaanius:znaumsoikisthuly devaiuisadlrglianuisas:u
Lazdamudaantieddovld

lunsaintiawadunanulasangairis KiomsiSunAugum

- Biaundudksunnua:naldaanvwanussaRUKD o7 19018 ;3@
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5. Q9vLLTadat e lwN1sLBieSONISINNITDPS

o COVULFQYMUUzUNAYIAUNISITKSDAISDANISDIKIS
lunseinn1sEvIuKkSaNISYONISEIKISREIVIUAACGDY
o1dMmiKkoIKiIslulananuksSalutkuizauaonisuslan

How to stqre 3

Once ogened keep refrigerated. Remove from can placé
N3 non-metallic container, and consume within 24 hours

Heating instructidns

Heat in 3-4 minutes S

. Empty contents of can into a saucepan and heal
9ently over a moderate heat for 3-4 minutes,
stirring occasionally,

Microwave in 4 minutes  __ —

I Place e i !
ontents in a non-metallic bowl. cat €
ﬁﬂf“ and microwaye on cabw || soov
wer for '
28 power for: Bmins | | Imis

- 3tir haltway throu i
gh cooking. .
Sl £ave Lo stand for 1 minute before serving. AWer
ct apropriate time for your oven, For different 9
3 %015, adjust the heating time accordingly. All cookits aly.
lﬁlmm “wr;n performance, these are uuldell"esi;u ng.
3ys check that the product Is piping hot before

Eﬂi;:l;g;:’shtareline 0800636262 ~ __——

o sou ol -__-----

Fsrarinuu;i#n the UK for —
SOUrY's Supermarkets Lid,

:;{3?““'“- London ECIN 2HT, e

In chilli ]5" |JE]I'I5 '_‘_--ﬁ
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6. awdgadusstnawieadnitwe (Gountry of origin)

Us:inAukavada udayalvAUR@aYUEADUUAAINUDVDIKISUSSDRUKD
Wadudenduazadnlunisasidaaudaundu (traceability)

e KUNBHY an1UNNTN1SIONISDIKISASOLFANY

e WU anrunnbn1sussaIK1saviuussaAauridulu (primary packaging)
aelddamrkualdy o1k1sussaRUKDNhII1davuaavUs:inALkavALTQ

e doudiun 30 uasiAu 2026 Wuduld o1KIsussaRUKoNnaakSauUssuludoalus

e AdovudavuszinFukavmLdalsuldgdInu
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6. awdgadusstnawieadnitwe (Gountry of origin)

“(iii) SovavUsztNAWKAYLALTAUIVIKIS GavildondIINAIAULWAS:UIT USsstnANS:UUU
luds:zinALKaLYMLUaQUavoIK1S KSobUuoAdIUNTUAIIUKUIgluanuvauzldadAU”

SFA lumruaaoagmMO gl aruisalsmon
“Country of origin”, “Product of”, “Produced in”, “Manufactured in” Wludu

n1slgA1d1 “Product of Singapore” KSa “Made in Singapore”
dovidaiswaguudavanuvauzvavaikisluaaiudsznaunisnlasuoausyrasin SFA

AselullgnoIkIsuduuIaALILUvUssaiKulagluinaisidasuudavanuyauzo1kisiAs=utlu
“Product of Country A. Packed in Country B” kso “Packed in Country B”
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6. awdgadusstnawieadnitwe (Gountry of origin)

e “(iii) SouovUs:inAukavALTQUIVDIKIS GaviidandIuMmAUIWaS:U31 UsstnAfRs:zuldu
WuUs:zinAukavAliauavaikls kéaldondundndukuisludnueusldadrnu”

e SFA lufmkuaaaaAIn18ad drwisaldAid
“Country of origin”, “Product of”, “Produced in”, “Manufactured in” Wudu

e A1sldA101 “Product of Singapore” KSa “Made in Singapore”
dovinistasuulavanuauzuavaikisiuaaruls:naunisildsuausyraain SFA

e AsdilintdnokisHuduuInLILULUssdTkUTaslulnisilasuudavanyauzarkisis:utdu
“Product of Country A. Packed in Country B” kso “Packed in Country B”

"n3$UAUNUURIANYMSYDINMS (Chahge the hature of the food)" uayANINBYINTS

MY
® 4l UA URLUINIAIDIMA — DU usanym?
v [Y) ] J d J d o J " (] ] é
o Awlwald — DanAuuanyms nssuIdnsnIdYIJaunsUniduiaidanysivadeanas "ladaanidunas
o uﬁﬂuazmﬂuﬁatfiauy — DU UMANY M3 Waynudatanymsvainauns

AU HI O EATIOLET)
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MBULTNINNIDUWO1P3

SaaldaUuaikisngnaialou (carried over) v1gvoirisdigasu uazluildmrdinnioinalulad
tuoirisdisasu ludiduaovuaavistusignisarudsznoau
* (12987V:
Jnist@uarsdovAaunissudiludaunldsuausyra avludaya dvanthluigiludiruus=naulu
nA1smMUWWu airstdavaunisoudtlunauavaald lusndudavuaaviusignisaruds=nauyov
UWWu evaialuldrmkdianivinaluladia «q luowwu
« 9g10IsAu KinJaaldoduaikisuu
[WuklvluoikiskiodiuusznaunnsiuAaudinalktaan1d:DiAu (hypersensitivity)
d:aavudaviilaus

INS 220-228 Sorbates (INS 200-203)H tartrazine (INS 102) (MSG) - INS 621

Source: Singapore Food Agency (SFA), Labelling Amendments to the Food Regulations
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8. NMsugasg1sswtlwnszurmniswda (Processing afds)

e a1sydslunsudunIswan ku1edv aiskiadaala q AldwarhkdiAnwinATulad
lunisvaniskiaulssuoikis BoorndowalkiarsanAvkdoauwusuavaisuu
Usinnodluairisdiéasulaslilaavispudliauisakaniasvlad e
Taglusoudv: e
- tnSoviiokdaaunsad
- douUs:naunuslaaldlasdUulov
- 91K1sKSadduUsznauRNsUAUIARlRLtAan1d:[DIAuluuAAa

e a1svdglunszuduniswaa wnwWudovuaaviilusronisaruds=noau
e (o810 [dun ulsynidluduaaudiv q vavas:zuduaiswaadiuds:aauntuildluainis
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9. 913n99duwle 9 Ntaxn19mnnislsnatwiaddaniw

» d1sAonluwdla q As:ul3lus:ioudo 5(4)(ea)
a:zlauvionnistsinaluladdrniw dovuaavibuuoarnwaansun
e AD08UTV:
Un1sldinalulagdrniwluniswaaiudadid wazluszk31vas:udIUAISUU
GnisaneloulUsduninadikdon dviduaikiskdadiudsznounnsiuAaudinalkiaanid:biau
1U1dadadnd
e aUIsaldavniIsioguavadikdovldavd:
“Contains soya bean”
(Gadwkaavidudiuus=nau)
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ST I | o . &
10. 915n995kWNNaw TowamamUsznou'lubsonesdnsasy

. kinDo1KkIskdadiruusznaula AnsiuAudAalAtian1d:biAU gadle
Touprndduus:naulugvorkisd1i€asu dovs:ubalaw1:udvd1KIS
k$odduus:znauduagivdatau uazliarvisaldmisenndlunlasu
ausyraunulad

e Moagv: thuuadaavidudduds:nauvavihada Bothadaduldu

douds:nouuavaIkIsaSasu Ao daalauyslguussaRuko o Rty Tarsidatanita

o (huadaavluldgaiGuaviuaaalalosasy udgaarslouuigoaaa SsnauinsuiwdnnaliAnanaztain
1o ) - 0 [~ 1 - I 3 @« & 2 (a”ﬁﬂ'aﬂﬁu;\i)
[AWudiaaasvidudsuds=aouvavdaala thduadraavaoavuaqv :
1u
“peanut oil” KSo “vegetable oil (peanut)”
kodoumiludnuauslagrautlusignisdruls=nau S']EJﬂ?SEDUUS:ﬂE)LIJU:)\)aiQIﬂlhlUIUUUSS‘QKUKa [aun:
. L . . N anlausvan (anln Ui tnas), Wanialswu, uAsanyawoae,
uazluauasaldwevAitsenndlui “vegetable oil” [a dhada (837 (Gh drikdov d10ana 1nda), thauaney, hana,

ulguadaav, Uiduvy, av, as:lRgu, carob gum), LWaav,
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1. mw'ﬁnm‘sq‘l%wmwmman

2

- Joyadalui Tisubudovuaavuuaain SksusikisnussaTUKUIgULIALEN
U\)muua\)USSQﬂmﬁﬁ'Dv‘\?unmumnqnuuumuaﬂnn 10 aswwuauas:
- st1gmsdsuuds=nau
— Msuaavdwauoiris tartrazine (KknauMsLQu)
~ KUNYLAUKEDIASOVKUIYS:USDQ
- msuaavsiiaguavorrmskiadiulsznauinsiuAuddalkiiand:biau
- msuaavmsidaguavaisaandwngnarelounigvoirissolduimainalulagdinmw
~ Janu (kdodonduNlnaludnueuslGgIAU):
“Phenylketonurics: contains Phenylalanine” dksuaikisniians aspartame
— Muu=tinlunslErSoN1SYANISDIKIS

2810[sAMU Jayadvna1ddvau davvalkidnisuaavuanuslna Wiuaaismuaemw Bulsd Kso
gunnalannsalnddu
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1. 911P15T1USIQ T HIPHIVUBIALAN

1. Food packed in small units

Information that must be on the label Information that must be provided via physical document
(e.g. leaflet) or website or other electronic record (such as

scanning of QR codes)

a) Name or description of the food « Statement of ingredients

b) Net quantity of the food * Declaration of the colouring matter, tartrazine, if added

c) Name and address of the local food business operator * Lot identification number or mark

d) Name of the country of origin * Presence of foods and ingredients known to cause
hypersensitivity

* Presence of allergens transferred into a food which is
obtained through biotechnology

* The following words (or words of similar effect) :
“Phenylketonurics: contains Phenylalanine” for food
containing aspartame

« Directions on the use or handling of the food

Source: Singapore Food Agency (SFA), Labelling Amendments to the Food Regulations
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7. NISUNLIMNITHTAIPNILAVRON F1PSUNNLITWA LHFATIIWATIUTIQIFUIPD

o WalawalinussasIuagluussAUALGEIAU 219UIDINKANY
Wkavwaa 3vliauisauaavskakaresignisioatoulovdoundu
[Ugoukavnuico o 1d

o Foalusuaaravunaidn Iiawisalsuussaaeaur WalWUANS
Laavkuglavdoa awrzdksuaaraavaluslunsainus:inAR

1 a 2. o

waaludiomrkuaavanald

e ms@aadnlnaskulglavdaaaluds=ina lUAUAINIVIASYIAD Llaslu
NOURUE MsfdaduAnvkuaidnIuAUAILassIasINI msaa

MUADOKSDLLUOBNIAEIUDL
e AOgIKOWAALNA) Wala:WwallaanvwanussaKuKka dvlasu

A1SYNLIU D1ATIATIKUQNISUAQVKNIFLAUADO

Source: Singapore Food Agency (SFA), Labelling Amendments to the Food Regulations
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d o v " v g v vannuuall¥nund
USZLnnNLWaHLANUOIUOAINNRIDW NP LY Ttz
Jondunandvkionisdondukuigdaaikisdalud dodtludandiuikiuls:

a. nM1snandvioirkisstiadulilasasdsdanisusinm

b. Msaad1ddiwandduls:znaula q Aldsuauayramungns:tiguaikis Wuavnludasansdonisuslnm

c. msnandvinomislidiaadoduainis AluTdsSususyramunns:LTgUDIKIS

d. msnaidvioikisludaisia q nluaisdovkiuiuaikis

® “Does not contain tonka bean”
' z

_HIGH FRUCTOSE CORN SYRUP

The Dangerous Ingredient You're - : . . |
ifting Your Child - ALMOST EVERYDAYY Does not contain Brominated Vegetable Oil

i

hat may be carcinogenic”
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Source: Singapore Food Agency (SFA), Labelling Amendments to the Food Regulations
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mmsq%"lwmmm‘ummsﬂaaﬂnaumbu,av
011NNV SINGIVONIIHNNDI1ID19TLAUIVD 9

- SeyWsninatau gas:zutduklvlusikiskiodiuus:nauinsivaudinslkiianid:biAuluunna wazdov
aavBlusrgnisaruds=nou aus:zliguda 5(4)(ea)

o lwauaaauuauumsaomsmufﬂumms amsuwusfﬂﬂnuma baanalau SFA svladimdgivuaziagun
doluduld enHsuuan:nuna'nawnma:ua\)nungmu

“Gluten-free food”

“palau” Koo (0k1sUasanatau) “Reduced gluten food”
douvovlustiunlaonseywy BoUARAUILSIE T KU1gAY 91K1SN: (mKkasnidnatauaanav)
ma:@ﬁudamsdwna’n (a) Wiy KSoluus=noudrasSeywy KU1EEY 91KIsADuKSDUS:NDUAIBSEY WY
ua:Iua:aquu1hsaawsa:?1aTvloaunaaIso lla:LJgUSL{]ﬂJﬂQlCIUIUlﬂu 20 un.ao an. B ARG FaR SE S
0.5 luas laguihkunuovaIKIS U aNTWNRI KUY - : :

eai o dudUSUIEUngLaOUNIAAI 20 UA.AD AA.

“Naturally gluten-free food™ ARgo K udliau 100 wa.da an. Tagthkunuav
(ok1shdasanataulagsssuvid) (b) WunSaUs:nouad8sYWY

walawiunszudunISWaLAD 91IK1S U aMWNDIKUNE (KT

KoavL omisnlulskSoludsznoudduSayYwWy o . .
dudUSuiaunalauluiau 20 un.ao an.

) laguinkUnuavo1KIS fU aNIWNIKUNE
losdkunuavairis tu amwiFkielkibo (kads

uazdusuieunalauluiau 20 ua.ao an.
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(a) nseuussanauridlawizoakisUasanalau / oakislasanatauloag
sssuy1@ / 91k1sRdnalauaaav

- luddasAalAgIAUGILKUYAISILEQV AT

“sluten-free” / “naturally gluten-free” / “reduced gluten”
uuaain

* US=NBUNISDIKISGDLUUTDIT

21kIsUuLduTUoutnaurinAKkua

{us:108udo 250B (KU

Chncolate h. p

M\m Cﬂokle

[ 'r.'r"l fr.: i
s l'|:||n-
iirlaa Fal

Source: Singapore Food Agency (SFA), Labelling Amendments to the Food Regulations
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(b) AseliusspNeuriUs:naUQdY

o1kisUaanatau / okislasanataulagsssun@ / oakishidnalauanav souAUIKISIU
* (1DDEV:

ussaAtUriUs:naudIsTUKSOINDA NllASavUsvsanIndndana
Jursvnaalluaikislasanataulassssund dindavusvlildokisuasanatlau _

aouu kndmstdAon “naturally gluten-free” uuaain '
dovuaavimadavnainBrsukdokavdo “potato chips” lasnui wadovAululkiuslnna ( (a]@ﬂ?ﬂe&

Wawy Cut Potato Chip:

wildNa memsn\)wamﬂfunlUummsUaaonamuTaasssumm Ready Salted

- P_
il =
L

.‘ ....
-‘.".':11""'
g 3

W A i i D

Source: Singapore Food Agency (SFA), Labelling Amendments to the Food Regulations
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N10387% Fir 115 U011°15UR0ANQL OB L AL
91°1590NYLN% FTIHNTIVOAIIHNR1I979TLNVIVO Y

¢ 91KISNG0a1AIN “gluten-free” godovuaavsaywsii gluten Wuaisasgiuwlusigaisddru
Uszndu rKialdnisidrSaidaduds=nauan

e U12a1a (wheat), U12(sd (rye), thouasiasd (barley), 15190 (oats)
KSOWaNAUNDINSEYWEALAAID

o WWuldmudadiikuamsuaavaisnaniduw Regulation 5(4)(ea) ua: Regulation 5(4)(vii)
gomKkualidavus:nAmsdoguavsayiisni gluten v TuswaaAuria:insad1dd10310u
“gluten-free” KSolu

* A1SNA1091V “gluten-free” KU1adL
21k1siUSUIeU gluten TUIAU 20 mg/kg uovaIKIS fU dNTWASIKUIEY
[ulyaisUaoa gluten agvauysal

Source: Singapore Food Agency (SFA), Labelling Amendments to the Food Regulations
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Z:Food Regulations (Cap. 283, Rg 1) soumsuAluwuiduaiu Food (Amendment) Regulations 2025
https://sso.agc.gov.sg/SL/SFA1973-RG1

Z2:Food (Amendment) Regulations 2025 (Us=mAlu e-Gazette)
https://sso.agc.gov.sg/SL-Supp/S92-2025/Published/20250131?DocDate=20250131

ZXlondaisunldusuav Singapore Food Agency (SFA) 5oV
“Amendments to Labelling Requirements for Prepacked Food”
https://www.sfa.gov.sg/docs/default-source/food-manufacturing-and-storage/labelling-amendments-to-the-food-

regulations.pdf

22A Guide to Food Labelling and Advertisements
https://www.sfa.gov.sg/docs/default-source/food-information/labelling-and-packaging-information/a-guide-to-
food-labelling-and-advertisements.pdf

2*Wholesome Meat and Fish (Import, Export and Transhipment) Rules — Section on Labelling of meat products and

%-ish products
https://sso.agc.gov.sg/SL/WMFA1999-R2#pr7-
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