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HUsgnounsiagdndremsidndsalusdesaanzidouduilfiyanadyu Accounting and
Corporate Regulatory Authority (ACRA) uaglasuvingiavusedmiieau (UEN) figndesuastUnldanu
SyuiesudiuusEuLasAanInsasalls (TradeNet) tialdlunisvelueygmiiduagaiiiugsnssuau 9
fun1Asgvesdenlys
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Yunaun 3: UfURnudemvuawazngmang

911573 BNAR A9 0191157 il ulumudaimuan1unisddnaglaulasueugalvigng

Y Y

AanlUs fegau emginghusiudeingieluemisnlasunisend®iain SFA wihtiu iausaddi

[y 7 '

#ogragndeanunguune vied mnewsviendnsustemsitidigndaussiandu “ilodniuas
win s odnd (meat & meat products)” agsasuftfnudeimumanizdnunisindlunuannyd
othaassndn 1y azfesilaidudodniuasndnfasidindunanunasiildunisiusesan SFA
windu el L esanunassdaiilalldsuniseyiforadunngedsassunludnivielsafidnades
9IM13

wanmileandefmuanumsidudiuas guseneun1sniedenasuuanunguinginne
pnsvesisaluiilfoglutiagtu TnsngrunefiRsrdesnsduegfuussinmvesemantendnfasiomis
fisuunlinountiiy

Tumaudl 4: fuvelueynmriensamadou

SofuszneumsladnUsziamauduasasadeuaundounudofvunnshitud azanunsn
fusveluaygavieamsideutu SFA lnsazldnaenafosnisiuvinnislunisiinnsandueifideya
Laztena1sUTENauATUNIU TUNTEUIUNITAINAIHY0EA BN T UATYT GIRO fu SFA dwsums
Frszasssueusing q ieades lnsaunsofnueazidendudiuldanide “Requirements for
Licence / Permit / Registration for Import / Export” v dulednisnisves SFA

Sunaud 5: valuaygy1wdndn (Import Permit) 1w TradeNet

Fuszneunmsazsesduveluaygmiiid (Import Permit) suszuy TradeNet Inganansaidng
52Uy TradeNet Idlagldmneiaumiasanuaniy (UEN) AldTaldnutumamnsaselustiluduneud 2
Aeuwniiil nsrvaunisdumvousznaudasninsendeyad sdu daenarsusenou Lozt
msssudeniiiendes Tasaglfnaedrsfosnisiuhmslunmsfiansandvefauysal

« svaauA (Product / HS Codes)

Tusgninenstuveluaugyiniindy Jeuvedzfedssysiadua w5e HS Code Nnsatuningdoue
i Tnganunsadumsianiiettedlaniuasesiie Product Code Search Tool @dlviusnisiag SFA

. syRanIuUsEnaunis (Establishment Codes)

luuensal 91vdeeseusiaanIuUsEneunsvelseinAToniiniagdesn Jeaunsadumle

= =~ v = Y

310 Uydsedesvaaniulsenaumsvesuseina/ainie (eniugUu) e Tadsiedesiadeaninves

o

a0

Uszenagyyu (Japan Prefectural Codes)

]

qunradauNIAsgIuauNsladnd  dinimunszuuesiisewnegn uAUA 1 AdR S 9



. Lona1sUIzNau
Wevdnidssnuaniiluniseysiilueugnindn guesulusyamesiawiouuazdsenansd
Suduimualvinsudausiuszuy TradeNet Tdun
niladesusesgueundiy (health certificates)
FITUNANIINTIVERUINTBIUHURNIS (laboratory reports)

FWDUDNEITOU 9| NMALIVDINNTONNUATDY SFA

o AN555ULHEUELIN

AsssuLlandmsumsundiemisasseylumsasssullon lnamsssudounmundeddise

Y a

HIUSEUU GIRO anudnyanladnlifu SFA Tuduneunistuveluaygnvsenisamsideuudn

A13°99 1 A5TTULTHELNEL19111S (Food Import Permit Fees)

Usziandunn AsssuLilnnofondum
idodn (an uridu ududa vioudssy) 300 SGD
ilofniussynszdes 77 SGD
laan 62 SGD
lawdsgu (levfa/ledeasi) 62 SGD
wanAnsiluls3Udu o 22 SGD
913U TiiiuAnsssudley

i ;1. https://lic-public.wto.org/en/product-categories/760/procedure
2. https://www.customs.gov.sg/files/2024 11 08 Revision to the Fee for Permit
to_Import FCP_Meat Products.pdf

Jupaun 6: n1soudinluayyIniikarN15ean UL IR ULAUFLA
Weluaugmid (Import Permit) losuniseudfseusesuds fundnavlasulueugnniu

uALdUAT (Cargo Clearance Permit — CCP)

. Gﬁammaﬂgﬁamwwﬁaﬂ"u (Conditional Approval Messages)

¥ o ¥

HundIAIseutenueylianseylilulu CCP agvaziBon warUfufnuaulaninvuall

Y
ag19AseATA wnliuuRnudennueudfenztouluiissyll e1agnanliuuinnismenguunevse
wmsnsUsAuldlaevilsanuiineves

. msfiuily CCp
Yo w D v a A g i o ¥ a w =
AunzResdndiusilu CCP atuaTueldusenaun1snTiaaey s AUl indum 15e9an5799

Y

Uaogduaou 9 aunmiIgsIunnie

nguRIRaeLNIAT§IUAUNAdnT  dninWmunssuuuaiusesansgwauAadnd 10


https://lic-public.wto.org/en/product-categories/760/procedure
https://www.customs.gov.sg/files/2024_11_08_Revision_to_the_Fee_for_Permit_

YUABUT 7: NSNTINFDUFUAIULYY

doenmsvsendndnriomsundedenlusuasgniaiuliluaddudn e1adesinunsnsiadeu
Ing SFA

. N1505298UMNUNALee LA I9DIA VTN

N5 ImINnUsTane1vegnelin1snsiaae uANLYaaAd BN 190 M T DL UMD
Winlrdulanduaiianulasnnefanisuslnm

. N15M52FDUNADIVDIAINLN

vndurindvesiudndudewirnseeaiiensinaey swazduadinanazgnszylily
Tuougartuumudud (CCP) wienfusiailtluniseesnisnsnaey Tasagliinaussua 1 fuvinns
lunsmeusun1sees
NM399afl oRTI9dEUANLTAA LT UNITNIUTEUY Inspection & Laboratory e-Service d1w$u
naunAnfoiolud
Haldlanuazinan
lvan
HofnfuasnAnSurinidodn

oudssy

1
o

dadunasnanfugiandsniun
¢ NSLASUUFINBUNITATIVEBUY

AouAliun1snsiaaey Juninaseunioudsisluillvnioy
TuaugmHuwALELA (Cargo Clearance Permit — CCP)

LenansNgIves 1y lundmil wasvilsdesusesguowdy

a v a

AUANYNILHIIETU

AusulodniIAunTLds msVinn1TazatsuiwiaUSUNURIVDNAAS M 1 NaDa

(carton) @1MUNINBUNITNSIVEDU

. NUARENLNNTIIATIZINRBIU{URAS

Tuvnsdidmdienanuimegndusiiiodnluimsginisiesufuifinig welmiulaindu
I~ = v (9] = a % (v [ « a I3
Julumungssifeuiuanudasnsdeemis uansaiynaumevgninegluaniug “senainsizsi (hold
and test)” @41un8ANNI A ILITRIIMUIENTINTEANwAUA LS AUNT1zTNaNISNAARUEUTUINEUAN
Wulupudaminussuainulasniuormsusadaalds

. SzuzALArA1sITITEnlUNTnTIERY

szezaTluNInTRdeuTUegiuUSINMveto W IVToRAR AU M sNIUNTT 9Tl SFA lailSen

WuArsssutdeulunisnsivaeu
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YUABUN 8: NSLARYTAUAT

. ASINUILVIDNTZINYBIVNT/NAR A UNDINNT

wInewsus endndmsiomisundlieg aelddemnuanisnsiaaeu aruisaaiunis
ImurgnTenszatvdunlaiuinendaintasulueygyinsuwaudusi (Cargo Clearance Permit -
CCP) uazHuNszUILMIRTIIUaRsAUMIINAUAanInTSouTesud lunsdiidumieimiunsnsaasy
ILADINIUNITNTIVADUKALNITAATILIINIBIUHUANT (Mndl) noudsazarunsaaniun1sdmuiense
Aszaedudile amnsadnwideyaiiiuiduisadunszuiunisiiuganinglaainiade “Import
Procedures” vusiulgsivsmaninsdealus

. N15AU/AIRBNNAUNARAUNDINIS

oW Tu3owAnd ueio e Lk untsnsavaevazlild Fueygnlidmunenienszanelu
denlu$ sadensdindumegluaniuy “senaiiasnzsi (hold and test)” wdmuilsidulumuderinua
v99 SFA Tunseldend Judrausaidenaududmsedisenduarludaussinadunimiasdseine
Uanevnadu

yndufgnasranuindnisuutiouananstusiun$sdarlildsvounwlihaieludelus uas
ansnsosdumsléifisamsiuriodieennduindu

. N15MANYRNMTUIBNARNNUTIDINNS

lupsalnslduufmudeinuanianguunevsetetsfuves SFA fidnyaiieuss gundiena
Jududesdndunisiatedudi lnedesindnusemsnwanulasadowasusunaudsyanafiaund
Tuaugn e unsihaneduilrignaeswussidouwasanudasnsie

- MssiudvSuesumaman/gdiean/gunin

mndnsaldHungruenseteimuneg19318159 913 WalVUVAIHER (source) KHdgaan

b4

(exporter) 1158 £ (importer) ansEdUaNsIUNTALIUNITULUIEUAT BULU1AITATIadaUTALUT
p U p U

Y

(%
Y o Y

MansaUFURuTENMUATIIMLATEY SFA laag1ansutunauaAILIuNISUIT WeNaNEsIRNEES
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a a
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quATIRgeLNIRgIUAUNlAdRT  dinWmunsruuwesiuse s nsguduALAdnd 12



UNa 2

nsInUsEINeMNSHaRaAfMeiaNseN1sUd devan waznisdesnedaudn

nsdnUszianemshaznand o stotduduneudraglunisaiiiuausiunisiigi
d99n uazn1sdngdaun (transhipment) lesanawnsusiazussinnegaelatoivuaiaytadedy
g N1sTuunUssianegugndesduduiugiuddglunsufiaamudenmuadiungvune wazidu

nalndfgylunsmuauanuUasnsisvesemsluseauUsene
1. dnguszena

nsInUTEANeISLAEKARSuee Tl IdmSudUsEnaugsAveIms §An duslaa saudedn
Fumfifienuuszasdazinii deoen viodsinedaudmenms Tnensszylsziamvesduiesnagndes
Aeunsafiunisle 9 Sedutuneudda 1iesandudurasyssavidornuaansduendns
Tueyyn wagmsrsvaouiiuaneeiy fogratu nguszneunsiiunuhidiissududs azdesdn
UssLnnasiissmudulseney minfisgiinddfidedn axdnoglussinndedniuasnan g

\edn wimniliesia agdneglulsziamemsudssy
2. MUINNYYDIDMTUALHEN IS

JaqUu szuumsdnusziavenmsuasnansiamionms wisesndu 7 Uszuanudn leun
1. |0
2. Uan
3. finuazualilan
4. lanuagliwlsgy
5. 9wnsuUssUaziAzedlios
6. @I (hednIUnuazUedn))
7.9M

v a I a (]

WaNINTTIInuIANY NLAva 1T UNG AT g 01M154W 88NN (Food-Health Products) &4

Y

sala v 1 !

ATBUARNNAN S T NI TN UL L TEMIN M TUATHANTUIILNDFUA N NERT MY IMSIogUANALRY

Y

[

NMElANIIAIVANA AN N WULVDINTATIN i)

nAndne i dassnaanduen aveg neldnisaruauvesdinauineemansgunin

(Health Sciences Authority: HSA)

a [ ¢ al =] [ a Y] = 3 ] =
HanSuanlidassnanasduen wazuslaatuguuuvemsalugadudiuniweems
U531 azegnelinisaiuAuves Singapore Food Agency (SFA) fagavasnaninmnadnielanig
AIUANYBY SFA LALN azeaunasig (bee pollen) gulnarn (essence of chicken) uaguasulns

(herbal jelly)
-
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3, JupaumslfuszuunsIaUsTm
3.1 M57980UUTELANVDIEUAT
A U52NUNIIATIINTIAABUNTIUUNUTANVRI M SUT BNARA T 1 5VRnu Lagldn1ng
A199MUNUS BLAS 0959 TILUNUTELANDIMITULALNA NS 9T LA 87909 (Food & Related Products
Classification Tool) LiiefuuanissuunUseLnmdosfuuesdudi

A7 2 NSIAUSELNND M THaTHANTUN111S (Classification of Food and Food Products)

NANEYNS TgazLdYn
o iuagndnfumidodng dnfunuaiBu wiuds uussu iy weou waileld
Uauazuaniaueiannuan Jameia fa viln Ugnn$a awene viean uude wssy
Anuaznalilan Fnuazsalifilabiunsuussy wu niSeu Jean
luagndniuaiainla Tojain s TBeash Tams T
o1vnsuUssUazIAd el this 1] Defin Ledoadu &1 uuas o 91w nifo
dn0Tn 1A viyy 10 AT TImAeUIIAN
U173 413 1wlden 11uUs3Y

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

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

3.2 awmeilyuiu SFA
Ausznaunsesaeuliwdlaiinisameideudu SFA Ngndesdmsunisininemsvie
HARNAYIOMIT NIUTEUUNBSYTA GoBusiness Tuauwed "Import Processed Food Products and Food

Appliances"

3.3 G]i')ﬁ]ﬁ@UIU’e]‘LéiyﬂmLLﬁSL@ﬂﬂ’]i‘UiZﬂ@‘U

= & a Ay [ a v %
izﬂﬂ@igipﬂﬂﬂi@mﬂuwsLUEJU‘VIG]ENIGU NIDULHIYU L@ﬂﬁqiﬂigﬂ@UﬁLV]ﬂiUﬂqu

3.4 UjURmudenmvuanisdndl deeen
nsvaeulilulatianisaujuiniudenivuavesusazyssiandur1lansuaiu anu

Pammuadmsumsvesulusugn Tueugadsenauians wsemstunsilsuienmsiduazdsenn

3.5 Ya3viaauA (HS Code / Product Code)
Y03%a HS (Harmonized System code) #395HaNan A a1 RS TN ONANA TS
Fegnludmiunsvudsduiuiasasy neudniunisundl deen wiedinegaud fUssnounsnes

AN ladn v Y99 MITNTON AN UI01M1TVRINUBE1IQNABILATATUNIU LBl aINTaLHEN

[ 72 |
v a A

saduAgnasmselndifeiian Nl iivenanaesnnuartilunisaniunisinedtugdunmsens

¥

YUES InEAIU1TONTIdUSHARUALA RN https://www.sfa.gov.sg/tools-and-resources/product-

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

uni 3

N155UTDIMAINANDIN S IUANsUsEINAYR9ReAlUSTAY Singapore Food Agency (SFA)

Hafvuanaludwmiunisiuse i funazanuusznaunislusnsszma
Singapore Food Agency (SFA) THuuamnanisuimsdanisanudssinuainudasndoeims
lAuBINANgIULTING1ANEN3 (science-based risk management approach) ietestuanudesanisa
szunludniuarlsafindeniiomns Gao1adananequnmuesssevy quamdnd uazszuunsi
sgireUssne Tnsiangnsdivesomsfidneglunduidssgs wu lednt ermnsvgiauisUssinn uay
HARSINIINLY SFA AvualilvainanlussUsenAfoIlIunsEUIUNIT5UTe (accreditation) Neudeay
a1u1sad g denlusla nTeutunsiusesinaIUsEnaunlensUSEEUTEULATA IR TLaE SEUY
ANUUADAA D IMTIUSEAUUSEINATRIUTEMAN d988N AaBAUAITATUANMINUNISULAZAnY
Usgneunmsmelulssmeatiy
Useeilnglisunseyiilidsoonidedng aseunquiloans iednidnuaznanfasififsites
anuandniosils TuSsdselus aunsogdeyasedoussna/glmeilldsueuiFlidoonidedniay
wansedodnd lanuasnansnefld #niidin vesusuddin uazeinyu wdedsalufldain
https:.//Awww.sfa.gov.sg/docs/default-source/food-import-and-export/list_of approved countries_regions.pdf
dessuulussiuusemainuinasiud SFA agdfunsssfiuneaniuUsznounsivsyasd
azdseenudnineiundideelus msfusesisunsluseiusguasessua Tno{Budveazdeaiy
mhonugisnavesUszimagdesn wiefiFonin Competent Authority dwsunsdseenduuadad
vowsuinalny agnelanismiugualaensuuadn]
MemsHanfaiosidedldiunsfusesan SFA Téun
o \dledniuaznansusianidednd (eniulunsdiiingn susiddndsenourendedn’
Wo8nin 5%)
o dniUnITIn
o lvdn
o loudsg (i lons lawraelsd vidoliaadduzuuuuuussusing 9)
o Uauazndndueinnnvan suwisemamziauiassanidneglunguidsgeseniny
Uaendunuemg wu nesuisuan wazlardnid
windnfausidu o sghifeswunisivses widiasfeadulunudorvuauazinnasgiuves SFA

[ Y 1

9610ATIATA UBNIINU BIINNTTATNIIGUsEINAIEABEUNTEUIUNTATI@RULALdLL A UMIBE1

44' a ¢ v a wva A & a 1 Y a a o o
LW@Wﬁ'ﬂzﬂﬁLﬂﬁ’]gqu\‘iﬂaﬂﬂgﬂmﬂ’ﬁ ‘Vi']ﬂWU']qﬂﬁqﬁﬂULﬂ@umﬁaiﬂﬂa@@lﬂEJ@]'E]ﬂ'ﬁ‘UiIﬂﬂ NARNANUNUUIY

Llasveugalvidnmeluuseme
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ANS199 3 VBANNUANITSUTDILAAINAR LAY SEINARUUTELAND NS

UIeLANe1Ig FOMAUALUNITSUTDILNAINER
d’l’ v 6 1 & = [~ I v Y Y [y}
Wodn ) windams oy T599nd@ndsoalasunissusaslag SFA
HanTueledn Uy lsaghdniuaglsenuudsgusealaiunisiuses lng SFA
lvam Wsuludaalasunissuseslag SFA
Towdssu Tsanuusguludaslasunissusesing SFA
215Ul Tl ndudesinnssuseaunasnanlus1susemalag SFA

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

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

1. edniuazndadaeionnidedns

Singapore Food Agency (SFA) nnuualilsgingn Tsefnusiaiio wazanulsEnounsuUsy
Hodnynuisdeslésun1siuses (accreditation) Aeuflnvaninsodseennanfusiudadenlusls Tuma
ndufuoaduilifinisussUenmns wazhsuduwaaiodniiiiodsieluddssindalusassma
Laigududealasunissusesann SFA

nssuseadudermundmiundndusidodniuiaseian HunumdAglunisuseiuaiy
Uaeniveuilodniuasnansariannilodn’ aunumanisusmstansanndomamdninermans
dieliulaiensfivdhanuvdsdslusissemaiinnsgiunnuUaende fuesiiaenadasiu
wnsgiuvesdealu$ uandulumudetsduduommsideglutagiu msfiarsanindedniviondn st

nlladniuszinnladndudedlasunissusesunandnlusialsemaain SFA

t:l' LY ] LY o ¥ x:’lj v ¢ a % (3 dil’ v
BTN 4 N1TIUTDIIN SFA d1RTUNITUVNUDENILASNANNUNINNLUDER

USSLANKAN N ANS5U58991N SFA
NARNUNINLTLDTT (Beef Products) Ho9bASUNITSUTDIEUD

LidmandaueitursiiloMeglutiunawiilafniy

nanfaanidedn llluiie (Non-Beef | fodlasunissuses

Meat Products) 7idliled®s > 5 %

wanfasiandednilildadet (Non-Beef | lidfodldfunisfuses

Meat Products) #ifiiilodnd < 5 % - WilvanEs/AnuUsEnaumsresegnglanisaiunu
YosheuiiisunavesUszimagdaonn

- nanfnndeslasunseylifarminlay SFA

noudseanludidenlus

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

A195U509970 SFA @ nsunistidiniledninasnandumiainiiodnd faun 2 seau tawn
1) N133UTITERuUlTene (Accreditation of Exporting Country/Region)

2) N15SUTBIsSEAUANNUUSENRUNNS (Accreditation of Establishment)

1.1 n33UT99IzAUUIEWA (Accreditation of Exporting Country/Region)
neunsunsean ulsEnounslnazausaresunsiusedls Ussinaniegilniadunis

LABILASUNISTUTDIANN SFA nou

Yaa =~ o o

1.11 BdiJﬂVl%EJU?ﬂ‘UEJiUiEN

n138uveiusesIrAssaniunsingnilsnud ieunavesuseinaldieanlnensisa SFA

Y

[y

Wiy fUsenaun1snUssasdazdseanndndusiomisungedalusaisuszaiuaueg19lnadaiu
MNBNUAIE 1N VBIUTNANULDS

1.1.2 wnasnasdlglunisiuresused

annsafneeansenietuenasiigesdnnsen iamﬁﬂgﬂLLUULLaz%umauiuﬂﬂi?juﬁﬁﬂJa
Susedlsanngilon1sTusesUsewme/gilnna dwiunisdseenamsuarnaningiomis iU denlus e
"mﬁmawigmﬂ/@jﬁmﬂiwﬂé’m%mia'qaaﬂLﬁaﬁmiLLazmﬁmﬁmsﬁLﬁaé’mﬂﬂé’ﬂﬁaw‘[ﬂ%“ (Accreditation
of New Countries/Regions for Export of Meat and Meat Products to Singapore) W 51 lay SFA
(Singapore Food Agency, 2024) Lan@nsw snunazfoad v unwdangy waglugduuulig
ddnnsednd

cal v

1.1.3 dafmuasudniunndndasufuinny
I ¥ [~ v ) ¥ [ 4 a [ & o 1 Q’lj
N158999N2ABUUUIUMUTDAAUANIUAA NN M UUTENNHEN T Aasa Ul

4
% L3 (%

- gamurusaudniwnndansunsuindila kazuandueila

1%
a % 6

- afmuasudmnnngdniunisundilognwasndndaueiilogns

9

14 o ' Y &

o U o o 494} w6 a v & 6|
- PEMRAUANUFILNNTANNSUNSUNI WL EN I UN LA NAN N AU
- damnualidiudmsunisidnadn S ednuadu Aunsdivesnisvesuses
NAR AL odR TuLE1)

1.1.4 5888a1NMIUATLUIUNNTIUTDY

=l o i Y} ' N v o s
srgzafldlunszuiunisiusesonaunndeaiululuudaznsdl ddseaniiinnulszasiae
d900nHan S ugio 1M TUNSaFIAlUSAITATINERUANIULVRINTEUIUNITTUTOITUMINIBNUR LU VeN

USENARULDY

1.2 nmsfusesszauanIuUsEnauNs (Accreditation of Establishment)
WoUsvmensagiinalalasunisiusesan SFA iaiunsadseaniiednivasnininmnain
Weodniundedenluilaua anudseneunsnelulsemania)iininfina1iaunsod umvesusednn

SFA 161 Tngriumeiheaugiisnuavesussmanuies
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Tssshdninaraniuusenounisussuidedninisufifoundninasifiisadesesansudauy
neuddunsdudvesusesaniuusznaunis lnsazdesdanumiounudemmunsugveunis
NTLUUNITNAR wazniImuAuAan audiszyliluenats "wdninueinisfusesdmivaniu
Usgnaunistum19Useina" (Accreditation Criteria for Overseas Establishments) (Singapore Food
Agency, 2022)

msBuresusesanuUszneunsinsUstmady SFA dosduiunismudunou dwieluil

1) MTIAARBUANIULNNTIUTOIVRIUSEINA/DINA: SFA WANTUNANILAIIDTUTBIINENTY
Usznounsiisseglulssimanioginadildsuniseusdiain SFA udauiniu lnsanunsansiaaou
antugn1ssusesidanienars "medevssima/piniafldunissusediamisadsoondodniuas
wanfasaniednSuddenlus” (List of Approved Countries/Regions for Export of Meat and Meat
Products to Singapore)

2) dmvdeyaluuunodumueyusesaniulsznounisty SFA egnagnies wiouis
nsraovlfuladenansusznoustmuaiianu Wy uiuiu wwuds nwdne vieinle) Ifkuuumson
fusuunesy lugdwuulnadidnnsetindegsnsudou

- Tsashdn/Issdnusaile: 1uumlesu APPLICATION FORM FOR SLAUGHTERHOUSE
/CUTTING PLANT TO EXPORT RAW MEAT TO SINGAPORE

-Issussandndueilunvuzaatn/lsawdsunansdoe: Tduuunesa APPLICATION
FORM FOR PROCESSING/CANNING PLANT TO EXPORT MEAT PRODUCTS TO SINGAPORE #i4% 1ijadin’
fufililunisudsguasdonnanlsshdnifildsunsiusesnin SFA widy

3) dpdawuunasuAmvelUf s UL To1uveUsEImMANS 00U NATBINY MIIBIUHT
gruvazidunrdeunazsusesnnugniesvetienals noudwiunisdsrvedinanseluds SFA
dieirgdunounisinnsanduenans

4) SFA ftunnsnsieaeutenans: Wl eldsunuuresumuoainmyissuliisiunaves
seUsEnALEs SFA agsuiiunimsndeuenansusenoumutuseuiitmua svogiaailumssiiunis
szszylilunuuresudive agnslshniu winonaisldasudrunialiidulunudaniivue szaziiainis
fifiunmsonaandh Tunsdifanan SFA enadiarusniudiosiosedeyaifufuriemiLasnniigy
fuavesUssmadsean uenainil SFA p1adIiuntsnTRasUAnUUSENaUNSUarsTINA/gllaA

'
! )

d998N 4 @0UNIIN NeuRITaaylAlanIuUITNEUNIAINEIENNTadIRaNU g deAlUS A

eXp e3¢

5) auglfAvasuses: We SFA ayliidvesusaiwalvaniunsdiwmiadoudinisoudfluds

| vy o a a A a v v A a Y . d' Y
MhenuEigunveslsemaviegiinmaniiieites Laveannilsdeisunis (Trade Circular) Wiou
g mnuiansuiisnseudfunasmdnlndilasun1ssuses seasdeavesaniulsenaun1silasy
n1seudinvrgniuiinlilussuuguteyansiusedunamanlusiaUsemea (Accreditation Database for
Overseas Sources — ADOS) ¥84 SFA Lilaan1ulsenaun1shasunissusawan ndndueiiladniuag

NANAUTIINIHedRIUIaUUTENAUNS UL AN U LU dReAlUS Lo

Y
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msvesusasdsurdasaiilaluilssadddmusenavvoaiodn i 5%

1) SFA sgRansanoyiRamzsdndnsinunanvhiimieaniuUszneunislusiissemneds
ogaeldinismunuinfuremnenudiisiunaessumavieginiatumiitu deusiunsdusve
SuseusznaunismsniaaeuinhiuvseanuUsenaunsianaegnelin1sAIuANY oI B Ul
g1unavisely

2) asnvaeulinuladmdndusiidulumudanivunves SFA ndndusiamvisdesludl
dulsznoureniioth uasdesiiimauiednisuliiiudonas 5 vesndnsurivanun

3) fuszneumseseuienansielul Felduansdoyaifgdiunssuiunsuanveanansioe
* LNURNNTZUIUNTNER (process flow chart)
- Jayanediumeulunislianuiou (heat treatment conditions)

a Qll % 1 Qll dglJ % §fa
- sgagRuAngINULMasNUvanladnIfu (source of raw meat)

4) Ypdaenansianuandaseulilutunoun 3) NunwuunesuwaninnuAniusaula
2849 SFA (SFA Online Feedback Form)

5) SFA aganilunsaTvaeuenasilalasud1velssusosuwat ninAveliauysainse
% -Qllcu | 1 & -dl 1 o a v QI a N o -QQAJ Ql a yd‘ o
toyadndsliilunumela SFA envsndunisvetoyaiiuliuvsemIuasiatiangudve

6) Warmvalasunmssudanamandnsiledninlilodehiddivsunauliednildiuiovas
5 azanunsadningdenlusle

7) Hudndnvimidsdesusewiedunitoyandnsioet (Manufacturer’s Declarations) Lite

Y P

duduteyadfyieanunandug Ussnoume

Y

) PaLdYATIALINUNTEUIUAITNER (Declaration on Manufacturing Process) Lit®

) a v a. v a ¢ a v
wyuInuynyeduifidseenluddenlus sieazienusznouse

4 ¥
A v 6 A

- \ledn vl sudsluiu Neglundnsiamivdu Jusunaliiiiv 5%

v saa a

- wandueilasunisuusiUlaeldidednindamuama elaunandningnely

q

l5eandninlasusesainmiienudeunavessy nIelasunisundiananiu

UsENauMsLavil Useine/pilna
- lusgwinnssuiunands Wednilanunislinnuseunoamagi oNGY
IS) 3 I
waldea 1usvezan Wil

- wandaaililiiunsleingdudenand niearsdulandusunsenaguamn

YIUTLV1 VU

[

- wAnduelasunswdsiUludnuaisignaudnuae uasmungaunan1susloan
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) A153UTBlANUIBUAUARIL NN T oniIeus TR TEInAl deeen Faszy

vazidunninalUll
- AedunaNuwMEYeINaRNS U (Product Description)

- YSunauweswandne (Product Quantity)

N

unanr3auUs3U (Date of Processing)

1
)

v a 1

suduA1 (Name of Consignee)

|
=I5
e

?

D

a ;Y

- %FowudsduA (Name of Consignor)

Y

v v
v

il mnudndaeiinsldilednifumhidiunanusemavseginadu fEumvesiodLuy
dumilsdosusesauaundie (veterinary health certificate) MnUssinAnunavesilodnifusiinga g

Aonduduuiiusesinduaiuais (certified true copy) wardauunSouiunisdesusoseruineie

2. lvan
wasndnlvannnuvislusinsssinmgdodlasunisiusesnoudeazanunsadeeenundsdenlus
161 SFA TduwImenisusmsanudesnundnineimansiunisguaninulaendesiueims luanens
VYuilougaunidndudunsie wu wowvaluwaaduduamevedsafiinanemsdunive yenand
lyatiansnnanainendad wnsulilaufiamunaninaeinisideiwazsseen1sngnenaginsnsn
Y | Y v I I a | = wa o % o &
nssusessvtrliiulalainlvananuraandnluisUssmelinuautadulunmuanesgrusmuguninds

WaLANUUADANYAUBINNTVRIEIALUS

M155U58991n SFA drsrsunstidnldan simue 2 sy Tdun
1) M35UTResEaulseine (Accreditation of Exporting Country/Region)
2) M33usesszaunnsulaly (Accreditation of Farms)
2.1 N33UsasTEAUUTEWA (Accreditation of Exporting Country/Region)
Aoufivhsuvieanuuszneumslaazannsavesunisiusedls Ussinmeginnaduma

LADILPSUNITITUIDIAN SFA Ny

2.1.1 {ilAvsufueiuses

nsduvefusesazdosiiiiunislasviiisnugisnavesUszimaddseenlnensasio SFA
Wity fuseneunsdeeniiuszasdazdsoanndnfusiemsingsdnlimeUssarunuegislnddni
Competent Authority 189UsELNANULDY

2.1.2 @nansyaesitlunisiurasused

ansdnweasdeafsatuionasiirsdanion sufiguuuuastuneulunistudive
Susedlsanngilon1ssusesUsewme/giinm dwsunisdeeenamsuasnansiueiemnsludedenlus wide
N353 usesUsewme/nd analuddwsunisdseenlyuasnd ad et v lugadealus (Accreditation of New
Countries/Regions for Export of Egg and Egg Products to Singapore) Laﬂmiﬁywuﬂ%ﬁaﬂﬁﬂ vdu

nwsangy wazluguuuulnddidnvsednd (Singapore Food Agency, 2024)
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M15NN 5 T1ensenanTiviignuiduanesdaddli SFA
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AU LONANSNADITALAT LI

1 [laswfumsdnnsaslasiaiesdnsvemhenudniunmndvesussnaviaginig

2 | anumsadlsaludniUn wazukuaussausatunsaiuauiazdesiulsafng

3 | dwwnguineildniuauuazdesiunisssuinvedlsadniUnlulsme/giinie

mnngranelididumusingey ikuuatuwlansedennuasllumwsingw)

dngrunenldauausudaidn weznisdanu madans uaznisnszangla

doyangnumhenudesniuaygyn wazszuunseugavhsunlasunissuses

1ASINTAIVANNINYAT I AT ATANANTEA UM AT IR UdnIUn

~N| O 00| B~

lAsen15AIVALLID Salmonella Enteritidis seauvd vsudn iUniideeanliunds
AsalusazdasUsnAaniia Salmonella Enteritidis (SE) ¥niinnstaindu SE Tunnsy

Trguiananagdetlasunisfusedlildlalaemiieaugd grnsludsenea/ginagdonn

4 v

% & v 9 a o a1 Yy 1A o oo oA % a
WIDUYINBDILAITNYALLDYAVDIIAYURND SFA 1@LLﬂ VDIAYU VDNINNITAT LLASUYDNNAR

Y

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

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

Y ca v

2.1.3 domvuadudeinndndesujuan
I ¥ [~ 2 o ¥ [ 4 a [ & o 1 Q’lj
N158999N3ABUUUIUMUTDAAUANUAA NN A UUTENNHEN T Aasa Ul

- gamvussudmLNngdnsunIsidnlvan
- gamrusuAMLNngdnsun1sudn lannkun1sNERes IS

2.1.4 syeznaniglunsguiIunssuses

It [ ! [ ! S Yo aa 3
sregnaidlunszuiunisiusesonaunnsnsiululundaznsal fdseeniinnuussasday
d90aNNANA NN TUITIAALUTAITNTIIABUANTUEYDIN TEUIUNTTUTINUNUILN UL TII1UI101

UsenANULDY

Sormunlunisvasunisiusasdmiulylnidewuuysee (Free-Range Eges)

IelAdswuuddesmnede lfildanudlndsldfunissraninuandenliaunsardndeiiug
naneus sldeeeiveddyuazadnansluanansiunasndiveasnsiile el udldavaunsoiu
mavomsldededassluiuiianeuen

Useinaveniiniafivszasdazdioonlylid ssuvuusosindsAsnlus asdesindedoya
FBuiiaysenaun1suesun1sTuTesiianizinneasdmsultus AN INg 1 MIUANTIINERISIENg
foyaufiududl SFA fualimhenudisiunadosinds lnedeyavianuadosiavinduniwdsnguuarlu

sUnuulnddiannseiind
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AN 6 %aaﬂaLﬁuLﬁmﬁaﬂﬁzﬂaumséua%’umi%’maaﬁmwwLmzmé’m%’ulﬂfiLﬁwmuﬂa'aa

LN ToyaLiuLANNfosdnd«

nsUTTuANUEwaITEULAL AT EUady | 1891unsUTEiiuAIARIeeUEImA/Qiinna

Ae9aalsaldminun (Al) MRN1EANL9Me WPINUNITUNTSEUIRYR9LsA kR IAUN ISy
Uszme/piinawazisuliliideswuuldey lolndgawuuldes Faesszyladedediianie
TusnsUsene zasiaUTEnA/ QA

1 [ o

UsemA/gllnALarMARAEYNTSUABININAINS | IndUBNaNTININISIANISANNIERvRIUTHINA/
fannsmnudesiimngaunilesesiumnded | gliinauazrosgeamnssurhiuldlideuuudes
astuvesrhiulalddsuuulden WU b usERURdmsulsaldndaun Tsunsy

W53 AuAY wagn1AnlsA UMY UR
yosgnamnsIuTieanlngminunAsITenay

ALY

UsgTanmsihdldananussma/gine unde | llegluinaeinisiiansan -
Asalus SFA 9giansanUseinnisdtnlaanan
Uszina/gilnalagdnindnsinisuuang

JorunURIAUAILAazdnNlASUNITNTINERU

IREGHPRERN
UsTansseaunisssuinvesaldviaun Indetoyanssruiavedlsaliniauniifessiea
feaTeausisasinIsaunIndadlan (WOAH) | sio WOAH lugae 5 Yinuun laeseyiuninis
1 < ] & v P Y o oa v
ag I uazlUTela enulewy Junduiuna uayTuiludese
WOAH

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

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

2.2 M35UsRsEARUNISY (Accreditation of Farms)

feuszimanieginnalaldsunissusesliamnsadeoenlianundsdsnlusuda vidu
aelulszmavdeniinadsnananunsnduveumsiusesiumamhsnugisnnavesnuedld Tag
vfufesfiRaundninasidsmunliluenats “udninasinissusesdmsurfulnide vdulnld
Wisuneudwug waslsafinlulussuseine” (Accreditation Criteria for Broiler, Layer, Breeder Farms
and Hatcheries in Overseas Countries/Regions) Aousuiunsiusvesuses (Singapore Food Agency,
2022)

Tunsdififesnisdseanldlidesuuuldes Usumavidogimaddseonazdadldsunisiuses

dusulvlniasauulansann SFA naunvnsuazaIunsaduvasun1ssusedle
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msBuresuseshialumeussmaty SFA asfesdiiiumaniuduneu ftelud
1) #53AUANIULAITIUTERTEWA/IN1A SFA HITUNANIZA1YETUTEIINEY
Usznounsiinseglulssmenieglimaiildsunseysiiann SFA udaviidu
2) nsenuvuresunisaiasduniwdangy wieuialuuienaisusEney 1wy uiuwy
nwigne wsednte lugduuulndddnnsetind
— dwiuldan (s sleid ssuvudes) : 19uuunadu APPLICATION FORM FOR
EXPORT OF TABLE EGGS TO SINGAPORE
— dwiulvansiunsmaiaslsd : Tduuunesu APPLICATION FORM FOR PROCESSING
PLANT TO EXPORT PASTEURISED SHELL EGGS TO SINGAPORE
3) davunosuludanhonuiiidunavessume/giane Wielinsaeunaziusesdve
AoudsolUfs SFA tlevinsasnaeulenans
1) \flelFFumueannmineugiisnnaudy SFA azdfiunismsaaouienans lneszezia
mssiunsazszylilunuurlesumsaiing snienansliasudiu SFA e1avedeyaliisiiu nieveitn
aradehiurteaniuuszneunsnoueysTA
5) \ieeysfAdveiusod SFA axduiumsdmisdoudamseyliAludmnenugdiisnne
vosUszimaviogiiniafiieades uartufindeyardudilsumseyialflussuuguteyanssusesunas
wAnluR"9UsEINe (Accreditation Database for Overseas Sources — ADOS) 184 SFA ndsa1niju w1y

seanuUsEnaUNIsaILNsadseanlvanunfidenlusanuaniuznissusedlaegnandunianis

3. wandualdulszy

a

WU SFA Tduumenmsusmsdansanandssnuvaninenemansiunsenuauanulasndie
¥ ! a v [ [ & a Ned & v ! =
AueskuAgiulvan liuussuonavuileaugfunignidudunsie wu wealuuaa 91115
noliialsraina msiuninegld wenanid luudssudienavwdeuasnndnsainerdnininvisy
LU iRmutunaumsldeuas seoenene1og19nTensa uonNUUlUsEnINTEUINNMUUTTULALUTT
gafimnudedlunisvuidoutinaingunsal WuR nieyaans n1ssuseasdislvdulaladnliwdsguain
waaanlussUsemaliinasgiusuaunmdniuasanuvasaiemsaudeniunvedealus

lssnunseaniudsznaunisnanliuusguand1slsewme daduwna wdaliulss unu

e sRmnualy fadlasunisSusaInaunanN e lfINa1TaLTaUIINEIRlUS LA

= a o 1 v Yo Y] i o ¥ a s
ANITNN 7 5']EJﬂ']55\1@ﬁﬂm“ﬁl%mmaﬁlﬂiUﬂqiﬁUiaﬂﬂﬂqu‘Uﬁgﬂ@‘Uﬂ'ﬁﬂ@uu’]lfﬂ’]ﬁﬂﬂiﬂi

sULUUvRINAN Tl ZPLIRN
lonswazlimaintIunIsnnaLasLsd Tavianag Tvvn lWwas lvkasldwnaauiy
Hansouailunavles lusiugn Tudeawisnlas luduuazlaendi

i https://www.sfa.gov.se/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-

N35U5899N SFA dmsunmstdndadaeiluunussy W 2 seeu leun
1) MsfusesszivUsemanianiinia (Accreditation of Exporting Country/Region)
2) MIFUTDIsEAVEANIUUTENAUNIS (Accreditation of Establishment)
3.1 NMs3useesEAuUsEInAIaniinna (Accreditation of Exporting Country/Region)
Aeuftanuusznaunslavzansavesunisusedls Uszmevsailniasunsagaeslasy

ANS5USB991N SFA nNau

(dl o U

3.1.1 gilanstuA1vesuses

n138uvesuTeITARIAniunslngnllgnu de1unavesUssinal dseenlnunsise SFA
Wiy JuUsenaunisdseeniiussasiardseanadniueiemisundidsaluimsuszauauegilnadniy
MNYNUANEIUNVBIUTUNANULDS

3.1.2 wnansnsesldiunisturasusad

= N a4 o Sy o~ = & A o

ausafnwgazdeaneItulenaidedaws el SudagUiuuLastuneuluntuive
Susedlsanngilon1sTusesUsewme/gilnna dwiunisdseenamsuarnaningiomis iU denlus e
n13suseUseina/ginalnddviunisdeeenliuasnindueilyluds daalus (Accreditation of New
Countries/Regions for Export of Egg and Egg Products to Singapore) Lanansy auua ag# o33 avindu
mMwdangw uarlugluuulngdidnnsetind (Singapore Food Agency, 2024)

3.1.3 Yafmuamudnunngideu jufny
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msdseanvzdeululumudeimuasmudmwnmddmsunsiidindndusiliulsgy

3.1.4 szeznamlilunssuIun1ssuses

srogatlunsaiunsiusesiuegiuudasnstl ddseeniiussashasdanidnineiems

WGeFeAlUsAITNTINEOUADUEAUNINIBNULTISUNAVRIUTEWARLEY

3.2 nsfusessziuanuiingn (Accreditation of Establishment)

devszimaniogfinialéfunistusesdmiuliulssuuda anutsenaunislulssimedy
annsaduresunnsiusesumanhsugiisiunavesauls Tnsanuuszneumsnanliuusguans
UiTRmunasinisfusesdmiuaouusenaunsi SFA fvuseududiveiunisiuses

nsBuveusesanuUsznaunisldulssulusnsssmaty SFA agdesduiiunisnutunau
Sawioludl

1) As9deUaNUEANIIUTBIRIUTEINA/iNTA: SFA anTalamgAveuTesaInaniy
Usgneumsfinseglulssmeniagiiniafildsuniseyiiann SFA wdauviiy

2) nsonuuuasunisadasiduniwIdingy WY auTTIUULENA1SUTZN B 1 WK UTU

e sedale luguuuulnddidnnsetind
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— Tsanundnliudssy : Tdwuunesu APPLICATION FORM FOR PROCESSING PLANT TO
EXPORT PROCESSED EGG PRODUCTS TO SINGAPORE
— Tsanundnlaifuuagledoni : luuusesu APPLICATION FORM FOR PROCESSING
PLANT TO EXPORT SALTED AND PRESERVED EGG TO SINGAPORE
3) dewvurlesuluSamhsnugisnavesusema/giiana il linsiaaouuar fusesdve
AoudselUds SFA ileshnsnsivaeuenans
a) deldFumueannmineugiisnnaud SFA azdiunismsiaaeuienans lneszezia
mMssiumsazssylilunuusiesunisaing mntenansliasudiu SFA enavedeyalfiuifin wiove
[ihesndunUssinaieanulszneunisieusysia
5) \ileeysfAfveiusod SFA azduiunsdamdsdendanseysii ludmhssugisiunna
vesUszmAvieniiniaiiiades uazeenmiadoiTounisn (Trade Circulan) Litoudslyguidmaun
nsianmseysiRaouuszneunslsiildzunssuses MeaziBeavesanulsznounsiilssunisoysia
rgniuiinbilussuupudeyanisiusesunasndnlusiaUsemea (Accreditation Database for Overseas

Sources — ADOS) 84 SFA Waan1uUsenauns s unNIssuUSaaLan NamﬁmsmsdLL‘lJig‘lJf\]’lﬂﬁmuUizﬂE)Uﬂ’]i
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AuszneunsazreslfiRnudeimuamluwardervuaameiinmualilunisdndy deeen

vIeMsdsegaumeImskarnandunemsiedneldinisaiuauves Singapore Food Agency (SFA)

Janvuanatu
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AUALYDY SFA SududpsufiRnmudarmueitily delud
sosaangiigunudinauiduguatyduavesdnsvesdanlus (Accounting and
Corporate Regulatory Authority: ACRA)
seadiunaUaldanudnytlussuuresaaninsdenlus (Singapore Customs)

Y

fowin1siUnszuuinUaaonlud® (GIRO arrangement) fiu SFA
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211504 (Novel Food)
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1. Wodnlwasnannuaianiilodnd

duAnineglulssinnitedniuazndndumianiilodniagdesljianudenvualunis
dndimmualidmsuewnsvsendnduriemslungud Feegaelinguunenismuauauninuazay
Uaansevasilodniuazua
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lun1sididn newtwveluayg i iiedallodnivasndniuianiedniiingdealys

kY

nshdufuamudervunerailugunadnemungrineuazseiisuinuanulasndvevnsninaeiuly

f1981970 WU DR ILaTHANA UNIINLLBAR ) bawn LHadnIUnwazillednidn Awe1idnuilednd way

Lﬁaé’mfiﬂqaqmwum%ﬁﬁ’a (Wholesome Meat and Fish Rules, 1999)
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Tunaun 1:
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Wadniuasudndneianieodnisesiidianunasilasuniseydfain SFA winlu lay
410150ATIA0UTIUNTWIE LAz IuUTENRUNIIT A SUNNTTUTRIRIN SFA Hugudeyanis
$Us09EnIUNAINANUTEIMA (Accreditation Database for Overseas Sources) AaUWLY

Vunaun 2:
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PSuRaTe Ui UAIN MR /e msTesUszavsaglinaldtean nilidesusesinarulundngiuuansin
guenun U URnnunnsgIueuaunndn uazanuUaonieret01msvednlus

g

Vunaui 3:

(% L3

MTIVADURAINDWNNTINYNADIUATATUNIY UAALMUIEUTIUATUTIA UIIAULEN Al

v
14 v

aaNNsEyTeYa fail

o a a o ¢ & o ¢

- ANBBUIUNARNNNILUDER)

- Uszme/Qilnanuniiia
= Y v a

- FpN13A1 (074)
= o w v o

- FpuayruilaInINUYesaaIuUIEnaunILUITU (073)
v oA a A & o o«

- unraaIauUIFULLRER)
o U a o ¢ X o & v = |y ea & | oA k% P

- dwiurdadamiilediuuss desszyveuasvaneaulssidrinilumedmiin nieuiuniden

- YRUASUUNLEVANUUTENOUNITUTTIAUAT kA IUNUTTY

1%
v 6

- MELaVYANER (batch number) anuiussy warsianseUes (nsdlilledniussanseles)

- mlngrdvesmdndueiluudasmiieusiguarussyiaeiiuuen

=) 4

I nIendeeandua1nesuURAUT N MUAANIUAITHAAIRAINAIMTUDIMITUBY SFA

ey

(Labelling Requirements for Food) &azdagliuilaniiteyadmiusnaulaiiondendnsiue Bnvieds
el szansnmlunisasageudoundulunsuniiatymaiuaiutasaisreieimisniednisiien
= a v

AU

I ——————
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2. ldaaunaznaniuaianla

lvandadunaniusiniainudsdunisiuideudawuaiitse Salmonella Enteritidis vile

[ 1

AIUANAIILEERINENY SFA Faimualvidudrluanunasilasueysifviniu Fatesiunsyuiunsiuses

v A

Tnenilshunasiddyie Msudumedostsirnnidie Salmonella Enteritidis uananni mstidlauas
wanAnusiannliyndenazsouuniideusesqueunsty (health certificate) Fadudmmilivosmninig
muANANNUAeAfEeMNTTINAUNTATIvaeUlAY SFA & 9atidn
oV enAndnsionnnsidneglunay “liuasnaniamiannly” wu lan 19 lovan
wazliden desufiAnmdermunnisindwes SFA Aeudiudvslueygminingdenlus nnsliuhdn
puorathlugnisdudunmsmungmneuarsudeudedsfusuaiulasndsemsitinateiulteslu
Uiy
BUHuRnudamuuanisindldaauasndniueianly
Tumauii 1:
liuaswansurannlifesindmnundsildsunmseusan Sra i
- dwsultan doniuduamzanninsuiildTueulTh uevuraSondesnanuhumde iy
- dwiunBeuile/liulssy FesthiduamsanuvaaildtueuiiRann SFA wihi
nuBR;: Wnaed L fuau@an SFA waganiuUsznounslusisuszinaetadnng
WasuuUasnaeniian 1y gnifia vieausen dsmsnsnaeugiuteyaniseenuideuseunasiiinein
»19U58Lne (Accreditation Database for Overseas Sources) ‘quﬂﬂifgﬂ noutLd 7 wate Overseas
Accreditation of Food & Food Products — Shell Eggs / Processed Eggs nduledves SFA
Sumaudl 2:
msthidusiardentziesuunisdesusesauouns (health certificate) Svoanlnmire g
snavesszimansogianaddseon uguuuud SFA uagmsenilusinssamaldnnassiuiuld 19
fuseshaumitidndulumudermunsugunmdniaranasadvomsvesdealus
Sunaud 3:
naeulwilaiaaInesiianugnABIkALATUN I
- dwsuldanuaglvaninunisinaneslsd msfreainaenndestutofmuasudniummeg
dmiumsiiinldan wazdefmussudmunnddmsunsindnlvandisiunismna
\09lsd leiideenluddnlls deelinisiineainswayadianiz (unique identifier
code) uuidenly fivenlilae SFA ilelvanansnszyrhiuguanldedistaay
- dwiundndneiliulssy daseandumdestfURnudeivunsunisuanaaindmsy

871113084 SFA (Labelling Requirements for Food)
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3. 91wy

: :
2 A v

pwnsngudue Aildnuasluomsisignislieglundundninmiidodns 19 nandasiann
Uan vieinuasnalifan azgndady “emnsuussu” (processed food) Fsanansatndnludadealusle
NnyUszmasegiinig vndulunuieulvves SFA eglsAnm sanfariunsszaniiteinany
\Foagaazdesinunsussifiudeunisnsdmine Tasasdosmnaeuaniulsznounisnandiegneléinisg
Afugia sdmisdesusesguaunle (health certificates) 31NUTENARHI9BN LYY UUKINITA
wanfusiunnUssmedidlsauinuazwindos uwanmnaeeslsd Saun uazaaniu/asaaauaint

! ¥ e‘d‘w

Hdveendosfinvieaideandnduaindnlunguidea@aimmuasiemsndndusindaiag wasUjufon

VBN IAUALANY ﬁiz‘qiﬂu Import Requirements of Specific Food Products ﬁauﬁ%ﬁumiﬁwaaqmw
U lUfa@salus (Singapore Food Agency, 2024)

agelsfinny WinnAuiildiiuniswdsgy (raw liquid milk) Tdlasuenaslddndaluds
A9alUs wanduriuniismigludsalusaeadulumudenmuavemdndueilu ngssilouaiueims

(Food Regulations) 84 SFA lagilsieazidennil

AI57 8 ToAnuUATBINAR MY (Product Requirements)

318013 UYnuun (Regulation)

UULATHARN U UL Regulation 93-125

loAnSu HARSumLTLDe Laznanseiniieitas | Regulation 126-129

el hORMIRRRE Regulation 15-28

asiileglnedaudyluems Regulation 29-35

111 : ChemLinked. (n.d.). Singapore Dairy Regulations. @Auann https://food.chemlinked.com/

foodpedia/singapore-dairy-regulations

BU{UAmudenmuanisididmiuamsulssuanuidesss

) a o a d'
VUNDUN 1: IALAIYULALYULDNFANT

- avndeuMEanuUsEnaunsegnnelin1sMivguavemtisnuiliieves wazilssuu
Usziununm (HACCP/GHPs)

- dnnseNenanstuduangnEs 1wy lufuses HACCP/GHPs, health certificate,
attestation of exported food LLaﬂumgiymIiNm
d‘ o o ¥ 1 = . a0 ¥

- Budweluaugntddiu TradeNet 138 SFA Online Feedback laglaifiAlgdne

- 1i0LeNaNINABIATUNIU SFA IrauliiiaroenvungavIiaan uUsenaunsianelv
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v 1
(4 I

vunaui 2 (LideAv): dednegandniueludwiosujufinis
wirhdumeutiazliifudetafu us SFA wustifidrdndumansaasugunwaaami
Tngdsiegananfusiluswieal fUamsildsunissuses itelvtuladndud i dulunumnasg s
ANNUaRAAULAE U AMUANIIDIMSVRIRIALUS
- szezialunannTieneiuasalddefiAeadesasiuey fulssanveseisuas
ANYULYDINTNAFDU
- @WNT0AT1980UT8T oW eU U AN Id FunisTusesliainsruuiusesves

SAC-SINGLAS

Yumeuit 3: svasudunauuay Ingiouemsildldsuounym
anzngdeuemanardusausUssansiuildueygeliiulluewng ey
fsznaumsados fiRmudoriuaiiieatos feanunsofinuseasdeldanenarsdelud
- dermuadangssidouisaduuinauingdeuomisiougalild (Regulatory
Limits for Food Additives) uuulas https://www.sfa.gov.sg/regulatory-standards-
frameworks-guidelines/food-safety-regulatory-limits/regulatory-limits-for-food-
additives?utm_source=chatgpt.com 983 SFA
- U9 ﬂoﬂ‘liium“l?ﬂﬂaimﬁﬁmLﬁllSdﬂuUaﬁiﬂULﬁyauiuaﬂﬂﬁi (Regulatory Limits for
Contaminants in Food) UL 3 u'le 6 https://www.sfa.gov.sg/regulatory-standards-
frameworks-guidelines/food-safety-regulatory-limits/regulatory-limits-for-
contaminants-in-food U839 SFA
- srensayulnsiunagaunaud 19110115 (Chinese Medicinal Materials and
Ingredients Used in Food) vuLiulad 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 83 SFA

) a a [ 13 o = & A o 1 a s v = v
VUNDUN 4: Naﬁﬂm“ﬂaﬁﬁﬂﬁdii’fﬂqﬁ’]Liﬁ]EU‘V]\TWN@V]‘U']WH']EJIU?N@IUiQBG]’eNlIQaﬂﬂiﬁ‘qsﬂ’e}llﬁ

Y

mudarivuaiimunld fUseneunsanansafnydeyaiiafininedfiunisinaainemisuaznisisvan

laa1nLenans Labelling Guidelines for Food
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4. UUAAZHANTUININUNGS

SFA Tiauddnygeaniuraaendsvesemsivilannelulssme esannuuasiedu
ngRvovnsgUunuUlvsinargmamnssuAetestegluszziiudy SFA Salddnvhnseumfuguaiile
MuuakwInIstunseygalduuasduemisliegaUasnsde

s

dmsumsthiiuasuazsdnfusinnuuaaiionsuslnavesywd fiihezdesmnmeadou
fu SFA meldszamnsthidnaudesuUssuuargunsaifiiiendesiuons Tnsanunsatidiuuag
wagndndasianuuasndssmaioninialafld vinidulunuiuamied SFA fasun viedl uuamad
aduldazdungiuingusrasdussnmminng wu ilensuslnavesuywd vidoldiduensdn fdmsudnd

fAsafionanemns

wuaUfuRlumsiduasuazianduaaInuuatinen1susinAva Yl
Yunpuil 1: M3dulenans (Buiiiganiained) lieusenaunsiiansanves SFA a1ndiud
- enasvangukansidadaeilasunisianluaniulsznaunisieg neldnsiiu

YA o

fﬂLLaGUEN‘Vi‘Ll’JEJQ’]HQJJ%J@’WW“UENU?LVlﬂNﬁ\‘]EJEJﬂ

- LLmumﬁmmwaumwuamm%ﬂqwmaqmwm (Hazard Analysis Critical Control
Point: HACCP) #3952 UUN153AN15A1UAMNUanA891M13 (Food Safety Management
System: FSMS) Fanansliiiudnaouusyneunisinissmiunszuiunisninuas

NIEUIUNIINEINITAUNALITANT0TT S UATIBRAZLRTNSAUANLA

& a a v A v % . o [y < o v ~
YUABUN 2: NITYUNUIADTUTDIFUUNY (health certificate) @1UTUNNEDANITUILYT LIWND
Fusoan

- wwasldldgnituansssuwd (ilduuasn)

& a d d 1
Nt

- lulleldyadnd Yandunie ey mmammﬂammaﬂmwuJuIiﬂ LUma@mmiLam
ISR
1A < o a < = Y 4 &
NUBLUA: @0TULVDINTITUNUDINUNBDILNAUMLUUTEN dnbzLaE 11a1 wIodleT)/

a a 3 Y 1 =3 [y A o ¥
LLUﬂV]LiEJL‘ViuIWU@ BEJWQVLiﬂG]’WiJ ’Jﬁ@VIN’]uﬂ’]ﬁ‘ViNﬂLLUUF"I’JUF’]&JEI’]&J’]?E]I%I@

- WildTannfiuvdeiniinnndnidendes (ruminant) WWuewns snciuaneiileniang

NITANLATY UATHANSUNIINUY LYY ULLALTA

v

- wanduanlasun1sdnnisuasussiuremelsignavdnyny wazusiaainaisiuiau

U9

g o o0 yvyy I a A .Y = v vo a

Tunaui 3: wuasndndiladesduviafioyly “Tydredeuuasilasunisussidiui
Uasadedmsunisusinavesuywd” wintdu nsudsdeaenudvesnasmindndudeulvdidglunis
audfluauyRILiENIsAanINg vnkuadliaglusedening1 afeaIuns suIun1sUsTliuAY

Yasasunawieiuduinaiunsausinalasg1eiasnse
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SFA fwualvisesdsdayasalull iieusznaunisusediuuaasaneiugll

SeivenransuaILLAY LaYSTaTTAILINNTYRIIAsRRs I Dun1mg
3’1868LgEJG]L?{EJ’JﬁJUeJ%‘miLWWSLgﬂﬂLLazﬂ%U’mﬂ’]iLLUigU i'suﬁwﬁmaﬁa@mmﬁﬁ
[GTCIRITIEY
wé’ﬂgmmiﬁiﬂmmmmaﬁuéﬁu’mﬂummﬂuﬂizmﬂ?ﬂuuaﬂmﬁamﬂﬁaﬂiﬂ%

Poyaildativayuanuasadelunsusiaauuasmeiuguulussesinuinsnssy

(19U N5ENTIVINT TeNUIRIUFURNS “8v)

Megludnlus nieveniienu/eaAnsHeu1ve
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danmuanazngseilsuvasansnsusgaalus

a wa ¥

nsdseandumuadnianUssinalngludianssasganlus Sndudeslfifinudeivuauiay

D

ngszidoures Singapore Food Agency (SFA) Failluniisauessgiifintnfinuauanulasniuennis

meludenlud Tnedermundifaiiiontes Idmelul
1. AQUWINEIIAEN1TTMUIM5VRRALUS (Sale of Food Act 1973)

Jungranendniidafulyd “omnsismiung” Tulsemalinrudasnds wangausanisuilag
waglviveyaunuslnnag1aiieane (Sale of Food Act, long title) lagfiens “81v13” ATUARUNERST0UI
fifluvasiuinndaiognetauds Wy e van wagly suluiugiuddgivhlnaudinunsuazda
fnifndniiedminsegmeldueuamnistifuresngraneatiuilaeass (ibid, s.2A(1), (2Xe)~(h), (5)
saud el ferumnumaneveanisuie (sell) wazn15unda (import) Wit a5wune Wi on1sA U
mendslupainnelulszmaniunguunedangla (ibid., s.2€; s.2 “import”)

lusgiunsNMSANATEIEUTINA NYMINEEIimMUAIINSNISAIUANANNUADANEYDI0IMNS LY
Tgnnaunidminifgannsneenddassiu indoudne iFonAu wievhargemnsitdmnwuilsl
Uaendeielsiivnzan (ibid., ss.10E-10H) yafeinmusliiguszneunsdesiuiinveusoomisfitingi
AU sEnn UL euansEeiny ‘vﬁalm'Lﬁulﬂmummgmﬁﬁmum (ibid., s5.12-13, 15, 26) 1%
grunassuussluniseendetiduifuAuieffuninindienns wu nsdnrienasunasiiu nns
muquﬂizmumwudq LarNIIANAINEDUNGU (traceability) (ibid., s.56(1)(eb)-(ec), (k) ?fﬂﬂgwmﬁ
wandliiifiudsnseunsifuguaiinseunqunasaviadlggunuresemisandnd ilefunsesquninves

AUSLnALAz SN INTEINANUaBRTEA U MTVBIUTEIMA (Sale of Food Act, long title)

2. ngaeidguinuems (Food Regulations)
Fans1nelangnu1ed19ien1599 891 5909dIRlUS VUi munseasBenunsgIu
AN KAEANUUABAAEYRID1MI5MI9TMMUY (Food Regulations, Parts III-1V) lagtan1za11151n

v 6 1

X o ¢ | " & Y] 1 o A =
a0 LU LURERY Wi Uan LLag‘lGU "'Uﬂﬂi%‘UWEJBQVNIUUVWl'ﬂﬂ Ly ﬂ'ﬁﬁgu?‘ULﬂ@u‘UUuaaqﬂ baTHINIZIU

a a

98%1I181) (reg 10; reg 35; Eleventh Sch.) LAZUNTNWIZLENAIUUITZLANDINT (Specific Standards)
dun vanaileuwsznanfusiile (regs 65-69) MneuuuasnAnfsTuN AsUANULAWeTlAT uwne U
natfusiulue Yorvunaanniieaiuu PADAIUATUUATHANTUNUNEARYDENY1IATU LUy Td (regs 96,
101, 109-117; 115-117; 118) 1715&é’fﬂLLEJﬂﬁmummmgmaga%ﬁmﬂﬁmmaww (reg 35; Eleventh Sch.)
wagnsouAanafe/Aadriauitiousns 4 gnimualilunianuan (Schs) wazionansuuaufifives
SFA YT 8 9m1u Food Regulations Lam 59 (e.g, Eleventh Sch.; SFA guidance on microbiological

standards & food labelling)
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3. AQUANENIIAIUANAMAINLALANUABAREvaLdadnTuaziar (Wholesome Meat and Fish
Act 1999)

Ddungumneiemngidfuanssunaenildgumuvessandusiandaidmiunisuilnaves

uyud ATPUARUAILANITEN WUIIU UT3Y M319deu tudn auds S1mine Tuaufenisdsoon (WMFA,

long title; Parts I-IV) lun1sund i edmuasnansusiainual nguuiemnuaeg19iassasadi

1 [

HUsznaunisAesdlueuyn (licence) dm3uianssu Wi deeen vieden1egduni Lazdeeve

[

Tuaygnemindianizada (permit) dnsunndaud Inseenlasnielusuuuuiigsnemslugduems
(Director-General, Food Administration) A1 u® (WMFA, ss.5-7: s.6(1): permit per consignment;
s.7(1): form as DG may require; Import, Export & Transhipment Rules)

dlasuluoyaedosu fomudoulumungmaneuazngadiuses lihasidu onasunddiugg
N155UBRINUTLVARUNIE N1TUTTTALNITAARAINANLLUY NITAIUANANNIN ARBAIUNITATIUGREY
! qmu"wﬂ’ﬁmmﬁ' Import, Export & Transhipment Rules nvualiog19datau (ibid., rr.5-7; SFA
“Import Requirements for Food & Food Products”) ufniiinidnandedldsunisnsaaeulnedmini
fildsueyann uazmnnuinemshivasads enagndalivihatevsedsndusdumis daursmine

HANAUTNTRINUNT1081RANYVUNENS DHANINTFIU FEABITUINYN1IDI1QY

v o

el ngraneaduidelvgiunadminfiagianu Juny wazdeduaiienanaduningse

a1571380ugy (WMFA, s5.10, 23(2), 26; Part V s5.24-27; 1.6(7) of Rules)

4. nQuaIseanduazdniUnuasdenlus (Animals and Birds Act 1965)
al % Y o v 1 1 Y & &)
fumnevantunistesiunmsdudiduasnisunsseuiavedlsnandal §niUn uazuan lngianie
A9 uNISUILIINE1UEWA (Animals and Birds Act 1965, preamble; s.2) NQuangfinunli
AUszasadntidedlasuluoygndidmsedeaiegdausn (licence for import or transhipment) 310
H81u8n15ney (Director General) Taglslanunsardnlamnliddluayayn (ibid,, ss.8(1)-(2), 5.2, 5.3)
v 14 o o w a U 4 N a [ ca v 4 A 14 .
WaLE99BNUEAINUANIA UL 83N UUTLNAAUNIANS 8T LATAIT A 09N 1UNI 8ATI2L3Y (ibid., s.7(1))

& A a U L3

Muualidn nsendndueiandnindioenundidanlusaaalasunisiniuiasasiaaauniuguniniag

o aa o

mhenusgitenvessumedun wWisliiulainduiifuuaesanlsefadeuasiiuluauunsg
ﬁmqmmwﬁm’iﬁﬁmm%ﬁmu@ (AVS, “Preparing to bring dogs & cats into Singapore”; AVS, “Bringing
Pet Birds”, May 2025; Wholesome Meat and Fish Act 1999; WMF Rules) wazynnuIdlsanserdu
Suns1e EmRanansadeviatensedniuda fiustud (Animals and Birds Act 1965, s5.20, 38: Part
VIl s3udauaun s @R gy delsn vieuuasienaidudunsne (ibid., s.9)
fenseungmanefidaauil Aselusiedssuumuaunmaiiduaznisdanislsanndnfesnadunn
farunseenluoyan nstniu nsanlsadudiu uasunastneungiiu Jsdmalnonssdenisnuny
mmL?{smﬁmqsuamﬁaé’miuamsumwsuaqmmwu (Animals and Birds Act 1965, Part IX; ss.60-69,

71-72, 64)
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5. nguuneindaeanuUasafeiazanusiuasinuens (Food Safety and Security Act 2025)
\Junguunglmifi sauuaz$uuge Sale of Food Act wag Wholesome Meat and Fish Act Ll
45195 UUMIUANIMILUUATUNITIUAIALUS anszaudaniuanisinnudoundy (traceability) 1Ty
ngVLnenan WileruANLamsalunsmuauAEAss Taslduumiamsiiuuuudsanandes (risk-
based) Llag uasAnuazmnfuAuA A mdsw wasidunaiuiudiaudsags nieuadeulss
1AINIFUANAETLASE S
nuuneatuiis uinateduldunsdauniy Commencement Notification S 136/2025 #aus

v 6

Ui 27 aunwus 2568 Tnaiduiiesunmanaia (s.402) Mdiiasassunisatduanuneluvingy du

L% o A a

unUyaRddgineitesiunsundiaznisdseendundadnd laud n1seyandd dseen viseods
fnegaun (Part 3, s5.45-58) kAN1SARMINATIIABUEBUNGU (55.87-89) Salsifinadeduld s Jagdu lu
svopUBouRuil i dumuadnidinsseslfURnunguuneidn loun Wholesome Meat and Fish
Act 1999 (Cap. 349A) ZafrfuniseugakaznImsIUaes  9atidn uay Sale of Food Act (Cap.
283) uag Food Regulations s‘z‘fqﬁmummm@umamﬁmsﬁ aan wazansUudou iedinmsusemeduld
undyaAdnnienisiiduazdseennield Food Safety and Security Act agisauysal undyalAves
Sale of Food Act Wag Wholesome Meat and Fish Act 9ggnenidnuazunuiilaenss daaliszuunis
oy AkazNsMUANN TN ALAUrdn e s TuiuAsulunalassadrdlmiidsrudes (risk-based)

wazlvinudAyAun1InTIvdeudounauLINTY
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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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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
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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.

mmaladnd diniamunszuuuayiisesineg

&uAnUAdnd

43



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.

August 2022

mmaladnd diniamunszuuuayiisesineg

&uAnUAdnd 47




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.
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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.

August 2022

mmaladnd diniamunszuuuayiisesineg

&uAnUAdnd 50




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

mmaladnd diniamunszuuuayiisesineg

&uAnUAdnd 51




ACCREDITATION CRITERIA FOR EXPORT ESTABLISHMENTS

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:
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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
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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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@ 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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h)  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.

i) 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.

j) 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.

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

1) 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.

m) 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.

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

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

p) 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.

q) 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.

1 August 2022 Page 20f2
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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) 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 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.

c) 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

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

e) 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.

f) 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.

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

28 Aug 2024 Page 1 of 2
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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




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.
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Singapore

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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13. Yan1uuafIuanLNNgdusuNIsULtn lan

Singapore

VETERINARY CONDITIONS FOR IMPORTATION OF
SHELL EGGS

Singapore Food Agency (SFA)

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!.

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.

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

d) 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.

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

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

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

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

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

j) 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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14. Yan1unasudnnnddinsunisundn luaaniasslsd

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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15. YoNMUUARNIUEAILNNG F1SUNTUTNNARN 9Tl

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




16. Ugy¥mevaunasilisunisusaiiuinvasndedmiunsuslnavasuyed

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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15 | wnansuwsummmagey Ll uaztiuiinnisaauandndwiug (Pest control)

16 | tufinnr3unndu@uén (Food recall)

17 m?ﬂmqnawmmm"g (Competent Authority’s inspection report)

18 | MINTINABUTBIMUEITUNIATFAINALIZINA (Overseas competent authority reports)

winpwe: 1.malsziidlildieTaomne v winegluinnemeeiu
x naylunnefilianansoveniuld whanszyanvg lutesmnumg

2. 41993970 Accreditation Criteria for Overseas Slaughterhouses, Egg & Meat Processing Establishments, Singapore Food Agency
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2) wuususasdayasmuusznaunisdmiunistunsideunuy Prelisting

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)

Product for export to Singapore

art is 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) wuUnasuAIYRIUTBsHIIUUIENUNITEsRanduAIUATRIlUEEN5150uSgEeRlUS (application)

15991dm 3/ 15 99nuaaile

Application Form for Slaughterhouse/Cutting Plant

lsaussauansdasilunivusUnatindsawdsgunansdo

Application Form for Canning/Processing Plant

dusulvan (sruneldideswuuians)

Application Form Table Eggs (includes free-range eggs)

anuusEnaunsHanlUuUTsy

Application Form Egg Processing Plant

a ) | v
ﬁﬂﬁuﬂi%ﬂ@Uﬂ’]iNa@lsﬂLﬂN LL’ﬁZbL“EJLEJEJ'JlI']

Application Form Salted and Preserved Egg E

dusulvanniunisnnaaslsd

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

AANUIN A.

v d

dayasdnnisdieaniuduadniainingludedenlus

bl

U290u anudszneumsvadineilasunissusestunsidowienisdoenludsdealusan
wdee SFA wuadu 5 nau laun (1) TssundailedmniUngu 39 wits (2) Tssrundaiedn sy —
AsoUARIL A TUNWUTIU tHognswUssy uazilolaudssu—sau 65 uiia (3) lssundnnansioeiliuds

U 10 usis (@) vhiuldlnan 54 uvis uag (5) whsuldunnsennan 1 uvis (SFA, 2025)

A15199 9 LARIINUIUANIUUTENAUNSNLANUUSEAIATD SUTD U DA DNt HadR nasNAn A lUFanlUS

Usetan UUFIUUTZNBUNTS
dlodnuavnan St I§sumssuses | UszasAvetu | la sunisau | sensraussdi/
nnsudadad | veideu SFA | nedewann SFA | nan1siiansan
T599lA 34 31 30 1
1599 9n 4 4 4 0
159inusadnitn 16 6 5 6
159203 14 6 2 4
L5edinuseans 1 1 1 0
Tssonuuussuidednd | 112 67 65 2

N o v [ a v v 6
1« drilniaunszuukarSusesnsgudumUadnd, 2568
el : SFA linssusestiunzideulsshansuazlssdaussansiduanudsznounisiiondnlognsas

Ilsanuulsansiiiodanandenalus

M1517 10 wansdwInanuUsEneunsidanulseasdvesusediiodenanvanuazluwlssuludnlus

Uszian g uUTENBUNNS
lvanuagliulssy $umssuses | Ussasdaedu | Id Tun1stu | sensavssidiuma
nnsulednd | nedou SFA - [ ngv0 8uan | N5
SFA
lseundnsinanle 26 10 10 0
vhiulnly 1330 56 54 2
vhsulalideuuuyden | 25 1 0 1
WsuunnsENI 18 2 1 1

= o w (7 (% a 1 v 6
N - ﬁ’]UﬂW@J‘U’]i%UULLaSﬁUﬁaﬂﬁJﬂmﬁﬁquﬁUﬂqﬂﬂﬂ@’l, 2568

nguRIRaeLNIAT§IUAUNAdnT  dninWmunssuuuaiusesansgwauAadnd
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WHUNINY 2 afiAnnsdseendumdumuadniludidenlus U 2565

U3uneu (nn.)
0.00 2,000,000.00 4,000,000.00 6,000,000.00 8,000,000.00 10,000,000.00
1 1 ] 1 |
Lailnan 8,382,786.74
Wolruidu/ududs 5,807,730.92
YuULasHAR eI 3,470,897.38
5
c Xy,
S ialawdssu 718,909.38
g
dlafaududa 357,666.75
Twussu Bu) Ml 261,995.40
lodn | 32,751.60
a aa ! A Y a v 1Y) v a ¢
WHUN A 3 adiAnnsdseanduidumuadniluddenlus U 2566
Ysua (nn.)
0.00 5,000,000.00 10,000,000.00 15,000,000.00 20,000,000.00 25,000,000.00
| | 1 ] |
eliudsgy 3,524,558.31
Talran 9,400,976.63

alAusiu/uguds 7,064,167.2

g

UULAZHAR UL 3,222/126.78

S iodauguds 255,034.35
Lﬁazgnmmgu 251,760.73
delduaransulsyy | 105,342.72

Iidn | 90,881.70

lawussu Buq) | 90,165.00
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WHUNINY 4 afifnnsdseendumduiuadailugedanlus U 2567

USuna (nn.)
0.00 5,000,000.00  10,000,000.00 15,000,000.00 20,000,000.00 25,000,000.00 30,000,000.00

delriuusgy 26,993,807.21

lalnan 20,764,029.71

Walnudidu/utuda 9,225,207.56

UUUAZHER AU UL \573,967.48

S atdauguds 489,972.28

loanauusgy | 243,375.39
lidy | 118,170.30

& e

wailaudsgy 90,055.72

waliuazgniudsgd | 85,355.70

WHUNNT 5 aBAUTInaazyarn1sdseanilodniUnauludnlus sendned w.e. 2565-2567

anfUsnauavyannisaseeniiedmdnuluusvmadaalus senaned wa. 2565-2567

12,000,000 1,200,000,000
10,000,000 1,000,000,000
8,000,000 800,000,000
2 g
£ 5
@ 6,000,000 600,000,000 =
2 &
g =
4,000,000 400,000,000
2,000,000 200,000,000
0 0
2565 2566 2567
e Usuna (nn.) 6,165,398 7,339,852 9,715,180
—u“aﬁw (v 679,547,829 726,286,922 1,014,435,231

B US0 (M) @1 (UI91)
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WHLANT 6 afAUSInauazLaA M sdsaniandaeilederiuUssuuAwlus seninel we. 2565-2567

aﬁﬁ'ﬂ‘%mmLLazu“aﬂ'wm‘iﬁaaaﬂwﬁmﬁmtﬁaﬁmitﬂigﬂiﬂﬂi:mﬂfﬁaﬂiﬂi‘ syvmatl W, 2565-2567
30,000,000 5,000,000,000
- 4,500,000,000
25,000,000 I
L 4,000,000,000
- 3,500,000,000
20,000,000
— - 3,000,000,000 —
o =
F 5
= 15,000,000 —— 2,500,000,000 =
7 k=
= - 2,000,000,000 =
10,000,000
- 1,500,000,000
- 1,000,000,000
5,000,000
500,000,000
0 - -0
2565 2566 2567
U3 (nn) 1,739,979 23,954,825 27,412,634
—Hﬁﬂlﬁ (um) 300,345,133 4,157,608,737 4,719,941,712
I U300 (N7.) @A (U791

WHUNANT 7 aBAUTInauazyarn1sdseenlulianludnlus senined w.e. 2565-2567

atAuinauazyannsatesnlulnanluussmadnlus sewined we. 2565-2567

25,000,000

20,000,000 /
~ 15,000,000
—
&
=
Lol
=3
& 10,000,000

5,000,000

0
2565 2566 2567

s (hn) 8,382,787 19,440,977 20,781,316
A1 (U11) 571,481,679 1,395,757,079 1,343,938,390

U0 (AN) emmedi@A (UN7)

1,600,000,000

1,400,000,000

1,200,000,000

1,000,000,000

(un)

800,000,000

yam

T

600,000,000

400,000,000

200,000,000

0
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