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e oda3uaznannauimnilodas (Meat and meat products)
n:dvaanludvavaluso:davuinnukavwaanldsumssusavon SFA
e ASUDNNSSUSOVD:ADVEUNIUKUIEVIURTSIUIDUDVUS:INAREVDDN
e IneurinIsSUsavWhsSULazanuUsznaumsiudvussiNAGALT
(WAsu/aaudsznaunisndsufjuaouinsaurinifigddovaaudiuvanisSusov)
o_accreditation criteria-farm
o accreditation criteria-establishment
e Waaneun Processed food a:ﬁa\)mmﬂamuUs:ﬂaumsﬁn:)uau[oa

Nd UV UYDAISSUSOY SFA

— *


https://www.sfa.gov.sg/docs/default-source/tools-and-resources/resources-for-businesses/Accreditation_criteria_farm.pdf
https://www.sfa.gov.sg/docs/default-source/tools-and-resources/resources-for-businesses/Accreditation_criteria_establishment.pdf

MEAT & MEAT
PRODUCTS

o Wodaduawaassuionltodas (saum)uwuuua quumﬂam) gwidodaluinnm
5% d:=Gavlasunissusov 3 s=Qu
o S1SUNFOAUNALTDIDD=GovIASUsavnvkualaslumtvavusuisulasifud

1.Country/Region
2.Establishments of approved countries or regions
3. Product from approved establishments

Submit application to Competent Authority
e Slaughterhouse/Cutting Plant: SEA Form-SH

SUNISouuto1n SFA


https://www.sfa.gov.sg/docs/default-source/e-service/food/application-form_slaughterhouse.docx?sfvrsn=161b1694_26
https://www.sfa.gov.sg/docs/default-source/e-service/food/application-form_processingcanning.docx?sfvrsn=111b1694_21

PRELISTING CONDITION

1. DLD aansatauaalsvurdaival/lsvdaucdv/lsvudssu no:uasSusaviwanisdvaantlia
dajiuadu KSa wadaiudssy Wavalus
e DLD as>adaundiudoandaavmudamkuauay SFA  1la:davKkuvdanivalsLiovuasy

AISSUSOV
e Veterinary conditions for the importation of beef and beef products

e Veterinary conditions for the importation of pork and pork products

e Veterinary conditions for the importation of poultry and poultry products
e Additional Conditions for Chilled Meat Products.

2. Goviisrvazidaaindadvli SFA avil

e Establishment name

e Establishment number
e Establishment type (i.e. slaughterhouse/

In the case of processed meat products, kindly include:

e a. Photos of finished products with and without packaging

e b. Heat-processing conditions (core temperature achieved
' duration at which core temperature Is



https://www.sfa.gov.sg/docs/default-source/tools-and-resources/resources-for-businesses/veterinary-import-conditions-poultry-and-poultry-pdt.pdf?sfvrsn=3fdaea94_16
https://www.sfa.gov.sg/docs/default-source/tools-and-resources/resources-for-businesses/veterinary-import-conditions-poultry-and-poultry-pdt.pdf?sfvrsn=3fdaea94_16
https://www.sfa.gov.sg/docs/default-source/tools-and-resources/resources-for-businesses/veterinary-import-conditions-poultry-and-poultry-pdt.pdf?sfvrsn=3fdaea94_16
https://www.sfa.gov.sg/docs/default-source/tools-and-resources/resources-for-businesses/additional-conditions-for-chilled-meat-products.pdf?sfvrsn=43300d4_10
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e LLKAYNUIDIAWISU GAP

e UN1D1AlsvvIUN SFA SUSoOL msz‘jun:lﬁaufswynu
o accreditation criteria-establishment dv application (K SFA Wo1seu

_ LAUNTLUIASID onsite
o Egg_Processing_Plant

o Salted and Preserved EQg
e asvmudaulunvdaduwngn SFA fikua

o Veterinary _conditions for the importation of egg_products
e DONKULIDSUSIVIUIUNUIDINASUUATNI



https://www.sfa.gov.sg/docs/default-source/tools-and-resources/resources-for-businesses/Accreditation_criteria_establishment.pdf
https://www.sfa.gov.sg/docs/default-source/e-service/food/application-form_processingegg.docx?sfvrsn=101b1694_22
https://www.sfa.gov.sg/docs/default-source/e-service/food/application-form_preservedsaltedegg.docx?sfvrsn=171b1694_18
https://www.sfa.gov.sg/docs/default-source/tools-and-resources/resources-for-businesses/veterinary-import-conditions-egg-pdt.pdf?sfvrsn=4adaea94_14
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Article 10.4.23.

Procedures for the inactivation of high pathogenicity avian influenza viruses in egg products from poultry

The following time/temperature combinations are suitable for the inactivation of high pathogenicity avian influenza

viruses present in egg products:

Core temperature (°C) Time

Whole egg 60 188 seconds
Whole egg blends 60 188 seconds
Whole egg blends 61.1 94 seconds
Liquid egg white 55.6 870 seconds
Liquid egg white a6.7 232 seconds
Plain or pure egg yolk 60 288 seconds
10% salted yolk 62.2 138 seconds
Dried egg white 67 20 hours
Dried egg white 54 .4 50.4 hours
Dried egg white 21.7 73.2 hours

These time/temperature combinations are indicative of a range that achieves a 7-log,; reduction of avian influenza

virus infectivity. These are examples for a variety of egg products but, when supported by scientific evidence, variations
of these time/temperature combinations may be used, and they may be used for other egg products, if they achieve

equivalent inactivation of the virus.

2022 © QIE - Terrestrial Animal Health Code - 3/08/2022
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o Accreditation of Poultry Layer Farm

o Table Eggs

o Veterinary_conditions for importation of table eggs

o Pasteurised Shell Eggs
e QASVMUWoUlyNMYIOUWNIN SFA AKUQ

inz onditions for the importation of pasteurised shell eggs
AsuUAd0)



https://www.sfa.gov.sg/food-import-export/seeking-accreditation-of-overseas-food-sources
https://www.sfa.gov.sg/docs/default-source/e-service/food/application-form-for-export-of-table-eggs-to-singapore.docx
https://www.sfa.gov.sg/docs/default-source/e-service/food/application-form-for-export-of-table-eggs-to-singapore.docx
https://www.sfa.gov.sg/docs/default-source/tools-and-resources/resources-for-businesses/veterinary-conditions-for-importation-of-table-eggs.pdf.pdf?sfvrsn=f805603c_8
https://www.sfa.gov.sg/docs/default-source/tools-and-resources/resources-for-businesses/veterinary-conditions-for-the-importation-of-pasteurised-shell-eggs.pdf
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processed food
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ANKUIYKISNIAYITDD

e Conditions related to Food Additives & Ingredients
o FOOD ADDITIVES PERMITTED UNDER THE SINGAPORE
FOOD REGULATIONS
 Meat and Meat product
o Wholesome Meat and Fish Act 1999
o Sale of Food Act
esh eggs / Processed eggs



https://www.sfa.gov.sg/docs/default-source/tools-and-resources/resources-for-businesses/list-of-food-additives-permitted-under-food-regulations.pdf
https://www.sfa.gov.sg/legislation?type=wholesome-meat-and-fish-act-chapter-349a&page=1
https://www.sfa.gov.sg/legislation?type=sale-of-food-act-chapter-283&page=1
https://www.nparks.gov.sg/avs/resources/legislation/animals-and-birds-act-chapter-7?page=1&pageSize=10

FOOD SAFETY REGULATORY LIMITS

Limits for contaminants In Food

https://www.sfa.gov.sg/food-information/regulatory-limits/limits-for-incidental-constituents-in-food

e Microbiological standards e Veterinary drug residues

 Ready-to-eat food

e Pesticide residues
e Non-ready-to-eat food

(1) Singapore's regulatory limits
e Heavy metals
(i) Codex MRLs (if there are no
e Mycotoxins and Marine biotoxins regulatory limits specified under i)

e Other incidental constituents



https://www.sfa.gov.sg/docs/default-source/default-document-library/microbiological-standards-for-ready-to-eat-food.pdf
https://www.sfa.gov.sg/docs/default-source/default-document-library/microbiological-standards-for-ready-to-eat-food.pdf
https://www.sfa.gov.sg/food-information/regulatory-limits/limits-for-incidental-constituents-in-food
https://www.sfa.gov.sg/docs/default-source/default-document-library/food-(amendment-no-3)-regulations-2023.pdf
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