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Conditions For The Importation Of ECONOMIC CROPS Into Singapore 

RICE (Oryza Anguilla, Antigua, Microcyc/us u/ei, Rice 1. Phytosanitary certificate 
sativa) 

Aruba, Barbados, Dwarf virus, Hoja 
with additional certification 
on freedom of the regulated 

Belize, Bolivia, blanca virus. Rice pests. 

Bonaire, Brazil, transitory yellowing 
2.To endorse the following 

Cayman Island, virus , Rice yellow mottle pre-departure treatment into 
Colombia, Costa virus , wrinkled stunt and the Phytosanitary 

Rica , Cuba, 
certificate: 

witche's broom virus 
Curacao, and Hoplolaimus spp Treatment: Dipping or 

Dominica, Dominica Seed Dressing 

Rep., Ecuador, El 
Chemical: 0.1% a.i. 

S01lvador, French fenamiphoa 

Guyana, Grenada, + 0.2% a.i. benomyl 

GuatJelou!J~. 
(Other equivalence may 

Guatemala, Guyana, ct ll:IU Ut: ctt..;t..;t:!Jlcti.JJt:) 

Haiti, Honduras, 
Duration : 20 min 

Jamaica, Martinique, 

Mexico, Nevis, 3. Post-entry Inspection & 

Nicaragua, Panama, Quarantine- At premises 

Paraguay, Peru , 
pre-approved by NParks 

Puerto Rico, St. 

Kitts, St Lucia, St 

Maarten, St 

Vincent and The 

Grenadines, 

Suriname, 

Tobago, Turks and I 

Caicos Islands, 

Trinidad, Venezuela, 

Virgin Islands. 

.. 

All other countries Rice Dwarf virus, 1. Phytosanitary certificate 

Hoja blanca 
with ac:lditional certification 
on freedom of the regulated 

virus, Rice pests. 

transitory 
2. To endorse the following 

yellowing virus, pre-depa_rture treatment 



Rice yellow 

mottle virus, 

wrinkled stunt 

and witche's 

broom virus and 

Hop/olaimus spp 

into the Phytosanitary 
certificate: 

Treatment: Dipping or 
Seed Dressing 

Chemical : 0.1% a.i. 
fenamiphos + 0.2% a.i. 
benomyl 

(Other equivalence may 
also be acceptable) 

Duration: 20 min 

3. Post-entry Inspection & 
Quarantine- At premises 
pre-approved by NParks 
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Introduction 

This Guidebook aims to provide food importers, distributors, 

manufacturers, producers, packers and retailers (hereinafter 

known as {(food business operators'') with a better 

understanding of the labelling requirements of the Food 

Regulations, as well as the permitted and prohibited claims for 

use in food labels and advertisements. 

This Guidebook includes a checklist to assist food business 

operators to self-check their food labels and advertisements · 

before sale/publication. Food business operators are 

'.responsible to ensure that their .foqd products comply with: the 

. safety., spe_Cificatioli standards· ahd the labelling requirements 
. .. , . . .' . . . ' .· · ... · .· . ·' 

· stipulated under the Food· Reg~ lations. 
~ ' • • r ' ' 

. . ,. . 

.. In · addition, food business operators are to refer to the . Sale of 

· Fqod Act ~nd the Food Regulations for the actual. legal text 

where ,necessary. ·. Tbe legislation can .be downloaded. from the 

-following .. _~ebsite: htt~s://s~:~.agc.·g~v.sg. · 

.·. 

PleasE; 110te that the information and the . checklist . provided. ·. in · 
• '. • ' : • • • • • •• ' • • 1 • 

.. · · .Jh~. :.: mate'rial do not serv~ : as any · form of certification . or . 

· : ·; ., ·.~-~~P ~~v~F-of:~food lab~ls · a~d advertisements, ·.· · ·· .. : :' .. · . . : . 
, . . · ... ··· .. ··:. 

· .. . · ·.' · . . 

, .,. . .. . . . 3 
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Overview 

The Singapore Food Agency (SFA) administers the Sale of 

Food Act and the Singapore Food Regulations to ensure that 

food made available for sale in Singapore are safe for 

consumption to safeguard public health. 

The food labelling requirements under the Act and Regulations 

are primarily to support food safety regime. SFA takes 

refereMee frurn L11e international food ~tandards setting body, 

the Codex Alimentarius Commission 1 (Codex), when reviewing 

the labelling requirements for Singapore. 

Food label is one of the most important and direct means for 

sellers to communicate product information to buyers. It is one 

of the primary means by which consumers differentiate 

between individual foods and brands to make informed food 

choices at point of sale, before consuming. It also helps 

consumers to id~ntify a food product in .the case of food safety . 

inddenf 

,<.: • 

. , 

.' 

. , ... :., \o 

. ':~ 

',· t_ ; ::i::·,· , .. t --~· ·· ·.~· ·~: ;; ... 

., , .. _.., 

, .;.' ·;_ ' 

' .. 

-~ dit::l 
. q"" , .; -~ ,:r,_f_ _ _' .... 

·1 The· Codex Alimentarius Commission is the international food standards body established by the 
· F.oo.d'ahd Agficultural Organisation of the United Nations and the World Health Organisation. 
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All prepacked food products for sale in Singapore must be 

labelled according to the general labelling requirements of the 

Singapore Food Regulations. This includes prepacked food that 

are offered as a prize, reward or sample for the purpose of 

advertising. 

Some pre-packed food products (e.g. special purpose foods, 

foods with nutrition or health claims, etc.) are required to meet 

·additional labelling requirements . 
. , 

For the purpose of this Guide, prepacked food product refers 

to ·any food product that is packed in a wrapper or container in 

. . advance; _before being . put .up for sale.: . · 
.. · . 

.' , • 

Food · label refers to any 'tag, ·. brand;· ·mark, or , stat~rnenL · in 

words,:· pictures or diagrams,· that is on, · attached to, used, 

. displayed in connection with · ·or · accompanying . any food or 

··package containing ·food. · The label. provides consumers with 

.basic information ofproduct such as the ·food product's sourc~, 

·natvre:, · ~ cohtents . (e . .g. ,' ingredients,· ::aflf)rgens), quantity .. ~nd 
.qu~Hty. ·· 
... · 
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We would like to remind industry members that it is an offence 

to sell prepacked foods without proper labelling or to make 

false or misleading claims for food products. The penalties for 

non-compliance are stated under Section 49 of the Sale of 

Food Act and regulation 261 of the Food Regulations; relevant 

sections are quoted below: 

Section 49 of the Sale of Food Act 

Any person who is guilty of an offence under this Act for 

which no penalty is expressly provided shall be liable on 

conviction to a fine not exceeding $5,000 and, in the case 

of a second or subsequent conviction, to a fine not 

exceeding $10,000 or to imprisonment for a term not 

exceeding 3 months or to both. 

Regulation 261 of the Food Regulations 

Any person who contravenes or fails to comply with any 

of the provisions of these Regulations shall be guilty of an 

offence and shall be liable on conviction to a fine not 

exceeding $1,000 . and in the cas~ ' of a second. or ' 
"1• ' • , •• 

subsequent corivictiOh··ttta Jtf1~· not ·exc~eding $2,000. . . . . . . 
' .. .. ' .. 
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(A} General Labelling Requirements 

All prepacked food for sale in Singapore must be labelled with 

the following mandatory information in English. 

(a) Name or description of food 

(b) Statement of ingredients 

(c) Net quantity of food in package and 

(d) Name and address of local food business, and 

(e) .. Country of origin-( only for imported food products) 

The Food Regulations do not specify . the placing of .· the .. 
. . 

mandatory labelling information . . However, the mandatory 

· labelling ·information must be legible .and should not be in any 
. . . . 

... ; '.W~y hldqen, ~bscured ·by ~ny other. 0r.'itten or pictorial matter . .. 
' • ' . . ,I' • ' ' ' 

o',. I .... 

·: • Th~ mancj?tory lab,elling ·information vvould also apply to pre-. . . ·' • , . . . ' 

packed foods that ar~ intended for huma,n consumption and · 
j . . . . . 
! . offered as a prize, reward • or sample for the purpose of 

I - ~ . - ~- --~ :· ac;jvertjsing;·: . 
L·. ·:. . . .- . . · ·. <· ... : . ·. ,_.. . . 

. ·... . ' ~he us: ' ~f sticke: · labeis. t~ i~c~~porate the mandatory · 
' . . . . . . . ·, . 

. . labelling . informati.o~ .in·' English on th~ iabels o'f·'your >foocf 
·.· 

· .... · , .. ·.: .. ·::.product' is ·:acceptable · if the-sticker· la6ei -:Lised is firmly attached·· . ' . . . . . . . . . . . . . 

. . :.: ... :~··on :theproductat alltim~~; - . an.d it:does ~ot cover otheresse~tial · . 

. . >· rhfd~m~ti~n( required·. ~hder : the Food' R~gulations. . . •.· ..••.• . .. ·. · •.•.. • . •' 

. ..· . . 

·. ~I·. . . . .... ·. • .. 
, · , . · . .. ' 

. ., 
·, . . 

. ~· : ·: 
· .. 
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The information made available on the sticker labels should not 

contradict with those declared on the original label. Please note 

that tampering of date marking (i.e. expiry date) declared on the 

original label, is prohibited under the Food Regulations. 

(a) Name or description of food 

A common name or description of the food provides consumers 

quick reference to the nature of the food they intend to 

purchase. It also helps to identify the food, especially in the 

event of a food safety incident. Refer to "Part IV - Standards 

and Particular Labelling Requirements for Food" of the Food 

Regulations to ensure that the terms used for the common 

name or the descriptions comply with the requirement. 

Food business operators must ensure that name or description 

of the food is an accurate representation of its true nature and 

not be presented in a manner that is false, m1sleadmg or 

deceptive; or is likely to create an erroneous impression 

regarding its product content. 
~ . ; >!l. ~~ 

-~.: .t.. ~l 
·-,. 

. .. -.. 

· ~}ln .. particular, · the narne.;. or ,.; des.cdphon.··ot the · food ~ must -be ·· 
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-... .·. 
~ .+- . ·:· · ~: ··~-· 

-¢}:Tips to avoid misleading common names: 

• The common name or descriptor should not be misleading or 
confusing to consumers. A "coined", "fanciful", "brand" name or 
"trade mark" used, should be accompanied by the name or 
descriptor of the food. 

• Abbreviations, including initials, should not be used as part of the 
product descriptor if they potentially lead to deception. 

• Do not use words that do not reflect the actual composition of food 
contents (e.g. Products labelled as "Fruit biscuits" should therefore 
contain fruit components, whether in . the form of fruit pulp, fruit 
juice. orfruit flavouring.) . . . . . . 

• . lmprop~rly suggesting. -a place ·oroiigin· r~: g.. "Singapo·r~ noodl~s;r 
· on no.odles whiqh. wa$ .hot made in· Singapore) · 
. ' . '. . . . .·. •: .,< .. . '. . ;: ;,. . : . . ·-~ .. •. . . . .... 

·. :. Res~riJ.b:ling,_ directly . a~ phonetically, · the ·naine of an.othe;:pro.daci 
'for which it ls an. imitation or ·substitU:te (e.g. "bird's nest drink:' Of.l 

... . : an imitation bird's nest product) . . ... 

0 F81se • :diffe~entiation is nOt ~jlo~ed • (e.g. "Ch6te$teroi fre~ 
t <: ;·:':iriar[iadhe" on mai[fa'.rl.ne ·a's: all -margarine's are chole-sterol free)'- .:~-- .:' 
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(b) Statement of ingredients 

Labels of pre-packed foods must bear a clear statement of 

ingredients that specifies the complete list of ingredients and 

additives used in the food. A statement of ingredients is 

required for prepacked food products containing two or more 

ingredients. 

Unless the quantity or proportion of each individual ingredient is 

specified, all the ingredients and additives used must be listed 

in descending order of the proportions by weight in which they 

are present (i.e. based the ingoing weight of the ingredient al 

point of manufaoturel the ingredient that weighs the mnst must 

be listed first and the ingredient which weighs the least must be 

listed last). 

The exact identity or the permitted generic terms 2 of the 

ingredients and additives should be declared. International 

Numbering System (INS) number orE number can be used for 

declaration of food additiyes. It is no~ a r~qu[rement to state the .. 
· . . · -.. · •· ~ .. !. _ ·• . . • . •. · · · ~~ ~ .. 3 ; . · ·. · · . ··· . · : · _· . · : ~-.. . · • -·~- . : _ . . . ,.. . ~- .: . D,_~:::?·>t· '~~!~; : __ .. · 

. functiqnat crass of the 'additives· 'used .. lt_··is . also . not. mahdator.y~/f~~:;~~:~;%}.J".:; 
' . ' •' ... ~: . . : ~ .... ·::· ,, .. · . ~ . •- .. . ·_ -.. : -- . . . -~~-. . . '";:- ·:-:._ . ..... . .. :\ '~>·:~·->'"'~ ::~~:t,.'f'_;·~~ ~-- ~.f?.··" .' ;· . . 

to· state:.,that a food cont~·ins \~ater. · · . .. · ··· · · · : · .-' :\.~~~:~;};.:·':'!:;;- · · ' 
.,· , . ,s:t~<).k:i'1?;-. . . . , ·:··'·' . '": . ~ . . . . ·, •.. ,; ;. :,,:· . 

. . ~~: j : ··.. . -~-. .. . - ·~ 
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2 .Under r~gulation 5(4)(b) of the Food Regufatio'ns, the name and ·· description of ingredients . . . '<,;. 
should ·indicate their true nature. Only generic terms listed in ,the First Schedule of the Food , -; _ ,"',_ ,. ;.~ ": 
Regulations,can be used'.for the respective· food groups. .. . · . .:.:: . . . ·. · - :. ,:,,,:-. -~ Y',- _:, -~":, ·-·:''--
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The use of the synthetic colouring matter, tartrazine must be 

disclosed under the statement of ingredients as either 

"tartrazine", or "colour (1 02)" or "colour (FD&C Yellow #5)" or 

similar words. 

For compound ingredients which comprise more than one 

constituent, the constituents should be declared in descending 

order. For example, "soy sauce (soybean, black bean, salt, 

sugar)". 

In particular, the statement of ingredients for the food must be . . . 

declared in printed _letters not less . than 1.5 mm in height, 

based on the lowercase of the printed letter. 

. . . . . . 

<Declaration of processing. aid · 

:P.roc;essin·g. aids, ~s- sti.pu.lated .in the Codex Proced.ur.al Manual, ·. 
. . ' . . . . : ' . . . . ' ~ '. ~ . . - . .. . . . . . 

.· are .exempt_ed from .the ·declaration in the list of ingredients. 
' . . . . ~ . 

I. , • · "Processing aid means any .supstance or mat(3rial, not 
I . . . . 

I' . . . .- ·. : _.(fJ .Ciu,~ing apparatus Qr utensils~: .. and not consum.ed BS q 

1. · __ :! . . ·' ' food ingredientby itseit,' ;/?tentionally used in th~ processing r .. ,. . ·. . . . 
·. · · ·· · :·of raw· materials;· 'foods or its ingredients to fulfil- a certain 

·. technological purpose · dUfing treatment or processing and 

j :._:. .. _.:·,· : ·_. vv~ich _ inay r~sC/1~ . in. . ~he · rrc?n-ir7tentional but . ,unavoi~able 

l ·/- . · . · ... :·< -.;··. presence of resigwes :;rderJIIativesinthe finalprodu~t:Y . 
I ' ' · , o , · ' : ; , ' • '• • ' ' ,' o • ' ' • ' ' • • ' ·, ' ' ' o • ', · ~ , · ' ' ' • 
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This approach is aligned with the recommendations of Codex 

on the declaration of processing aids in the statement of 

ingredients, as laid out in the following standards: 

• Codex General Standard for Labelling of Food Additives 

When Sold as Such (CXS107-1981) and 

• Codex General Standard for the Labelling of Prepackaged 

Food (CXS 1-1985) 

Food businesses must be able to justify the presence of 

undeclared processing aids in the final food product, as and 

when necessary. 
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/ How to declare statement of ingredients 
The ingredients listing may start with a heading that includes 

the words "Ingredients". 

.· . 

· .. \ ' 

STEPS DESCRIPTION 

1 List down all the ingredients used in the food product in 

their exact identities* and arrange them in descending order 

by weight, i.e. the ingredient that weighs the most must be 

listed first, while the ingredient that weighs the least must be 

listed last. · · 

. 2 ·. Identify the compound. ingradi~nts . used ·in.'..the .. food·:: 

: prqduct, and .· find out the constituents of the· compound ". 

· Ingredients by checking:_ 
. ' 

• :with your suppliers, or . . 

. .'~ the documents • . provided by . suppliers .(e.g. product .· 
. ;.. ... . l' ' ~peclfi~atloir sheets): . . .. . ' .· . . . . ·-::· >·.' '• 

. _ . u~tO'~-t these ·canstiiuellts i n ··d~~Gencilng order by vveighf. (n 
' 

.. ::: 

·. 
.·: · ·_, J)are·ntllesis · n~xf to th~ compound_. i'ngredients.: E.9. · - !~ Batter·:; 

·:· .... . .. •. (corn$tarch, wheat flqur, salt,sodium bicarbonatei . 
.. , · 

. . 

. .. '. · · . -:- •· :. : 3 :: : ; :Find ·out whethert~ere .:are ariy $Jmplifie.d terms · for :the : 

_· .· .... . · ' ;; : ingredients~. , .•-see. ::·the . ~ First ·_·_:·:.Schedule of. ,_the Food 

..... · . · ' >. : _· ... ·:·. ·· ,: ;.;,'R~gulatl()~s'for > the :·,list ~f · permitted . generic .. :terms>:;. ,, ·. :. 

' . ,. · .. ·: othf?rwise, 'au • i 'ngr~d ~nts m-u~t .be .. listed . in : their . ex~bt . :. 
: ·· ·identities~, f. or food additives, b~si.des. declaring.Jheirex~ct · • · 

, .. ·: 
, . • • • 'f' , 

::- ~-. ·. . _· 2hemical .n·a-mes, you can. ·use.-the{ International: Numberihg . . . . ' . . ' .. ; . . .· ' . ' . . ' ~ . . 

. ... •· ' • ·: · < · ·. : Syste!TJ(INS) or'E numbers~. 
:: .. · ·· : · 

• ~ . . .. ; • ·~ ... . i~ .: ~: 
0 

~ <0 . _: ol_ , :· : ·, ~ ' O O O M 0 · : " O O' o -~ O 
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4 · Check the presence of any ingredients or additives that 

are known to cause hypersensitivity and label their exact 

identities. 

For more information, see the section on Foods & 

Ingredients Known to Cause Hypersensitivity. 

* Exact identity refers to the specific name or description indicating the true nature of the 
ingredient. 

Options for declaring statement of ingredients 

Food companies may choose to use one of the following 

options based on the company's needs. 

Option 1: Declaration the full exact identities of ingredients and 

additives 

Full cream milk, wheat flour, egg powder, vegetable 

margarine [Partially hydrogenated palm oil, salt, mono- and 

diglycerides of fatty acids, polyglycerol esters of fatty acids, 

butylated hydroxyanisole, butylated hydroxytoluene, butter 

flavor]:, .sugar,·· salt, sodium bicarbonate, tartaric -acid . 

. ·\?i,.:,_;0;l~~-c-· ., , · A. · ·· • 
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Option 2: Declaration using a combination of permitted generic 

terms, INS numbers and full exact identities 

Full cream milk, wheat flour, egg powder, vegetable 

margarine [Partially hydrogenated vegetable oil, salt, 

emulsifiers (INS 471 and INS 475), butylated hydroxyanisole 

(INS 320), butylated hydroxytoluene (INS 321 ), flavouring], 

sugar, salt, sodium bicarbonate (INS 500ii), tartaric acid 

(INS 334) 

. .. OptJon · 3: ·Declaration by replac.ing the exact . identities of 

:·.ingredients ·· and additives. with pennitteCi 9enelictenns and INs·:. · 
numbers, rf?Spectively . 

Full cream milk, wheat .. flqur, · egg . powder, ·. vegetable . . . . . 

marganqe . (partial.ly hydrogenated . vegetable oil; salt, 

· · .. <··.\·.· .... < .. ·:</ ':~;,uls.ifie~s. · 1Ns·· 320
7 
'INS·· 321 ,. Jlavouring)., :sugar,:.: salt, ir\Js · .. 

. :: · ...... ·: :. ·.500H,.INS334 . ·.·.::·.::r .. ..... . _: . . ··: .... ·::: ... · . . . ·.,: .. . . 

'•., 

- ~ · .. (c) .FoodS. and ingredients kn~w.n .to cause ,hypersen·s.itivi.ty · ·_.: ·· 
. -~ 

. Foods and ingreqients that. are: known.to .cause -hypersensitivity · 
, . . . . . . . 

. ., ~--· .: . ·.)o ihdiv,idua_ls· in·cludethosethat causes: allergenic .reactlo:ns {re·:: . .... 
·' ··:<··: ,: . . ·, :. :;~-/le;g~n~) .. :As ~iler~enic re~ctions like: ~naphylaxis could .be life . 

\ ... •· .. -": thre~teni~~ ·r· it ·i·s importa.r-tLthat the additiorl_bfthese · i'n.dre,di~nts .. · 
: ·:· .:is clearly de~lared on ~th~ · :f~o~rlab_eL ·' :.; · .· · ·.· . · .. . ' · . · · . · . 
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What to declare 

The following foods and ingredients are known to cause 

hypersensitivity and must be declared on food labels: 

(i) I Cereals I This group includes wheat, rye, barley, 
containing gluten oats, spelt or their hybridised strains and 

their products. 

(ii) I Crustacean and 
crustacean 
products 

(iii) I Eggs and egg 
products 

(iv) I Fish and fish 
products 

<Vfireanuts, 
soybeans and 
their products 

(vi) Milk and milk 
products 
(including 
lactose) 

This group includes crayfish, prawns, 
shrimps, lobsters, crabs and their products. 

This group includes eggs from laying hens 
as well as eggs from duck, turkey, quail, 
goose, gull, guinea fowl and their products. 

This group also includes molluscs such as 
oysters, clams, scallops and their products. 

Peanuts may be declared using similar 
terms such as "groundnuts". Terms such 
as "soya" or "soy" can be used for 
soybeans. 

This group includes milk from cows, 
buffaloes, or goats and their products. 

,, .... , ... I .. I .· .;,\ 

., ~ (vii) ··· Tree nuts· and nut <fhis group ,: .. : : i·~cl~d~s ·· ·.al~on·d~· ; , 'h~zelnut( · ·· . . ·· ·· · 
. .'products .. · . :' · .. ·. walnlit, ·.Cashew·. nut,·:;pecan · r'ltit~-~.Sr.azi l::' n'i:Jt)' ~, ·:·. ' .. ···:~:,;::q .17~J·,~ 

.: , ' I ~ . t.• •.:• ~, ' r ,. ,• ' , •'•; . •,,',._ , . ''' , , ,<.~t. 1 
' ··,• ' 1 y,, I, l} !,1~._:: l ,.., '~IJ'·~~ 

-''':}·>.·.:-:·:: .. :· ~:'l1istachio ·~ .. ,,-ut.;:,, ma·cadcimia .. ·:nctr ··and · tfle'ir .. ·.},;;_~;:;:(ii."'~~~,~ 

'' , ' . · .··•·· .. ';(.:_···· :;·;pl()qU'Cts:, .·... ' ·.·· .. · ···· ·. ·· • •. >!." -•... L)~~~~~~"fJ~~.; 
, - j ·;{V.j it)~-~ Sulphites in ... Food products that h·ave sulphur dioxide ' .. 

· ·•• • ·"· .-1 •. ~ • c~:m.centrates. of . , :· .. ~apd/or· : . s·ulpb·il.es. · directly added and/or ·· 
.

1

1 Omg/kg or rriore . cal+ie(l ov~r :fr(irrl'··food ' ingredients at a tota·l 
,, ·, · . · .. y ._ · •. : , concentration of.:. .. 1 Omg/kg" . dr .more , 

'• ~-

:,.:,• 

::_ .. ,-
._., _~; ..;· 

> ".;. . . .. .,· :-,:·:-· 
. . •: -~·{-~2~:. "-, ·.,··· 

. (9alculat~q ,, tn : .. terms .. ··of ' J9t.E!I ;, ~ulphur :: :;,:·;.:.::.; . . 

... . · •. ···:~oXJd:. : ":~;:;,·:c"i:•;:: ;3
1

·/~g;i:::r!}\~:~·:.~;:;:~~~i~~~~~ 
•• :~- '::: :'.· ~~-. • ,, ~: ·?. ·' •·. , ' . .' .' ·. ,."'. . . ,. . ..... , 

" 



r· .. 

How to declare Foods & Ingredients Known to Cause 
Hypersensitivity 

There are 2 ways to declare foods and ingredients known to 

cause hypersensitivity: 

1. Using statement of ingredients 

2. Using "contain" statement 

.. Option 1: Declaration using statement of ingredients 

All food ingredients ~nd addi'tive$. U$~d in . food products, · 
. . . . . . ·. ' . 

. incJuding ' those listed . as food . ingredients and . additives 
• • • • • : ~ • • ~ • • • • • • :. ' • • : • • : • • • • ' : . • • • • • • - • • • • , ' \ .. .. • J ,. : • : •• • : • 

· causing ·hypersensitivity . must bE? ·.declared clearly .· in · the:> · 

,. . statem~nts 'of ingredients . in descehding . order by weight' 
. . . . . 

·· .. Allergens ·.should n.ot ·he listed . using generic ·terms. Fo'r .· 
. . ' . 

compound ingreqients ·comprising two or more food 

·· ingredients, . the compositions ·in descending· order by w~ight, · · 

. sh6uld .\ b~ : declared <ih ·p~re~fh~si~.:·: :n~xt .;to ·.· the· -compounq: 

ingredi~·nts. · For example, ·· :!'Batter (cornstarch, . whea( flo.ur, ·. 

I <. ,: : ._. . :~ ·>·· ~alt,: soqi.~m bic~rbonate)'.' .. ·. .. ,_· ·. · · · .. · , :·. . . 

I :~) >. :: · >; ( .-~: :_ . · -.• ·; . .•..... ··· ·· .·· < i_ · : \:.. . .. . . ··.·,.. .. . -·•·••· .. .... · .. . • · .. · 

.···••···• .. ·••• • • :·: >· ; • . .. •.. ·.·• •• • . '·.·. ·.··• : . . ·. ··• ··· . ; .):~::· > ,· ·: ': . 
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Option 2: Declaration using "Contains" statement 

When a "Contains" statement is used, it should appear 

immediately after the statement of ingredients. However, 

information provided in the "Contains" statement should not 

contradict that declared in the statement of ingredients. All 

food ingredients and additives used in foods must be 

declared clearly in the statement of ingredients. The 

"Contains" statement should not be used to declare additional 

food lngredlentB/l:ltJt.J iliv~!::> vvl·dcll are not declared in the 

statement of ingredients. Allergenic ingredients which arc 

unintentionally introduced into foods such as through 

contamination or carried-over from such ingredients during 

manufacturing, transportation, storage or any other means 

must not be declared in the "Contains" statement. 
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-'¢- Tips for declaration of allergens 

·'' 

If the food Option 1: Option 2: 

allergen is..... Declaration using Declaration using 

"Contains" statement 

(i) a food 

ingredient 

ora food 

. additiv~ . 
·:: 

statement of ingredients 

Declare all ingredients in All ingredients must be 

descending order by 

weight under the 

declared in the 

statement of 

statement of ingredients. : ingredients. If generic . ~ . .·• . / ' . 
Generic terms .should ·b~ .. ·.: le.rfh.s-. are used in the :;.:: ·; 

E~ample$~· . . avqid~d wnen declaring · state'rhent of · 
: •' · .. ',, , •, '.' '! ' • • ,, '' ' i :; ·, I ' •' . · '· ' ' ' ), : ; ' ' l ' •,, I · · •.. 

·:. Pe.t:Jnut:oif,· ·: · 'fooa allerge;os . . Fo(· ... ·... ingredients, th:efo.dd ··. ·.- ... 
:'>>:' I (• .':, ,: ,o ', •; /;~ ' , : .. , ; ::; ,,., •' , .. , ' I .'{ ·.,, :_.: : :~ :•.:! '<'.': J ' • 1 : .. .:-: ,:, ', : ' :•~ '' ' , .· .\, , 

1
: ,', ,' ~ ~ •' ' ', : :. ' 0 ' , 

0 
~- ·: 0 ,• I ' '

0 
•:: :, .. , ', 0 

: :lec;ifhiri. : . .--:~· ... < · ·'. instanr.A1 'i'Jenerir. .ferm·8 ·' · ·:: Al/Af[Ji7ns r.Ai-1 he- ·, ·· · ·. · 
, ,.:·,,M•,: . , ;·~ · ::i• 0"•,' ,::)•:', .: '', • • 0 

0 ,·' 000 j. ~ ~ , · ,, 00 ,; ,,:,:, o":: .. ... ... ,·,• , 0 \.: .' · •-,~- ,',::: _0 '' --, ;··~·-• 
I .. : . · · · ·; .. :· .. ::·_ .. .. _ .. _::· ..... .. sucha:s. ·:vegetableoil"' ... ·_ de.c/{1redinth'e _.:.-· .. ..-_ . .- · 

:·:< ... _ :. : · : -:... ,._': ... ::~-... . :. ·. ·.anJ~ ·'!h.)riui~iffed·' : sh'o.ul~ .:> \./¢~niain~'~· s.t~tef!Jenr · :: · 
. ·' . ; .· •' 

. .. : . . .not be:used:'ror peanut · . :· as .follows: · .. · ... ;· 
~ ! _ .. ~... ~- .:~. . • : • . ' , . - / ·· .. • • • ~- - • ~ ; • • . • ... • • • • ' 

. .. ; .·. · ... .OJf..and le.cttftlm :· . . •.· : ... ·:- •. . ···: • · .. contams: 

. :\ _·· · .. :._;·-~-... :·.·,:··:':.:,:<.;.:: .. .- ... re~~~:;tiv~t;,:_:F.(_e.r~.>to .. QfiJ.··· :· ::·:~.: .: .p~an~~,.:. f!;fl .. · .. -.:~~· ... ·. 

·····i· :/ ' fi~i;J t~~~ :- ;:, ~;· y·;·:·: :~~:;;u:~~~~;atp;,;i\}j)f~~h~~~ f/purJ~·,:·:~~.i. '( .• ·~···~ · .. 
.:: ... .. . ~r;< :: ·.":/ /?,9.SfJ;1~(~.?t.::· ·,. .: .. comr?~U.~_d)~f}i:EJ.:?~f?.~t~.:~.~ .. ~·: .. : ~e_ol~r~.~, ~s·. \(/,9;1!.(/~ . . ;· _·:; • : 

·.·::· L- .c-.;-:! : .-. ·• ~ .• _., · • . . , ··· · , . 1 ··~ : • • • • .-, ·' · ~ • • , __ • • - •• -;._ - ~~ • • • 

o:;: :,:qfa .. ; ..... :.<;·.·. ·· . -m.ust:P,e .declared m ·· .· -:·,: .:< the. ... statement-.of· · .... ··:· .. :·~ ·· ·~ -

:::·· ~ · -· .... ~·~.~;,q~·~~cf:: .: .·. P.~;~nt~~$is.:,~~·~it.··to. /h'~:: ~'::>:.f~vg~~~ients,'· th·~·~·: :· .... : ... :··<·! _.:_.·: · ·. · .. · 

. .. .. ~·~··<·:;:·:··· __ : · t;_Q;;~_d/ehL····. ,,.co~~·~J~d;i~g/.edi~:~t~:··· ... _; .·. · _,;9;~;afn~:~; ~tai~rP~h:·~<(;·;:,;_: -. .·.· 
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·11 batter ·· . . . . .flour salt- sodwm ,·. · -=·· ·-. .... · · · · ,, ·· . ··· · · · Jl. · .. 
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containing 

wheat flour 

(iii) a food 

ingredient 

or food 

additive 

derived 

from 

allergenic 

sources 

Examples: 

Peanut oil, 

lecithin, sodium 

caseinate 

~·~ .. ~ ·; . :';( 

.. 
L; -~-

• -._ .. ~ •• \,: !;.': 

• • .• C)' ~;'f.~; ;.' .. ,-;; 
r· 

-"- ... ·· - . 
.. .. -· .\' 

..,. , ': • •i";';.- .. .,_! ~' . • '11 , ' •
1
, ,•' 

. ,:.• .· .- ~ 

,~ ·, 

:- · 

··.· 

bicarbonate) 

Description must be 

provided in order to 

highlight ingredients that 

are derived from 

allergenic sources. 

Examples: 

Peanut oil, lecithin (egg 

product), sodium 

caseinate (from milk) 

·."i v' .. _'{. ,,·, ~· .'~-- .. ~-~~ :-} 

. :·· ' .. . . :. ·:~. ;' ' . .. 
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:-:· 

-... (. ... 

'.~. 

··.·; 

.. ·'-

. _-.. .. _ ., 

A "Contains" statement 

can be provided to 

highlight the source of 

allergens for peanut oil, 

lecithin, sodium 

caseinate, as follows: 

Contains: peanut, egg, 

milk 

__ ;: 

... ~; ... 
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.. Special considerations 

• To be in line with international practice, when cereals, whey 

and nuts are used as distillates for alcoholic beverages, or 

fish gelatine or isinglass3 as fining/clarifying agents in beer 

and wine, these ingredients are not required to be declared 

on the label. Food business operators must bear full 

responsibility for ensuring that the information they choose 

not to declare does not, in fact, cause harm to consumers. 

1 . 
• . The use of disclaim~r · statem·e~ts . such .(3s "may contain" to 

. . . . . .·-,· . ·.'. . .... 

doclt;)r9 .. tho prCGQDCQ : of ing.rodierit$ known to . QB.US.e 
1 I ,• I ' , 

1 

. · . .': · · .. : hypers~nsitivity, ' ,\Nhen :- manufacturers : cannoLdiscount .the · 

Pos~ibili~ of crOss ~ontamination in th~ir. food products, is 

.. not encouraged :. This . may unnecessarily restrict consumer 

. choice·· and underm.ine valid· warnings. 
. . . '... .·.·. . . .. ... , · 

.. 

:. · · .. · -- :~ , ,_:: .f.ood.··,:.b_u_~i ness.: op~rators . who~e .': P.roducts . carry .the ·"·may .. . 

. . . : .· ,; c~~t~i~,;:.'st~te~en't :.ffia~ -be· r~quired.·:to provid~ ·j _~:~tifi~afi~·n if .,: . 

.... :. ·,_:- cons:wrn"er.s·Ja.ise :'ar\y -·~()ncer~~ .on_:: poten.tial food allerg~:ns'.:. 
. ,, ., . ,fn.the 'products. · . : _./ ; ; · · ..•. ·. . . . . . .. . . . . 

·:' -·· ··, 
.. : ~ :: ·.. . . : . . ·. ~~ :· 
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3 tsinglass ~i s s$mi~trarisparent. whitish ge.latine prepared -from the swim bladders ·of sturgeon arid 
· · . pertain otherfishes arid. is L!S.ed as a clarifying agent in beer and wine. · 
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(d) Net quantity of food in package 

The net quantity of the food present in the package is required 

to be declared on the label. It must be in absolute values, and 

not expressed over a range of values. 

For example, 

Correct manner of declaration Net Weight: 490g 

Wrong manner of declaration Net Weight: 500g +/- 1 Og 

The net weight of a prepacked food product containing for 

example 20 mini sachets of 25g each may be declared as "Net 

weight: 20 x 25g". 

The net quantity may be derived using the Minimum Quantity 

System or the Average Quantity System. 

The net quantity of the food present in the package can be 

expressed in terms of: 

(i) Volumetric measure (e.g. millilitres, litres) for liquid food 

_;_ .- products. . . . . . . . 

._.·: ·t····~l(i:i')(,~;·1Net weight (e;g:,.-.gr~hts;~7{/Jogtariz~~y:t9r··s~lld :: ftJb·d:;'p ~~~bets' . : 

. an~ . accompanied with the 'wdfd ('''h·~t·,: ; .~ :·· . -; -. ~ . . . -
., . 

(iii} Either:vblumetric .measure or net.weight.for sem)- ._ . .,,,_ :, __ 

•.. ·.i·i::, .. '¥'~11,~/:I~C~us. _pr~d~~;~: .~:~,: fo~.~;~.paSt~r Yf!flhtJrtt '.•···~if ~fJ~''1¥·• ·. 
-~:· ... ..- ;: 

., \:· 
• ! • ' 

.... ., ·- -: ·-· ~~- /. 

. ,,:·,: 
·< . ~·-· </.'\. 

.~-. . !~ ~!~li~~ 
' ' 

-:;;/: 
·' 

., -~.i" .. -

: ~ . ' .:, ..... ~~ ... ~... .. 
' ,.._ --~ .•:; ',' •.. ' .- ··=· 



L . . 
I .· .· 
! . : :.··· •' 
I .. ·' . 
! 
. '·. ·0· •• ' ' ··.: •• ,,: ~ • • 

' : ~ ·: .• t · . : 

l 
I . 
j . . 
' . . 

· .. ·. 

Food packed in a liquid medium 4 must be labelled with both 

"net weight" and "drained weight" declared. 

Examples of products that require drained weight declaration: 

(i) Products with liquid packing medium which is drained away 

prior to consumption of the product. The products include 

canned seafood in brine e.g. abalone, pacific clams, tuna, 

crabmeat and canned vegetables in brine such as button 

· mushrooms, whole corn kernels, . chickpeas, gingko nuts in 
. . 

water, 

(ii} Preserved/pickled products in liguid . medium· •with salt, 

.vinegar ., or sugar. ·The liquid medium is neither drained . . ' .. . . . . 

. '· ·.··away nor consumed; The products include piGkled.·green 

' .. ' . ch.illi, ' . . ·cucumbers·, : .. onions, ·. caper$, : must~rd .. greens, 

.. pr~s~rved ginger, sal:ted·plurns. · .· •. . 

. (iii) Canned · .fruit and \jegetable packed in JUices . or sugar 

. · .. syrups . . ·For this . in's.tance, juice · coritent is not · a ded~ive · 

,, .... :factor to purchasf3. · · The . products include ~ann.ed · 
·.rambutans . in pineapple juic.e, :peaches, pears, ·lychees,. 

. . . . · 1·~n~ans . .in light. ~yr~p, fru.it c-ocktail ~ - ~yrup. . 
' •' -· . . ' . . . . . . . ·. . . ·~· . . . :. . . . . . . : · . .' .. . . .. . •:·. .. ·· . ··: .. · 
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.·. · ,·, . 

. . · ·· Liquid me.dium is defined as wate~. aqueous s~luti~·ns .·o( s~gar c:~nd salt, .fruit and vegetable 
· juices i.n canned fruits and veget9ble:s only; or vinegar,• either singly or in combination .. · · · .· 
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Examples of products that do not require drained weight 

declaration: 

(i) Products for drinking which contain solid bits. For such 

products, the liquid portion forms the most part of the 

product. These products include grass jelly drink, fruit juice 

with aloe vera bits, juice drink with nata de coco, birds' nest 

flavoured drink with jelly, bottled hashima dessert. 

(ii) Products containing solid food in gravy, paste or sauce 

which are meant to be consumed as a dish. The products 

include shark'5 fin soup, peanut soup, curry t:~ ·li ek·Rn I 

sardmes and baked beans In tomato sctut..;e, rt ieLI gluten in 

soy sauce, braised peanuts and vegetarian mock meat in 

soy sauce, kimchi and sauerkraut. 

(iii) Products containing solid food in oil predominantly. The 

products include canned seafood such as tuna, anchovies 

in vegetable oil, sundried tomato in oil and fermented 

beancurd. 

(iv) Products containing solid food with small amount of water 

. _dueJq .syneresis. The" products _ incl_ud~ _ b_eang_u_rd . a~d jei!X: :j~s:~-":··At1}y1, __ :;~;~r~~;:.;:·) 
" --. _ :~; ... > ·'· :_. :'·:. -- :,;~:-~::=·< _' "" .··. :· :_ .. -·:·;~ .·.'::..~-?:;g~:··''''- ' 

_: Notfii:··,::th~ ~bove exa1J1ples''at(ft . not>~xh8,1Js·tifle · :and are . for illustration · •' '1 

_· .. Qn!Y, Companies may approach SFA on the declaration of "drained 
' ',';}' · . • - ;; - ' --: • •. ·-. · ·. ' • . -· ' ' . ..- •• ,:.': :":_·'· .. _: .... ~;- ~--- > , .•.. . ;' .. ~ ... ,.- ,,- _ - •. -. -' ' 
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For frozen food that has been glazed with ice, both the "gross 

weight" and "net weight" shall be declared. The net weight 

declared for such product must exclude the weight of the ice 

glazing. For example, the net content declaration of glazed 

sutchi fish fillet will be declared as "Gross weight of fish: 1 OOOg; 

Net weight of fish: 800g". 

In particular, the net quantity of the food must be declared in 

printed let~er not less than 1.5. mm in height, based on the · 

. lo,wercase of the printed letter. 
.. 
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(e) Name and address of local food business and country 

of origin 

To facilitate food traceability during a food safety recall/crisis, it 

is mandatory for prepacked food products to be labelled with 

the following information: 

(i) Name and address of the local food business 

(ii) Country of origin of food product (only for imporled food 

products) 

(i) Name and address of the local food business 

For imported food products, the label must indicate the name 

and address of the local importer, distributor or agent. 

For food products of local origin, labels must include the name 

and address of the local manufacturer/producer, packer or 

vendor. 

Replacing the name and address with other contact information 

· · · · f.br' 'ex·ample, ··· telephOnelfcix ·:niJrnh:ers}; ':we·~;sHss:i '''e.ma·ils·'"Eina ~' p6§t · .. {;. ..·/: :;·. '· 
. ' -~,' .... - ,· . . ·:~ . 

office addresses etc are· not acceptable. ·. -;, 

· ; ._.; 
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not acceptable. The use of abbreviations is not recommended if 

the abbreviations would result in confusion to consumers. 

Declaration on country of origin is not mandatory for food 

products manufactured/produced locally. This is because 

locally manufactured food products are manufactured by food 

establishments licensed by SFA and these food manufacturers 

must inform SFA of the manufacture of the food . As this 

information is enough to enable traceabil.ity, it is not mandatory' 
' ' ' I •• , ' I·. I •' ' 

for the e;o~mtry of·urigin.-.'(i.e. Singa/n1trt ) to 'be decl~ red on t1·1e 
' •, ' ' ' . • 0 I I 

· ~ . P.ackag. l n ~(.:: ~~ one:tlle l e.ssi:. l ~ca l .man.utacturers may choose to. 
· ·indue!~ ito~ a voluntary ·basis . 

. . -:•. :, :. :. :In line ·with .. the Codex, the 'country·of origin'· refers .to the last . . ' . · '· ' '., 
' .. 

prqcessing place of.. the · food . ·In ·· S.ingapore's context, · it would . 

be ·the ~~untry· wher~ the .. handling. ·of 'the food · last took : place 
.. ~ . . . . . . ' -. . . 

(i.e. when food was paoked intoprim~ry,packaging) . 

.. ·~. . :.pr,Od~cts; .. that . are pro.duced· in· Cb~ntry 'A and packed . in .. 

•. ·· < .... ~ ;·.:·.·· . d;· ~$·i.ng~po.re ;· · · .. rnay · q~ ·' la.b~l_leP.. ·· as • :"Prod .u.~t;· .:of . Co.untry:.A:: ,. Packe.ct . . ... 

. . . . . . ·.: .;: ·.· '.-i ·~·.: :.:~in~ap.br.e"; · or.JG:s~ · · ,_;.Pa.cke~··: iJ,:·. ~irl~-~-~-~·f~"-.To ·· · q~~lify. forth:~ : : 
. ·u ·s~· ·.of.'the ;term~ '~Prddu~t ··ofSinga.pon:~'.' or .. " Made iri ·Singapore.";:· . 

. ,:'· '· . · . . the.; ::p·;odLcf·: shoulcf::.· ; tin.·d~:igb::. · .. .. marluf~ituring · . ·proc(3S$OeS.: to . . 

. .ch~bg·~ :.the:-.hatur~:·ofth<{fo:6.d .-i~ ·P~~ml~~~ ·iicensed b; .~~i}~" . H; ..... 
·"' .... ('.':!.·. ··· ' ~ i ', ' . · .. ·· ...• ;, '··· ···· .·.· .•.. · .... · ... . 
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-:¢:-Tips on how to dec/are 

Description of 

manufacturing scenario 

Manner of declaration -l 

r-----------------------------------+---------------------------------------- ---
The product is farmed and I • "Farmed and produced m 

processed/packed in 

Singapore. 

The product should 

undergo significant 

manufacturing process, 

which usually changes the 

nature of the original 

product, in a licensed 

premise in Singapore. 

Singapore" 

• "Singapore produce" 

• "Product of Singapore" 

• "Product of Singapore" 

• "Made in Singapore" 

---
The above are suggested words only and it is for the food 

businesses to ensure accuracy when using these declarations. 

Some Singapore food business operators may develop a 
. -~ ... ~:~- :..~-::.~:;~;~~(··' ..... -. . . ' :· . ·.. : . . . ,.· >. -:_ .. ·. < ., }. . ,_ ' .. , .•.. ' . ··-~·' . 

,, . ,· ' ·~fO(i¥hJiation/recipe . of a ::-.ptoduct Or": -buy- ove:{ its :· ownership. but ·-·~ 

,· '::Cho_ose to man-ufacture th~ product overseas. To indicate the 
'i <-·-~-.;·. ·_: ·.. -. 1

-· • - ~---- '.\ -;. ~ :;-,::t~:i:-\:~,;:·~ -~~-- -1;;, :~ : . -~:. ~ ~- :"':;~:_~·-~::.)_;( .. ~·: .. · ·-~·.' ._ · · .. : __ : . . ".-. . . . .. · ' ~ 

relation ·ofthe ·product ·With-''n~ti6:n:akJ'g¢r]tity-r -:tn ·e :r:>roq lilcts-:· triay~' ·<: .. . :: '·· · .· . . 

~ ~,!~;::;~~trrn~:p:;;~~r~~~~jp~~~:~~~i~~~·~~~!;~~i~~~i~~ 
:: ~->:~ . .. :;J.PfoW~)1..er; th-e acru'al<coun.trY:~ of . orig'in '?(D:~ : Ia_srprocessing pl'Etce) -:. . ., , ·. 

: . . - .·• '"::=;:- ~--~:.-;:-?·· ~- -· _; . . -~:·~ - --· .._-,._~ ·. ~ ., ; _·-;·····::~·- '; ... _· · ,. , . . ; -~ ' . .. '~"/ ~ -:·, .. ·:: ... .. .: _.; :.: .. :_.. .·:- - ~ -. . ~--! 

':~ - ·;: ~· . -.:. ~~ ·,.-. 
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for the food must be clearly declared so that it would not hinder 

traceability of the product, and consumers are not misled by 

such declaration. 

(B) Exemptions 
General labelling requirements do not apply under these 

conditions. However, the same information must be provided to 

the buyer of the product when requested, through means like 

voiLmtary labelling, docui'Dentcition, electroni-c platform or ve,rb.aF 

·communication. · 

· ' :,: . :•. -Food _:·packed .ih · n~~~retail containers (i.e. for ·s-i.JppJ/· t~ : 

.· ··· •· :.. . food rnanufacturefs.drtood.seriiicC?S forfurther use). Foo~:f' 
•' ' . . 

:. : ·.bu.si'n.~ss o·p~ratqrs~·- m~Y: w_ish:'·to ' include .inforrn~tion · of the ' 

.' .. f~o~::op th~ nor1:-.r~t~il··.c6ntaine. r:~ on a voluntary,' basis-. . ·. 

·: ·; :. N6n:p_~epa~k~d ·. (loose)·foods, · . . e. food . which .is :·:welghed,:· · 
. .. . . . . . . . . . . . ' 

counted ·or mea'su'red ' in the presence of the "purchaser 

. ·and f9od .-Which is ·loosely packed. in the retailer's premises · 

·- .· are ·exempted. froni ·these :gene·r.~r :· l~b~l.ling requirements. 

j .: -- :.-:; ::::_>·:<: .. ·. ·:.; · .... •. Fbbd~:::·:~old . ~~-dse ::hl,': _retai_l .•:·owtlet~:;· }or:'·example; cold :.meats ·· . ·. : ·:. '/· · 

. ; ,':'. · .. ·: .. ;::· · .. ·: ·.. . o/·::6:~:~·~~·~8; ~6~~·. :f~6 ·~ ··de.lk;ate:~~-~ri - .'c6.unt~r, . br~ad . s~l'd•i ·i~· .. · ... _ :' :~ · ... . 

·· · .. . :· ,: . : · ·: _bak:~ ~y ·. sh~p·s ·: •· m~~t -: ~b-Id · .: at : b~tc~ers, pi~k ·. ::and -· ·mb/ -_ .. . 
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Intoxicating liquors (liquor containing more than 0.5% (vlv) 

alcohol at 20 ac) are not required to carry a statement of 

ingredients on their labels. 

Bread which is sold loosely packed in retailer's premises is not 

required to carry a statement of ingredients as the food 

business operators would be able to verbally furnish such 

information to customers directly. 
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(C) Additional Labelling Requirements 

(a) Date-marking of expiry date 

All foods sold in Singapore must be safe for consumption. The 

expiry date marking indicates when a food product may not be 

safe to consume or loses its normal quality and nature. The 

food manufacturer is responsible for: 

• establishing the shelf life; and 

_ ... ·.: , .. ·. . :• ': ·. :- ensuring that the · unopened fo.od is safe and of the 

·:-: . -, :· . ·. expect~d qLiality··:: throughout the . sh~lf · l'ife . wh~n :.s.tored' 
' .'· '• ' ' • ' ' • ; ' ' I ' ; ~ • : ' ' ·· '·>:-

• according. to the ~tat~d storage conditions . 
.. ; . .; .. " ; . . .. · .. , \ 

The pre packed . foods listed .·. iri Table. 2 · are · required to- be 

. ·. . · •. : :.; ' lati~tfed'. -~:~·ith . fh~if ': exp.ir/.: .. ·dC:=ltes.: ·. tnese.·. prepacked : ··prbdu9t$-.·: 

·::~ :~: ~· ·: i· ~ ·61:~de p¢rlshable o.r snort shelf-life:.productsc( e.g:. pasteurised . 

milk), : prodLioto . wh'ooo quality mny:. deteriorate over time (o.g.· 

cookfng oil), . products .that ' are :sdsceptible . to contamination, 

s.u.ch .· as insect .. infe?tafio.n, : ·after •: _prq_longed . sto.~age _. {e.g. 
. . ··. . . . . ' . . . ' . . 

····· · · ..;:. br~9kfasf . :¢ereals) · ;~u:id • · infant ·· foqd. • ·F:qod. hus.iness· . ope:iators _··:.~ .::. 
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Expiry date may be presented in one of the following ways: 

• USE BY (dd/mm/yy) 

• EXPIRY DATE (dd/mm/yy) 

• SELL BY (dd/mm/yy) 

• BEST BEFORE (dd/mm/yy) 

The date-marking must be permanently marked or embossed 

on the package and printed in letters not less than 3mm in 

height. Date mark shall not be removed, altered, obscure, 

superimposed or tnmpered in any manner. 

While these terms have different technical meanings, under the 

Food Regulations, these terms are taken to be the same 

meaning and the import, distribution and sale of foods that have 

passed their expiry dates are prohibited. 

This is because the food may no longer be at specific quality 

claimed by the food manufacturer or safe to be consumed. In 

·-.addition, -it facilitates practical regulatory oversight to prevent 

~;>'~ta~mp.ering of:date ~ark, coils·iderin.g thaf_a si.gnificcrnt .·portion of · 
' .•.. / ' _ .... ' ..... , . ':· .· .· ·; -:.> :,:, '~ · ::.:· ~- . . : ~-:_._;., .. ,,: t<:::::::.:~··'<•'·:·,,·:·::; .. ~ .. : .. -·. : .:' ... <·\.: .:.: ... , .... ' ! • . .;... , . 

. . . · Si{lg··apore·'s 'fo.od is·;;rm_'po·rte .. q; . ana. ·.that~exp·dffing· .. ~'cO:U'rffdes": in .ay~ .;·· . ..-; . : ... ,.{:i 
· · · ·, · • . y, ....... >c ·.< :.-:~ ~:<~:·· ... ~ " .•.. ·.. ~'~'/'\(··'· .. ··: .'•~:. )~~~·:t·n~ .. ::-'/ '/ ::.~r:>{~-~,~·:. -:'':'.'(?::~?? 4i·.,yt'_''';'t:'';A:<-'<·: ~--· '~/·' r; ..... ; ~·: ·-~· .. ··\<'::~{";i~."d 

have differe·nt -fo:rmaf.c~rn'd ··definitidns<for tfiese-· fetrrfs:.- .:- ;·; ... · . .' · ,,.,·: .... _ .•: :· ,::.tr:/;?1~~~:~.£;~},;:~ 

· '.· ,~ ·~~~:.~id~::; ...•. ,, · .•..... ·.··. ; · :_• _;:~.\·.~~>i,;si·:¥,.~;;;~~T:;~,;;~;·~:~:2 ,:~~':·~~ •.. . ,. ;~!~~~Slf/;~~;i~~·-: 
. ... _':~Fdp·cJ:ftf:)it)·ducts tha:t:-.are-)3tofed ·or.Jiandled :·Jn:correctly,.'.can.-·be · ; . ,. : Y:.~ 

. . . ::1~:~~~·~:~~f~•ta !dn~~~e,?e;Veh_ ft:t~rr;1j~!~\~t.;~~~~;~~~f~~~·\~'~Ss~d : z• .... ; .,~ .... ' ... 
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specific storage conditions are required for a food to keep until 

its expiry date, food manufacturer is required to state the 

storage direction of that food on its label. Examples include 

"Store in a cool, dry place" and "Keep refrigerated". 

Table 2: List of prepacked foods required to be date marked 
List of prepacked foods that is required Format of date 

to be date-marked with their expiry marking 
dates 

1. Cream, reduced cream, light cream, The year of the date 

whipped cream . and sour creqm . mark is . optionaL For. 

.:·:· ... ·: .· qxclpdinQ ste rili.s~d . c~nned cre~m : · ~ . • example, _the . ·expfry:.·· .. : 

. 2. . Cultu~ed m.ilk i:md 2ultured milk drink·. :· dat·e of 'past~~~ised · . · .. 
' . ! '. . '· . 

· -:3. Pasteurised milk ·and .pa'steurised· ·mflk . milk· can be peda.recr· · 

drink. as 1131 May 2021 11 or 

· 4 . . . Yoghurt, . low:-fat yoghurt, fa~-r-educed - 1131 May11
• 

. . . . . . I '' .. _. . . 
j" 0 • • • 

I 
. ... . i : . . yoghurt, : no"n.:far ·yoghurt and "yoghurt . . 

:· ,: . . _:_ . ·. . ,. 
I ' 1 •' . 1 ' I ' 

· .·· products . . :. , . . 

·· · · .· 6 ... ·· P.ast~-uri~e.d _truitju _l--~e qncJ p~st~urised _ 
,., . . . . .. . ' ' . \ . 

., 

. . 
fruit juice drink.>··: _,. ... \ · ,. _ _.. ·. · 

.... 

6. . Pasteurised .. vegetable juice and 

. pasteurise·d -_vegetabl.ejuic~. - qr.ink. _· . 
. . · ·.· : ' . .. '. . . . . . ·. .. . . ... 

'. ~ · .; · · · , ;_. · ·.7. · _: To·f·u· _. _· . 11taufu. ir· . or ·· 11d ... ou· f.U11 · · a· ·s· oya 
~· ·'· , ' ' I~' ~ , ·1 , ; '• • ' .. .' ,: ' • ', ·~ . ' :, •',, '. : , . , 1 · . ~ • ~ - -~· ' ;, ' • ' ...... . , ' " • . ' ·. ·.-,, : . .. ~ • • ·.. • • • ··.• .- ' • '.', 

·~ 1 ,. ' ~ , • • , • •' • • • I, • ' ,' , , , , ' , t , , • , , , ·. , , , , , , • 

;.: 
·_): .(:::. · ·: . ' . 

· --~ · ·, ··_ · : ~. ' ·.: .. ·:_-· : ·::~: > · · \ beancurd product ':made ·. of . bas.ically :· 

:-, ·. · ·-'< · .. · . . '., ,: ·_.:_:·_ . . :.: - d·~·;·a · .be:~ns; _::: ~·ater~ -~;n·d· · :· q:· ·co~g~Ia.-~t,: · 
... 

' ·~ ... ·.. . .; · . . ... . . .. 
. . 

. . . . · /: · :· . ~ -.. · ·rncl_~-ding · , ;~:gg: · · _:·~of0'\~-:: · _·,;·ti:iuk~u··i· . : · :· ~r ·:--· · . . . . ··.•. 

· · ' ·.·. --~·, · ' · _- ·~: dougan", --C?hd.- .the .soft· soyabean·curd 

. .... ·:r : <·::-·· · ·.· ' dess~rt : ~nown a~ · . "·t~~h~i;, . "tof~"- - - - ~~ .·: 
· ·,:: . . -... ~ ... ·· ·-:·· ... <. : .~ .. : ·' _ ... ·-~ : ' : i ':··. :· ... · .. .. .- .~4· · :· · · . : . .. .. .. . · :' :· __ ~ -. -. __ . ·' _.:._ ... : ·· : : ·,. . 

. : ·· · ·; · ' -·· ·-· . "douhua", · but: exclvding , the. oil : ·fried · 
. . ·. ·. ·. -: ,· .. ·.. . . ". ~ . . . ' . .. . . . . . : ·-··· 

. , ·. . ... ·. . ., ··. ; >_ ' . ·_:, :_::>: .. · ·.. .. . .'· . ' .-. 
, ·,·· · ·· 

· .. 
\ .. ·.: · . ' , .. ·.• -~ . . ' .. .·.- _. :· 33>-. ···/ ::: .. :. 
, _ .. •. 
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tofu in the form of a pouch known as 

"taupok", and the fried beancurd stick. 

8. Food which is stored or required to be 

stored at a chilling temperature to 

maintain or prolong its durable life, 

including ready-to-eat minimally 

processed fruits and vegetables5 such 

as cut fruits and vegetables but 

excluding all other forms of raw fruits 

and vegetables. 

9. Vitaminised fruit juice and vitaminised 

fruit juice drink. 

10. Vitaminised vegetable juice and 

vitaminised vegetable juice drink. 

11 . Liquid milk and liquid milk products 

excluding condensed milk, sweetened 

condensed milk, evaporated milk and 

canned sterilized milk and milk 

products. 

12. Flour. 

13. ·Salad ·dressfng-. 

" .. t4, ,~,"fv1ayonnaise . 

The day of the date 

mark is optional. For 

example, the expiry 

date of infants' food 

can be declared as 

either "31 May 2021" 

or "May 2021 ". 

- . . .. ;;. a~d~ vegetabl'es:'refe(. to rre'sh fruits :i3'ncf. vegetabl~'s : that··have :been : _, ·, ;:~t':'.:::t::;~~~-g<:·; 
. . ·peeled,. ~?red , · slic~d ; chopped, s~r~dded , . ~rior t? .. betng . p~~k_?9~? for: $ale·, and/or_: re~d,i}oqf}~~~/r~t~t{:~~ .. :; 

.. i· :;t;?;i!~f~~8·:~. . . . ,· ... . .. ·~;:·t~~~~!:r~;;~:·.~;~".~~.·:~I;~;:~1~~~b. ·::·' .. ,~~ 
.~ ~-

0 ;:;:. 

·;, :. 
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characteristic ingredient is chocolate 

or cocoa, with or without the addition 

of fruits or nuts. 

17. Breakfast-cereal with or without fruit 

and nuts except cereal in cans. 

18. Infants' food. 

19. Edible cooking oils. 

(b) Serving suggestions 

Recipes or suggestions or pictorial illustrations on how to serve . 

. ·prepacked foods may ·be included on .food ·labels only if they . 
. .. ;·.·· . ' 

· .: are . Glosely ' accompanied. by . th~ ·w·ords ".Recipe'; . ,Q.r ."S,erving · . 
. . ; .. ,,. • • ' , ! ' 

... suggestion'\ in printed· letters of ~i mlnin,:um':: of 1.5 'mm. in ·height. 

.. 
. . ·. 

Pictorial il.l,ustrations .that are ·used ,to imply that . the .product 
< . . . .. 

c:ontain~ ·. certain food ingredier1ts .must be. an .accurate 

. . : . · :: · . .,r.epre.$entation of th~ contents.in ·.the product.> 

·(c) _Foods .. containing· sweetening ·ag~nts 

The Thirteenth Schedule· of the Food · Regulations lists the food . 
. . . ' . ·. . . . . . . . 

. categories. and ·the· .m.aximum permitte.d··levels . for wse of thes~ .. 

, . . . . sweetening · .. ag~nt.~: 9ceswlfame.-·K; sa~~harin ~nd . i.t$ c~l~ium, · ... . 

.. ~ ·:::.' " .· ... · P.dt~~s.iuni and sodi~~ · ~al~s, ·cy'cia·m~i2 ~ acid ; and its ca;6iu:rr{ ~nd . 
... _ .. · ... . : ·.· •.· .. '$odium. sal~·s; neotanie, . steviol · gly¢9sid~s ·~nd ·sucr~lo~~- · .. ·.: · . ·· .. 
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Tables 3 (a) & (b) list the food categories which are required to 

be labelled with advisory statements on consumption by 

children if certain sweetening agents are added at the 

maximum permissible levels. 

Table 3 (a): Food categories that require an advisory statement on 

product labels that children 9 years old and below should not 

consume more than 2 servings a day, based on serving size of 

250mL. 

Category 

Dairy-based drinks 

(flavoured and/or 

fermented) 

Fruit drinks 

Sweetening agents and the maximum 
permissible level 

When added with 

(i) 350ppm acesulfame-K and/or 

(ii) 250ppm cyclamates (as cyclamic acid) 

When added with 

(i) 350ppm acesulfame-K and/or 

(ii) 250ppm cyclamates (as cyclanliC 

acid) and/or 

(iii) 125ppm steviol glycosides (as steviol) 

• .... "' • • • . ·: . • • ~-: :· .·. -.. =~- ·;~·-:, . . _:~ ... -r..:':: • 
. ' . , .• ·•• • ' . ' '-'' . 'j 

Vegetable juice ~rinks · Whe'ri added\ Ni'th ...... . ' : 
I 

' -- '·· 

. . ;~ . -· '~ :. :' ' ... ,' -~ . . ,' ~ . ' . . . 
- ... ·: ' .... 

·,.•, . ' 

·. ·-·· ... ·-. 
~ , ·. :. -... 

. .. ,-. 
· ... -~,--_:: .. • ! .• · 
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Table 3 (b): Food categories that require an advisory statement on 

product labels that children 9 years old and below should not 

consume more than 1 serving a day, based on serving size of 140g. 

Category 

Canned or bottled 

(pasteurised) fruit 

Sweetening agents and the maximum 

permissible level 

When added with 

(i) 1 OOOppm cyclamates (as cyclamic acid) 

· (d) Special purpose foods 

Special purpo~e foods. are foods formulated to cater for the 
·.· . . . ·. . : ·. . . .. ·. . ·. . r .· . : 

. special di.etar·y needs ·~f· specific · grou.p : qf consun1er~. The.se··. 

product~ · are .·usually fopd . subst~nce . modified, prepared or • 

... co'mpounded to possess nutritive and ~s.sirnilative prope.rties to . 
·: • ' : • ~ : ' ' ' : ' ' ' ' : ' •: ' • ' • ' ' ' •• ',.' • • o ' ' • • • • • • ' •, ' ' • I ' .: t I ' . ' • • ' ' • ' ' • • 

· ·meet the special dietary needs of these individuals . . ·. · 
. . . . . . . · . . . . 

. _, ~ . 
t , ,' ,. \ ' t , , ' , ' ' ·. , ' , ' t , l • \ •• , I ' . 

· . .. · . The · products· rnay · h~· ~dde'cj .. with·.;. Vit~mlns, · m i neral~, ammn· .. 

acids apdpther nutfienf sqpplenients ·p·ermittedunder the FO(;,d· 
. ... . . . .. . ,. ', • 

Regulations . 
. • 

:· .·: ·. . ·· .. ; .:speci:al: pui pose foods: .. rnus:f be: f~belled dearly with. its $pecial ·· . . 

. , · · . · ··· sJitabl .nty;:: such. as . · diabeti2. · io.dd, · . :~.lb~ . ·~·odju~ food,·: . gluten-fr~e '· . . . . 
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(i) Sugar-free foods 
Special purpose foods may only be labelled as "sugar-free" or 

words of similar meaning if they contain equal or less than 0.5g 

sugar per 1 DOg or 1 OOml. 

Sugars refer to simple carbohydrates that are molecules of 

either single sugar units (monosaccharides) or pairs of those 

sugar units (disaccharides) bonded together. They include 

hexose monosaccharides and disaccharides (e.g., dextrose, 

fructose, sucrose and lactose), starch hydrolysate, glucose 

syrups, maltodextrin and sugars derived at a sugar refinery 

(e.g., icing sugar, invert sugar, fruit sugar syrup). 

(i~) Low-c~lnriR fnnd$ 
Low-calorie foods refer to special purpose foods that are 

suitable for individuals adopting a restricted diet by the calorie 

content. Table 4 shows the type of low-calorie food and the 

permissible calorie content: 

. •. , Ta/:J./£3; 4: Types of low calorie. food, and criteria : 
·. ::;.:·;.~;j:'o-o.d -type · ... ,,.-_. . -~· ... .. · . ; ... ::.·-,~.: Calorie content 

· (less or equal to the .. 
··., ~};,.,.;·:· { ·•. .. .'.. . " ·.,· .. --~:~ •. '• .. . . u•·' .:c.:::~-. ;,~~tip4Jat~d :a•rrount)·;. . .. 

·. , · · ·.· .. 8even3ges·{feady for · con·~umption) , .<·:; · .. >:: ·S::kcalltOO:inl _ '. .. . . .-: :> : . . . . 
•.' .. ~ .'_..·:._:::.,_ :·>_.·.·, ·. ::·.· :>.,;.: ..... ··.-:·_ '.·.:- ;_:;·.··': \·.::_<,.,.,; ·:'<·,·: ... .. ··:·:·.-.>;·_.:::·.~:::., · ·.: .. :·;,.:·,~ 

. · Bread .··· · s .pread·~ ·::· InCluding ·· jam· ·: _, ··. ~-···<1DO:·;kcalf1 _bb ·g .··.: · .,;:::_ . . J;:_:sz,.::_::.:;-· '~ 
substitutes··· . · · ··.·' · · · · ·.. · · · · · ··. · ,<.,•·;::>;.;,.;.> 

. : . . . ,• ... , · • · •• · ~- . ·•. • • • . . ·:. ' " • : . :· . . ~ :;, . ·, · ~- -_-·:- ,· .. ~ ~--··~·~,. -~ .. Jf~-"' ·'i ... :..:.:~-..:-:.: 

.. All other foods , · · ·: · · ·· 50·kcal/ 1-00.g .:: ... :'.:: ~·.;.: .. 'f/"~~>/''.;:., .·· 
.. . ·:~·~:;>:,·1t· _, . , ' .. . .:' .. :·:. ' .. ·.···.~ . -~ L, '·: .>·.· ;: ·"' ... .-,, . ·;· :;\~/'~;~;d,~':-~~{ :· ·.' . . . <~ 
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(iii) Diabetic foods 
Diabetic foods refer to special purpose foods that are 

particularly suitable for diabetics. The nutrition information 

panel of these products should also include a statement 

indicating the type of the carbohydrates present in the food 

such as sugar and starch. 

(iv) Infants' food and infant formula 
Infants' food is any food suitable for infants6 and includes infant 

formula formulated for infants from birth to 12 months of age. ' 

Infants' food for infan.ts over the age of6 months is intended for 

feeding infants as a coll)plernentary fooc{. · 
. . . . ' ' . : ·: ' . . . ··. . . ' . . ·. . ' ' . ~ '. . . . . . . . . 

. . . 

·· .. · ·'. .· · .... ·. ··· · '·," 

Details· _on.·the · labelling requirements for · these fQ.ods can be 

·found u~d~r regulations 25.1 to .254 qf.. th~ Food R.egulati~ns , . 
. ' : . . ': . . . . . . . . . . . . . . . . ~ . ' ;. . . . . ' . ' . . : 

The. industry guidance and :frequently ask eo questions can be 

downl~a·d~d · fro~ the follo~ing :SFA \veb~ites : . . . . . . 
' ~ ' • ' '• I • . • ' • 
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· .: ·.·· · ~i-fd~d~actlgui.dance-d.ac·~ment-on~-'iabellinq-requi.reib_ents·~ .· 

· for-infant-formula. pdf 

.. 
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No label or advertisement for infants' food, other than infant 

formula formulated for infants from birth to 6 months of age, 

shall state or imply that such food is suitable for infants of or 

below 6 months of age. 

In addition, the promotion, marketing and distribution practices 

of infant formula should comply with the requirements of the 

"Code of Ethics on the Sale of Infant Foods in Singapore". This 

Code is administered by the Sale of Infant Foods Ethics 

Committee Singapore (SIFECS) which is administered by the 

Health Promotion Board (HPB). The soft copy of the code can 

be downloaded from the following HPB website: 

https://www.hpb.gov.sg/healthy-living/food-beverage/sifecs 

Enquiries on SIFECS matters may be sent to the email address: 

HPB_SIFECS@hpb.gov.sg 

(e) Nutrition labelling 

Nutrition labelling is· require.c:l. when nutrjtion Claims or permitted ·. : . 
• . .. .:f', :' :- . ~--. ;~; . ·: ~·;: >·~--... ;'.~ )::_;:-'.····:··:--~- .. .... ·,:-:.-: · .. ·' . ~ ' : .·. .. . :~.:/~ t · :._~-~ .. -~.: .':. 

_ . h~~lth C.l_a~~s ar~ ·made._. MO.re infor~-~~ion,·, ~-~-~~t t~~se cl~a-~~-~;;~::;~~:{:?~~~:·:·;··~;~ 
-can··i.b~'·::found in the following topics. :QfJhis~·;rnateriaL The ·P'b6cf ... 

..... f. ·{.:~~-- .. ·/i~·:xa;-;._~ .. -_ ... :; . ._- -:··~: -\: ;.~.-·.-;_. _ -- .... · _-\-~- _ :···--- .----~~. __ .:_.-: _~,~-. -~-- --:-~--~ __ :;~--:.'. -·~.;-· ... -~~ ·:._ ... _- __ - .-. . _ 
. :;:,,\R8,gulation$ . requirE? .. ,nutri.e.nt · de.darafioh ·. ·in an' :· ·acceptable .. · .. 

. ···· .. ·~~~i~::::~.: ;l:::::;;;£:,~~{i;ti~;;;~i~:~;:;~~~:i~;d th:E:.~········~- ·2·~,) 
. panel . i'nclu:d~s _th'e er1e~_g·y,' .. ·proteih, .. fat ·".and . carbohydrate_: ;.,1:~~::~:3·~~tt~i(i 
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contents of the food. Declaration of other nutrients is mandatory 

when such nutrients are the subject of a nutrition claim. An 

acceptable nutrition information panel, which can also be found 

in the Twelfth Schedule of the Food Regulations, is shown in 

Table 5. 
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Table 5: Form for Nutrition Information Panel 
Nutrition information 
Servings per package (here insert number of seJVings)* 
Serving size: (here insert the seJVing size)* 

Per Serving* or Per 1 00 g 
(or 

100ml) 

Energy kcal, kJ or both 

Protein g 
Fat g 
Carbohydrate g 
(here insert the nutrients for which g 
nutrition claims are made, or any other 
nutrients to be declared)** 

kcal , kJ 
or both 

g 
g 
g 
g 

* Applicable only if the nutrients are declared on a per serving 
basis. 
** Amounts of sodium, potassium and cholesterol are to be 
declared in mg. 

Note: Refer Twelfth Schedule of the Food Regulations or HPB's 
"Handbook on Nutrition Labelling", which may be downloaded from the 
following website, https:/lwww. hpb.gov. sglfood-beverage/healthier­
choice-svrnbol 

The Singapore Food Regulations do not stipulate the tolerance 

level for variance in the nutrient values declared under the 

nutrition information panel. Food business operators must 

.... ':_·. ensure - that · .. the ,. ihf6rrnatiori . p~ovided -· 'u'rider .. the . nutrition 
· •.r..:;·~ ,.' -' -~ .. ~- ~. ,_· ·:,. -~ ;. •· , ,- '· ·•. · .. · . ~ -~ _. • !,·:..~-"::--~~ '-· ~-~:~:-,.::' -'~~:. ~ . :,.~ \: ... :., • :·.:·.~·~u : ~- jr,, -<~;_ ;-~·'; 1 

... ~- -..;<··: . ;.<-i··~ )-. :...~··. j,~_.~.:~,-:·. ::~:---_, .:;•>·- . · ·' ' · ' ' 
· ·information pane· l ··. i s ·::th.ithfiif·' ~irid;;~~~in:·~l5e:·sHpp6tteh by ··t:t: ·riutr'ierit . .. . . 

. , ~ . . . -~-

.· • • ',. ·_: ~~. 'f- ' ' ·' • , , , , • :--, ' . ' ,, • .-·-: . '. ' ... · -:,._' ·• :- •• : _.,' ' ' ,~:· ., ~:. • •• ··~. ; ;, .'· • '.' , ' "f\' , •·: : • ' , • J. I . I, ' :. :' :) 
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(f) Foods claimed to be source of energy or protein 

Foods claimed to be a source of energy are required to state on 

their labels the quantity of that food to be consumed in one day, 

which should yield at least 300 kcal. The labels should also 

include an acceptable nutrition information panel. 

Foods claimed to be a source, or an excellent source of protein 

should include on the label the quantity of that food to be 

· consumed. in one day, and . an ·. accep~(3b_le nutrition information 

panel. To claim as a source of protein, at least 12°/o of the total 

calorie yie!d of the food ·should be derived from · protein: . To 

··· tlai_m as an excellent .source of -protein, .at ·least.20%, .of .thetotal · . . 
. .. · ~ - ,: ·· . · . · ~- - ·· :~· -.: .. .. ··.· · .. · . .".'··.:· . -~ ·. :· . ·. ' . .... _ ..... .. . ·.: .. · . : ~ ·. ·<: .· _: .. _. ; . . . ·. ·· ·... · _:.. · , . 

·: .. _. ·.-, ;· . . · ·:. caJorie · yielq . of the · food ·. should · ·be ... det,ived ·from· protein: In . 

. :. · ·· - ~dditior:f, . tke :amdU:nt offood.stated:·.on th~ label as .the quantity:· . . .. 
' . . . ' ' ' . ' . ' ' . ·. . . : . . . ~- . . ' ' . . ' . 

: . . .· .to' bs con.sum~d .in . on~ d·~y $h.ou.ld al~~ contain at· least tog-of 
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. protein. ·· .·.:. ·.· 
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(g) Specific labelling requirements for certain food 
categories 

Specific labelling requirements are stipulated for certain food 

categories under their individual specification standards. Please 

refer to Table 6 for examples of food categories with specific 

labelling requirements. 

Table 6: Food with specific labelling requirements 
Food type Food Regulations 
Irradiated food Regulation 38 
Wholegrain Regulation 40A 
Bakery products Regulation 53 
Edible fats and oils Regulation 79 
Milk Regulation 109 
Coffee (coffee and chicory, coffee Regulation 158, 159, 161 
mixture, instant or soluble coffee and 
chicory) 
Fruit juice 
Natural mineral water 
Fruit wine 
Compounded liquor 
Infant formula 
Rice 

Regulation 171 
Regulation 183A 
Regulation 195 
Regulation 210 
Regulation 254 
Regulation 260 

. ·, 
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(h) Advisory statements 

Products containing the ingredients listed below would need to 

be labelled with the relevant advisory statements or any other 

statements to the same effect. 

., . 

Aspartame 
Regulation 5(4)(f) 

Royal jelly · 
Regulation 151A 

"Phenylketonurics: Contains 
phenyalanine" 

... ,· 

"Warning: This product may not be · 
.. suitable for asthrna and allergy sufferers." 

. .. 

.. .. , Natural .mineral water .·. 
· · · · ·c6ntaiiiin:9: n1·0re ·than :-···.> "Contains.fluorlde" ·. 

• • r' ' 
' :: . . . : ·.: . : ·. ~ .. . : . : 

: .... 
· . . 1 ppm qffluoride .. · ·. :-.: · ·· .. .... 

·Regulation 1B3A , '-. ·_· ··_·· __ · _:., _: .. :_. ~----· ·_·._· ·_' _· __ · _·_ · -..,J 

. Natural rnineralwater 
. ·containing rnore than ·· 

•' .. ... ' 

. :. ., ·1.5pprri .. .. .. ·.· . : ·.. . .. 
· . / Contains · fluoride.· ·The product is not . 

.suitable' for ·infants · and children :· under 
'·' the ag.eof ·~·even yea'rs" .. ' of f.luodde . 

Regp/ation 1.B3A· · · ·.' . · .. 
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(D) Prohibited Claims on Food Labels and 
Advertisements 

Under regulation 9 of the Food Regulations, false or misleading 

statement, word, brand, picture, or mark purporting to indicate 

the nature, stability, quantity, strength, purity, composition, 

weight, origin, age, effects, or proportion of the food or any 

ingredients are not allowed to be used on food labels and 

advertisements, unless otherwise specified. 

The use of claims for therapeutic or prophylactic action; claims 

which could be interpreted as advice of a medical nature from 

any person; claims that a food will prevent, alleviate or cure any 

disease or condition affecting the human body; and claims that 

health or an improved physical condition may be achieved by 

consuming any food, is prohibited. 

The use of health claims on infant formula is also prohibited . 
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(E) Use of Nutrition Claims and Health 

Claims 

(a) Nutrition claims 

Nutrition claims are claims that suggest or imply a food has a 

nutritive property or the comparison of the nutritive property in 

terms of energy, salt (sodium or potassium), amino acids, 

. . carbohydrates, cholesterol, fats, fatty acids, fibre, protein, 

starch or sugars, · vitamins or minerals, · or any other nutrients .. 

Examples of nutrition ·claim~ are "Low. in calories", ' "Sug~r free" 

. . a.:nd · "Reduqed . sodii.J.m;~; . : Nutrition . . claims ·are allowed if the 

requirem·e·nts of th~ Foo<;J HegL!Iation~ ... e3nd, the -nutrient claims 

· :guidel.i.r,:e~ . ;:publish~d_: i.n : . ~'A .Handbo~k or.l Nutrition· Labeliing" by 

: Singa.por~'s . Health Promotion Board (HPB) .a(e co~ plied ·with . 

. •" 

. Foods that carry : .. claims on the presence of vitamins and/or 
. ' . . . ' . . . . . . . ' 

' .. 

. . mineral~, · . •. including claims relating 0. to · "a source of' · 

. . . · vitamins/minerals~· .- are 'required to contain at leas(one,-sixth of . 
the daily allowance as ·laid ·down . in Table . 7 ·for the relevant 

·· -vitamin. ormineral·, per .referehce q~antity . for. that food. as. laid .· 
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Foods that claim to be an excellent source (including words like 

"good", "rich" and "high'') of vitamins and/or minerals are 

required to contain at least 50% of the daily allowance as laid 

down in Table 7 for the relevant vitamin or mineral, per 

reference quantity for that food as laid down in Table 8. 

Table 7: Dai/ allowances of vitamins and minerals 

VITAMINS AND MINERALS 
Substances 

Vitamin A, vitamin A alcohol 
and esters, carotenes 

Vitamin 81, aneurine, 
thiamine, thiamine 
hydrochloride, thiamine 
111onon It rate 

Vitamin 82, riboflavin 

Vitamin 86, pyrinoxine, 
pyridoxal, pyridoxamine 

Vit£lmin 81? , r.nhr=~lr=~min , 
cyanocobalamin 

Folic ac1d, tolate 

Niacine, niacinamide, 
nicotinic acid, nicotinamide 

To be calculated as 
Micrograms of retinol activity 

Milligrams of thiamine 

Milligrams of riboflavin 

Milligrams of pyridoxamine 

MicroQrams of cyanocobalamin 

Mlcrogrelh1S ur rulic ctdLI 

Milligrams of niacin 

Daily Allowance 
750 meg 

1 mg 

1.5 mg 

2.0 mg 

2.0 meg 

200 meg 

16 mg 

:·: ViJal:rJJ'f;F~G/ascorbic add ·. ·· · :: Miliigrams ·'oi"a~co,?bld>atid:· <·':' >.·.· -~· :.': 36.'m·g·: 
·· :-:< :~· :( 'nSt:W:' ,_ · ... ; .':. :: , · :·- .·:· ..•. : .. · _·:_.~·- ~· : ,.-: < .:'. ,: ... ;·.:~· .:_~:.-,_: ·: .... · .. :.·<·;. : ... .. 

· :· ·.'·VJtamJn D, \/JtamJri'D2, .... ··:··· M,crograrns.of·cholecaleiferol ·: · · ·· .2.5 -mcg 
, :;~~~~min 03 , < · · . · ... . · ··· · · · ... ·.. . .· . . .. I 

· •· · · ··rod i~e · '.· •. ::;:L· :_ ... ·. ~,·~::.;·:· .:::,t~~~J~~~~Jr~~~n~'\:~:;;_"jf.~:;·:,~.·.: :;;;~~~~;.,;~;~~:'~; 
Iron .-· . : . · · .. . . , · ... ·: . . · .· ·! . : . .Milligr~:fn1s ofi'ron :· .. ,.:··· ·.J;. ·.. .:·. · .• · _: • . · :.jo~::mfj~::~'.-~:¥"?···''· 
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Table 8: Reference quantity of food 

Food 

Bread 

Breakfast cereals 

Extracts of meat or vegetables or yeast 
(modified or not) 

Fruit and vegetable juices 

Fruitjuice concentrates (diluted according to directions 
· on the.labeJ) ·•. 

Fruitjuioe cordials (diluted c;:~ccording to directions on 
the label) 

Flavour~d cordials or syrups (diluted according to 
dir~c:tioris·:: on: the label} · .. ·· · · ·.' , .•. . 

.Malted milk powder . ·.: .. · · · · -
; . - . . )' . 

.. ' -···· ·.· · ... 

Reference 
Quantity 

240 g 

60 g 

10 g 

200 ml 

... ~OOml 
. .·. · 

200 ml 

· 200 m.l 

30 g . 

. · Gonder)sed .milk ~- ~ .-. -.: ;·: ' . ' .· .. . : . ' . ~- ' . . . . · .. . . , .t80.g . 

Milk povvc)er (full cream or skimmed) and food · 
containing not. less than 51% of milkpowder· 

Other Gan·c~ntrated ; liquid fo'od ·including p6vydered 
beverage above (diluted· according to directions on the 
lab.el) . .. !. . . •. · . 

· .. · • ... .... · . . ·· . . . .. · 
, . .. 

. · - ... :· ! .. 

·Solid food not specified above . 
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60 g 
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. ·· .•::· . . .. -· ·: ': ·. . . ' , . . 
· ·. ·200mL· ·. ·· 

• ' ' I ' . 
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(b) Health claims 

(i) Nutrient function claims and other function claims 

In principle, nutrient function claim (see Appendix I for definition) 

may be allowed if the following criteria are met: 

• The claim is about essential nutrients that have established 

their recommended intakes and/or are of nutritional 

importance. 

• There is enough generally accepted scientific evidence to 

prove the suggested function or role of the nutrient as 

claimed. 

• The claim enables the public to understand the information 

provided and its significance to their overall daily diet. 

• The nutrient mentioned is present in an amount that either 

meets the requirements of the Food Regulations i.e. 1/6 of 

daily allowances tor v1tamins and 1111nera1 per r erer e11cc: 

qt~<-H llily (refer to regu/tJliun 11), or tho requirements of tho 

nutrient claim guidelines established by the Health 

Promotion Board. The product carrying the claim should 

,. : also be·.Jabell~d: in .a'ccordance wifh the,require~ents of..the 

F~od Reguiati~ns f~r.'~se -~f nutrition · cl~i,~s : · .. -· ··.·'.. . . • . . ·: .. ~.- ,, .. _ ... , '· 
· · ·. ·· ·- .·· .. ;. . · · ... ·· ..:./ .:· ··" :.. ··. · . ~- ._ :-·~:-t~--..: -,. ~:· ... :·.,: ... :~~- .. i ... • . .. •• · :-'·:· _ :J..·· ..... ~.-n<::J_~,. · ~:-~':-~·:_1:~;t.~.r. ~~~:·· p ... 
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List of acceptable nutrient function claims 

Macronl!ltrients 
Nutrient Claim Criteria 
Protein 1. 

2. 

Lactose 1. 

. :' . . 

2. . ; -

Dietary Fibre 1. 

.. 

1· : . : 
-·-·,1 : ·~: . .. 
. . ·· ;,· '-: · . . •' 

' ... 
. . . . ' 

.. . . 

., . 

. · . . 
',· 

. . · ·-:.,, ... ·.· . : . 
, .. ~ 

. · ... : .. , : . · - 0 

.. ·. ~~·. . . . . 
· , ··. :. .. , ·. .·.,· 

·:· -_ . .. .: • ... ,:: -: .. '. ·. 
. ~ . ' 

. ·. : : ··:: ;: . .... 
' . ' . . . . . . 

;.: ': . -1 ::: , .. · 
.· ·. :.' ' : 

'·_ ;. 

. _ ... . _ ... 

: .-.. , ·. 

Protein provides the • At least 12% by weight of 
essential amino acids calorie yield of food is 
needed to aid in the derived from protein 
building and maintenance • The amount of food to be 
of body tissues. consumed per day contains 

Protein helps in tissue 
at least 1 Og of protein 

• The quantity of food to be 
building and growth consumed per day must be 

declared 

Low lactose content allows • :::; 5g lactose in per 1 OOg of 
easier digestions solid food; or:::; .2.5g lactose 

in per 1 OOml ofliquid:tood 
The amount of lactose must · 

•' 

• 
Low lactose content eases. be declared under the . 
digestion for pe9ple who nu'trition information panel 
are lactose intolerant 

Dietary .fibre aida in .. ~ J§ .per 1 OOg of ~a lid food 
digestive system or 1 OOml of liquid food 

• The amount of dietary fibre .. 
must be declared under the . 

. : · .. . ... , 
· ·nutrition information. panE?. I · ' .. . . . 

. ·, 

. . : . : 

' .. · ... :·:· .. 

. •:· . ·. · .. :' . . 
. .~ . . . . ,- \ .. 

• •• • : .. t - · .··-
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Vitamins 
Nutrient 
Vitamin A 
(calculated as 
retinol activity) 

Vitamin 81 
(thiamin) 

Vitamin 82 
(riboflavin) 

. :;~ . . '· . 

Claim 
1. Vitamin A is essential for 

the functioning of the eye 

2. Vitamin A helps to 
maintain normal skin and 
mucous membrane. 

3. Vitamin A contributes to 
the normal function of 
the immune system 

1. Vitamin 81 helps to 
release energy from 
proteins, fats and 
carboh drates 

2. Vitamin 81 contributes to 
normal functioning of the 
nervous s stem 

3. Vitamin 81 contributes to 
the normal functioning of 
the heart 

1. Vitamin 82 helps to 
release energy from 
proteins, fats and 
carboh drates 

2. Vitamin 82 contributes to 
the reduction of 
tiredness and fati ue 

3. Vitamin 82 contributes to 
the maintenance of 
normal skin 

4. Vitamin 82 contributes to 

Criteria 
• ;::: 125mcg of vitamin A in 

per reference quantity of 
the food as specified Table 
II in section "Nutrition 
claims" 

• The amount of vitamin A 
must be declared under the 
nutrition information panel 

• ;::: 0.167mg of thiamin in per 
reference quantity of the 
food as specified Table II in 
section "Nutrition claims" 

• The amount of thiamin must 
be declared under the 
nutrition information panel 

• ;::: 0.25mg of riboflavin in per 
reference quantity of the 
food as specified Table II in 
section "Nutrition cla ims" 

• The amount of riboflavin 
must be declared under the 
nutrition information panel 

:the .. maintepance.of , · . "' ;_ . 
. ndriTlal ·red blood cells · :, · 

5. Vitamln.82 contributes to . , _ _ . 
• •• ";"''. ·,, ,! 

rna interi'ance normal .. ~. . -':''· -'. . 

, · ; • ' .• · . , B ... ~~~6~~ •. 8~ 'co~!cib~tes.tw •. : · ; ' ;;.;.; ,c;j ; ,• · ....... ··•·. . . . 
·· .. · ... ' . normal functioning -of the , · · · · · 

·. -. : 

'; · ~-'~ ri~IY~?s :.s .~teof :_.-.,,: _ _. \::-~ · . , . ,. · . ·_:._..,. ·, -< .. · _.,- >,~·~~~;i;\3~5.-~::~~ 
:r. V1tar:lJln ·E}2 .. c9.ntn~]Jt~s .to .- .... , .: .. ""·-_, ... :. , : .:··- ·, .,_ , · ·.,o;•·.::.;;;;<~---~~t'<·:: _,_,;.• . · 

· thEf protecf'ion of. tells···.·; :·r~-: .. : ··:.;>~-_:;·.,. - · ·'· .. -- · ·.::: .,.,.:, .-q._. · ·' - · 
,• I • 

from oxidative stress 

' ; ·.. ·. . . . :<· . ~- ·. 

·, •· · ~ ·1· . • :P ·. ;·, ·:; • ·· 
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Vitamins 
Nutrient 
Vitamin 83 (niacin) 

. 

Vitamin 85 .·. 
• (Paf!tothenic aCid). 

.,. . I 

Claim 
1. Vitamin 83 helps to 

release energy from 
proteins, fats and 
carbohydrates 

2. Vitamin 83contributes to 
the reduction of 
tiredness and fatique 

3. Vitamin 83 contributes to 
the maintenance of 
normal skin 

4. Vitamin 83 contributes to 
normal functioning of the 
nervous system 

1. Pantothenic acid 
contribute$. to normal 
energy productions 

2. Pantothenic acid 
contributes to the 
reduction of tiredness 
and fatigue 

3. Pantothenic acid 
contribu'tes to nor'mal. 
mental p~~o~mance · · · 

Vitamin 86· ·.; .. ·. 1. Vitamin ~6.' is · irriportant. 
_(py'ridoxinef > . for the production of 

~ .· . 
': ; -. . 

energ_y __ ~ ____ 
1 

2: Vitamin · 86 coritributes.to 
the reduction.of ·.· · ·· 

·tiredness and fatigue 
· 3 . . Vitamin B6 ·contributes to 

..normal: fu-nctioning of the 
nerv.ous system · · 

. . · ·;: .. (.. . ·. 4. Vitamin· 86 contribwtes to . 
· . . .. · · .. · . ... · · · the norrnal. re·d blood .cell 

.. . .. ~ ... .. 

· ·-· .. · .. -·-· · · : -formation -; ::._.. 

·' . . 

· · 5. Vitam·in B.6 contributes: to 
· the no.rmal functi.on of . · 
the immune system 

.6 . .. Vitamin 86 contributes to 
. . . .. normaf homocysteine' 

·metabolism ·· 

Criteria 
• ;::: 2.67mg of niacin in per 

reference quantity of the 
food as specified Table II in 
section "Nutrition claims" 

• The amount of niacin must 
be declared under the 
nutrition information panel 

• ;::: 0. 75mg of pantothenic · ·· · · 
· aCid in per 1 OOg offoa,d, or .. ·, 
· ;::: 0.38mg paritothenicin· 

··. per ·1 OOml. ofJOod ... · 
• The amount ofpan.tathenic 

acid must be declared 
under the nutrition 
informati()n panel 

; •• ,·. 4 

·:.I 

• ;::: .Q.33mg· of. pyridoxine in: , 
p~r reference quantity of the 
food as specified-Table II in 
section "Nutrition claims". ._ 

• 'The amo.unt of pyriooxine 
must be declared under the 
nutrition information p~nel ... 

I :.·. '• 

; ". ·. :: . .. · . " ... 7..· V.itamiri ' 86 contrioutes tci '" . ., : .·· .. ·· · .. ·;··.- ·, ... ·· .. . .. ·· .. 
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Vitamins 
Nutrient 
Vitamin 812 
(cyanocobalamin) 

Folate (folic acid) 

Folate (folic acid) 
- cla ims for food 
for pregnant 
women only .. 

Claim 
1. Vitamin 812 is 

necessary for fat, 
carbohydrate and protein 
metabolism 

2. Vitamin 812 is needed 
for/helps in the formation 
of red blood cells 

3. Vitamin 812 contributes 
to the reduction of 
tiredness and fati ue 

4. Vitamin 812 contributes 
to normal functioning of 
the nervous s stem 

5. Vitamin 812 contributes 
to the normal function of 
the immune s stem 

o. VItam 111 B 12 CUI Ill il.Ju L~s 
to normal homocysteine 
metabolism 

Criteria 
• ~ 0.33mcg of 

cyanocobalamin in per 
reference quantity of the 
food as specified Table II in 
section "Nutrition claims" 

• The amount of 
cyanocobalamin must be 
declared under the nutrition 
information panel 

1. Folate contributes to • ~ 33.33mcg of folic acid in 
normal immune system per reference quantity of 
function the food as specified Table 

2. Folate contributes to the II in section "Nutrition 
reduction of tiredness claims" 
and fati ue • The amount of folic acid 

r-------~------------~ 

3. Folate contributes to must be declared under the 
normal homocysteine nutrition information panel 
metabolism 

4. Folate contributes to 
normal amino acid 
s nthesis 

5. Folate helps support 
foetus' growth and 
overall develo ment 

6. Folate plays arole.-in-the.: ....... · .. 
. formation· of red blobd" :-· 
cells.· 

···. ···.·: . ~ • ,t 

.-:· 

, · ·;>: ---~· : ::· ··2£~~)4<:-::\. -.. : ··•· ,., · · . '\~~· : :~~~~~::, ·~:M~-~~~:J~~en6~i~~-iL:-~j_:,.:~~:·~·\ .. :' ··: 
< ::J ... ... :···." .. . . _:_::·: . .-.. ~·.:.·:,_·: ~ .... ~.:· .:~. e~~--- ~~i_IJ_ ... n.·~~a'i ~n_.:, d·;::;:::. · ·· .. :·: . .. ~- . · .. , 

. , _··:< ~~~!:,:"·:>1.'. . overarLC!e_velo'pment.of . · 

" fo~tus: .. >::~· :-.. · · · 
8. Folic .a~ld i_s ..... .. , :: " - · ... _ .. ,, :· ._._ .... ·;:. 

esseQtial/importantfor · · 
growth and division of . 
. cells ' 

. ~- ', . 
.. -. , 
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Vitamins 
Nutrient 
Vitamin C 

· .. · 

:, : 

· :· .·. 
' . ~ : 

Claim 
1. Vitamin C enhances 

absorption of iron from 
non-meat products 

2. Vitamin C contributes to 
normal collagen 
formation for the normal 
function of blood vessels 

3. Vitamin C contributes to 
normal collagen 
formation for the normal 
function of bones 

4. Vitamin C contributes to 
normal collagen 
formation for the normal 
function of cartilaqe · 

5 . .Vitamin c contributes to 
ncwmal collagen 
formation for the normal 
function of gums 

6. Vitamin C contribute·s to 
normal collagen 
formation fo r'the normal 
function of skin 

7. Vitamin C contributes to' 
noimal collagen . 
formation for the normal· 

Criteria 
• ;:: 5mg of vitamin C in per 

reference quantity of the 
food as specified Table II in 
section "Nutrition claims" 

• The amount of vitamin C 
must be declared under the 
nutrition information panel 

' . . . ... 

fUnction of teeth , ·· 
8. Vitamin C contributes to 

normal functioning of the 
immune system . . . 

9. Vitamin ·c contributes to· 
normal. functioning of 

. : the nervous system 
1 o. Vitamin c· contributes to · · 

. · the red.uction of 
.tiredness and fatigue 

11· .. Vitamin q contribptes tO .. ·,-
. ; . . . . .. ... .. 

·' . , ,., .. · · th.e ·protection··at-,cells · . ' 
.. · · from -oxidative stress 
~------~~---+--~~~~~~~~~~~~------~~~~~--~ 
Vitamin 0: . · . 1': Vitamin D hE:)Ip~ support-. .i. · ;:: 0.42mcg ofvitarD!.n. bin · 

. ·calcium absorption and · .· ·· .. per refer~nce' quantity of :· 
improv~s bone strenqth . · .· . the food as specified Table '·• · ' 

2." Vitamin o ·helps the body · 11 in seCtion "Nutrition . 
·utilise calcium and · · claim$" · · · ·.: · 

' :: 

.; · _Qho~horus • Th~ amount ohiifamin ·D ... · .... · 
3 : ·vitamiri' o ·e:antributes to -·- · · ··:· ·has to be de.cla.red: .. Lu1de( · ·, 

norma'! blo"od calcium' . : 

• , : : .. ~ • ' I. • • • -~ •• : • 

... '-c-~~~__,...,..;.,.,.........,..--,--,.,-, -'----,----'-'-_:_::_:_c...:..:..::c:..:....;:..~....::........:c...:..:..c..:....:....:c..:..:...:.....,. __ --'-c-----,---...,-------,---,....---,~--~~ 
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. ·• ...... 

Vitami·ns 
Nutrient 

Vitamin E 

Vitamin K 

Biotin 

, . ~~~- · < -~· 
I:~ . ; 

• .. ~. : ~ . 

... ···.~: .. 

Claim 
levels 

4. Vitamin D contributes to 
the maintenance of 
normal muscle function 

5. Vitamin D contributes to 
the maintenance of 
normal teeth 

6. Vitamin D contributes to 
the normal function of 
the immune ~stem 

1. Vitamin E is an 
antioxidant that helps 
protect cells in the body 

2. Antioxidants like vitamin 
E help to protect cells 
from free radicals that 
may have escaped the 
natural process of our 
body system 

1. Vitamin K is necessary 
for normal blood 
coagulation 

1. Siotin contributes to 
normal energy-yielding 
metabolism 

2. Biotin contributes to 
normal macronutrient 

. . metabolism 

Criteria 
the nutrition information 
panel 

• ~ 1.67mg of vitamin E in 
per reference quantity of 
the food as specified Table 
II in section "Nutrition 
claims" 

• The amount of vitamin E 
must be declared under the 
nutrition information panel 

• ~ 9mcg of vitamin K in per 
1 OOg of food, or~ 4.5mcg 
vitamin Kin per 1 OOml of 
food 

• The amount of vitamin K 
must be declared lJnrlP.r the 
nutrition information panel 

• ~ 4.bmqj or blotiH In per 
1 OOg of food, or~ 2.25mcg 
biotin in per 1 OOml of food 

• The amount of biotin must 
be declared under the 
nutrition information panel 

3. Biotin contributes to the . · 
maihten~·hce ~dfnormaf '"·:· .: :·<·· .:.:' ,!,;:' .. ··· 

hair 
·- .. 

1... ' . . .. ~' ' 
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Vitamins 
Nutrient Claim Criteri~ 

Choline - claims 3. Choline helps support • Food must be labelled 
only for food for overall mental clearly for this age group 
children up to 6 functioning for children • The amount of choline must 
years of age up to 6 years of age be declared under the 

nutrition information _Qanel 
Combined vitamin claims 
Vitamin K and D 

. . .. 

' 

. . ~ . 

' . . . 

· ,,., 

. . 

·. 

. . . . 
" ' . . . 

·' 

:_ .. . 

. .. ' :·. ·;. 
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: .· ·. ~ :. ' . . 

. ..... ·~- ~ . -' . _,_ t': .:' 

-:··:: ·, . . . · 

-· .. : 

.. . t ~ 

•' ~ 

1. 

·, ~ ' . 

Vitamins K and D work • ;::: 0.42mcg of vitamin Din 
synergistically on bone per reference quantity of 
metabolism to improve the food as specified Table 
bone strength/build II in section "Nutrition 
strong bones claims" 

• ;::: 9mcg of vitamin K in per 
1 OOg of food, or;::: 4.5mcg 
vitamin K in p~r 1 OOml of 
food 

• The amounts of vitamins D · . . 
·' . and K must be .d~c.lared 
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Minerals 
Nutrient 
Calcium 

Iodine 

Iron 

Claim 
1. Calcium helps build/to 

support development of 
strong bones and teeth . 

2. Calcium contributes to 
energy normal 

metabolism. 

3. Calcium is necessary for 
normal nerve and muscle 
function. 

4. Calcium is necessary for 
normal blood coagulation . 

1. Iodine is essential 
synthesis of 
hormones by the 
gland. 

for the 
thyroid 
thyroid 

2. Iodine is necessary for 
normal energy metabolism. 

'?. . Iod ine nnntrih11tAr. tn nQrmal 
cognitive function. 

4. Iodine contributes to the 
maintenance of normal 
skin . 

Criteria 
• ~ 133.33mg of calcium in 

per reference quantity of the 
food as specified Table II in 
section "Nutrition claims" 

• The amount of calcium 
must be declared under the 
nutrition information panel 

• ~ 16.67mcg of iodine in per 
reference quantity of the 
food as specified Table II in 
section "Nutrition claims" 

• The amount of iodine must 
be declared under the 
nutrition information panel 

1. Iron is an important • ~ 1.67mg of iron in per 
component of red blood reference quantity of the 
cells which carry oxygen to food as specified Table II in 
all parts of the body to help . section · ~' Nutrition claimsn .. , ·.· ... ,-·;:::~';i,~.~-:::-:·: ·. -. . ·: 
the body's production of • The ·arriountof.iron ·must:He·~; ·:~:-

. ._,I' . '·· . .:;, . ·'' :: . <··~:;: . energy ., . . . . dE)dared ·underthe nutrhion .· ·• 
. :· •·, · , 2 ., _Iron-. is rieedecr to .. produce~: . ... information. panel.·: __ 

·· ,.. · .: . .: · · · haefnoglobulirt, the proteirr. 

;~\~(<<>:. . . . . . in . red b"food. ' cells that . . .. . ) ' . " . . ' 
· · · · .: ···::/>:· '.· .. ·_.;~ .• ·:::~ ·.",}:.·· -.. _ca.rries pxY.9~.o; ta ··tis~ue~ '':. _;: .: ·;·,-: . .:.-... · ,·~·,- ·· · :::~z. :<· .. ~- , · · ·· j 

' ·::·"·> ,. f·i'.~•,', '• '.•• . . ...... :·:y; ;:·:·· ', ", "' ·~: .. {\ :~, ... ;;: .·,.• . 1 

3, - ~~~gi~bhut~~e~t~~ . P~~~~~ri·: .. ·: ... · ... ·_··.:, ·. ~-· ..... . ~~- <: .. -~ .. <·.·: ... ::~<:·:i~ 
that helps supply oxygen to 

· ... . . .. 
. . ',:· 

~' ... 
r ~-

·, ::. 

muscle . ···:; ··• ·... .· 
.. '•.: ·-. . •. 

:- .. _' 

. ~ . .. -· •, -· .. ~-

·-::.::~:~·:}1;!~:~~]~>&~~-· .... ·.· .:'' .. 
., ...... _:, -._ ......... ':'; ,: ; ·:.: :..- ,_-_ .. , 

··· .. 
: .:; • • :: l._ ·.-· • • • ; ' :-.- ~-:··· 
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Minerals 
Nutrient 

Iron - claims 
only · for food for 
children ·up to · 6 
years of age .. 

Phosphorus ·. 

·-: 

I 
., 

Magnesi:um 

Claim Criteria 
4. Iron contributes to normal 

cognitive function I 
development 

5. Iron contributes to normal 
energy production 

6. Iron contributes to the 
reduction of tiredness and 
fatigue 

7. Iron is necessary for normal 
immune system function 

8. Iron is necessary for normal 
cell division 

9. Iron support · the child's · • Food must be labelled. : · 
clearly for this age group 
The amount of Jron must be 
declared under the nutrition 

·· :. information panel·· . 

naturc;1l defences for 
children up to 6 yea~s of • 
age 

1. Phosphorus contributes to 
bone development 

• · ~ 133.33mg of phosphoru·s 
in per reference quantity of 
the food as specified Table·· 
.II in section 11 Nutrition . 

2. Phospt10n.is ·.contributes .to · · . daims" · 
normal energy metabolism · ·• The amount of -phosphorus 

must be declared Lm.der the 
3. Pho6phon,.f5 ciontributes . to 

the maintenance ot n'ormal · . ' 
teeth. · 

1. Magnesium . ·.helps in the • 
absorption and retent.ion of 
calcium 

.. , , 

nutrition inforrl:iG)tion,panel 
,, !, . .. ·. ~ . . :· •. ' : . 

' ': .. . , . ' 

~ 46.5mg of magnesium in 
per 1 OOg of sol.id food, or~ . 

· 23.25mg of mag.nesium in · 
·· per 1 OOml .of liquid food 

f---__:_~~__:_~---:-:--~--:--1 e. The amount o{ magnesium 
· 2. Magnesium contributes . to · must be declared underthe .· 

energy metabolism and the' nutriti~n informati()n panel .. 
· maintenance ·o( bone and 

teeth · · · 

: · · · 3. · Magnesium is .. necessary ·· 
· : for. . ·norma!. nerve anc;l · 

... t 

·,I ; ' : . . - .~. 

. 'I . , muscle function ·;.·: · . .. . . . . 
· · _; 

··· .. _: ·· .. . 
··--

·. ' .. · .. 
• . • 1 • .·. : .· 

-.... _· · .. . · . •· · .. - ·· . . . . 
,_. • ' .· . ~ ' . .. .. · .. 

: _ .. ~ ·-. 

·.; 59 . 
1 ••• ~ . .•• ~ : ·• · • •• : .. . . ~ 

. :: ·._::. 

··. ·. . :.: .. ~ . :: 
" . ... 

. -: . 
· .. · . . 

. ~ . . . '. 
:- .· ·:. ·. · ... · . . . 

; .I .. 

. · .··· . . ·. . · .. :· -__ 

.·· . 
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Minerals 
Nutrient 

Zinc 

'. .. ; .. 

... . 

··.· :' , .. ~··· ..;':>:. ' 

·. ~{,,.:/\:;i:~'F;~~::.~:~ ,' . , 

Claim Criteria 
4. Magnesium is necessary 

electrolyte for normal 
balance 

5. Magnesium contributes to a 
reduction of tiredness and 
fatigue 

1. Zinc is essential for growth 

2. Zinc contributes to normal 
metabolism of fatty acids 

3. Zinc contributes to the 
maintenance of normal 
bones 

4. Zinc contributes to the 
maintenance of normal hair 

5. Zinc contributes to the 
maintenance of normal 
nails 

6. Zinc contributes to the 
maintenance of normal 
vision 

7. Zinc contributes to normal 
cognitive function 

8. Zinc contributes to the 
normal 
metabolism 

' .. 

macronutrient 

.. 

9. 
.• . • •• . . ,. .. '1-·-

Zinc · contributes >to . · the ' 
normal · . carbohydrate · .· 
metabolism . .. 

• • • ,l .J . 

• ;::: 1.65mg of zinc in per 
1 OOg of solid food, or;::: 
0.83mg of zinc in per 1 OOml 
of liquid food 

• The amount of zinc must be 
declared under the nutrition 
information panel 

.. _ ... · .. 

",:.r 

' . . ~. ... ' 
. . 

! '•; 

,,,: 'I• 
. . . . 
. : .•:" ;.~.- :,. .. :t: "'· ....... I' 

1'0'. Zinc contributes to the ,
1

, :: • .., • ;·~. 
normal protein syn~hesis _. .. .. 

·. ;~- ~ · .. ·.· •!_- ··· 

11 . Zin·c· contributes · .to 
normal ·'·metab'olism 
Vitamin A . '· · 

the 
of,,.· 

.·' 

·.·• . , ,r 

. : 
' :. · .· 

... ....,..,..._,._-'-'-'--:-------.J---=~-"'--~~'----'--'-.,c---'--i--'';-, "'-'-:~,.;:.-.. ~- ' "'-" ~ • . '-"::---7:---'-+-:--,-~-~ .. .,..._ -':,"'-. . ~--'--'-"" •::_j·, 

. .\- ' . 

'. 
. - . .. ~-

~ .: ~ . . .. ... :. _ 

.· ... .·.-.·· · . 

.··. 
·: .. .-· .. .t. -~ •' 

' ... .: . ..~ ': .·• 

··.· . 
. , ... 

'• l. 
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Minerals 
Nutrient 

Zinc - claims 
only for food for 
children up to 6 
years of age 

Selenium 

: . . .,· 

' , o I 

' 
1,., .. . , .. , ·, 
' .. ' . 

Claim 
12. Zinc is necessary for cell 

division 

13.Zinc is 
normal 
function 

necessary for 
immune system 

14. Zinc helps in physical 
development for children up 
to 6 years of age 

15. Zinc support the child's 
natural defences for 
children up to 6 years of 
age 

Criteria 

• Food must be labelled 
clearly for this age group 

• The amount of zinc must be 
declared under the nutrition 
information panel 

1. Selenium contributes to the • 
maintenance ofnormal hair 

.:?: 9mcgof selenium in per 
tOOg of food, or:?: 4.5mc.g 
selenium in per tOOnil 'of 
food . . ·. . . 

f-:------:::--:-~~~--:---:-:--:--~~;----J ·'• The amO.unt of:selenill.rn. · · . · ' 
2. Selenium contributes to the · must be declared. under the 

. maintenance of normal nutrition informC!tipn pa.nel . · 
nails 

1------------,------:::--~:---:-c-l ,•' 
3. Selenium contributes fo the . 

·maintenance pf the nornial 
· .. . function · . ·of the immune . 

system ... ·· 
'· 

.. ' • 

1---~---,----,----,.,.--,---,-,--.,---~-"--::-:' :,...' ----i " 
' · ·A:·. Selenium contributes to the · 

.. . :·· 
i'· ,_,_· ··. 

' ., ' ;, . , . 
protection of · cells from 
oxidative stress ' ' .. : - ,, .. 

Pota,s,?ium 1. Potassiurt\ . co'.ptributes .. ~o , . ;::: 525mg of potassium m 
normal mus.cle function per 1 OOg of food, or.;::: 

... ·. ' .·. · .. . . ... . · ..... < · :263mg potassium· in. per 
. . ; ·, · ., . ' . · -.·· · .. · ... . , .. · < 100ml·offood·· · .. / ·,· ·.. · . 

.. · .' ·-. .. ·. 

.. .. : ·~ :.>'.-: .. ·. _ ·. ··• · · ~ .· The amountofpotassiurn: : 

Copper ·· 
" ' . , . .. 

' ,· -. . ·.· · ·. · . 

.. -:: . . , ' : -:~ . 

. 2. :Potass.ium· .. contriputes : to' . · :'.must be declared un·der the·. 
'• normal ' f~dctiohing of ' the '·.:; .· nutrition information panel '.:. :! .• , 

. nervous system . . · · __ .. · · · 
-·"· •' " .' 1··· ·.::-.. .. , .: · ,,·" ,. 

·;·. ·. . . 

1. Copper contributes to' • . :?: 135mcg ofcopperiri per 
· · - ... : normal energy production . 

' . ' ·, · . 

1 OOg offood, or ·;::: 67 .. 5mcg:: 
· .. copper in pel -1 OOml-of food · 
• • • • • ' • • ~. ' ' :1 ._, •• • 

·'·:.= :. -~ :0 .. .' ... ' ' 

... ·.~· . 

; ' .· .. 

' . ' ·. ·-~ 

.. -.· ' -.·.· : .:·_, __ ,.·.·· : .•, 
.• ,• ~ ··. . ·. . · : , · •.. ,, . 61 

· .. .. . .. 
. · . · ..... . 

. - ' 

' •' .. .. 
'. ~ .· ' ... 

.: :·· ,'. . 
. · ... ·. · ·· . .. ,, 

.· ·. · .. • • ' • 8 ' • • 

. ·· ... : .. .. · . . ' .;· .··· · . . 
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. . · .· 
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Minerals 
Nutri~nt Claim Criteria 

2. Copper contributes to • The amount of copper must 
normal functioning of the be declared under the 
nervous system nutrition information panel 

3. Copper contributes to the 
normal functioning of the 
immune system 

4. Copper contributes to the 
normal hair pigment 

5. Copper contributes to 
normal skin pigmentation 

.• ..... · -;.· ;· . •',· 

. . 
•' . · ·,r· ••· .• ,!J_, . •. , •. ·:..; 

. .. . ; ,\ . '~ . _ ... , 

,·• ;····. w, 

-~ . '\· 

' \ . . ' .... _ .... ~-.. '.·· . . 

.. ~ .-· 
.· 

. !_ : .;;:;.~;;~;/'' .... 

·· .-.. :: -~ 
' 1' ·'I' :. :~/ ' 

:: .. ::.~ 
. ·..: .. 

..... 
t,. . •: 

. :·!· .. 

. , ... . ; .. ~ -: ~ - . ' .. 

~ ·~< .•. ~ . -~· 

.· ·. ,-~2·:~~-;~;·::::~)s··;·· 
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List of acceptable other function claims 

Other nutrients I food eonstitl:lents 
Nutrients I Food Claims 
constituents 

Criteria 

Chromium 

Collagen 

Docosahexaenoic 
acid (DHA) . and 
Arachidoni~ acid 
(ARA) · - · claim 
nnfy : fnr . fnnr.f fnr 

·children . up · to 3 
years of age · 

NI,Jcleotides -
claim only for 
food tor . children 
up to 6 years · of · 
age 

1. Chromium contributes to 
normal macronutrient 
metabolism 

1. Collagen is a protein in 
connective tissues found in 
skin , bones and muscles 

1. DHA and 'ARA are 
important building blocks 
for development of the 
brain and eyes for children ' 
1111 t0 0 yAnrsnf AOA 

• 2:: 6mcg in per 1 OOg or 1 OOml 
of food 

• The amount of chromium 
must be declared under the 
nutrition information panel 

• The addition of collagen has 
to be disclosed under the 
statement of ingredients 

• Food must be labelled 
clearly for this age group 

. • The amounts .ofDHA at:ld. 
ARA must be declared : 

· undirr th ir nutrition . 
inform~tion panel 

1. Nucleot.ides are essentiaL . • Food must be labelled · . 
·to normal cell functi'on .and clearly'for this 'age grol,lp .... 
replication, which are · · • The amounts of nucleotides · 

. important for the overall must be declared under the 
· growth and development . nutrition information panel · 
·of chilqren ~p ,to 6 y~ars of. ' ' 
age 

Tr;iu f'i nt- · - daiffl ·1. TEturir1e heir., :: trJ 'Li f·'Por{ · ~~~ F00d must ba laballad 
only' to( fpqd tor ' overall mentalanq , ' ··.·. ·. clearly for this age group 
ciJiiJren . up · ~ lo . e. plry::s it.;al dt!v.~luprrrt!rrl ror. • ·The amount o~. tqU rltie : mu.st , 
years of age · · children up to 6 .years of . . . . . be declared under the 

.. Inulin· ·. · 

. . 
' · 

. . ' . ~· -. . 

. ' 
·. =-. 

,·. :: .. 

.. .. ·, 

age nutrition information panel 

,1. : lrwl,in helpsin ·calcium . 
. . . absorption . 

• . 2:: 133.33mg of calcium in .. : 
' . ... per reference· qpantity of:tre . 

, food as specifiedT a~le :II · in ... 
. section "N utritiori claims" 

· · • The amount cit cal~i.um !ij 'us.t · . 
. '/ ' :: · · · · · . be declared uhderthe '. .· .· : · 

; · '· 

. . ·'"· . . . ... ~ . . . ; . : . . . 

. nutrition information panel 
. . . • The arr10unt ofi~ulin present 

in each servin'g' or other : '' 
' ' . equivalents of the product' ' 

. ' ·. must be declared on the · · 
.. prqduct'.labei . : ·. .· ' · · ... · >' 
. • :. Food manufacturer./irnporter 

': J:_: .. , i ... . 
' 

·· · t • 
•. ··~ . . .... .. . ,. · . 

. >~ : '': .: ' ·· .. · .. . . (;33 
: . ·. ' 

... , . . ' ': ' , .. 0 ... o 0 ' H o ~ 0 0 

··· · . · . .. 
, .. 

' . 
' 

. '' 

·.· '' . 
' . ~ -



Oligofructose 
(Fructo­
oligosaccharides) 

Prebiotics 

to ensure that the amount 
and combinations of shorter 
and longer chain inulin 
present in the product can 
bring about the claimed 
effect. 

2. Inulin helps support growth • 
or beneficial bacteria/good 
intestinal flora in gut 

Food manufacturer/importer 
to ensure that the amount of 
inulin present in the product 
can bring about the claimed 
effect. 3. Inulin helps increase 

intestinal bifidobacteria 
and helps maintain a good 
intestinal environment 

1. Oligofructose stimulates • Food manufacturer/importer 
to ensure that the amount of 
the oligofructose present in 
the product can bring about 
the claimed effect. 

the bifidobacteria, resulting 
in a significant increase of 
the beneficial 
bifidobacteria in the 
intestinal tract. At the 
same time, the presence 
of less desirable bacteria 
is significantly reduced 

1. Prebiotic promotes the 
growth of good Bitidus 
bacteria to help maintain a 
healthy digestive system 

• The exact identity of the 
prebiotic and must be 
declared on the product 
label 

• Food manufacturer/importer 
to ensure that the amouht of 
prebiotic present in the 
product can bring about the 
claimed effect. 

Prebiotic blend of 1. Prebiotic blend (galacto- • The combination of Galacto-
Galacto- oligosaccharides and long oligosaccharides and long 
oligosaccharides chain fructo- chain Fructo-oligosaccharide 

. and · long.,.. ·chain . · · oligosaccharjdes}support . . . . . pJeSe['lt in ttie _product :must 
Fruct9- ; ·;_.·;.: , ·:,' the child ''s· natural ·· . · .. · .. . , be i~ · rafio'·of ·9:·1 
oligosaccharide· de·iences :for·chlidren .up:: ·. · · · · ·'. .. : :·.·,: •· · . ··.:. 

I' ' , • .., 'i ·, ~,.\ 

: . ' 

ProbJdti~s· .. , , .•· · ·-··· .. 

' .. ··-,: ·. .. ... 
' ' ';· : . , 

. .. . ' 

to 6 years of.a·ge · .. · ·. 1·, · .. • -:· -:. . . ..'. O:~::·:c.~ri~~; .·~ ·~ i:C· 
· : 

.. : · .. ) .~ 

' .. . , 

. '. • 
.. ,: ,. 

I.·;. ' 
.. ,. ' . · ... ·.· .. ·, ..... _ .· \ ·~ - .: . ·: . ; . .-·· 

, . 1.. Prpbiotics'to h;E?IP maintain. ~. ,··t~e e5<act spe'Ciep~ the .. ;, . , .. ·: .. < .. ; i/(~'.'•} 
. · ·a' llealt~y ~lgestive . sys~eilf · · <·" .. · ;probioHc presen'Filf ttie .· · ·· 

... • ·r ... - .; 

.• ,._ ,. - . :; 
'• . ~- ~- . .. · ... ·- .·, . -.:, .,, _,;...· ,; : ·' . • > T· •. ' .• 

'· . .. 
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.. 

Plant 
sterols/stanols 

·· .:.:;. ! 

. ~- :· ---~.. . . . 
'· 

.. 
·'· 

·' ~ . . ·. . . .. .. :··· .... 
I · . ' . . . 

..... ·-;· .. 

~ . " .... .. .;·. 
.•.· · 

,· · ... :.- : ·._· '• 

.• ;. . 

.. . ·. .. 

. :. :,'· 

:. ·.. . : .: · ... :· ...... . 
. : .. . ~ •,; . . ·. 

"t . • • . . . : . : .• ~-

' · - .. :.· :· .. . ··· .. :· "· 

· . . · .. 
.... . . ~ 

2. Probiotics helps in product must be declared on 
digestion the product label 

1-----------------1 • Food manufacturer/importer 
3. Probiotics helps to to ensure that the viable 

maintain a desirable 
balance of beneficial count of the probiotic 

present in the product can 
bacterial in the digestive bring about the claimed 
system effect. 

4. Probiotics helps to 
suppress/fight against 
harmful bacteria in the 
digestive system, thereby 
helping to maintain a 
healthy digestive system 

1. Plant sterols/stanols have • Phytosterols, phytosterol 

'· ... 

been shown to esters, phytostanols or 
lower/reduce blood phytosta.nol esters may only 
cholesterol. High blood be added to-· 
chol.esterdl ·is a risk factor .. (i) any edible· vegetable fat 

. in the development of · · . . = . . .or oil containing not more 
corori.~·ry heart dise~se · than· 20 g. o'rsaturateq fat 

. . per 1 00· g of total fat; .. 

..• t 

•' .. ' 

' .. 

• • • : , > 

. .. ';' 

.(ii) ' any margarine orfaJ .. : ' .. 
. . ·· · _ spr~ad containi'ng not . ; 

more than 27 g of 
saturated. fat per 1 00· g of 
tnt;;! I f;;j t ; nr 

(iii) any other food containing 
not more than 3 g of total 

· fat ·per 100· g or-1.5 g of' 
·· .. tota I· fat per Joo .rri I. · .· 

· ·• . The following ·mandatory .. 
... :information. must be.·.· 
· · . d~cla~~d on ttie proo4ct · · 

·· label: · · · · 

.•, .; . 

(i) The product- is c:t $pecial . 
. purpose · food .. intended_·. 
··for pe.ople who ·want :to 

·· · lower their- ·. - bloo~f 
.chole$terol level; 

·· -{ii) The product ·m?IY not b~ 
.. ... .. .. .. : nut(itionaily .. apprppriate. 
.. · · :.:. · ·· for pregnant and brea~st; 

. .. feeding Women· . arid 
. children wnder the age:or. .. 

, ... · . 5 year$; · ·. · ··•· · · · ·. . ;.: .. 
. . : . (iii) The .. product : shoUld . ·be::_. 

. used · as·· part· ··o( :a 
. . balanced ahd variec{ d'iet;.' 
. ' .. ·(iv) consumption · in. a. daY of : . 

· ... 

"t_· .. . •': .· ·. ; .. · : ... . . '·; 

. · ... ~::; ." : . ,; .· .: '6.5 . 
. .. . . : 

·.·· .:. , . . -.. . . 

.... 

·.: ,· . . . 
· , , . ··· ... 

' ' I • .. ' '• ~.-~ ~ ' ' ' .. ' I .. ·. 

. .... . . .. 

. ... · .. · ... :.·. 
. . . .. . . . . . . . ~ 

.. : ·:'. 
·.·· ,• ,. 
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Barley or 
beta-glucan 

• ~ , ) I o 

.· . 
' • .-.. • -,~ .~ . •j~ I • 

' ~-:· ~ - . 

Oat 1. Barley beta-glucans I Oat 
beta-glucans have been 
shown to lower/reduce 
blood cholesterol. High 
blood cholesterol is a risk 
factor in the development 
of coronary heart disease. 

, .. . --~- . . ~ . . . . 

a total of more than 3g of 
phytosterols and/or 
phytostanols does not 
provide any additional 
benefit in lowering blood 
cholesterol levels; 

(v) Consumption in a day of 
a total of at least 2g of 
phytosterols and/or 
phytostanols has been 
shown to lower blood 
cholesterol levels; and 

(vi) A statement suggesting 
the amount of the food 
(in g or ml) to be 
consumed each time 
(referred to as a serving), 
and a statement of the 
total amount of 
phytosterols and 
phytostanols that each 
serving contains. 

• The cholesterol, saturated 
fatty acids and trans fatty 
acids present in the food 
must be within the following 
levels: 

.. , . · .. 

(i) in the case of solid food 

a. not more than 20 mg 
of cholesterol per 
100 g; 

b. not more than 1.5 g 
of saturated fatty 
acids and 

c . ~ trans fatty acids per 
·1 00 ~j;' and · · 

d. rfot more than 10% 
• •• :~"' •

0 

• • •• ·<· : '6fkil'6'6aldri:es from.. . '· · 
0 .. - · .. '• .. ·:-: 

,~.- . .. · : 
._;-

, .•.•. i.. ·, ; ,., ·.·_ .• 

:• -c ' __ I ...... 

....... . 
" · 

. -.. .. . ,. 
. -~ . '• -!-

0 e·:·,.:·satU'rated::fatty acids .- · ., . 
·. ~- : · · : Cl.rid -trans fatty ~cids ·;_'· 
. . ·pr . . 
(ii) in the case of liquid food .. " .-:0·,· ;1 

-. . ,• '"" 
. ; . -· .· ··:.:. -· .: .. -..-~:. ,· . =:: :-.;:~\~~; ··._.:\_-~_:.:.~~~.. ~ 

· .· a. 0 :hot more than:J O'tng· 
· of cholesterol per 

100 ml; 
:. ·.0>· .. b .. not -more tban 0.75 g 

,,: 

0 

0
,

0

• • .. '0 ... , • ··:~f sat~rat~d fattY- .· '0 

:..; ,._\;· ~' I.~ .• •': ' · , ' • • J ' • 

• . : ;-: • ~ ! -~~ ,;: I. -:: : 

... ' 
' -· . .. .- -~ -~-- ;: ._ 

66 
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acids and 
c. trans fatty acids per 

100 ml; and 
d. not more than 1 0% 

of kilocalories from 
e. saturated fatty acids 

and trans fatty acids. 

• The following mandatory 
information must be 
declared on the product 
label: 
(i) a statement or 

statements to the like 
effect that consumption 
of at least 3 g of barley 
beta-glucans or oat beta-
glucans (as the case 

'. .may be) in a day has 
. , 

' been ~how.n to lowGr 
blood cholesterol levels; .. 

. . 

.· . . 
and -

(ii) the amounts of barley . · 
' . . .. 

beta-glucan or oat beta-' .. .• .. ' •' . . . . 
.. :' 

· ' 
. .. .. .. . glucans (as the case ... 

'· .. .. ' . .. ' may be), cholesterol, · 

- .. saturated fatty acids and - trans fatty aCids, present . . . .. 
. . .. in the food under the · 

.. . . nutrition infqrmation . . 

·panel. 
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(ii) Nutrient specific diet-related health claims 

The nutrient specific diet-related health claims listed in Table 9 

(see "reduction of disease risk claims" defined in Appendix I) for 

prepacked foods may be used if ( 1) they meet the criteria 

stipulated under the Fourteenth Schedule; and (2) they have 

been approved by the Health Promotion Board (HPB) to carry 

the Healthier Choice Symbol (HCS). 

For applications of HCS symbol, please contact Health 

Promotion Board at email: HPB_HCSadmin@hpb.gov.sg 
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Table 9: List of nutrient specific diet-related health claims 

Claims Criteria 

A healthy diet with adequate calcium 1. At least 50% · of calcium 

and vitamin D, with regular exercise, 

helps to achieve strong bones and 

may reduce the risk of osteoporosis. 

(Name of food) is a good source 

of/high in/enriched in/fortified with 

calcium . 

RDA, which is taken as 

800mg and 

2. Low in fat (-5:3g fat per 

100g or -5:1 .5g fat per 

100m!) or 

Fat 'free (-5:0.15g fat . 'per 

· .. 100g or 100m!) · 

. ·.·'"· · 

,· :-

1 . . f\,Jo added salt or ' 

' : 

·A he.althy 'qiet .low in sodiunnnay 

reduce the· ·risk of high blood · · 
. SaiV : sodium fr~e '(i::5rn9 ·· · 

• , . . . . . 

sodium per 1 OOg) or 

Very low in saiU sodium 
sodium free/low in/very loyv it1/ . · . •. .. . ·t 5AOmg per 100g) or 

' . . . ·., . I. •, ' .. ~- '· • • I ' I ( .·! ;, ' I 

pressure, a risk factor for stroke and 

heart disease. (Name of food) is 

. ' 

... . , . 'Low.'in sodium (-5:120rng per ·. :reduced .In sodium .. . . . · . 
. . ,· .· 

;:• . 

... .' . : .: . . :; ·: . . ' .· ·, content' ~ per . : ref~renc$ .: . 
... .... . ':' .. .. 

.. .·. : .. ::··. ,..· .. .. ···. ·: ••. . qu,?.htityis .-5: 15% of sodium .'· 

:: ::"' .: ... . : ... :.:~· .. ·.:·: :.:: . .f~DA, ·.~f2000mg) < ; : ·· .. 

. . . . : !: / . ; ~; . : :·. : · ..... :· '" . . ~. 
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A healthy diet low in saturated fat 

and trans fat, may reduce the risk of 

heart disease. (Name of food) is free 

of/ low in saturated fats, trans fats. 

,. ' 

~ ."';' <- !:~.- ~:):_;: ~ }-
:_ . ·· .. · ..... 

.' ' . ' ·.· .. 

; . ·, 

;' 
.. 

. ~ ~ . 
. . -~ . . . ' ~ 

}\,/;;{~;.~~~~~?{ ; .. 
·.--.. , ,· .· .,_ 

1. Low in saturated fat (:::;1.5g 

saturated fat per 1 OOg , and 

:::;1 0% of kilocalories from 

saturated fat) or 

Free of saturated fat (:::;0.5g 

saturated fat per 1 OOg, and 

:::;1% of the total fat is trans 

fat) and 

2. Free of trans fat (<0.5g per 

100g)and 

3. Low in sugar (:::;Sg per 1 OOg 

or :::;2.5 g per 1 OOml) or 

Sugar free (:::;0 .5g per 1 OOg) 

or 

Unsweetened or No added 

sugar; and 

··:-
.•. 
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A healthy diet rich in whole grains 7 , 

fruits and vegetables that contain 

dietary fibre, may reduce the risk of 

heart disease. (Name of food) is 

low/free of fat and high in dietary 

fibre. 

. • . '·· ~ 
. ... ., .. . .. 

• , ; . 
.... 
• ; ~. 0 

1. A product from these food 

groups - whole grains, fruit, 

vegetables or fibre fortified 

foods; and 

2. Low in fat: ::;3g fat per 1 OOg 

or ::;1.5g fat per 1 OOml, or 

Fat free: ::;0.15g fat per 

100g or 100ml;.and 

3. . High in dietary · fibre: . ::::3g ·· 

·pe·r . 100 kc~l. ·.or ~6g .. per .. ··'· · · . .. . . . 

1 OOg 'or 1 OOm.l; ·and · 

4. . · With at least 25% of the 

. · d.letary fibre 

.· . ·. : . · ·. C()mprising soluble· fib.re .. 
·,. 

'. · . . . .. · ·'' .. 

... A ·healthy.diet rich · in .fibre cc:>ntaining . . ·-1. ';A :product from the$e. food 

; · 

. ~ . ' 

: · .. · 

'• . . · .' · '·· . 

.... 7 · ·Under ttie Fo.~·~iRegula.tio.;~, · ·~who(egrain ~ · fs : defi~ed . a; _-"the inta(;t grain or the d~hulled, 'ground, ,. 
·: ' . milled, crac~ed or flaked- grail?' . where. the . cohstitue:n.ts : ( encjo$perm;· germ and brC1n). are .. prf;J,sent in : . 

·SU(:h propQrfiOf!~ that ($p(e~~(]f the_Jypic.al ratio. of those . constitf.!f~nts OCCUrring in:the .wJ;wle-p=/real, . 
. 'and includes Wholemeal.': Fqod p~oquct$ are npt allowed. tq be labelled. as ~'wholegrain '; unless· they . . 
'.ial(within,' or ar;e 'made fiom lngredfent~ .· thaUa(r withirdhe d~fiiiition of "whole grain"; 13nd ·the term ·. 
· 'iWh<;Jiegrain " is' qualified .imm~difJ(eiy by words . indicating . if;u:J perceutage of who[egrafn ingre,dients 
used. . :·. · ·:>: : ·· · · · · .... ·· · · · 
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foods such as whole grains, fruits 

and vegetables may reduce the risk 

of some types of cancers. (Name of 

food) is free/ low in fat and high in 

dietary fibre. 

.. ... . )·/. · ..... ,_,. _:.·_:·.! 
. ,.-- -~- :. -.:.· 

..; . .... .. .. . ~-:-
·'-.. ··· 

.. { :'-.~\~:·:;{,:f/4 . ' . -. ~ :-

. . . . . :.~--

1 :. · 

, .. . .. . ' .. ' . ~ · . 

....: ' 

.: .. .· . 
, , I, ' • t,"· •- ~ ·.-. ,: .:~ '· l 

·-··· . -·· . . 

groups - whole grains, fruit , 

vegetables or fibre fortified 

foods; and 

2. Low in fat (:53g fat per 1 OOg 

or :51.5g fat per 1 OOmL), or 

Fat free (:50.15g fat per 

1 OOg or 1 OOmL); and 

3. High in dietary fibre (;:::3g 

per 1 OOkcal or ;:::6g per 

1 OOg); and 

4. Reference quantity of the 

food product should not 

con tam sodium In an 

amount exceeding 25% of 

sodium RDA, which IS 

tal<on ao 2000mg . 
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(F)Application for new health claims 
The application form can be downloaded from the following 

SFA website: 

• https://www.sfa.gov.sg/docs/default-source/e­

service/food/applicationforuseofnewhealthclaimsforfoodinte 

ndedforsaleinsingapore-v1-0 

Applications for use of new health claims ( exc~pt disease. ri~k . 
' ' ' ' I ' • 

reduction claims) should include the following informatiorr . :. 

... . .. . ' . 
. :; , ·,· .... 

(i) · name and address of the applicant; · · 
~ ' . . ' . 

.. , 
• "' • , ~ ,' :. ' ' I ' 

. . 
. ' . 

'' ~ '' • ' ' • .. ' ,• •• ":,' ' ' ' •' '• :.· ' I ' ·, . .. . ' . ·-. 
,. .. '•, ' ' 

(li) ic;tentjty . of th,e .nutrient, ·food ·. cor1stituent, foo·d .. or food :. 
. . ' . . . . ' . . 

· c~tegqry,· in . r~spe~t of . w~ich the· health clainl is to be 
' . . . ·: . . 

•. 

made and its ch~r.act~rie .. tios;.• . · ·· · · 

. (iii) a copy of . indepe~,deflt peer~review~d . reports .. of 'hum~n · 
.... . . '. •. . 

. ··. · .·· intervention studies (at least'S .'but . noffnore 'than '1D, and 

. .. ' . .. . . ·; · ... · .... · ·· prefer~bly ·publish:eci . in ' th~ lasf..10 years)> which have .. ,. : 

. . . . ·.:.·' . . ' .. been .car.ried· o'utre~iarding .~the· h~alth: claim; ·· .. .. ' .•· .. ' 
. . . . ' . . . . . . . 

. . . ·' 
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countries) that have been verified and validated over time 

regarding the health claim to be made; 

(v) a proposal for the wording of the health claim for which the 

application is intended for, and the specific conditions for 

use; 

(vi) where appropriate, an indication of the information which 

should be regarded as proprietary accompanied by 

verifiable justification; and 

(vii) a summary of the application. 

(G) Methods of Analysis 

It is the responsibility of food business operators to ensure the 

accuracy of the nutrition information declared in their product 

labels. Importers and manufacturers should engage a suitable 

testing laboratory to verify the nutrient content of their products. 

A list of Singapore Accreditation Council-Singapore Laboratory 

Ac~reditation s·~he.me ; (sAcs·r~rGtAs{· a'ccredited ·. la:borat~ries ·. .. · ........ ,, 
can be found at th·~ :f;l,·l~~j~~~::'~~:b-~ if~;~·:·:,· · ·· :'<:· -<::\~:'· _ .. · ·... ~': .· : .. · :.· ·'· .·· , ·.··~ ~'._:· :~:~.-~~-~~\ 
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The methods of analysis used should be those published in the 

most recent versions of the "Official Methods of Analysis of 

AOAC International". Other collaboratively studied methods 

such as those published by the International Organisation for 

Standardisation (ISO) and the Nordic Committee on Food 

Analysis (NMKL) are also acceptable. In house or journal 

methods with adequate method validation data may be 

considered if they are validated for the food matrix being 
. . 

. : analysed. · 

. " ' , ' · , ··. 

From ~imeto ti~e, SF. A conducts. labqratory testing to ver.ify the -

·accuracy o(nutrition information declared · in food : Jabels ~ ~.Th·e : 

m~thods ·pfai)alysis _·currently used ·~re those publrshed in:_the ,. ·· 

.. ·most rec~n( versions . of the . '.'Official • Methods of Analysis .. of. 
. . . ... AoAc . I ~(ernational" ..•.. New·.· meJ~ods • may be . adopted as and 

when improv~ments in meth'odology'a·re available . 
• 0 ' • 

: : ' . 
.. · , ·,. : . . · . . ' • 

# • • •• 

: ' ,· 

.: .·. ·_ ·. __ ·: Other ·· cl-ai:m~ . are· thos·~ ::: rio(related : tb· .- nutrltiori ·or he~hh claLms ,.' .. 

· (H) Oth-er claims · · · 
. . . ~ 
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Production, Processing, Labelling and Marketing of Organically 
Produced Foods, GL 32-1999, or its equivalence. 

(b) Gluten-free 

The current Singapore Food Regulations do not specify the 
requirements for use of claims suggesting that a food product is 
free of gluten (claims are represented by using words like 
"gluten free"). 

To ensure consumers' protection and a level playing field for 
the industry, AVA currently adopts the guidelines and standard 
established by the international food standards setting body, 
Codex Alimentarius Commission* for the use of such claims. 

Products labelled as "gluten free" must meet the Standard for 
Foods for Special Dietary Use for Persons Intolerant to Gluten 
(CODEX CXS 118-1979) established by the international food 
standards setting body, Codex Alimentarius Commission. 

(c) Raised without the use of antibiotics 

Food products labelled as being free from antibiotic and 
hormones are not allowed. The table below provides guidance 
on the appropriate use of claims relation to the absence of 
antibiotics and hormones in food. 
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Contacts 

Food Regulatory Management Division 

Singapore Food Agency 

52 Jurong Gateway Road, #13-01, 

Singapore 608550 

For clarification, please submit online query v1a the 

https://csp.sfa.gov.sg/feedback. 

Food business operators may also approach any of SFA's 

appointed food labelling consultants for consultation service. 

Consultancy fees may apply depending on service provided. 

About SF A's appointed food labelling consultants 

As part of SFA's continuous effort to assist food business 

operators to comply with the Food Regulations in terms of food 

labelling and advertising, SFA has collaborated with our local 

institutes of higher learning (listed in alphabetical order below) 

.-·.·.:·--.as ~FA's ·app'ciinted . fo'od .labelling consult~~ts. AppO'inted food I 
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I, • , 

• Republic Polytechnic through its School of Applied 

Science 

• Singapore Polytechnic through its Food Innovation and 

Resource Centre (FIRC) 

• Temasek Polytechnic through its School of Applied 

Science 

* Consultancy fees may apply depending on service provided 

.:. Name of .Contact. details .. List of SF A's .. 
·-Institute of . '· .. .'· ' ,, appqi1;1ted fqod . 
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Polytechnic Email: gan_)eng_hui@nyp .. edu.sg 2. Ms Tay"Mia Erig 

· · Telephon€l: .·E)5q01528 . 3. Ms Lena Ling 
. . . ·· · · · · .. · · .. · .. ·. · · 4. Ms·Seah·.Lay 

. . · · · ·· ·- .... · Hoon -
.Repu.l;>lic · .. : Mr Eric"KweJ< : · · .. . 1 .. Ms ~ng .Yong Yong .. 
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._, .... 

··· 4. Nls Yvohrie Cheng 
.. 5. Mr E~i.c Kwek ·. 

.. 6. Mr Samuel Aw 
Singapore Mr Zen Tar1 · · . 1. Ms Carolyn Stephen 
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Appendix 1: Types of health claims as 
defined under the "Codex Guidelines for Use 
of Nutrition and Health Claims" 

Under the "Codex Guidelines for Use of Nutrition and Health 
Claims", health claim means any representation that states, 
suggests, or implies that a relationship exists between a food or 
a constituent of that food and health. Health claims include the 
following: 
(a) Reduction of disease risk claims refer to claims relating 

the consumption of a food or food constituent, in the 
context of the total diet, to the reduced risk of developing a 
disease or health-related condition. 

Examples: "A healthful diet low in nutrient or substance A 
may reduce the risk of disease D. Food X is low in nutrient 
or substance A." 

"A healthful diet rich in nutrient or substance A may reduce 
the risk of disease D. Food X is high in nutrient or 
substancA A." 

Food8 or food constituent refers to energy, nutrients, related 
substances, ingredients, and any other feature of a food, a 
whole food, or a category of foods on which the health 
claim is based. The category of food is included in the 
definition because the category itself may be assigned a .. 
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Example: "Nutrient A (naming a physiological role of 
nutrient A in the body in the maintenance of health and 
promotion of normal growth and development). Food X is a 
source of/ high in nutrient A." 

(c) Other function claims refer to claims concerning specific 
beneficial effects of the consumption of foods or their 
constituents, in the context of the total diet on normal 
functions or biological activities of the body and relating to a 
positive contribution to health or to the improvement of a 
function or to modifying or preserving health. 

Example: "Substance A (naming the effect of substance A 
on improving or modifying a physiological function . or ·· 
biological activity associated with health) .. Food Y ~contains 

· x .grams of substance A." 
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Appendix II: Checklist for food labels and 
advertisements 

This checklist serves to provide a step-by-step guide to assist 
food business operators to self-check and ensure that their 
food labels and advertisements comply with the requirements 
of the Food Regulations before sale/advertising. 

It is the responsibility of the food business operators to ensure 
that your food products comply with the safety and specification 
standards, as well as the labelling requirements stipulated 
under Food Regulations. They are also required to ensure that 
the advertisements used for their food products do not carry 
claims prohibited under regulations 9 and 12 of the Food 
Regulations. 

Please note that this checklist does not constitute a certification 
or an approval from the SFA. Food business operators are 
advised to refer to the Sale of Food Act and the Food 
Regulations for the actual legal text. 
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How to use the checklist 
This checklist comprises four sections. 

1. Go through step 1 to ensure that the product you intend to 
imporUmanufacture for sale in Singapore is a food product, 
which is defined under the Sale of Food Act . 

2. If so, proceed to step 2 to check whether your food 
product complies with the general labelling requirements 
of the Food Regulations. 

3. Proceed to step 3 to check if your advertising materials 
and food labels comply with the criteria for use of claims. 

4. Move on to step 4 to check if there are additional labelling 
requirements applicable to your food product. 
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Step 1: Definition for food 
The definition for food under the Sale of Food includes: 
(a) unprocessed and raw fruits and vegetables that are 

intended for human consumption; 
(b) seeds, plants, or plant material intended for human 

consumption, including seeds that are intended to be 
sprouted and consumed as sprouts, but not other seeds, 
plants, or plant material intended for planting; 

(c) drinking water; 
(d) any thing that is or is intended to be mixed with or added to 

any food or drink; 
(e) milk and dairy products; 
(f) meat and meat products; 
(g) fish and fish products; and 
(h) eggs. 

Food does not include: 
(a) any health product within the meanmg of the Health 

Products Act (Cap. 1220); 
(b) any substance that is a medicinal product within the 

meaning of the Medicines Act (Cap. 176); 
(c) any controlled drug, controlled material or controlled 

substance within the meaning of the Misuse of Drugs Act 
(Cap. 185); 

(d) any poison within the meaning of the Poisons Act (Cap. 
234); 

(e) any cosmetics; 
(f) .. a~y,. tobacco product or .tobacco substitute within the 
. · t rifeani_ng ... of the .Tobacco _(Contr9i o'f .. Advertise.ments .. -and 
. Sale) Act {Cap. 309);. · . 

--~ '~,~~Qgf any package.(.exc_eptJedible packagi,ng)~.-:.:i,:.'L ·. :.: ~:.:·~' .. ·-:. ·::. · ; .. :;·-.--<· ·: 
· {h) any fbdderor feedintfstu:ffsJ6(a·ni)~Ya(s,_, ;:\~.~··: . : .. : , _::<'<];~~·--~·:<;:~:;· ... · ~' .. \::~:''\_·':'.--.. 
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Step 2: General labelling requirements 
For those items marked "No" in this section, please revise your 
label accordingly. 
No. General Labelling Requirements 
1. Product Name: An acceptable common name or 

description which is sufficient to indicate the true 
nature of the product. 

2(i). Ingredients List: All ingredients and additives 
used in the product are listed in descending order 
by proportion of weight. 

2(ii) . Allergen Labelling: This includes the declaration 
of foods and ingredients (including components 
of compound ingredients) that are known to 
cause hypersensitivity. · 

3(i). Quantity: The net quantity of the food . in the 
package expressed In terms of 

(i) · :. volumetric measure · (for ·liquio >food 
. products) ·· . ·. · · · · .. _ · · 

·,I ,;• (ii) ·,··netweight (for .. $olid .fooo pto'dutts)or . .. 
... 

, .. (iii}. ·.·· either· volumetric .. or we.ight measure for. 
' · ·:..\' ·· .. ::.·. semi..;solid or viscous produ({t$ . . 

3(ii) . Orained :.wei'ght:. Thi.s ·. is the· weight' of the foqd 
. . minus ih-e liquid medium;· a:nd applies. only, to 

. foods packed .in .liquid medium. . . · 
A.. . . Imported Fqod: Nanie'·ofthe COUf1try qf origin of 
.. . th~ .. product. Na'r11e ·and'.:address ·of yovr compc:my · 

. ... as :the impo.rter< distributor or 'agent ·in Singapore. · 
5. Locally . manufacture~t- food: Name and address 

of the. manufacturer,· producer, packer or - local 
vendor. · 

6. · Are· items (1 ). to (5) printed in English? .. 
7. · Ar¢.items (1}to (.3fprinted in letters nqt:less · 

. than .1.5mm in height? · .. 
" >. . . ,., . . 
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Step 3: Use of claims on food labels and advertisements 

1. If your products carry 
nutrition claims, claims on 
vitamins and minerals and 1----,. 

health claims, are they of the 
permitted ones? 

I 
2. If your products carry 
permitted claims, do they 
meet the criteria to make the 
claims? 

I 
3. Are the claims phrased 
appropriately? 

I 
4. If you would like to use 
the approved nutrient specific 
diet-related health claims, 
have you applied through 
SFA or HPB? 

5. If you want to apply for 
new health claims which are 
well substantiated by the 
current . scientific ·-evidence:: ·, .':·.,._ , .. ·· ··; .. -> · 

. . . ' . . ' .... , . ;_ . ' '· . .- . . ': .. \ ~ ... . ' ,• . ,": 

what should you d~? · · . , · · ·· ·· .. ' 

'• . .,( ,, ' . 

. . . ... -<. ·t·:·.:_:;t;_~~i~L_t=: ''.{ ··, :. -~ ~i ·, ··' : . : ';;·~·~;. .. ·-: .:'.. ·. . : _··:: 
· ·'. "' ... 
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._. ·· i .... -':. '"' . .. . . . . .:-~ ·:_. ~-
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'I' • 

. '· 

. ' .. 
. , 

·. '• . • •• • : ~- :>',, •• 
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. : '• ... . _ . 
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See "Use of 
Nutrition and 

Health Claims" 

See "Application 
of new health 

claims" 
.. · 
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Step 4: Additional labelling requirements 

1. Does your product need to be 
f-------+ 

labelled with the expiry date? 

I 
2. If your product contains 

See "Date 
marking" 

sweetening agents, is it required See "Foods 

to carry any advisory statements r--------+ containing 

on children consumption? sweetening agents" 

I 
3. Does your product need to be 

labelled with other advisory 
statements? 

4 . If : your .:p~oduct is a . special : .· . ~ . . 

· pu.rpo~e food·, h• va you l ~pa llad 
. · · thO · · prod u ~L · with· · ~peCific l-:--~'-----o-'-:-____,____,,.... 

informatio'n· :required? · 
' : . . ' . '·; .... ·. . . . . 

· .. ·· I. 

5 .. If. permitted n'utrition clajr,ns and . 
: heEllth . claims are use.d, is the 

· .. · . 

1-:------,-----,---'----+ 
nutrition · .. ·· tnforr)lation .. ·. ·panel' i_ .·• · • .. . . 

· · · · provided/ ' .·· . .. 

·.. . . I . 

6. Other speCific requirements for 
certain food categories? 

·.,: 

·. I . . ,,,. ··· 

'. ·' . 

· . . ·. · : . ·. 7: Are · there · any : .prbhibited . · 

:·· 

See "Advisory 
statements" 

. -?~ii · : sp~~i• l · · 
purpose fo.ods" · 

. . . .. ~·· ; . 

See "Nutrition 
.·labelling" 

' : · 

S~e "Specific. labelling 
requirements for certain 

food categories" 

· ·See "Prohibited 
cfaims on food labels . . . c,lai.m~ .; and· ·· • hav~. .you . deJeted 1
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