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Food Safety
i5 a Shared responsibility

Germs can get into our food at any point in the food chain - from
the time it is produced to the moment it is put on our table to eat.

All of us are part of this food chain. We handle and consume food
in one way or another. As such, the assurance of food safety is a
shared responsibility.

As the national food safety authority, AVA regulates the safety of
food, from production or point of import to just before they enter
the retail chain.
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It has put in place a comprehensive and integrated food safety
system that includes accreditation of source farms, import control,
inspection, sampling and analysis as well as source tracing to ensure
that all food that comes into Singapore comply with our stringent
food safety standards and requirements.
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Food manufacturers, importers and distributors in Singapore have
to maintain a high standard of food safety by complying with the
stringent requirements of AVA.

Responsible food industry players also incorporate food safety
assurance programmes and hygienic practices in their operations.

As a consumer, you have direct control over the safety of the food
you consume. You can practice food safety by learning of food
safety risks and safe food practices to avoid these risks.

By taking appropriate actions, you can play a part in protecting
your own well-being and the well-being of your family.
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Food poisoning can occur as a result of
using improper food handling techniques
when storing and reheating cooked food.
Follow these food safety tips to reduce the
risk of food poisoning from cooked food.
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Handling cooked food

Cook only sufficient for immediate serving.

Portion out excess cooked food after
cooking and refrigerate quickly.

Cooked food intended for consumption
later should be separated from food to
be served immediately as soon as it is
cooked.

Reheat stored cooked food at temperatures
above 75°C or bring them to a boil, to
kill bacteria.

Do not try to chill or cool down hot food
in large quantities. This is because large
quantites of food would take a longer
time to chill properly.
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Storing cooked food

All cooked foods should be refrigerated or
frozen within 2 hours after cooking.

Store cooked food in a clean, shallow
container.

Use shallow containers and leave sufficient
air space around the food to promote rapid,
even cooling. Cooked food stored in large,
deep containers remain warm for a longer
time. Dangerous bacteria may grow in this
warm spot which can lead to food poisoning
if consumed.

When freezing cooked food, make sure they
are wrapped tightly.

Keep your refrigerator uncluttered so that air
can circulate and cool food properly.

Do not refreeze frozen food that have been
thawed out.

Do not taste cooked food if you are unsure
of the safety or quality.

As a general rule, do not keep cooked food
for more than 4 days.

Throwing out cooked
food

Label and date food before storing them.
This eliminates questions as to the age of
the food.

If there is any doubt about the safety of the
food, throw it out.



