Food Safety

IS 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.

Together
Let's Keep

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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Dairy products are rich in nutrients which are nourishing.
However, these nutrients also encourage the growth
of bacteria. AVA takes stringent measures to ensure
our dairy products are safe for consumption.

As a consumer, you can play a part to help ensure
food safety by buying dairy products from credible
sources and observing good food safety practices.

Be a considerate shopper. Do not take chilled or frozen
dairy products from chillers or freezers and leave them
lying on shelves elsewhere in the supermarket as this
compromises the safety and quality of the food. If you
wish to put back a chilled or frozen item, ensure that
it is placed properly in the chiller or below the load
line in the freezer.
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Buying dairy products

Choose packages that are intact. Do not buy
dairy products that are not properly sealed.

Avoid canned dairy products that are dented,
rusty, leaking or swollen.

Check the expiry date on dairy products and
do not buy items that are past their expiry
date.

For chilled dairy products, purchase only
those that are properly displayed in the
chillers. Chillers should be maintained at
below 4°C.

Do not buy dairy products that have been
stored or displayed beyond the ‘load line".
The ‘load line’, usually applicable only in
horizontal type chiller, indicates the level up
to which food may be stored and kept at the
correct temperature.

Do not buy ice-cream that has excessive ice
on the packaging as this indicates that it
may have been partially defrosted and
refrozen.

Buy chilled and frozen dairy products last
and head home immediately.

Do not place dairy products together with
hot food in the same shopping bag.

Handling dairy products

Take out only what you need to consume
and return the unused portion to the
refrigerator or freezer immediately.

Do not leave dairy products at room
temperature.

Storing dairy products

Do not place dairy products together with
hot food in the same shopping bag.

Read the storage instructions on the label
and keep the dairy products at the correct
storage condition.

Dairy products that can be kept at room
temperature should be stored in a cool, dry
place. Avoid extreme heat or direct sunlight.

Although Ultra Heat Treated (UHT) milk can
be stored at room temperature until its expiry
date, it should be kept chilled once it is
opened.

Pasteurized milk should be kept refrigerated.

Pasteurised and UHT milk should be
consumed within a week after the package
is opened.

Once a can of condensed or evaporated
milk is opened, transfer its contents into a
non-metallic container and cover tightly and
refrigerate.

Store butter and cheese in their original

packaging in a covered non-metallic container
and keep them refrigerated.
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