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WEB AS THE NATIONAL AUTHORITY FOR FOOD SAFETY IN SINGAPORE SFA HAS PUT IN PLACE AN
EFFECTIVE INTEGRATED FOOD SAFETY SYSTEM TO ENSURE THAT FOOD IS SAFE FOR CONSUMPTION
HOWEVER NO SYSTEM IS FOOLPROOF WITHOUT THE COLLABORATION OF THE INDUSTRY AND
CONSUMERS IN SINGAPORE WEB GOOD FOOD SAFETY PRACTICES OVERVIEW MISHANDLING OF FOOD
ESPECIALLY DURING PREPARATION IS ONE OF THE LEADING CAUSES OF FOOD BORNE ILLNESSES
COMMONLY KNOWN AS FOOD POISONING MORE SELECTING FOOD CAREFULLY FOOD SAFETY BEGINS WHEN
WE DO OUR SHOPPING MORE WASHING AND KEEPING CLEAN WEB A FOOD HANDLER IS ANY PERSON WHO
HANDLES AND PREPARES FOOD AND BEVERAGES IN FOOD ESTABLISHMENTS LICENSED BY SINGAPORE FOOD
AGENCY SFA CHEFS SOUS CHEFS COOKS KITCHEN ASSISTANTS FOOD STALL ASSISTANTS AND FOOD
MANUFACTURING WORKERS ARE CONSIDERED FOOD HANDLERS AS THEY ARE PRIMARILY INVOLVED IN
FOOD MANUFACTURING AND PREPARATION WEB MAY 19 2022 KEY FACTS FOOD SAFETY NUTRITION
AND FOOD SECURITY ARE INEXTRICABLY LINKED AN ESTIMATED 600 MiLLION ALMOST 1IN 10 PEOPLE
IN THE WORLD FALL ILL AFTER EATING CONTAMINATED FOOD AND 420 OO0O DIE EVERY YEAR
RESULTING IN THE LOSS OF WEB COURSE OVERVIEW THE SINGAPORE FOOD AGENCY SFA TOGETHER
WITH SKILLSFUTURE SINGAPORE SSG HAVE REVISED THE FOLLOW FOOD BEVERAGE SAFETY AND HYGIENE
POLICIES AND PROCEDURES COURSE ALSO KNOWN AS BASIC FOOD HYGIENE COURSE AND RENAMED IT AS
FOOD SAFETY COURSE LEVEL 1 UNDER THE TSC NAME OF FOOD SAFETY AND HYGIENE LEVEL 1 WITH
WEB AS THE NATIONAL AGENCY FOR FOOD SAFETY SFA HAS IN PLACE AN INTEGRATED FOOD SAFETY
SYSTEM FROM FARM TO FORK TO ENSURE THAT FOOD SOLD IN SINGAPORE IS SAFE FOR CONSUMPTION
SFA ADOPTS A SCIENCE BASED RISK ASSESSMENT AND MANAGEMENT APPROACH TO FOOD SAFETY AND
SETS FOOD SAFETY STANDARDS THAT ARE ALIGNED WITH INTERNATIONAL STANDARDS WEB HIGHLY
RELEVANT APPROVED COURSES WE PROVIDE FOOD SAFETY COURSES AND FOOD HYGIENE COURSES IN
SINGAPORE FOR FOOD HANDLERS AND PERSONNEL SEEKING EMPLOYMENT IN THE FOOD SERVICE SECTOR
OUR PROGRAMMES BEGIN WITH FOOD SAFETY HYGIENE COURSE LEVEL 1 AND PROGRESS TO WORKPLACE
SAFETY AND CUSTOMER SERVICE WEB PARTICIPANTS WILL LEARN BASIC FOOD SAFETY COURSE
KNOWLEDGE TO BECOME QUALIFIED FOOD HANDLERS THE COURSE WILL COVER THE FOLLOWING FIVE
TOPICS PRACTISING GOOD PERSONAL HYGIENE USE SAFE INGREDIENTS HANDLING FOOD SAFETY STORING
FOOD SAFETY MAINTAINING CLEANLINESS OF UTENSILS EQUIPMENT AND SERVICE STORAGE AREAS WHO
SHOULD ATTEND WEB FROM 30 NOVEMBER 2020 THE SINGAPORE FOOD AGENCY SFA TOGETHER WITH
SKILLSFUTURE SINGAPORE SSG REVISED THE BASIC FOOD HYGIENE COURSE AND RENAMED IT AS WSQ
FOOD SAFETY COURSE LEVEL 1 AVAILABLE IN ENGLISH CHINESE AND MALAY ALSO AVAILABLE FOR WEB
BASIC FOOD HYGIENE COURSE FOOD SAFETY COURSE LEVEL 1 IN ENGLISH CHINESE JOIN NEA ACCREDITED
WSQ FOOD HYGIENE COURSE TO PROMOTE HYGIENE INF B 65 6295 2112 ENQUIRY AVANTA COM SG
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SFA SINGAPORE S FOOD SAFETY STANDARDS MArR 31 2024

WEB AS THE NATIONAL AUTHORITY FOR FOOD SAFETY IN SINGAPORE SFA HAS PUT IN PLACE AN
EFFECTIVE INTEGRATED FOOD SAFETY SYSTEM TO ENSURE THAT FOOD IS SAFE FOR CONSUMPTION
HOWEVER NO SYSTEM IS FOOLPROOF WITHOUT THE COLLABORATION OF THE INDUSTRY AND
CONSUMERS IN SINGAPORE

SFA GOOD FOOD SAFETY PRACTICES FEB 28 2024

WEB GOOD FOOD SAFETY PRACTICES OVERVIEW MISHANDLING OF FOOD ESPECIALLY DURING
PREPARATION IS ONE OF THE LEADING CAUSES OF FOOD BORNE ILLNESSES COMMONLY KNOWN AS FOOD
POISONING MORE SELECTING FOOD CAREFULLY FOOD SAFETY BEGINS WHEN WE DO OUR SHOPPING MORE
W ASHING AND KEEPING CLEAN

SFA INFORMATION FOR FOOD HANDLERS JAN 29 2024

WEB A FOOD HANDLER IS ANY PERSON WHO HANDLES AND PREPARES FOOD AND BEVERAGES IN FOOD
ESTABLISHMENTS LICENSED BY SINGAPORE FOOD AGENCY SFA CHEFS SOUS CHEFS COOKS KITCHEN
ASSISTANTS FOOD STALL ASSISTANTS AND FOOD MANUFACTURING \¥ ORKERS ARE CONSIDERED FOOD
HANDLERS AS THEY ARE PRIMARILY INVOLVED IN FOOD MANUFACTURING AND PREPARATION

FOOD SAFETY WORLD HEALTH ORGANIZATION WHo Dec 28 2023

WEB MAY 19 2022 KEY FACTS FOOD SAFETY NUTRITION AND FOOD SECURITY ARE INEXTRICABLY
LINKED AN ESTIMATED 600 MILLION ALMOST 1IN 10 PEOPLE IN THE WORLD FALL ILL AFTER EATING
CONTAMINATED FOOD AND 420 00O DIE EVERY YEAR RESULTING IN THE LOSS OF

FOOD SAFETY COURSE LEVEL ] SINGAPORE EDUQUEST
INTERNATIONAL Nov 26 2023

WEB COURSE OVERVIEW THE SINGAPORE FOOD AGENCY SFA TOGETHER WITH SKILLSFUTURE SINGAPORE
SSG HAVE REVISED THE FOLLOW FOOD BEVERAGE SAFETY AND HYGIENE POLICIES AND PROCEDURES
COURSE ALSO KNOWN AS BASIC FOOD HYGIENE COURSE AND RENAMED IT AS FOOD SAFETY COURSE
LEVEL 1 UNDER THE TSC NAME OF FOOD SAFETY AND HYGIENE LEVEL 1 WITH

FOOD MINISTRY OF SUSTAINABILITY AND THE ENVIRONMENT OCT 26

2023

WEB AS THE NATIONAL AGENCY FOR FOOD SAFETY SFA HAS IN PLACE AN INTEGRATED FOOD SAFETY
SYSTEM FROM FARM TO FORK TO ENSURE THAT FOOD SOLD IN SINGAPORE IS SAFE FOR CONSUMPTION
SFA ADOPTS A SCIENCE BASED RISK ASSESSMENT AND MANAGEMENT APPROACH TO FOOD SAFETY AND
SETS FOOD SAFETY STANDARDS THAT ARE ALIGNED WITH INTERNATIONAL STANDARDS




FOOD SAFETY AND HYGIENE COURSE SINGAPORE Sep 24 2023

WEB HIGHLY RELEVANT APPROVED COURSES WE PROVIDE FOOD SAFETY COURSES AND FOOD HYGIENE
COURSES IN SINGAPORE FOR FOOD HANDLERS AND PERSONNEL SEEKING EMPLOYMENT IN THE FOOD
SERVICE SECTOR OUR PROGRAMMES BEGIN WITH FOOD SAFETY HYGIENE COURSE LEVEL 1 AND PROGRESS
TO WORKPLACE SAFETY AND CUSTOMER SERVICE

WSQ FOOD HYGIENE COURSE SINGAPORE BEST FOOD SAFETY COURSE
AuG 24 2023

WEB PARTICIPANTS WILL LEARN BASIC FOOD SAFETY COURSE KNOWLEDGE TO BECOME QUALIFIED FOOD
HANDLERS THE COURSE WILL COVER THE FOLLOWING FIVE TOPICS PRACTISING GOOD PERSONAL
HYGIENE USE SAFE INGREDIENTS HANDLING FOOD SAFETY STORING FOOD SAFETY MAINTAINING
CLEANLINESS OF UTENSILS EQUIPMENT AND SERVICE STORAGE AREAS WHO SHOULD ATTEND

FOOD SAFETY COURSE LEVEL 1 SFA ACCREDITED WSQP] B FL/GL [
23 2023

wEeB FROM 30 NoVEMBER 2020 THE SINGAPORE FOOD AGENCY SFA TOGETHER WITH SKILLSFUTURE
SINGAPORE SSG REVISED THE BASIC FOOD HYGIENE COURSE AND RENAMED IT AS WSQ FOOD SAFETY
COURSE LEVEL 1 AVAILABLE IN ENGLISH CHINESE AND MALAY ALSO AVAILABLE FOR

BASIC FOOD HYGIENE COURSE IN SINGAPORE ENGLISH CHINESEJUN 21

2023

WEB BASIC FOOD HYGIENE COURSE FOOD SAFETY COURSE LEVEL | IN ENGLISH CHINESE JOIN NEA
ACCREDITED WSQ FOOD HYGIENE COURSE TO PROMOTE HYGIENE INF B 65 6295 2112 ENQUIRY
AVANTA COM SG
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