Criteria for Approval of Artificial Sweetening Agent Licence
Approval of artificial sweetening agent licence would be granted if the following conditions are satisfied: 

1. The reasons for the use of artificial sweetening agent(s) in food must be technologically justified.  For example, the products are special purpose food such as low-calorie food or sugar-free food for diabetics. 

2. The food containing the artificial sweetening agent(s) must comply fully with the standards laid down in the Food Regulations. 

3. All food containing artificial sweetening agent(s) must be properly labelled. 

 

What are the Labelling Requirements for Food Containing
Artificial Sweetening Agents?
Labelling provisions for food products containing permitted artificial sweetening agent(s) are to be labelled with the following statement:
"This (here state the name of the food) contains the artificial sweetening agent(s) (here state the name of the artificial sweetening agent(s))".
For example:This lemon flavoured candy contains the artificial sweetening agent Acesulfame-K.
 

LABELLING AND ADVERTISEMENT OF PREPACKED FOOD
We provide consultation services to food manufacturers, importers and advertisers on the requirements of food labellings and advertisements.
How to label Prepacked Food?
The Singapore Food Requlations require all prepacked food products for sale in Singapore to be properly labelled.  The following is a comprehensive guide to assist manufacturers and traders to have a better understanding on the requirements of food labelling so that their food labels comply with the food laws.
What Are Food Labels?
Labels are any descriptive material comprising words, pictures and diagrams that appear on the package of food.  The label informs consumers of the nature, contents, quantity and quality of the food.  It also provides information on the source of the food.
What Are The Labelling Requirements?
The following basic information in English should be given on the food label:
· Name or Description of the Food

A common name of the food or a description which is sufficient to indicate the true nature of the product should be used.  If trade marks, brand names, fancy or invented names appear on a label, it can only be used in conjunction with the proper common name or description of the food. 

· List of Ingredients

A complete list of ingredients used in the food should be stated on the label.  If the respective quantities of the ingredients are not disclosed, they should be listed in descending order of the proportions by weight.  In other words, the ingredients listed at the top of the list will be the one that weighed the most.

If the colouring matter, tartrazine is used then it must be stated in the list of ingredients as "tartrazine", or "colour (102)" or "colour (FD&C Yellow #5)" or similar words. 

· Net Quantity

The minimum quantity of the food in the package expressed in terms of volumetric measure (eg. ml, litres) or net weight (eg, g,kg) or any other measure should be printed on the label to indicate the quantity of the contents.  In the case of weight measure, suitable words like "Net" shall be used to describe the manner of measure. 

· Name and Address of the Manufacturer or Importer

The name and address of the manufacturer, packer or local vendor should be printed on the label of a food of local origin.  In the case of an imported food, the label should indicate the name and address of the local importer, distributor or agent.   Telegraphic, facsimile and post office address are not acceptable. 

· Country of Origin of Food

The name of the country of origin of the food should be indicated on the label for imported food.  The name of a city, town or province should not be used to indicate the origin of the product. 

· Additional Information 

The following words or any words to the same effect in the case of any food containing aspartame:

"PHENYLKETONURICS : CONTAINS PHENYLALANINE"

· Date-marking

The prepacked foods listed below shall bear a date-marking to indicate the expiry date of the food.  The date-marking must be permantly marked or embossed on the package or label of the package. This is the date after which the food, when kept in accordance with any storage conditions indicated on the label of that food, may not retain its normal nature and quality.

The expiry date should be qualified by words like "USE BY", "SELL BY", "EXPIRY DATE", "BEST BEFORE" or other words of similar meaning.  Where the validity of the date mark is dependent on its storage, the storage direction of that food must be stated on the label or package.

For example:  "BEST BEFORE : 31 Dec 99.  Store in a cool, dry place."

The date-mark shall be shown clearly and the size of the letter shall not be less than 3mm in height. The year in the date mark of items1 to 8 listed below is optional.  For example, the expiry date of pasteurised milk can be declared as "31 May 99" or "31 May".  For food items 9 to 19, the day in the date mark is optional.   For instance, the expiry date of infants' food can be declared as either "31 May 99" or "May 99".
List of prepacked food that requires to be date-marked
1. Cream, reduced cream, light cream, whipped cream and sour cream excluding sterilised canned cream. 

2. Cultured milk and cultured milk drink. 

3. Pasteurised milk and pasteurised milk drink. 

4. Yoghurt, low-fat yoghurt, fat-reduced yoghurt, non-fat yoghurt and yoghurt products. 

5. Pasteurised fruit juice and pasteurised fruit juice drink. 

6. Pasteurised vegetable juice and pasteurised vegetable juice drink. 

7. Tofu, "taufu" or "doufu", a soya beancurd product made of basically soya beans, water and a coagulant, including "egg tofu", "taukau" or "dougan", and the soft soya beancurd dessert known as "tauhui", "tofa", or "douhua", but excluding the oil fried tofu in the form of a pouch known as "taupork", 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, but excluding 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 sterilised milk and milk products. 

12. Flour. 

13. Salad dressing. 

14. Mayonnaise. 

15. Raisins and sultanas. 

16. Chocolate, milk chocolate and chocolate confectionery in which the 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. 


Restrictions On Claims
The following claims are prohibited on food labels: 

· Claims that a food has therapeutic, prophylactic properties, or in any way that it can prevent, alleviate or cure any disease or condition affecting the human body.

For example: "effective in preventing or curing cancer." ; "lower the blood pressure" are objectionable claims. 

· Claims that a food can improve physical condition or performance.

For example: "A runner can run faster after consuming the food." is objectionable. 

Claims On Vitamins And Minerals
Products that are claimed to contain or that are claimed to be a rich source of vitamin(s) and/or mineral(s) are required to bear a statement like "(quantity) of the food contains (quantity) of (name of vitamins/minerals)" to substantiate the claim:

For example: "200 ml of this orange juice contains 15 mg of vitamin C"
  Nutrition Labelling
In Singapore, nutrition labelling is required only when a nutrition claim is made.  A nutrition label usually takes the form of a nutrition information panel.  The information in the panel includes the energy, protein, fat and carbohydrate contents of the food.  The declaration of other nutrients is optional but is mandatory when such nutrients are the subject of a nutrition claim.
Examples of nutrition claims are "Source of energy", "Source of protein", "Low in calories" and "Sugar free".
