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Dear SAFEF Member 
 
We trust you are all keeping well during these unsettling times.  We have all adapted to the 
new normal, kept our safe distances and steered away from physical events.  We are so 
happy that we have eased into Phase 3 of the COVID safety measures, even though we are 
still restricted in the number and types of events that we are able to organise.  While it is 
unfortunate that we were not able to hold our traditional Chinese New Year Lo Hei event, 
we have still managed to pull together a number of events this first quarter of 2021. 
 
 
1. V-SG FARMERS’ MARKET (30 January 2021) 
 

Given the COVID safety measures that prevented us to organise our very popular SG 
Farmers’ Markets, we have explored alternative platforms to bring our local produce to 
our customers while raising the awareness of the benefits of choosing and buying 
locally grown produce. 
 

Our first Virtual 
SG Farmers’ 
Market was held 
on 30 January 
2021 with 7 
participating 
farms.  It was an 
exciting event 
which saw 3 
different camera 
crews, each with 
its emcee, 
moving from 
farm to farm to 
bring the live-
streaming event 
to the audience 
straight from the 
farms. 
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This allowed our viewers to see the actual environment in which our local produce are 
grown, highlighting one of the strongest benefits of locally farmed produce, that of 
freshness that can’t be beaten. 

 
See those tiger prawns on the floor?  No, 
they are not dead.  They are runaway 
prawns that jumped out of the bucket on 
the table.  That’s how fresh they are! 

Literally “From Farm to Fork” – no 
preparation needed – just harvest and eat! 
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2. V-SG FARMERS’ MARKET (06 February 2021) 
 

We managed to fit in a second edition of the V-SG Farmers’ Market on 06 February 
2021, the Saturday before Chinese New Year, with 6 farms participating.   

 
As before, 3 separate teams travelled from farm to 
farm, co-ordinating the live-streaming direct from 
the 6 farms.   
 
 

 
Each farm had 20 minutes to showcase the unique features of their farms as well their 
produce. 

Whether fresh and in its original state 
or processed and packaged for ready to 
eat convenience, there’s something for 
everyone. 
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3. SAFEF’S GOVERNING COUNCIL MEMBERS VISIT FARMS (09 March 2021) 
 

For a while now, we had planned to organize familiarization visits to some of our members’ 
farms for our Governing Council members, but these plans were derailed when the COVID-19 
pandemic hit us.  Finally, with the easing of the pandemic restrictions, SAFEF’s Governing 
Council were able to enjoy an afternoon visiting 2 coastal fish farms on 9 March 2021 and had 
the opportunity to gain an insight into the operations of a high-tech fish farm as well as that of 
a more traditional one.   
 
We were very happy that Mr Desmond Tan, Minister of State for Sustainability and the 
Environment, and Mr Chan Hian Lim, Deputy Chief Executive of Singapore Food Agency, were 
also able to join us in the farm visits which were led by SAFEF’s Chairman, Mr George Huang. 

 

 
 

 
4. PRESENTATION ON “FOOD INNOVATION: INNOVATE TO VALUE ADD” (31 March 2021 

 
In collaboration with Singapore Polytechnic’s Food Innovation & Resource Centre (FIRC), SAFEF 
organized a Food Innovation presentation that allowed participants to understand how FIRC’s 
food innovation and product development capabilities can potentially benefit their farms’ 
business.    
 
We have always advocated the 3 main attributes of locally farmed produce – fresh, safe and 
contributes to lowering the carbon footprint.  The presentation included examples of how 
packaging can help extend the shelf-life of the produce, how fresh produce can be processed 
into products either on their own or combined with other ingredients, once again extending the 
shelf-life of the produce, albeit in a different state.  There were also examples of how off-cuts 
or trims can be used to develop innovative products, a process that will contribute to the 
circular economy. 
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21 participants from 13companies attended this event and we received a very high 80% 
response rate for the event survey, with all the respondents either saying that they would like 
someone from FIRC to get in touch with them soon, or that they will get in touch with SAFEF 
for any follow-up exploration of food innovation ideas.  

 

 
                  

              The event ended with a tour of FIRC’s facilities for all participants. 
 
 
 
 

5. UPDATE FROM SFA  
 

Launch of SS 661: 2000 Specification for Clean and Green Urban Farms 

  
On 25 March 2021,  the Singapore Food Agency (SFA), together with Enterprise 
Singapore (ESG), the Singapore Manufacturing Federation – Standards Development 
Organisation (SMF-SDO) and Republic Polytechnic (RP) launched a new standard for 
local farms known as the “SS 661: 2000 Specification for Clean and Green Urban Farms 
– Agriculture.”   ( SS661 launch at Webinar https://youtu.be/7CK39M656_I ) 

https://youtu.be/7CK39M656_I
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Webinar launch of the Clean and 
Green Standard held Republic 
Polytechnic  

 
 
  
 
 
 
 
 
 

 
The SS 661 is a set of best practices and farm management system to ensure the 
production of clean and green farm produce. The standard sets out a criteria that urban 
vegetable farms have to meet in terms of farm management, techniques and practices 
to achieve a clean and green production system. The standard will also help vegetable 
farms adopt smart farming techniques and practices to reduce wastage of resources, 
incorporate circularity in their resource management, and optimise operational 
efficiency. Such new standard will also assure consumers that produce from local 
vegetable farms are fresh, free from synthetic pesticides, and grown sustainably with 
efficient use of resources without compromising the environment. This will help in 
boosting the demand for local farm produces and create a sustainable agriculture 
sector as we work towards achieving Singapore’s food security ‘30 by 30’ goal which is 
to meet 30% of our nutritional needs locally by 2030. 
  
To support the adoption of SS 661 
in farms and to provide the 
participants a full understanding of 
the technical requirements of the 
SS 661, RP will be conducting a 
series of 3-day training course, 
titled “Sustainable Agriculture: 
Clean and Green Standard for 
Urban Farms”. The first run of the 
training course will be from 28 – 
30 April 2021, and farms can refer 
to Republic Polytechnic’s website 
for more information.  
 
In addition, farms are able to purchase this standard that has been published by 
Enterprise Singapore from Toppan Leefung Pte. Ltd.  You may purchase this standard 
via https://www.singaporestandardseshop.sg.  Local farms can also tap on the recently 
announced SFA’s $60 million Agri-Food Cluster Transformation (ACT) Fund to 
implement the new Standard. 

https://www.singaporestandardseshop.sg/
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We are glad that the COVID restrictions are gradually being eased as more and more people 
are receiving the COVID-19 vaccinations and good hygiene practices are becoming the 
norm.  We look forward to the day that we can once again enjoy the privilege of coming 
together at physical events. 
 
Meanwhile, take care, stay safe and healthy!  We encourage you to receive the COVID-19 
vaccination if you are eligible, so that we can all contribute to a safe Singapore. 
 
 
 
SAFEF Secretariat 
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