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Dear SAFEF Members 
 
We trust you are all keeping safe and well. 
 
How time flies!  It’s been a year and a half since we started observing COVID-19 safe 
management measures with all the different variations through the different phases.  We 
were looking forward to be able to have our Anniversary Dinner in October / November, but 
given the current situation, this is still not possible.  However, we will still have our Annual 
Trade Members’ Meeting albeit virtually, so do look out for our announcement, and we look 
forward to meeting you all then. 
 
Here’s a quick update of what we’ve been doing. 
 
 
1. CITIZENS’ WORKGROUP ON INCREASING DEMAND FOR LOCAL PRODUCE (18 AUG 

2021) 
 

Just over a year ago in July 2020, the Ministry of Sustainability and the Environment 
and the Singapore Food Agency invited participants from varied backgrounds to come 
up with ideas to increase demand for local produce so as to enhance Singapore’s food 
security and to create a more vibrant and sustainable agri-ecosystem. 
 
Following the ideas generated by the Citizens’ Workgroup, SAFEF members attended a 
briefing during which more details of the 2 pilot projects were provided. 
 

 
(A) LoveSGMum’s Meal 

Collaborate with maternity 
hospitals to curate special meals 
featuring local produce. 
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(B) Promoting Local Produce in 
Wet Markets 
Work with  a couple of wet 
markets to encourage 
stallholders to carry visual 
aids to identify local produce 

 
 
 

Farms interested in participating in the pilot projects have been put in touch with SFA 
for follow-up co-ordination. 
 
 

2. LIM CHU KANG (LCK) MASTERPLAN STAKEHOLDERS’ ENGAGEMENT  
 

To strengthen Singapore’s food security, SFA has embarked on a holistic exercise to 
master plan the Lim Chu Kang area into a high-tech agri-food zone that can raise food 
production in a sustainable and resource-efficient manner. 
 
To this end, SFA has invited industry representatives and members of the public to join 
SFA in co-creating our vision for Lim Chu Kang. 
 
There are 3 phases in the Stakeholders’ Engagement sessions and SAFEF Secretariat as 
well as several of SAFEF’s Members are participating very actively in these engagement 
sessions. 

 
Five broad themes were discussed at these Engagement Sessions: 
 

 
 

 
 

https://www.ourfoodfuture.gov.sg/master-planning-lck/ourvision
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This has been further distilled to 4 topics for the Stakeholder Engagement groups to 
propose possible ideas for development: 

 
   (source: https://www.ourfoodfuture.gov.sg/master-planning-lck/engagement) 

 
The engagement sessions are still on-going and SAFEF looks forward to a very exciting 
outcome for the LCK precinct. 
 
 

 
3. NATIONAL DAY CAMPAIGN ON E-SG FARMERS’ MARKET (4 – 10 AUG 2021) 

 

To celebrate National Day 2021, SAFEF collaborated with Lazada RedMart on a 
campaign to actively drive traffic to the e-SG Farmers’ Market (e-SGFM) site and to 
encourage the purchase of local produce. 
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The campaign was promoted on both Lazada RedMart’s and SAFEF’s respective 
platforms: 

 
The campaign comprised: 
 

• A Coupon Code Promotion, sponsored by SAFEF which allowed consumers to use 
the Promo Code SGFM10 to enjoy $10 off with a minimum spend of $50; 

• A Top Spender Promotion in which SAFEF sponsored branded kitchen appliances to 
reward the top 5 spenders on e-SGFM during the Campaign period; 

• All 22 farms listed on e-SGFM were natural participants of the Campaign, and some 
of them offered special promotions during the Campaign, eg. 56% off (to celebrate 
Singapore’s 56th year of independence), Mix and Match any 3 products and save 
10%, etc. 

 
The campaign was a great success with sales generated on e-SGFM for this week-long 
campaign recording an increase of more than 10% over the baseline weekly average. 
 
In addition, e-SGFM garnered more than 4,000 customers new who had not purchased 
from e-SGFM prior to this campaign. 

 
 
4. SG FARMERS’ MARKET LIVESTREAM (7 AUG 2021) 

 
SAFEF collaborated with Lazada 
RedMart on a Livestream event on 7 
August 2021, just 2 days prior to 
National Day, to encourage 
consumers to exercise their national 
pride and make local produce their 
choice. 
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5. GOOD AGRICULTURAL STANDARDS (GAP) Launches 
 

The GAP Standards have been reviewed and aligned to the ASEAN GAP Standards.  In 
addition to food safety requirement which the current standards focus on, the updated 
standards will have requirements related to produce quality, environment 
management, animal health & welfare and worker health & safety. 
 
All 3 revised Standards have been launched: 
 

• SS670 GAqP (Good Aquaculture Practice for fish farms), published / launched in 
June 2021 

• SS675 GAP (Good Agriculture Practice for vegetable farms), published / launched in 
August 2021 

• SS676 GAHP (Good Animal Husbandry Practice for layer farms), published / 
launched in September 2021 

The Livestream was hosted by celebrity chef Justin Foo and Cordelia Daphne 
Low, 2nd Runner-up of Miss Universe Singapore 2013. 
It included: 

• Hosts promoting the benefits of buying and consuming local produce; 

• Highlighting some of the produce available and special promotions on e-
SGFM; 

• Cooking demonstrations incorporating local produce – 3 recipes were 
featured; 

• Quiz and prizes sponsored by SAFEF; 

• Voucher Giveaways sponsored by RedMart 

https://www.sfa.gov.sg/food-farming/farming-initiatives/good-agricultural-practices
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All farms are encouraged to get themselves certified under the updated Standards as 
this is an impetus for you to improve your farm practices all the way from farm input 
applications to post-harvest handling and storing of produce.  This assures your 
customers that you have the best quality produce.  The certification also promotes 
consistency and traceability in your farm’ operations.  Ultimately, the certification will 
help you gain wider market access. 
 
Training sessions to familiarize farms with the updated GAP Standards are on-going.  If 
you need assistance with these training sessions, please contact Mr Kwek Eng Chong at 
engchong@safef.org.sg. 
 
 

6. TECHNOLOGY-MATCHING WEBINAR (30 JUL 2021) 
  

Continuing SAFEF’s efforts to connect its members with solution providers that could 
potentially benefit their farms’ operations, SAFEF organised a Technology-Matching 
Webinar on 30 July 2021. 
 
Three of SAFEF’s Associate Members presented their technology solutions and 
equipment to attendees of the webinar. 
 
6(a)  Air Products Singapore Industrial Gases Pte Ltd 

Air Products Singapore 
Industrial Gases Pte Ltd’s 
presentation focused on 
improving productivity/ 
growth rate/ yield and 
improving water quality with 
oxygen environment and thus 
reducing environmental 
impact.  

 

 
6(b) Avi-Tech Electronics Limited 

 
Avi-Tech’s solutions have a 
potential to reduce labour, 
provide water saving of up to 
95%, improve efficiency, 
contribute to higher 
production output at a lower 
cost.  

 
 

                  
               
 
 

mailto:engchong@safef.org.sg
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6(c) Pure Active Water Pte Ltd 
 
Pure Active Water provides 
sustainable and chemical 
free water treatment which 
removes bacteria and virus 
from water, and therefore 
protects the crops and 
harvested plants 

 
 

 
 
7. TECHNOLOGY-MATCHING WEBINAR (16 SEP 2021) 
 

This Technology Matching Webinar featured a couple of Institutes of Higher Learning 
who shared some projects that they are working on and their capabilities that have the 
potential to help industry members extend the shelf-lives of their produce. 
 
7(a) Food Innovation and Resource Centre (FIRC) 

 
 
 
 
 
 
 
 

The Food Innovation and Resource Centre 
at Singapore Polytechnic’s presentation 
provide the participants with possible 
solutions for shelf-life extension for their 
produce through packaging or through 
conversion of their produce into other 
products. 

 
7(b) Republic Polytechnic 

 
 
 
 
 
 
 
 

Republic Polytechnic’s presentation highlighted their research on how food storage 
and logistics have a part to play in the shelf-life of produce. 
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8. USEFUL LINKS 
 

SAFEF is constantly reviewing how it can offer better service to its Members and we are 
happy to announce that we have recently updated our website to provide some Useful 
Links that would make it easier for our Members to access information. 

 
Just navigate your way to “Library” on SAFEF’s website and click on “Useful Links” in the 
drop-down menu. 
 

We will be regularly 
updating and 
populating this with 
more links.  We 
would also be very 
happy to hear from 
you if you have any 
links to information 
that you think may 
benefit the rest of the 
industry. 
 
 

 
 
We are keeping a close watch on the prescribed as well as recommended COVID-19 
restrictions even 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!   
 
SAFEF Secretariat 
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