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SPEECH BY MR EUGENE YAP GIAU CHENG, SENIOR PARLIAMENTARY 
SECRETARY (TRADE & INDUSTRY) AND (THE ENVIRONMENT), 

AT THE PRESENTATION OF CERTIFICATES CEREMONY FOR 
THE BASIC FOOD HYGIENE COURSE OF THE SOCIETY OF 

PUBLIC HFALTH INSPECTORS AT THE SHERATON TOWERS, 
SCOTTS ROAD ON MONDAY, 31 JULY 1989 AT 3.00 PM 

First of all, I would like to congratulate the 
Society of Public Health Inspectors for organising such a 
course for those in the business of retailing cooked food. 
The Society has correctly recognised the need for our food 
vendors to be trained and educated in food hygiene. This 
course is certainly a step in the right direction. 

Secondly, I would like to congratulate all the 
participants for attending this course. These are the 
people who have recognised the need to be trained and 
educated in food hygiene. They see their responsibilities 
as food handlers and have thus enrolled for this course. 
They have the right attitude. 

Over the years, my Ministry has endeavoured in try- 
ing to get hawkers, coffee shop operators, restauranteurs, 
their cooks, etc to practise proper food and personal. 
hygiene. Talks have been organised for them, informative 
brochures on food and personal hygiene have been distributed 
to them. We have organised many campaigns on food hygiene. 
The situation today however, is still far from satisfactory. 

Not so long ago, a public health inspector came 
across a hawker assistant merrily warming in a wok some 
chilli sauce containing live crawling maggots. The crawling 
maggots, white in colour, in a contrasting mixture of red 
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chilli sauce, were so obvious to him, and yet he paid no 
attention to them but continued to stir the maggots and the 
chilli sauce. This is disgusting but it is true! 

What then is the solution? How can standards of 
food hygiene and cleanliness in our eating establishments 
soar to new levels? I see the solution as dependent on two 
factors. First, consumer pressure and second and the more 
important factor, the attitude of our food vendors. 

Our consumers have quite definitely matured and 
there are positive signs to show that they know what they 
want and what they don't. But there are still some who pay 
little heed to eating food prepared under unhygienic 
conditions. Some even think that it is only under such 
conditions that the food can be tasty. 'When you mention to 
them that they stand the risks of food poisoning, cholera, 
typhoid, their response is that it won't happen to them. So 
long as our public feel that there is little urgency in 
getting food vendors to improve their standards of hygiene, 
the food vendors will take their time in doing it. 

I am convinced that our food vendors are aware of 
basic hygiene, such as the importance of washing their hands 
with soap and water after visiting the toilets. He all do 
this when we are at home preparing food for our families. 
But do all food handlers observe such basic hygiene at their 
foodstalls or restaurants where they work? Are they 
concerned about cockroaches running about in their stalls? 

I think that it is time for our food vendors to 
understand their moral responsibilities to members of the 
public. Their attitudes must change. They must be 
convinced themselves that it is important to prepare food 
hygienically and in premises that are spick and span. They 
should, on their own, want to improve and upgrade their 
business. They must look ahead. Singaporeans cannot live 



all the time with filthy hawker stalls, dirty coffee shops 
and dirty kitchens in restaurants. As standards of living 
in Singapore increase, people become more affluent and 

demands are higher. Those who make a start to change now 
will benefit in the long run. 

In the meantime, my Ministry will pursue its course 
via a two-prong approach. The first is public health 
education and the second is enforcement. 

My Ministry will encourage more programmes, such as 
the one currently organised by the Society of Public Health 
Inspectors, to educate food handlers on basic food and 
personal hygiene. We are looking into plans to set up 
formal training courses for all licensees of food 
establishments and their assistants. We will consider 
making it a requirement in the future that a person must 
first attend such a course before he can be issued with a 
licence to operate a hawker stall or a stall in a coffee 
shop or cook in a restaurant. The requirement will also be 
extended to the licensee's assistants. The training will, 
hopefully, bring about greater awareness on hygiene amongst 
food vendors so that overall hygiene and cleanliness in our 
eating establishments will move up several pegs. We would 
most certainly like to see a total transformation in the 
standards of food hygiene in the future. 

The current laws and regulations on food hygiene are 
also being reviewed to ensure that all necessary public 
health requirements will be complied with. 

The changes and improvements to the standards of 
hygiene and cleanliness in our eating establishments can 
only be brought about not only by the public health 
authorities but by the efforts of the consumers and the 
people in the trade. I certainly hope that we all can work 
together towards this end. 
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