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SINGAPORE

When packaged sauces,
seasonings, instant noodles and
cooking oils go under a
nutritional grading programme in
mid-2027, consumers can expect
manufacturers to tweak the
recipes for some of their products
to qualify for healthier grades.
The hope is that the

Nutri-Grade labelling scheme will
shape people’s palates for them to
prefer less sodium and saturated
fats, when manufacturers
reformulate their products to
contain less of these nutrients.
After all, the scheme, which

now applies to beverages, has
been successful in tempering
Singaporeans’ taste for sweet
drinks.
Many people now opt for

packaged drinks carrying an A or
B on their front packaging for
containing less sugar.
Local food manufacturers will

need to invest in research and
development, adjust production
processes, and source alternative
ingredients.
Under the Nutri-Grade labelling

scheme, these products will be
graded A to D – with D having the
highest amounts of sodium, sugar
and/or saturated fat, or so-called
nutrients of concern. Products
labelled C and D must carry a
front-of-pack label. In addition,
those labelled D cannot be
advertised.
The expanded scheme will

apply to 23 sub-categories of
pre-packed salt, sauces,
seasonings, instant noodles, and
cooking oils, with each of the
categories having its own grading
thresholds.
A check with the Health

Promotion Board (HPB) showed
that currently and collectively,
some 42 per cent of these
products have sodium, sugar
and/or saturated fat thresholds

equivalent to Nutri-Grade D, and
another 26 per cent have
thresholds equivalent to Grade C.
Health Minister Ong Ye Kung,

who announced the extension of
the scheme at an April 6
Singapore Heart Foundation
event, said the practical thing for
manufacturers to do would be to
reformulate their products
progressively.
“That means, if the product is

Grade D, the manufacturer can
make practical, small adjustments
to reformulate to Grade C, before
taking larger steps to achieve
Grades A or B,” he said.
Dr Kalpana Bhaskaran,

president of the Singapore
Nutrition and Dietetics
Association and the head of the
Glycemic Index Research Unit at
Temasek Polytechnic, said brands
may reformulate to avoid negative
consumer perceptions. This could
eventually drive consumer
preferences and tastes.
“Manufacturers should consider

this as an opportunity for
innovation – companies may start
investing in healthier alternatives
or clearer messaging to maintain
consumer trust and be a catalyst
to rethink how they support
consumers’ overall health and
well-being,” she said.
When contacted, local food

manufacturers said they
supported the move to improve
people’s health, but that
reformulation will take time and
effort, and multiple challenges
exist.

BALANCING TASTE WITH HEALTH

Ms Cyndy Au, deputy
chairwoman of the Food and
Beverage Industry Group at the
Singapore Manufacturing
Federation, said that
manufacturers of sauces,
seasonings and instant noodles
are likely to launch healthier
product lines while keeping their
best-selling products unchanged.
The federation’s food and

beverage group members include
the key manufacturers of
packaged seasonings and sauces,
and instant noodles here,
including Kwong Cheong Thye,
Seah’s Spices, Sin Hwa Dee,
Kikkoman, and Nestle.
Reducing sodium without

compromising on taste is not

straightforward, and
manufacturers will not be able to
tell if customers will take to the
reformulated product, said Ms Au.
Tat Hui Foods, currently the

only supplier of multigrain instant
noodles with the voluntary
Healthier Choice symbol here,
said it is challenging to develop
healthier instant noodles that are
appealing to customers with less
fat and salt, and no artificial
additives or enhancers.
It has more than 20 instant

noodle products that would
qualify for either an A or B
Nutri-Grade label, said Tat Hui
Foods marketing director Shiang
Lim.
“Sales started off very slowly

for healthier instant noodles, but
we are glad that they are now
picking up as consumers become
more health-conscious.”
While nutritional labelling

systems such as Nutri-Grade are
important for public health, a
product with a less favourable
grade may be a higher-quality
product because of the traditional
brewing method and taste, noted
Mr Thomas Pek, the managing
director of sauce maker Tai Hua
Food Industries.
Tai Hua’s superior soya sauce

product, for instance, may not
receive a favourable Nutri-Grade
rating because of its sodium

content, but the salt is essential
for the traditional brewing
process and flavour
development, he said.
Reformulating its soya sauce

products would also affect not
just the taste but also the
manufacturing process and cost
of packaging, he added.
Dr Kalpana said that

mayonnaise or creamy dressings,
and certain sauces like satay,
curry, and some dipping sauces
can contain significant amounts
of saturated fat and are high in
sodium, as well as sugar.
“The primary challenge when

reducing fat, sugar, or salt in
sauces is maintaining a balance of
flavours. Without these key
ingredients, the sauce may taste
less rich, less satisfying, or more
one-dimensional.”
Manufacturers can get help

through the HPB’s Healthier
Ingredient Development Scheme,
a grant to support the
development of healthier
products, when reformulating
their products.
However, reformulating

products to achieve better health
grades involves more than just
swopping ingredients, said Ms Au.
It often requires substituting

the salt with a combination of
potassium chloride, yeast
extracts, MSG, herbs and spices

with natural flavour, she said.
Manufacturers may also have to

retrofit or enhance a
manufacturing line to produce the
reformulated products, thus
driving up their cost, she said.
For products like instant

noodles, they may have to
reformulate not just the
seasoning, but also the noodles.
They may need to invest in new

research and development,
rework production processes,
source alternative ingredients,
redesign packaging and conduct
consumer testing to see if people
like the new product, said Ms Au.
“These efforts come with time

and cost implications and
depending on the scale of
reformulation, consumers may
see some price adjustments.”

SIGNS OF EXCESSIVE
SODIUM INTAKE

The authorities hope that people
will make better choices once
they know the nutritional content
of what they buy and use. Rising
demand will help to bring down
the costs, HPB said.
Professor Tan Huay Cheem,

chairman of the Singapore Heart
Foundation, said that a person
requires only about 500mg of
sodium a day to function
properly, though the World

Health Organisation allows up to
a maximum of 2,000mg per day
of sodium intake.
“But in Singapore, we know that

Singaporeans consume more than
3,400mg of sodium a day,” he
said.
Because people are primed to

that level of salt intake, it would
be hard for them to judge how
much less salt is in a product
from the taste alone, he said.
People also cannot rely on signs

like thirst and water retention to
see if they have had too much
salt, as damage might have been
done by then.
“By the time you have

consumed too much, you
probably have developed some
kind of acute or chronic effect of
sodium overdose,” said Prof Tan,
a senior consultant at the
National University Heart Centre,
Singapore.
“Acutely, one can feel thirsty,

bloated and experience swelling
in the legs. Chronically, your
blood pressure may be elevated,
causing hypertension and other
complications.”
Singaporeans also consume

more than the daily limit of
saturated fat, mostly from
cooking oils.
Dr Kalpana said consumers can

adjust to eating healthier with
time. They can start by using less
of their usual sauces and, over
time, as their taste buds adjust,
gradually shift to using the
lower-sodium versions. These
have 25 per cent less sodium than
the regular versions.
“For a start, if you reduce your

sodium intake by half, you’ll find
that there will be a significant
reduction in blood pressure,” said
Prof Tan.
He said this reduction in blood

pressure can happen within a
week, and there are studies that
have shown that once you reduce
the blood pressure, you become
more salt-sensitive.
“You will find that by reducing

salt and saturated fat... your
entire sense of well-being is
enhanced.
“Perhaps you may have

improved energy. You certainly
don’t have that loaded feeling of
water retention from excessive
sodium intake.”
When manufacturers begin to

offer new products because of the
scheme, the overall outcome is
that the average product could
become healthier, with less
sodium and less saturated fat – as
it happened with soft drinks.
In 2024, Singapore was one of

eight cities across Asia conferred
the World Health Organisation
Healthy Cities Recognition
Awards, for its Nutri-Grade
measures to transform food
environments to improve public
health.
In the near future, a simple

label may be all it takes to get
manufacturers and consumers to
a better place – one where
informed choices can be easily
made, for the benefit of all.

Nutrition grading for sauces, oils,
seasonings may shape palates
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The Nutri-Grade nutritional grading scheme, which now applies to beverages, will apply to 23 sub-categories of pre-packed
salt, sauces, seasonings, instant noodles, and cooking oils from mid-2027. PHOTO: LIANHE ZAOBAO

Step into the hallway of your future
flat, take a walk around the living
room, then check out the kitchen
and the rest of the home – all in a
3D video walk-through.
Such a video, showing what a

Build-To-Order (BTO) unit could
look like, would cost a prospective
flat buyer $18.
Created and sold by a teamcalled

BTO Viewer, the video is among
the services by various providers
that have emerged recently to help
home buyers pick their BTO flats.
These can cost between $14.90 for
a digital 3D model and $620 for a
consultancy service.
The BTO Viewer video – done by

a five-member team of creatives
and professionals – draws on
Housing Board floor plans, site
maps, satellite images and design
impressions.
One of the team members, who

wanted to be known only as Ms
Goh, said she started the service
after she had difficulty visualising
how her unit would look when she
booked her BTO flat in December

2024. The 25-year-old, who does
post-production work in the cre-
ative industry, has sold more than
50 videos since the team started
the service in January.
Clients contacted the team in

chat groups and on social media
platforms like TikTok and Insta-
gram, where it promoted its 3D
videos.
As the selection of a flat can be a

“stressful and high-stakes” deci-
sion, the videos help buyers visual-
ise their shortlisted unit before
they book it, said Ms Goh.
“There were many nights when

we had to work late to deliver unit
previews for clients who had their
selection appointment early the
next morning,” she said, noting
that creating such videos is time-
consuming and resource-intensive
even with the team’s background
in design.
In March, Mr Jake Chua, 42,

launched his BTOmyhome service,
offering bare-bones 3D models of
flat layouts on the SketchUp pro-
gramme for $14.90 each.
Clients can use the file to design

their futurehomes, for example, by
placing furniture, said Mr Chua,
who helps to run his family’s furni-

ture rental business. He has sold 21
3D model files so far.
“My customers were home own-

ers anxiously waiting to collect the
keys to their BTO flats and wanted
to visualise their home. Some also
used the 3Dmodel to plan for feng-
shui,” he said.
Mr Chua, who has a degree in

multimedia technology and de-
sign, used to create these models
for free in online forums between
2018 and 2020. He had tinkered
with the software for his own
three-room flat in Bidadari, which
he booked in 2018.
He created about 20 suchmodels

– mainly for four- and five-room
flats – before putting the project
on hold to take care of his newborn
child.
“Even after stopping, I would oc-

casionally receive messages asking
if I’m still providing the models. In
March, I received another request
and that spurred me to revive the
service for a fee,” he said.
Meanwhile, an architectural as-

sociate who gave his name as Mr
Boon started an Instagram page
called BTO Select in February to
provide a consultancy service cost-
ing $620.

The30-year-old,whowill be get-
tinghis architect licenceby the end
of 2025, hopes to advise home
buyers on what units to buy.
When “good” units – those on

high floorswhich arenot facing the
sun directly – get snapped up, this
does not mean a buyer cannot find
a suitable unit, said Mr Boon.
“Being in the architectural in-

dustry, we are equipped to look at a
site in its entirety, and identify
pros and cons from macro and mi-
cro viewpoints,” he explained.

He said he would study the fu-
ture development plans of the sur-
rounding areas, as well as the
layout of the unit, before making
recommendations.
As for BTO Viewer, its customers

said they purchased the videos to
better understand the view from
their units.
Mr Lucas Kiss, 32, who is an ad-

ministrator of a group chat for BTO
applicants in Bedok, bought three
3Dvideos fromBTOViewer to help
other applicants who were inter-

ested in Bayshore Palms and
Bayshore Vista. The video team al-
so offered another three for free.
South-facing units in the two

Bayshore projects, launched last
October, could have sea views. Flat
selection began in February.
“The key concern people had

was how blocked the view would
be by the units in front. This was
hard to gauge even from looking at
themodels at HDBHub, so the vid-
eos I bought aimed to help people
in making that decision,” said Mr
Kiss, who works in project man-
agement. He recently booked his
flat in one of theBayshore projects.
Another BTO applicant, who

wished to be known only as Sam,
bought a 3D video of the Bayshore
unit he booked as he wanted to be
“mentally prepared” in case he did
not like the view.
“My unit overlooks the carpark

roof garden, and the video gives
me an idea of how close it would
actually be, so I don’t get a shock
when I enter my flat,” said the 37-
year-old auditor, who felt that at
$18, the 3D video was reasonably
priced.

3D tools, consultancy service help BTO buyers pick future homes
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A 3D model of a
four-room BTO
flat in Tanjong
Rhu created by
Mr Jake Chua,
who launched his
BTOmyhome
service in March.
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