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Call to review rating system

ks Toh

The system of rating hawker stalls
for their hygicne levels coutd do
with a review, said MP Halimah Ya-
cob, chaitman of the Government
Parliamentary  Committee for
Health.

Areview could look at how effec-
tive the system is, how it can be im-
proved, whether standards of clean-
lines e declined snd how igh-

er standardscan be implemnented

ere have been two deaths
and this i bigscale in Singapore,”
she said. “There are issues to look at
and definitely room for improve-
ment.”

She also suggested deploying
“mystery shoppers” to conduct
spot checks on hawkers

Her call comes amid two deaths
st week following Singapore’s
mo us food poisoning case.

0 women - one ngcd 57 and
another 58  died after eating Indi-

154 people were struck after eating

there, with 48 people warded. Five
are still recovering in hospitals.

Thehawker bygiene grading sys

7. To arrive

e 2 grade, oficers from the Kation-

al Fnvironment Agency (NEA) do

both routine and ad hoc inspec-

tioms to Jook at cleanliness proper

ing person-

alt h}g\enele\,ek

& stall which scores 85 per cent
and above is graded A. Scoring be-
tween 70 per cent and 84 per cent
getsaB, SO per cent and 69 per cent
getsa C, and 40 per cent and 49 per
cent gets a D. Stalls graded below 1)
are nat allowed 10 operate.

Last year, 23.4 per cent of the

5,228 hawker stalls were graded A
and 62.2 per cent got Bs, while 747
nam got Cs and seven had Ds.
Inspections are carried out once
every six to eight weeks. Officers
will point out shortfalls and hawk-
crs must rectify the problems. If a
hawker accumulates more than 12
ints in a year, his licence will be
suspended for two weeks. The Ti-
cence may be revoked for recalci-
trant offenders. For minor offences,
vetbal advice or witen warnings
may be given. For serious ones,
hawkers may be issued with a no-
tice to attend court.
mon offences include oper-
ating without 2 valid licence, fail-

ing t0 keep the stll lean, using

re hands to handle food, failing
m cover cnnkcrl food and using
dirty o chipped erockery.

The Rojak Geylang Serai had
scored a € when NFA officials con-
ducted a check last Decem

s and food industry piayers

ted how some stall—
nomfn fan © dupmv their gradi
els even though they conld e

e
graded, the sta])holde( ‘might
s(vll d\spla\' (hc old si

hat the system will
work only i customers ook out for
the labelling and stop patronising

distystalls, Only then wiltllbold-
ers feel the impact on their business-
es and improve.

Tood LnliL Violet Qon said:

and il they stop going to dir
Sials, it il be gieater incentive for
Tawkers to buck u

She added (hal hawkers with C
and D grades should be *zehabilitat.
ed”. She avoids eating at hawkers
graded below

Cleanliness campaigner
Sim also wants hawker centres’ toi-
lts graded. His peeve is that many
hawkers do not wash their hands
with soap after using the toilets be-
cause there is none there.

Mr Hlong Poh 1in, vice-chair-
‘man of the Foochow Coffee Restau-
rant and Bar Merchants Associa-
tion, felt that the grading system
does help to keep the hawkers on
thieir toes. To mantain their grade,
hawkers tend to keep their stalls
net und cleun, doess peacly and
work to keep out pests,

In the past e years, there has

people wee affcted in cac inci-

it Dr Ong Seh Hong, an MPfor
Viaine Facsde GRC, said that pub-
lic confidence on. fuod samy and
Tygiene shoule en he-
«cause of the recent iny A

e system s In place, we can
tweak it to improve, but everyone
also has a part to play 1o improve
the cleanliness of our hawker cen-
res,” he said.

mavistoh@sph com g

Do you think NEA's hyglene
grading system of hawskers Is
effective? E-malil your views to
suntimes@sph.com.sg



