
                                            
 

 

 

SS 583: Elevating Food Safety and Compliance at Le 
Rainbow Catering 
 
Le Rainbow Catering Pte Ltd has embraced SS 583: Code of Practice for Food Safety 
Management for Food Service Establishments to fortify its food safety management system, 
ensuring zero food safety incidents and instilling confidence in its discerning clientele. 
 

  
Left: A staff from Le Rainbow checks the temperature of a raw-food chiller to ensure food safety.  
Right: A staff carries out hygiene checks at the Le Rainbow premise. 
 

About the Company 
 
Established in 2016 by Kitchen Haus Group Pte Ltd, Le Rainbow is a B2B catering service with 
MUIS Halal Certification, serving diverse clientele including elder and student care centres, 
hospitals, and hotels.  
 
Since 2014, all caterers in Singapore are required to implement a Hazard Analysis Critical Control 
Point (HACCP)-based food safety management system (FSMS) taking reference from SS 583. 
This standard plays a pivotal role in assisting food companies to establish a HACCP-based FSMS 
that complies with food hygiene regulations, ensuring the safety of food for consumption. Le 
Rainbow integrated SS 583 into its FSMS in 2016, the same year it was incorporated as a 
company. 
 
  



                                            
 

 

 

SS 583: Empowering Le Rainbow’s Food Safety Management System 
 
1. Robust FSMS Implementation 
 
By adhering to SS 583, companies like Le Rainbow have successfully established a well-designed 
FSMS to identify, prevent, and reduce food-borne hazards, ensuring food safety. SS 583 
recommends the HACCP approach, which addresses food safety through the analysis and control 
of biological, chemical, and physical hazards at every stage of food handling. 
 
According to Mr Patrick Chan, CEO of Kitchen Haus Group Pte Ltd, the company had engaged a 
consultant to develop Le Rainbow’s FSMS based on SS 583, as standardisation “requires 
expertise and precision”. 
 
2. Formation of FSMS Team 
 
In line with SS 583 guidelines, Le Rainbow formed a dedicated FSMS team to oversee food safety, 
quality, and compliance. This was done by upskilling existing staff through training carried out by 
the COO of Kitchen Haus Group Pte Ltd, Mr Tan Chow Jin, who is well-trained in implementing 
quality standards. 
 
Mr Tan emphasises that SS 583 provides clear guidelines on the roles and responsibilities of the 
FSMS team, including the implementation of food safety programmes and practices, hygiene 
inspections, pest control, and cross-contamination prevention. 
 
3. Identification of Critical Control Points 
 
SS 583 helps identify food safety hazards, such as harmful bacteria in raw or cooked food. Le 
Rainbow implements control points (CPs) and critical control points (CCPs) to prevent, manage, 
or eliminate these hazards. Preventing hazards such as cross-contamination is crucial, as it is 
very often the root cause of food poisoning.  
 
Mr Tan highlights that the company continuously monitors CPs and CCPs and has planned for 
corrective actions when a control measure fails. 
 
 
  

Quick List of Benefits 
SS 583:2022: Code of Practice for Food Safety Management for Food Service 
Establishments 
 
• Implement a systematic and robust food safety management system 
• Improve food safety and reduce food safety incidents and their costs 
• Meet regulatory requirements and strengthen risk management controls across the business 
• Improve the confidence of customers, suppliers, and other stakeholders 

 



                                            
 

 

 

Benefits of Adopting SS 583 
 
1. Upholding Zero Food Safety Incidents 
 
Le Rainbow has maintained a commendable record of zero food safety incidents since its 
inception. Mr Chan notes how standards like SS 583 are important in ensuring the safety of food, 
especially in the context of Singapore’s complex food supply chains. 
 
2. Building Clientele Confidence 
 
Strict adherence to SS 583 guidelines has instilled confidence in Le Rainbow’s clientele, 
particularly in elder care centres and hospitals, where food is consumed by vulnerable individuals. 
This has strengthened the trust of these establishments in Le Rainbow. About 40% of Le 
Rainbow’s clientele comprise the elder care centres and hospitals, with the company seeing a  
15% annual sales increase from this sector. Since 2016, Le Rainbow has also maintained a 50% 
rate of repeat customers. 
 
3. Aligning with International Standards 
 
Mr Chan highlights that the adoption of SS 583 has laid the groundwork for embracing 
international best practices. Le Rainbow is now gearing up to adopt ISO 22000, an international 
standard on FSMS, which will elevate the global branding of the company. 
 
Making Standards a Fundamental Practice 
 
Mr Chan says that while adopting SS 583 entails initial costs and manpower, these investments 
are indispensable in the food industry. He underscores that working with standards and 
developing the FSMS have become an integral part of Le Rainbow’s ethos, emphasising the 
company’s commitment to safeguarding the health of its consumers and encouraging other food 
establishments to consider adopting SS 583 as a fundamental practice. 


