
    
 
 
 

 

The Fish Farmer: 

Better Farms, Better Fish with SS 670 
 

The standard on good aquaculture practices helped  

The Fish Farmer to develop a more robust farm management 

system, which improved monitoring of overall farm 

operations for better fish health  

 

 
An aerial view of The Fish Farmer at Changi. 

 

About the Company 

 
The Fish Farmer, founded in 2007 under the parent company Metropolitan Fishery 

Group, is known for its sustainable practices that prioritise both produce quality 

and the environment. Drawing on techniques from traditional farmers, The Fish 

Farmer rears fish in caged long nets along sheltered waterways in Lim Chu Kang 

and Changi. The farm also avoids growth enhancers and is powered by renewable 

solar energy, with over 70% of its structures built from reused materials. 

 

 



    
 
 
 

 

 

How SS 670 Supports the Company 

 
The Fish Farmer has implemented SS 670:2021 — Specification for good 

aquacultural practice as part of its operations since 2022. 

 

 

 

Quick List of Benefits 

SS 670:2021 — Specification for good aquacultural practice 

 

• Implement a robust farm management system 

• Increase productivity across farm operations 

• Improve fish health, ensure food safety and quality 

• Enhance animal welfare, environmental integrity, and public health practices 

• Meet consumer demand for sustainable practices, improve market access 

 

 

 

Improve Record-keeping and Traceability 

 
Before adopting SS 670, The Fish Farmer faced inconsistencies in record-keeping. 

For example, different suppliers provided varying information on their fish feed. 

Guided by SS 670, the company developed a more robust feed management plan, 

requiring suppliers to produce standardised information to maintain consistent feed 

records.  

 

Today, this improved system facilitates daily information sharing among farmers 

and, most importantly, ensures traceability. “If there is a fish health concern, we 

can now immediately trace it back to the specific fry batch, feed supplier, handling 

date, or any related record,” says Mr Marc Chung, Marketing Manager. 

 

Meet Market Demand, Advance to International Standards 

 
Mr Chung says that consumers are becoming more discerning about produce, 

seeking out companies that practise environmental and social sustainability in line 

with global standards. Sales of the company’s locally farmed fish rose by about 25% 

after adopting SS 670. “The standard shows that our fish are farmed more 

sustainably, giving our products greater credibility and appeal to customers,”  

he says. 



    
 
 
 

 

 
“We also adhere to Singapore’s food safety standards, such as ISO 22000. Going 

through the auditing process and improving SOPs while adopting these standards 

are helping us in our pursuit of international benchmarks such as the Aquaculture 

Stewardship Council Farm Standards Certification and the Best Aquaculture 

Practices Certification,” says Mr Chung. “ISO 22000 and SS 670 do give us a good 

baseline to pursue something bigger in the near future.” 

 

 
Red snapper harvest at The Fish Farmer. 

 

 

Scan here to find out how your 
company can adopt standards 

Scan here to purchase International 
and Singapore standards 

Scan here to find out 
more about NYP-SDO 

   
 


