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In the dynamic world of food service and catering, NTUC Foodfare stands as a beacon of innovation 
and commitment to excellence. With roots tracing back to 1995, NTUC Foodfare was founded to help 
moderate prices of cooked food amidst profiteering in Singapore during the introduction of GST. Since 
then, NTUC Foodfare has been evolving its operations while remaining focused on making meaningful 
contributions to community health and well-being through the provisions of balanced and nutritious 
meals. 
 
The integration into the FairPrice Group in 2019 marked a pivotal moment for NTUC Foodfare, leading 
to the establishment of two new divisions: Institutional Catering Management and Food Manufacturing. 
Each division serves different market segments, providing food solutions for diverse sectors including 
military and childcare. Over the past five years, its clientele has grown significantly, with a surge 
observed in early 2020 when several childcare centres joined its portfolio. 
 
  



 
 

 

NTUC Foodfare's operations are primarily focused on three primary sectors:  

 
 

   
Healthcare Childcare Military 

Providing nutritional 
meals for the elderly 
in nursing homes, 
day care centres and 
hospitals 

Catering to the dietary 
needs of young 
children 

Ensuring military 
personnel consume 
wholesome meals that 
meet daily calorie 
needs 

 
 
 

 
 
 
 
 
 
 
 
 
 
  
 

Customer-Centric Approach 
 
“Our goal is to find solutions for our customers. If the standard is good, we will adopt it. We 
have been implementing Singapore Standards such as SS 604 Guidelines on nutrition and 
food service for older adults for the eldercare sector,” said Mr Terence Chia. 
 
Adhering to these standards has set benchmarks for high level of quality, safety and 
accountability in its operations, which in turn assures NTUC Foodfare’s clients of the value 
that it serves. “Even though we're only responsible for one-third of our customers' daily meals, 
we want to make it a nutritious one. Eating healthily and eating right with lesser preservatives,” 
added Mr Chia, emphasising the importance of implementation of SS 692 standards for 
healthy eating practices. 
 
 

 

 

“Doing business, the right way.” 
 
- Mr Terence Chia 
General Manager, 
Institutional Catering Management,  
Food Manufacturing Division, Food Services  



 
 

 

Overcoming Challenges 
 
Due to the requirements in SS 692 such as the exclusion of deep-fried food and the use 
healthier ingredients (e.g. low-fat coconut milk to cook laksa), it affected the taste, menu 
variation, and operating expenses. For instance, low-sodium salt can cost $2.50 compared to 
$0.70 per packet for regular salt. NTUC Foodfare remains committed to investing in providing 
healthier food options.  
 
The implementation of this standard required collaboration across different parts of the 
organisation. For example, NTUC Foodfare’s in-house nutritionists used the standard to 
develop healthy recipes and food preparation guidelines, which were then used by the chefs. 
Approximately 30% of the menu may need adjustments which can present challenges 
depending on the chefs’ level of expertise. NTUC Foodfare observed that better-trained chefs 
were more receptive and ensured seamless adaptation to the specified guidelines.   
 

Benefits of Adopting SS 692 
Mr Chia shared that SS 692 offers a comprehensive framework that can help uplift the 
industry, covering aspects beyond nutrition and serving sizes, including food safety and 
allergens. This broader scope contrasts with the Health Promotion Board’s Healthy Meals in 
Preschools Programme, which primarily focuses on nutrition and serving sizes.   
 
When asked about quantifiable benefits, Mr Chia responded with a smile, saying, "Standards 
help us talk to customers. Using the standard may not have given us operational cost savings 
due to the higher cost of healthier ingredients such as brown rice and low-sodium salt. 
However, our client base has more than doubled.”  
 
“During tender discussions, we demonstrated how SS 692 increased the quality of our food 
catering, which won our clients’ trust.” Mr Chia explained further. 
 
 

  



 
 

 

Standards for the Future  
 

 
 

The adoption of SS 692 has not only enhanced the quality of food catering but has also 
resulted in a significant increase in the client base. Looking ahead, NTUC Foodfare is 
dedicated to expanding its clientele across the three sectors and is actively exploring new 
standards to address evolving needs. The company is committed to promoting healthy eating 
habits and is investing in initiatives to reduce food waste and introduce therapeutic diets, 
contributing to the well-being of future generations.  
 
Mr Chia shared that caterers are striving for standardisation to foster a shared language and 
understanding within the industry. He suggested the exploration of new standards that 
integrate EatSafe SG initiative for individuals with dysphagia, or transitional meals designed 
for children aged 15 to 17 months.  
 
In summary, NTUC Foodfare's journey exemplifies a commitment to excellence, innovation, 
and community well-being. As it continues to evolve and expand its footprint, NTUC Foodfare 
remains committed to be an active advocate of standards and continue to work towards 
setting new benchmarks for the industry. 
 
 
 
 
 
 


