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[Abstract] Synthetic foods (cultured egg white, 3D technology, etc.), cultured meat, and plant meat utilizing cell
culture technology and technology of imitation are increasingly gaining salience in recent years. As an example of
productizations, review of the policies and regulations of Singapore are analyzed. We review the resource constraints
and historical backgrounds as well. Policies and regulations on alternative proteins contained in new food such as
cultured meat are positioned in the promotion of bold food security and climate change countermeasures while food
safety standards are oriented towards imports and exports.
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Lo LBAE, #EiTHTHEDIE, Ha P E
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W TH D [EREEOWES (F1 2575 —)
275 | (AARFEFH 2019 L EET A7 Fa—
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L R# I DB 5.

2020 4 4 121X, HABENTD BHKESR 7 —
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ARG L, H ARG 20 A 50 S e 5 18
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IPFBRE - 25 L OB 2V — LD ) 38T &
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BB L, HAEWTIIH 72 2Bl 2 0
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VR | U = Ol = o A el £l 1 B R A DA
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\Z#P9 % (Singapore Food Agency 2022c¢).
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8l (Singapore Food Regulations) TEH SNIcBREZEEHEFHIRZEBCIEINEZEDFEA.
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EMEEEMRT —F v 77V — T X > TRHH
OE L THRESNZ, A7 —F 077V —71g,
MBS N AL VT AT AT A, KB
Y, ARBAEBOE, SREYB X OERENOE
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% — (Center for Regulatory Excellence) @ Hf & %%
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Food Agency 2021).
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