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CHARTING THE COURSE: SINGAPORE'S JOURNEY.

TOWARDS.SUSTAINABLE FOOD SYSTEMS

The Growing Food Crisis in Asia

Throughout Asia, a burgeoning food crisis is on the horizon, fuelled
by mounting concerns regarding the affordability, accessibility, and
availability of food supplies. This predicament is compounded by a
multitude of factors, including population expansion, environmental
deterioration, and the looming spectre of climate change.

In recent years, the uptick in disposable incomes has emboldened
consumers to demand food of superior quality and enhanced
nutritional value. What's more, there is a growing emphasis on
environmental sustainability, rendering consumers increasingly
conscious of their consumption habits (Lin, 2023).

Singapore's Urbanisation and Food
Security Challenge

As a bustling city deeply rooted in trade, Singapore’s record-high
urbanisation rate aligns with the nation’s agenda of globalism but
comes at an environmental and societal expense (ArcGIS StoryMaps,
2021). Unlike many other nations, Singapore grapples with limited
land capacity for food production, resulting in substantial reliance
on food imports, thereby posing a formidable challenge to its food
security. This dependency on food imports renders the nation
vulnerable to disruptions in global supply chains, a vulnerability
starkly underscored by recent events such as the pandemic and
trade tensions.

Given Singapore’s pivotal role as a global trade hub, it becomes
increasingly crucial to remain acutely aware of these geopolitical
factors and their profound connection to food sustainability. We
bear a collective responsibility to confront these issues head-on if we
aspire to assume a leadership role in ensuring food sustainability for
the well-being of future generations. Consequently, the prioritisation
of a resilient food system in Singapore stands as an imperative and a
testament to our commitment to a sustainable future.

In the wake of recent events, consumer behaviour in Singapore is
undergoing a significant transformation, marked by a discernible
preference for local and sustainable sourcing (Ichioka, 2016). This
shift not only reflects burgeoning support for homegrown produce
but also signals a concerted effort to curtail reliance on imports.
Consumers are displaying an increasingly heightened consciousness,
showcasing a burgeoning interest in home cooking and meal
preparation (Singapore Business Review, 2023). This newfound focus
extends beyond mere sustenance and delves into broader concerns
such as health, ethics in consumption, and an acute awareness of
food safety.
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Sustainability within the Food Services (FS) sector
extends beyond just the food we eat; it encompasses a
broader range of considerations and practices. The entire
meal preparation process, spanning from the sourcing

of ingredients to meal preparation, and ultimately, the
delivery of culinary delights to consumers. These aspects
represent critical domains for government intervention
as Singapore strives towards its net-zero target (National
Climate Change Secretariat, 2022).

Therefore, there exists a palpable impetus urging food
establishments to explore and adopt sustainable practices
to reduce their emissions, such as employing energy-
efficient kitchen equipment, utilising sustainable packaging,
responsible sourcing and providing plant-based options.
These trends align with the Singapore government's
regulatory initiatives aimed at reducing single-use plastics
and emissions and promoting energy conservation
(Ministry of the Environment and Water Resources;
National Environment Agency, 2019).

According to the 2021 Food Sustainability Index (FSI),
Sweden, Japan, Canada, Finland, and Austria have emerged
as the leaders in managing food loss, waste, and nutritional
challenges. These nations have left an indelible mark on
the FS sector, having traversed the entire journey from
production to waste disposal (Koehring, Chow, & Lin, 2022)
The FSI highlights key performance indicators, including
Local Sourcing, Food Waste Management, Sustainable
Packaging, and Food Safety and Traceability, as the
cornerstones of their success.

These accomplishments in the global food sustainability
arena stand in parallel with Singapore’s unique challenges
within the FS sector, which serve as a source of learning to
glean and apply in our pursuit of sustainable food practices.

Nevertheless, nurturing sustainability within the FS sector
demands a multifaceted and concerted approach, with
local Food and Beverage (F&B) enterprises occupying a
pivotal role in shaping Singapore’s culinary narrative.

Solutions, whether they pertain to sourcing, waste
management, resource efficiency, consumer education,

or advocacy, possess the potential to profoundly navigate
Singapore towards a sustainable and resilient future

food ecosystem. This resilience is vital for ensuring that
Singapore can achieve food security even in the face of
external disruptions or fluctuations in global food markets.
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