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Heading The Singapore Food Agency (SFA) — An updated notice regarding
a recall of two additional infant formula products (Nestle NAN HA2
and Nature One Dairy Premium Toddler Milk Formula - Step 3) in
Singapore due to the presence of cereulide toxin.

The The SFA issued an updated notice regarding a recall of two

incident additional infant formula products (Nestle NAN HA2 and Nature
One Dairy Premium Toddler Milk Formula - Step 3) in Singapore
due to the presence of cereulide toxin.

Recalled products:

Product Packaging Batch Expiry date | Country of
name Size number origin
Nestle NAN 800g 52750017C1 | 31/10/2027 | Switzerland
HA2 (for

infants)

Nature One | 900g 326251110 10/11/2027 | Australia
Dairy &

Premium 11/11/2027

Toddler Milk

Formula -

Step 3
Details of products being recalled are listed in the welbsite of the

B SFA.

Source Website of the SFA
https://www.sfa.gov.sg/news-publications/newsroom/recall-of-
two-additional-formula-milk-products-due-to-presence-of-

~ cereulide-toxin B

Position of | ¢ The Centre for Food Safety (CFS) is investigating whether the

CFS affected product has been imported to Hong Kong and is

contacting the relevant authority for further information.
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Preliminary follow-up with Nestle Hong Kong and Nature One
(Hong Kong) Limited, local importers and major retailers did not
identify local sale or import of the affected product.

* Acquisiion of the products through online purchase or
international tfravel cannot be excluded.

e Consumers should discard the products and not consume
them.

* CFS will remain vigilant and monitor for any new development
and take appropriate actions when necessary.

* Investigation by CFS is ongoing.

* Bacillus cereus is commonly found in the environment.
Unhygienic conditions in food processing and storage may give
rise to its growth. Consuming food contaminated with excessive
Bacillus cereus or its heat-stable toxins may cause
gastrointestinal upset such as vomiting and diarrhoea.
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