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SINGAPORE STANDARD

SPECIFICATION FOR RICE VERMICELLI

FOREWORD

This standatd is prepared to establish the desired characteristics and requirements for
rice vermicelli popularly known as ““Bee Hoon'’. The product is made mainly from rice and
is commonly consumed in this region.

The manufacturing process for rice vermicelli consists of making a dough from milled
husked rice and water, with or without other flour, kneading it and then extruding it
through an extrusion press, steaming it and finally drying it.

This standard was drawn up by the Technical Committee on Rice Vermicelli under the
authority of the Food Industry Standards Committee. It was prepared based on information
and data collected by the Institute on products sold in Singapore.

Attention is drawn to the possibility that some of the elements of this Singapore Standard may be

the subject of patent rights. Enterprise Singapore shall not be held responsible for identifying any
or all of such patent rights.

NOTE

Singapore Standards (SSs) and Technical References (TRs) are reviewed periodically to keep abreast of

technical changes, technological developments and industry practices. The changes are documented through the issue of
either amendments or revisions.

An SS or TR is voluntary in nature except when it is made mandatory by a regulatory authority. It can also be cited in
contracts makingits application a business necessity. Users are advised to assess and determine whether the SSor TR is
suitable for their intended use or purpose. If required, they should refer to the relevant professionals or experts for advice
on the use of the document. Enterprise Singapore shall not be liable for any damages whether directly or indirectly suffered
by anyone or any organisation as a result of the use of any SS or TR.

Compliance with a SS or TR does not exempt users from any legal obligations.
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1. SCOPE

This standard prescribes the requirements and the methods of test for rice vermicelli
made essentially from rice.

2. CLASSIFICATION

This standard covers rice vermicelli of 2 types differentiated by its cooking time. One
type is known as rice vermicelli whilst the other type with shorter cooking time is known
as instant rice vermicelli. The instant rice vermicelli could be flavoured with soup base
and edible oil packed in separate sachets.





