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Leading Causes of DeathLeading Causes of Death

1. Cancer

2. Pneumonia

3. Heart Disease

4. Tuberculosis

5. Diarrhoeal disease

6. Strokes

7. Accidents

8. Birth injuries

10.  Hypertensive disease

9. Certain kidney diseases
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4. Stoke*

5. Accidents, poisoning,         
violence

6. Other heart disease

8. Diabetes Mellitus

9. UTI
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1. Cancer *

2. Heart diseases*

3. Pneumonia

7. Chronic obstructive 
lung disease

10. Nephritis, nephrotic
synd & nephrosis
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Dietary TrendsDietary Trends
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Source: Food and Agricultural Organisation
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Non-cooked Food Cooked Food

50%

Cooked Food Budget
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Hawker Food Fast Food Restaurant Food

What are 
Singaporeans 
eating?

www.holidayswithkids.com.au/where_to_go/overseas/sing
apore

www.singaporefoodfestival.com/

To provide information on population’s 
dietary practices;

To determine adequacy of intakes of 
various food groups, energy and selected 
nutrients;

To examine trends in diet of Singaporeans

Objectives of NNSObjectives of NNS

http://www.holidayswithkids.com.au/where_to_go/overseas/sing
http://www.singaporefoodfestival.com/
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Methodology

By Gender 
Male 50% : Female 50%

By Ethnicity 
Chinese 60%: Malay 20%: Indian 20%

By Age-gp

10% 60-74

25% 18-29

25% 30-39

25% 40-49
15% 50-59

Tools used:  
lDietary Practices Questionnaire (DPQ)  
lFood Frequency Questionnaire (FFQ) ü
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Percentage of Singaporeans Meeting 
Healthy Diet Pyramid Guidelines
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Rice & Alternatives
≥  6 servings

Wholegrain
products*

≥ 0.5 servings

Fruit
≥ 2 servings

Vegetables
≥ 2 servings

Meat & Alternatives
≥ 2.5 servings

Food Groups
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Proportion who met Dietary Guidelines for 
Fruit & Vegetables, Wholegrains

Proportion who met Dietary Guidelines for 
Fruit & Vegetables, Wholegrains

14.014.05.05.0““2+2”2+2”

13.313.38.48.4>> 0.5 servings of 0.5 servings of 
wholegrainswholegrains

42.842.814.914.92 servings of vegetable2 servings of vegetable
28.028.020.420.42 servings of fruit2 servings of fruit

2004 2004 
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1998 1998 
(%)(%)
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Food availability (per capita per year)

http://www.ava.gov.sg/Publications/Statistics/ (Accessed 23 Jul 2006)
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Food & Nutrient IntakesFood & Nutrient Intakes

Percent of Contribution of Percent of Contribution of 
Macronutrients to Energy Intake Macronutrients to Energy Intake 
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@ Plain or with meat/seafood/oyster 
sauce or sambal
# E.g. Crackers, puff pastries, nuts, 
salty snacks, chocolates, etc

Major Contributors of Total Fat
bruno neves

*Age standardised to 2000 Census Population
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Stir f ried
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Fried noodles Cof fee, tea and
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@ Plain or with meat/seafood/oyster sauce or sambal
# E.g. Crackers, puff pastries, nuts, salty snacks, 
chocolates, etc

*Includes full-cream, low fat, skim milk and milk 
powder, condensed/ evaporated milk, creamer/ 
whitener 

Major Contributors of Saturated Fat
bruno neves

*Age standardised to 2000 Census Population

http://www.ava.gov.sg/Publications/Statistics/
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Type of Milk added to Beverages Weekly consumption
Deep Fried Foods
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cook 

Types of Oil used for Cooking at HomeTypes of Oil used for Cooking at Home
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* Leafy, non-leafy vegetables, 
legumes, roots and stems
# Fresh fruit, juices, canned 
and dried fruits

Major Contributors of Dietary Fibre
Types of Bread Consumed
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Alcohol Consumption

• 22.5% of women and 40.2% of men 
reported drinking alcohol

• Only 0.3% of women and 2.5% of men 
exceeded the recommended number of 
drinks/day#

#Not more than 3 drinks/day for men and not more than 2 drinks/day for women

Carlos Zaragoza
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Eating OutEating Out

Cooked Food Budget

Department of Statistics, Household Expenditure Data
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Hawker Food Fast Food Restaurant Food

Frequency of Eating at Frequency of Eating at 
Hawker CentresHawker Centres
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NNS 1998, 2004

Creating a conducive environment….
Hawker centres “Ask for…” Programme

Ask For More Vegetables

Ask For Less Oil
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Proportion who asked for Healthier choices 
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40% of Singaporeans asked for 
Healthier Choices when eating at 

hawker centres/food courts

In Summary

• NNS data:
– Identifies main dietary habits and intakes 

of Singaporeans;
– Provides idea of trends;
– Enables evaluation of programmes;
– Identifies areas and high risk groups for 

programme planning and 
implementation.
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Ms. Foo Ling Li &  R&E staff
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Interviewers
Ministry of Health
NHG & SingHealth Polyclinics
All Survey Participants
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