	June 26, 2008
	[image: image1.png]=]

=)





	Spanish ham gets go-ahead 

	Finally, lovers of 'the best-tasting ham in the world' can buy the Iberian delicacy here next month

	By Huang Lijie 
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FOODIES, take note: The Agri-Food and Veterinary Authority (AVA) has approved the import of Spanish ham to Singapore. 

This means that gourmet Iberian ham, cured meat from black pigs fed on acorns, will finally go on sale here. 

Previously, this delicacy, prized for its rich flavour, had to be enjoyed overseas. Those who could not get enough of it, however, would bring some back as an edible souvenir from holidays abroad. 

The long wait for Spanish ham here is because its producers applied to AVA to export the product only late last year. 

The food safety regulatory body gave Spanish manufacturer Embutidos Fermin the green light to export Spanish ham earlier this month. 

Mr Goh Shih Yong, AVA's spokesman, says: 'Approval of this particular establishment was based on documentary evaluation, risk analysis, veterinary health certification, as well as scientific literature, laboratory test results and information on the export of such products to other countries.' 

Embutidos Fermin was also the first Spanish slaughterhouse to receive approval to export to the United States in 2005. 

Serrano ham, cured meat from cereal-fed white pigs, has also been approved for import. 

This go-ahead is a small victory for Mr Umberto Vizcaino, manager of Solymer Asia, a Spanish food and wine distributor based here. He has been working with Spanish manufacturers to bring in Iberian ham for two years. 

The 53-year-old businessman says: 'Iberian ham is already in high demand in Spain, Europe and the United States so it took a while to convince the Spanish producers that the Singapore market is significant enough to merit filing all the paperwork for export.' 

Solymer is Embutidos Fermin's exclusive importer of Spanish ham here. 

The ham will be distributed by gourmet food supplier Indoguna to hotels and restaurants here. Gourmands who wish to stock their larder may place orders on Indoguna's food retail website, greengrocer.com.sg. 

Mr Vizcaino says the ham is likely to arrive in a month's time. 

While prices have yet to be determined, Ms Lisa Olson, 48, managing director of Solymer, says: 'The highest grade of Iberian ham, bellota, will likely retail for more than $200 per kg while the Serrano ham will probably sell for about $80 per kg.' 

On the quantities of Spanish ham Solymer is importing, she says: 'We hope to satisfy the demand here but we cannot promise that everyone will get what they want, especially the top-grade Iberian ham, because limited quantities of it are produced in Spain and there is a long waiting list for it from other countries such as the US.' 

Nonetheless, gourmands here are waiting in eager anticipation for the ham to go on sale. 

Information technology manager and food blogger Ivan Ng, 36, describes Iberian ham as the 'the best-tasting ham in the world' where 'the flavour of a tiny slice of ham lingers in the mouth for hours after'. 

He says: 'Now I no longer have to rely on friends returning from Spain to be able to enjoy it, or travel to Kuala Lumpur to taste it.' 

Business development manager Hwang Chih Ming, 39, who is a fan of Iberian ham, adds that he does not mind its heavy price tag. 

He says: 'As an occasional gastronomic treat, its priciness is justified.' 

Likewise, restaurateurs are rejoicing the import of Spanish ham. 

Mr Raymond Lim, 29, spokesman for the Les Amis restaurant group, says: 'With Singapore's ascension to the ranks of the world's food capitals, access to such produce will further reinforce gourmands' perception that we take our food seriously.' 

Mr Ignatius Chan, 44, owner of Iggy's at The Regent Singapore, adds: 'Access to top quality ingredients like Iberian ham will allow gastronomic restaurants like ours to take the cuisine to a higher level. We're definitely looking to have it on our menu.' 
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