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When  his  physiotherapy  ses-
sions included Latin music and 
dance, a senior citizen who was 
recovering from a stroke perked 
up and made good progress. 

Mr  Lim  The  Leng,  70,  had  
been  listless  when  he  first  
started  physiotherapy  with  
Touch Home Care (THC) after 
suffering  a  stroke  and  several  
falls at his Ang Mo Kio home.

Then an attentive THC nurse 
told the physiotherapist that Mr 
Lim enjoys Latin dancing.

So the therapist incorporated 
Latin  music  into  the  sessions,  
even occasionally dancing with 
him. This motivated him to meet 
his therapy goals after 18 visits.

Next year, voluntary welfare or-
ganisations (VWOs) treating the 
elderly will be able to get a Face-
book-like  timeline  of  their  
client’s  history  and  interests  
from a new healthcare informa-
tion technology system, called In-
goT PCC (Person-Centred Care).

“Currently, care plans and indi-
vidual needs are recorded manu-
ally,” said Mr Tan Song Mong, di-
rector  of  the  People’s  Action  
Party (PAP) Community Founda-
tion’s Senior Care Division.

These will be integrated into a 
single platform to improve the 
productivity of eldercare opera-
tors. IngoT PCC was developed 
with funding from philanthropic 
house Lien Foundation.

Its chief executive officer, Mr 
Lee  Poh  Wah,  said:  “We  have  
eradicated more than 140 types 
of paper, forms and reports by 
digitising all the processes and in-
teractions.  Productivity has in-
creased by 10 per cent.”

IngoT has been around since 
2007. The latest edition, IngoT 
PCC,  will  be  given  free  to  11  
VWOs that run 25 eldercare ser-
vices and centres.

Developed by aged care tech-
nology solutions provider Puls-
esync, the system is scheduled 
to be deployed early next year.

Its managing director, Mr Ken 
Tan, said: “We know so much, 
yet so little about our patients.”

Mr Lee said: “We want to drive 
a paradigm shift towards a per-
son-centred  care  philosophy.  
Our seniors are people, not just a 
collection  of  medical  condi-
tions.

“We  must  focus  not  just  on  
medicine,  but  also  connect  
those in the circle of care, build 
relationships  and  trust  and,  
above  all,  maximise  quality  of  
life for our seniors.”
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More people and hotels here may 
be saying no to eating or serving 
shark’s fin soup, but a new report 
has found that Singapore is still a 

top trader of the controversial deli-
cacy. In fact, the city state emerged 
as the third-biggest importer and 
exporter of shark fins out of the 68 
countries and territories studied.

The report, released yesterday by 
global  wildlife  trade-monitoring  

network Traffic and nature group 
World  Wide  Fund  for  Nature  
(WWF), looked at figures from the 
Food and Agriculture Organisation 
between 2005 and 2013. 

It showed the Republic imported 
14,134 tonnes of shark fins, which 
makes it the third-biggest importer 
after  Hong Kong (83,210 tonnes)  
and Malaysia (33,894 tonnes).

Over the same period, Singapore 
exported  11,535  tonnes  of  shark  

fins. Again, it is ranked third, after 
Thailand (47,208 tonnes) and Hong 
Kong (41,877 tonnes).

The report is the first detailed one 
on the shark and ray trade here, al-
though other surveys were done to 
monitor consumer sentiment.

For  example,  a  study  by  
WWF-Singapore  last  year  found  
that 82 per cent of  Singaporeans 
surveyed had not consumed shark 
fin for at least a year.

WWF-Singapore chief executive 
Elaine Tan said: “The fact that Singa-
pore is a significant trader means 
the solution to the global shark cri-
sis lies on our shores.”

Both Traffic and WWF are now 
calling on the local authorities to 
employ more robust monitoring of 
trade  volumes  and  protect  the  
species, saying Singapore’s role can-
not be overlooked.

Trading hubs like Singapore are 
as critical  as  source and demand 
countries in finding a global solu-
tion  to  addressing  illegal  wildlife  
trade, said WWF- Singapore.

There  are  30  shark  and  ray  
species threatened with extinction 
listed on Appendix I and II of the 

Convention on International Trade 
in  Endangered  Species  of  Wild  
Fauna  and  Flora  (Cites),  which  
means permits are needed for the 
trade in them. However, the study 
noted that Singapore did not have 
species-specific product codes for 
all 30, which means that trade in 
the other species may be illegal and 
unsustainable, but goes unnoticed.

Dr Chua Tze Hoong, group direc-
tor of AVA’s quarantine and inspec-
tion group, said it updates the list of 
species-specific  product  codes  
whenever new shark or ray species 
are listed under Cites, citing exam-
ples  of  10  shark  and  ray  species  
with  species-specific  product  
codes,  including  manta  rays,  
oceanic white-tip and great ham-
merhead sharks. However, it is un-
clear if this list is exhaustive.

Ms Kanitha Krishnasamy,  a  se-
nior programme manager for Traf-
fic in South-east Asia, said: “Key to 
any effort aimed at enabling legal 
and  sustainable  sourcing,  and  
long-term viability of shark popula-
tions,  is  the  open  availability  of  
product-specific trade data.”

AVA’s Dr Chua said the agency in-
vestigates credible feedback, collab-
orates  with  other  enforcement  
agencies,  and  routinely  monitors  
imports,  retail  outlets  and online  
sources.

Enforcement action will be taken 
against those who engage in illegal 
wildlife trade, said Dr Chua, adding 
that there is  currently no call  by 
Cites to suspend any international 
trade in sharks or their parts.
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S’pore ranked third in 
shark fin trade: Report 
Republic imported 14,134 tonnes, exported 
11,535 tonnes of fins between 2005 and 2013

Sharks and their dried fins are still being sold in 
Singapore, although many people and hotels are saying 
no to eating or serving shark’s fin soup. The Republic 
ranked third for both import and export of shark fins in a 
report by global wildlife trade-monitoring network Traffic 
and nature group World Wide Fund for Nature. Both 
organisations are now calling on the local authorities to 
employ more robust monitoring of trade volumes and 
protect the species. PHOTOS: COURTESY OF BOON PEI YA
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