
By EUGENE CHUA

ABOUT 120,000 Egg McMuffins
were given out for free at McDon-
ald’s outlets islandwide yesterday
morning, with some break-
fast-goers turning up as early as
5am for the treat.

Security guards and queue
poles were deployed outside each
of the fast-food chain’s 121 out-
lets here, but there were no mas-
sive queues or disruptions report-
ed.

In 2000, there were reports of
injuries during McDonald’s wildly
popular Hello Kitty promotion,
which also saw traffic jams and
unruly behaviour.

This time, patrons whom The

Straits Times spoke to yesterday
said they queued for five minutes
or less.

“I had expected a long queue,
but it was surprisingly short and
smooth,” said Mr Victor Kwan, a
32-year-old project manager who
visited the fast-food outlet in
Tampines Mall around 7am.

Each outlet gave out 1,000 Egg
McMuffins, which are usually
priced at $2.95 each. Those who
turned up were given coupons
outside the outlet, before proceed-
ing inside to redeem their free
meal.

The promotion – part of a
worldwide drive to give away five
million Egg McMuffins on Nation-
al Breakfast Day – was fully re-

deemed by 11am yesterday.
Each person was entitled to

one free Egg McMuffin per out-
let, but some got their hands on
more. Student Adam Lim, 18,
who cycled across different Mc-
Donald’s outlets in Tampines
with his cousin, said: “We are col-
lecting it for our family and neigh-
bours.”
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CONCERNED students have
come up with a “makan man-
tra” to help consumers avoid
wasting food.

For example, “don’t shy
shy” when asking to take away
food that cannot be finished in
a restaurant.

The campaign was created
by four communication studies
students, prompted by statis-
tics from the National Environ-
ment Agency (NEA).

These show that 675 million
kilos of food was wasted in 2011
– enough to fill 12,000 dou-
ble-decker buses.

Further research was also
conducted by the students –
Mr Willy Beh, 24; Ms Glenda
Tang, 23; Ms Isabelle Lim, 22;
and Ms Rachel Lim, 22 – on 114
Singaporeans, aged 20 to 35.

It revealed that while almost
three-quarters of the respond-
ents felt guilty about wasting
food, some still continued to do
so because of large portions
served in restaurants.

They also said they felt em-
barrassed asking to take away
leftover food.

To cut the waste, the stu-
dents from Nanyang Technolog-
ical University’s Wee Kim Wee
School of Communication and
Information partnered 12 food
and beverage outlets, such as
Bistro One Zero Three, to intro-
duce simple solutions.

Called the eight mantras,
they encourage consumers to
opt for suitable portions and to
not pile excessive amounts of
food on their plates.

These tips have been pasted
on tables and walls of partner-
ing restaurants since last
month and have been favoura-
bly received by customers.

“We have had an increase of
requests to change certain ingre-
dients that they don’t want to
eat, like parsley, or changing
fries and having more vegeta-
bles,” said Ms Karen Lam, 36,
co-owner of Bistro One Zero
Three.

More than 1,500 pledges
both online and off have also
been made by the public in re-
ducing food wastage.

The group held a forum and
feast event, “makan day” last
night.

It was attended by about 180
people, including food bloggers
and industry professionals.
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By MELISSA PANG

FIVE months ago, all she could
see were moving shadows and
flashes of bright colours.

Today, the 11-year-old girl
who cut an album to raise funds
for her eye operation can tell
where her mother’s eyes, nose
and mouth are, thanks to an artifi-
cial cornea transplant operation.

Adelyn Koh was born with
cloudy corneas. She has cataracts
and had less than 1 per cent to 2
per cent of her vision. But the Pri-
mary 6 pupil has had around 20

per cent of her sight restored af-
ter undergoing the paediatric Bos-
ton keratoprosthesis surgery on
her right eye last November.

The complex operation gives
children born with cornea blind-
ness a better shot at restoring
long-term vision than conven-
tional cornea transplants with a
high failure rate in children.

“Every time I see something
that I never could, I get very ex-
cited,” said Adelyn, the eldest of
three girls. “I felt very curious
and excited when I first saw my
mum’s face. Close up, it looked
different.”

Adelyn made the news last
September for raising funds for
surgery to restore her sight. Her
mother Mary Lim, 39, had the
idea of selling CDs with piano
tunes composed by the girl.

The 21/2-hour procedure in-
volved transplanting an artificial
cornea – a button-shaped device
made of a plastic-like biocompati-
ble material – onto her eye. The
interior structures of the eye, like
the iris, were also reconstructed.

Adelyn is the first Singapo-
rean child to have Boston kerato-
prosthesis transplanted. Her op-
eration came a week after Viet-

namese toddler Hoang Binh Minh
had the procedure here.

The artificial cornea has been
used in adults with good results,
said Associate Professor Leonard
Ang of Lang Eye Centre. But it is
more complicated for children as
their eyes are smaller.

Before the paediatric Boston
keratoprosthesis, which costs
about $30,000 per eye, the only
available option for children born
with cornea blindness was con-
ventional transplants. But more
than 80 per cent of paediatric cor-
nea transplants fail within three
years due to children’s high im-
munological response to the
graft. With each transplant, the
risk of failure increases, he said.

That was the case with Ade-
lyn, who underwent four cornea
transplants – all of which failed
– before her first birthday.

“The operation... aims to give
Adelyn greater independence
with her daily activities, a better
quality of life and to enable her
to see things that she could never
see before,” said Prof Ang, who
is hopeful that her vision will be
restored to 30 per cent, the level
needed for reading.

Even though Adelyn plans to
have the operation for her left
eye, she has to deal with the pos-
sibility of increased eye pressure,
which can lead to glaucoma.
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Breakfast-goers forming an orderly queue for free Egg McMuffins at the McDonald’s outlet in Tampines Mall yesterday
morning. Some turned up as early as 5am for the promotion. ST PHOTO: LAU FOOK KONG

SEEING THINGS IN A NEW LIGHT

Every time I see something that I never could, I
get very excited. I felt very curious and excited
when I first saw my mum’s face. Close up, it
looked different.
– Adelyn Koh (right)

 

McDonald’s gives away 120,000
McMuffins on National Breakfast Day

Prof Ang giving Adelyn (above) an eye check-up yesterday. She had the paediatric Boston keratoprosthesis surgery last
November, a week after Vietnamese toddler Hoang Binh Minh (above left) had the procedure here. ST PHOTOS: JOYCE FANG

Eight ways
to clear
your plate
of what
you ate

11-year-old has 20% of sight restored
after artificial cornea transplant
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