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The profile: 

Leading the way  
in work and community
Scientific researcher Sun Ling Ling  

is also a dedicated member of the 

Jiangsu Association (Singapore).

Special report:

Build a career online
These new immigrants are using the power of digital 

platforms to set up businesses and explore new paths. 

Here are all the different ways they are creating digital 

content and building an online following.

Across Cultures: 

Menarche on, girls!
What Indian girls do to celebrate 

their adulthood.

Food talk: 

Sweet treats with 
Nanyang flair
A look at creative desserts that 

draw on Singaporean childhood 

memories and the kampong spirit.
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224 Telok Kurau Rd #01-01 UNI Building

160 Paya Lebar Rd #01-07/ #01-08  
Citilink Warehouse Complex,102E Pasir Panjang Road

Wildseed Cafe at The Summerhouse Wan Wan Thai 

cafe Knock Knock Cafe Brown Butter Cafe Walking On 

Sunshine

CAFE DE NICOLE'S FLOWER

KNOTS CAFE AND LIVING
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32 Maxwell Rd #01-07 Maxwell Chambers

Cafe 

Kuriko Japan Rail Café Aniplus Cafe Urban Table Glass 

Roasters

SUZUKI FACTORY CAFE

10 Chin Bee Avenue

ENJOY EATING HOUSE & BAR

383 Jln Besar, Kam Leng Hotel

Colbar British Hainan Sinpopo The Coastal Settlement

Carpenter and Cook

204 East Coast Rd

 CAFÉ KREAMS
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 Translation: Hong Xinyi

Scientific researcher Sun Ling Ling is also a dedicated member  
of the Jiangsu Association (Singapore).

Leading the way  
in work and community

As the recipient of the 2019-2020 

Outstanding Youth Award from the Singapore 

Federation of Chinese Clan Associations, she is 

also dedicated to her work at Jiangsu. During the 

pandemic, she led its youth wing in assembling 

care packages for frontline workers, and also 

helped to organise online events and talks 

on healthcare.

She felt the urge to be a part of such an 

organisation because when she first moved to 

Singapore with her husband, they felt lonely. 

“At the time, I thought it would be good if there 

was an association here that could help new 

immigrants like us,” she says.

Today, the Jiangsu Association (Singapore) 

has 900 members of all ages, including a few who 

work in scientific research like her. “Interacting 

with all these members has expanded my 

horizons and enlarged my social circle.”

Dr Sun Ling Ling, 46, wears many hats. At Temasek Polytechnic (TP), she 

heads the Healthcare Engineering Centre at its School of Engineering, 

and also leads the development and coordination for its seven research 

centres. 

In the microelectronics laboratory, she is a focused researcher 

of few words, easily spending 10 hours a day working with scientific 

devices. The mother of two is also a core founding member of the 

Jiangsu Association (Singapore), which was established in 2015. She 

is currently one of its vice-secretaries, and also heads its youth wing.

There are typically more men than women in the engineering 

and industrial sector, and that is even more true when it comes to the 

field of semiconductor microchips. But for Dr Sun, this line of work 

felt quite natural.

“At school, my results for physics and mathematics were not 

bad. So when I was deciding what to study at university, I chose 

microelectronics because it offered pretty good career prospects at 

the time,” she explains.

After three years at Nanjing’s Southeast University, she graduated 

as an industrial engineer, working for two of Shanghai’s semiconductor 

companies. In 1999, her then-boyfriend (now husband) was sent to 

Singapore by his company. At the time, Dr Sun felt that microelectronics 

technology was evolving by leaps and bounds, and she wanted to 

stay abreast of the latest developments. She decided to enrol in the 

microelectronics doctoral programme at Nanyang Technological 

University (NTU).

After earning her PhD, she continued with research at NTU. 

However, the university’s microelectronics department did not have 

many teaching vacancies. After some thought, she left for TP, where 

she would teach as well as undertake research.

It’s been 14 years, and Dr Sun has gradually shifted her focus to 

research. “In research, finding collaborators is very important,” she 

says. “I tell others what I can do, and I also need them to tell me what 

support they can offer. Only then will projects be able to take off.”

She currently leads a team that is researching sensors and the 

use of microchip technology for diagnostic purposes. This includes 

the manufacture of flexible sensing microchips for measuring pulse 

rates, and microfluidic and biosensor microchips that can detect viruses 

through blood or saliva.
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Translation: Hong Xinyi 

Build a career online
These new immigrants are using the power of digital platforms to set up 
businesses and explore new paths. Here are all the different ways  
they are creating digital content and building an online following.

SYLVIA ZHANG (Shaanxi, new citizen)
Sylvia has over a decade of experience 

in Chinese social media, starting with 

a 2011 internship at a digital media 

company, where she helped secure 

sponsorships for key opinion leaders 

(KOLs, the Chinese term for influencers). 

After graduating from university, she 

continued working in this area, and 

learnt how to secure deals for KOLs 

while helping them maintain their 

connection with their followers.

In 2013, she started her own 

company to do just that, and it proved 

very profitable. While she closed this 

company when she moved to Singapore 

with her husband in 2016, she soon came 

up with a new business idea. “When 

I searched online for information 

about living and working in 

Singapore, most results were 

text-based. There were no videos. 

I thought I could start creating 

this kind of content myself.”

In 2020, she set up 

“Singapore Life+” to 

provide resources for 

new immigrants. It was 

very successful. She 

also launched 

c o u r s e s  t o 

s h a r e  h e r 

experience in 

user-generated 

digital content.

JAM MAO (Shandong, permanent resident)
Jam’s husband is a photographer, and she often accompanies him on his 

work trips overseas. The photos and videos also featured her in trendy 

attire, and won her a following when she posted them on her “Jam_HeyJam” 

blog. When her follower count reached 

100,000, brands started to approach her 

for collaborations. She signed up with a 

company that manages influencers. Its 

expertise and resources enabled her to 

increase her followers and secure more 

sponsorships, which in turn gave her 

access to more fashion labels and helped 

her to produce better content. 

Recently, in a collaboration with 

Singapore Tourism Board, she started 

working on a series about Singapore. Jam 

says producing this content has helped her 

to understand Singapore better.

FLORA JIANG (Beijing, long-term visit pass)
Flora is a freelance creative who designs 3D models of characters from animation 

and other media. She has always used social media as a way to showcase her 

work and get feedback from followers. But while she has a lot of exposure and 

positive affirmation from her visibility online, she has been unable to sell her 

work due to constraints related to mass production. So she decided to become 

a creator of 3D digital models instead. “Everyone Is talking about the multiverse 

and virtual reality, and all of that is connected to 3D modelling. I think this will 

be a skill that is critical in the future,” she says.

Her first digital creation was snapped up when 

she put it online, which was very encouraging. 

Now, she launches new creations every week. This 

frequency helps her to maintain her view count, 

and meet more people who share her interests 

as she moves into a new space.
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RENEE XU (Shanghai, permanent resident)
During the pandemic, Renee started to create videos about 

her life in Singapore, posting them to the “Renee in Singapore” 

accounts on Xiaohongshu and Douyin.

Her content – which now includes tips on skincare, 

décor and dining – has drawn many followers who are 

young mothers newly settled in Singapore. “My videos have 

a lot of positive energy,” says Renee. “I encourage them to 

recognise their own potential.”

She is selective about working with companies on 

sponsored content, “because I have to be 

responsible to my fans”. For the brands 

she does work with, she is proactive about 

providing feedback. Renee believes 

influencers who are regular people 

have an advantage over celebrities, 

because they are able to connect with 

their viewers more effectively.

RICK SHI (Sichuan, work permit)
Currently a designer for an architecture firm, Rick started the 

“Yijun” WeChat account to share information about 

art, and sell art products and related items. Since this project 

was all about earning some extra income, he approached 

it very systematically. To build up his followers, he posted 

regularly in over a hundred WeChat groups, 

gaining traction over six months.

Currently, he spends almost all his 

free time managing this account, and also 

proactively reaches out to art galleries 

to propose collaborations. Such 

partnerships have helped him to sell 

more products and convert content 

into profit. But Rick believes that 

his friendships with followers and 

gallery owners are also key to 

sustaining these relationships.

LILY CHEUNG (Guangzhou, new citizen)
Lily has been a blogger since her days as a student. In 2011, she moved to Singapore with her husband 

and became a full-time mother. When her child got older, she opened a shop selling flowers and scents, 

and set up social media accounts to serve as marketing and sales channels. “Not all my followers are 

interested in what I sell, but they find content about lifestyle engaging,” she says. Many of her followers 

are working women born in the 1980s and 90s. “Maybe my way of approaching life resonates with them,” 

says Lily. “I believe that no matter how busy you are, you must have time for yourself.”

AVA WANG (Heilongjiang, long-term visit pass)
Originally a relationship and marriage consultant, Ava switched 

to teaching yoga in 2020, and has established a customer 

base through WeChat. To do that, she first took a course on 

how to use social media.

“The content has to be sincere 

and not overly commercial,” she says. 

Choosing the right commercial partners 

are important too. “I must believe in 

their products and their reputation. And 

I try to limit the number of posts. My 

followers like the content I create about 

yoga and fitness. If it becomes too much like advertisements, 

they will lose interest. But if I continue sharing useful information, 

they won’t mind the occasional ad.” 

She has even invested in a $20,000 video camera to 

capture quality images. “A picture is worth a thousand words, 

especially online.”

MAY CHEN (Shenzhen, new citizen)
This mother of three moved to Singapore in 2014, and set 

up her “Moms Daily” account to share the challenges of 

adjusting to life in Singapore. Initially, she did not approach 

this as a money-making enterprise, and simply wanted to 

have fun and expand her social circle. She patiently answered 

all sorts of questions by her followers, building a tight-knit 

relationship with them. Soon, she was able to expand into 

offline activities such as excursions.

Her success has attracted companies who 

want to work with her. And with sponsorship 

revenue, she has been able to hire a team to 

help her broaden the scope of her content, 

increase the frequency of the postings, 

and maintain her critical connection 

with her followers. “I am very grateful to 

my team for being willing to build this 

business with me,” she says.
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Adolescence marks the beginning of a person’s 

transition to adulthood. In parts of India, 

people celebrate the menstrual period of 

the goddess Kamakhya as it symbolises 

the fertility of Mother Earth.

In the state of Assam, the fertility 

festival called Ambubashi is held every 

June. People gather during the annual 

festival, when the temple is closed for 

three days because it is believed the 

goddess needs to rest during menstruation. 

The goddess is also symbolically placed on 

a red cloth during this time. The temple door is 

opened to devotees on the fourth day after the goddess 

has been given a ritual bath to restore her to a state of 

purity. Devotees vie to get a piece of the red cloth which 

is considered auspicious.

In Odisha, there is a festival celebrating the menstruation 

of the goddess Bhu Devi, which is believed to make the land 

fertile. India’s “bar mitzvah” is mainly for girls, celebrating 

their menarche. Traditionally, it was an announcement of 

a girl having reached marriageable age. 

There does not appear to be a formal ceremony in 

northern India, but in much of the south, there are rituals 

marking menarche.

Most rites include asking a girl who has just begun 

menstruating to be isolated. She is fed nutritious food, and 

given oil massages and special baths. In many communities, 

turmeric paste is smeared on her, then on the seventh or 

ninth day after reaching puberty, she is given a cleansing 

bath. The girl wears traditional clothes, jewellery, and henna 

on hands and feet for the big celebration.

In Karnataka, the menarche celebration is called langa 

vonee or half-sari celebration. Girls don half-sarees that 

cover the upper body, and wear them until their wedding, 

when they can start wearing the traditional sari. In some 

places, the girl will wear a new langa (short blouse and long 

skirt) for the first part of the ceremony, and then the vonee 

for the second half.

What Indian girls do to celebrate their adulthood.

Menarche on, girls!

By Sukanya Pushkarna 

The author is a former president of the Indian Women’s Association.

In Tamil Nadu, there is a turmeric 

bathing ceremony known as Manjal 

Neerattu Vizha. Traditionally, her uncles 

use coconut, mango and neem leaves 

to build a hut or kudisai for her. The 

young girl will stay in the kudisai 

for several days after the traditional 

bath. However, these practices are 

no longer strictly followed.

In Kerala, some communities have 

Thirandukalyanam, a four- to five-day 

ceremony that celebrates menarche. For 

the first three or four days, girls cannot be seen 

by men. During the “seclusion” period, a strict diet has to 

be followed. Afterwards, they will be dressed as brides and 

receive congratulations from the villagers.

As for Andhra Pradesh, the menarche is called 

Peddamanishi Pandaga. On the first day, five female relatives 

and the girl’s mother bathe her. On the last day, the girl is 

required to apply sandalwood ointment. Her uncles also 

give her sarees, jewellery and other practical items.

Many Indian families around the world still hold on 

to the tradition of hosting a grand coming-of-age party. 

For example, in America, young girls of Indian ancestry 

are excited to have an elaborate celebration when they 

are between the ages of 11 and 13. While some traditions 

like isolating from the family are not followed, other rituals 

like ceremonial bath and turmeric paste massage are still 

followed. Great emphasis is placed on the ceremonial dress, 

food and guest lists.

Indian immigrants also celebrate the coming of age 

of boys – usually held when they are about 15 years old. 

Traditionally, a Panchelu celebration begins with a religious 

ceremony, followed by a banquet in the evening for close 

relatives and friends. Boys don’t get as many gifts as girls 

but they too are required to wear the traditional formal 

attire of men at the ceremony, symbolising their entry 

into adulthood. 
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Translation: Hong Xinyi

A look at creative desserts that draw on  
Singaporean childhood memories and the kampong spirit.

Sweet treats with Nanyang flair

Western-style desserts are everywhere in Singapore, so 

bakeries that want to stand out have to get creative. Here’s 

how some pastry chefs are doing exactly that, by infusing 

Nanyang-style elements into their creations. 

The Kampong Bakery 

Ng Si Ying, the 28-year-old pastry chef  helming this 

cloud bakery, wants to reflect the kampong spirit of care 

and friendship through her desserts. The offerings here 

include stuffed doughnuts known as 

bomboloni. They are filled with 

flavours such as rojak (ginger 

flower cream, caramel infused 

with fermented shrimp prawn 

paste, and peanut brittle); and 

ondeh ondeh (pandan cream, 

gula melaka and toasted coconut). 

Other items on the menu: an amchoor tart (with 

green mango and lemon curd, tamarind, amchoor powder 

and lime); and a Gogan Roll (with longan, red dates and 

goji berries, and a glaze inspired by the Chinese dessert 

soup cheng tng). Last but not least, the Kampong Roll 

features pesto infused with laksa leaf and Thai basil, as 

well as cured egg yolks. 

Cat & the Fiddle

Well-known pastry chef Daniel 

Tay runs bakery Old Seng Choong, 

which is a tribute to his father’s 

Seng Choong Confectionery. 

He also creates Asian-inspired 

cheesecakes under the brand 

Cat & the Fiddle, which started 

as an online business in 2014 and now 

has 10 outlets. 

Among Cat & the Fiddle’s 20-odd flavours are ones 

that will appeal to Singaporeans nostalgic for the tastes 

of their childhood. For instance, the Milo Dinosaur 

cheesecake is named after the upsized version of the 

popular chocolate-flavoured malted beverage, and has 

copious amounts of Milo powder piled on its surface just 

like the drink. 

Cheesecakes based on durian include the King Cat 

of the Mountain (which uses Mao Shan Wang durian), and  

Musang Fury (which includes the Musang King durian).  

There’s also one inspired by the coffeeshop favourite yuan 

yang, which is a mix of coffee and tea. The cheesecake 

interpretation of this beverage uses Arabica coffee and 

Hong Kong-style milk tea. 
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