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Abstract

This study was conducted in order to evaluate the current status of management of students affected by food allergy and provide basic
data necessary to school foodservice. A survey was conducted on 300 nutrition teachers (dietitians). For food allergy management,
79.3% of participants regularly checked on students with food allergy. The rate of providing allergy-free or alternative food for students
with food allergy was 35.7%; and the reasons for not providing such food was ‘lack of cooking time and employees’ (69.4%).
Furthermore, 79.7% of participants provided nutrition education and counseling for students with food allergy and the reasons for not
providing education and counseling was ‘lack of time’ (5§9.0%). Nutrition teachers (dietitians) with experience of job training related to
food allergy comprised 53.7%. The mean score of importance of food allergy management was 4.02/5.00. The items with high scores of
importance of >4.20/5.00 points were periodical check on students with food allergy, sending newsletters or homepage posting of foods
causing allergy; however, provision of allergy-free or alternative food scored 3.64/5.00 points. The score of importance was
significantly higher in those who checked on students with food allergy (p<0.05), offered allergy-free or alternative food (p<0.01), and
in those with experience of job training (»p<0.05) than those who did not. Therefore, in order to manage students with food allergy,
nutrition teachers (dietitians) require on-going training on food allergy in order to practice provision of alternative foods and
administrative support to the cooking personnel and facilities.
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Table 1. General characteristics of the subjects

Variables n(%)

20-29 38(12.7)

Age (yr) 30-39 102(34.0)
Over 40 160(53.3)

<5 52(17.3)

Working <5-<10 56(18.7)
experience =10-<15 88(29.3)

(yr) - )

<15 104(34.7)

College 15(5.0)

. University 153(51.0)

Education

Graduate school student 21(7.0)

Graduate school 111(37.0)

Elementary school 168(56.0)

Type of school .

Middle school 132(44.0)

Type of Nutrition teacher 127(42.3)
employment Dietitian 173(57.7)
Total 300(100.0)
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Table 2, Food allergies management for students

deazar 117

N=300

Type of school

Type of employment

Variables Total Elementary ~ Middle Nutrition .
school school teacher Dietitians
Regulady check on students with food allergies
Yes 238(79.3) 139(82.7) 99(75.0) 109(85.8)  129(74.6)
No 62(20.7) 29(17.3) 33(25.0) 18(14.2)  44(25.4)
P 2.700 5.664°
Reasons not regularly check (only corresponded to ‘No’)
Feels unnecessary 3(4.8) 1(3.4) 2(6.1) 1(5.6) 2(4.5)
Lack of coordination of school manager 19(30.6) 8(27.6) 11(33.3) 3(16.7) 16(36.4)
Lack of checking time 22(35.5) 14(48.3) 8(24.2) 10(55.6) 12(27.3)
No student with food allergies 13(21.0) 4(13.8) 9(27.3) 4(22.2) 9(20.5)
No reason 5(8.1) 2(6.9) 309.1) 0(0.0) 5(11.4)
P 4.159 5.599
Providing allergy-free or altemative food
Yes 107(35.7) 65(38.7) 42(31.8) 46(36.2)  61(35.3)
No 193(64.3) 103(61.3) 90(68.2) 81(63.8)  112(64.7)
P 1.521 0.029
Reasons for not providing allergy-free food or alternative food (only corresponded to ‘No’)
Lack of cooking time and employees 134(69.4) 86(83.5) 48(53.3) 69(85.1) 65(58.0)
Difficult of identifying the students with food allergy 34(17.6) 9(8.7) 25(27.8) 8(9.9) 26(23.2)
Lack of food allergy knowledge 2(1.0) 1(1.0) 1(1.1) 0(0.0) 2(1.8)
Students did not want 9(4.7) 2(1.9) 7(7.8) 2(2.5) 7(6.3)
No reason 14(7.3) 5(4.9) 9(10.0) 2(2.5) 12(10.7)
P 21.448™ 17030
Providing the meal service for students with food allergy
Afttﬁzmrrslziiesservice, did not eat to food allergy causing foods by 74(38.3) 39(37.9) 35(38.9) 35(43.2) 39(34.8)
Did not receive the food allergy causing foods 86(44.6) 51(49.5) 35(38.9) 38(46.9)  48(42.9)
Prepare own lunch box 14(7.3) 3(2.9) 11(12.2) 3(3.7) 11(9.8)
Not known well 19(9.8) 1009.7) 9(10.0) 5(6.2) 14(12.5)
7 6.973 5373
Education and counseling for students with food allergy
Yes 239(79.7) 132(78.6)  107(81.1)  107(84.3)  132(76.3)
No 61(20.3) 36(21.4) 25(18.9) 20(15.7)  41(23.7)
P 0.283 2.858
Reasons not implementing education and counseling (only corresponded to ‘Mo’)
Lack of education time 36(59.0) 20(55.6) 16(64.0) 12(60.0)  24(58.5)
Feel unnecessary 4(6.6) 4(11.1) 0(0.0) 3(15.0) 12.4)
Lack of information about food allergy foods 5(8.2) 5(13.9) 0(0.0) 2(10.0) 3(7.3)
Lack of coordination of school manager 12(19.6) 4(11.1) 8(32.0) 2(10.0) 10(24.4)
No reason 4(6.6) 3(8.3) 1(4.0) 1(5.0) 3(7.3)
P 10.123° 4.882

"p<0.05, “p<0.01, ""p<0.001
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2} RuEATHKIim YM 2013). by 2EFLg=7] +

o 1>

=
st e AELdzr] 49 o] Sk A
ol A SAYEL] AELdd=r] A A U =&
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2 o] FoiR| R QFoLA 19.6%, ‘BH AR HIFFHA =
8.2%0°1tt. Tyl wE zoloA], AIZHH {7}
ojA = 258l 55.6%, 3L 64.0%% Fo|F <l 2}
o2 RYTHp<0.05). Kim YM(2013)Z} Yoon AR(2015)<]
AFANME w5 F gdo] & HAHA] Ze ol fe Al
A Af7)F ol 7 = BEE Bo] B A9l §A}
g ARE Bk o]ef o] Stul FHIAFES AF
delzr] 58 e % 1S © FFdEe AAE
Zlell= AR o f7F glokal AZeta QleE = Sty
2ol A PAPF-o} FAJFE Tt FH)A E
a3 JFE AAAN7I AEFLEHEr] d4E ws 4

Table 3, Experience of food allergy job training
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th A FdEHEr] dd AFATE 2 AFHo] = ¥
HAARE 53.7% Atk 771292 67.2%(Kim TH 2014),

HAYL 99.5%(Yoon AR 20157} AZEL#H 27 25
Zo] Johal Histe] ik e Al Fed
= AFALF AAE HFe Aol i3
ol M, 258 GWHI)AF 44.6%, St FHI)A
65.2%°1H #-2]ZQl 2FolE HP I (p<0.001). L-EF el
A, YA 43.3%, FEAF 61.3%E oA Apol&
HATHp<0.01). WehA F43EAl aSH A e 2 FS
H27] #A AFASF ARl dig obg T8l do
2 w8735 ¢ Bo] FuAAL sHlth
2AFLH Y] BE AFAFE e HZ = AluSH
80.7%, ‘THIFUAFES] 16.1%, 2JF2JfEFAA T
AF T B 2.5%010Th A7IAG A= 39.8%
7F AagAe] ARAFE S ng e o] 7
EoKKim TH 2014) oK )AL AELg=r] o 3
FATE A9 F Jde 71FL FHH s & F
AT A AFAFE S F AE 7S A
A W REolue} gE 2E I 7Tl gYsto
(DAl e A58 HE 5 9
3, YA7IHE Gl AFgEE

o o]ofHo} s,

I 2L o El
2N 02 Ho o

4. MELY 27| HFoll Chet

—_—
a3 Pl wE

Type of school Type of employment

Variables Total Elementary Middle Nutrition .
school school teacher Dietitians
. _ Yes 161(53.7)  75(44.6) 86(65.2) 55(43.3) 106(61.3)
EXpe”;ziC;nogf job No 139463)  93(55.4) 46(34.8) 72(56.7) 67(38.7)
X 12.504™ 9.505"
City office of education 130(80.7) 66(88.0) 64(41.4) 48(87.3) 82(77.4)
_ N Korean Dietetic Association  26(16.1) 8(10.7) 18(20.9) 6(10.9) 20(18.9)
(Onlsy(":fie(s’rf) ojr?;e;ri;m?\g?es’) Food & Drug Administration  4(2.5) 1(1.3) 3(3.5) 1(1.8) 3(2.8)
Regional health center 1(0.6) 0(0.0) 1(1.2) 0(0.0) 1(0.9)
r 0.161 0.470
"p<0.01, p<0.001
2016; 32(1):114-122 http://www.ekfcs.org



Korean ] Food Cook Sci

AFSY 2T FIAFE PSR B FFlA A
AP, AFLEE7] 8 A A71F Thep, AEdEE
7] A A vkE g ¢ Qe dE 759 ¢o =
4233 oPg BTk Iy W HFE H FES
AELHEr] A =22y I 3793, AEFLHE7]
A FY] e By 9 2] 3704, uiAA Z AlA
21 AF 3.64% 0%tk Park EJ(2012)= 2]EFLH27] &
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0.01) ZtolE HEH FHEA mlgele= Fr1Hos
1 S Fetske Zlo] Fasittae A8k glo
U dAdes AldgstA] Faka itk AFLE R
1 A AL Y B AT obTe 4227, 7
gehr2 390301 o] HA(p<0.001) zolE HH
=3 AFLE 2] 8 ) w5l FEdE APl
A gtk 4124, Wkt 3.95%0lH oAl (p<
0.05) =Fel7k glo] wmelre] F8E HEFE 4.00%0]
A ggo} ole thigt Q1 Eook 3tk A2
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TTL 4127, vAFTS 3.97- 0] 22 (p<0.01)

Table 4, The importance of food allergies practices by type of school and employment

n=300

Type of school

Type of employment

Variables . .
Total ot LY t-value Nutrition Dietitian  #-value
school school teacher
Regularly check to students with food allergy 427+0.62  4.29+0.66 4.24+0.55  0.786 431+0.70 4.25+0.55 0.784
Continuous management and maintenance of students  \c.0 ¢4 4154071 4156055 -0060 4208078 4135052  0.875
with food allergy
Home correspondence or posting on the homepage 3\, o5 431068 437:0.62 -0.628  439:0.72 4312060 0912
regarding foods causing food allergy
Offering allergy-free or alternative food 3.64+0.79  3.63+0.82 3.66+0.74 -0.372 3.70+0.88 3.60+0.71  1.108
Furnishing of antihistamines or epinephrine 3.83+0.93  3.77£0.97 3.90+0.88 -1.250 3.86+1.04 3.80+0.84 0.487
Constructing network of emergency contacts when )3, ) 410060 4262057 -0.591 4258072 4225058 0415
a food allergy occurs
Development of recipes reducing food allergy 3.79+0.79  3.71+0.78  3.90+0.79 -2.107 3.72+0.81 3.85+0.77 -1.437
Separate keeping and cooking of foods causing ;50,090 3651083 3774076 1253  3.65:0.87 373075 -0.843
food allergy
Implementation ~of - education and - counseling for , o0\ 65 4081060  4.00:0.50 -0.183 4114068 406£062 0617
students with food allergy
Implementation of job training for nutritionist in (0 <7 4100071 412063 -0255 4108072 4125064 -0.168
relation to food allergy
Implementation of education for cooking employees
. . 4.01£0.67 4.01+0.71 4.01+0.62 -0.042 4.07+£0.71 3.97+£0.63 1.277
in relation to food allergy
Implementation of education for school parents and .0 66 4112068 4082063 0310 4155070 4.06£0.63 1.171
school personnel in relation to food allergy
Total 4.02+0.48 4.00+£0.52 4.05£0.41 -0.796 4.04£0.56 4.01+0.40 0.582

Scale score: 1 (not very important) - 5 (very important).

"p<0.05
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