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Abstract Children's food allergies are increasing every year, and the proportion of children who go to childcare
centers is also on the rise due to the increase of women's social activities. In this study, the directors of home
childcare centers in C city was supposed to investigate the current status of food allergy management and its
knowledge, attitude, and practice, and to prepare basic data for safe feeding of children. The study found that there
were not many opportunities for teachers and cooking staffs to learn about food allergies compared to the director
of childcare center, and that the directors with experience of education are desirable in knowledge, attitude and
practice of food allergy management. Therefore, the government should provide education on food allergies by using
various contents and media tailored to each level of directors, teacher, and cooking staff, and provide continuous
promotion and support to ensure proper management of food allergies in childcare centers.
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Graduate school 7(4.7)
<1 3.0
1<7<3 8(5.4)
Duration of work 3<7<5 9(6.0)
(yrs) 5<7<10 55(36.9)
10 <~ <15 44(29.5)
> 15 30(20.1)
Experience Yes 123(82.6)
of food allergy
education No 26(17.4)
Total 149(100.0)
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Table 2. General characteristics and allergy
management of home child care centers

General characteristics / Mean=SD / N(%)
Food allergy management
Mean no. of children 15.73+4,08
3. A4 No. of teacher 3.99£1.09
Total no. of children’ 2,344(100.0)
No. of children having allergy’ 85(3.63)
7Edo]"o| A3} dxfe] Unld EA ik
3.1 7Holslolat dael by 54 No. of cooking 0 21(14.1)
ZAMRAF 7 oldo)d SR} 149 S B o] A o] employee 1 128(85.9)
Presence of allergy Yes 57(38.3)
a1, AEL 40-4947F SH(GT.0%) = 7 Bkt child No 261.7)
WEHFES 4dA digrElol T8 (BLT%) o2 7HE B 0 86.4)
i i 1 22(14.8
i, £ 5-1040] SHHEBPO 0 AP mer |00 o diden b} Bies
oh AFgEr)e wge v Ago] it LA rs) 3 960
4 9(6.0)
™ o]
1237(82.6%) 1At} Table 1 Teacher's experience Yes 76(51.0
o of food allergy
Table 1. General characteristics of the respondents education No 73(49.0)
— Cooking staff's Yes 43(28.9)
Characteristics N(%) experience
Male 0(0.0) of food allergy No 106(71.1)
Gender Female 149(100.0) education
20729 0(0.0 Accreditation Yes 122(81.9)
30 7 39 42.7) No 27(18.1)
Agelyrs) 40 ~ 49 85(57.0) Preparation of Yes 116(77.9)
50 ~ 59 50(33.6) alternative food for
60 ~ 69 106.7) allergy child No sse21)
High school 1(0.7) Use of altemate diet Yes 55(36.9)
Education level College 64(43.0) for allergy child No 94(63.1)
University 7751.7) Total 149(100.0

‘Total=2,344, “Director cooks instead of cooking employee.
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Fig. 1. Food causing allergy in child care center.

Urticaria Skin rash Itch Swelling Wheezing Vomit

Fig. 2. Symptoms of food allergy.

3.3 7Pgoldloly] &gAte] A=)l et
A4, B, A

2 o] 24 7Hgof

HolH LA AFYL
2710 tek X2 FAEIa AEgE Y] 184y
=

o ek Aol 51 »
o

=
i
w
o
au’
>
e
B
N
o

Wy -

2 gk
1S
&

Table 3. Respondent's food allergy knowledge

Respondents N (%)

Educati . 2
Statement on’ | Correct Not Don't | X
correct | know
K1. Food allergies are 115(93.5) 2) 2)
immune responses Yes 2 ST | 324y 0.653

caused by certain foodsNo
such as eggs, peanuts,

25(96.2)| 13.8 | 0(0.0)
and milk(right, Total 140(94.0)| 6(4.00 | 3(20)

K2. Headaches, high Yes |59(48.0)|54439)| 10(8.1) 1646
fever and diarthea are [~ T10(3g5) [ 1246.2) | 4(154) | -
the main symptoms of

food allergies(wrong). Total | 69(46.3) | 66(44.3) | 14(9.4)
K3. Food allergy can Yes [113(91.9)] 5@.1) | 5(4.1) |44.424
occur after eating fresh| No | 11(42.3) | 1
food. (right). Total |124(83.2)| 1
Ka. Source of food Yes |15(12.2)|10081.3)| 8(65 [64.891
allergy is mostly
carbohydrate, among No 19(73.1) | 3(11.5) | 4(15.4)

carbohydrate protein | | 3400 8) | 100(67.1)| 15(10.1)

and fat(wrong).
K5. Food allergies can | Yes |28(22.8)|84(68.3)| 11(8.9)

be cured through No | 9(346) | 13(50.0) | 4(15.4) 8202
hospital
treatment(wrong). Total | 37(24.8) | 97(65.1) | 15(10.1)

K6. Usage without Yes |105(85.4) 15(12.2) | 3(24) |61.539
washing cutting board

and knife can also No | 3(11.5) | 15(57.7) | 8(30.8)
cause i'ﬁg&% Total |108(72.5)| 3020.1)| 11(74)
K7. Allergic foods are Yes | 3@2.4) [112091.1)] 8(6.5)
safe from eating very No 2(7.7) | 20(76.9) | 4(15.4)
little(wrong). Total | 5((34) [132(88.6)| 12(8.1)
K8. Person may die Yes |106(86.2)| 13(10.6) | 4(3.3 2050
from food allergic No |21(80.8) | 5(19.2) | 0(0. ’
reactions(right). Total |127(85.2)] 18(12.1)| 4
YExperience of food allergy education,

*Totals are 100%, “'p<0.001

4.351
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Table 4. Respondent's food allergy management

attitudes
Experience
of food allergy education | {—yg)
Statement
ves No Total ue
(N=123) | (N=26)

Al. I'm worried if any of my
childcare kids is allergic to
food.

4.18+1 4.00+ 4.15%

05" 0.75 1.00 1025

A2. | am interested in and
trying to cope with the food
allergy.

4370 | 377+ | 426+ | 4780
55 071 0.62

A3. Besides the director of
the childcare center, | think
teachers and cooks should
know the name of kid who
has a food allergy.

4270 | 392+ | 421+ |3.160
60 0.48 0.60 h

A4. I've thought about ways
to prevent kid's food allergic
reactions.

350+0 | 238+ | 330+ |4.823
91 1.10 1.03

A5, It is the responsibility of
the childcare center to inform
parents and their children if | 4.34+0 | 4.04% 429+ | 3.571
there is an allergy-causing 57 0.34 0.55 -
food in the childcare center's
menu.

AG. childcare centers are
responsible for kid's allergic 4,08+0 2.92+ 388+ |6.230
reaction to food after eating a 88 0.74 0.97
childcare meal.

A7. In order to operate a
desirable childcare center, the
director and the cook should | 4.54+0 3.77+ 441+ | 6485
know the knowledge and 52 0.71 0.63
information about food
allergies.

! Mean=SD(standard deviation), “p<0.01, *p<0.001.

Table 5. Respondent's food allergy management
practices
Experience
ti -
Statement of food allergy education |t-valu
Yes No Total e
(N=123) | (N=26)
P1. | check all kids in the
+ + +
childcare center by survey 4'731’)0 4270 | 465+0 2754
, 48 .83 58
sheet for food allergies.
P2. | consult parents about | 4.44+0 | 4.08+0 | 4.38+0 3.300"
their kid's food allergy. 55 48 55 :
P3. | Tell the cook and teacher
the kids' names with food | 020 | 35020 1 38820 15 446
, 62 81 68
allergies.
P4. | post the kid's name with N "
food allergies on the bulletin 3'8;?0 30;5 0 3'756’ 0 4194™
board in the kitchen. ’ : ’
P5. | prepare a substitute food
if there is an food causing 375+ | 288+ | 3601 3.068"
, 95 .37 08
allergy in the menu.
P6. | prepare an alternative diet| 3.36+x1 | 2.19+0 | 3.15%1 7933
for kid with food allergies. 06 57 09 i
P7. When purchasing and
inspecting food, | check the
label of the food 1o see if i 3'39350 2'1550 3'101;1 6.062"
contains ingredients that may : . :
cause food allergies.
P8. Director and cook in 446%0 | 204+0 | 4031 |16.058
childcare center have -
) , 68 77 15
education about food allergies.

Y Mean=SD(standard deviation), ‘p<0.05, “p<0.01, “p<0.001.

ek A2, B, A3 GadAE v
AEL 270 et A A2 B=

0.500(p<0.01)0] L, A 43} A A= 0422(p<0 0D, =
L9 AHE 0657(p<0.0D = |
T A9 AFRaATE Qv AEdE =] ek 4]
212 1005 wHalol 7504 e] HitAeE Bl ol o
3k Al = 0616019t E HES AR HidsE
5% UJQOH 24z} 408, 382731010aL o]5e] Al
0.664¢} 0.857¢] 31t}

)

Table 6. Correlation, mean, and reliability of knowledge,
attitude, and practice about food allergy

Variable Knowledge Attitude Practice
Knowledge 1 - -
Attitude 0.500"" 1 -
Practice 0.422" 0657 1
Mean 75.0/100.0 4.08/5.00 3.82/5.00
S.D. - 046 0.65
Crofloach’s 0616 0664 0857

"The correlation coefficient. “p<0.01.
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