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ABSTRACT

Objectives: The purpose of this study was to investigate how to manage food allergy
of pre-school children, focusing on the current status of the food allergy in childcare
facilities in Hanam which have less than 100 children.

Methods: Targeting 159 preschool childcare facilities, survey was carried out for a
month in March, 2015. Recovery rate was 66.7%. 106 surveys out of 159 were
available for analysis using SPSS statistical program version 19.0.

Results: Among 106 facilities, 58 (54.7%) reported that none of their children had a
food allergy and 48 (45.3%) reported one more children had a food allergy. Total
number of children having a food allergy was 71. Among them, the occurrences of
food allergy in males were significantly more than that of the females (p <0.001).
Further, children under 2 years of age had significantly more food allergy than the
other ages (p<0.001). The allergic inducing foods were nuts (23.3%), egg (17.8%),
milk and dairy products (16.4%), fish and shellfish (13.7%), instant foods (12.3%),
fruits (8.2%), soybean (4.1%), meat (2.7%), and cereals (1.4%) in order, and 6 children
out of 71 were allergic to more than 2 food items. The clinical symptoms of the food
allergy were a skin reaction (87.9%) and an oropharyngeal & respiratory reaction
(12.1%). Majority of childcare facilities (80.3%) didn't serve alternative foods for
children with food allergy. Necessity for food allergy education was significantly higher
in facilities with food allergy issues than without such issues.

Conclusions: The Center for Children's Foodservice Management need to educate
workers of childcare facilities and parents about managing food allergy and enforce a
plan to provide alternative menu to children with food allergies.
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Table 1. General characteristics of childcare facilities

Subject Total Registered Unregistered ¥
Type of childcare facilities

Public 6( 57" 6(57) 0( 0.0 1012
Private 47 ( 44.3) 45 (42.5) 2( 1.9 O:OOS**
Home 53 ( 50.0) 38 (35.8) 15(14.2)

Total 106 (100.0) 89 (84.0) 17 (16.0)

Age of the principals (years)

30-39 15( 14.2) 14(13.2) 1(0.9)

40-49 50 ( 47.2) 39 (36.8) 11(10.4) 3.846
50-59 33( 31.1) 28 (26.4) 5(4.7) 0.279
> 60 8( 7.5 8( 7.5 0( 0.0

Total 106 (100.0) 89 (84.0) 17 (16.0)

Numbers of children

Public 376( 11.8)" 376(11.8) 0( 0.0

Private 2,158 ( 67.8) 2,128 (66.9) 30( 0.9 -
Home 649 ( 20.4) 487 (15.3) 162( 5.1)

Total 3,183 (100.0) 2,991 (94.0) 192( 6.0)

1) N (%)

** P < 0.01 significantly different between

registered and unregistered facilities by chi square tfest
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Table 2. Numbers of children with food allergy by childcare

facilities

Subject Total Registered  Unregistered x?
0 58 (54.7)" 48 (45.3) 10( 9.4)

1 35(33.0) 29 (27.4) 6(57)

2 9( 8.5) 8( 7.9 1(09 1020
3 2(1.9 2(1.9 0( 0.0 0:%1
5 1(0.9) 1(0.9) 0( 0.0

7 1(0.9) 1(0.9) 0( 0.0

Total 106 (100.0) 89 (84.0) 17 (16.0)

1) N (%)

Table 3. Occurrences of food dllergy in children according to
gender and ages

Subject N % p-value
Gender
Male 42 59.2 < 0.007#+#)
Female 29 40.8
Total 71 100.0
Age (years)
1 23 32.4
2 27 38.0
3 10 14.1 < 0.007***2
4 7 9.9
5 4 5.6
Total 71 100.0

1) Significantly different by independent t-test
2) Significantly different by one way ANOVA
**% P < 0,001

| wekar, vk 347F 10 (14.1%), = 44178 794
(9.9%), "t 5417} 47 (5.6%) «=° 2 YRt} 9ol o
o] Ak vlellA] 1212411 Apol7} 9l A o= FA = ST
215 dEl=719] A1 thsliA] Table 40l #A|AI813]
= 27] NS Kol T 719 Il 5 274
3738 Hol= Afrohz 6, 37HA 2EellA
ol= 17g0]3ith. 22 7] gl 2%
& 787119 S T A5k 57108 Als)
F FolM &, BT, I B T A
A7t 1671 (21.9%) & 71 ok
om thEo® WH 137 (17.8%), S 2 FA1% 124
(16.4%), 5 A, HA, =, Al¢- 59 o9& 1071
(13.7%), AAHE 213% 94 (12.3%), ©7], vt 52
7 771(9.6%), U 37 (4.1%), &7 270 (2.7%), =
F121(1.4%) F=ol9th. AT del27] ofso] = Al
e 15704 (22.1%) 2 A = oW, WHr, 7 2 FA
&=, oJHlF Ll okFol v AAE 77t 13714
(19.1%), 12704 (17.7%), 10704 (14.7%)0]lc}. Q1A
HE2AE A 27] ol 7714 (10.3%) oA YERskaL, 3}
AL 6714 (8.8%), UF7 2714(2.9%), S+ 27014
(2.9%), 357 112 (1.5%) = ZAF= ek
Table 50l W= J-foprt A5-S w2 5 vebd T4
o] FHE BE T2 106704 F 58/ aqto

o)
o S5 Aol FE], v, e W, B 1

v
1>
o
u

™
O
il

!

ojN 1
ox o -

I

013 h

L =

P =

Bl o
ot o

o

I ol
oy

\]

w
oo
1o,

ro

1>

=
it
)
2
[ei(e3
o
e

o]

rir

B

o

Table 4. The allergy inducing foods

Numibers of Children Numibers of Facilities

Food group (%) %)
Nuts 16( 21.9)" 15( 22.1)
Eggos 13(17.8) 13(19.1)
Milk and dairy products 12( 16.4) 12(17.7)
Fish & Shellfish 10( 13.7) 10( 14.7)
Convenience food 91123 7(10.3)
Fruits 7( 9.6) 6( 8.8)
Soybeans 3( 4.0 2( 29
Meat 2( 27) 2( 29
Ceredls 1( 1.4 1( 1.5
Total 73(100.0) 68 (100.0)
1) N (%)

Table 5. Clinical symptoms of food allergy

Symptoms N %
Skin reaction 51 87.9
Oropharyngeal & Respiratory 7 12.1
Gastrointestinal 0 0.0
Others 0 0.0
58 100.0
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Table 6. Principal’s recognition of necessity for food allergy education
Subiect Total Childcare facilities with children reporting Cgldg;;;e f?gggeglgrhiecshﬁriz:er;d value

) (N=106) food dllergies (N=48) poring (e 58)9 P
Principal 4,54+0.54Y 4.67+0.52 4,45+ 0.54 0.041*
Teachers 4,54+ 0.54 4,66+0.48 4.43+0.58 0.040%*
Parents 4,58 £0.52 4.68+0.47 4,49+0.55 0.074
Children 424+0.78 4.39£0.68 4111084 0.103
1) Mean £ SD
5-point Likert scale (not needed at all=1, strongly needed=>5)

* P < 0.05 significantly different between facilities with food allergic children and facilities without food allergic children by inde-
pendent t-test

Nonequivalent
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