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Objectives: The purpose of this study was to examine the food allergy-related knowledge,
awareness, and performance of dietitians at children's hospitals, depending on whether or not

Jeonju 54896, Korea they have a clinical dietitian certificate.

Methods: A questionnaire survey was administered to 41 dieticians at children's hospitals
Tel: (063) 270-3823 registered as a part of the Korean Hospital Association. The survey consisted of questionnaires
Fax: (063) 270-3854 examining general characteristics, nutritional counseling-related characteristics, and food allergy-

E-Mail: sbkim@jbnu.ac.kr related characteristics (food allergy-related knowledge, awareness, and performance). We

. examined differences according to the status of clinical dietitian certification.
Received: November 28, 2019

Revised: December 9, 2019 Results: The proportion of subjects who were holders of clinical dietitian certificates was

Accepted: December 9, 2019 48.8%. There were differences between holders of clinical dietitian certificates and non-
holders as follows. Regarding nutritional awareness and performance, ‘needs to provide
nutrition counseling in children's hospitals’, ‘providing nutrition counseling services in
working hospitals’, and ‘whether there is a nutrition counseling room’ scored higher among
holders of clinical dietitian certificates than non-holders. Holders of clinical dietitian
certificates showed higher scores for knowledge of food allergy symptoms and food allergy
management than non-holders. For food allergy awareness and performance, ‘self-assessment
of food allergy knowledge understanding level’, ‘awareness of open oral food challenge
(OFC)Y’, ‘recognition of the need for education and counseling on food allergy for patients
/ guardians’, and ‘food allergy related educational experience’ scored higher among holders
of clinical dietitians certificates than in non-holders.

Conclusions: Children's hospital dietitians with a clinical dietitian certificate showed high
knowledge, awareness, and performance related to food allergies. It is thus necessary to
employ a clinical dietitian for food allergy management in children's hospitals. In addition,
training and conservative education are necessary for the management of food allergies for
children's hospital dietitians.
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Table 1. General characteristic of subjects

Variable Classification Frequency
Age (Years) 20-29 13" ( 31.7)
30-39 20 ( 48.8)
40-49 8 ( 19.5)
Total 41 (100.0)
Education College 15 ( 36.9)
University 16 ( 39.0)
Graduate school 10 ( 24.4)
Total 41 (100.0)
Dietitian career <3 6 (14.6)
(Years) 3-5 17 ( 41.5)
6-10 14 ( 34.1)
11-15 4( 9.8)
> 15 0( 0.0
Total 41 (100.0)
Clinical diefitian Yes 20 ( 48.8)
certificate NO 21 ( 51.2)
Total 41 (100.0)
Field of work? Feeding medals 32 ( 45.7)
Nutrition counseling 23 ( 32.9)
Selling products 13 ( 18.9)
Other 2( 29
Total 70 (100.0)
Dietician in working 1 17 ( 41.5)
hospital (No.) 2 21 ( 51.2)
3 3( 7.3)
Total 41 (100.0)
Separation of roles  Yes 11 ( 26.8)
between dietitian o 30( 73.2)
and clinical
dietitian Total 41 (100.0)
1) n (%)

2) multiple responses
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Table 2. Nutriion counseling related characteristics of subjects

- S Certificate
Variable Classification Total $? o
Yes No
Distinguishing recognition Yes 10 ( 50.0)" 1( 4.8) 11( 268 10679 0.01
bleh{vleendie‘roryondclinicol No 10( 50.0) 20( 95.2) 30( 73.2)
dlefitian Total 20(100.0) 21 (100.0) 41 (100.0)
Necessity of nutrition Yes 20 (100.0) 14 ( 66.7) 34 ( 82.9) 8.039 0.005
counseling in children’s NO 0( 00 7( 33.3) 7(17.1)
hospitals
Total 20 (100.0) 21 (100.0) 41 (100.0)
Providing nutrifion counseling  Yes 16 ( 80.0) 4(19.0) 20 ( 48.8) 156232 <0.001
provided at working hospital No 4( 20.0) 17 ( 81.0) 21(51.2)
Total 20 (100.0) 21 (100.0) 41 (100.0)
Presence of nutrition Yes 14 ( 70.0) 4(19.0) 18 ( 43.9) 10.798 0.001
counseling room No 6( 30.0) 17( 81.0) 23( 56.1)
at working hospitc Total 20 (100.0) 21 (100.0) 41 (100.0)
Tools for nufrition counseling  On-line 1( 6.3 0( 0.0 1( 5.3 1.644 0.564
at working hospital Pamphletlleafiel/ pinfed materials 10 ( 62.5) 3(100.0) 13 (68.4)
Slide/PPT 5( 31.3) 0( 0.0 5( 26.3)
Total 16 (100.0) 3(100.0) 19 (100.0)
Sources of knowledge for Joumnals 1( 6.3 0( 0.0 1( 50 2.031 0.566
nutition counseling Lectures/iraining 6( 37.5) 3( 75.0) 9( 45.0)
Books/newspapers/TV 2(12.5) 0( 0.0 2( 10.0)
On-line 7( 43.8) 1( 25.0) 8( 40.0)
Total 16 (100.0) 4(100.0) 20(100.0)

1) n (%)
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Table 3. Food allergy related knowledge of subjects

e A s 517

. Certificate
Variable Total t P
Yes No
Mechanism of Fc?od allergies are the result gf the body's 0.75 + 0.44) 0.86 + 0.36 0.80 + 0.40 —0.852 0.400
food allergy immune response to proteins.
If you eg’ro lot of food additives, you may cause 090+ 031 090+030 090030 -0050 0.960
dllergies.
The antibody mosf likely to be associated with 030+ 047 052+051 041 +050 —1.456 0.153
food allergy is IGE..
Adverse reactions, such as lactose intolerance,
caused by enzyme or tfransport deficiencies, 0.45+051 024 +044 0.34+048 1.426 0.162
are also food allergies.
The causative agent of fooq allergy may be 085+ 0.37 062 =050 073+045 1698 0.098
fransferred to breast feeding.
Sub-total 325+1.02 314+096 318+098 0.346 0.731
Management of ~ When food is restricted for the freatment of food
food allergy allergies, the nutrients that are scarce shouldbe 0.95 +0.22 090+ 030 093 =026 0.544 0.589
supplemented with other foods.
Peoplelwrrh shnlmpvollergles do not have an 090+ 031 038+050 063+049 4037 <0.00]
allergic reaction in crab or lobster.
Infqn’rs with food allergies, they can be replaced 085+ 037 076044 080+040 0.698 0.489
with allergic formula.
Food allergen-inducing foods Fried cooking oil
does not cause allergies when other foodsare  0.75 + 0.44 033 +0.48 054 =050 2.871 0.007
fried.
When peanut is fried, it increases allergy. 0.60+ 050 0.24=+044 041 +050 2457 0.019
Sub-fotal 405+094 262+132 332+135 3970 <0.001
Symptoms of food Food dllergies are caused by consuming large 085+ 0.37 067 048 076+043 1373 0.178
allergy amounts of the causative food. DA e e ' '
Symptoms of food.ollergles may appear within 2 075+ 044 062 +050 068 +047 0.887 0.380
hours after ingestion and 1 fo 2 days later.
Anaphylactic reactions with severe food allergy 090+ 0.31 067 «048 078 +042 1853 0.072
and acute dyspnea can cause death.
ltching, urticaria, anaphylaxis are food allergy
symptoms, sneezing, vomiting and diarrhea 080041 052+051 066+048 1.911 0.064
are not food allergy symptoms.
Skin allergic skin sympforns can be atopic 085+037 071+046 078=042 1.044 0.303
dermatitis.
Sub-fotal 415+1.09 319x1.12 366120 2774 0.008
Total 1145+ 221 895+267 1016 =244 3.250 0.002
1) Mean = S.D.
FIAID (OFC) of] gk QiAo ol A bzt #7212 Zpo] &t} 100.0%, FAHAS-re] H sttt 90.5%% Ko, 12
2 wolod, fAAS TS 4 A} 50.0%, FAASE A Aol gtk AFELURT]6l et B @EA] 2T
UL Ut} 9.5%0150 ). A/ B A} i AFLH =Tl Hs aSulEool oA, AT AEddEr] gk

ool that Q14 o] Glop, ek 3t

2polE BATE FAA ST F skt 100.0% o131 o,
FAAZ M= st 81.0%, BLglH 19.0%°191
Uh Al 2] 9% wE - AdH Al Al o8
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[}
27212 Aol glo], i
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9 152 ST 35.0%, A2 Alei 25.0%, A%
Ad|27] Al A% @ S 25.0%, AEduEr] s
A 5.0% ol et mAHA TS tiA|2]o] A|g i
36.8%, AFLHUE2T] A1 AFE 9 T4 21.1%, 2F<LE
27] 3% AT 21.1%, AELd=7) 349 HEA)
A7 15.8% <=0]9]tt.
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Table 4. Food allergy related perception of subjects

Certificate
Variable Classification Total x> o)
Yes No
Self-assessment of level of food < 20% o( 0.0V 1( 4.8) 1( 24) 10.813 0.013
allergy knowledge and 20 - 40% 3(15.0) 9( 42.9) 12( 29.3)
understanding
40 - 60% 6( 30.0 9( 42.9) 15( 36.6)
60 - 80% 11 ( 55.0) 2( 9.5 13( 31.7)
> 80% 0( 0.0 0( 0.0 0( 0.0
Awareness of the importance of Yes 19 ( 95.0) 21 (100.0) 40 ( 97.6) 1.076 0.300
dietitian role in the management of No
food allergy patients 1( 50 0( 00 10 24
Aware of Oral food challenge (OFC)  Yes 10( 50.0) 2( 9.9 12( 29.3) 8.107 0.004
No 10( 50.0) 19 ( 90.5) 29 ( 70.7)
Recognition of the need for Yes 20(100.0) 17 ( 81.0) 37 ( 90.2) 4.221 0.040
education and counseling on food No
allergy in patients o( 00 4(19.0) 4( 9.8
Sufficiency in materials of food allergy  Yes 0( 0.0 0( 0.0 0( 0.0 0.595 0.440
nutrition education and counseling No 12( 60.0) 15( 71.4) 27 ( 65.9)
Do not know 8 ( 40.0) 6( 28.) 14 ( 34.1)
Awareness of the need for Yes 20(100.0) 19 ( 90.5) 39( 95.1) 2,002 0.157
maintenance education on food No
allergy for hospital dietition o( 00 2( 99 2( 49
Education contents required for Cause, symptom 5(25.0 4( 21.1) 9(23.1) 4.155 0.385
maintenance education on food Coping method 1( 50 40210 5(12.8)
allergy contents
Counseling technique 7( 35.0) 3(15.8) 10( 25.6)
Provide an alternative diet 5( 25.0 7( 36.8) 12( 30.8)
Other 2(10.0) 1( 5.3 3( 7.7)
Total 20(100.0) 21 (100.0) 41 (100.0)
1) n (%)
5. NEU 2| URA A2 B LY AAZT 28.6%, FAA - LA FAATT 25.0%,

AEde=r] Ak wejel o
Table 59} Zth. AELHY =7 B w53 WS AH of
el A, ARt fo4 XM B

739 55. 0‘7 —‘jr%’?: 45.0% <!

7

QU AL AF olel i f442

JJrOL O%-‘%’L A {PXM Holx| oksitt, 2HA S

A Zhetsttt 80.0%, HIAFA T ettt 90. 5%01%4 ‘@‘
FLHUET] FEAE AL B A2 Al o
AAST 80.0%, VIAMAST 66.7%7} Al B-$eka st
A2 Alge w, A2 Al dAelA G AR 2
Fo7 A FAEET 62.5% vs. FAAET 85.7%,
gl SAlA i ST AR
7.1%, <2t 24 AAlNA AL FAESTT 6.3%, A
ST 0.0%0120T). A2 vAlsY o]f- = wHAlF2] oA 7|
=3 25.0%, Tx}ﬁ—z—?l

FT 12.5%, FAASTE

42.9%, ‘A2l gt 2|4 H= §2AFT 50.0%, -

BEAAST 14.3%5 BAT} A2 A|5-2] Aol 7§14 w

Hoog z;ﬂo]a_ﬂh/\]/ﬂﬂ
T 57.1%, 95
Eﬂxﬂ@‘ﬂ] ojsk %12
AZT 14.3%, N4+ 52+
0.0%% B}, el

57.1 %,
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Table 5. Food allergy related performance on patient’s meal management of subjects

Certificate

Variable Clossification Total 1 o)
Yes No
Experienceinfood  Yes 11( 55.0)" 5( 23.8) 16 ( 39.0) 4188  0.041
dllergy fraining No 9( 45.0) 16( 76.2) 25( 61.0)
Total 20 (100.0) 21 (100.0) 41 (100.0)
Identify food allergies  Yes 16 ( 80.0) 19 ( 90.5) 35( 85.4) 0.900 0.343
when hospitalized 4( 20.0) 2( 9.9 6( 14.9)
Total 20(100.0) 21 (100.0) 41 (100.0)
Provide food allergy-  Yes 16 ( 80.0) 14 ( 66.7) 30( 73.2) 0.928 0.325
induced food No 4( 20.0) 7( 33.3) 11( 268)
elimination or
aiternative foodto  1otdl 20(100.0) 21 (100.0) 41 (100.0)
patients'
Stages of planning Substitute meal provided on the day 2(12.9) 0( 0.0 2( 6.7) -
atternative meal SubstiTuTe fhe appropriate one of fhe 10( 62.5) 12( 85.7) 22( 73.3)
day's ingredients
Add items at the purchase stage 2(12.9) 1( 7.0) 3( 10.0
Planning at the distribution stage 1( 6.3 0( 0.0 1( 3.3
Other 1( 6.3) (7.0 2( 6.7)
Total 16 (100.0) 14 (100.0) 30(100.0)
Reason of Difficult fo provide individual meal 1( 25.0 3( 42.9) 4( 36.4) -
no-providing Lack of knowledge of altemnative foods 2( 50.0) 2( 28.6) 4( 36.4)
alternative meal
Lack of cooking facilities & manpower 1( 25.0 2( 28.6) 3( 27.3)
Total 4(100.0) 7 (100.0) 11 (100.0)
Improving the Adjust workload 1(25.0 2( 28.6) 3(27.3) -
difficutty in Cooking manpower, facility securing 1( 25.0) 4(57.1) 5( 45.5)
ggﬁ;‘ﬁe el Budgef 1( 25.0) a( 00) 109
Gain knowledge of altemnative foods 1( 25.0 1(14.3) 2(18.2)
Total 4(100.0) 7 (100.0) 11 (100.0)
Parficipation OFC?  Yes 1( 5.0 0( 00 1( 24) -
as diefifion No 19( 95.0) 21 (100.0) 40 ( 97.6)
Total 20 (100.0) 21 (100.0) 41 (100.0)

1) n (%)
2) OFC, oral food challenge

181/2) 66.7%, 151/25 33.30:% Uehdeh, “EAA2r]  HHLe=7) BA/REA th 9o - FRANZ 80
o thek AR A FEA AN BRI FE R 2 AAATLE SPYES STehs A% UAE F 60.0%,
T 0.0% ol e, F=alvh= fAMdSwellA 60.0%, 7+ FFFEE 8l "HY 20.0%, AR 7Y% 10.0%, 7]
AT T1.4% o190 AELA=Io] it AA/AR B 10.0% FolRom, BAATEE SRS TsH 4
QL 0% RAAFLE UM E On-lneo AF 3 S 53.3%, 716} 66701500 A A ]

s 60.0%, FHER A ATHE A o wAE DA FAE ol FAATEE o

15.0%, @3] - g} - oA Algs= 54 - AFAs B Jgo] o] FoAA &5 50.0%, ATk AIRH off
15.0 %, A4, Az, TVellA Alg== AR 10.0% =012 7F §lolAl 30.0%, A%< 271 A4 =5 20.0% ©]13°
o, FAAZTE JIHYl 5 On—lineolX] AlgEe= 2w o, FAATTS GF-ArhE ARF off7F §loiA] 44.4%,
28.5%, GFA g3]oA] AlFEE T34 14.3%, A4, FRdE E w50 FoA e sk Q12 5 22.2%, os
A, TVOllA Ala®li= AHR 14.3%, 3] - tist - welel A3 Hdo] o] R XA &5 5.6%F BT

A AFEE 5 - A5 9.5%, 718 33.3%5 B

[
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Table 6. Food allergy related performance on food allergy nutrition counseling of subjects

Variable Classification

Certificate 5

Total o]
Yes No *

Provides nufriional counseling  Yes

10( 50.0)" 3( 14.3) 13( 31.7) 6.034 0.014

Logsfgﬂ dllergies at the No 10( 50.0) 18( 857)  28( 68.3)
Total 20 (100.0) 21 (100.0) 41 (100.0)
Sufficiency in materials of Yes 0( 0.0 0( 0.0 0( 00 0.595 0.440
nutrition education and No 12( 60.0) 15( 71.4) 27 ( 65.9)
counseling
Not know 8 ( 40.0) 6( 28.6) 14( 34.1)
Total 20 (100.0) 21 (100.0) 41 (100.0)
Sources of Knowledge / Journals 3( 15.0) 3( 14.3) 6( 14.6) 9.381 0.052
information on food allergy | etyresfraining 3( 15.0) 2( 9.5 5(12.2)
Books, newspapers, TV 2( 10.0) 3( 14.3) 5(122)
On-line sources 12( 60.0) 6( 28.5) 18 ( 43.9)
Other 0( 00 7( 33.3) 7(17.0)
Total 20 (100.0) 21 (100.0) 41 (100.0)
Number of providing education 3 times / week 1( 10.0) 0( 0.0 1( 7.7) -
counseling service fo food 1 time / week 0( 00 1(33.3) 1( 77
allergy patients .
1 time / month 4( 40.0) 2( 66.7) 6( 46.2)
2-3 fimes / year 4 ( 40.0) 0( 00 4( 30.8)
1 fime / year 1(10.0) 0( 00 1( 7.7)
Total 10(100.0) 3(100.0) 13 (100.0)
Dietary advice to patients and  Dietary list to avoid certain ingredients 6 ( 60.0) 1(33.3) 7 ( 53.8) -
guardians with food allergies oy o read nutition facts 2( 20.0) 0( 00 2( 15.4)
Tips for purchasing food ingredients 1( 10.0) 0( 0.0 1( 7.7)
Other 1( 10.0) 2( 66.7) 3( 2371
Total 10(100.0) 3(100.0) 13 (100.0)
Reasons of no providing Overwork 3( 30.0) 8 ( 44.4) 11 ( 39.3) -
frggf(';'zﬂ ecrg;mse””g related 10 N collaboration with medical starff 5( 50.0) 1( 5.6) 6(21.4)
Recognition of no ngcessﬁy for 0( 00) 4( 222 4(143)
nutritional counseling
Lack of knowledge of food allergy 2( 20.0) 1( 5.6) 3(10.7)
Other 0( 0.0 4(222) 4(14.3)
Total 10(100.0) 3(100.0) 13 (100.0)
1) n (%)
AL 93 JURUE 2 B7b, GBI Aae
LI A% ), QPR AR R AT, 1 el QAL
I FAE G olvk[34]. obs Y ellA o] el 4= 9l
B AT A ol ele] TSR IR UOR & BE ARge] et JRNHGVIR Qg A5
AFLA 7] B AN, QAR D FATE AANGEe o) A Agalniz WEA] QYL AA 0 znk
o, QPIFW AAT el mhE A Aol Avingitt. A& QWU ol ER G AAZRO R sk Ao]
2} opdAe] b AsnE, QAP AT Theaith webA olsdeln et A4 v
5ol FAATAL 48.8% (207), FAFAZA 51.2% A1) AP Ui 91 Zlo & Rt} ol U 5
(217) & Rolvh. =iedekaely Alaata] Al22zxe) et shs QAR & 29o] 7 Wkt SRR T AAL
W PFALe) AR JPEA S - B D YT B B 1A A A 718 0, QA Rt
G AP 50 U, WD L w, R 1990 7o) Folirh[34]. & Ao nle} ol
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