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ABSTRACT

Objectives: The purpose of this study was to investigate the awareness and nutritional
management of food allergy (FA) by preschooler's faculty members in child care
centers.

Methods: A questionnaire survey was conducted among faculty members of child care
centers in Seoul. The questionnaire was designed to identify the prevalence of food
allergies, requirements of food allergy support and differences in food management
depending on the presence of allergic diseases. After excluding incomplete responses,
the data of 171 faculties in 137 child care centers (95.0%) were used for statistical
analysis.

Results: According to the 137 collected questionnaires, 96 child care centers asked
parents about their children's allergic disease and 151 children from 66 child care
centers had food allergies. A reported 89 children from 43 child care centers had food
restrictions. However, 9 child care centers (21.0%) were not aware of food restriction
for children with food allergies. Only 6 child care centers (14.0%) supplied substitute
foods with the same amount and type of nutrients. Forty eight faculties (28.1%)
received training about food allergies. Although there were some differences according
to institution type, most of the faculty members wanted food allergy-related support.

Conclusions: This study identified a lack of food allergy training for faculty members
in child care centers. For proper management, it is necessary for faculty members of
child care centers to be educated on overall food allergies. Food allergy-related support
such as menus without allergenic ingredients, guidelines on emergency care for food
allergies and anaphylaxis should be provided for faculty members in child care centers.
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Table 1. General characteristic of child care facilities and their food allergy management

Types of child care centers
Private/  National and Kindergarten Total

: 2
Variables workplace  public ('10:?% (n=21) (n=171) x’value
(n=93) (n=40)
Child care facility's type (n=137) 81(59.1)"  30(21.9) 17 (12.4) 9( 6.6) 137 (100.0) -
Child care facility's faculties Head 26 (28.0) 5(12.9) 8(47.1) 4(19.0) 43( 25.0) 8.52%
(n=171) Teacher 67 (72.0) 35(87.5) 9(52.9) 17 (81.0) 128 ( 74.9)
Necessity of checking food allergic preschoolers in child care facilities
Strongly agree 60 (64.5) 27 (67.5) 12 (70.6) 13(61.9) 112 ( 65.5) 6.11
Agree 27 (29.0) 11 (27.5) 5(29.4) 8(38.1) 51 ( 29.8)
Normal 4( 4.3 2( 50 0( 0.0 0( 0.0 6( 3.5
Disagree 11 0( 0.0 0( 0.0 0( 0.0 1( 0.6)
Not at all (1 0( 0.0 0( 0.0 0( 0.0 1( 0.6)
1) N (%)
* p < 0.05 by Chi-square test
Table 2. Food allergy management by child care facilities
Types of child care centers
Variables Private/  Natfional and Kindergarten Total y>value
workplace public Home
C%ecc"ﬁgg food allergy of kids registered in child care (n=81) (n=30) (n=17) (n=9) (n=137)
Yes 56 (73.1)" 19 (67.5) 16 (94.1) 5(57.1) 96 (70.0) 17.4%
No (from parents) 7(7.5) 6(17.5) 1(5.9) 4(33.3) 18 (13.1)
No 18 (19.4) 5(15.0) 0( 0.0 0( 0.0 23(16.9)
Diagnosis by doctor for preschoolers with food allergies? (n=88) (n=31) (n=16) (n=16) (n=151)
Yes 47 (53.4) 17 (54.8) 3(18.8) 10 (62.5) 77 (51.0) 9.3
No 8(9.1) 3(97) 3(18.8) 0( 0.0 14( 9.3)
Do not know 33 (37.5) 11 (35.5) 10 (62.5) 6(37.5) 60 (39.7)
Food restriction for preschoolers with food allergies? (n=88) (n=31) (n=16) (n=16) (n=151)
Yes 51 (58.0) 16 (51.6) 11 (68.8) 11 (68.8) 89 (58.9) 3.0
No 11 1(3.2) 0( 0.0 0( 0.0 2(1.3)
Do not know 36 (40.9) 14 (45.2) 5(31.2) 5(31.2) 60 (39.7)
1) N (%)

2) Only corresponded ‘Yes' or ‘No (from parents)'
* p < 0.05 by Chi-square test
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Table 3. Food allergens in preschoolers reported by parents and
child care facilitiess

Parents) Child care
Food allergens (n=151) facilities?
(n=57)
Milk and dairy product
Milk 22(14.6)Y 4( 7.0
Soy bean milk 2( 1.3) 0O( 00
Cheese 9( 60 1( 1.8
Others (all dairy products) 7( 46) 2( 3.9
Eggs 49 ( 32.5) 15( 26.3)
Meats, fishes and seafoods
Pork 2( 1.3) 1( 1.8
Mackerel 6( 40 2( 3.9
Tuna 1( 07) 0O( 0.0
Shrimp 7( 4.6) 3( 53
Crab 9( 600 1( 1.8
Shellfish 8( 53 1( 1.8
Other (oysfer, abalone, dll proteinfoods) 11 ( 7.3) 1( 1.8)
Soy 2( 1.3) 3( 53
Wheat 7( 4.6)
Nuts
Peanut 10( 6.6) 4( 7.0
Walnut 9( 600 5( 8.3
Other (all nuts) 20( 13.2) 8( 14.0
Fruits and vegetables
Melon (watermelon/melon) 4( 26) 3( 53
Kiwi fruit 5( 33 2( 3.5
Tomato 7( 46) 0( 00
Berry (strawberry) 3( 20 0O( 00
Peach 7( 4.6) 2( 35
Pineapple 5( 33 3( 53
Apple 3( 20) 0O( 0.0
Other (carrot, brocooli, mushroom) 3( 20 0O( 00
Other food items
Perilla seed 2( 1.3) 1( 1.8)
Processed food/MSG 10( 6.6) 2( 3.5
Total 230(152.3) 64(112.3)

Data are multiple responses

1) Self-reported by preschooler's parents

2) Reported by child care faciliies on food allergens showing
allergy symptoms whin last 12 months

3) N (%)
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Table 4. Symptoms of food allergy in preschoolers reported by
parents and child care facilities

Parents” Chik.j. care
Symptoms of food allergy B facilities?

(n=117) (n=57)
Skin
Urticaria 64 ( 54.79 43 ( 75.4)
ltching 43( 36.8) 32( 56.1)
Rash 33(282) 16( 28.0)
Swelling
Eyes 2( 1.7 4( 7.0
Ears 0( 0.0 2( 3.9
Lip 1( 09 4( 7.0
Respiratory 0( 0.0
Cough 4( 3.4 1( 09
Snot 1( 09 0( 00
Dyspnea 2( 1.7) 2( 3.9
Digestive
Vomiting/Diarheo/Abdominal pain 5( 4.3) 2( 3.9
Total 155(132.5) 106 (186.0)

Data are multiple responses

1) Self-reported by preschooler's parents

2) Reported by child care faciliies on food allergens showing
allergy symptoms whin last 12 months

3) N (%)
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Preparing lunch from home

Others

Fig. 1. Meal management for preschooler with food allergy in
child care facilities

Table 5. Care and management of food allergies by child care facilities

Types of child care centers

Private/

National and

kindergarten Total

2
wotpioce puole 1O =21y =i PO
(n=93) (n=40)
Education experience on food allergy
Yes 25 (26.9)" 13(32.5) 7(41.2) 3(14.3) 48 (28.1) 11.8
No 68 (73.1) 27 (67.5) 10(58.8) 18 (85.7) 123 (71.9)
Education place (n=43)
Center for children's foodservice management 10 (47.6) 4(33.3) 3 (42.9) 0( 0.0 17 (39.5) 12.8*
Comprehensive childcare support center 8(38.1) 1(8.3) 3(42.9) 0( 0.0 12(27.9)
Others
Related center 0( 0.0 2(16.7) 0( 0.0 1(33.3) 3(21.4)
Public health center 0( 0.0 0( 0.0 0( 0.0 2(66.7) 2(14.3)
Refresher fraining 1(4.8) 0( 0.0 1(14.3) 0( 0.0 2(14.3)
Parents education 2( 9.9 5(41.7) 0( 0.0 0( 0.0 7 (50.0)
Needs for improving food allergy?
Labelling on allergenic ingredients in menu 47 (50.5) 15(37.5) 12(70.6) 6(28.6) 80 (46.8) -
Providing food substitutes instead of allergenic food 56 (60.2) 20(50.0) 11(64.7) 8(38.1) 95 (65.6)
Education on food allergy for cook 17 (18.3) 4(10.0) 4(23.5) 2(9.9) 27 (15.8)
Education on food allergy for children and parents 31 (33.3) 15(37.5) 9(52.9) 11 (52.4) 66 (38.6)
Do not want 8( 8.9 3(79) 0( 0.0 3(14.3) 14( 8.2)
Others 2(22) 1(2.5) 0( 0.0 0( 0.0 3(1.8)
1)N (%)

2) Data are multiple responses

*: p < 0.05 by Fisher's exact test since cells have expected frequency less than 5
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Table 6. Needs for subject-specific education on food allergy of child care facilities
Types of child care centers )
- - - Kindergarten Total N
Private/workplace  National and public Home (n=21) (n=171) x“-value
(n=93) (n=40) (n=17)
Head
Strongly agree 32(34.4)" 17 (42.5) 10 (58.8) 7(33.3) 66 (38.6) 5.44
Agree 53 (57.0) 18 (45.0) 6(35.3) 13(61.9) 90 (52.6)
Normal 8( 8.9) 5(12.5) 1(59 1(4.8) 15( 8.8)
Teacher
Strongly agree 37 (39.8) 17 (42.5) 9 (52.9) 9 (42.9) 72 (42.1) 1.93
Agree 47 (50.5) 18 (45.0) 7(41.2) 11 (52.4) 83 (48.5)
Normal 9(9.7) 5(12.5) 1(59) 1(4.8) 16( 9.4)
Cook
Strongly agree 39 (41.9) 20 (50.0) 12 (70.6) 10 (47.6) 81 (47.4) 8.63
Agree 44 (47.3) 17 (42.5) 4(23.5) 11 (52.4) 76 (44.4)
Normal 9(9.7) 3(79) 1(59) 0( 0.0 13( 7.6)
Not at all (1.1 0( 0.0 0( 0.0 0( 0.0 1( 0.6)
Preschooler
Strongly agree 20 (21.5) 11 (27.5) 4(23.5) 5(23.8) 40(23.4) 6.14
Agree 49 (52.7) 20 (50.0) 6(35.3) 13(61.9) 88 (51.5)
Normal 21 (22.6) 8(20.0) 5(29.4) 3(14.3) 37 (21.6)
Disagree 3(32 1(2.5) 2(11.8) 0( 0.0 6( 3.5
Parents
Strongly agree 55 (59.1) 25 (62.5) 1(59) 1(4.8) 15( 8.8) 291
Agree 28 (30.1) 12(30.0) 6(35.3) 10 (47.6) 56 (32.7)
Normal 10(10.8) 3(759) 10 (58.8) 10 (47.6) 100 (58.5)
1) N (%)
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