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Food Allergy Perception Providing Safe Meals

: Food and Nutrition and Childhood Education Students
Choi, Jung Hwa'
Dept. of Food and Nutrition, Soong Eui Women’s College, Seoul, Korea

ABSTRACT

A food allergy is described an adverse immunological reaction to a food item. It is increasingly
common problem among infants, children, teenagers, and adults worldwide. This study examines
food allergy knowledge, attitudes, practices, and health consciousness among college students
studying food and nutrition and childhood education. A total of 235 food and nutrition and
childhood education college students participated in the survey. According to the results, 41.3%
of the respondents were aware of legal obligations associated labeling food items for food allergy;
14.0% were diagnosed with food allergy by their doctor; and 10.2% knew about food allergy
symptoms. Food and nutrition students were more knowledgeable than childhood education
students. The mean for food allergy attitudes was 4.22, and the score for food and nutrition
students was higher than that for childhood education students. The mean for food allergy
behaviors was 2.16, and the score of food and nutrition students was higher than that of childhood
education students. The importance of food allergens was significantly higher than performance.
These results suggest that, to improve the management of food allergies in foodservice operations,
education programs regarding food allergies should be provided food and nutrition and childhood
education students.
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Table 1. General information of respondents
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food and nutrition  childhood education total
Category
(N=116) (N=119) (N=235)
Knowing mandatory food Yes 74(63.8)" 23(19.3) 97(41.3)
allergen labeling No 42(36.2) 96(80.7) 138(58.7)
) ) Yes 18(15.5) 15(12.6) 33(14.0)
Diagnosis of food allergy
No 98(84.5) 104(87.4) 202(86.0)
Egg 2( 1.7) 2( 1.7) 4 1.7)
Milk 2( 1.7) 1( 0.8) 3( 1.3)
Nuts 2( 1.7) 1( 0.8) 3( 1.3)
Wheat 2( 0.9) 2( 1.7) 3( 1.3)
) ) 2 mackerel - 1( 0.8) 1( 0.4)
Kinds of allergenic food
Crab 2( 1.7) 1( 0.8) 3( 1.3)
Shrimp 1( 0.9) 1( 0.8) 2( 0.9)
Pork 1( 0.9) 1( 0.8) 2( 0.9)
Peach 2( 1.7) 1( 0.8) 3( 1.3)
Salmon 8( 6.9) 7( 5.9) 15( 6.4)
Yes 91(78.3) 33(27.7) 124(52.8)
Taking a subject related
No 23(19.8) 86(72.3) 109(46.4)
food allergy
Nonresponse 2( 1.8) - 2( 0.8)
Yes 85(73.3) 109(91.6) 194(82.6)
Experience of meal service
. ) No 29(25.0) 10( 8.4) 39(16.7)
or dining education
Nonresponse 2( 1.8) - 2( 0.8)
Yes 6( 5.2) 16(13.4) 22( 9.4)
Experience of being
) No 108(93.1) 103(86.6) 211(89.8)
questioned food allergen
Nonresponse 2( 1.8) - 2( 0.8)
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Table 2. Health consciousness of students

. food and nutrition childhood education Total 2
Question X
(N=116) (N=119) (N=235)
I am usually interested in health informations. 3.66+ 74" 347+ 75 3.56+ .75 1.964
I concern weight control. 3.72+ .92 3.50+ .96 3.61+ .94 1.839
I take a nutrition supplements. 2.67+1.24 2.62+1.18 2.64+1.21 283
I think that eating habit is important for my health. 441+ .65 434+ .64 438+ .78 .760
I am interested in my condition of health 3.85+ .76 3.63+ .78 3.74+ 78 2.199"
Total 3.83+1.85 3.51+ .59 3.67+1.37 1.780
?Mean + SD
p<0.05
YUY BFAE T BEAG A Y EE 2. Az=
AMNAE AP AA 19478(82.6%)°] Ao, SHAY] AZRAE AT Table 200 A3
AEDUT 85 (73.3%), Frobm ST 1098OL6%) Gk A FAE 9 Asdo] FashE 3
o] AT EF s A LEE7] T AFol o T 438+78%, ‘ubo] A7 dEjel #Ale]l wWrh
S A2 A 227 (94%)°] Totrgkow, A% 374783, ‘AT #HE o AAE &the A
FFH 68(5.2%), ot 167(13.4%)°] A& 3.61£.947%, H ol Aol A HHo| BAlo]
< Wold 3ol e ALE Yy, fofuls P W 356+ 753, 0SSl dLRBAE
I SN AE T2 AEE f5t 2F ¢d= Bo3thE Wit 2.64+12134 9 02 #AAlo] &
71 g wge] BeY Ao Amdh & Ao Uehith. 4FF el SyEo] frof
L& SART A% FAE YA Agaol
Table 3. Food allergy knowledge of students
. Food and nutrition Childhood education Total 2
Question
(N=116) (N=119) (N=235)
If someone have symptoms like rash, itching and b
) ) L 16(13.9) 8( 6.7) 24(10.2) 3.285
diarrhea after eating, this is food allergy
Someone can lose one’s life because of food allergy
. 110(94.8) 114(95.8) 224(95.3)  0.003
reactions
Food allergy can be cured by using modern medical 57(49.1) 0(35.3) 90042.1)  4.880°
technology
Someone who has food allergy could have an
allergic reaction to allergenic food when the person 93(80.2) 85(71.4) 178(75.7)  2.863
touch it
Someone who has food allergy with milk should not
79(68.1) 83(69.7) 162(68.9) 0.030
eat yogurt and cheese
Cooking on high temperature could prevent food -
84(72.4) 62(52.1) 146(62.1) 10.932
allergy
Someone who has an allergic symptoms to certain
. . 73(62.9) 76(63.9) 149(63.4)  0.004
food, it will last for the whole life
Food additive is the most representative food allergen 44(37.9) 21(17.6) 65(27.7) 12387

UN(%)
p<0.05, “p<0.01, ~p<0.001
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Table 4. Attitudes of students toward food allergies
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Food and nutrition Childhood education  Total

Question t-value
(N=116) (N=119) (N=235)
The allergy labeling is useful tool. 4.61+.54" 4.39+.61 450+59  2.937
The allergy labeling information is useful tool to
: 4.56+.60 4.44+.58 4.50+.59 1.560
provide safe meals for consumer.
The allergy labeling is useful tool to compare to
) 4.324+.68 4.13+.88 4.23+.79 1.812
choose different products.
The allergy labeling is useful to purchase for food 4.43+.68 4.18+.78 4.30+.74 2.523"
The allergy labeling information is helpful to
4.37+.69 4.20+.78 4.29+.74 1.787
choose foods for my health
The allergy labeling information that is accurate. 3.68+.79 3.35+.97 3.51+.90 2.817"
Total 4.33+.48 4.12+.57 4.22£54  3.064"

YMean + SD
"p<0.05, “p<0.01
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When I purchase processed food, I look at the I -
i 2.41£1.00 2.01+.88 2.21+.96 3.251
allergy labeling
When I eating out, I confirm the menu of -
. . 2.44+1.05 1.90+.80 2.17+.97 4.449
including allergen
When I purchase food item with a allergy .
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Total 237+ .93 1.96+.78 2.16+.88 3704
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"p<0.01, ""p<0.001
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Table 6. Importance-performance analysis by food allergens labeling

food and nutrition
Question (n=115)

childhood education Total

(N=119) (N=235)

Importance Performance t-value Importance Performance t-value Importance Performance t-value

Brand 378+ 75" 384+ 91  -830

Net contents
. 421+ .68
(weight, number etc)

Nutrition information

417+ .82 3.78+1.06  5.160%**  4.08+ .79

(Calorie, Protein etc)

3.54+ .85

396+ 93 3.195%** 418+ .71

382+ 86 -3.027%* 3.66: 81 383 .89 2887

396 87 3087 419+ 69 396 90 4450

355£1.00  5.991%%* 412+ 81  3.66£1.03  7.899"

Raw material 392+ 84 330+ 98 6937 401+ .82 3226100 8.155%* 397+ 83 330+ .99 10614
Food allergen 3674104 2444104 10519 3614110 222+ 93 [1.855%* 3.64+1.06 233+ .99 15836
Country of origin 402+ 85  3.63:1.08 4793 406t .78 344+ 94 GAl4™* 404+ 81 353101 7961
Certification of
quality (HACCP,  4.09: 73 3424105 7466%* 417+ 85 3226 98 0589%* 413+ 79 3324102  12.046
grade etc)

Total 398+ 53 340+ 68 8785 3095+ 58  337£ 59  0265%*F 396t 55 342+ .64 127107
YMean + SD

“p<0.01, "p<0.001
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Table 7. Correlations among health consciousness,
knowledge, attitude, and behavior

Health .
. Knowledge Attitude
consciousness
Health consciousness 1
Knowledge .076 1
Attitude .037 .001 1
Behavior 181" 024 086

"p<0.01
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