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Perception of Food Allergy Labeling System of School Foodservice in
Female Middle School Students in Incheon Area
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Abstract

The purpose of this study was to investigate perception of the Food Allergy Labeling System (FALS) of school foodservice
in female middle school students. The subjects were 148 female middle school students in the Incheon metropolitan area.
In this cross-sectional study, data were collected using self-administered questionnaires. Only 20.9% of subjects had

experience of food allergy education. There was no significant difference in food allergy knowledge by grade. The scores of
perception of food allergy labeling by school foodservice were significantly higher in lower grade students (p<0.001). In all
grades, highest scores were observed for food allergy labeling is necessary’, whereas the lowest scores were for ‘I check the

food allergy labeling’. The percentages of subjects who wanted to participate in food allergy education were significantly
different (p<0.01); 73.8% in 1st grade, 50.0% in 2nd grade, and 35.7% in 3rd grade. For desired education contents to
enhance perception of FALS, 57.5% of subjects answered ‘emergency management’ and 23.0% said ‘information of food
allergy causing food’. Therefore, it is necessary to increase food allergy education and educate female middle school
students according to grade in order to enhance perception of FALS.

Key Words: Food allergy labeling system, perception, food allergy knowledge, female middle school, school foodservice
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2012; Ministry of Education 2012). <= 20153 4¥d&
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<Table 1> Subjects’ health status and experience of food allergy

Variables n %

™ 42 28.4

Grade ond 50 338

31 56 37.8

Very healthy 53 35.8

Healthy 59 39.9

Self-rated health Normal 24 16.2
Unhealthy 10 6.8

Very unhealthy 2 1.4

Experience of Yes 23 15.5
food allergy No 125 85.5
Total 148 100.0
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<Table 2> Eating and health-related habits of the subjects by grade

Variables 13 (n=42) 2" (n=50) 34 (n=56) F-value
Eat well-balanced diet 3.83+0.88"") 3.74+1.00° 3.14£1.13° 6.876**
Eat breakfast every day 3.45+1.46 3.48+1.31 3.34+1.49 0.144
Eat leisurely, slowly and chew it well 3.69+1.11 3.58+0.99 3.25+1.13 2272
Eat less the salty sweet, and fatty foods 3.36+0.98" 3.36+0.85 2.80+0.99* 5.983**
Do not frequently eat or drink cookies and soft drinks 3.45£1.01° 3.4241.09° 2.73+£0.96* 8.232%**
Do not eat out often 3.74+0.88 3.58+0.88 3.29+1.00 3.025
Eat a variety of vegetables at each meal 3.79:+0.89° 3.76£0.87° 3.13£1.09° 7.752%*
Eat protelp foods such as fish, lean meat soy products, eggs one 4.0240.95 3.7840.79 3704100 1574
or more times a day
Drink two cups of milk a day 3.124+1.40° 3.14£1.17° 2.36+1.19° 6.643**
Exercise for more than 30 minutes every day 3.62+1.22° 3.18+1.22° 2.46=1.00° 12.746%**

Total 36.07+6.95° 35.02+6.67° 30.20+7.28° 10.275%+*

YM=SD, by Scheffe’s post hoc test
*5p<0.01, *+*p<0.001
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<Table 3> Experience of food allergy education and food allergy knowledge scores of the subjects by grade

Variables Total (n=148) 1% (n=42) 2" (n=50) 3" (n=56) */F-value
, ) Yes 31(20.9)" 11(26.2) 8(16.0) 12(21.4)
Experience of food allergy education No 17(79.1) 31(738) 42(34) 44(78.6) 1.444
Food allergy knowledge
Definition of food allergy 37(88.1) 43(86.0) 46(82.1) 0.717
Foods with no restriction for individuals with milk allergy 35(83.3) 42(84.0) 44(78.6) 0.620
Dlsea§e reflated to allergic symptoms suc}l as dyspnea blood pressure 29(69.0) 30(60.0) 31(55.4) 1.908
lowering irregular heartbeat and unconsciousness
Diseases that have similar symptoms to food allergy caused food hygiene problems 40(95.2) 46(92.0) 50(89.3) 1.142
Nutrients associated with food allergy 11(26.2) 20(40.0) 27(48.2) 4.906
Common symptoms of food allergy 37(88.1) 45(90.0) 51091.1) 0.235
Substitute nutrient which can make allergic symptoms after having spaghetti or udon 38(90.5) 41(82.0) 45(80.4) 1.986
Foods with no restriction for individuals with tomato allergy 39(92.9) 48(96.0) 47(83.9) 4.862
The first treatment for food allergy 23(54.8) 19(38.0) 30(53.6) 3.441
Total 68.81£11.307  66.80+13.91  66.25+17.43 0.385

Dn(%) ?M+SD
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3.69%, 23hd 3.504, 38R 3.16%, p<0.05)°]1A L, 7FF ot
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<Table 4> Perception on food allergy labeling of school foodservice for the subjects by grade

TUAMT HAl A 679

Variables 1* (n=42) 2 (n=50) 3" (n=56) F-value
I check the food allergy labeling 3.45+1.08°) 2.84+1.14° 2.38+1.07° 11.459%**
Food allergy labeling is easy to understand 3.55+0.94° 3.44+0.88° 3.07£1.02° 3.470%
I am satisfied with food allergy labeling 3.69+0.92° 3.50+0.86 3.16£0.91* 4.431%*
Food allergy labeling is need to be posted. 4.02+0.95° 3.54+0.90 3.34+1.03* 6.149%*
Food allergy labeling is easy to recognize 3.67£0.97° 3.42+0.90® 3.09+£0.97° 4.518*
I am interested in food allergy labeling 3.45+0.86" 2.98+1.04° 2.48+1.02° 11.701%**
Total 21.83+4.80° 19.7244.59° 17.52+4.71 10207

DM=SD, by Scheffe’s post hoc test
%p<0.05, **p<0.01, ***p<0.001

<Table 5> Participation intention and desired education contents from school to enhance perception on food allergy labelling system

Variables 13 (n=42) 2" (n=50) 34 m=56) Total m=148)  y*value
Participation intention in food  Yes 31(73.8)" 25(50.0) 2035.7) 76614 13.997**
allergy education No 11(26.2) 25(50.0) 36(64.3) 72(48.6) '
. . Food labeling 1( 2.4) 0(0.0) 2( 3.5) 3( 2.0)
Desired education contents Food allergy causing food 7(16.7) 12(24.0) 15(26.7) 34(23.0)
from school to enhance .
ercention on food aller Substitute food 4( 9.5) 5(10.0) 5( 8.9) 14(9.4) 2.872
f’abeliﬁ o systom &y Emergency management 24(57.2) 31(62.0) 30(53.8) 85(57.5)
No response 6(14.2) 2(4.0) 4(7.1) 12(8.1)
Dn(%), by chi-square test
#p<0.01
sk wSH o] &89 vt kel AlsEY. S EC| 2 shdolA FeojF oz Z=UATHp<0.01)<Table 5>. 21FLz
ASshe s S ZedE, Aol wsI 9= 2710 #9124 S flste] st el wSsuE
2 8202 B QITH(Choi et al. 2010). A 2] o e 8% 57.5%, “DAXFE HKH 23.0%, THAA
FLH27] Bl tigh oJsl=E =o|7] S5t AL F AR 94% o2 YERth v AFAY o2 2538}
27] A gk siA e S48 o] g A 59 AL RAAE HH 38.8.%, AEFLUZ] EA” 27.5%,
A2 g HH 0= slal AFLeEE7] Al Al A SEHE 8%’ 20.8%°] T2 WSHES IUsIITh(Lee
ol iste] 8-S Fake] AFLEET] ALAL A Al et al. 2015). o] APl w&} syt w582 zfol7t
i Rtel] tiste 1A & 4 JEF w5 T Uk 53 Uom AFol STkt T AFLHET] Al &
s Aghds) 72 AlblSAle] AFdeE =] At A 2o diste] #AS Bol Za e AoE HRITh
A B oo} S Adxs WSS Fele] g whEbA] AESE 7] B w82 AR wjet HHg T4
27] Ao gk 984S AT S =Y 2 £ st o]Fojxjof & Z o= AlEHL
T5 5la, AFYE 2] gARXES Eoie ZeldEH g2l o] A EUHET] FEAFE FA Q12 IS 4
7FeAES] AELEET] AR 8] e WY S & ste] st vigte H2 AEFLEE7E 7H Al tigh
TUES Fol WS FHE =Y F UL AoE ARH ol A3 34.6%, ‘AlFLHZ27] oAuS AA 33.1%,
ot webA] g o] AEdwEET] FE A As Shugd] AFEHE7] FEAE FAY > 272% &
12 S flste] shdel wet A ET] FEAE £ © 2 Jepdth<Figure 1> ZAEAY 25 SRS A7
Al gk A4l Zr] BEE olslistal 1 el A gt T gl AEgwEEr] 3419 A-ete] st vkl
WSS A dsA E&slofsith AL 2 Ao} wl- AR A9E BYTHKim 2013). ©]
= A SR BF AEYHET] §8 A HE
5. &= o Me| tiigh] AIEYH 2T | RUALE EA| 2 Q1 wso] FQstH, vlFH o] ek AFdwEET|
Al SHAE 2[5 IR 012t W= LHE0f| 2SE Z=AL E oAl flete] JUHA] el TS 2L 9lom of
AN EA] g SlarolA] AFLHEET] W& Al 3 off gt Q7 =7}t =2 Z1o2 AlsHT

B -2-& 1813 73.8%, 2313 50.0%, 38PAS 35.7%=, &
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=Make food allergy labeling easy to look

u Activation of food allergy counseling

. 346

il

M 3.1

Wl

<Figure 1> Wishes from school to enhance perception on food
allergy labeling of school foodservice for the subjects

5.1 i1 Prevention education for food allergy

[
‘ J‘ W ‘ Improve understanding for students with food allergy

11X
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