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Purpose : A life threatening systemic anaphylaxis can be caused by a food allergy, and the com-
plete avoidance of all foods containing problematic allergens is the only way to manage food allergies.
To prevent unexpected exposure to causative foods, food labeling systems have developed and
are used in Korea. This study was conducted to evaluate the consumer’s use and satisfaction of
food labels, and to make recommendations for improving food labels.

Methods : A total of 962 subjects from 7 university hospitals, 130 adults had adverse food
reactions (adult-AFR), 177 parents of children/adolescents that had AFR (parent-AFR), and 655
adults did not have AFR or no family history of AFR (no-AFR), were enrolled. We evaluated the
use and satisfaction of food labels using a questionnaire.

Results : Only 25.4% of adult-AFR and 49.7% of parent-AFR, read food labels. Over 73% of
the subjects were not satisfied with current labeling system, and the information was thought to
be difficult to find or read, incorrect or insufficient, and required more information. The major
suspected causes of AFR in adults were peach, egg, milk, mackerel, peanut/tree nuts, crab, shrimp
and milk, peach, shrimp, pork and peanut/tree nuts in children/adolescent. Among the 12 foods
enrolled in Korean allergic food labeling system, from the consumer's aspects, the most important
items were egg, milk, peanut, mackerel and pork.

Conclusion : The consumer's use and satisfaction of allergic food labels was very low. Thus,
we need to improve consumer's accessibility and develop an education and information system
for food labels. [Pediatr Allergy Respir Dis(Korea) 2011;21:294-301]
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Table 1. Awareness of Allergic Food Labeling System in Subjects

Adult-AFR Parent-AFR No-AFR Total
See 33 (25.4%)* 88 (49.7%) " 122 (18.6%)* 243 (25.3%)
Do not see 84 (64.6%) 74 (41.8%) 474 (72.4%) 632 (65.7%)
Do not know 13 (10%) 15 (8.5%) 59 (9.0%) 87 (9.0%)
Total 130 (100%) 177 (100%) 655 (100%) 962 (100%)

Values are presented as number (%).

Adult-AFR, adult with history of adverse food reaction(s); Parent-AFR, parent of children/adolescent with history of
adverse food reactlon(s) No- AFR adults without adverse food reactions and family history of adverse food reaction(s).

Chi-square test, TP<0.0001 vs.*

- 296 —



—ol9d oG] AE EAIA thet 2nAR AR} W 2AF—

AA A8 AVE BRETH T SISt SHARE Ao E
o] vl ¥ A3 adult-AFRTIM = 25.4%, parent
-AFRT* A= 49.7%, no-AFRT*¢IA= 18.6%7} L=
7] AF BAIAE Flsithal §stolA] A7t 2% o]
HEE-2] 3ol Q= g-poll AF FAIAE It g5
3 Sk oJAfe]

olato] kel A Foldnke #a}F 1599 F 747 (46.6%),
=) ol X= 474 (31.8%) 0] BAIAZ gl
SHsto] SJAtelAl Feke A9 BAA ERlgo] =
.(P=0.0237, Table 2) 53] parent-AFR*ollA= 2]
ARIRRR] 739~ 54.3%, A1 Z9- 43.2%0014 LEH 2
7] AF BARAE g1l §Eete] adult-AFRT9

o

32.1%%} 20.3%°1 vlste] g1Eo] =8tk (P<0.01)

.

2 27| AF HEAHC U=}

I
SUE 0|F =A}

AA AEE I Qs BAIAC] HiF AnAE SRS
+ AA i 9627 5 1839 (19%) o] W3

S 7037 (73.1%) oM EREEATAL 5
+ adult-AFRelA= 130% 5 20

of rfl L

(15.4%), parent-AFReIM= 1779 (21.1%) ©] w+53H
I SHEATE Al T Atolef] REEEe] f-2oJgt xtol ¢
th(P>0.05, Table 3) @3 L 27] 2F ZAA} =
L8 ol fE B Il 390olA F 42779
ol AL Ulgel whe} 13719] o2 gl = 93
t}. o] & A% ghis dA BT 5 §lrh(26.4%), B
AAEE EA7E I 2EH21.8%), ATl ek TR B
3H21.1%), SA7F U Ath(12.1%), o) olaish]
oJHTH9%) Sol T3t vk dle|gla, 11 9le% AF
H7FEel digh BA7F B sty o B Te] AFel X
ghulojof gty A% BAIAIE Be

frkE)= Sk Avo] A osjt), F3HE oFy Tl F
of git}, ‘A 27] AF ol Zxrt o] desich dial
F ARt Fasit), AL AFel Jrot deEtt v =

WS Abko 2 AR QI (Table 4)

o & 32 L

rl

»
1=

A AT i T AR AR 7E A5 o) dnke=
o

%
QA9 AOR PPE AFES BT Aol A8

Table 2. Awareness of Allergic Food Labeling System According to the Diagnosis Patterns of

Adverse Food Reaction

Adult-AFR Parent-AFR Total
Self Doctor Self Doctor Self Doctor
See 15 (20.3) 18 (32.1) 32 (43.2)* 56 (54.3)" 47 (31.8)7 74 (46.6)°
Do not see 50 (67.6) 34 (60.7) 38 (51.3) 36 (35.0) 88 (59.5) 70 (44.0)
Do not know 9 (12.1D 4 (7.2) 4 (5.5) 11 (10.7) 13 (8.7) 15 (9.4)
Total 74 (100) 56 (100) 74 (100) 103 (100) 148 (100) 159 (100)

Values are presented as numbers (%).

Adult-AFR, adult with history of adverse food reaction(s); Parent-AFR, parent of children/adolescent with history of
adverse food reaction(s); Self, self diagnosed adverse food reaction(s); Doctor, doctor diagnosed adverse food

reaction(s).

Chi-square test, tP=0.0237 vs.}, *P<0.01 vs. self diagnosed Adult-AFR, TP<0.01 vs. doctor diagnosed Adult-AFR.

Table 3. Consumer's Satisfaction of Food Labeling System in Korea

Adult-AFR Parent-AFR No-AFR Total
Satisfied 20 (15.4)* 25 (14.1)* 138 (21.D* 183 (19.0)
Not satisfied 102 (78.5) 141 (79.7) 460 (70.2) 703 (73.1)
No answer 8 (6.1) 11 (6.2) 57 (8.7) 76 (7.9)
Total 130 (100) 177 (100) 655 (100) 962 (100)

Values are presented as number (%).

Adult-AFR, adult with history of adverse food reaction(s); Parent-AFR, parent of children/adolescent with history of
adverse food reaction(s); No-AFR, adults without adverse food reactions and family history of adverse food reaction(s).

Chi-square test, *P>0.05 among 3 groups.
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Table 4. Causes of Unsatisfaction of Allergic Food Labeling System

Cause Frequency (%)
Difficult to find the label 103 (26.4)
Need more detailed label 85 (21.8)
Lack of information of enforcement for allergic food labeling 82 (21.1)
Difficult to read due to small letters 47 (12.1)
Difficult to understand the food component 35 (9.0)
Need labeling for food additives cause allergic reaction 15 (3.8)
Need labeling for more food items 15 (3.8)
Low confidence in Korean labeling system 11 (2.8)
Need information for allergic symptoms 11 (2.8)
Need information for amount of component 10 (2.6)
Need emphasis on "allergic foods" 7 (1.8)
Need guidance for alternative foods 2 (0.5)
Need information for cross reacting foods 1 (0.26)

Values are presented as absolute number (%) by frequency of causes out of 427 answers from 390 subjects.

Table 5. Suspected Foods to Induce Adverse Food Reactions in Subject by Questionnaire

Adult (n=113) Children/Adolescent (n=163)
Foods Frequency (%) Foods Frequency (%)
Peach* 21 (18.6) Eggs* 44 (27.0)
Eggs* 16 (14.2) Cow's milk and products* 31 (18.3)
Eow's milk and products* 11 (9.7) Peach* 17 (10.4)
Mackerel* 9 (8.0) Shrimp* 14 (8.6)
Peanut and tree nutss* 9 (8.0) Pork* 14 (8.6)
Crab* 9 (8.0) Peanut and, tree nuts* 11 6.7)
Shrimp* 7 (6.2) Other seafoods 8 (4.9
Pork* 7 (6.2) Mackerel* 6 (3.7)
Tomato* 6 (5.3) Crab* 6 (3.7)
Apple 5 (4.4) Chicken meat 6 (3.7)
Other seafoods 5 (4.4) Beans* 5 (3.1)
Beef 4 (3.5) Apple 3 (1.8)
Wheat* 3 @27 Rice 2 (1.2)
Buckwheat* 3 @27 Tomato* 2 (1.2)
Beans* 3 @7 Cucumber 2 (1.2)
Persimmon 2 (1.8) Fishes, except mackerel 2 (1.2)
Chicken meat 2 (1.8) Wheat* 1 (0.6)
Pupa 1 (0.9 Buckwheat* 1 (0.6)
Melon 1 (0.9 Gingko nut 1 (0.6)
Watermelon 1 (0.9 Mung bean 1 (0.6)
Grape 1 (0.9 Banana 1 (0.6)
Kiwi 1 (0.9 Kiwi 1 (0.6)

Values are presented as number (%) by frequency of causes out of 113 adults and 163 children/adolescents.
*Twelve food items enrolled in enforcement for allergic food labeling system in Korea.
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