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Studies on the Menus to Provide School Lunch

for Children with Food Allergies
Yamazaki Yoshie

SUMMARY

Objective: The Ministry of Education, Culture, Sports, Science and

Technology provided "Guidelines to the Measure for Allergy in
School Lunch" in 2015 and the efforts have been taken to provide
school lunches in school lunch facilities throughout Japan such as
individualized meals to children with food allergies. The purpose of
this study is to obtain characteristics of dishes including cooking work
and to clarify problems at making a menu, by grasping the actual
condition of the food to be used and the cooking process from the
cooking instructions of the school lunch.

Methods: Based on cooking instruction of school lunches provided in 2015 by

a Saitama prefecture public elementary school (548 students), we
created a database of items of cooking name, food name, quantity,
cooking method and so on. The study items were cooking
classification, staple food classification, cuisine style, food name,
presence or absence of allergenic foods, quantity, cooking method,
timing of seasoning, tableware used. Allergenic foods herein includes
7 specified raw materials which are subject to allergy labeling
requirements and 20 foods which are recommended to be on the
labels in accordace with Food Labeling Standard.

Results: The number of School lunch deliveries was 184, and a total of 828

dishes were offered. The staple food was 68% for rice, 19% for bread,
23% for noodles, and the rice meal was 2.9 per week on average. As a
result of cooking classification, the staple food was 184 times, main
dish 141 times, side dishes 129 times, side dishes 28 times, soups 78
times, fruits and other desserts 98 times, milk 170 times.The number
of cooking steps per dish appeared from 0 to 4 steps. The side dishes
required rather more cooking steps than other dishes such as main
dishes, staple foods and the soups.The side dishes were cooked mostly
by 3 to 4 steps (88%). The staple foods were cooked mostlyby 1 to 2
steps (68%). The main dishes were cooked mostly by 2 to 3 steps (77%).




The soups were only 1, 2 cooking steps. The number of allergenic
dishes containing 27 items of allergenic ingredients was 593 (72%),
236 (28%). The number of occurrences of allergenic foods in one dish
was 0 to 8. There were many allergenic foods in order of staple food,
main dish, and soup. The side dishes had less allergenic foods, while
it had many cooking steps. In soup, the number of occurrences of
allergenic foods in one dish was 1 to 6, but the cooking steps was only
1 and 2 steps.:

Discussion: 28% of the total dishes did not contain allergenic foods. By
matching these dishes, we will be able to make a menu which
children with food allergies can eat. There are many dishes with little
allergenic foods in side dishes, and it can be used as dishes with few
removed allergenic foods.

Conclusion: In this study, the realities of characteristic of cooking work, the
dishes and how to use the allergenic food were clarified. Reviewing
the ingredients and matching the dishes without allergenic foods
simplifies complicated cooking work and leads to reduction of mental
burden of contamination by allergenic foods on cookers and
prevention of contamination by allergenic foods.




