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Evidence construction aiming at risk management of food allergy adapted school
lunch service.
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Children with food allergy are on the rise. School lunch service adapted to
food allergy is becoming more diversified and complicated. Thus, the accumulation of evidence for
the safe provision of school lunch service is needed to prevent accidental ingestion. In this study,

from the viewpoint of food service management and pediatric medicine, we investigated the current
situation of food allergy adapted lunch service in childcare and educational facilities and analyzed
the antigen contamination during the food processing. Based on the results of the study, we
prepared a manual for risk management of food allergy adapted school lunch service.
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HACCP(Hazard Analysis and Critical Control Point)
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