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A Study on the Design Method of Food Labeling Information
for Allergic Patients
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Abstract

In this paper, the design method of food allergy indication information will be discussed. Allergic
patients have a lot of trouble when buying food or ordering food due to unobtrusive and inconsistent
allergy labeling methods. In order to present a guideline for improving food labeling information, cases of
domestic and foreign allergen labeling systems were analyzed, and based on this, the usability of food
allergy labeling methods was compared and evaluated. The study was conducted through 1:1 face-to-face
in-depth interviews with allergic patients, and food allergen labeling methods were evaluated in terms of
visibility, accessibility, comprehension, accuracy, and reliability. As a result, it was confirmed that the
design features with high preference for each element were confirmed, and the higher the visibility, the
higher the reliability of the information. Subjects felt the need for an intuitive and commonly promised
information expression method related to allergy information. Therefore, for effective allergy information
transmission, a unified labeling plan considering the five aspects should be reviewed.
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olegrain Uheat Flour (14%),

CONTRINS RYE. !.UHEHT OATS,

(GLUTEN).
MAY CONTAIN: SESAME SEEDS, SOYA.

cal and imported mgredients by
, Holme Millg,

8 9JY. England

Option #2: Use a “Contains"” statement

[A8 2] 0= Y27| R 2T BA| 04|
[Fig. 2] Example of Allergen Labeling in USA

B Areh2 OfLCt 12
Ingredients: Enriched flour (wheat flour, maited
barley, niacin, reduced iron, thiamin mononitrate,
riboflavin, folic acid), sugar, partially hydrogenated
coltonseed oil, high fructose corn syrup, whey
(milk), eggs, vanilla, natural and artificial flavoring,
salt, leavening (sodium acid pyrophosphate,
monocalcium phosphate), lecithin (soy), mono and
diglycerieds.

Option #1: Name the allergens in the ingredients list
322 2F
70| 49, (18 3 20| AWEY SO TS Qo
‘Contains: 00 22 HA|S= B
H7|5t3, BFEA] ZEN|Z ZZ8H0F otC.

Statement of Ingredients

Summary Statement

Precautionary Allergen Labelling

Ingredients

» Water, vegetable oil, vinegar, sugar, tomato paste, capsicum,
salt, egg yolk, thickener (1412), almonds, parmesan cheese
(milk), garlic, wheat flour, flavour (wheat maltodextrin,
sesame oil), antioxidant (320).

™ Contains: egg, almond, milk, wheat, gluten, sesame.
» May be present: peanut.

(PAL) Statement - VOLUNTARY

ll

(38 3] 2F

27| K2 2 EA| 04

[Fig. 3] Example of Allergen Labeling in Australia
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[Fig. 4] Example of Allergen Labeling in EU member state(Germany)
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Chicken & Vegetable Broth
Ingredients A soup made with vegetables, cooked chicken and pearl barley. 6009 e
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fruit (28%) [sultanas, sweetened | Cabbage (2%), Celery (2%), Chicken stock (chicken skin, water, chicken extract,
dried pineapple (10%) (sugar, chicken, sugar, salt, comnflour, chicken fat, onion concentrate), Potato starch,

: 5 3 :’ear I‘ Garlic purée, Salt, Black pepper.
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[Fig. 5] Example of Allergen Labeling in United Kingdom
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[Table 3] Contents of In-Depth Interview on Food Allergen labeling
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[Table 5] Questionnaire based on Food Information Quality Elements
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