
FOOD SAFETY OF ALLERGIC PATIENTS
lN HOSPITALS : IMPLEMENTATION OF A OUALITY

Surnmqry
Food ollerov could offect up to B%oÍ children. Four coses of food onoohylo^is in hospitolized children ore reported, poin-
ting to theleed of food ollergenic sofety procedures in hospitol settings. ihe implerentotion of the operoting'procedure in
holpitol food production units (HFPU) of i.loncy University Hospitol is dócribed. The dietetics Deportment develóped on hypo-
ollergenic diet ond specific ovoidonce diets. Dieticions within HFPU monoged the choice of storting moteriols, the circuit orgo-
nizot-íon in order to ovoid ony risk of contominotion durinq preporotion ond cookinq of food, pioduct troceobil i ly, ond troi-
ned the stoff of HFPU. Within ih" .or" units physicions, diet"icions, nurses, hospitol *oik"r, ore'involved in meol mónogement.
A diet monitoring sheet is integroted into the potient's nursing fi le ond enobles the dieticion to volidote the diet in the compu-
ter, the nurses to"disploy the p"otient's diet on'the schedule o"n thu woll in their office. The hospitol workers finolly use o troy
form indicotinq the potient's identity, his / her diet ond the menu of the doy. Such o procedure obsolutely secures the whole
circuit ond specifies the responsibil i t ies of eoch person, whilst ensurinq effective cooperotion between oll portners. Since 1999,
the imolementotion of this'multi-steo stroteoy Éo, or"u"nted from oiv further reqction in o deportmeni speciolized for food
ollergies in children ond in odults. As seilíng up food ollergenic *f"ry in hospitols in not'oddressed' odequotely in the
Euroieon directives, ils iudicious to drow otteition of hospitol"cotering rtnog"rr'ond hospitol conteen stoff to ihis necessil'y.
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conteen monogers ond heolth workers. We report
here four cose reports thot demonstrote the need for
this type of considerotion, ond exploin how we orgo-
nized the hospitol Food Production Unit (HFPU) ond
the clinicol deportment receiving meols ot Noncy
University Hospitol in order to guorontee the sofety of
ollergic potients (infonts, children ond odults) hospito-
lized for food ollergy.
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I Cqse report | : o forty-five yeor old mon wos
hospitolized in 1999 for investigotion into recurring
ongioedemo including one severe incident of loryn-
geol ongioedemq. Results of ollergy testing evidenced
no otopy or sensitizoÌion to food proteins. The meols
ingested before onset of edemo suggested intoleronce
to metobisulfites (MBS). A DBPCFC to metobisulfites
(30 mg) wos positive ond resulted in loryngeol ongioe-
demo within two hours of ingestion. A second episode
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ood ollergy offects 3.24% of the French populo-
t ion ( ' l  )  but could offect up to 8% of chi ldren (2).
An ever increosing number of ol lergic chi ldren

frequent hospilol deportments. lt oppeors necessory
therefore, to be oble to offer ollergen-free meols in
hospitols. In schools, the r isk of emergency ol lergic
siluotions hos been oddressed through o proiect Ìo
implement Personolized Monogement Protocols ond
core ond emergency protocols (3). Circulor No. 99-
I 8l doted November I O, 1999 ollows fomilies to
send food boskets to the conteen when sofety connot
be guoronteed for the ollergic child. The need to toke
into occount the risk of food ollergy in hospitols hos
not yet been given cqreful considerotion by hospitol

{1 )  Depor tment  o f  In te rno l  Med ic ine ,  C l in ico l  lmmuno logy  ond A l le rgo logy
- University Hospitol -  29, ovenue de Lottre de Tossigny - 54035 Noncy

Cedex (Fronce) .
(2 )  So in t  V incent  de  Pou l  Hosp i lo l  -75014 Por is  (Fronce) .
(3 )  D ie t i c ion ,  heo l th  serv ices  quo l i t y  monoger  in  chorge o f  co ter ing  ond

dietet ics - University Hospitol -  29, ovenue de Lottre de Tossigny 54035

Noncy  Cedex (Fronce) .
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hypoollergenicoccurred 3ó hours loter ot 2 o.m. The hypoollergenic
meol eoten the evening before consisted in leeks in
solod dressing, turkey escolope, fried rice, creom
cheese ond stewed opple. The investigotion corried out
in the cotering deportment reveoled thot the vinegor
used in the solod dressing contoined sulfites. The usuol
supplier of vinegor hod run out of stock so onother
vinegor contoining sulfites hod been delivered ond
used. The reoson for the ollergic episode during the
night wos reloted to sulfite intolerqnce.

I Cose report 2 z o two-yeor old boy wos hospi-
tolized in 1999 for ollergy testing to peonuts. Within
minutes of ingesting moshed morrows, the child pre-
sented with o fociol ongioedemo, cough ond lip cyo-
nosis. The moshed morrow hod o porticulor toste ond
it wos discovered thot becouse its consistency hod
been considered too soft, o teospoon of green peos
hod been odded to thicken it. Allergy testing hod esto-
blished peonut-green-peq cross sensitivity.

I Cose reports 3 ond 4 : two children were hos-
pitolized in o Pediotrics deportment (Poris) in 2002,
one for meningeol syndrome ond one for osthmo.
They presented with onophyloctic shock ofter ingestion
of o chocolote powder given for breokfost. They
Reoding Anolysis of the chocolote powder lobel indi-
coted the presence of lupin flour. Both children were
ollergic to peonuts ond o cross sensitizotion peonut-
lupin flour wos demonstroted by prick-tests.

The vigi lonce of these four potients connot be questio-
ned since mqsked ol lergens were involved (4, 5,6,7l l .

These cose reports drqw ottenlion to úe foct thot
food sofeV bv woy of speciol ized, individuol diets
must be guoronteed for potients with known food
ollergy. Moreover, they demonstrote the criticol steps
to be token into qccount when implementing ony
operoting procedure in hospitol food production
units (HFPU). The result wos close cooperotion
between ol lergists, the dietet ics deportment ond the
centrql ized municipol conteen dispotching meols
to Noncy University Hospitol.  A severol- loyered
strotegy wos implemented.
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The Dietetics DeporÌment, on the odvice of the hospiÌol
d iet ic ion ond the Quol i ty  Monoger of  the
Cotering/Dietetics Deportment responsible for the
procticol ospects involved in deoling wiih o centrolized
municipol conteen, developed specific diets.

The
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I Hypoollergenic diet : o bosic hypoollergenic
diet wos drown up, to prevent ingestion of the princi-
pol food ollergens, whether mosked or not, ond ony
risk of folse food ollergy reloÌed to foods rich in histo-
mine, tyromine ond other mediotors of histomine
releose (8).

This diet (toble 1) is prescribed for chi ldren qnd odults
hospitolized for diognostic tests losting o few doys.
This diet,  known os the "hypoollergenic diet" is sui-
toble for odults ond o mil led version suitoble for chi l-
dren oged between six months to two yeors is olso
ovoi loble.

I Avoidonce diets : these concern potients with o
known food ollergy. They ore bosed on the hypooller-
genic diet ond ore odopted to the potient's specific
ollergy. Their bosis is the some os the hypoollergenic
diet with regord Ìo compliqnce of conteen operoting
procedures: methods of preporotion, cooking ond
pockoging to ovoid contqminotion in the food choin.
Moreover, the diets qvoid the principol ollergens for
chi ldren: milk, egg, peonut ond wheot f lour (Z).
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(cold chqin in individuol rroys)

Monogement wos cleorly focilitoted by the presence of
dieticions within the food production unit. They hove
oll the informotion required to implement these types
of preporotions, ond they ore owore of the risks invol-
ved if ovoidonce is not complied with. The monoge-
ment of hypoollergenic diets is bosed on severol prin-
ciples : Choice of storting moteriols, Circuit orgonizo-
tion, Product troceobility (from reception of row mote-
riols to finished products), Stoff troining

CHOICE OF STARTING MATERIATS

The choice of storting moteriols is essentiol when pre-
poring hypoollergenic diets since they require mony
specific conslroints :
> Rc,w food : nolurol row ond lrozen vegetobles,
fresh or frozen meot (l 00% meot, not pre-cooked
meot, since fot, preservotives ond spices moy be found
in pre-cooked meot).
> Choíce of specífíc products : products used
for ol l  preporol ions (hypoollergenic or not):  sulf i te-
free vinegor, rope oi l  (no peonut oi l  to prevent ony
errors), smoll  pots of single fruits contoining no
corob f lour, smoll  pots of vegetobles with no peos or
celery.
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Products used only for hypoollergenic diets: cocoo
powder (no odded flovoring, fots or lupin flour).

guoronteed to contoin no wheot, no milk, no eggs, no
peonut (to reploce breod in wheot ovoidonce diets).

CIRCUIT ORGANIZATION

Monogement of these hypoollergenic diets requires o
certoin number of constroints :
r the presence of o speciolized dietetics unit prepo-

ring specific diets within the food production unit ;
o strict m-onogement of food production to ovoid ony

risk of contominotion during preporotion ond
cooking of food. For exomple, sirultoneous cooking
of fish ond meot in the some oven, decontominotioÀ
of work surfoces ofter eoch preporotion ;

o Use of plostic equipment insteod of stoinless steel to
ovoid nickel contominotion.

PRODUCT TRACEABITITY

Eoch step from the row product to the finished product
con be troced :
o reception of storting moteriols: control of complionce

with specificotions ;
. delivery of storting moteriols to the production unit;
o Production : complionce with technicol sheet (recipe),

volidotion of tosting, cleor lobeling, volidotion of
lobeling, volidotion of steps documented in the
HACCP (The Hozord Anolysis ond Criticol Control
Point) method qs per the directives in the decree
doted 29 / 09 / 1997 ;

o Storoge of finished products in o well-defined oreq.

Distribution of meols to core unils :
o double checking ot distr ibution,
o if out of stock, volidotion of ony replocement meols

by the diet icion ot the HFPU.

STAFF TRAINING

Speciol troining wos given to stoff
diets. Troining included informotion
qnd the serious effects on potients
were not strictly complied with.

preporing these
on food ollergy
if specificotions
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Mony people ore involved in meol monogement: phy-
sicions, diet icions, nurses, nursing orderl ies, hospitol
workers. lt oppeored necessory to orgonize joint struc-
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tures for oll Ìhe stoff involved to enoble complete tro-
ceobility of the potient's diet, from the medicol pres-
cription to delivery ot the potient's bedside.

DIET MONITORING SHEET

A document commonly referred to os ùe "diet monito-
ring sheet" wos integroted into the potient's nursing
file (toble 2). From the initiol prescription mode up by
the ollergist, this sheet becomes fie ioint document for
oll the stoff involved in meol monqgement. Any modi-
ficotions to the diet during hospitolizotion cqn be
recorded. The diet monitoring sheet enobles :
r the dieticion to volidote the diet in the computer ;
o the nurses to disploy the potient's diet on the sche-

dule on the woll in ùeir office ond to updote it if ony
orders ore given orolly during the doy or if the diet
is modified ;

r the nursing orderlies to order the potient's meols by
entering doto in o portoble computer terminol ;

o the hospitol workers to reconstitute ond worm up the
pofient's meol using ihe "troy form" thot indicotes the
potient's identity, his/her diet ond the menu of the doy.

Once implemented, this system :
o secured the vorious circuits involved in the ordering

ond circulotion of meol troys within the core unit '
o hormonited thelnf.;;"ti;;-r"luir"a Uy rff tf'" ttoff

involved ond specified the responsibilities of eoch
person, whilst ensuring effective cooperotion bet-
ween oll portners.

This diet monitoring form ensured dietory monitoring
throughout hospitolisotion. lt wos filed in the nursing
file when the potient wos dischorged ond remoined o
relioble troceobility document concerning diets within
the deportment.

ffiffiffiffiffiffiffitrffiffi

The multi-step strotegy wos implemented in 1999, fol-
lowing the observotion of coses I ond 2 thot occurred
in o deportment with infonts children ond odults refer-
red for food ollergies. Since then, no further reoctions
were observed.

These cose reports il lustrote the responsibility incum-
bent upon hospitols when deoling with potients' potho-
logies. The prevolence of food ollergy is on the increo-
se, ond is becoming o common problem omongst chil-
dren. Since up to 10 % of hospitol ised chi ldren could
present with food ollergies, it is therefore judicious to
drow the ottention of hospitol cotering monogers ond
oll hospilol conteen stoff to the necessity of setfing up



food sofety procedures concerning risk of food ollergy
in oll heolth institutions, on issue thot is not oddressed
odequotely in the Europeon directives.
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I  Why do more ond more people suffer from ol lergies ?
I Whot ore ollergies onywoy ?
lWhot kind of ollergies exist, qnd whot con you do if you suffer from them ?

These qre cenlrol questions thot ore onswered in this little book in o veqy stroight-
forword ond down-to-eorth woy. The witty ond informotive text (which is even
occompcrnied by some interludes in song) is illustroted with entertoining cortoons
emphosizing the points in the text thot ore of most importonce to potienÌs with
ollergic disorders ond to the physicions who deol with them.

With Forewords by
Prof. Allen P. Koplon, MD,
Prof. A. L. de Weck, MD,

ond Prof. K. Ch. Bergmon, MD

"Chorming onecdotql stories, cortoons, ond originol
songs ore he tools enployed in Allergy Mode Simple
to introduce this topic to those seeking bosic unders-
tonding of this molody ond i ts theropies...  i t  ful f i l ls i ts
ombition in o very reodoble, frequently humorous ond
olwoys entertoining foshion.

"Toles obout the experiences of Richord ll ofter eoting
strowberries, o pilot's encounter with o bee in his cock-
pit, or o young womon's reoction to weoring skintight
leons ore exomples of the outhor's obility to present
informotion with which the reoder con reodily identify,
eosily comprehend, ond probobly never forget.

"Highly recommended".

From o review of the previous edition by Myron J. Zitt, MD, Chîef
of Allergy ond lmmnology ot Queens
Long lslond Medicol Group, Noth Bobylon, NY, wrinting in the
Annols of Allergy, Asthmo & lmmunology (Vol. 8l).

" Allergy Mode Simple is o unique book which sum-
morizes the most up-to-dote informotion regording the
couses of "ollergy" ond its prevention ond treolment,
employing o procticol,  reodoble, qnd thoroughly
enioyoble opprooch. lt is written primorily for potients
who suffer from ollergic diseoses.

However,  onyone wi th on in terest  in  o l lerg ic
d iseoses wi l l  f ind moter io l  in  i t  thot  is  of  in terest  ond
informotive.

"Dr. Wqhl's contribution is qn importont
oddition to the ovoiloble literoture for
potients with ollergy, qnd I cqn recommend
it wholeheorledly".

From the Foreword by Professor Allen P. Koplon, MD, Medicol
University of South Corolino, Chorleston, SC, ond President of the
World Allergy Organi zotion.
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