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ABSTRACT 
Food allergy is an adverse immune reaction to food proteins which affects the quality of the patient’s life. The only treatment is 

the allergen avoidance diet. On one side, the diet is difficult because the information on the allergen content might be confusing. 
Other the other side, the gluten, milk, and soy content of food are, such as meat products, the essential part of Hungarian cuisine. 
Meat products contain gluten, milk, lactose, soy and celery and require labelling of 14 allergens. The aim of this study is to estimate 
the practice of allergen labelling. The study was conducted on 74 meat products. We studied the format, the phrasing and distinctness 
of allergen labelling. The most of the meat product had the allergen information on the label. The allergen information is located on 
the ingredients list, ‘may contain’, and ‘free from milk or soy’ labelling on the back of meat products. 
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REZIME 
Alergija na hranu je nepovoljna imuna reakcija proteine, koja utiče na kvalitet života. Jedina terapija je izbegavanje alergena u 

hrani. S jedne strane, izbegavanje je teško jer informacije o sadržaju alergena mogu biti zbunjujuće. S druge strane, gluten, mleko i 
soja su, kao i mesni proizvodi, bitan deo mađarske kuhinje. Mesni proizvodi sadrže gluten, mleko, laktozu, soju i zahtijevaju 
označavanje 14 alergena. Cilj ovog rada je odrediti način označavanja alergena. Istraživanje je provedeno na 74 proizvoda od mesa. 
Ispitivan je format, fraza i jasnoća označavanja alergena. Većina mesnih proizvoda poseduje informaciju o alergenima na etiketi. 
Informacija o alergenima nalazi se na popisu sastojaka, 'može sadržati', i 'bez meka ili soje' nalepljena na poleđini proizvoda od 
mesa. 

Ključne reči: prehrambeno zakonodavstvo, ozna;avanje alergena, mesni proizvodi. 
 

INTRODUCTION 
Food allergy is an adverse immune reaction to food proteins 

and its prevalence is approximately 5% among young children, 
and 3 to 4% among adults. There has been a recent increase in 
the prevalence of allergic reactions in the Western European 
countries. The prevalence of food allergy changes with age and 
the specifics of allergens (Sicherer and Sampson, 2010). The 
major food allergens are egg, milk and soy among childhood. 
Vegetables, such as celery, are more common in adulthood and 
peanut allergy is common among children as well as adults. Al-
lergy to additives is generally uncommon (Sicherer and 
Sampson, 2010). 

The European Union regulates the allergen labelling in the 
Directive of 2000/13/EC (2003/89/EC modification) which lists 
14 major allergens. These are the cereals containing gluten, crus-
taceans, eggs, fish, peanuts, soybeans, cow’s milk and dairy 
products including lactose, nuts, sesame seeds, celery, mustard, 
molluscs and sulphite at concentration of 10 mg/kg and lupin 
(2000/13/EC; 2003/89/EC). Currently, the therapy of food aller-
gic reaction is the strict allergen avoidance diet (Boyes et al., 
2010). Therefore, the management of food allergy consists of 
educating the patient to avoid allergen and to read carefully the 
allergen label and to prepare allergen free meals. We can say that 
food labelling and health claims will not reach their goal without 
consumer education (Biliaderis Costas, 2008; Bíró, 2008; 
Lazarides, Harris 2009). According to food allergic consumers 
the allergen labelling is confusing and ambiguous (Pieretti et al., 
2009). For example, consumers suffering from milk allergy 
might not recognize that casein is a milk ingredient. Further-
more, the study showed that parents of food allergic children 

could not identify the allergen content food. In this study we 
found that 7% of parents identified all milk containing food, 
22% parents identified all soy containing food and 54% of par-
ents identified all peanut containing food (Boyes et al., 2010). 

The lifelong diet affects the quality of the life of patients. 
Health- related quality of life measuring is important because 
two patients with the same health status often have different re-
sponses. A lot of patients may restrict social activities due to the 
fear of exposure. Everyday social activities can also cause prob-
lems, because eating out (e.g. restaurant, schools, workplace, 
camps, social gathering) is not as safe for allergic patient as eat-
ing at home (Bollinger et. al. 2006; Cummings et. al., 2010). In 
another study, we could read that the top three locations where 
the last reaction occurred were home, restaurant and work. 
Home was most frequently reported among the respondents 
(Vierk et. al. 2007). The Dutch study showed that 63% of pa-
tients rated their food allergy as influencing their daily life at 
home or outside the home to a very great, great, or important ex-
tent (Le et.al. 2008). 

MATERIAL AND METHOD 
The aim of this research was to study the practice of allergen 

labelling in Hungary. 
The study included 74 meat products that were Gastro 

(n=14) and Trader (n=60) brands from Metro Cash & Carry 
Hungary. We chose this group of foods, because the meat prod-
ucts are the essential part of Hungarian cuisine and caterers use 
these brands in public catering. Meat products consumption of 
Hungarian population is approximately 16 kg/year (KSH, 2009). 
In addition, the Metro Company developed the Gastro brand for 
public catering. The studied group of meat products were frank-
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furter and lunchmeat (n=15), cold cuts (n=15), different types of 
ham (n=14), sausages and pates (n=5), a selection of bacon 
(n=8) and dry sausages (n=17). 

We studied the format, the phrasing and distinctness of aller-
gen labelling using a check list. Check list contained the follow-
ing questions: the name of product, the allergen labelling, the 
pictogram, the claim, the place of label, the language and the 
terminology of label, the readability, the clarity, the type of la-
belling, the price of product and the website information about 
allergen content. We used a descriptive statistical method. 

RESULTS AND DISCUSSION 
There were allergen information on the label on most of the 

studied meat product; 46 of 60 from Trader products and 6 of 14 
from Gastro products. It was good from the viewpoint of con-
sumers, although the EU Directive is obligatory the food indus-
tries do not comply with the mandatory food regulation for 22 
products. Figure 1. shows the place of allergen information on 
the label of food products. The allergen labelling was on the 
back side of Gastro products (6 of 6). Furthermore, the allergen 
labelling was on the back side (26 of 46), on the front side (18 of 
46) and both of them (2 of 46) of Trader meat products (Fig.1).  
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Fig. 1. The place of allergen information on the label of Trader 

meat products (n=46) 
 

The allergen labelling was confusing and it was not under-
standable on one brand, such as Trader. Table 1. gives an over-
view about the examples of different types of allergen labelling 
in studied meat products. The terminology is diverse on the la-
bel, so it is confuse for the food allergic patients. Most label con-
tained allergen information on the “ingredient list” (47 of 52), 
but the terminology of ingredients list is difficult to understand 
for layman consumers. Furthermore, the food industries used 
“Product contains…”, “May contains.”, “Free from soy and glu-
ten“, “Allergen information: …“and “Celiac and lactose intoler-
ance patients can consume this product!”. There are seven dif-
ferent types of terminology (Table 1). 

 

Table 1. Examples of the different types of allergen labelling 
from Gastro and Trader meat products 

Ingredient: spices (celery and mustard) 
Ingredient: flour (potatoes) 
Ingredient: protein (soy) 
Ingredient + Free from gluten  
Product contains: milk(lactose), gluten 
May contains: milk (lactose), egg 
Allergen information: free from milk, gluten and soy 
Free from soy and gluten! 
Coeliac and lactose intolerance patients can consume this 
product! 

In addition, the language of information was the native lan-
guage on all labels. It would be better if the companies would 
use one terminology for one brand. The scientific jargon of al-
lergen labelling is poorly understood by consumers which sug-
gested that simpler language may be preferred. There is not al-
lergen information on websites of food industries and Metro 
Company. The allergen labelling should be readable, an under-
standable and easy-to-read according to consumers (Pálfi and 
Barna, 2010). The allergen information was readable, but in 
many cases it could be removed and the label was too small. It 
would be understandable if a symbol (pictogram) indicated the 
allergen content on the front of the product, because patients 
have a risk of accidental exposure concerns about label reading, 
watching what foods they eat and changing the ingredients of 
food. It is preferred to place a pictogram on the front of the 
product and write the allergen information on the back of the 
package on the ingredient list. We did not find colour contrast on 
the label, although in some cases there was a problem with 
glossy or shiny materials. 

Figure 2. summarizes the categories of meat products. The 
categories with the highest use of advisory allergen labelling are 
frankfurter and luncheon meat (15 of 15), cold cuts (13 of 15), 
different types of hams (12 of 14), and sausages and pates (4 of 
5). There was not an appropriate labelling on the different types 
of bacon (3 of 8) and dry sausages (5 of 17) (Fig.2). We found 
that the cheaper meat products, such as frankfurter and luncheon 
meat were better allergen candidate than dry sausages. 

In summary, the education of allergic patient and informa-
tion about current labelling is important. 
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Figure 2. The categories of Gastro and Trader meat products 

and the presence of allergen labelling (n=74) 
 

CONCLUSION 
Food allergy is common, increasing in prevalence and affects 

the quality of life. Avoidance diet is the therapy for food allergy. 
The meal is more than a physiological need; it is a social and 
emotional behaviour of people who suffer from food allergy. 
The allergy may have a significant psychological impact on food 
allergic patients. Furthermore, allergy affects the shopping and it 
takes up a lot of time and concentration. Consequently, the dieti-
cians and nutritional professionals can play a role in providing 
useful allergen information to patients, but food companies, 
commerce and public catering also can help food allergic con-
sumers by providing the allergen content of food. 
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