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要旨 

 筆者らは次亜塩素酸水による残留食物アレルゲン除去に関する研究を行っている。その関連研究とし

て、認可保育所や認定こども園など（以下保育所等）における食物アレルギーに対する認識や調理施設

での洗浄方法などの実態を知るため、A 県の保育所等 1755 ヵ所を対象に自記式アンケート調査を行っ

た。調査項目は、この種の調査例が見当たらないことから筆者らが独自に考案した調理施設の基本属性

に関する 6 項目と調理施設の洗浄方法などに関する 12 項目など計 21 項目である。有効回答率は 31.1％

（546 ヵ所）で、以下のような特徴が浮かび上がった。 

調理施設の属性（回答 527）に関しては、認可保育所と認定こども園で類似性が高く、両者合わせて、

給食調理担当者 2～3 名 58%、栄養士の毎日勤務 53%、給食数 51～300 食 73%、食物アレルギー対応給

食数 0～5 食 72%、ドライ式衛生管理 87%以上が浮かび上がった。洗浄方法などに関しては、アレルゲ

ン除去を意識した洗浄の実施は約 75％で、約 25%は実施していなかった。また、殺菌を行っている施設

は 93％あり、そのうち次亜塩素酸水の使用（アルコールなどとの併用を含む）は認可保育所 13.7％（単

独 37/408、併用 19/408）、認定こども園 21.8％（単独 7/55、併用 5/55）であった。洗浄の手順で省略し

がちになる作業は「ない」との回答が 35%前後に留まり、残りは何らかの省略ありとの回答であった。

中でも目立った省略は水洗い（50%前後）や洗剤洗浄（17%前後）であった。一方、殺菌に関しては省略

回答がほとんどなく、2％とごくわずかであった。 

 こうした実状の中で、安全で取扱い易く食物アレルゲン除去のポテンシャルをもつ次亜塩素酸水は今

後、保育所等の調理施設において活用が広がると期待できる。 
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Abstract 

The authors have been conducting research on the removal of residual food allergens using hypochlorous acid 
water.  As part of this research project, a survey was conducted using a self-administered questionnaire distributed 
to 1,755 facilities, including authorized daycare centers and certified children's centers (hereinafter referred to as 
“daycare centers”) in Prefecture A. The survey aimed to assess food allergy awareness and the cleaning methods 
currently employed in cooking facilities. The 21-item questionnaire was primarily composed of six items pertaining 
to the basic attributes of cooking facilities, and 12 items focused on cleaning methods employed in these facilities.  
The survey items were developed by the authors, as no exemplars of this kind of survey could be identified. The 
valid response rate was 31.1% (546 facilities), and the survey results revealed the following characteristics: 

A high degree of similarity was observed in the attributes of food preparation facilities between authorized 
daycare centers and certified children’s centers, based on responses from 527 facilities. The following trends were 
observed: 58% of facilities employed two to three staff members responsible for meal preparation, 53% had a 
nutritionist working on a daily basis, 73% served between 51 and 300 meals, 72% provided 0-5 meals for children 
with food allergies, and 87% implemented dry system hygiene management. In terms of cleaning methods, 
approximately 75% of facilities had implemented cleaning measures specifically designed to address allergen 
removal, whereas around 25% had not. Furthermore, 93% of the facilities performed sterilization procedures, 
utilizing hypochlorous acid water either alone or in combination with alcohol and/or other substances. Specifically, 
13.7% of authorized daycare centers (37 out of 408 individually, 19 out of 408 in combination) and 21.8% of certified 
children’s centers (7 out of 55 individually, and 5 out of 55 in combination) adopted these procedures. Regarding 
cleaning procedures, approximately 35 % of respondents indicated that there were no frequently overlooked tasks, 
while the remaining respondents reported that certain omissions were present. The most frequently neglected tasks 
were water cleansing (approximately 50%) and washing with detergent (approximately 17%). In contrast, the failure 
to implement sterilization procedures was exceptionally rare, with only 2% of respondents indicating such omissions 

Based on these findings, it can be anticipated that hypochlorous acid water, which is easy to handle and 
possesses the potential to safely eliminate food allergens, will be used more frequently in cooking facilities, such as 
those in daycare centers, in the future. 
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