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Overall food allergy 8%
Multiple food allergies 2.4%
Severe food allergy 3.1%

Peanut and tree nuts produced the
most severe reactions.

Severe food allergy increased with age

RS Gupta, EE Springston, MR Warrier. Ped iatri CS. 2011 , 128 . 69—617
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Class 1 allergens
Water-soluble glycoproteins
10 to 70 kd 1n size

Stable to heat, acid, and
proteases
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Class 2 allergens
Conformational epitopes

Heat labile, susceptible to enzymatic
degradation

Difficult to 1solate

Highly conserved throughout the plant
kingdom

Cross-reactivity between pollen and food
(oral allergy syndrome)
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[ B2 38 BUE AA B (Oral Allergy Syndrome)
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1. Allergic eosinophilic esophagitis

2. Food protein—induced enterocolitis
syndrome

3. Food protein—induced enteropathy

4.Constipation

5. Severe Irritability (colic)
6. Food protein—induced gastroenteritis

and proctocolitis



EJ&rhino conjunctivitis J7 BB R0
RV EEYIEE

(= A
|

e U #E ke rhino conjunctivitis
S Bt B Y A BUEARE T 25 A=

B DU SR B SR
(hyperreactivity)ﬁ/%é—?wﬁ”ﬁ%ﬁ% CHY R

BYEEUE R A EE A 2 —




BB KSR (anaphylaxis)

O




I=RYFEEENEA =

O




BY)@8RYE R

O




(B 2E

BY)EEHTE R
EYENE G
BV IR

BV S H kS

R

@#@i’%iﬁ\ %é\lg_%ﬁ

[z

A
H
/‘1

S AR egg
N E A wheat

AFfaa L sea food

7K 5

a
1

/L

Ll Sy =~

S Bl g S s AR fruits

nd vegetables

G AR

peanuts

=4y B REYyaEEE cow

milk and
okl iE &y soft drink

oreast milk






i i S B AR
R S BEARIRT ST, R 5 |5

anaphylaxis

/NELSEEDS (eczema)E—EaEEl’] B R R

E[

Al LAz,

o
ol

—r

5’
—A

ﬂzﬁ

=157

DLgEz itk (ba
[P EE B MMR 157?

ked) BYJIE?



Outgrowing Egg Allergies
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FFME FAU8H: salmon, codfi® £, mackerelfs f,
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sardines, herring, tuna, trout, eels

s fEShellfish
Crustaceans(BEz&EY)) : prawns/shrimps,
lobster, crab, crayfish, yabbies
Molluscs(&rggEh#7)): oysters, mussels, clams,
octopus, squid, abalone.
“shellfish” @ &lcrustacean K1 molluscs, & #F 4
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RS 4G urticaria,
angioedema, vomiting, diarrhoea
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oral allergy syndrome

Hay fever-like symptoms
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