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DESCRIPTION
Food allergies are becoming more and more common these days. 
A food allergy is an abnormal immune response to certain foods 
or food components. The immune system mistakenly identifies a 
specific food or food component as harmful, and as a result, 
produces an allergic reaction. The reaction can range from mild 
to severe and can be life-threatening in some cases.

Causes of food allergies

Food allergies can be caused by various factors, including 
genetics, environmental factors, and lifestyle choices. Genetics 
can play a role in food allergies, and some studies have suggested 
that having a family history of allergies increases the risk of 
developing food allergies. Environmental factors such as 
pollution, chemicals, and climate change can also contribute to 
the development of food allergies. Certain lifestyle choices such 
as diet and exposure to certain foods and medications can also 
trigger food allergies.

Common food allergens

Food allergies can be caused by a wide range of foods, but there 
are eight most common food allergens that are responsible for 
the majority of allergic reactions in the United States. These 
allergens are responsible for approximately 90% of all food 
allergies. They include milk, eggs, peanuts, tree nuts (such as 
almonds, cashews, and walnuts), wheat, fish (such as bass, 
cod, and flounder).

Milk allergy: Milk allergy is one of the most common food 
allergies in infants and young children. It is an immune system 
reaction to the proteins found in cow's milk. Symptoms of milk 
allergy can range from mild to severe and may include hives, 
wheezing, vomiting, and diarrhea. In some cases, a severe allergic 
reaction known as anaphylaxis can occur, which can be life-
threatening.

Egg allergy: Egg allergy is another common food allergy in young 
children. It is an immune system reaction to the proteins found 
in eggs. Symptoms of egg allergy can range from mild to severe 
and  may  include  hives,  swelling  of  the  lips,  tongue,  or  face, 

difficulty breathing, and stomach pain. In some 
cases, anaphylaxis can occur.

Peanut allergy: Peanut allergy is one of the most common food 
allergies in both children and adults. It is an immune system 
reaction to the proteins found in peanuts. Symptoms of peanut 
allergy can range from mild to severe and may include hives, 
swelling of the lips, tongue, or throat, difficulty breathing, and 
stomach pain. Anaphylaxis can occur in severe cases.

Tree nut allergy: Tree nut allergy is an immune system reaction 
to the proteins found in tree nuts, such as almonds, cashews, 
and walnuts. Symptoms of tree nut allergy can range from mild 
to severe and may include hives, swelling of the lips, tongue, or 
throat, difficulty breathing, and stomach pain. Anaphylaxis can 
occur in severe cases.

Wheat allergy: Wheat allergy is an immune system reaction to 
the proteins found in wheat. Symptoms of wheat allergy can 
range from mild to severe and may include hives, swelling of the 
lips, tongue, or throat, difficulty breathing, and stomach pain.

Fish allergy: Fish allergy is an immune system reaction to the 
proteins found in fish, such as bass, cod, and flounder. 
Symptoms of fish allergy can range from mild to severe and may 
include hives, swelling of the lips, tongue, or throat, difficulty 
breathing, and stomach pain. Anaphylaxis can occur in severe 
cases.

Symptoms of food allergies

The symptoms of food allergies can range from mild to severe, 
and they can vary from person to person. Some of the most 
common symptoms of food allergies include skin rash, hives, 
swelling of the lips, tongue, or throat, abdominal pain, diarrhea, 
vomiting, and difficulty breathing. In severe cases, food allergies 
can cause anaphylaxis, a life-threatening allergic reaction that 
requires immediate medical attention.

Management of food allergies

There is currently no cure for food allergies, and the only way to 
manage them is by avoiding the allergen. If a person has a food 
allergy, they should avoid eating foods that contain the allergen. 
They should also read food labels  carefully,  as  some  foods  may 
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may help reduce the risk of developing food allergies. The  
American Academy of Pediatrics recommends that infants be 
introduced to peanut-containing foods as early as 4-6 months of 
age to help reduce the risk of developing peanut allergies. 
However, it is important to consult with a pediatrician before 
introducing allergenic foods to infants.

CONCLUSION
Food allergies are a growing concern around the world, and it is 
crucial to understand the causes, symptoms, and management of 
food allergies. While there is currently no cure for food allergies, 
individuals can manage their allergies by avoiding the allergen 
and being prepared to manage an allergic reaction in case of 
accidental exposure.
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contain hidden allergens. In some cases, cross-contamination 
may occur during food preparation, and individuals with food 
allergies should communicate their needs to food service workers 
to ensure that their food is prepared safely.

In cases where accidental exposure to an allergen occurs, 
individuals should be prepared to manage an allergic reaction. 
They should carry an epinephrine auto-injector at all times and 
know how to use it in case of an emergency. In addition, they 
should seek medical attention immediately if they experience 
any symptoms of an allergic reaction.

Preventing food allergies

There is currently no known way to prevent food allergies, but 
some studies suggest that early  introduction  of  allergenic  foods 

J Food Microbial Saf Hyg, Vol.8 Iss.1 No:1000195 2


	Contents
	Understanding Food Allergens: Causes, Symptoms, and Prevention Strategies
	DESCRIPTION
	Causes of food allergies
	Common food allergens
	Symptoms of food allergies
	Management of food allergies
	Preventing food allergies

	CONCLUSION




