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Common causes of adverse reactions to food 
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There are many potential food allergens

Initial activation is thought to occur through
broken skin barrier, leading to Th2 allergy

Some proteins are associated with food allergy:

- shellfish
- milk
- egg
- connection with pollens (for ex/ fruit or nuts)
- tree nuts
- legumes
- seeds

(some are less frequent: for ex/ soy or almond)



• Prevalence of food allergy varies globally. No epidemiological evidence to date 

suggests that plant–based diets have increased the risk of food allergy.

• Food allergy-associated hospitalization admission rates suggest that rates of FA has

increased over  the last few years

Epidemiology of Food Allergy

Warren and Gupta. Allergy. 2022 Oct;77(10):

p. 2937-2948.



A proposed pathway to explain the atopic march from childhood eczema and the 
development of asthma and allergic rhinitis during the course of a lifespan

Modifed from Dharmage, et al, Allergy.

Food Allergy

Healthy Behaviors, Diverse Diet, 
Healthy Diet, Good Nutrition

Detergents
S. aureus
Certain 
emollients

Brough HA, Nadeau KC, Sindher SB, Alkotob SS, Chan S, Bahnson H, Leung DYM, and Lack G. Allergy - Wiley. 2020.

With reference to: Bertelsen, et al. Allergy 2013. Savage, Matsui, Wood, Keet, JACI 2012. Tanzer, et al..Rothenberg, Oyoshi , PLoS. 2022
Nielsen, et al. Davis, Parsonnet, Boyd. Science Translational Medicine. 2019.



Tracking Prevention of Food Allergy

In avoidance group:

Increase of specific IgE to 

peanut by 11% For each 

month of life during study

In consumption group:

No cross protection to egg

Du Toit G, et al. Randomized trial of peanut consumption in infants at risk for peanut allergy. N Engl J Med. 2015 Feb  26;372(9):803-13.



Multivariable Analysis

● 96% reduction in food 

allergies over the first 10 

years of life with the 

consumption of 8 allergenic 

foods by 12 months of age*

Different Measures of Dietary Diversity During Infancy and the Association With 
Childhood Food Allergy in a UK Birth Cohort Study

Multiple Food Allergen Approach-Diverse Diet

*Adjusted for presence of eczema and age of introduction of 

solid foods
Venter C, et al. J Allergy Clin Immunol Pract. January 2020.
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Allergic symptoms such as asthma, eczema, and wheezing have been 
correlated with a poor diet and the excessive consumption of ultra-
processed foods (UPFs).

It is hypothesized that UPFs contain more allergens than their less-processed 
counterparts.

Sicherer S.H., Sampson H.A. Food Allergy: A Review and Update on Epidemiology, Pathogenesis, 
Diagnosis, Prevention, and Management. J. Allergy Clin. Immunol. 2018;141:41–58.

Ultra processed foods –possible association with increased risk of food allergy?

Note: Ultra-processed foods are made mostly from substances extracted from foods, such as fats, starches, added sugars, and 

hydrogenated fats. They may also contain additives like artificial colors and flavors or stabilizers. Examples of these foods are 

frozen meals, soft drinks, hot dogs and cold cuts, fast food, packaged cookies, cakes, and salty snacks.





The most frequent triggers or groups of triggers in confirmed anaphylaxis

to foods of plant

origin.

Reese, et al. 2023

CONCLUSION:

• Milk substitutes. If the avoidance of cow’s milk is necessary or aimed at, the consumption of calcium enriched soy drinks 

and calcium-enriched soy products as substitutes for cow’s milk is recommended.

• From an allergological, gastroenterological, and immunological point of view, dietary patterns characterized by high food 

diversity and minimally processed foods are preferred.



• Do fortified plant-based infant formulas, compliant with FDA regulations and EFSA (European) guidelines, support 

adequate infant growth?

• Plant-based formulas supplemented with amino acids and micronutrients to comply with FDA regulations and EFSA 

guidelines, evaluated in sufficiently powered growth studies, can support adequate growth in infants

• Are plant-based infant formulas suitable for the management of cow’s milk allergy (CMA)?

• Currently available plant-based infant formulas are suitable for the management of CMA

• Does feeding with novel plant-based infant formulas increase the risk of food allergies to the food allergens they 

contain?

• An early introduction and continuous intake of food allergens are more likely to prevent food allergies than increase 

their risk

• Does feeding infants plant-based food allergens in early life increase the risk of allergic and severe allergic 

reactions?

• Early introduction of food allergens in young infants is safe.



Thank you

knadeau@hsph.harvard.edu
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Nutritional values and selected allergenic structures of selected legumes and relevant 

nuts for estimation of possible risks for cross-reactive allergic reactions (based on 100 g 

ready-to-eat final product) according to Allergome

Reese, et al. 2023



Nutritional values and selected allergenic structures of selected relevant seeds, oilseeds, 

and wheat for estimation of possible risks for cross-reactive allergic reactions (based on 

100 g ready-to-eat final product) according to Allergome

Reese, et al. 2023
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