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INTRODUCTION

An allergic reaction typically happens once the body 
reacts abnormally to a food. an individual encompasses 
an allergic reaction after they cannot tolerate one or 
additional foods and their system is concerned in making 
the symptoms. 

The system functions to clear the body of foreign 
substances or antigens like viruses, bacteria, blood cells 
or tissue cells. unremarkably once antigens act with cells 
of the system, they’re cleared from the body while not 
Associate in Nursing adverse reaction. hypersensitivity 
reaction is totally different as therein sensitization 
happens, and this happens on the primary exposure 
of the immune cells to the substance. Food intolerance 
and food sensitivity area unit terms for all duplicatable 
adverse reactions to specific foods or ingredients that 
aren’t psychologically based mostly [1]. 

The symptoms of allergic reaction might vary from 
gentle to severe. The onset of allergic reaction typically 
begins within the childhood, however it will occur at any 
age. The onset of hypersensitivity reaction might vary 
from minutes to many hours. Reactions to foods aren’t 
restricted to body process reactions solely, however even 
a small quantity of the allergy-causing food will trigger 
signs and symptoms like biological process issues, hives 
or respiratory disorder. 

Infants have Associate in Nursing immature immunologic 
response system, therefore at 4-6 months old-time, new 
foods ought to be introduced singly so their gut gets wont to 
it. Among youngsters, most hypersensitive reactions to food 
area unit caused by peanuts, milk, soybean, tree nuts, eggs, 
and wheat. Majority of the kids stop being allergic to foods 
after they reach the age of 4. Allergic adults usually react to 
citrus, nuts, fish, peanuts, shellfish, and wheat.

Immune System Response to allergic reaction

The system consists of 3 barriers that area unit supported 
one another and shield from illness.

Three sorts of cells answer antigens present: B 
lymphocytes, T lymphocytes and macrophages [2]. 

An allergic reaction typically happens once the body reacts 
abnormally to a food. The symptoms of allergic reaction 
might vary from gentle to severe. The onset of allergic 
reaction typically begins within the childhood; however, 
it will occur at any age. The onset of hypersensitivity 
reaction might vary from minutes to many hours. 
Reactions to foods aren’t restricted to body process 
reactions solely, however even a small quantity of the 
allergy-causing food will trigger signs and symptoms like 
biological process issues, hives or respiratory disorder. 

In classic food allergies, the particular system response 
plays the lead role. once matter contact, the body 
responds with Associate in Nursing excessive reaction by 
emotional immunoglobulin E antibodies. The symptoms 
area unit acute as of reflex, coughing, watery eyes, 
eruption or nausea. In food intolerance, the innate system 
sends out alternative messengers to fetch alternative 
immune cells to assist.

The results of food evoked activation of the system could 
also be delicate at the initial stage however might become 
serious overtime. The symptoms can be serious too 
together with rubor, reflux, eczema, psoriasis, reduced 
immune standing against microorganism infections or 
allergies etc.

Difference between allergic reaction, Food 
Intolerance and sickness

Food allergy and food intolerance area unit terribly tough 
to tell apart from each other. whether or not objective 
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changes area unit gift or not, the identification of food 
intolerance will solely be established if the symptoms 
disappear with Associate in Nursing elimination diet and 
if a controlled challenge then leads either to the repetition 
of symptoms or to some clearly known modification [1].

While allergic reaction is Associate in Nursing abnormal 
reaction of body’s system to food that involves various 
organs of body and might be severe, food intolerance or 
food hyper-sensitivity is Associate in Nursing adverse 
food reaction once an individual feels problem in 
ingesting a specific food which might cause Associate 
in Nursing unpleasant physical reaction to them. It may 
be caused by harmful, medicine or metabolic reactions 
[2]. The symptoms area unit typically less severe and 
restricted to systema digestorium usually.

On the opposite hand, sickness conjointly called food-
borne health problem, results once an individual 
consumes contaminated, spoiled or harmful food leading 
to nausea, ejection or symptom. sickness may be life 
threatening if the symptoms embrace fever > three days, 
severe dehydration or bloody body waste etc.

At-Risk Population

Any person, particularly a toddler, World Health 
Organization encompasses a genetic predisposition 
to atopic illness or allergy, has Associate in Nursing 
exaggerated likelihood of developing food allergies. The 
incidence of allergic reaction seems to decrease with 
age. Infants younger than 2 years area unit additional 
doubtless to develop food allergies than area unit older 
youngsters or adults. Older youngsters and adults area 
unit additional doubtless to develop inhalant allergies 
than food allergies [2].

FOOD ALLERGENS

Common food allergens embrace milk, peanuts, eggs, 
wheat, rice, soy, fish, walnuts, mustard and lupine.

Milk hypersensitivity reaction

Milk hypersensitivity reaction, typically synonymously 
used with inherited disorder, is one among the foremost 
common allergies in youngsters and adults. it’s a 
real allergic reaction caused by Associate in Nursing 
hypersensitive reaction to the macromolecule in milk. 
The reaction typically happens minute to hours once 
intense milk. gentle symptoms might embrace asthmatic, 
vomiting, hives, biological process issues etc. shunning 
of milk merchandise and adopting a disaccharide free 

diet is that the primary treatment for those people that 
don’t outgrow it and also the response is great. Whereas 
inherited disorder is caused by not having enough of the 
catalyst disaccharidase, that is required to interrupt down 
disaccharide, the sugar found in milk and alternative 
dairy farm merchandise. disaccharide is one among the 
disaccharides contained inside the comb border of bowel 
animal tissue cells. within the human, disaccharidase 
activity is detectable within the vertebrate gut as early as 
eight weeks’ gestation [1]. 

Persons World Health Organization have a deficiency of 
the enteral catalyst disaccharidase have a diminished 
ability to digest disaccharide and skill symptoms of 
abdominal cramping and etc. Others might not lack 
enteral disaccharidase activity, disaccharide is absorbed 
and marked status alongside symptom, symptom and 
excretory organ hollow pathology is found.

Infants might develop severe symptom, physiological 
reaction and pathology inside the primary few days of life 
and may be a grievous situation. It ought to be noted that 
even a tiny low quantity of disaccharide will precipitate 
the symptoms, however it’s a transient disorder from that 
the kid recovers between twelve and eighteen months 
more matured.

Wheat hypersensitivity reaction

Wheat hypersensitivity reaction, additionally called 
disorder, is characterised by associate abnormal jejuna 
membrane that recovers on withdrawal of protein 
from the diet of inclined people and relapses on its 
introduction.

The main cistron is HLA DQW2 on body half dozen. 
protein may be a macromolecule associated consists 
of an insoluble fraction, glutenin and a soluble fraction 
containing a series of gliadin. it’s the gliadins that square 
measure unhealthful [1].

Wheat hypersensitivity reaction is probably the one 
illness among all gut disorders wherever diet is that 
the key to management. protein is gift is wheat, rye, 
barley, oats therefore these should be excluded from 
the diet for keeps, whereas rice, corn and maize product 
square measure safe. Symptoms might embrace roseola, 
abdomen cramps, physiological reaction symptom etc.

Avoiding protein is less complicated aforesaid than 
done. though obvious foods like breakfast cereals, bread, 
cakes, pastry, biscuits and pies are often omitted; hidden 
sources of protein might embrace alimentary paste 



Citation: Hussain A. A Brief Review on Food Allergy. J Immunol Res Infect Dis. 2021;1(1): 25-28.

Page 27 of 28
J Immunol Res Infect Dis. (2021)
Volume 1 Issue 1 

(Siwayyan), Nihari, drumsticks. Sometimes, ketchup, 
mayonnaise, dish dressings, white pepper and even 
dentifrice will contain hidden protein. protein may be gift 
in gravies thickened with flour or in those flavored with 
soy or malt vinegar. soy may be a common ingredient in 
several marinades and sauces served in restaurants and 
sold in grocery stores. Sausages, meatloaf, meatballs, 
and different ground meats usually contain wheat-
based fillers. Breadcrumbs could also be additional to 
hamburger patties to bind the meat and improve texture. 
several eater meat alternatives, like vegetable burgers 
and eater sausages, square measure created with seitan, 
additionally called gluten. Others square measure created 
with gluten containing flours or breadcrumbs that act 
as binders. And whereas bean curd in its pure type is 
protein free, the cooked bean curd served in restaurants 
could also be cooked in a very gluten-containing batter 
or marinated in a very soy that contains wheat. Whole 
potatoes found within the turn out department in 
supermarkets square measure protein free, however 
potato chips and fries are often hidden sources of protein. 
Potato chips could also be seasoned with malt vinegar or 
contain wheat starch. although patient chooses any item 
that is outwardly protein free, but there’s high likelihood 
of cross contamination [3].

Egg hypersensitivity reaction

Egg hypersensitivity reaction will develop once folks 
become hypersensitized with proteins gift in egg whites 
or yolks. once eggs square measure eaten, the body 
considers macromolecule as foreign encroacher and 
unleash out chemicals to defend against it, as a result of 
that hypersensitivity reaction happens.

Symptoms of associate egg hypersensitivity reaction will 
vary from gentle, like hives, to severe, like hypersensitivity 
reaction. another Symptoms square measure roseola, 
hives, nasal congestion, physiological reaction or different 
biological process issues. hypersensitive reactions are 
often unpredictable, and even terribly tiny amounts of 
egg will cause one.

To prevent a reaction, it’s vital that you just avoid eggs 
and their product. sometimes the macromolecule in egg 
whites is that the cause and because it is troublesome 
to separate egg whites from egg yolks utterly, complete 
eggs ought to be avoided. Cross contact can invariably 
be a priority. except for avoiding major egg product, like 
egg (dried, powdered, solids, whites, yolk) and dressing, 
they’re additionally found in baked goods(although some 

folks will tolerate these), ice-cream, marshmallows, 
pasta, specialty occasional drinks (eggs employed in the 
froth or toppings) ought to even be avoided.

ALLERGIC DISEASES AND SYMPTOMS

Mild symptoms associated with a allergic reaction might 
embrace symptom, stuffy or fluid nose, itchy, watery 
eyes, swelling, rash, abdomen cramps, and symptom. 
Allergic diseases embrace pollinosis, eczema, respiratory 
disorder and hypersensitivity reaction.

Hay Fever

Allergic rhinitis is often called pollinosis. however, you 
don’t get to be exposed to fodder to possess symptoms. 
And contrary to what the name suggests, you don’t get 
to have a fever to possess pollinosis. The symptoms of 
pollinosis embrace fluid nose, itchy eyes, mouth or skin, 
sneezing, stuffy nose thanks to blockage or congestion, 
fatigue (often rumored thanks to poor quality sleep as a 
results of nasal obstruction) [4].

Eczema

Rather than a health condition, skin condition may be a 
reaction pattern that the skin produces in a very range of 
diseases. It begins as red, raised little blisters containing 
a transparent fluid atop red, elevated plaques. once the 
blisters break, the affected skin can cry and ooze. In older 
skin condition, eczema, the blisters square measure 
less distinguished and therefore the skin is thickened, 
elevated, and scaling. skin condition nearly always is 
extremely restless. when perennial exposures to an 
equivalent substance, associate substance, the body’s 
immune recognition system becomes activated at the 
location of consequent exposure and produces skin 
condition. Allergic contact skin condition is often cured if 
a particular substance are often known and avoided [5].

Asthma

Asthma may be a chronic illness involving the airways 
within the lungs. These airways, or cartilaginous tube 
tubes, permit air to return in and out of the lungs. If 
you’ve got respiratory disorder your airways square 
measure invariably inflamed. They become even a lot of 
swollen and therefore the muscles round the airways will 
tighten once one thing triggers your symptoms. 

This makes it troublesome for air to maneuver in and 
out of the lungs, inflicting symptoms like coughing, 
wheezing, shortness of breath and/or chest tightness. 
folks with a case history of allergies or {asthma|asthma 
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attack|bronchial respiratory disorder|respiratory 
disease|respiratory illness|respiratory disorder} square 
measure a lot of susceptible to developing asthma. many 
of us with respiratory disorder even have allergies. this 
can be known as allergic respiratory disorder [6].

Anaphylaxis

In most cases, folks with allergies develop gentle to 
moderate symptoms, like watery eyes, a liquid nose 
or a rash. however generally, exposure to Associate in 
Nursing substance will cause a serious hypersensitivity 
referred to as hypersensitivity reaction. This severe 
reaction happens once Associate in Nursing over-release 
of chemicals puts the person into shock. Allergies to food, 
insect stings, medications and latex square measure most 
often related to hypersensitivity reaction.

A second hypersensitivity reaction, referred to as a 
biphasic reaction, will occur if twelve hours when the 
initial reaction. If you’ve got a history of allergies and/
or respiratory disorder and have antecedently had a 
severe reaction, you’re at larger risk for hypersensitivity 
reaction.

PREVALENCE OF ALLERGIC DISEASES IN PAKISTAN

In recent times, the incidence of allergic diseases, notably 
asthma, has been increasing worldwide. Pakistan is 
globally sixth most inhabited, economically developing 
south Asian country with staggeringly increasing trend 
of urbanization [7]. 

However, there seems to be no revealed knowledge on 
the prevalence of allergic diseases in city, Pakistan, with 
solely restricted knowledge on the market among few 
age teams underneath one Isaac study. Survey results 
showed that the frequency of diagnosed (previously 
seen by physicians) cases of respiratory disorder 
stood at fifteen.8%, whereas the frequency of coryza 
was found to be twenty-eight.50% among these kids. 

alternative parameters that were analyzed enclosed dry 
cough (20.1%), asthmatic (11.7%), shortness of breath 
(15.40%), and skin disease (21.8%). 

HOW MAKERS LABEL ALLERGENS OVER PACKED 
FOODS

Most of the Food makers square measure currently 
following International Rules for Food Labeling to 
confirm that each one shoppers square measure given 
comprehensive ingredient listing info. in order that 
folks laid low with food allergies square measure ready 
to determine potential allergens quickly, simply and 
accurately. this can be particularly necessary for fogeys 
and caregivers of kids with food allergies.

People with food allergies ought to be extraordinarily 
careful concerning what they eat. Food labelling is so 
vital to those with food allergies as there are often 
doubtless serious consequences from uptake food that 
they’re allergic.
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