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BRIEF NOTE

A food allergy is a type of immunological reaction to food that
is abnormal. The allergic reaction's symptoms might range from
moderate to severe. ltching, swelling of the tongue, vomiting,
diarrhea, hives, difficulty breathing, and low blood pressure are some
of the symptoms. This can happen anywhere from a few minutes
to several hours after exposure. Anaphylaxis is the term used when
the symptoms are severe. Food intolerance and food poisoning are
two different disorders that are not caused by an immunological
reaction. Cow's milk, peanuts, eggs, shellfish, fish, tree nuts, soy,
wheat, rice, and fruit are all common suspects. The most frequent
allergies differ by nation. A family history of allergies, vitamin D
insufficiency, obesity, and a high level of hygiene are all risk factors.
Immunoglobulin E (IgE), a component of the body's immune
system, attaches to food molecules, causing allergies. Common
suspects include cow's milk, peanuts, eggs, shellfish, fish, tree nuts,
soy, wheat, rice, and fruit. The most common allergies vary by
country. Allergies in the family, a lack of vitamin D, obesity, and a
high level of hygiene are all risk factors. Food allergies are caused
by immunoglobulin E (IgE), a component of the body's immune
system, attaching to food molecules. Early exposure to allergens
could be beneficial. Avoiding the food in issue and having a plan
in place in the event of exposure are the most important aspects of
management. Giving adrenaline (epinephrine) and wearing medical
alert jewellery may be part of this plan. As of 2015, the benefits of
allergy immunotherapy for food allergies are unknown, hence it is
not recommended. Some food allergies in children, such as those
to milk, eggs, and soy, improve with age, while others, such as those
to nuts and shellfish, do not. Approximately 4% to 8% of persons
in the developed world have at least one food allergy. They are more
common in youngsters than in adults, and their frequency appears
to be growing. Male children appear to be affected more frequently
than female children. Some allergies manifest themselves early
in life, while others manifest themselves later in life. In affluent
countries, a high percentage of people mistakenly assume they
have food allergies when they don't. Only in Brazil is it necessary
to declare the presence of trace quantities of allergens in meals.
However, in certain circumstances, the development of symptoms
may take several hours. Symptoms might range from mild to severe.
The amount of food required to cause a reaction varies as well.
When the respiratory system or blood circulation are disrupted,
serious dangers associated with allergies can arise. The former is

characterised by wheezing and cyanosis.

A weak pulse, pale skin, and fainting are all symptoms of poor blood
circulation. Anaphylaxis is a severe allergic reaction characterised
by symptoms affecting the respiratory tract and blood circulation.
Anaphylactic shock occurs when a person's symptoms are linked
to a drop in blood pressure. When IgE antibodies are present,
anaphylaxis develops, and parts of the body that are not in direct
touch with the meal become impacted and manifest symptoms.
Anaphylaxis is more likely in people who have asthma or allergies
to peanuts, tree nuts, or seafood. Allergies to milk, eggs, peanuts,
tree nuts, fish, shellfish, soy, and wheat are the most prevalent food
allergies, though sensitivity levels vary by nation. The "big eight"
are often referred to as such. Seed allergies, particularly sesame
allergies, appear to be on the rise in many nations. Rice allergy is
an example of a regional allergy that is more widespread in East
Asia, where rice is a big part of the diet.

Symptoms

An allergic reaction to a specific meal may be uncomfortable but
not life-threatening for some people. An allergic food reaction
can be distressing and even life-threatening for others. Symptoms
of food allergies usually appear within minutes to two hours of
ingesting the offending item.

The following are the most common food allergy
indications and symptoms:

¢ In the mouth, tingling or itching
e Eczema, hives, or itching

e Lips, face, tongue, and throat swelling, as well as swelling in
other areas of the body

¢ Wheezing, nasal congestion, or breathing difficulties
¢ DPain in the abdomen, diarrhoea, nausea, or vomiting

* Lightheadedness, dizziness, or fainting
Anaphylaxis

e A severe allergic reaction known as anaphylaxis can be
triggered by a food allergy in certain people. This can result
in life-threatening symptoms such as:
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¢ The airways are constricted and tightened.

¢ A swelling throat or the sensation of a lump in your neck
that makes breathing difficult

¢ Shock accompanied by a significant drop in blood pressure
¢ The heart beats quickly.

¢ Dizziness, lightheadedness, or loss of consciousness are all
symptoms of vertigo.

Anaphylaxis requires immediate medical attention. Anaphylaxis, if
left untreated, can result in a coma or even death.
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Causes

When you have a food allergy, your immune system incorrectly
recognises a certain food or food ingredient as hazardous.
In response, your immune system instructs cells to produce
immunoglobulin E (IgE), an antibody that neutralises the allergen-
causing food or chemical (the allergen). IgE antibodies detect even
the tiniest amount of that food and tell your immune system to
produce a chemical called histamine, as well as other chemicals,
into your circulation the next time you eat it. Allergy symptoms are
caused by these substances.
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