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INTRODUCTION
Food allergy and other adverse reactions to foods represent one of the most confusing and misunderstood areas in clinical practice.  Physicians, dietitians, other health care professionals and patients are alike in being unsure about what symptoms are caused by food sensitivities, which methods of diagnosis are reliable, and the best way to manage the condition for the individual and for the community.  

The term food allergy is reserved for a response of the immune system that is triggered when a food is eaten by a person who has been sensitized to it.  The key event in food allergy is the recognition of the food by components of the immune system, which cause the release of chemicals that act on body tissues and result in a specific set of symptoms. Another term for an allergic reaction is a hypersensitivity reaction, which is often used in medical texts in place of “allergy”. The most severe allegic reaction to a food, anaphylaxis can be life-threatening. 
In contrast, any adverse reaction to a food or food additive that is not caused by a response of the immune system, for convenience, is called food intolerance.  Because there are many ways in which food can cause symptoms in the body that are not due to an immunological response, the term covers a large number of different physiological mechanisms.  Food intolerances never lead to anaphylaxis on their own, but some may augment a food allergy, occasionally to the point that it becomes debilitating or frankly life-threatening.  Therefore, food intolerances, although typically more difficult than food allergies to diagnose and usually the cause of milder symptoms, need to be equally carefully managed.
The Role of the Dietitian in Food Allergy Practice
The dietitian is uniquely positioned to be the key health care professional fully equipped to:

· Take a leading role in determining the offending foods in conditions such as food allergies, other immunologically-mediated adverse reactions to foods, and food intolerances, using meticulous elimination and challenge protocols 

· Supply essential resources and supervision to ensure avoidance of the offending food and provision of complete balanced nutrition for the food sensitive individual.

· Educate care-givers of infants at risk of allergies to promote tolerance of foods and reduce allergic sensitization during pregnancy, lactation, and beyond
· Manage food allergy in communities, by providing education and directives for food distribution and preparation within hospitals, care facilities and other institutions
This workshop will:

· Provide an overview of the core essentials in understanding the management of food sensitivities

· Discuss the application of new research and concensus documents in prevention and management of pediatric food allergy
· Understand the issues of managing food allergies in the food service industry and in communities, hospitals, and other care facilities, with particular consideration of the laws and rules regarding labelling of food allergens in Canada, and interpretation and application of precautionary statements 
Learning Objectives
At the end of this workshop the participant will be able to:

· Lead the food sensitive patient through the elimination and challenge processes required for accurate identification of the specific foods and food components that trigger or exacerbate their symptoms

· Develop management strategies to enable the food sensitive individual to consume a balanced, nutritionally complete diet while avoiding their offending food components
· Educate parents and care-givers of at-risk for allergy infants in measures to reduce the likelihood of allergic sensitization

· Supervise the diet of food-allergic children and recognize when and how to promote oral tolerance.

· Provide guidance for ensuring allergen-free food in the home and community 
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