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The BDA Food Allergy Specialist Group (FASG) & 
Paediatric Allergy Group (PAG) of the BSACI 
developed guidance for UK Healthcare 
Professionals on preventing food allergy in 
higher risk infants (May 2018) i.e. those with 
eczema, other food allergies



• BSACI/FASG document is guidance rather than 
a guideline

• Advice in implementing the evidence from the 
EAT, LEAP and other studies.

• Complements a recent review by  joint 
specialist committee of the UK FSA and Public 
Health England.

https://cot.food.gov.uk/sites/default/files/jointsacncotallergystatement-april2018.pdf


• targeted advice may be appropriate for infants 
at a higher risk of developing food allergy.

• Guidance includes advice on the early 
introduction of potential allergenic foods into 
the infant diet to reduce the risk of future 
food allergy.







Timing

• higher risk infants may start solids from 4 
months

• once the baby is eating solid foods such as 
fruit and veg ,introduce foods containing egg, 
then peanut, and then other allergens









Info Includes

• Advice for pregnant women

• Advice for siblings/other family member with food allergy

• Signs of readiness for weaning

• Tips for introducing allergenic foods

• Advice that some babies will develop food allergy despite 
following the advice

• Advice on how to recognise and treat an allergic reaction



Criticisms include practicalities of introducing 
egg and peanut into the diet at 4-6 months

Not all children will be ready for introduction of 
complementary foods at 4 months old





BDA FASG have produced recipes to support this guidance

• Egg 
– Hard boiled egg pureed or mashed with fruit or veg.

– Scrambled, boiled or omelette.

– Pancakes or frittata.

• Peanut
– Puffed snacks such as Bamba or Cheeky Monkey.

– Smooth peanut butter added to purees or porridge.

– Soup/ sauce/ smoothies/ ice-cream and cookies for older children.



The role of the Dietitian is to 

• help patients to make an informed decision

• understanding the potential risk of an allergic 
reaction 

• balancing this against the risk that a delay in 
introduction (increase the risk of food allergy)



Further reading

https://www.bda.uk.com/regionsgroups/groups/foodallergy/food_allergy_p
revention_guidance

Links

• http://www.leapstudy.co.uk/

• http://www.food.gov.uk/sites/default/files/media/document/eat-study-
final-report-summary.pdf

https://www.bda.uk.com/regionsgroups/groups/foodallergy/food_allergy_prevention_guidance
http://www.leapstudy.co.uk/
http://www.food.gov.uk/sites/default/files/media/document/eat-study-final-report-summary.pdf

