Food allergy (Infographic)
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A food allergy is defined as an abnormal immune response to a food. Although all foods have the
potential to cause an allergic reaction, most food allergies are caused by 14 common food allergens.
This infographic highlights the 14 common food allergens, the difference between a food allergy and
food intolerance, the common symptoms associated with an allergic reaction and provides some tips to
help manage food allergies.

Download the printable version here.


https://www.eufic.org/en/healthy-living/article/food-allergens
https://www.eufic.org/en/media/files/FoodAllergens-update-2025.pdf
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What are the symptoms of a food allergy?
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What is anaphylaxis?
Anaphylaxis is a severe, rapid allergic reaction that can cause airway

tightening, a dangerous drop in blood pressure, and a rapid or weak
heartheat. It requires immediate treatment with epinephrine.
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How can | identify food allergens?

They are written on food packaging!
Regularly check labels as ingredients can change.
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How can | manage my food allergy?
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