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Egg Allergy

W

Chicken Egg.is one of the most common causes of food allergic reactions in children. The egg
white contains almost all the allergenic components and the yolk is considered to be less
allergenic. At this time there is no treatment for food allergy. If your child is allergic to egg
proteins, strict avoidance of all egg and egg products is the only way to prevent symptoms.
Strict avoidance of all egg containing foods is important. Studies have shown that strict
avoidance of an offending food can hasten the development of tolerance to that food. Although
egg yolk is considered less allergenic than egg white, the egg yolk may be contaminated by
egg white proteins and should also be avoided in an egg avoidance diet. Cooking an egg can
alter the structure of proteins within the egg that may reduce the amount of allergen in egg.
However, not all of the proteins which can cause allergtc reactions are affected and cooked
egg must also be avoided. The best way to avoid egg is to read ingredient lists on food product
labels. Most children will grow out of their egg allergy with time. Approximately 75% will be
tolerant of egg by 2 years and 80% by 3 years. The development of tolerance is determined by
a combination of skin testing and food challenge with egg. Skin tests may be repeated every 1-
2 years. As some children are able to tolerate egg even though they still have a positive skin
test to egg, a challenge may be the only way of identifying tolerance.

An important trap: Egg may be described using a variety of terms which you may not be
familiar with. These include:

Albumin Avidin Egg white Lysozyme
Livetin Binder Egg yolk Ovalbumin
Dried egg powder Egg Protein Globulin Ovamucin
Ovamucoid Powdered Egg

Some foods that may contain egg:
Baked goods Eggnog Meringues Souffle
Batters French toast Muffins Soups (egg)
Bearnaise sauce  Glazes on cakes/fruit buns etc. Sweets (creamy)
‘Bouillon Hollandaise sauce Omelettes Tartar sauce
'Some Ice cream  Pancakes Turkish delight Cake mixes
Lemoncurd ™~ Puddings Waffles Cookies
‘Processed meats Creamy fillings Salad dressings  Custard
Marshmallows Sherbets Egg pasta/ noodles Mayonnaise

Baking without Egg: Egg-like, a commercially available egg substitute can be used for
baking. There are a couple of brands available; these are based on potato starch and tapioca
and are safe to use for people on an egg-free diet.

Vaccinations in children with egg allergy

All routine vaccinations including MMR vaccine can be safely administered to children with egg
allergy. There is good scientific evidence supporting the routine use of the MMR*vaccine to
egg allergic patients. This includes those patients with a history of severe, generalized
anaphylactic reactions to egg although we recommend that these patients should have the
vaccine under medical supervision in hospital as a precaution. Influenza, yellow fever and Q
fever vaccines are produced in eggs and should not be given to children who have had a
severe allergic reaction to egg.
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