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The EuroPrevall Project - The prevalence, cost, and basis of food allergy across Europe

EuroPrevall is the largest project ever funded by the European Union (6th Framework Programme for Research FP6). More then 60 partners (Pan – European) are involved.  The project has been running for 24 months and will be finished may 2009. The main objective of EuroPrevall is to improve the quality of life for food allergic people, and it is therefore EFA is partner in the project.
All the data and tools will feed into the development of better strategies to manage allergens in foods, from understanding how different food manufacturing processes may affect allergenicity through to how best to convey allergen information to consumers in food labelling. Allergic consumers are still concerned about fears of cross contamination, unlabelled products, precautionary labelling (“may contain”) and difficulties in understanding product labels.
The EuroPrevall birth cohort study is investigating food allergies in the first 2.5 years of life.

It is planned to enrol over 8 500 newborns Europe wide by the spring of 2007 and this will be achieved this summer. Children showing symptoms of a possible food-related allergy will be assessed in the participating clinics and allergy testing will be conducted, including skin-prick tests, serum IgE measurement, and double-blind, placebo-controlled food challenges. At the moment 213 babies of those studied thus far have developed symptoms of a possible food-related allergy and 81 have a positive diagnosis of food allergy. 
In the community survey and the outpatient clinic studies, food allergies will be diagnosed by assessing sensitization a panel of foods using serum IgE measurements and complemented by skin prick testing. There is a total panel of 24 foods, including almost all those listed in the Annex IIIa of the EU Labelling Directive.

Other foods have been included - peach, a problem food in the Mediterranean area and kiwi, an emerging food allergen.
Development of a EuroPrevall library of highly characterized, authentic food allergens is progressing successfully.
One way that EuroPrevall will spread new material on food allergy is by producing publications on different topics related to food allergy. So far papers have been planned for topics as diverse as causes, infant feeding, prevalence, gender differences, diagnosis, social impact, industrial management, thresholds of allergens, and different aspects of food allergy risk. 

State-of-the-Art papers are review papers, looking at pre-published material relating to food allergy and through discussion groups in EuroPrevall arriving at a consensus position. The first one was a Review Article published in Allergy: Prevalence, Cost and Basis of Food Allergy across Europe E. N. C. Mills, A. R. Mackie, P. Burney, K. Beyer, L. Frewer, C. Madsen5, E. Botjes, R. W. R. Crevel, R. van Ree Allergy 2007: 62: 717–722. Lay State-of-the-Art papers are adapted versions of the State-of-the-Art papers which should be understandable for people without a scientific background. Three are finished now and can be downloaded. Translation in other main languages will be developed by EFA.
	"Sexy" research on food allergy

	Download

	Food allergy diagnosis today and in the future

	Download

	The impact of food allergy on quality of life

	Download


There will also be a re-styling of the information at food allergy portal (http://www.foodallergens.info/portal.html), originally developed in another partnering project funded from the FP5, InformALL.   This portal offers allergic consumer information and links to relevant organisations in there own language.
At the moment there are certain major European languages which are under represented like Spanish and German for example. EFA will develop links concerning food allergy websites and relevant information from European countries as far as possible.
The GA²LEN Annual Conference is in Paris 2008 10-12 April and planning is underway for a joint EuroPrevall-GA²LEN WS/symposium/session for EFA members. 
Another aim is – when the information produced and gathered within EuroPrevall is available - to bring this into to the attention of policy makers and industry through concerted action involving EFA members to improve the management of food allergy across Europe and bring food allergy to primary focus. 
More information: http://www.europrevall.org 
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