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Boost your allergy kndwledge

with the FASG

What do you know about allergy? How

would your advice change if someone tells

you they have a dairy or lupin allergy when

giving them dietary support with their

diabetes, coeliac or kidney disease?
Having up-to-date allergy knowledge

is not just for those working as allergy

This 76-page book by a dietitian is written
with children and adolescents in mind.

It aims to explain the ‘what’ and ‘why’ of
various nutrients and their key sources.

It is no mean feat to translate nutrition
science into explanations suitable for
children. The author
uses a concept of
characterisation 1
familiar to
youngsters fond of
comic books and ‘
superheroes. These |
character nutrients |
are brought to life by
the fun illustrations.

My 13-year-old
son liked the way |
that a human was \
likened to a cityand |
that the nutrients ‘
had different jobs \
to do. Nutrients
are not natives of Human city, they are
transported daily from outside in food and
drink. They are required to provide energy,
build structures, vehicles and machines.
Other nutrients are employed as engineers,
electricians, soldiers and healers.

There are three chapters, one on macro
nutrients and two on micronutrients —
one on vitamins and one on minerals.
Finally there’s a list of tips for getting
the right balance and a glossary. Each
explanation is only a paragraph or
two often with an illustration on the
facing page. However there is no getting
away from quite complex and scientific
language. How else do you say omega 3
and free radicals? Maybe a reading score
assessment would have highlighted text
that could have been simplified.

1 liked some of the descriptions such
as vitamin C is a soldier with the ability

The Nutrients of Human Caty,
- by Oliver Street and illustrated by

Jonny Jones

to produce fire balls to attack bad guys,
like neutralising free radicals. But each
soldier can only create two fire balls each
so make sure your diet has plenty of fruit
and vegetables. Magnesium is a mineral
that magically produces sparks of energy
that start all the
electrical impulses
that travel through
our body. So if you
want to make sure
your body is firing
on all cylinders
make sure that you
have plenty of green
leafy vegetables and
wholegrain cereals.

Protein sources
are described as
first and second
class which I think is
somewhat outdated.
The idea of enzymes
as robots is appealing, some anabots
which build, some catabots to break
things down.

It’s a very easy book to dip in and out
of. It isn’t preachy about eating healthily,
just factual. I know you can’t list every
source of certain nutrients but plant-based
sources are not always well referenced.

This is unlikely to be a bedtime story
book but will appeal to (older) children
who enjoy the idea of how the human
city functions on fuel and resources
from food and drink. It may also appeal
to teachers and clinicians who inform
children and carers about why a variety
of food is needed. As a sci-fi fan working
in paeds at the moment, I may well
‘borrow’ some of these concepts and
explanations myself!

Reviewed by Linda Convery RD

dietitians or those in paediatrics. Some
allergies do present in early life, but allergy
can begin as an adult.

If your training only covered the allergy
basics or you just want to know more about
the practicalities and latest innovations in
this fast-paced area, then joining the Food
Allergy Specialist Group (FASG) for £25 will
give you the ultimate opportunity. You will
have access to peer support, fantastic written
resources and training from some of the best
and most experienced allergy dietitians in
the country.

Allergy is everywhere: in a
gastroenterology clinic when someone
avoids all fruit and vegetables due to lip
tingling with raw apple, in acute care when
considering the optimal enteral feed to
give someone with a nut and dairy allergy;
in community with a malnourished elderly
patient with multiple allergies attempting
to support a care home to optimise their
diet for weight gain in a safe way. Our
active online supportive forum and allergy
diet sheets can be invaluable when you
encounter allergy working away from a
specialist allergy team.

Our group has an annual study day and is
planning convenient evening webinars to give
members a chance not only to learn about
latest research and guidelines but also to
discuss real-life adult and child case studies
considering different approaches to diagnosis
and dietary management. Networking in this
small but rapidly developing area of dietetics
is also a key feature of our events.

FASG supports dietitians with attending
and/or presenting at the UK’s key allergy
events of the year, such as BSACI https://
bsacimeeting.org/ and the Allergy Shows.
The 2020 European Allergy Conference
(EAACI) is in London giving FASG and
its members the perfect opportunity to
contribute to this key event on a larger
scale (http://bit.ly/2sfy3wo).

Cherry Hagger

OTHER PLANNED ACTIVITIES IN 2020:

B Development of a Professional
Development Framework for
dietitians in allergy.

B Working with BSACI on RCPCH
Allergy Service Standards and
National Allergy Education Strategy.

B Developing new diet sheets and free-
from recipes.

B Developing new diet sheets and
free-from recipes.
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