g pall 2301 6 i) Zwbuall Zesdie 8,1

iy yalt Lallt & adlialt Lowluall Loadis §,0s)

Duration: 5 Days

Language: ar

Course Code: IND10 - 109

Objective

:ulc ralE oS Ll o s 8y gall 83 ‘al.dl.\.i.c

LN IN | SU UVEN P PSP SUOSON | FENP PYRTE| PO

o Joaill pacy alaball fpuwlia jaydidi & dondio wl)lge s shi.
o 5,lu¥ls pball olagilyiwl ol e G aall.

o el Gyley rmail Y1 ) Suituall ol losll b,

o alaball dpwlund SIAl 8,lls amyall oyl g,

Audience

tsll g se 8400 oda

o felially pwbuall pilasi

o cpalall oLy

o JULYI LT

* iteluall Guasall Guigalls (s yaall

o Lelially Lpwluall Jlaw (& G sundl ain W

o ileall ol o¥laally bl Glall wobslyall (3


http://holistiquetraining.com/ar/course/advanced-management-of-food-hypersensitivity-ar

Training Methodology
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Course Content & Outline

Section 1: Introduction to Food Hypersensitivity

¢ Overview of food hypersensitivity: allergies and intolerances
e Pathophysiology and immunological mechanisms
e Epidemiology and risk factors

Section 2: Diagnostic Techniques

e Clinical history and symptom assessment
e Skin prick testing and serum-specific IgE testing
 Oral food challenges and elimination diets



Section 3: Management Strategies

¢ Pharmacological treatments: antihistamines, epinephrine, and biologics
e Dietary management and allergen avoidance

¢ Role of nutrition and supplements in managing food hypersensitivity

Section 4: Special Populations and Considerations

e Managing food hypersensitivity in children and adolescents
e Addressing co-existing conditions: asthma, eczema, and anaphylaxis
e Psychological impact and quality of life issues

Section 5: Practical Applications and Case Studies

¢ Hands-on diagnostic practice with real-world scenarios
e Developing personalised management plans

¢ Case studies and collaborative problem-solving

e Course review, expert Q&A, and certification ceremony
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Related Articles

]

Why Food Allergy Awareness Training is Crucial for Professionals

Food allergy awareness training is vital for professionals across various industries to prevent
allergic reactions and ensure safety. This blog post covers the importance of such training,
who should participate, how to choose the right course, and steps for businesses to

effectively implement the program. It's crucial for workplace safety
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