
• Resistant to heat denaturation1

• Marker of persistent milk 
allergy1

• Heat and digestion stable1

• Highly allergenic5

• Minor allergen in milk and a 
major allergen in beef7-8

• Cross-reacts with other serum 
albumins such as those from 
pork and sheep7-8

• Proteins denature once  
extensively heated6*

• Abundant proteins in whey1

• Risk for clinical reaction to raw  
or lightly cooked cow’s milk1

Cow’s milk allergy
ImmunoCAP™ Specific IgE tests 
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Casein

Milk (f2)

Bos d 6 (e204)
Bovin serum albumin (BSA)

Risk of reaction  
to raw and cooked milk1

Risk of reaction to raw milk  
and cross-reaction to beef7-8

Risk of reaction  
to raw milk1

Bos d 4 (f76) / Bos d 5 (f77)
α-lactalbumin / β-lactoglobulin 

Good to know1-4

Up to 83% of children 
with milk allergy can 
tolerate baked milk.

Cow’s milk allergen 
component testing can 
help understand the 
likelihood of outgrowing a 
milk allergy and possibility 
of not reacting to baked 
milk products.

 
Whole allergens consist of numerous allergen components. A positive whole allergen result with a negative allergen component result may mean 
a patient is sensitised to a component that is not yet available for testing. Consider a patient’s clinical history and if an oral food challenge (OFC) with a 
specialist may be warranted.

* Recommended method of heating is to bake in the oven at 180°C for 30 min.3,6
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Interpretation* Management consideration 

• High probability of a persistent milk allergy,
• Patient is at high risk to have reactions to  

both raw and cooked milk1,10–13

• Milk avoidance1,5,10,11,13

• Consider, in context of other risk factors, prescription  
of an adrenaline autoinjector 1,5,10,11,13

• Reassessment of cow’s milk allergic children at regular 
intervals is suggested to identify possible development  
of spontaneous tolerance14 

• Indicates a risk to react to raw milk and a 
probability to have tolerance to cooked/ 
baked milk, especially if Bos d 8 is negative  
or at low levels1,10–13

• More likely to outgrow/develop tolerance  
to cow’s milk1,10–13

• Avoidance of raw milk1,5,10,11,13

• Consider an OFC with cooked/baked milk1,5,10,11,13

• Reassessment of cow’s milk allergic children at regular 
intervals is suggested to identify possible development  
of spontaneous tolerance14 

• Indicates a risk to react to raw milk and a 
probability to have tolerance to cooked/ 
baked milk, especially if Bos d 8 is negative  
or at low levels1,7,8,10–13

• Milk allergic patients sensitised to  
Bos d 6 (BSA) may have concomitant  
beef allergy1,7,8,10–13

• Avoidance of raw milk1,5,10,11,13

• Consider an OFC with cooked/baked milk
• Reassessment of cow’s milk allergic children at regular 

intervals is suggested to identify possible development  
of spontaneous tolerance14 

• Consider risk of concomitant beef allergy and risk of  
cross-reaction with other serum albumins1,5-8,10,11,13

* Results should always be interpreted in the context of the clinical history.
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