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A blinded palatability study comparing two extensively hydrolysed infant
formulas, used for the dietary management of cows’ milk allergy in Ireland
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Cows’ milk allergy occurs when the immune system reacts to one or more of the proteins contained in cows’ milk and affects approxi-
mately 2–7.5% of infants(1–3). Extensively hydrolysed formulas are the preferred option in formula fed infants and an amino acid
based formula for more severe cases(4). Research has shown that palatability of extensively hydrolysed formulas are important in rela-
tion to the volume consumed by the infant, with a whey hydrolysate being reported to result in larger intakes compared to a casein
hydrolysate(5).

The aim of this study was to determine if a sample of healthcare professionals in Ireland considered palatability an important factor
when prescribing hydrolysates for cows’milk allergy and to evaluate the palatability of an extensively hydrolysed whey based, reduced
lactose formula (formula A) compared to an extensively hydrolysed casein based lactose free formula (formula B).

A blind taste test comparing the formulas A and B was carried out on a sample of healthcare professionals (n = 192) (doctors 38%,
nurses 39% and dietitians 23%). These health care professionals were asked which sample they found more palatable and also whether
they considered palatability an important factor when prescribing a hypo allergenic formula.

This study found that 93% (n = 178) of the healthcare professionals felt that formula A was more palatable than formula
B. Furthermore, 94% (n = 144) considered palatability an important factor when prescribing an extensively hydrolysed formula.

In conclusion, the majority of the healthcare professionals in this study reported that the whey hydrolysate with reduced lactose was
more palatable than the casein based lactose free hydrolysate. Palatability is an important factor to consider in the management of
cows’ milk allergy in formula fed infants, to help achieve adequate intakes to support healthy growth and development.
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