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RESUMO

O Transtorno do Espectro Autista (TEA) apresenta crescente prevaléncia e exige estratégias
terapéuticas que ultrapassem os tratamentos convencionais, incluindo abordagens nutricionais,
tais como a exclusao de gluten e caseina, proteinas associadas a processos inflamatorios e
disturbios gastrointestinais nesta populagdo. O presente estudo teve como objetivo elaborar dez
receitas isentas de glaten e caseina, acompanhadas de suas respectivas Fichas Técnicas de
Preparagdo, afim de subsidiar o desenvolvimento de um e-book adaptado a essa populacao,
posteriormente a apresentacdao do trabalho. Realizou-se uma revisao integrativa da literatura,
com base em artigos nacionais e internacionais publicados nos ultimos cinco anos, disponiveis
em bases de dados como SciELO, PubMed e Google Académico, afim de fundamentar
cientificamente as restricdes. Espera-se que os resultados contribuam para a producdo de
material educativo acessivel, favorecendo a promog¢ao da saude, o bem-estar e a autonomia
alimentar de individuos com TEA e seus cuidadores.

Palavras-chave: Transtorno do Espectro Autista; dieta livre de glaten; caseina; alimento
funcional.



ABSTRACT

Autism Spectrum Disorder (ASD) has a growing prevalence and requires therapeutic strategies
that go beyond conventional treatments, including nutritional approaches such as the exclusion
of gluten and casein, proteins associated with inflammatory processes and gastrointestinal
disorders in this population. This study aimed to develop ten gluten- and casein-free recipes,
accompanied by their respective preparation sheets, to support the development of an e-book
adapted for this population, to be presented after the work is published. An integrative literature
review was conducted, based on national and international articles published in the last five
years, available in databases such as SciELO, PubMed, and Google Scholar, in order to
scientifically substantiate the restrictions. It is expected that the results will contribute to the
production of accessible educational material, promoting the health, well-being, and food
autonomy of individuals with ASD and their caregivers.

Keywords: Autism Spectrum Disorder; gluten-free diet; casein; functional food.
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