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Fig. 1. Food Sensitivities.
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Fig. 2. Mechanism of an lgE-Mediated Allergic

Reaction.
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Table 1. Symptoms of allergic reactions to

foods

Respiratory
Rhinitis (runny nose)
Asthma (difficulty breathing)
Laryngeal edema (constriction of

throat)

Cutaneous
Angloedema (swelling)
Urticaria (hives)

Eczema/atopic dermatitis (skin rash)

Gastrointestinal
Abdominal cramps
Diarrhea
Nausea

Vomiting

Systemic
Anaphylactic shock (severe generalized
shock)
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Table 2. Common Causative Agents of lgE-me-
diated food allergy

Adults Children
Peanut Cow's milk
Tree nuts Egg
Soybean Soybean
Fish Peanut
Crustacea Wheat
Tree nuts
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Table 3. Some Occupational Allergies in the
Food industry

Grain dust
Bakers
Grain elevator workers
Other dusts
Dehydration (spices, garlic, onions)
Oilseed processing (soybean hulls)
Green coffee beans
Aerosols
Shrimp/crab processing
Egg processing
Product handling
Fish

Limes
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Table 4. Some Known Food Allergens

Brazil nuts
2S High-methionine protein
Cow’s milk
fA-Lactoglobulin
a-Lactalbumin

Caselns
Egg white
Ovomucoid
Ovalbumin
Ovotransferrin
Egg yolk
Apovitellin I
Apovitellin VI
Lipoprotein
Livetin
Mustard
Peanut

Concanavalin A-reactive glycoprotein (CARG)
Ara h 1
Ara h 2
Soybean
A-Conglycinin
Glycinin
Kunitz soybean trypsin inhibitor
Glym 1
Shrimp
Pen a 1 (tropomyosin)
Codfish
Gad ¢ 1 (parvalbumin)
Rice
Albumin fraction (14-16kD)
Glutelin fraction
Wheat
Albumins
Globulins
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