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Food Allergenicity Influenced by Thermal Processing and in Vitro Cellular Assay

KUANG Hua', GAO Bi—yuan', Yevonne Vissers*, GAQO Zhong-shan’
(1. School of Food Science and Technology, Jiangnan University, Wuxi 214122 ,China; 2. Nutrition and Health
Department, Nestec LtdNestlé Research Centre, CH-1000 Lausanne 26 ,Switzerland; 3. Allergy Research Center,
Zhejiang University , Hangzhou 310058, China)

Abstract: The prevalence of food allergy is continually increasing due to a large variety of food
intake and tremendous lifestyle and living environmental changes in modern world. Food allergy
incidences have gotten a sharp increase in recent years and food allergy has regarded as one of hot
topics in food safety. Food processing may change the epitopes and the binding properties of
allergenic protein,and subsequently causes the differences in activation of lymphocyte and cytokine
release in the process of allergic reactions. However,due to the differences between food kinds,

ingredients or processing techniques,without a general rules for food allergenicity changes caused
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by the way of processing. The IgE antibody level was regarded as the marker in allergy reaction,
which  was usually detected wusing enzyme -linked immunoabsorbent assay (ELISA) or
immunoblotting measure. However ,the methods above couldn’t tell whether allergens caused cross—
linkingbetween FceR1 and IgE,which leads to secondary inflammatory reaction. The overall
assessment of food allergen not only includes the monitoring of IgE level but also includes the
detection of effective cell activation and the release of cytokines. In this review,the effects of
thermal processing on the allergenicity of food were summarized and the recent progress of in vitro
cellular assay were highlighted for its application in assessment of food allergy.

Keywords: food allergy,food thermal processing,allergenicity ,cellular measurement
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