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1. arsemnstiuaunsavUiseduseusven
73m 8 (IgE) 18
2. ansennstiuilumadninvisenseguliiineinis
F . " .
WA (Allergic sensitization)
3. avreusduneliinaliseuazuanianns
wAT gAY

2L THAIN T A uANTTRT 3 1sznng Asdn
nguasaenaniiluaisnanluienissinanysnivse
Wluansnaniluieinisatinaniiagg (true food allergen)
Usznausagansnanluivan (major allergen) TamuNaia
ANINBNAUN NANITOUAAIANNLANFIRNIZA WL
wentuianisanaliiiaanisuiladumneaiuiuunas
BIUNTAIAN

dnulunjudaansnanluiviili true food allergen azdl
ANAINUAaAINFeN Nstlassnaeulad atnelsfini

A A L qva o2 A ]
nanazuanavzanaliiineinisuiiiu Tsauniduansne

A 9y A Lo Y o |asa A a

nHuiazfiesiigUienmunzanaenndeiulfiseniiin
i o - S T I
uszUdLaURIaY (A19nanRul) AuwauALen T9glda
wasl1lshuluiana (shape) Buiiaaud1Arysunluniei

a d’l o v a =
waufvanazananly n1sdaaniwaesllsfiu(denature)
annszuaunIINas dnvinligdinrasidsiudaaulluas
anadanaliaufUen AN Inana L aURIAUNTDAN e
pRuidulAan viselunienduiuanaiiumanainnsnluy
naluansnenNuAngsIu

212 IEXZH vol. 41 No. 3 July-September 2011

omshilunravansrononw
arsiiluunasaesansnanluiidy unaniedng
A~ | A ya va |
LAZNT N91eadna1msnna linARIN1FLNENINNT1 160
a 1Y Y a v v
#hn waznudnfasar 90 193fthalsngiiniannis azun
ANTLANARAUNAALLINNIANNB M IUAN 8 THA el
X a o \ o o6 = o o Ao A Y
1 Ae unda 11 dan dnfunlaifinszgndundsniulaen (fa
o a o & o & @ o =
et 1) A08ae fainaes dulaenud (tree nut) wazdnngna
4 a & .
(wheat) Tinfarvnamanil azgniunldlugnavnssy
wiegtamnsednandeuans vivluglresingaunazdon
NANATYT (ingredients) AINTILNIUNANITENTIANT bl
dl (=] 1 1 a 1 Y a 1 = ¥
arusiluuwnasansnegluklunguinan wudi 8nagld
Ul Feeaz 88 dawansdesay 84 411a1a Feuaz 78 ld

Faraz 72 uazinfas feras 55 aandeyasnanavinliiaadn

awnsuatsaiinanieluiasnaia Jansnaglunatia
Tnasiclanaziaglaifvlaannistutend s lusaniu@n
wazn1sIIadayaTeLiaINNIat19ATUIuLAZ YN
AIAIUNANDINIT (ingredient) NLAFUAMNETRAIRUAN
(supplier)

Unfudaluamnsatianile] anaazilsznausanlyssiv
Mfluansnagiuivaissiia wralavesarusiinaliiig

. oo E o &

21n13uR anaumnseiuldaudunuiuazgduuunig
- o4y oy
vitnaamnsvestsrannslunuiiig wu gRuidarasny
wnludseansnguilsuinAanaunusns gluidany
Twaeaaidy vieeniuitaaas wusinluawdniilugu lu
unaniaznanivesiiuunasaasansnanluingn
=< o P Y o . Y 2 o & ~
Foiuamnaninisldiuetnandeanns veandnduasie



———

asronlnweImsiuINdas

1. UNUASHARAMUNAINUN (Milk and milk products)
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=3 £ o Y = 1 =3 dl v
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asrionIWALDINWI (Food allergen from plant origin)

1. GRRILAZNARAUNAINGAIARS (Peanut and )
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2. BNARINATNARAUT (Soy bean and soy bean products)
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6. HALNWATEN (Fruits and Vegetables)
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witedeaz 13.7 luglunuuiinaindulenas 2.2 dou
ualdwudnfdnisuitlszunndesay 01-4.3 usluuefiod
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1@1074 WaaL Nedas 10 dililzan Aruay Nvdiewma

dqudnAyngnanainisladnasaziaslunisdnun
a A 1 g dv 'ﬂl 1 = o
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v a o d!/ o 1 !
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Ballmer-Weber, B.K., Holzhauser , T., Scibilia ,J., Mittag, D., Zisa, G., Ortolani ,C., Oesterballe, M., Poulsen, L.K,,

Vieths, S.and Bindslev-Jensen, C. 2007. Clinical characteristics of soybean allergy in Europe: A double-blind,

placebo-controlled food challenge study. J Allergy Clin Immunol vol 119(6):1489-1496

Besler, M., Steinhart, H. and Paschke, A. (2001). Stability of food allergens and allergenicity of processed foods.

Journal of Chromatography B, 756: 207-228

Breiteneder, H and Radauer, C. 2004. A classification of plant food allergens.

J Allergy Clin Immunol vol 113(5):821-830

Food Allergy Facts and Statistics-FAAN. http:// www. Foodalklergy.org/ page/facts —and-stats on line 25/12/2553

Sicherer, S.H., Munoz-Furlong, A. and Sampson, H.A. 2003. Prevalence of peanut and tree nut allergy in the

United States determined by means of a random digit dial telephone survey: A5 —year follow-up study.

J Allergy Clin Immunol. Vol 112(6):1203-7

Xiang, P., Baird, L.M., Jung, R., Zeece, M.G., Markwell, J. and Sarath, G. 2008. P39, a novel soybean protein

allergen, belongs to a plant-specific protein family and Is present in protein storage vacuoles.
Journal of Agricultural Food Chemistry. vol 56(6) ; 2266-2272

Zuidmeer, L., Goldhahn, K., Rona, R.J., Gislason, D., Madsen, C., Summers, C., Sodergren, E., Dahlstrom, J.,

Lindner, T., Sigurdardottir, S.T., McBride, D. and Keil, T. 2008. The prevalence of plant food allergies:

A systematic review. J Allergy Clin Immunol vol 121(5):1210-1218

TED)

216 IRXZHl Vol 41 No. 3 July-September 2011





