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Assess food allergy risk from allergen hazards
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Abstract: As the incidence of global food allergies increases year-by-year, food allergic diseases have become a growing
concern in food safety and public health issue circles. In this paper, the characteristics of food allergens, allergenicity
mechanism, clinical manifestations, common allergenic foods, and main exposure sources were introduced. The formulation
method and the latest adjustment of food allergen threshold and reference dose were summarized, and several internationally

recognized risk assessment method of food allergens were also summarized, which provides the theoretical basis for the next
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step of food allergy risk assessment in our country.
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Figure 1  Classification of adverse food reactions
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Figure 2 General mechanism of allergic inflammation

in type I food allergy
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Table 1 Diseases and symptoms caused by food allergy
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Table 2 Common foods and allergen components that cause food allergies
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7S WA 1 Ara h 1Ava h 3; 31 & 1 (Ara h 5) BE4E % (Ara h 2Ara h 6Ara h 7)Bet v 1
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Table 3 Key elements for allergenicity assessment of genetically modified foods from existing guidance documents
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Table 4 Databases for common food allergens
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Table 5 Comparison of VITAL® 3.0 and VITAL® 2.0 recommended food allergen reference doses

o U mﬁt/l\ VITAL\2. 0 VITAL 2.0 &% ﬁﬁj:/r VITAL\3. 0 VITAL 3.0 &% z‘j%%ﬂ

NG i # 4 (mg protein) N6 i #4 (mg protein)  HH#
piAae 744 I 0.2 1 306 I 0.2 —
A1 344 2% 0.1 450 2% 0.2 1
W E 206 w22 0.03 431 % 0.2 1
B¥ 200 i 0.1 411 iz e 0.1 —
K 51 It 1.0 87 It 0.5 !
INEE 40 — % 1.0 99 — i 0.7 !
P 24 — 4.0 25 — 2.6 !
IR 33 — 0.05 33 — 0.05 —
S 21 — 0.2 40 — 0.1 !
HR 48 — 10.0 75 — 25.0 1
JlEE 2R 31 — — 245 — 0.05 +
P 39 — — 82 — 0.05 +
i 19 — — 82 — 1.3 +
bk ~15 — — 74 — 0.03 +
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Abstract; A balanced and adequate diet is the key point to ensure healthy development of children’s brains, physical

health, and immunity in early life. Infant nutritional status is affected by many factors, among which complementary

I 75 B H#5 :2021-04-28

EEBN NH L B+ HAELFTEHETR
BEEEEEL 3

e w

EEs

4 E-mail: liujingjenny1989@ 163. com

SamT
RN MRFwmAehRS5EHIA E-mail : huojs@ ninh. chinacdc. cn



