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Table 1. Classification of adverse food reactions

Non-toxic effect Toxic effect

Food aversion Scombroid food poisoning
Food intolerance
Food allergy

IgE-mediated

Non-IgE-mediated

IgE: immunoglobulin E.

Food allergy
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vegetable syndrome)
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Wheat flour proteins
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6. Z7I2-AE 2Y 27| ZZF(pollen food allergy

syndrome)
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Non gluten (15%) Gluten (85%)
Albumins
Globulins ‘ Sulfur-rich prolamins ‘ ’ Sulfur-poor prolamins | ‘ HMW prolamins
Peptides
Amino acids a/p-gliadins w-gliadins HMW GS
y-gliadins D-group of LMW-GS
B-gourp LMW-GS

C-group LMW-GS

Figure 1. Wheat flour is a big collection of diverse food allergens. Wheat allergens related to anaphylaxis are in bold. LMW: low molecular

weight, GS: glutenin subunits, HMW: high molecular weight.
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7. ME oEY 25 9'Y OfLFE2A|A(food-dependent

exercise—induced anaphylaxis, FDEIA)
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