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Analysis of differences in allergenicity of wheat allergens processed by
different processing methods
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The purpose of this study was to clarify the effects of changes in wheat
allergens due to different processing methods on the induction of allergic symptoms, and to propose
wheat processing methods that patients can safely consume. Using recombinant omega-5 gliadin,
monoclonal antibodies were prepared to detect eluted allergens when wheat dough prepared under
different conditions was boiled in pure water. As a result, the longer the boiling time and the
larger the surface area of the dough during boiling, the more allergens eluted. Further, when the pH

of the dough was changed, the amount of allergen elution was as follows: Acid-added dough >
Alkali-added dough > Water-added dough.

In addition, we analyzed the digestion and absorption of recombinant w -5 gliadin with the aim of
establishing an in vitro detection system for w -5 gliadin.
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