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Reduction of antigenicity of food and dietary counseling for the promotion of
health and Quality of Dietary Life of children with food allergy.
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Improved system of quantitative evaluation of antigenicity of food at antigen
component level was established and is applied to dietary counseling.Heating with flour is the most
practical and effective method to reduce antigenicity of hen’ s egg but heating may induce production of
acrylamide which may have some negative effect on human health. The amount of acrylamide was evaluated in
sweets made of hen’ s egg and wheat or rice flour in various cooking conditions. Steamed cake made of
rice flour and hen’ s egg proved to produce least amount of acrylamide with enough reduction of
antigenicity of ovalbumin and ovomucoid. The study about antigenicity of parvalbumin in fish revealed
that reduction was observed in dried fish and the level became lower than detection level in canned fish.
These data is supported clinically and is considered to be applied to dietary counseling for the
promotion of health and Quality of Dietary Life of children with food allergy.
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Setsuko Ito Evaluation of antigenicity
of two types of egg powder used as
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and possible use as a standard food for
oral egg challenge test.
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