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Proposal of cooking conditions for hypoallergenicity of flour products and
examination for oral immunotherapy
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We studied the influence of the heating condition and the fermentation
condition on the amount of the wheat flour products. Sauces containing yoghurt fermented liquid and
koji fermented liquid were prepared using common wheat flour and spelt wheat flour. As a result of
comparing them with the reference source in the antigen amount, the antigen amount of brown sauce
was smaller than that of any white sauce. Furthermore, the possibility of hypoallergenization was
more expected in the white sauce containing fermented liquid than in the reference white sauce.
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