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Identification of percutaneously sensitizing food allergens and analysis of
preventing food factors

Moriyama, Tatsuya
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In recent years, it has been suggested that, for some food allergens,
antigen infiltration from the skin is a sensitization source. This is called transdermal
sensitization, but there are still many unclear points regarding transdermal sensitization antigens
contained in various foods. Therefore, a mouse model system was constructed, and percutaneous
sensitization antigens were searched using IgE and IgGl production as an index when food extract was

applied to the skin. Transdermal sensitization antigens such as soybean, milk, egg yolk, egg white,
buckwheat and sesame were identified. In addition, we showed that oral intake of protein to be
applied activates oral immune tolerance and can suppress transcutaneous sensitization, using soybean
as a model. Furthermore, it was also possible to identify food components that can supﬁress
transdermal sensitization. In addition, fluctuation analysis in various treatments of these food
allergens was also conducted.
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Figure 3. Detection of purified soybean protein-specific IgE by enzyme-linked immunosorbent assay (ELISA). Individual levels of IgE
specific for (A) 7S globulin, (B) 115 globulin, (C) Gly m 3, and (D) Gly m 4 in the control and soybean groups were detected by ELISA.
The mean levels of IgE specific for (E) 75 globulin, (F) 115 globulin, (G) Gly m 3, and (H) Gly m 4 in the 2 groups were detected by ELISA.
Data are presented as means + standard deviations. Control (n = 8), Soybean (n=9). *p < 0.05, **p < 0.01.
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