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Development of pollen-food allergy syndrome model mouse focusing on the
sensitization route

Ogino, Ryohei
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Pollen-food allergy syndrome (PFAS) is a type of food allergy which caused

by immunoglobulin (Ig)E cross-reactivity between pollen allergens and proteins contained in fruit or
vegetable. Although many causative cross-reactive allergens have been identified, the factors to
develop PFAS have not revealed. This study aimed to develop PFAS model mouse and to analyze the
effect of pollen-sensitization route for fruit allergy development in the model. First, birch pollen
protein extract (BPE) sensitized mice were developed by intraperitoneal injection of BPE, and apple
proteins (AP) were intraperitoneally administered one week later as a cross-reactive allergen. At
challenge test, AP injection could not cause a decrease in rectal temperature as an allergic symptom
but induce mast_cell degranulation as an allergic reaction. Additionally, plasma IgE antibody from
BPE sensitized mice reacted with 30 kDa AP, and this reaction was inhibited by pre-incubation the
plasma with BPE.
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M, Protein Ladder One Plus, Triple-color for SDS-PAGE (hacalai tesque);

BPE, birch pollen protein extract (20 p g); AP, apple proteins (10 p g)
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M, Protein Ladder One Plus, Triple-color for SDS-PAGE (nhacalai tesque);
BPE, birch pollen protein extract (10 y g); AP, apple proteins (10 u g);
Inhibitor, BPE (0, 50, 100 u @)
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