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Relationship between a shrimp allergy risk and cooking or freshness.
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We purified tropomyosin from raw kuruma prawn and identified it as Pen j 1. CD spe
ctra of native Pen j 1 revealed the alpha-helical structure, which collapsed easily upon heating to 80 deg
rees C. However, there were no insoluble aggregates after heating, and the protein regained its native CD
spectral pattern after cooling to 25 degrees C. There was no significant difference in total IgG productio
n between mice sensitized with native and heated Pen j 1. These results suggest that heat-denatured Pen j
1 refolds upon cooling and maintains its antigenicity following heat treatment. We also clarified that reg
ardless of the existence of heating, high-concentration Pen j 1 is contained in a shrimp. And the elution
rate of Pen j 1 of a heating shrimp was higher than the raw shrimp. In addition, Pen j 1 concentration was

maintained also the low freshness shrimp. These results suggested that even if it is high freshness or he
ating, it will be high-risk for positive patients to eat a shrimp.
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