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Effects of processing on food allergens

XU Jing, LI Yi-Chen, XU Jun-Yi, CAO J i-Juan®, SUI Kai, LI Yan

(Liaoning Entry-Exit Inspection and Quarantine Bureau, Dalian 116001, China)

ABSTRACT: In recent years, food allergy has caused high incidence of disease and affected the health of
human beings all over the world. This review summarized the effects of commonly used processing technolo-
gies on the certain food allergens, including the thermal processing, high pressure treatment, triturate, gamma
radiation, alkali treatment, maillard reaction, fermentation and genetic engineering, etc.
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