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Effects of steam processing on allergen immunogenicity of
Scophthatmus maximus

LI Zhen-Xing, HUANG Rong-Fang, WU Wen-Jing, LIN Hong"

(Food Science and Engineering College, Ocean University of China, Qingdao 266003, China)

ABSTRACT: Objective To study the effects of the steam processing on allergen immunogenicity of
Scophthatmus maximus. Methods The composition and content of Scophthatmus maximus after steam proc-
essing for different periods were detected by SDS-PAGE, and the changes of the immunological activity of al-
lergen protein were detected by Western-blot and indirect ELISA. Results The muscle component of
Scophthatmus maximus after steam process appeared a high degree of degradation of proteins with the molecu-
lar weight of 40 ~65 kDa while an increase of proteins with the molecular weight of 10 ~12 kDa. The Western
blot results showed that the capacity of the proteins of Scophthatmus maximus after steam processed to re-
sponse specifically to serum IgE was not as strong as before, but showed a strong reaction to parvalbumin an-
tibodies. What’s more, a protein with a molecular weight of 18 kDa, a new potential allergen component,
showed up, which could combine with human serum IgE. Conclusion The results showed that steam proc-
essing could decrease the immune activities of fish allergen proteins. However, new allergy proteins were pro-
duced in the process. Therefore it is necessary to take account of the effects of processing on the structure and
activity of the allergy proteins during detection in order to obtain more reliable results.
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Fig. 2 Western-blot analysis of human serum specific-IgE reactivity to allergens from Scophthatmus maximus before and after heating
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