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The development in mechanisms of food allergy mediated by food allergen
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ABSTRACT: Food allergy is an important public health problem that affects children and adults and is in-
creasing in prevalence year by year. Despite the risk of severe allergic reactions and even death, there is no ef-
fective treatment for food allergy. The disease can only be managed by allergens avoidance or treatment of
symptoms. The mechanism of food allergy remains unclear because the complex context and genetic reasons.
This article reviewed the advanced development in study of food allergy mechanism.
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