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Resear ch progress of wheat protein allergens
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ABSTRACT: Wheat allergy is one of key issues of food safety concerns. How to reduce the allergenicity has
became the scientific issue of food security which needs to be solved urgently. This paper described the
research development of kinds and epitopes of wheat allergenic proteins as well as desensitization aspects.
Wheat allergens detection technology included enzyme linked immunosorbent assay, immunoblotting and
proteomics. It is of great significance to improve the quality of wheat product safety, and develop the new
approaches for wheat products with low allergenicity.
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