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Research progress on elimination of food allergen
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College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China)

ABSTRACT: In recent years, food allergy is a serious food safety issue threatening human health. It has been
widely concerned in the world that the incidence of food allergy continues to rise. This paper introduced food
allergy and its mechanism briefly. After detailed analysis of the relevant published items in recent five years, it
was found that the number of published items remained stable and the researchers still focused on 8 major cat-
egories of allergic food to study. Physical and chemical method, as one of 3 categories of elimination methods,
was the most common research filed. Therefore 4 physical elimination methods, including heat treatment, ir-
radiation, ultrasound and ultra high pressure technology, were introduced in detail. In addition, the paper also
introduced 4 main research methods of the reduction mechanism. However, the mechanism research was still in
the initial stage and the system has not yet come to a clear result, so the relevant in-depth study has a good
prospect. Based on in vitro simulated digestion, researches of the relationship between the allergenicity change
and conformation change of digestive fragments might be effective to achieve the allergen elimination in target.
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