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Research progress of Maillard reaction in regulating food allergy
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ABSTRACT: In recent years, With the sharply increasing incidence of food allergies, food allergies have become a
public health problem of global concern. Maillard reaction is one of the most important chemical reactions in the
process of food processing and storage. After the allergen protein is modified, the structure changes, which will
inevitably lead to changes in sensitization, which may lead to the body's inconsistent immune resistance to antigens
under different processing conditions, and lead to allergic reactions. This paper firstly introduced the process and
mechanism of protein modification by Maillard reaction, and analyzed the effect of different influencing factors on
sensitization by regulating the final product of Maillard reaction, reviewed the relevant studies affecting intestinal
microbiota and its immune response mechanism, reviewed and prospected the Maillard reaction as a processing
method that had not yet been fully developed and applied.
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Table 1 Effects of Maillard reaction on protein sensitization
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