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우리들 내과

개원가에서 성분항원진단법의 활용







42세남자

23년 3월 23일 2주전부터눈이가렵고재채기 평소비염은가을에증상
올해는봄에도심하다, 키위파인애플먹으면혀밑에뜨금한느낌. 

Tx9: 오리나무, 자작나무, 개암나무, 참나무, 버들나무



r Bet  v1

r -> recombinant

Bet  v -> Betula verrucosa

자작나무의 PR-10 단백(pathogenesis related protein 10)으로밤나무의 Cas c 1, 흰떡갈나
무(white oak)의 Que a 1, 오리나무의 Aln g 1과상동물(homologue)이다.  Bet v 1 sIgE 수
치가높다면알레르겐특이면역요법의적응증이된다. Bet v 1과연관되는중요한임상
양상으로는일반적인알레르기비결막염을포함하여구강알레르기증후군(oral allergy 
syndrome, OAS)이있다









14세여자

22년 4월 23일 : 1주전부터코, 눈, 귀가가렵다. 과일먹으면목구멍이
가렵다.  
22년 11월 5일 : 아몬드를먹으면목이가렵다. 
23년 11월 5일 : 지난주부터코, 눈이가렵다



r Ara  h 2

r -> recombinant

Ara  h -> Arachis hypogaea

땅콩에의한식품알레르기는아나필락시스, 아토피피부염, OAS 등으로나타나는것으
로알려져있다. 땅콩에포함된여러가지성분항원중 2S-albumin인 Ara h 2는아나필락
시스와관련성이높다. Storage protein인 Ara h 2, Ara h 6, Ara h 7 등은 heat stable 
protein으로조리후에도알레르겐으로작용할수있는특징이있고양도많아서아나필락
시스및심한전신반응의위험도가올라간다.
땅콩의다른성분항원으로는 profilin인 Ara h 5, PR-10인 Ara h 8, lipid transfer protein인

Ara h 9 등이있다.
Ara h 8은자작나무꽃가루의 Bet v 1의상동체로 OAS와연관되어있다





48세남자

3개월전라면을먹고등산을 한후두드러기생김 소변을보고난후정
신을잃었음 . 입술도붓고 온몸에두드러기생김. 내원 3일전에도 과자
를먹고두드러기생김





r Tri a 19

r -> recombinant

Tri  a -> Triticum aestivum

밀에의한알레르기질환은전형적인어린이의식품알레르기, 흡입에의한제빵사천식, 
식품의존운동유발아나필락시스의형태로나타남.

Tri a 19, also referred to as w-5 gliadin, is a major allergen found in wheat. It is a water 
insoluble, monomeric gliadin fraction of wheat seed storage protein. It is considered as 
a marker allergen in wheat dependent exercise-induced anaphylaxis (WDEIA) seen in 
adults.  Besides, this allergenic protein is also correlated with severe allergic reactions 
to wheat in children, including wheat-induced anaphylaxis (WIA). Further, w-5 gliadin 
is found to be responsible for the cross reactivity between wheat, rye and barley due 
to the presence of its homologous proteins, g-35 and g-70 secalins in rye and g-3 
hordein in barley. Importantly, sensitization to w-5 gliadin could be useful for 
differentiating patients with or without clinically relevant wheat allergy. Moreover, w-5 
gliadin-sIgE levels could serve as indicators for positive outcomes to oral wheat 
challenge. Additionally, w-5 gliadin-IgE levels have shown to serve as an indicator for 
the oral wheat dose, which could be tolerated by the patients undergoing oral wheat 
immunotherapy. It could also indicate the severity of reactions in the patients during 
the therapy. The w-5 gliadin IgE levels <0.35 kAU/L may help to predict development 
of wheat tolerance also.



Glutens
Gliadin
오메가 Gliadin(r Tri a 19)

r Tri a 19

r Tri a 14



식품의존운동유발성아나필락시스

Wheat dependent exercise induced anaphylaxis(WDEIA) 

밀가루가우리몸에들어오면소화과정을거치면서조금씩분해되어소장을
통해흡수된다. 그런데밀가루음식을먹고바로 운동을하면소화가안된밀가
루가혈액으로바로흡수된다이때덜 분해된물질에알레르기가있으면증상
이나타난다.  이런경우식후 2~3시간이상지난 후운동을해야한다, 
밀가루, 조개류, 견과류, 사과, 복숭아, 포도, 샐러리, 양배추등이흔한원인이고
운동을하지않아도소염진통제를먹거나술을먹어도운동과같은효과로증상
이생길수있다. 





r Tri  a 14
nonspecific lipid transfer protein(nsLTP) type 1 

Occupational asthma due to wheat flour inhalation

Wheat-induced food allergy

nsLTP syndrome
The nsLTP syndrome refers to complex sensitization profiles comprising more 
than one nsLTP often associated with the immunodominant nsLTP Pru p 3 or 
Art v 3, which can translate into clinical reactivity to multiple pollen and plant 
foods. Tri a 14 sensitization may be associated to nsLTP syndrome. Cannabis 
use has also been associated with an apparently Can s 3-driven nsLTP 
syndrome comprising Tri a 14 sensitization. In Mediterranean as well as non-
Mediterranean patients, Tri a 14 sensitization did not exceed a prevalence of 
30% and, as opposed to other nsLTPs, inconsistently correlated with 
sensitization to other members of the nsLTP family as reflected by conflicting 
study reports . Allergic reactions to cereals such as wheat as part of a nsLTP 
syndrome are rare, with 68% of Tri a 14-sensitized patients with a nsLTP 
syndrome tolerant to wheat consumption

WDEIA (Wheat-Dependent Exercise-Induced Anaphylaxis)



82세남자

2017년 11월. 1개월전돼지고기드시고 두드러기아래배와허벅지에잘생
김. 오늘은오른쪽전강이가렵다.  
2017년 12월.  돼지고기드시고두드러기생겨내원하심
2018년 1월.    돼지고기드시고 6시간후두드러기생김
2019년 11월 돼지고기뿐만아니라쇠고기먹고도 5시간후에생김
2020년 7월 쇠고기생고기저녁 7시에드시고새벽 2시두드러기, 삶은
돼지고기드셔도두드러기없음. 생고기도조금드시면괜찮하나이번엔많이
드심

Fx5  Egg white, milk, codfish, wheat, peanut, soybean



붉은색육류(예: 소고기, 돼지고기, 양고기, 토끼, 말, 염소, 사슴고기, 곰)와내장육(예: 창자, 심장, 간, 신장) 및포
유류로만든기타식품을먹었을때발생합니다. 음식을먹은후 3~8시간후에나타납니다.  이외에도알파갈증후
군환자에게위험할수있는식품에는수프-스톡큐브, 그레이비소스패키지, 포장식품의조미료성분, 맛을낼때
사용하는육류추출물, 유제품(예: 우유, 치즈, 요거트, 버터), 통조림참치(돌고래또는고래에의해오염될수있음), 
붉은색육류로오염된그릴에서요리한닭고기또는생선, 돼지내장을사용한소시지껍질, 돼지고기지방(조리에
사용되며패스트리와사슴고기버거에자주사용됨) 및쇠기름이있습니다.
젤라틴은일반적으로대형포유류의발굽이나피부의콜라겐에서유래하므로역시문제가될수있습니다. 실제
로붉은색육류에알레르기가있는환자는대부분젤리(구미라고도함), 마시멜로, 젤로등의주요성분인젤라틴에
민감합니다. 드물지만, 사례보고서에따르면샴푸, 콜라겐보형물, 창자실봉합, 콜라겐유도콘택트렌즈와같은
제품에의해서도젤라틴에대한국소또는경구반응이발생할수있습니다. 또한젤라틴은정제, 캡슐, 좌약, 과자
에사용되는결합제로서의위험성도있습니다. 암치료제인세툭시맙에반응을보일수도있습니다.

젤라틴알레르기반응을유발할수있는비식품공급원에는일부형태의단클론항체, 백신, 혈관확장제로사용되
는젤라틴, 효소교체물, 소또는돼지심장판막, 해독제, 헤파린(즉, 돼지내장에서유래한글리코사미노글리칸), 
스테아르산및/또는스테아린산마그네슘(예: 아세트아미노펜, 옥시코돈, 라이시노프릴, 옥시콘틴) 등이있습니다.

α-Gal-associated meat allergy 



65세남자,  겨울에비염이심함. 코골이도심해내원함



Dermatophagoides pteronyssinus 
rDer p1 House dust mite

rDer p2 House dust mite 

Der p 10 is one of the minor allergens of house dust mite (HDM) with a reported 
prevalence among Dermatophagoides pteronyssinus sensitized patients to be between 
5-18%. Specific immunoglobulin E (sIgE) to Der p 10 is associated with respiratory 
symptoms including rhinitis, conjunctivitis, cough, dyspnea, and asthma. Der p 10 is 
tropomyosin and can cause cross-reaction with tropomyosin from crustaceans (shrimp, 
crab, lobster, prawn, escargot, crayfish) mollusks (mussel, oyster, scallop, snails, abalone, 
squid, cuttlefish, octopus). Der p 10 might be a diagnostic biomarker for patients with 
mite-allergy with add-on sensitization to allergens except, Der p 1 and Der p 2. Therefore, 
while initiating the immunotherapy with allergen extracts in these patients, special 
attention is needed.

Dermatophagoides farinae 

rDer p10 Tropomyosin, House dust mite
rDer p29 Peritropin-like protein, House dust mite








