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Session 1, Recent Advances in Food Allergy
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Anti-allergic Effects of Food Materials

for Development of Functional Foods
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A Single Gene of a Gut Commensal
Microbe Affects Host Susceptibility
to Enteric Infection Aot mgEstwal m & 3 A
Session 2, Invited Lecture
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Current State of Food Allergy and
the Guideline in Japan Professor, Atsuo Urisu
Fujita Health University School of Medicine

Coffee Break

Session 3. Food Allergy in Korea
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Food Allergy in Children
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Session 4. Special Lecture
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Past and Present on Food Allergy in Korea
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