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Table 1. Commom examples

Flavorings (taste enhancers) :
Monosdium glutamate, sweeten (sucrose, aspartame, saccharin, sucralose),
Spices (Bay leaves, cayenne, pepper, cinnamon, clove, laurel, nutmeg, vanilla)
Preservatives :
Benzoates, nitrites, nitrates, parabens, salicylates, sorbin acid.
Antioxidants :
Butylated hydroxyanisole, butylated hydroxytoluene, citric acid, ethylene diamine, propyl gallate, sulfiting agents,
tetraacetic acid, tocopherols
Stabilizers :
Gums, waxes, carrageenan.
Emulsifers :
Lecithin, propylene glucol.
Dyes :
a. Azo dyes : allura red, amaranth, ponceau, tartrazine, sunset yellow
b. Non-azo dyes : brilliant blue, erythrosine, indigotine
c. Natural dyes : annatto, carmine, saffron, turmeric.
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Table 2. Common categories of drug additives

Category Example

Encapsulation agents Carboxymethyl cellulose, gelatin
Emulsifying agents/solvents Dextran, gums, egg albumin,
Polyoxyethylated castor oil
Synthetic sweetness Saccharin, aspartame
Vehicles Oils, alcohols, propylene,glycol
Stabilizing agents/antioxidants Ethylenediamine, sulfites
Dyes Tartrazine, sunset yellow
Ponceau red, xanthenes dyes
Preservatives Benzoates, parabens
thimerosal, cholorobutamel
Adjuvants Aluminum hydroxide, zinc oxide
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1. Additives derived from common allergenic foods

¢ Fermented ingredients: milk, soybean, wheat

¢ Flavors: many sources

® Gelatin: fish, beef, pork

® Hydrolyzed proteins: milk, peanut, soybean, wheat
o Isinglass: fish

® Lactose: milk

® Lecitin: egg, soybean

® Lysozyme: egg

¢ Oils: peanut, sesame seed, soybean, vegetables
® Soy sauces: soybean, wheat

e Starch: wheat (HF&< corn)

® Worcestershire sauce: anchovy

Protein hydrolysatest™ &, 2, S5, $1,
i
L

i)
o
X,
I
>,
§2
N,
o
Q
Q.
g
3
g
2
o
2,
2
fr
¥
(o3
o
30,

£
i)
&
2
2
>
4
i
i
8
s
9]
=
2.
%
g
=
%
9]
frtl
Ly
1z
oX,
M
o,
o
o
%0,
2
—r
Is!
i)
N
T
o
v
el
W
>

7 Sk,
2 MMR 5 WAl0] U@ ohtgea aE Ao 92lo] H7E shu, BEAA Hemo Q %)

20 o] Aol o8 FEel7] Fol GeA vk

Ho
o
oX,
Shd
_ﬂ
ks
4z

£S5 dod= Aoz &eA 912 tartrazine and other dyes, benzoates, paraben 5 ©] T+

2tk SE A Ja, AuolEs olypdeA| A, H 28 YO 731 monosodium glutamate
MSG)E & 8xfol A B AR of~vle BHA, BHT & T S94 F=87]9 4 2art giglen,
A0 2~ erythritol, annatto, carmine &< OFUBEMA| A7} HI1E QT

219}e] benzoate, MSG, tartrazine 5 °] F4S do7the = Huvt AN o]F WAHAAAR STHE

Q)

[e} bl
dhe Qink PR 290Es} A4S §299 B} AR, nitied} nivate’s FE ), WS,
shpmeta 2l pelo] B nt g



I 2004F M257 CRFMA Sl A 2N YN

Table 3. Additives most commonly associated with adverse

FD&C Dyes
Azo dyes
Tartrazine (FD&C Yellow No. 5)
Ponceau (FD&C Red No. 4)
Sunset yellow (FD&C Yellow No. 6)
Non-Azo Dyes
Brilliant blue (FD&C Blue No. 1)
Erythrosine (FD&C Red No. 3)
Indigotin (FD&C Blue No. 2)
Parabens and Benzoates
Parahydroxy benzoic acid
Methyl paraben
Ethyl paraben
Butyl paraben
Sodium benzoate
Hydroxy benzoic acid
BHA/BHT
Nitrates/Nitrites
MSG

Sulfites: Sulfur dioxide Sodiumsulfite. potassium sulfite.
bisulfite. metabisulfite

A M}O| E(sulfite)

Sulfur dioxide (SO2), inorganic sulfite salts, sodium and potassium metasulfites (Na2S203, K25205), sodium
and potassium bisulfites (NaHSO3, KHSO3), sodium sulfites (Na2SO3) A u}lo]E= HHA], A4 D 243} Whx
AZ AL GE Fol B gol £FHo] Y BE SHAE 4AH 0T FiHo] glov] T
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Table 4. Sulfite-containing foods

High content (>100 PPM) Moderate content Low content (<10 ppm)*
Dried fruit (excluding Dried potatoes Corn starch Instant tea
Dark raisings and prunes) wine vinegar Hominy Pizza dough (frozen)
Lemon Juice (nonfrozen) Gravies, sauces Frozen potatoes Pie dough
Lime juice (nonfrozen) Fruit topping Maple syrup Sugar
(especially beet suger)

Wine Maraschino cherries Imported jams and jellies Gelatin
Molasses Pectin Fresh mushrooms Coconut
Sauerkraut juice Shrimps (fresh) Malt vinegar Fresh fruit salad
Grape juice (white, white Pickled peppers Dried cod/Domestic Jams and jellies
Sparkling, pink sparkling Pickled cocktail onions Canned potatoes Crackers
Red sparkling) Pickles/relish Beer Cookies

Dry soup mix Grapes

Soft drinks High fructose corn syrup

*Foods with low sulfite content have not been Implicated in inducing reactions in sulfite-sensitive individuals. *ppm-parts
per million.

Table 5. List of medications containing sulfite

Type of agents Common names
Bronchodilator Bronkosol, Alupent, Isuprel
Epinephrine Adrenaline
Local anesthetics Lidocaine, Procaine
Corticosteroids Dexamethasone, Hydrocortisone, Betamethasone
Antibiotis Gentamicin, Amikacin, Tobramycin
Antiarrhythmics Procainmide, Lidocaine
Analgesics Meperidine
Antishock Dopamine, Metaraminol, Norepinephrine
Eye drops Sulfacetamide, Prednisolone, Dexamethasone
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4. Coloring agents

Food Dyes and Coloring Act (FD&C) - approved dyes coal-tar derivatives@ 2] 3}
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indigo carmine (FD&C Blue No. 2), ponceau, new coccine, sunset yellow, Brilliant blue (FD&C Blue No. 1).,
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9. Aspartame

H I &ebd 9] aspartic acid®] dipeptide= A Bt} 1804] €3 ZZ 2|7} ¥t} Granulomatous panniculitis”}
gt o] RuHyn F o FEY7I7F FHEHNL T3 AHAE Rt

10. Benzyl alcohlol

11. Benzalkonium chloride

of ] Bl 71@A] AgA ] REARZ AMEHAL = 7184 F5, 713, 7H s, dHEEE 4o

31 non-IgE mediated mast cell release®l] |3ttt
12. Sorbate/Sorbic acid
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Table 6. Pseudoallergen-free diet

Allowed Forbidden

Basic food Preservative-free bread, potatoes All others (e.g. noodles, potato chips)
Rice, unprocessed cereals, flour

Fat Butter, cold pressed plant oils All others (e.g. margarine)

Milks products Fresh milk, cream, white cheese All others

Young Gouda

Meat, fish, eggs Fresh meat All others, incl.seafood

Vegetables All, except those listed as None Artichokes, peas, mushrooms, rhubarb
forbidden tomatoes, olives, sweet pepper, spinach

Fruits None All

Herbs, spices Salts, suger, chives, onions All others

Sweets None except honey All (chewing gum)

Beverages Milk, water, coffee, black tea All others

Strictly forbidden: all food containing preservatives, dyes or antioxidants (all kinds of Industrially processed food should
be regarded with suspicion)
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Table 7. Suggested maximum doses for additives used in challenge protocols

Tartrazine/FD&C dyes 50 mg

Sulfites 200 mg

Monosodium glutamate 255 ¢g

Aspartame 150 mg

Parabens/benzoates 100 mg

BHA/BHT 100 mg

Nitrates/nitrites 100 mg
T, S FRAA G R Sr HNRAYS AP GAES o 8T & 9 WABe] Y AFL
7] FE oHgel

¢ History of reactions to several unrelated foods or to certain foods when commercially prepared but not when
home-prepared

® Rule out a hidden food allergen the person is allergic to. Read labels,contact the source (restaurant or
manufacturer), or send food for specialized analysis

e A trial of additive-free diet (Table 6)

¢ Blind challenge with the whole specific food suspected

¢ Challenge with the suspected additives

® Challenge doses of individual additives (Table 7)

1) FES7| XM EHIE 2

e Severity of the likely reactiong 17

o I3 ~E}IA|E T @A false positive, X|SA| false-negative reaction

o 3] ~E}IA| 48A]7F, hydroxyzine 72A]%k, 2nd generation 15°7}A] 4]

o 2H Zo]EE AT

¢ Continue antihistamine at lowest effective dose to stabilize the underlying chronic urticaria at a tolerable level
but not sufficient to affect the challenge result
Conduct in the morning after an overnight fast and the food or drug additive agent in question should be
withheld at least 48 hours before the challenge

e %<l single blind challenge, FH S4c]™ obd, H FA o)™ double blind challenged}t o oF gt

o FHA FFold Al W HAbsl ok F

® Twofold increasing doses in 30 to 60 minutes intervals

® Double blind, placebo-controlled

e Criteria for positive reactions; rule of nines; 0: no urticaria, 1: 25% of areas involved, 2: 50%, 3: 75%, 4:

100% -9 score or a 30% increase from the baseline: positive



I 2004F M257 CRFMA Sl A 2N YN

® Blinded challege 7} =*3A] open challenge

2) Additive challenge in Asthmatic patients

YA =5 & T4 Aol MR FHEC] T

e Unstable asthma©l| 4] += false-positive challenge results

* FEV10] 70% ©]/o] At 1.5 L o]4Folojol 3lal Basty ~g2o|=8 WA S A7 3 ALske] of
gkt

e Anaphylaxis B2 2 H iv line X T ZHAlsIa 2o AA

® Inhaled or oral B2 agonist & A} 3¢, inhaled salmeterol> 24A] {F, 1st generation antihistamine-> 24 ~72
A7}, 2 generation antihistamine> 157} 4], cromolyn< 48]} =3}3l Theophylline, steroidv LU 2
PEE G

e For initial screening or to establish the dosage for a double ?blind procedure, a single-blind protocol conducted
in an open fashion can be used. 7 W% &#S &2 =d| FEVI®] 10~15% #4stH 1259 &8 =43
o}
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