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Background and objective: Today, food allergies are increasing in
different societies, and consumers have become more aware of food
sensitivities, including allergies, and receive the necessary training.
Recently, proposed food allergen labeling requirements in the
European Union and the United States have increased awareness of
food allergies among consumers, food manufacturers, and
regulatory agencies. It is important to note that there is a lack of
systematic and statistically valid data on true food allergies
worldwide. It may also be underreported or simply undiagnosed in
underdeveloped and developing countries. Considering that Asian
countries constitute a major part of the world's population, the actual
incidence of food allergies may be significantly higher than
estimates and/or documentation. Therefore, efforts should be made
to reduce food allergens.

Findings: Food allergens are usually proteins. As studies have
shown, protein denaturation and/or hydrolysis during food
processing can be used to produce less allergenic and some allergen-
free products. According to the findings, food processing can affect
the allergenicity of food proteins. Small allergenic proteins can be
physically removed from some foods. In contrast, for larger
proteins, enzymatic hydrolysis, chemical modification, or a
combination of physical, chemical, and biochemical processes are
often required to reduce or eliminate food allergenic genes.

Conclusion: As mentioned, food allergy is increasing and a global
health concern. Among the measures thought to reduce food
allergies, there are relatively effective food processing techniques,
especially thermal and ultrasound methods that reduce the
allergenicity of food proteins by changing structural epitopes
through increasing cross-linking of proteins or they are useful by
modifying linear epitopes through fragmentation. Also, more studies
on the effects of food processing on the clinically relevant reactivity
of food allergens in the body are necessary. This article is a short
review on the effects of dry and wet heat process of food,
irradiation, ultrasound, fermentation, proteolytic process, cold
plasma, etc, in this field. Also, examples of the effects of processes
on the stability of food allergens are presented.
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5 Glycosylation
¢ Immunoglobulin G
7 Cavitation
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! Ovalbumin (OA)

2 Ovomucoid (OVM)
3 Ovotransferrin (OTf)
4 Lysozyme (Lyz)
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2 Ultrafiltration
3 Green chemistry
4 Cut-off
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I Gamma radiation
2 Antigenicity
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3 Beta-lactoglobulin
4 L. helveticus
5 S. thermophilus

\A

5 b e (HSP) ' Sw 5ol Il s A
Jsdows Ll i 52 s S SV LV X e s
23U 5K ssden 5 Gl 20 S e SO
eSSl pUls .38 B LK b oS
o Jlal gl K 4 ol Gl 0L E
Al e LS 5as 4 anels (AL o5 HSP
old ads 5 Jsls 55 63558 s HSP s
535 40 Al 3L SRS 53 4w LS G L
s T E s sl Jlwsl LUy
(V8) 3l mals b cou (550 slas las
b 051 sk (YY) OIS 5 Ll 5o
00X )L Ll asg s by plds
S| ISV PPV (s SASYr 5Y0 O 0V
L Loyt 3l oty oSS olo T 51 g sl
15U sl BT s o 5 UL slagas s b
03 kS s s BB xS S sl Ol
355 05,1 Slsmn 53 L o 5 0SSl
ol plomil Olidss 55, 4 s L (V) 5510
s gd U LS anil 5l 8 S e Ol i
a0 ATl o sllas )l o Ll
das LalS ) Sliesl e
5035 4 LDNA Wi o s 15 1 s
ks Dbl (b ol LS a1 L es
b plizasle O3 IT 2 easis 13 3550
Sl aodes e 31 Gl el Olge 4 (V) ol S
Sla S v i s Sl ey et S
2n CB g DT el S TS U
oslle il andls s Jleb sladay A5 5 03
Mo lagss gl 5l (5 0 Bl 55555 «nl
Aeas talS 1 b a5 0 et 55 55 o
-l Sl S Sl eslizal 4 ol Slls |

! Heat shock protein
2 Lactic acid bacteria (LAB)
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2 Pulsed electric field
3 Pulsed Electric Fields (PEF)

\al

Lol e liladl slse (ol ool SKan U suaes

Spo anokd il alls Al glasy,
A T W I AP YL PRI
5380 Ly 53 0l Ol Jols U eme
03,5 A (3l 5 (Sl Dlikes 1 S sl
Yoo L5y o slabes o lsjses culeg 5o s
J— il Rl ki a ;ljf.::jl_w PR
Lo Gl e oS 5ladkd 2t glags,
(el 5T la STy J gt 45) 55, JalS
Slaesy &S das o OIS 35 g0 slaesls 350 e
(5 s (e rl:Lg) old g5l el Lol
o ST s 1 S5 gl ST (L ls Sl
Sl 5 LS oad Ko s 5131 G144 3
a8 e sl g (S5 B b e
ol il Rl glanes, ol ol bkl
Gla Sty ail g e ol (g3lw Ll ans
IS S o el ol sl |, S5 )
ol o Sae ails gy 4 ol i sla STy
A L)

Ol e am los oS e bas by oo
s 5 2l o 3 edis ol 5 L sl
T3 L Ly 51 Bies osle ol 055 s eslinad
Sob Al 5 ol gl i Jols 0L T
Slg=mme oS Lsls OLES adllas b 558 0 A S
Sl med 1ok 53 25750 e lle3l 5
Jely Cal S L 03 35 g0 LS
5 o el el das 0L 1y b3
03 s S Gl 4 bdes ks 85, romen
) 3l (Ko gl S al b b
BIUNICUR Y | PRt ES PR WY W W

ol et s Olps e |y UL Sl s den

' High hydrostatic pressure (HHP)
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> Atmospheric Cold Plasma
® Soy Protein Isolate
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!Alpha Helix
2 Cold plasma
3 Uv photons
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