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Fig. 1. Relationships between the various types of food sensitivity
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ofm|i=Ak Aol Bre A itk thAlE Dol <t
AohH, Astaio] ot B8} oj#e 58S
AL A T8 AF dHEdd FoA F
ololl dojA ATo] 50%, - = FAEo|
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A ZALE (Food Additives)
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T F de FJ7HEC 4 MSG)
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(Diagnosis of Adverse Reactions)
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(Symptoms to Food Additives)

o A7AFol 21, nitrates, benzoates,
parabens, sulfites, BHA(butylated hydroxyanisole),
BHT(butylated hydroxytoluene), MSG(mono-
sodium glutamate), tartrazine(¥453%), sunset
yellow(BA63)9} 7+ 2F37H=ol st 1t
A FEHZERARS 840 1SS o o
A} =R Qo] opyt} EE WY HIAE sulfite,

annatto, carmine®] 3}%135-(anaphylaxis)S Lo

2 kAl sk A2 #A FoA sulfites
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1) Tartrazine: J2]& 7P 2 fdsl= tar
Al A GAs5so|t 4] ol FET,
dARZ, AP F T ek, 2 UEF

0.5% 713Fe] Hl=2 yepdoe] BuE

¥ DBPCFC(double-blind  placebo-controlled
food challenge, ©]Z 372X EHF A1F)
AollA, R F ol Wwl = steroid o4 A
2 2 of 507 FollA tartrazined] 5-o]%<l
Sk A fle Zlog HAE okihad
off FIZkel H2)8kA} FollA] 40~50%+c tartrazine
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3 23217} tartrazineS 3|¥]S QU Qe
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2) Parabens: Para hydroxybenzoic acid®]
AW o 2H| 252 M methyl, ethyl propyl,
butyl parabens®] *Z3$FEITE Sodium benzoate™
parabens®} frAFEE S}gHEo]o]A] TRE parabens
oF WA 4 Uk HUHE AR E A4S
4et DBPCFC 17-°l4 benzoateoll w17+3F
gk 7L A=, 2= o™ RIgkeA|
&k, 2)oloA] benzoateS A A3 E HA
7ol MMAAEA ko] BiEAT

3) BHA & BHT: &ilsAl= gtz og w}
Apakehs fA] kAl AEHE SAlE] flstke]
Alg|dolut ke 374 AR8-Erh. DBPCFC
AFNA o W Fre)r] A= o] HIH
o Aol ofste] 2 FAtol HS ofstE AT
T e RFS $xk= BHASH BHTS] A| 75
FE#7] S0l TAHUFe] BaETh

4) MSG: H%2)o] whulzae] 20%E A5}
+ H]=Z<4 dicarboxylic ofv|i=4to|th, ZH|ER
AREEIT TS S-S FEgte]l RaEdTh

o o =
5%, 8%, 555, vWaAs, 2d, =

O

2} HWs] A%=3F PCRC(S]F2d A A FA
AyelA MSGell eJste] v F=g7)7F ¢Fst
HA= &trh. 3 single-blind PCFC 97+ X
o ¢]3ha MSG 250mg A3 16417 o
YPHFol dojydrh. Tk, Az #4d 9l
o] o H Ak 2yt S41% 4] &2}
F=g A 97 or YA #HE)olA DBPCFCZ
MSGE Foist A3, vEgo] YEA] &322
24 9 W& AABHA Zataith

5) o}2ATE(NutraSweet®): Aspatic acid®}
phenylalanine®] dipetideZ4] Ad&-2] 1804, #
Zee] v REolth. DBPCFCE of~gdlo] +
=715 fEge]l BRuEQr 22y e B
A= of2gH ol o] dNEES Hol= AE
T517] AEASE ofEh, A" FeRivkal st
tete 259 A7t AdAS BolA &t
ofxgdlol| o]g FFo] HiHUS
A Axe AY Akl wet 34 #HegEoe
2 FE g3t}

6) Sulfites: 22| Aty WA (Hah-d)S
A8 AAdsHAl fAl8H] flste] QAERt
ARE-EIATE RN Fopoll A mAES] S
A E flste] AREEATE AFIEF), A
EEF, AAHER FolA SO, Na,S0,, K,SO,,
bisulfite(NaHSO;, KHSO;), metabisulfite(Na,S,0;,
K,;S,0,)7t &2 =2 AFHr. DBPCFC <

LB

T Az AR Adske AANES
BTk AAEALe 5%elA sulfite 4ol
U F5E AFHT Fol oft A"l 7]
BAAEES WA Sulfite WPZ9| 7|2k ¢
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