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Peach (Prunus persicd) has been recognized as a food allergen for over 20 years. However, there is
little information about cross-reactivity with other foods. The aim of this study was to research
cross-reactivity of Korean cherry and hot pepper on patients allergic to peach and its stability by di-
gestive enzyme treatment. Peach, Korean cherry, and hot pepper proteins were extracted and sepa-
rated by Tricine-5SDS-PAGE analysis. The protein extracts had a wide range of molecular weight, from
3 kDa to more than 26 kDa, and displayed different patterns of protein bands on Tricine-SDS-PAGE.
Peach allergic patients’” sera were used to detect the allergenic protein in three samples. Three peach
allergic patients’ sera reacted strongly with 9 kDa protein of peach, which was the expected lipid
transfer protein (LTP) as the major allergen of peach and was detected with anti-LTP1 polyclonal
antibody. However, the reactivity of the 23 kDa protein in Korean cherry and hot pepper protein was
stronger than that of the 9 kDa protein. The stability of protein extracts on digestive enzyme treatment
was examined using simulated gastric fluids (SGF) and simulated intestinal fluids (SIF), in which di-
gestive enzyme stability is one of the characteristics of allergen potentially causing food allergy.
Findings confirmed that allergenic proteins in peach, Korean cherry, and hot pepper were not com-
pletely digested by SGF and SIF treatments from results of SDS-PAGE analysis. These results con-
firmed that Korean cherry and hot pepper might cause cross-reactivity in peach allergic patients, and
its allergenic proteins have stability against digestive enzymes.
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Fig. 1. SDS-PAGE of protein extracts from peach, Korean cherry
and hot pepper. Lane M: molecular weight marker, Lane
1: peach, Lane 2: Korean cherry, Lane 3: hot pepper
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Fig. 2. Immunoblotting with peach allergic patients’” sera against protein extracts of peach, Korean cherry and hot pepper. (A)~(C):
individual peach allergic patients” sera, (D): non-allergic people’s serum, Lane M: molecular weight marker, Lane 1: peach,

Lane 2: Korean cherry, Lane 3: hot pepper
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Fig. 3. Western blotting with anti-lipid transfer protein 1 anti-
body on peach, Korean cherry and hot pepper protein
extracts. Lane M: molecular weight marker, Lane 1:
peach, Lane 2: Korean cherry, Lane 3: hot pepper
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Fig. 4. Effect of SGF treatment on peach, Korean cherry and hot pepper protein extracts. (A)~(C): peach, Korean cherry and hot
pepper protein extracts, Lane M: molecular weight marker, Lane C: simulated gastric fluid (SGF). Lane 1~6: digested peach
protein extracts by SGF at 0, 0.5, 5, 15, 30 and 60 min, respectively.
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Fig. 5. Effect of SIF treatment on peach, Korean cherry and hot pepper protein extracts. (A)~(C): peach, Korean cherry and hot
pepper protein extracts, Lane M: molecular weight marker, Lane C; simulated intestinal fluid (SIF), Lane 1~5: digested peach
protein extracts by SIF at 0, 5, 30, 60 and 120 min, respectively
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