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Mast cell with IgE attached Antigen binds with
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Relense of mediators{e.g., histamine)

£X: Basu, S., & Banik, B. K., 2018,
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History and physicochemical tests

Screening tests for food allergen

Skin testing
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N Sources

Bromelin Pineapples(Anancis comsus, Ananas bracteatus)
Ficin Figs : Ficus

Papain Papaya : Carica papaya

Fungal protease Aspergillus niger, Aspergillus oryzae

Bacterial protease Baciillus subtilis, Baciilus licheniformis

Pepsin Porcine, other animal stomachs

Trypsin Animal pancreas

Pancrestin Porcine, bovine pancreatin
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