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any different additives are added to the food that we consume, and the - o [
Mnumber of additives is estimated to range from 2,000 to 20,000. These o ARy AV S 7P Fotst
substances include preservatives, stabilizers, conditioners, thickeners, colorings, = oelo|= E3 ez A
flavorings, sweeteners, and antioxidants. Despite the multitude of additives known, = == # ==
only a §urpr|5mg|y small proportion of lthem has been associated vvlth hyper— S oly 9l solo] By ®BE
sensitivity reactions. A number of investigators have suggested that a significant
proportion of patients with chronic urticaria, angioedema, atopic dermatitis, and A5 0] wo AL T H=
asthma have symptoms related to the ingestion of food additives. However, the
incidence and mechanisms of reactions to additives in patients with chronic urticaria, Happ AP T3] Julk 7] 5 A
angioedema, and atopic dermatitis remain unknown. Monosodium glutamate(MSG)
produces the flavor—enhancing properties of seaweed, the traditional component of 3= WU F-29} 22 ol =],
Japanese and Chinese cooking. A few studies on MSG have reported an association o N o]
between MSG and atopic dermatitis, but the exact nature of the relationship & H ok =4, 552 ¥ <A
remains unknown. Dyes approved under the Food Dye and Coloring Act are coal tar i}

" S . A-H =2 =
derivatives, the best known of which is tartrazine(FD&C yellow no. 5). The group of At e MAAE Fe d
azo dyes includes ponceau(FD&C red no. 4) and sunset yellow (FD&C yellow no. 6). AWE ol ol A Eo
Amaranth(FD&C red no. 5) was banned from use in US in 1975 due to the claims sk 7k = Ase)r] o
related to carcinogenicity. Most of them were reported to be associated with an Fo] oulelSe] #HAE 77 o
aggravation of atopic dermatitis. Parabens are aliphatic esters of parahydroxybenzoic v i
acid. Sodium benzoate is a closely related substance usually reported to cross—react o 3 =gto] f ZEHYU A
with these compounds. These agents, which are widely used as preservatives in both
foods and drugs, are well recognized as the cause of severe contact dermatitis. pagey
Additives can serve as haptens to create a response mediated by IgE. Only a few }
reports have suggested IgE—mediated reactions, notably to sulfites and parabens. Tg|ske] Aul AHAEE B4 A
Instead, the overwhelming majority of these reactions are not of the immediate = s)oLD 2 Hlelsl Holalo
hypersensitivity type. Many cases of additive—provoked urticaria or dermatitis occur as = A7l oig g s
late as 24 hours after-the challeng-;e-,argumg against an IgE—med?t?d mecha-msm. 29 o] olel] sk FerHel A=
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Table 1. The situation which suspects the association between atopic dermatitis

and food allergy

& ¥#27] g7 (allergy march)

1. Moderate to severe atopic dermatitis in infancy
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2. Personal history which aggravated symptoms of atopic dermatitis with some food

3. Severe atopic dermatitis in adolescent or adults

e} 4. More severe symptom of atopic dermatitis or younger, more relation with food allergy
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Table 2. Adverse reactions: Abnormal reaction with foods or food additives

Food allergy: immunological reaction causing by some foods or food additives, specially type | hypersensitivity reaction by

food or food additives

Food intolerance: adverse reaction by non—immunological reaction such as enzyme or chemical reaction

Food poisoning: adverse reaction by toxin in some food

Pharmacologic food reaction: pharmaceutical reaction causing by chemicals in food or food additives

Metabolic food reaction: adverse reaction causing from metabolic procedure of food or food additives
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Table 3. Checking points for prevention of food allergy in
childhood

1. Do patient's parents or siblings have atopy or allergic
diseases

2. Severe atopic dermatitis in patient's family

3. Increased cord blood IgE level (>0.5 kU/L)

4. Sensitization to some food allergens

5. Appearance of atopic dermatitis or food allergy in infancy
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Table 4. Food additives suspected in association with ad-
verse reactions FD&D dyes

Azo dyes
Tartrazine (FD&C yellow no. 5)
Sunset yellow (FD&C yellow no. 6)
Ponceau (FD&C red no. 4)
Amaranth (FD&C red no. 5)
Nonazo dyes
Brilliant blue (FD&C blue no.1)
Erythrosine (FD&C red no. 3)
Indigotin (FD&C blue no 2)

Parabens

parahydroxybenzoic acid
Methylparaben
Ethyparaben
Butylparaben

Sodium benzoate

Butylated hydroxyanisole (BHA)
Butylated hydroxytoluene (BHT)
Nitrates
Nitrites
Monosodium glutamate (MSG)
Sulfites
Sulfur dioxide
Sodium sulfite
Sodium bisulfite
Sodium metabisulfite
Potassium bisulfite
Patassium metabisulfite

Aspartame (NutraSweet)
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1. Monoodium Glutamate

Monosodium glutamate(MSG)
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