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Inek sutl proteinler

Allergen Protein Conc. Size No. of
name (g/L) (kDa) aa/molecule
Whey (20%) Bosd4 o-Lactalbumin 1-1.5 14.2 123 ISlya
(~5g/L) BosdS  p-Lactoglobulin |34 183 162 duyarli
B-LGB %10 Bosd6 Bovine serum 0.1-04 663 582
a-Lactalbumin %5 albumin
Bosd 7 Immunoglobulins  0.6-1.0 160
Lactoferrin 0.09 80 703
Whole casein Bosd 9 aS1-casein 12-15 23.6 199 Islya
. N
(80%) (~30g/L) | |Bosd 10  aS2-casein 34 252 207 . .
Bosd 8 direncli
Bosd 11 B-Casein 9-11 24 209
Bosd 12 k-Casein 34 19 169

Methods. 2014 Mar 1;66(1):22-33.



Yumurta (Gallus domesticus)

* Firinlanmis yumurtaya reaktivite /tolerans ile
ovomukoid spesifik IgE duzeyleri arasinda iliski?

Allerjen Isim % Molekiiler Isinin Sindirim Allerjenik
agirhk etkisi enzimlerinin | aktivite
(kDa) etkisi

Gal d 1 Ovomukoid 11 28 Direngli Direncli +++

Gald 2 Ovalbumin 54 45 Duyarh Duyarh ++

Gal d 3 Ovotransferrin 12 76.6 Duyarli Duyarhi +

Gald 4 Lizozim 3.4 14.3 Duyarlh Duyarl ++




Isitmanin allerjen yapisi Uzerine etkileri
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Isinin besin allerjenleri Gzerine etkileri allerjen
yapisina gore degisiyor
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Firinlanmis sat drdnleri

 Sut allerjili cocuklarin %75’i firinlanmis sit
Urunlerini tuketebiliyor ama pastorize sut ile
reaksiyon gelistiriyor.



Inek sttt allerjili cocuklarda Turkiye verileri:

* %80 firinlanmis st Grinlerine (kek, muffin, pogaca)
toleran.

e Firinlanmis sut Grunlerine (kek, muffin, pogaca)
toleran cocuklarin %57.5’si yogurt ve peynire toleran.

‘-’ areveria

C Sackesen et al. Allergy 2018



Firinlanmis drinler

 Sut allerjili cocuklarin %75’i firinlanmis sit
Urunlerini tuketebiliyor ama pastorize sut ile
reaksiyon gelistiriyor.

* Sit spesifik IgE<1 kU/L

%90 firinl Ut
e Derij testi 6dem capi< 12 mm (4] Irtnfanmis$ sutu

tolere ediyor

* Casein-spesifik IgE daha guvenilir



Sensitivity
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Combined cohort of milk allergic patients

(n=225)
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Caubet JC, Nowak-We_grzyn A, Moshier E, Godbold J, Wang J, Sampson HA.

Utility of casein-specific IgE levels in predicting reactivity to baked milk.
J Allergv Clin Immunol 2013;131:222-4.



Firinlanmis sut icin kazein sIgk esik
degerleri- Amerika

TABLE |. Specificity, sensitivity, and predictive values for various
serum casein- and CM-specific IgE levels in the combined cohort
of patients with milk allergy (n = 225)

Casein- Megative Positive
specific predictive predictive
IgE (kU4 /L) Sensitivity Specificity value value
.94 % 5% 2% Q6% 4%
4.95F% T4% T1% 8O % 54%
2021 30 5% T8% 69%
Megative Positive
CM-specific predictive predictive
IgE (kU4 /L) Sensitivity Specificity value value
1.2]1%* Q5% 27% O04% 33%
997F 62 % B3% RO H0%
2457 30 5% Q5% T8% 69%

Caubet JC, Nowak-We.grzyn A, Moshier E, Godbold J, wang J, sampson HA.

Utility of casein-specific IgE levels in predicting reactivity to baked milk.
J Allergv Clin Immunol 2013;131:222-4.



Firinfanmig sut igin kazein sIgk esik
degerleri-Ispanya

* Casein slgE: 5 kU/L = %50 firinlanmis sit ile
reaksiyon riski; %50 firinlanmis satd Grdntnu
tuketebilir,

* Casein slgE: 10 kU/L =» %95 firinlanmis sit ile
reaksiyon riski

* Casein slgE <0.35 kU/L =» firinlanmis Grin ile
reaksiyon riski %0 degil.

Allergol Immunopathol (Madr) 2015;43:507-26



Firinlanmis sitl tolere edebilen cocuklarda
lyilesme daha hizli, daha erken yasda

100%
— — Baked-milk-tolerant
90% ——  Baked-milk-reactive
80% |
80%!
|
28  70% ———
a E rP—
% 2 60% 59% | =
>0 I
[++]
T = r
“E  50% r o ——
23 2
58 40% 5
1] — |
o £ 33%"
c E 1
o S 30% T
f 24%
20% - =
14%.
|
10% 1 | 5% 5%
I
0% L
0 6 12 18 24 30 36 42 48 54 60

Months Following First Visit

JS Kim. JACI 2011;128:125



5 yil izlem sonunda

Probability of developing
unheated-milk talerance
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Tablo 51. Inek siitii iiriinleri merdiveni: Inek siitii iiriinlerinde en az alerjik iiriinden baslayarak siit proteini miktarinin artirilmasi
ve daha alerjenik siit iiriinlerine kademeli gecis

1. Basamak 2. Basamak 3. Basamak 4. Basamak
Firinlanmis inek siitii Girtinleri (30 Firinlanmus inek siitii Grtinleri Kisa siireli firmnlanmig/  Pisirilmemis ve fermente
dakika, 180-200°) (30 dakika, 180-200°) Pisirilmis/fermente edilmemis/pastorize
Tereyag edilmis edilmis
Biskiivi, kek, kurabiye, ¢orek, borek gibi  Biskiivi, kek, kurabiye, corek, Yayla ¢orbasi Yagli peynirler, kasar ve
tirtinlerin i¢ine az miktarda siit veya borek gibi tirtinlerin icine siit ve/  (Yogurtlu ¢orba) digerleri
yogurt koyulmasi (Her bir porsiyonda veya yogurt ve/veya peynir ve/ Pizza (peynirli), puding
slit protein miktar: <Igram) veya tereyag1 koyulmasi
Tereyag Yogurt Dondurma, mus, siitlii

krema (pismemis ve
fermente edilmemis stit
iirtinleri)

Yagsiz yumusak peynir,  Inek siitii
labne peyniri, yagsiz

beyaz peynir

Sttlii ¢cikolata

Besin Allerjisi Rehberi 2017



INEK SUTU MERDIVENI

FIRINLANMIS iNEK FIRINLANMIS iNEK PiSIRILMIS/ ISLENMIiS/PASTORIZE
SUTU URUNLERI SUTU URUNLERI FERMENTE EDILMiS  EDIiLMIS
BiSKUViI KEK, KURABIYE, YOGURT CORBASI YOGURT

MUFIN, PANKEK

PiZZA, PUDING PEYNIR

PEYNIRLi POGACA

(SUT+PEYNIR) CIKOLATA DONDURMA

PiLAVDA TEREYAG INEK SUTU

1-2 hafta arayla basamaklar gecilir

BSACI guideline for the diagnosis and management of cow's milk allergy. Clin Exp Allergy. 2014;44(5):642-72

BASAMAKLAR HASTAYA GORE AYARLANMALIDIR.



Yumurta komponentleri
Ovomukoid spesifik IgE > Yum aki sIgE
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H Ando JACI 2008;122:583-8 Ovomukoid 10.8kUA/L  1.16 KU/A



Firinlanmis yumurtayi tolere eden cocuklari
ongormede ovomukoid slgk yumurta
ekstrakti slgk’den Ustun degil
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Bartnikas LM. JACI in Practice 2013



Yumurta akinda

* Ovomukoid casein kadar basarili degil

* Kazara karsilasmalardan edinilen bilgi cok kiymetli

* Yumurta sarisi slIgk dusuk ise yumurta sarisi ile
baslandiginda risk disuk.



3. Raw egg

2. Lightly cooked egg

1. Well-cooked egg

Cakes

Biscuits

Dried egg pasta
Pancakes and Yorkshire

pudding

Egg in sausages, both
vegetarian and meat varieties,
and also in other processed
meats such as burgers

prepared meat dishes

Well-cooked fresh egg pasta

Quorn

Sponges and sponge fingers
Chocolate bars which contain
nougat or dried egg, e.g. Milky

Way or Mars bar or Créme egg,

Some soft-centred chocolates
Chewitts

Egg in some gravy granules
Dried egg noodles,

cakes,

some biscuits,

walffles

Commercial marzipan

Scrambled egg
Boiled egg
Fried egg

Omelette

Egg fried rice

Meringues

Some marshmallows

Lemon curd

Quiche

Poached egg

pancakes,

Egg in batter

Egg in breadcrumbs, e.g. on fish
fingers and chicken nuggets
Hollandaise sauce

Quiche and flans (fruity and
savoury),

Egg custard and egg custard tarts
Créme caramel

Créme Brulée

‘Real’ custard

Yorkshire pudding — some
patients who can eat well-cooked
egg can tolerate these, but it
depends on how well-cooked
they are and if they contain any
‘sticky’ batter inside

Tempura batter

Fresh mayonnaise

Fresh mousse and shop-bought
mousse which contains egg
Fresh ice cream

Sorbet

Royal icing (both fresh and
powdered icing sugar)
Home-made marzipan

Raw egg in cake mix and other
dishes awaiting cooking
(children of all ages love to
taste or lick the spoon!)

Egg glaze on pastry

Horseradish sauce

Tartar sauce

‘Frico’ edam cheese or other
cheeses containing egg white,
lysozyme

Mayonnaise

Salad cream

ACI guideline for the diagnosis and management of egg milk allergy. Clin Exp Allergy. 2010;40(8):1116




Yumurta aki ve Yumurta sarisi

= | ¥ ;
4
T,




YUMURTA MERDIVENI

YUMURTA SARISI
FIRINLANMIS Terbiyeli corba Tam pismis YS (suda
YUMURTA SARISI* pismis)
URUNLERI YS katilarak ve ¢orba

pisiminin basindan

BiSKUVi itibaren T
S PQGACA’ Yumurta aki bulasma
KURABIYE

ihtimali yuksek

Once1YS = 2YSile
ayni tarif

Cig yumurta sarisi ve aki ayrildiginda mutlaka aki bulasir, yum aki sIgE yliksek ise tam pismis olarak
ayir ve hazirlanan besin icine ekle




YUMURTA MERDIVENI

YUMURTA AKI >> TAM YUMURTA

FIRINLANMIS Terbiyeli corba Tam pismis Y Krep Mayonez
YUMURTA (suda pismis) Sahanda yumurta
URUNLERI Y katilarak ve sarisi
¢orba pisiminin Menemen
BiSKUVi basindan itibaren
KEK, POGACA,
KURABIYE

OncelY= 2Yile
ayni tarif




Firinlanmis stt ve yumurta allerjilerini
thketebilmenin sagladigl avantajlar

nelerdir?

1. Besin cesitliligi artiyor, cocugun besin eksikligi ve
beslenme problemleri kalkiyor

* 2. Besin secenekleri arttigi icin sosyal aktiviteler
katilabiliyor, sosyal kaygilar azaliyor

* 3. Dogrudan sut ve yumurtaya tolerans siresini
kisaltabilir.



