
e6    Ernährungs Umschau | 3/2016

Ernährungslehre & Praxis

Literatur

1.  Sicherer SH, Sampson HA (2007) Peanut al-
lergy: emerging concepts and approaches for 
an apparent epidemic. J Allergy Clin Immunol 
120: 491–503

2.  Sicherer SH (2011) Epidemiology of food al-
lergy. J Allergy Clin Immunol 127: 594–602

3.  Lieberman JA, Sicherer SH (2011) Quality of 
life in food allergy. Curr Opin Allergy Clin 
Immunol 11:236–242

4.  King RM, Knibb RC, Hourihane JO (2009) 
Impact of peanut allergy on quality of life, 
stress and anxiety in the family. Allergy 64: 
461–468

5.  Cox A, Scott H, Sicherer H (2015) Food Allergy: 
Molecular Basis and Clinical Practice. Chem 
Immunol Allergy 101: 131–144

6.  Symkiewicz A. Nuts Allergens. In: Jedrychow-
ski L, Wichers HJ (Hg). Chemical and Bio-
logical Properties of Food Allergens. Chemical 
and Functional Properties of Food Components 
Series. CRC Press (2010), S. 259–266

7.  Trueb L. Früchte und Nüsse aus aller Welt. S 
Hirzel Verlag, Stuttgart/Leipzig (1999)

8.  Ruhr-Universität-Bochum. Die Hülle beweist: 
Die Walnuss ist wirklich eine Nuss Camil-
lo-Schneider-Preis an RUB-Biologen Lehrbuch-
wissen stimmt nicht mehr. Pressemeldung Nr. 
255 vom 21.07.2006. URL: www.pm.ruhr-
uni-bochum.de/pm2006/msg00255.htm

9.  European Food Safety Authority (2004) Opin-
ion of the scientific panel on dietetic products, 
nutrition and allergies on a request from the 
commission relating to the evaluation of al-
lergenic foods for labelling purposes. EFSA 
Journal (Request Nr. EFSA-Q-2003-016) 32: 
1–197

10.  Morisset M, Moneret-Vautrin DA, Kanny G, 
Allergo-Vigilance Network (2005) Prevalence 
of peanut sensitization in a population of 
4,737 subjects--an Allergo-Vigilance Network 
enquiry carried out in 2002. Eur Ann Allergy 
Clin Immunol 37: 54–57

11.  Osterballe M, Hansen TK, Mortz CG et al. 
(2005) The prevalence of food hypersensitivity 
in an unselected population of children and 
adults. Pediatr Allergy Immunol 16: 567–573

12.  Dalal I, Binson I, Reifen R et al. (2002) Food 
allergy is a matter of geography after all: 
sesame as a major cause of severe IgE-medi-
ated food allergic reactions among infants and 
young children in Israel. Allergy 57: 362–365

13.  Orhan F, Karakas T, Cakir M et al. (2009) 
Prevalence of immunoglobulin E-mediated food 
allergy in 6-9-year-old urban schoolchildren 
in the eastern Black Sea region of Turkey. Clin 

Exp Allergy 39: 1027–1035
14.  Shek LP, Lee BW (2006) Food allergy in Asia. 

Curr Opin Allergy Clin Immunol 6: 197–201
15.  Teuber SS, Comstock SS, Sathe SK, Roux KH 

(2003) Tree nut allergy. Curr Allergy Asthma 
Rep 3: 54–61

16.  Sicherer SH, Furlong TJ, Munoz-Furlong A 
et al. (2001) A voluntary registry for peanut 
and tree nut allergy: characteristics of the first 
5149 registrants. J Allergy Clin Immunol 108: 
128–132

17.  Ewan PW (1996) Clinical study of peanut and 
nut allergy in 62 consecutive patients: new fea-
tures and associations. BMJ 312: 1074–1078

18.  Etesamifar M, Wüthrich B (1998) IgE-ver-
mittelte Nahrungsmittelallergien bei 383 
Patienten unter Berücksichtigung des oralen 
Allergie-Syndroms. Allergologie 21: 451–457

19.  Clark AT, Ewan PW (2005) The development 
and progression of allergy to multiple nuts at 
different ages. Pediatr Allergy Immunol 16: 
507–511

20.  Rosenfeld L, Shreffler W, Bardina L et al. 
(2012) Walnut allergy in peanut-allergic pa-
tients: significance of sequential epitopes of 
walnut homologous to linear epitopes of Ara h 
1, 2 and 3 in relation to clinical reactivity. Int 
Arch Allergy Immunol 157: 238–245

21.  Wensing M, Penninks AH, Hefle SL et al. 
(2002) The range of minimum provoking doses 
in hazelnutallergic patients as determined by 
double-blind, placebo-controlled food challen-
ges. Clin Exp Allergy 32: 1757–1762

22.  Ortolani C, Ballmer-Weber BK, Skamstrup 
Hansen K et al.(2000) Hazelnut allergy: a 
double-blind, placebo-controlled food challenge 
multicenter study. J Allergy Clin Immunol 
105: 577–581

23.  Eigenmann PA, Zamora SA (2002) An in-
ternet-based survey on the circumstances of 
food-induced reactions following the diagno-
sis of IgE-mediated food allergy. Allergy 57: 
449–453

24.  Furlong TJ, DeSimone J, Sicherer SH (2001) 
Peanut and tree nut allergic reactions in res-
taurants and other food establishments. J Al-
lergy Clin Immunol 108: 867–870

25.  Chung SY, Butts CL, Maleki SJ, Champagne 
ET (2003) Linking peanut allergenicity to the 
processes of maturation, curing, and roasting. 
J Agric Food Chem 16: 4273–4277

26.  Chung SY, Champagne ET (1999) Allergenicity 
of Maillard reaction products from peanut pro-
teins. J Agric Food Chem 47: 5227–5231

27.  Pomés A, Butts CL, Chapman MD (2006) 

Quantification of Ara h 1 in peanuts: why 
roasting makes a difference. Clin Exp Allergy 
36: 824–830

28.  Mondoulet L, Paty E, Drumare MF et al. 
(2005) Influence of thermal processing on the 
allergenicity of peanut proteins. J Agric Food 
Chem 53: 4547–4553

29.  Audibert F, Chedid L (1975) Increase of im-
mune response by administration of metaboliz-
able vegetable oil emulsions. C R Acad Sci Hebd 
Seances Acad Sci D 280: 1629–1632

30.  Fox AT, Sasieni P, du Toit G et al. (2009) 
Household peanut consumption as a risk factor 
for the development of peanut allergy. J Allergy 
Clin Immunol 123: 417–423

31.  Clarke MC, Kilburn SA, Hourihane JO et al. 
(1998) Serological characteristics of peanut 
allergy. Clin Exp Allergy 28: 1251–1257


