
239

ERRATUM

In patients with LTP syndrome food-specific IgE show a predictable hierarchical order
R. Asero

In Volume 46, number 4, pp. 142-146, Table 2 was printed incorrectly. Please find the corrected Table 2 printed below.

Table 2 - Clinically offending foods in patients with LTP hypersensitivity.

Riccardo Asero, MD 

Background 
Lipid	   transfer	   protein	   (LTP),	   the	  major	   food	   allergen	   	   in	   the	  Mediterranean	  basin,	   is	  widely	   distributed	   throughout	   the	  plant	   kingdom	  and	   shows	   a	   high	  degree	  of	   cross-‐
reac@vity.	  	  
The	  peach	  is	  considered	  the	  primary	  source	  of	  sensi@za@on	  and	  dominates	  the	  immune	  response	  to	  this	  allergen.	  	  
The	  clinical	  spectrum	  of	  LTP	  allergy	  syndrome	  ranges	  from	  pa@ents	  allergic	  uniquely	  to	  the	  peach	  to	  pa@ents	  allergic	  to	  a	  large	  spectrum	  of	  fruits	  and	  vegetables.	  	  
Previous	  studies	  found	  that	  the	  level	  of	  IgE	  specific	  for	  peach	  LTP,	  Pru	  p	  3,	  is	  cri@cal	  for	  the	  occurrence	  of	  cross-‐reac@vity	  to	  botanically	  related	  (Rosaceae)	  and	  unrelated	  plant	  
foods.	  	  
In	  the	  present	  study	  IgE	  specific	  for	  several	  different	  vegetable	  foods	  were	  measured	  in	  parallel	  in	  pa@ents	  sensi@zed	  to	  LTP.	  	  

Methods 

Results 

Conclusion 
In	  LTP	  syndrome	  IgE	  reac@vity	  to	  foods	  other	  than	  peach	  is	  in	  most	  
cases	  predictable	  and	  follows	  a	  regular	  sequence	  that	  probably	  
depends	  on	  the	  degree	  of	  homology	  with	  Pru	  p	  3.	  	  
The	  reasons	  why	  some	  foods	  are	  tolerated	  by	  most	  pa@ents	  despite	  
elevated	  IgE	  reac@vity	  remain	  to	  be	  elucidated.	  

Food-specific IgE show a predictable hierarchical order in patients 
with LTP syndrome 
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* In	  rela@on	  to	  this	  presenta@on,	  I	  declare	  that	  there	  are	  no	  conflicts	  of	  interest.	  	  

1. Peach-‐specific	  IgE	  were	  detected	  in	  all	  pa@ents	  and	  were	  always	  
higher	  than	  IgE	  specific	  for	  all	  other	  study	  foods.	  

2. The	  higher	  were	  peach-‐specific	  IgE	  levels,	  the	  higher	  was	  the	  
probability	  that	  other	  plant-‐derived	  foods	  scored	  posi@ve.	  	  

3. Mean	  IgE	  to	  all	  study	  foods	  (except	  kiwi)	  were	  strongly	  correlated	  
to	  peach	  specific	  IgE	  levels	  (r	  range=	  from	  0.814	  for	  peanut	  to	  
0.996	  for	  apple;	  p<	  0.001	  for	  all	  foods).	  	  

4. Food-‐specific	  IgE	  followed	  a	  rather	  precise	  hierarchy	  in	  terms	  of	  
both	  number	  of	  posi@ve	  in-‐vitro	  tests	  and	  specific	  IgE	  levels,	  with	  
apple	  at	  the	  second	  place,	  followed	  by	  walnut,	  hazelnut,	  peanut,	  
len@l,	  maize,	  soybean,	  tomato,	  kiwi,	  sesame,	  mustard,	  melon,	  and	  
celery	  (figure	  1).	  	  

5. Clinical	  allergy	  was	  more	  frequently	  induced	  by	  Rosaceae	  and	  
nuts,	  but	  IgE	  hierarchy	  was	  not	  necessarily	  associated	  with	  clinical	  
allergy	  to	  the	  single	  foods	  (e.g.,	  len@l,	  maize,	  and	  soybean	  scored	  
posi@ve	  in	  most	  cases	  but	  only	  1	  pa@ent	  had	  a	  history	  of	  maize	  
allergy;	  and	  sesame	  scored	  posi@ve	  in	  5	  cases	  but	  all	  tolerated	  it).	  	  

6. Specific	  IgE	  levels	  were	  not	  necessarily	  correlated	  with	  the	  severity	  
of	  clinical	  allergy,	  with	  pa@ents	  showing	  very	  high	  specific	  IgE	  
levels	  and	  only	  local	  symptoms	  (e.g.,	  pa@ent	  #	  2,	  table	  1	  &	  2),	  and	  
pa@ents	  with	  low	  specific	  IgE	  levels	  and	  a	  history	  of	  systemic	  
reac@ons	  to	  foods	  (e.g.,	  pa@ent	  #	  14,	  table	  1	  &	  2).	  	  

7. In	  pa@ent	  #7,	  who	  was	  allergic	  to	  hazelnut,	  peanut,	  tomato,	  and	  
melon,	  ImmunoCAP	  scored	  nega@ve	  for	  all	  these	  4	  foods	  despite	  
extremely	  strong	  reac@ons	  on	  SPT	  with	  commercial	  extracts	  (mean	  
wheal	  diameter	  8	  mm,	  11.5	  mm,	  12	  mm,	  and	  15.5	  mm,	  
respec@vely).	  

Figure	  1.	  IgE	  levels	  in	  pa@ents	  2-‐15.	  Numbers	  under	  the	  horizontal	  line	  indicate	  the	  study	  foods	  (1:	  
peach;	  2:	  apple;	  3:	  walnut;	  4	  Hazelnut;	  5	  peanut;	  6:	  len@l;	  7:	  maize;	  8:	  soybean;	  9:	  tomato;	  10:	  kiwi;	  11:	  
sesame:	  12:	  mustard;	  13:	  melon;	  14:	  celery).	  Numbers	  along	  the	  ver@cal	  line	  are	  specific	  IgE	  levels	  in	  
Ku/l.	  Pa@ent	  #1	  data	  were	  excluded	  due	  to	  the	  excess	  of	  specific	  IgE	  vs	  all	  other	  pa@ents.	  

Peach Apple	   Walnut Hazelnut	   Peanut Lentil Maize Soybean Tomato Kiwi Sesame Mustard Melon Celery
1 58,1 59,2 43,3 7,66 20,9 23 21,9 12,9 7,37 1,92 7,21 2,54 1,07 2
2 16,6 12 11,1 1,17 0,65 0,82 0 0,39 0 1,18 0 0 0 0
3 12,1 9,1 4,93 1,12 1,9 0,83 0,79 0,58 0,47 0,68 0 0,49 0 0
4 11,6 9,25 4,52 3,05 3,75 2,94 2,23 1,37 1,1 1,1 0 0,42 0 0
5 11,4 11,9 6,61 6,29 2,05 1,77 3,85 0,75 0,67 2,01 0,71 0 0 0,36
6 7,04 5,34 4,39 1,86 2,14 0,61 3,92 1,14 2,8 0,76 0,67 0 0 1,08
7 4,58 2,57 2,05 0 0 0,37 1,53 0 0 0,41 0 0 0 0
8 3,81 2,33 1,32 0,49 1,86 1,18 1,73 0,79 1,02 0 0,55 0 0 0
9 3,12 1,44 0,38 0 0 0 0 0 0 0 0 0 0 0
10 2,75 1,92 1,59 1,18 0,86 0,75 0,43 0,47 0 0,74 0,56 0 0 0
11 1,75 0,74 0 0 0 0 0 0 0 0 0 0 0 0
12 1,44 0,77 0 0 0 0,42 0 0 0 0 0 0 0 0
13 1,11 0,84 0 0 0 0 0 0 0 0,83 0 0 0 0
14 1,08 0,39 0 0 0 0 0 0 0 0 0 0 0 0
15 0,41 0 0 0 0 0 0 0 0 0 0 0 0 0

Table	  1.	  IgE	  to	  study	  foods.	  Pa@ents	  are	  ordered	  by	  peach-‐specific	  IgE	  level	  

A B C D E F G H I J K L M N O P Q R S T U V W X Y Z OF
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Table	  2.	  A:	  Peach;	  B:	  Apple;	  C:	  Cherry;	  D:	  Apricot;	  E:	  Plum;	  F:	  Pear;	  G:	  Strawberry;	  H:	  Almond;	  I:	  
Walnut;	  J:	  Hazelnut;	  K:	  Peanut;	  L:	  Maize;	  M:	  Rice;	  N:	  Leiuce;	  O:	  Kiwi;	  P:	  Tomato;	  Q:	  Len@l;	  R:	  Saffron;	  
S:	  Melon;	  T:Pistachio;	  U:	  Onion;	  V:	  Rucola;	  	  W:	  Cashew;	  X:	  Pineapple;	  Y:	  Fennel;	  Z:Other	  nuts	  (Brazil	  
nut,	  coconut,	  macadamia	  nut);	  OF:	  Other	  Foods	  (Bell	  pepper,	  Pitaya).	  A	  black	  box	  indicates	  systemic	  
symptoms	  following	  the	  inges@on	  of	  a	  food.	  A	  grey	  box	  indicates	  local	  symptoms	  (Oral	  allergy	  
syndrome)	  and	  a	  white	  box	  indicates	  a	  tolerated	  food.	  

Sera	  from	  15	  peach-‐allergic	  adults	  (M/F	  5/10;	  mean	  age	  34	  years)	  monosensi@zed	  to	  LTP	  were	  studied.	  Clinical	  allergy	  as	  well	  as	  tolerance	  to	  other	  plant-‐derived	  foods	  was	  
ascertained	  by	  interview.	  	  	  
IgE	  specific	  for	  peach,	  apple,	  hazelnut,	  walnut,	  peanut,	  len@l,	  maize,	  soybean,	  tomato,	  sesame,	  mustard	  melon,	  kiwi,	  and	  celery	  were	  measured	  by	  ImmunoCAP	  (Thermo-‐Fisher).	  
Levels	  	  >	  0.35	  kUA/L	  were	  regarded	  as	  posi@ve.	  	  
The	  correla@on	  between	  peach-‐specific	  IgE	  levels	  and	  levels	  of	  IgE	  specific	  for	  all	  other	  study	  foods	  was	  assessed	  using	  Pearson’s	  coefficient	  method.	  A	  probability	  value	  <	  5%	  
was	  considered	  sta@s@cally	  significant.	  

A: Peach; B: Apple; C: Cherry; D: Apricot; E: Plum; F: Pear; G: Strawberry; H: Almond; I: Walnut; J: Hazelnut; K: Peanut; L: Maize; M: Rice; 
N: Lettuce; O: Kiwi; P: Tomato; Q: Lentil; R: Saffron; S: Melon; T:Pistachio; U: Onion; V: Rucola;  W: Cashew; X: Pineapple; Y: Fennel; 
Z:Other nuts (Brazil nut, coconut, macadamia nut); OF: Other Foods (Bell pepper, Pitaya).

A black box indicates systemic symptoms following the ingestion of a food. A grey box indicates local symptoms (Oral allergy syndrome) and a 
white box indicates a tolerated food.


