How Well Do You Understand Your Egg Allergy?

To truly understand your allergy, it helps to understand the egg proteins

that your body is reacting to. A blood or skin prick test for egg white is Of children with egg allergy:'
usually the first step in discovering an allergy. But understanding the specific
component proteins your body may be reacting to can provide you with the 30%
following information: bakrggoetgjg
: : 70%
% Help evaluate potential reaction to baked egg products, such as don’t react

muffins or cookies. to baked egg

? Help predict how likely it is for someone to outgrow their egg allergy.

Help guide how someone manages his/her egg allergy.

What proteins in egg white may be causing your symptoms?

Is it ovalbumin, ovomucoid, or both? The answer can provide important information about your allergy.

Ovalbumin Ovomucoid

e Susceptible to heat denaturation, meaning the protein will lose its shape when Resistant to heat denaturation, meaning the body can
heated extensively, making it difficult for the body to recognize it as an allergen.? still recognize the protein as an allergen after heating.?

¢ Higher risk of reaction to uncooked egg.* Higher risk of reaction to all forms of egg.?

e Lower risk of reaction to baked* egg.34 Individuals are unlikely to outgrow their egg allergy with
¢ Individuals only allergic to Ovalbumin are likely to outgrow their allergy.*® high levels of specific IgE to ovomucoid.®®

What does your specific IgE sensitization mean?

Depending on which protein you’re sensitized to, you may be able to tolerate baked
egg or no egg at all. This handy chart breaks it down for you."-3510

KEY: +Sensitized - sensitized

Ovalbumin Ovomucoid

e Avoid uncooked eggs.

+ = o |ikely to tolerate baked* egg.

e Baked egg oral food challenge with a specialist may be appropriate.

e Consider repeating IgE component testing every 1-2 years during childhood to determine potential tolerance.

* May be transferred via breast milk, so mothers of infants with egg allergy should take caution
when breast-feeding.

/ e Avoid all forms of egg.
+/- + e Consider repeating IgE component testing every 1-2 years during childhood to determine potential tolerance.
* People sensitized to ovalbumin with low levels of IgE to ovomucoid may react to egg that is not fully baked.

As in all diagnostic testing, any diagnosis or treatment plan must be made by the clinician based on test results, individual patient history, the clinician’s knowledge of the patient, as well
as their clinical judgment.

*In clinical studies, an extensively baked muffin and waffle were heated to the point of protein denaturation, meaning that proteins that are heat sensitive, like ovalbumin, should fall apart or lose their shape. Once ovalbumin is
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