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In the Mediterranean area, about 70% of cases of allergy to fruits are associated with the consumption of fruits from the Rosaceae family, being peach the fruit
which most often cause allergies. Pru p 3 is the most allergenic protein of peach, as more than 90% of allergic individuals to this fruit have IgE to it. Pru p 3 shows a
high resistance to heat and digestive proteolysis giving it the capacity to produce allergic reactions of considerable severity, like anaphylactic shock. Since peach is
often consumed processed in the form of juice, nectar, jam, etc, it is of great interest to study if technological treatments that could be applied in the preparation
of such products may reduce its potential allergenicity.
The aim of this work was to study the effect of different technological treatments on the degradation and potential allergenicity of Pru p 3 which could be applied
in fruit processing industry.
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RESULTS

 Heat treatments applied to peach extract decreased the antigenicity of Pru p 3 (IgG), but they did not affect its allergenicity (IgE).

 High hydrostatic pressures treatments applied to peach extract did affect the antigenicity but not the allergenicity of the Pru p 3.

 Of all proteases assayed, only an acid and two alkaline proteases  were able to degrade Pru p 3 efficiently at their optimal conditions.

 Only experimental conditions in which the acid protease  is effective, could be used in the peach juice industry . These results are promising as they could be applied to manufacture  
hypoallergenic juices .

CONCLUSIONS

Most proteases assayed  did not degrade Pru p 3 whereas they had a 
marked proteolytic effect on α-lactalbumin.

Effect of heat treatment on denaturation of Pru p 3

Calibration curve for the determination of  Pru p 3 by the sandwich ELISA

Linear range: 2.5-75 ng/mL
Limit of detection: 1 ng/mL
Limit of quantification:  9 ng/mL
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Effect of high hydrostatic pressure on denaturation of Pru p 3

Effect of different proteases (n = 20) on the degradation of Pru p 3 protein
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