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Abstract : Background: Food allergies are conducted by a hypersensitive response of the immune system. These allergies are
a global concern for the public health. Consumption of fish is increasing worldwide as it is a healthy meat with high nutritional
value. Unfortunately, fish can cause adverse immune-mediate reactions, affecting part of the population with higher incidence
in children. β-parvalbumin, a small, highly conserved stable, calcium or magnesium binding muscle protein is the main fish
allergen. In fish-allergic patients, cross-reactivity between different fish species exist due to recognition of highly identical
protein regions. Enolases, aldolases, or fish gelatin are other identified fish allergens in some fish species. With no available
cure for fish allergies, clinical management is only based on an avoidance diet aiming at the total exclusion of offending food.
Methods: Mediterranean fish (S. aurata and D. labrax) were fed specifically designed diets, enriched in components that target
the expression or inactivation of parvalbumin (creatine and EDTA, respectively). After 90 days fish were sampled and biological
tissues were excised. Proteomics was used to access fish allergens characterization and expression in muscle while IgE assays
to confirm the lower allergenic potential are conducted in patients with history of fish allergies. Fish welfare and quality of
flesh were established with biochemical, texture and sensorial analysis. Results: Fish welfare shows no major impact between
diets. In case of creatine supplementation in D. labrax proteomic analysis show a slight decrease in parvalbumin expression.
No accumulation of this compound was found in muscle. For EDTA supplementation in S. aurata IgE assay show a slight
decrease in allergenicity when using sera of fish allergic patients. Conclusion: Supplementation with these two compounds
seems to change slightly the allergenicity of the two mean Mediterranean species.
Keywords : fish allergies, fish nutrition, proteomics, aquaculture
Conference Title : ICMBO 2018 : International Conference on Marine Biology and Oceanography
Conference Location : Vancouver, Canada
Conference Dates : September 17-18, 2018

World Academy of Science, Engineering and Technology
International Journal of Marine and Environmental Sciences

Vol:12, No:09, 2018

O
pe

n 
Sc

ie
nc

e 
In

de
x,

 M
ar

in
e 

an
d 

En
vi

ro
nm

en
ta

l S
ci

en
ce

s 
Vo

l:1
2,

 N
o:

09
, 2

01
8 

pu
bl

ic
at

io
ns

.w
as

et
.o

rg
/a

bs
tr

ac
ts

/9
33

73
.p

df

ISNI:0000000091950263International Scholarly and Scientific Research & Innovation 12(09) 2018 1

https://publications.waset.org/abstracts/93373.pdf

