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Research Progress of Shrimp Allergens and Allergenicity Removal

HU Zhi-he
(Tianjin Key Laboratory of Food Biotechnology, School of Biotechnology and Food Science,

Tianjin University of Commerce, Tianjin 300134, China)

Abstract: Shrimp and its products have good delicious and are rich in nutrients, but they are allergenic foods for some
people. In this paper, the research progress in the structure of major shrimp allergen protein (tropomyosin), epitope prediction
and positioning, allergenicity testing and desensitization is reviewed. These investigations will provide some references for
further studies on shrimp allergens and reduction of their allergencity.
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Table1 Peptides of allergen linear epitopes from shrimps
FE 5] g )

VHNLQKRMQQLENDL 43~57
VAALNRRIQLLEEDL 85~99
RIQLLEEDLERSEER 91~105
RSLSDEERMDALENQ 133~147
ESKIVELEEELRVVG 187~201 IgE
QKLQKEVDRLEDELV 247~261
VDRLEDELVNEKEKY 253~267
ELVNEKEKYKSITDE 259~273
EKYKSITDELDQTFS 265~279
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Table2 Allergen linear epitopes from Metapenaeus ensis*"

il (A i3
NRRIQLLEEDLERSEER 89~105 17
EASQAADESERMRK" 115~128 14

ENRSLSDEERMD 131~142 12
ENQLKEARFLAEEADRKYDE 145~164 20
ERAEERAETGESKI 177~190 14
SEEKANQREEAYKEQ' 210~224 15
ERSVQKLQKEVDRLEDE 243~259 17

EKEKYKSITDELDQTFSE
TE o AR AT

263~280 18
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