
www.JoinCyrex.com

© 2017 Cyrex Laboratories, LLC. All Rights Reserved.

CLINICAL SPECIFICATIONS

a- + b-CASEIN (saliva)
Antigen Made From:
Alpha-Casein and Beta-Casein purchased from an 
antigen supplier.  

Antibodies Appear:
Dairy allergy4

Known Cross-Reactions: A5-B3 glycinin of soy,5 cerebellar,7 gliadin9

Clinical Significance:
The presence of salivary antibodies to a-Casein + b-Casein combined is an indication of loss of oral tolerance and 
onset of food immune reactivity.  The offending food and its known cross-reactive foods should be eliminated 
from the diet.  Cow’s Milk is the most common cause of food immune reactivity in the first years of life and 
contributes to maladies such as gastrointestinal upset, skin problems, respiratory manifestations and anaphylaxis,6 
for some the sensitivity persists throughout one’s lifetime and may contribute to autoimmunity later in life.  
Infants have been shown to produce salivary IgA to casein, but tend to outgrow the immune reactivity.10  Elevated 
salivary antibodies to casein in infants have been shown to reflect atopic risk for developing an allergy during the 
first three years of life.4 Particular autoimmunities associated with Casein include diabetes,1 Celiac disease2, 3, 5 and 
autoimmune uveitis.9  Cow’s Milk plays a role in the gastrointestinal symptoms in 50% of patients with Gluten 
Reactivity and Celiac disease.2, 3, 5
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