
CLINICAL SPECIFICATIONS

MICROBIAL TRANSGLUTAMINASE
Antigens Made From:
Pure microbial transglutaminase

Associated With:
Microbial transglutaminase immune reactivity 
Celiac disease1

Known Cross-Reactions: Gliadin-Transglutaminase Complex1

Clinical Significance:
Microbial transglutaminase (mTg), also known as thrombian, is a product added to a powder used in 
the food manufacturing industry to adhere smaller pieces of food to make decorative for or give food 
a pleasing texture.2,3  It is used to combine small pieces of meat into one large fillet, or to turn flakes 
of white fish into imitation crab meat, or form chicken scraps into nuggets. It is also used to thicken 
some milks, yogurts and egg whites. Experiments using mTg in wheat bread indicate a prevention 
of the deamidation of gliadin, thus making the bread less immunogenic to patients with Celiac 
disease.4,5   Microbial transglutaminase is used in gluten-free pasta in order to make non-gluten grain 
flour sticky.  Microbial transglutaminase is not required to be included in an ingredients list.  Microbial 
transglutaminase may also be used in some medications to make them more water soluble, non-
aggregating, non-immunogenic and more stable against digestion.6 The combination of mTg with other 
foods can significantly alter the native food protein,7 making the food more antigenic to a person who 
may not react to the native food protein.
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