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CLINICAL SPECIFICATIONS

MILK CHOCOLATE

Antigen Made From: Associated With:
Milk Chocolate [Ingredients: Cocoa butter, Whole Allergy'?
milk powder, Chocolate liquor, Emulsifier, Soya Celiac disease?

lecithin, Natural vanilla flavoring, Cocoa solids: 34%
minimum, Milk solids: 20.5% minimum. May contain
gluten and nuts.]

Known Cross-Reactions: Tobacco leaves, cigarette smoke condensate, ragweed leaves, ground coffee®

Clinical Significance:

The presence of antibodies to Milk Chocolate is an indication of food immune reactivity. The offending
food and its known cross-reactive foods should be eliminated from the diet. Dark chocolate, in
moderation, has many health benefits. It is filled with antioxidants,* improves endothelial function,’
improves gut microbiota,® exhibits chemopreventive effects,* and activates Factor XII.*> Pure cacao, dark
chocolate and milk chocolate are known to elicit adverse reactions in the form of IgE allergy and delayed
intolerance.'?

Note: Array 4 assesses antibodies to Milk Chocolate antigen, which is shown to be cross-reactive to
gliadin, while Dark Chocolate + Cocoa (Array 10) does not cross-react with gliadin.”
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