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SESAME

Antigen Made From: Associated With:
Whole Sesame seed Allergy12345
Anaphylaxis®

Conjunctivitis®

Facial erythema®
Occupational asthma?’
Rhinitis”

Uticaria®,’

Known Cross-Reactions: Almonds;® Kiwi, Poppy seeds, Hazelnuts, Rye’

Clinical Significance:

The presence of antibodies to Sesame is an indication of food immune reactivity. The offending food
and its known cross-reactive foods should be eliminated from the diet. Sesame allergy/intolerance is
becoming more common as more people begin to seek a healthy protein-rich food. Special precaution
must be taken by those in the baking industry, as occupational asthma stemming from the inhalation of
Sesame flour has been reported.” Additionally, patients with immediate or delayed immune reactivities
should not only avoid ingesting the food, but should also abstain from using topical products that
contain Sesame.
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