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Are you eating healthily?

An antibody blood test designed for those
who pay close attention to, and those who
might suffer from food sensitivity.
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Are you eating healthily?

Yesterday's breakfast = Today's illness?!
That tasty treat could unexpectedly bring an
illness you've never even considered.

There is an old Chinese proverb, “Illness comes
in by mouth...”. In order for people to lead a
healthy life, they will usually follow the gold
standard of “less salt, sugar and oil”. How-
ever, can we really achieve a healthy diet by
conforming to this “gold standard”? In fact,
everyone has different kinds of food that can
be worked into a healthy diet. Unfortunately,
despite reduced intake of salt, sugar and oil
you might still encounter an illness that is a
result of what you eat — food allergy.

What is Allergy?

Allergies develop when the body's immune
system reacts negatively to substances
that are usually harmless to our body.
Allergenic antigens enter into our

blood stream, resulting in inflammation.
The proportion of people suffering from
allergies worldwide is on an increasing
trend, currently affecting more than 30 -
35% of the total population. The illness
is most common in Britain, the United
States and some European countries.
In Britain, for example, it was estim-
ated that more than 50% of children
are diagnosed with different types of
allergies®.

Studies have shown that the number of people
suffering from allergies in Hong Kong is also
on the rise, with an estimated one-third of
children suffering from at least one symptom
of allergy®. In general, individuals with aller-
gies have ditferent types of food allergy symp-
toms, including asthma, skin problems and
allergic rhinitis; there are various types of
allergy cases and in more severe cases, it is

life-threatening.

What is Food Allergy?

A food allergy manifests when the immune
system mistakenly treats food as a substance
that is harmful to the body, producing a res-
ponse that causes inflammation of the body.
An allergic reaction produced by an IgE anti-
body is commonly referred to as an "IgE Food
Allergy" and an allergic reaction produced by

an IgG antibody is often referred to as an
"IgG Food Sensitivity".

Immediate Allergic
Response (IgE)
vs Delayed Allergic
Response (IgG)

Signs from an Immediate Allergic
Response are obvious, and sym-

. « ptoms usually manifest within a
short period of time after consum-

ing the trigger food. Since the reaction
is immediate, it is far easier to identify
the food responsible.

However, reactions from Delayed Allergic Response may not occur for a few days after consuming

the trigger food. This makes it more difficult to identify the specific food that is causing problems in

our bOdY. (Table 1)

Types of food involved A few

Precautions

A few minutes A few days

el

Most common food

Straight diet for at least three months; when situation improves
individuals may be able to intake the food that originally caused
the allergic reaction

Lifetime straight diet

Why it is important to take the IgG Food Sensitivity Screening Test

Since the symptoms of IgG food sensitivity usually occur much later than the moment of ingestion,
individuals often ignore the damage that has affected their body "*'*?. They choose not to resolve the
symptoms, delaying their treatment, which can gradually lead to a bad health condition. In order to
allow individuals to get a clearer picture of their own allergies situation, understanding one’s own

IgG food sensitivity is particularly important.

Fever, fatigue, sweating, chills, dizziness or feeling faint

Whole body

Food-induced bronchitis and asthma

Itching, rash, hives, dermatitis, angioedema, swelling,
scaling (such as eczema or psoriasis)

Remarks: The above tables are for reference only.
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How do you know if you suffer from
IgG Food Sensitivity?

By measuring the test subjects’ concentration of
antibodies to various foods, we can deduce which
foods will prove a greater health risk to each
individual.

The technique, Microarray-based ELISA, is used in
IgG Food Sensitivity Screening Test, where the
test subject’s blood sample is applied onto a
specially designed microarray chip and put
through a specific testing procedure and data
analysis. After the process is complete, the
test subject will receive a report on their own
delayed allergic response.

Microarray-based ELISA technology for the IgG
Food Sensitivity Screening Test is utilized in more
than 100 laboratories worldwide. Since 2007, tens
of thousands of tests were provided to individuals
containing valuable nutritional information that is
instrumental in improving their health.

IgG Food Sensitivity Screening Test contains over
220 foods/elements that cover the vast majority of
the nine categories on daily diet (see sample
image). It is the only test in Hong Kong that
entertains such a wide variety of food types
during the IgG Food Sensitivity Screening Test.

] > -

Dairy and Egg Fish and Seafood Fruit
Grains (Gluten-Containing Herbs and Spices Meat

and Gluten-Free)

» ¥ o

Nuts and Seeds Vegetables Miscellaneous

Each type of tested food will show a number that
has a different color, representing each food's IgG
concentration.

A higher concentration rate means that our body
has more antibodies against that food, thereby creat-
ing greater potential effects on our body. The food
antibody responses are categorized as follows:

¢ ¢ ¢
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Treat yourself better; understand how food may put
your body at risk. Many people have experienced
feeling sick after eating. In the worst-case scenar-
io, it will cost a lot of time and money, and most
importantly of all, our health.

We believe in preventing rather than undergoing
treatment. In order to keep ourselves in good
health, we must understand which kinds of food
are potentially harmful to us. We need sustenance
to keep surviving, so we cannot stop eating. There-
fore having a copy of one’s unique delayed allergic
response report, can point you in the right direction
to generally better health.

We provide you with the tools to bring beauty and good health by
using Nutrition Genomics and Food Science, supported by solid
scientific data and our extensive knowledge.
For any further inquiries, please contact us at:

Remarks:

This test is for reference only, and is not suitable for diagnostic and/or treatment use.

(1) The IgG Food Sensitivity Screening Test is only suitable for individuals 2 years or older.

(2) Test results may be affected if individuals have already used steroid and / or
Immunosuppressant.
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