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W PEE Abstract

A survey of crustacean soluble proteins such as “shrimp” and “crab” content in food

ingredients

Since epidemiological investigations in Japan have shown that the number of patients
with a crustacean allergy, such as that to shrimp and crabs, has increased, the Ministry of
Health, Labor and Welfare in Japan has formulated a plan to make labeling of these
crustaceans mandatory in April 2008. In this survey, the content of crustacean soluble protein
was investigated in 305 food ingredients using two kinds of ELISA systems. Consequently,
the crustacean soluble protein was detected in 137 food ingredients (seaweeds, 27 samples;
sardine fries, 48 samples; ground fish fleshes, 59 samples; bivalves, 3 samples). These
results clarified that those food ingredients could contain crustacean species as unintentional
contamination, and that the detection rate and level of crustacean soluble protein in sardine
fries and ground fish flesh are especially high. Therefore, the study suggests that the
possibility of contamination of crustacean species may be declared on the label to avoid the
food allergies for the consumer. These data would be the reference report of the labeling

system in the food ingredient stage.
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(na/g)
1 N.D.
2 N.D.
3 0.6
4 1.5
5 1.4
6 0.7
7 N.D.
8 N.D.
9 N.D.
10 N.D.
11 N.D.
12 N.D.
13 N.D.
14 N.D.
15 N.D.
16 N.D.
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22 N.D.
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32 N.D.
33 N.D.
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41 3.5
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43 N.D.
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(no/g)
44 N.D.
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82 N.D.
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84 > 20 *
85 > 20 *
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27 N.D. A5 S 60 2.6 ATr9ES 93 1.6 AR3)5 A 126 1.3 WNoM9IRIATIUY
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