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COVER LETTER

Dear Ms. Doe,
Your sample for the analysis arrived on 05/02/2018 in the laboratory and was evaluated
according to the highest laboratory quality standards (ISO 15189). The results were
evaluated and released by two independent geneticists and molecular biologists. After
obtaining the results, your personal report was compiled. We hereby transmit the
results to you in the format of your choice.
We would like to thank you for your trust and hope that you are satisfied with our
service. We are always open for questions and suggestions, please do not hesitate to
contact us. This is the only way we can continuously improve our services.
We hope the analysis meets your expectations.
Kind regards,

Dr. Daniel Wallerstorfer BSc.
Laboratory Director

Florian Schneebauer, MSc.
Laboratory Manager

Food Intolerance Sensor

Personal analysis results for:
Jane Doe | Date of birth: 01/02/1985
Order number:

N8C9841

This report contains personal medical information that is highly
confidential. Data protection must be ensured.
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IgG food intolerances
Testing intolerance to approximately 180 foods

INTRODUCTION

What is an IgG food immunoassay?
The test method used is a semi-quantitative immuno-enzymatic laboratory method for
the detection of IgG (Immunoglobulin G) antibodies of your immune system against
food components. With this, it can be discovered what foods your immune system
reacts to. This misdirected immune reaction can trigger the body's inflammatory and
autoimmune reactions. Affected people often feel weak, listless and sick, even though
a medical examination will not find any physical causes.
The causes are often damage to the intestinal mucosa in the past, for example due to antibiotic
treatment or chemotherapy, problems with digestion of food due to lack of enzymes, stress,
wrong eating habits and taking relevant medications. This allows undigested food ingredients
to come into contact with the immune system, and the immune system reacts and produces
antibodies. There are also reactions to foods that are poorly digested. Each person has their
own digestive competence, partly inherited and partly acquired, age-related or environmentally
conditioned.
If incompatiple food is eaten, it can lead to immune responses. Because diet is individual! That
which is is a healthy food for one person, may cause great discomfort for another person.

How is the test result put into practice?
As a result of your test you will see what foods your immune system reacts to. There can be
weak and strong reactions. Sometimes there are even foods among them that you eat often
and willingly. Not every reaction will be relevant to you later on. But to find out what does you
well and what does not, an omission diet lasting six weeks has to be applied consistently. That
is the only way you can find out what foods cause you discomfort. Later you will try some of the
foods again, so you can discover whether you should continue to completely avoid this, eat it
only in small quantities, or if you can safely eat it yet again. But to find out about this, you first
need to live without certain foods! Always be aware of how you feel and let the duration of the
diet depend on this.
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RESULTS IN DETAIL
Here you can find information on all tested foods

RESULTS

Fish & seafood
Food

Reaction

Trout

none

Shrimp

none

Herring

none

Cod

none

Salmon

none

Mackerel

none

Mussel

none

Sardine

none

Sole

medium

Tuna

strong

Octopus

none
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RESULTS

Meat
Food

Reaction

Lamb

weak

Deer

medium

Beef

strong

Pork

none

Wild boar

none

Poultry
Food

Reaction

Duck

very strong

Hen

none

Turkey

strong

Ostrich

none
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RESULTS

Vegetables
Food

Reaction

Artichoke

none

Eggplant

none

Avocado

strong

Ramson

none

Cauliflower

none

broccoli

weak

Chinese cabbage

weak

Fennel

medium

Kale

none

Cucumber

strong

Red kuri squash

none

Carot

none

Potatoes

none

Kohlrabi

none

Turnip

none

Leek

strong

Corn

very strong

Chard

none

Peppers

none

parsnip

none

Parsley root

none

radicchio

none

Radish

none

Romanesco

none

Brussels sprouts

none

Beetroot

none

Red cabbage

none
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Comfrey

none

Celery root

none

Asparagus

strong

Spinach

none

Celery

none

Sweet potatoes

none

Tomato

none

Jerusalem artichokes

none

Watermelon

none

White cabbage

medium

Savoy cabbage

none

Zucchini

very strong

Snow pea

none

Onion

none
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RESULTS

Cereals and grasses
Food

Reaction

Amaranth

none

Buckwheat

none

Carob bean

none

Spelt

strong

Einkorn wheat

none

Barley

none

Grünkern

none

Oats

none

Millet

none

Kamut

none

Quinoa

very strong

Rice

none

Rye

none

Wheat

none

Wild rice

none
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RESULTS

Yeasts & fungi
Food

Reaction

Aspergillus niger

very strong

Yeast

none

Brewer's yeast

none

Mushroom

weak
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RESULTS

Legumes
Food

Reaction

Bean, broad

none

Bean, green

none

Pea, green

none

Chickpea

none

Kidney bean

none

Lentil

none

Mung bean

none

Soybean

none

Nuts
Food

Reaction

Cashew nut

none

Peanut

strong

Hazelnut

weak

Coconut

none

Macadamia nut

none

Almond

none

Chestnut

none

Pistachio

none

Walnut

none
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RESULTS

Milk products
Food

Reaction

Appenzeller cheese

none

Buttermilk

none

Camembert

none

Emmental

none

Gouda

none

Gruyère

weak

Cottage cheese

none

Yoghurt

none

Milk

none

Mozzarella

none

Parmesan

none

Curd

none

Sheep milk cheese

none

Cheese spread

none

Mare milk

none

Tilsit

weak

Goat cheese

none

Goat milk

none
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RESULTS

Oils & seeds
Food

Reaction

Thistle oil

weak

Pumpkin seeds

none

Linseed

weak

Poppy

none

Olive

none

Rape seed

none

Sesame

none

Sunflower seeds

none

Salad
Food

Reaction

chicory

none

Iceberg lettuce

none

Endives

none

Lamb's lettuce

none

lettuce

none

Arugula

none
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RESULTS

Miscellaneous
Food

Reaction

Carob

none

egg yolk

weak

Egg white

medium

Honey

none

Coffee

none

Cocoa bean

none

Lupin protein

none
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OVERVIEW

IgG positive/negative list
Here you can find a complete list of all the foods that were tested against your blood. Blacklabeled foods mean that no IgG antibodies were detected, and the reaction was below the
threshold. These are the foods that are recommended for you. For the red-labeled foods, an IgG
antibody level was detected that was above the threshold.
Fish & seafood

Turkey

Trout

Ostrich

Shrimp

Vegetables

Herring

Artichoke

Cod

Eggplant

Salmon

Avocado

Mackerel

Ramson

Mussel

Cauliflower

Sardine

broccoli

Sole

Chinese cabbage

Tuna

Fennel

Octopus

Kale

Meat

Cucumber

Lamb

Red kuri squash

Deer

Carot

Beef

Potatoes

Pork

Kohlrabi

Wild boar

Turnip

Fresh herbs

Leek

Basil

Corn

Dill

Chard

Coriander

Peppers

cress

parsnip

Oregano

Parsley root

Parsley

radicchio

Rosemary

Radish

Sage

Romanesco

Chives

Brussels sprouts

Thyme

Beetroot

Poultry

Red cabbage

Duck

Comfrey

Hen

Celery root
Asparagus
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Spinach

Chickpea

Celery

Kidney bean

Sweet potatoes

Lentil

Tomato

Mung bean

Jerusalem artichokes

Soybean

Watermelon

Milk products

White cabbage

Appenzeller cheese

Savoy cabbage

Buttermilk

Zucchini

Camembert

Snow pea

Emmental

Onion

Gouda

Cereals and grasses

Gruyère

Amaranth

Cottage cheese

Buckwheat

Yoghurt

Carob bean

Milk

Spelt

Mozzarella

Einkorn wheat

Parmesan

Barley

Curd

Grünkern

Sheep milk cheese

Oats

Cheese spread

Millet

Mare milk

Kamut

Tilsit

Quinoa

Goat cheese

Rice

Goat milk

Rye

Nuts

Wheat

Cashew nut

Wild rice

Peanut

Spices

Hazelnut

Aniseed

Coconut

Cayenne pepper

Macadamia nut

Ginger

Almond

Garlic

Chestnut

Caraway

Pistachio

Horseradish

Walnut

Black pepper

Fruit

Vanilla

Pineapple

Cinnamon

Apple

Yeasts & fungi

Apricot

Aspergillus niger

Banana

Yeast

Pear

Brewer's yeast

Date

Mushroom

Strawberry

Legumes

Grapefruit

Bean, broad

Raspberry

Bean, green

Blackcurrant

Pea, green

Cherry
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Kiwi
Mandarin
Mango
Orange
Papaya
peach
Plum
Grape, green
Lemon
Musk melon
Oils & seeds
Thistle oil
Pumpkin seeds
Linseed
Poppy
Olive
Rape seed
Sesame
Sunflower seeds
Salad
chicory
Iceberg lettuce
Endives
Lamb's lettuce
lettuce
Arugula
Miscellaneous
Carob
egg yolk
Egg white
Honey
Coffee
Cocoa bean
Lupin protein
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SCIENCE
This chapter shows the science behind the test.

SCIENCE

The limits and possibilities of food intolerance
analysis based on IgG
IgE and IgG antibodies and their function
People who suffer from fast-acting food allergies have large amounts of IgE antibodies in the
blood. These falsely recognize various food proteins as a bacterial infection and trigger an
immune response that leads to the allergy symptoms. Today it is indisputable that IgE
antibodies trigger this reaction and measuring the levels of IgE antibodies against certain
substances is routinely used in the diagnosis of allergies.
However, the immune system also has other antibodies called IgG which act primarily against
bacteria and viruses. If a person is vaccinated, the body develops specific IgG antibodies which
can detect and combat these pathogens. If these pathogens then later enter into the body, the
immune system immediately recognizes them and prevents infection.

The false reactions of IgG against foods
However, the body also incorrectly develops IgG antibodies against various foods rather than
pathogens in some cases. Initially, this was interpreted as an indication of a food intolerance.
Various companies started marketing tests and their results as: Interpret "Elevated IgG against
food = food intolerance". However, as it soon became clear that increased IgG antibodies occur
not only in individuals with symptoms, but also in healthy human beings, this approach turned
out to be clearly wrong. According to studies, 33% of healthy people have increased IgG
antibodies in their blood, which seems to have no apparent clinical impact [1].
Due to this unscientific practice, the German Ärzteblatt published an article in 2005 in which it
warned against IgG analyses, as these have not been scientifically proven to trigger food
sensitivities [19]. Also various Allergists' associations have since joined them in this opinion.

Scientific evidence regarding IgG since 2005
The medical profession and allergists' associations have therefore since 2005 rejected IgG
analysis categorically and this 11-year-old opinion is still the current recognized status of
conventional medicine. Although new scientific evidence still does not justify the currently
unscientific practice of IgG analysis, there have been some new findings in the field of IgG
analysis. It has thus been repeatedly confirmed that healthy people can have quite elevated
IgG levels (the most damning criticism of the diagnosis), but it has also become that patients
much more often have elevated IgG levels [1,6]. Up to 33% of healthy people have increased IgG
values, while up to 75,9% of Crohn's disease patients and 63,6% of ulcerative colitis patients
have increased IgG values [1], suggesting a correlation between IgG values and symptoms. Also,
the connection of certain food-specific IgG levels were significantly associated with the
occurrence of various diseases. Likewise, since 2005 a number of lines of scientific evidence
supporting the link between increased IgG values with migraine [15,12], Crohn's disease [17],
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schizophrenia [18], rheumatoid arthritis [2] and celiac disease [3] have been found.
In accordance with these discoveries, an IgG elimination diet (in food-specific IgG measured
values and increased food are eliminated from the diet) has been shown to be effective in
various studies. Thus, an elimination diet brought improvement in the complications of
inflammatory bowel disease [16], migraine [10,14], asthma [4] and other complications [7,8] and
also improved the concentration of subjects [5]. Elimination diets were also shown to gradually
lower the initially elevated IgG levels [3].
Perhaps the most convincing study dates from 2013, when 14 food-specific IgG antibodies were
measured in a very large study population (21305 subjects). In this study, some earlier
assumptions were refuted [9]. In 2005 it was assumed that IgG antibodies are formed only by
contact with the food and do not incur any clinical impact. The study showed, however, that
out of 14 foods only 2 were correlated with the consumption of the food. In the majority of the
foods there is no link between the consumption amount and frequency and IgG values in the
blood, which disproves old assumption. Interestingly, some IgG levels were correlated with
various diseases and symptoms, but a much more complex picture emerged than was originally
assumed. So, for example, a clear correlation between specific elevated IgG levels and eczema,
gastrointestinal symptoms, rhinitis, migraine, hives and other symptoms was shown.
Surprisingly it was also found that specific low IgG levels are also associated with various
diseases (for example, low tomato IgG levels are associated with migraine) [9].
Similar to IgE-allergies, so-called cross-reaction also seem to be associated with IgG. Here, the
IgG antibodies for beef also recognize chicken [9], which may have particular relevance for
elimination diets.

Summary
At least 17 scientific studies were published after the 2005 publication of the warning by
Deutsches Ärzteblatt and understanding of IgG has grown.
The hypothesis, criticized in 2005, that elevated IgG levels always indicate a food intolerance,
is still unjustified and has not been proven by any studies. However, a significant correlation
between IgG and various diseases and symptoms that was not yet suspected in 2005 has been
shown. Especially the very large study in 2013, where this correlation was detected in 21305
subjects, contributes to our scientific understanding [9].

25 / 36

SCIENCE

Permissible conclusions of IgG analysis results
Taking into account the distinct limitations and new findings in IgG diagnosis, some
conclusions can now be drawn.

Elevated IgG values do not necessarily indicate an intolerance
The fact that 33% of healthy people have increased IgG levels precludes the interpretation of
elevated levels as a food intolerance. however, patients have increased IgG levels twice as
frequently (up to 75%), indicating a correlation of the disease and the IgG levels. If, in a very
rough estimate, you subtract the 33% of healthy subjects with elevated IgG levels from the
75%, the disease-causing part of the elevated IgG levels can be surmised to be around 42%. The
only permissible interpretation at the current stage regarding elevated IgG levels is therefore
limited to asserting that elevated levels, although they could perhaps trigger a symptomatic
IgG-specific reaction, need not necessarily cause this. Elevated IgG levels in healthy people are
thus 100% asymptomatic. Hence, elevated IgG levels in symptomatic people probably consist of
a mixture of asymptomatic IgG values and symptom-causing IgG values, insofar as the IgG
antibody-mediated intolerance is triggered. An analysis is therefore no direct diagnosis, but an
indication of which foods should be further investigated as a possible cause.

Low IgG values could cause symptoms
The large study from 2013 showed that even low IgG levels may be a risk factor for a variety of
symptoms [9]. This effect cannot be distinguished from asymptomatic low values by an IgG
analysis at the present state of science. It is therefore important to be aware of this limitation
of the analyses.
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Various causes of food intolerances must be considered
Providers of IgG analyses often tend to neglect other forms of intolerance. It should, however,
be compulsory to inform patients that there are other causes of intolerance which must be
considered in case of ailments. An IgG-mediated food intolerance is therefore possible, but it is
in no way the only form of intolerance.

Typical allergies (IgE)
Immune system (fast-reacting)
- Milk allergy (6%)
- Egg allergy (2.5%)
- Wheat allergy (3.6%)
- Soy allergy (0.4%)
- Peanut allergy (1.3%)
- Fish allergy (2.2%)
- Crustacean allergy (1.3%)

Enzyme deficiency
Genetic causes
- Primary lactose intolerance (20%)
- Celiac disease (1%)
- Histamine intolerance (?%)

SYMPTOMS

Pharmacological causes
Intolerance to a substance
- Amines in cheese
- Caffeine in coffee
- Salicylate
- Additives

Toxins
Contained in various foods
- Insufficiently cooked beans
- Insufficiently cooked peas
- Bacteria
- Toxins

Food intolerancet (IgG)
Immune system (slow-reacting)
- Various foods

Legend: list of various forms of intolerance. Percentages correspond to the proportion of the population who suffer
from this form of intolerance.
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SCIENCE

Correct application of IgG analyses
➤ In asymptomatic individuals, the results of IgG analyses are meaningless. Only IgG values
without clinical impact are found in this case.
➤ In individuals with complaints, elevated levels are an indication for further investigations
(for example, elimination diet), but by no means a diagnosis of intolerance. Probably, only
some of the of elevated values cause symptoms.
➤ A negative IgG finding does not exclude any incompatibilities due to other causes (e.g.
primary lactose intolerance due to genetics). This must also be excluded.
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ADDITIONAL INFORMATION
In this chapter you will receive useful and helpful information

CERTIFICATIONS

Certifications
Our laboratory is one of the most modern and automated laboratories in Europe, and has
numerous certifications and quality assurance systems that meet international standards or
even exceed them. The various fields of business are certified separately to the highest
standards.

Analysis for Lifestlye-purposes
Certified through analysis in our ISO 15189
certified laboratory

Medical interpretation of genetic
analyses
Certified through analysis in our ISO 15189
certified laboratory

Scientific release of analysis results

Company and office

Licensed for medical genetic analyses by the
Austrian government

Certified through ISO 9001
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CUSTOMER SERVICE

Customer Service
Questions or comments about our service?
Our customer service team is happy to help with any enquiries, questions or problems. You can contact
us in the following ways:

➤ office@dnaplus.de
➤ Tel: +43 (0) 662 425 099 22
➤ Fax: +43 (0) 662 425 099 -44
Our team is looking forward to your call. Customer satisfaction is our first priority. If you are not fully
satisfied with our service, please let us know. We will do our best to help find a satisfactory solution to
your problem.

Contact | Impressum
DNA Plus - Zentrum für Humangenetik
Georg Wrede Strasse 13
83395 Freilassing
GERMANY
office@DNAplus.de
Tel +49 8654 4803 808
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TECHNICAL DETAILS

Technical details
Address

Established analysis methods

Musterstrasse 1
1234 Musterstadt
AUSTRIA

qRT-PCR, DNA sequencing, fragment length
analysis, CNV assay, GC-MS, Immunocap ISAC,
Cytolisa

Order number

Detection rate

N8C9841

~>99%

Date of birth

Report generated

01/02/1985

07/02/2018

Performed analyzes

Current version

O2FOO

V512

Ordering company

Analyzing company

DNA Plus - Zentrum für Humangenetik
Georg Wrede Strasse 13
83395 Freilassing
GERMANY
office@DNAplus.de
Tel +49 8654 4803 808

DNA Plus - Zentrum für Humangenetik
Georg Wrede Strasse 13
83395 Freilassing
Deutschland

Laboratory Director

Laboratory Manager

Dr. Daniel Wallerstorfer Bsc.

Florian Schneebauer, MSc.
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