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False tolerant food challenges in
children with food protein-induced
enterocolitis syndrome

®

To the Editor:

We were interested to read Argiz et al’s' description of false-
negative resolution challenges for food protein—induced
enterocolitis syndrome (FPIES) leading to reactions at home on
subsequent exposure. We report 2 further cases from our own
practice and our 5-year experience of undertaking 2 sequential
hospital-based challenges for this indication.

The first child was male, who presented with a history of
recurrent vomiting within an hour of eating chicken at 6 months.
He was challenged at 43 months to chicken, receiving 0.38 g/kg of
protein. He tolerated this challenge, and home reintroduction was
advised. On further reintroduction at home, 2 weeks later he
developed vomiting, diarrhea, and pallor 3 hours after ingesting
chicken and required hospital admission. A subsequent challenge
2 years later produced a similar reaction requiring intravenous
fluids and ondansetron.

This case prompted the introduction of a dual challenge
protocol, to ensure that subsequent unexpected reactions
occurred under supervision. If there was no reaction at the
first challenge, we undertook a second challenge 2 to 6 weeks
later with administration of an age appropriate portion size and
4 to 6 hours of observation. Over 5 years, 24 patients had 30
first (several patients had several foods tested) and 20 second
challenges—a total of 50 resolution challenges. Twenty
challenges had a second challenge. There was 1 further false
tolerant challenge. In addition to these 2 cases of false tolerant
challenge, 3 active FPIES cases were detected at the first
challenge.

The second child was a female who presented at 10 months
with profuse vomiting 3 hours after scrambled egg, becoming
pale and floppy with loose stool the next day. At 33 months, she
had a skin prick test (SPT) to a raw hen egg of 4 mm, baked egg
slurry O mm. She tolerated a baked egg challenge, receiving 0.12
g/kg of egg protein. Three weeks later she vomited 3 hours after a
second baked egg challenge of 0.06 g/kg of protein and was
treated with intravenous fluids. Three years later her SPT was
0 mm to a raw egg. She vomited 4 hours after 0.12 g/kg of baked
egg protein and was treated with intravenous ondansetron and
fluids.

These 2 cases are in addition to those described by Argiz et al.'
Another case has been described in a study of 26 FPIES resolution
challenges to 15 patients at John Hopkins Paediatric Food Allergy
Clinic.” Their challenge to 0.6 g/kg of chicken/turkey was
concluded to be falsely negative when the patient reacted 1 month
later during home reintroduction 2 hours after ingesting turkey,
requiring hospital treatment. There may be other early cases of
this 3pPenomenon to cow’s milk, but the description is not as clear
cut.”

False tolerant FPIES challenges after a period of abstinence
occur infrequently but are seen across different countries. It is
possible that the allergen exposure at the first challenge acts as a
boost to waning immunity, leading to a return of symptoms on
subsequent exposure. In practice, clinicians should be aware of
this possibility and counsel families accordingly.
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Penilloate and penicilloate
concentrations in practical guidance
recommendations

To the Editor:

Concerning the recently released “Practical Guidance for the
Evaluation and Management of Drug Hypersensitivity: Specific
Drugs,”" I would like to let you know that referred concentrations
of penilloate and penicilloate (see Table I in the article) are in
misalignment with those featured in several sources>; these
sources point to a recommended concentration of benzyl
penilloate of 1.5 X 10> mol/L.

Furthermore, penilloate concentrations featured in Table I of
the article do not match those of the only fully validated and
commercialized penilloate determinant diagnostic, included in
the DAP Penicillin Test Kit.” Validated common practice with the
kit involves prick testing with reagents at a concentration of 1.5 X
103 mol/L (with an occasional previous prick test conducted us-
inga 1.5 X 10~ * mol/L solution). Prick testing is followed by in-
tradermal testing at 1.5 X 10~* mol/L and, subsequently, 1.5 X
107> mol/L.

Thus, Table I in the referred article establishes a higher penil-
loate diagnostic concentration (10 X 107 mol/L to 20 X 1073
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