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. ALLERGY to legumes other than peanut

and soybean has been rarely reported in

adults. We report a case of string bean-

induced anaphylaxis. A 20-year-old girl

experienced collapse, gastroenteritis, and

generalized urticaria 1 h after eating pasta,

grilled ®sh, and

boiled string

beans. She had

the following

history:

1) oral allergy syndrome from peach,

hazelnut, walnut, and almond

2) urticaria from fresh fennel, boiled

cabbage, mustard, commercial hazelnut

cream, and commercial pear juice

3) acute scalp dermatitis after using

shampoos containing fruit extracts.

The patient underwent skin prick test

(SPT) with

1) a large series of airborne allergens

2) apple, pear, peach, cherry, plum,

almond, celery, carrot, peanut,

bean, soybean, pea, rice, corn,

wheat, barley, oats, onion, garlic,

orange, tomato and potato extracts

(DHS)

3) apple peel and peach peel

extracts (Lofarma, Milan, Italy):

these extracts are rich in lipid

transfer protein (LTP) and do not

contain Bet v 1 and pro®lin (1, 2)

4) fresh apple, hazelnut, peach, fennel,

raw string bean, and cooked string

bean (20 min in boiling water).

IgE speci®c for cross-reactive allergens

(Bet v 1, Bet v 2, and CCD) were detected by

RAST (1). Reactivity to LTP puri®ed from

peach peel by chromatographic means was

detected by ELISA (1). Cross-reactivity to

LTP from different vregetable foods was

assessed by ELISA inhibition experiments;

apple, walnut, hazelnut, peanut, rice, corn,

and fennel extracts were used as inhibitors

(1). Peach and ovalbumin were used as

positive and negative controls, respectively.

Finally, IgE reactivity to both peach and

boiled string bean extracts was assessed by

immunoblot, as previously described (2).

No reactivity to airborne allergens was

found. The patient showed strong (3+/4+)

reactivity to rice, plum, celery, peanut,
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sodium salicylate (after 3 min,

rhinoconjunctivitis, generalized urticaria,

and facial edema). All other analgesics

(paracetamol, ibuprofen, propyphenazone,

and diclofenac) and low-molecular-mass

food components (several food dyes,

potassium disul®te, sodium nitrite, sorbic

acid, PHB esters, and sodium propionate)

were tolerated without symptoms. The

patient was told to avoid ASA and food

possibly containing benzoates or salicylates.

For 3 years, she has had no further

hypersensitivity reactions.

Clinical cross-reactivity is not uncommon

when patients with clinical reactions to ASA

are challenged also with sodium salicylate or

sodium benzoate: 17.4% of 167 patients

exhibited clinical reactions to both ASA and

sodium salicylate (1), and 17.4% of 132

patients to both ASA and sodium benzoate

(2). Only a few patients with immediate-type

skin test reactions to ASA have been

reported so far (3). In these studies, a

conjugate of ASA with polylysine was used

for the skin prick test. In a large series of

patients with clinical immediate-type

hypersensitivity to mild analgesics including

ASA, skin prick test reactions to

unconjugated ASA were not found (4). Nor

has in vitro testing provided conclusive

evidence of an immunologic mechanism of

reactions to ASA. Only in exceptional

patients have speci®c IgE antibodies to ASA

been demonstrated in the serum (5, 6).

In our patient, the history of severe

clinical reactions, the reproducible skin

prick test reactions to structurally related

substances (Fig. 1), and the occurrence of

challenge reactions to rather low doses of

the three compounds support the idea of an

allergic mechanism.
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soybean, and bean, and slight skin reactivity

(2+) to cherry, garlic, onion, orange, pea,

kiwi, wheat, and barley on SPT with

commercial food extracts. A very strong

reactivity (4+) to both apple peel and peach

peel extracts, as well as to fresh fennel,

apple, hazelnut, and peach was observed.

SPT with fresh string bean induced a slight

wheal (2+), whereas the cooked bean

induced a much stronger reaction (4+).

No sensitivity to cross-reactive birch

pollen allergens was found. Serum showed a

moderate reactivity to peach peel LTP (OD

557) that was reduced by 96%, 95%, 31%,

71%, 73%, 77%, 69%, and 81% by

preabsorption with peach, apple, walnut,

hazelnut, peanut, corn, rice, and fennel

extracts, respectively, and by 19% by

preabsorption with ovalbumin. Peach

immunoblot showed an IgE reactivity to a

10-kDa protein (LTP) and a broad

reactivity at high molecular mass (Fig. 1).

String bean immunoblot showed a single

band at about 35 kDa and a broad

reactivity at high molecular mass, but no

reactivity at low molecular mass (Fig. 1).

This patient was hypersensitive to two

distinct vegetable food allergens, namely,

LTP in several plant-derived foods and a 35-

kDa protein in string bean. The lack of

reactivity at 10 kDa on bean immunoblot

indicates the heat lability of LTP. Boiled

string bean mantained a strong allergenicity,

as previously described for other legumes

(3). Interestingly, it induced a much stronger

reaction than the raw bean, suggesting a

possible increase in allergenicity of this food

with heat treatment. This has been observed

in other allergies to vegetable foods (4). In

contrast to most previous studies of legume

food allergy, our patient showed IgE

reactivity to a single protein at about

35 kDa and a smear at high molecular mass.

The heat stability of our allergen suggests

that it differs from the heat-labile 32-kDa

class I chitinase recently described in green

beans (5) and that it might represent a novel

allergen.
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Figure 1. SDS±PAGE pro®le of string bean (SB) and peach peel (PP) extracts and immunoblotting results

on both extracts with patient serum (PA) or pool of normal sera (NS).
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. CEFOTETAN is a second-generation

cephalosporin active particularly against

anaerobic bacteria. Although several

adverse reactions to this drug have been

described, including anaphylactic shock (1),

only one delayed hypersensitivity reaction
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