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ALLERGY, INDIVIDUAL MARKER, PECAN, SERUM

(FEIA)

0.13 kUA/L <0.35

Interpretation  
 -----------------------------------------------------------------
| QUANTITATIVE RESULT |LEVEL OF ALLERGEN |   SYMPTOM RELATION     |
| IN kUA /L           |SPECIFIC ANTIBODY |                        |
|---------------------|------------------|------------------------|
| <0.10               | Undetectable     | Unlikely               |
|---------------------|------------------|------------------------|
| 0.10-0.50           | Very low         | Uncommon               |
|---------------------|------------------|------------------------|
| 0.50-2.00           | Low              | Low                    |
|---------------------|------------------|------------------------|
| 2.00-15.00          | Moderate         | Common                 |
|---------------------|------------------|------------------------|
| 15.00-50.00         | High             | High                   |
|---------------------|------------------|------------------------|
| 50.00-100.00        | Very High        | Very High              |
|---------------------|------------------|------------------------|
| >100.00             | Very High        | Very High              |
 -----------------------------------------------------------------

Note

1. Sensitized patients show elevated levels of specific allergens. Generally the higher  the kUA/L value, 

the more exposed the patient is to the allergen.

2. In cases of food allergy, specific IgE antibodies may be undetectable inspite of a convincing clinical 

history because these antibodies may be directed towards allergens that are revealed or altered 

during industrial food processing, cooking or digestion and therefore do not exist in the original food for 

which the patient is tested.

3. All results should be interpreted in relation to the individual case history.

Comments

Over a hundred varieties of Pecan nuts are commercially available. They are used whole or crushed and oil 

from the nuts is used in processed foods & manufacture of cosmetics and soap. Pecan nut allergy usually 

has an onset in the first few years of life and generally persists accounting for severe potentially fatal allergic 

reactions. These include urticaria, angioedema, wheezing, tightness of throat, coughing, vomiting and 

diarrhea. Fresh pecan nuts are less allergenic, but the allergenicity increases after ageing and roasting.

Potential Cross Reactivity

Seen with walnut and peanut.
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Dr Biswadip Hazarika

MD (Pathology)

Consultant Pathologist

             -------------------------------End of report --------------------------------
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