


INTRODUCTION

This support guide is designed for those who have tested
for Food Intolerance and found to have antibodies towards
certain food antigens. It also advises you to successfully
modify your diet based on the test results.

Many people are disappointed to discover that the foods
they like have to be discontinued. This guide helps you to
still have a balanced & interesting diet as well as
reintroduce some foods as per the test results.

It is important to read the guide thoroughly and plan your
diet accordingly. However please refer to your physician
for expert advice.



I HAVE DONE THE TEST

What do i do now ?

Review the test report

Understand your results

Read the support guide

Change diet if required

Consult your Physician

Monitor your symptoms

Evaluate if diet change is working for you

Consider Reintroducing restricted foods as per the advice of your Physician



WHAT IS FOOD INTOLERANCE?

Food intolerance is NOT Food allergy

Consumption of certain foods has profound effect on the physical and mental health of susceptible individuals.

This is specially so in present times when a variety of processed foods are available in the market.

Symptoms of food intolerance are closely linked with food specific antibodies (IgG) produced by our immune

system. Food intolerance usually causes unpleasant symptoms and can lead to chronic conditions. However

unlike food allergy, food intolerance does not threaten life of an individual.

Food intolerance is seen in as high as 45% of the population as compared with food allergy which is seen in only

about 2% of the population. Immune system of the body mounts a strong response to objectionable foods which

lead to antibody production, form immune complexes and deposit in different parts of the body to produce

symptoms of food intolerance.

A true food allergy causes an immune system reaction that affects numerous organs in the body. It can cause a

range of symptoms. In some cases, an allergic food reaction can be severe or life-threatening. In contrast, food

intolerance symptoms are generally less serious and often limited to digestive problems.

If you have a food intolerance, you may be able to eat small amounts of the offending food without trouble. You

may also be able to prevent a reaction.

Causes of food intolerance

Absence of an enzyme needed to fully digest a food- Lactose intolerance is a common example.

Irritable bowel syndrome- This chronic condition can cause cramping, constipation and diarrhea.

Sensitivity to food additives- For example, sulfites used to preserve dried fruit, canned goods and wine can
trigger asthma attacks in sensitive people.

Recurring stress or psychological factors- Sometimes the mere thought of a food may make you sick. The
reason is not fully understood.

Celiac disease- has some features of a true food allergy because it involves the immune system. However,
symptoms are mostly gastrointestinal, and people with celiac disease are not at risk of anaphylaxis. This
chronic digestive condition is triggered by eating gluten, a protein found in wheat and other grains.

If you have a reaction after eating a particular food, see your doctor to determine whether you have a food

intolerance or a food allergy.

If you have a food allergy, you may be at risk of a life-threatening allergic reaction (anaphylaxis) — even if past

reactions have been mild. If you have a food intolerance, your doctor may recommend steps to aid digestion of

certain foods or to treat the underlying condition causing your reaction.



Symptoms :

Respiratory : Rhinitis, Sinusitis, Asthma
Gastrointestinal : vomiting, abdominal fullness, bloating, wind, water retention, nausea, constipation,

diarrhoea, colic
Skin : urticaria, Atopic dermatitis, eczema, itching, rashes
Musculoskeletal : joint pains, arthritis, body ache, weakness
Central nervous
system :

headache, mood change, behaviour problem, depression, anxiety, fatigue

Symptoms usually appear within 3 days after consuming the offensive or reactive food but can last for several
weeks. However it is difficult to identify the food / s causing the symptoms, hence Food intolerance test
becomes a useful tool to provide direction and assess the level of intolerance.

If the test shows high level of antibodies to a specific food, you should stop eating that particular food
immediately for a minimum of 3 months.

When you feel better and the symptoms disappear, you can reintroduce the same food and monitor the
symptoms.

Thus Food intolerance test helps you to monitor your dietary intake.
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FOOD INTOLERANCE TEST (Protein Microarray)

YOUR TEST RESULTS Normal (<24) Boarderline (24-30) Elevated (>30)

Food Item Type Results

ALPHA-LACTALBUMIN DAIRY

BETA-LACTOGLOBULIN DAIRY

BUFFALO MILK DAIRY

CASEIN DAIRY

COW'S MILK DAIRY

EGG WHITE DAIRY

EGG YOLK DAIRY

GOAT MILK DAIRY

SHEEP MILK DAIRY

ALGA ESPAGUETTE FISH/SEAFOOD

ALGA SPIRULINA FISH/SEAFOOD

ALGA WAKAME FISH/SEAFOOD

ANCHOVY FISH/SEAFOOD

BARNACLE FISH/SEAFOOD

BASS FISH/SEAFOOD

CARP FISH/SEAFOOD

CAVIAR FISH/SEAFOOD

CLAM FISH/SEAFOOD

COCKLE FISH/SEAFOOD

COD FISH/SEAFOOD

CRAB FISH/SEAFOOD
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Food Item Type Results
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CUTTLEFISH FISH/SEAFOOD

DORADO/SEA BREAM FISH/SEAFOOD

EEL FISH/SEAFOOD

HADDOCK FISH/SEAFOOD

HAKE FISH/SEAFOOD

HERRING FISH/SEAFOOD

LOBSTER FISH/SEAFOOD

MACKEREL FISH/SEAFOOD

MONKFISH FISH/SEAFOOD

MUSSEL FISH/SEAFOOD

OCTOPUS FISH/SEAFOOD

OYSTER FISH/SEAFOOD

PERCH FISH/SEAFOOD

PIKE FISH/SEAFOOD

PLAICE FISH/SEAFOOD

RAZOR CLAM FISH/SEAFOOD

SALMON FISH/SEAFOOD

SARDINE FISH/SEAFOOD

SCALLOP FISH/SEAFOOD

SHRIMP/PRAWN FISH/SEAFOOD

SOLE FISH/SEAFOOD

SQUID FISH/SEAFOOD

SWORDFISH FISH/SEAFOOD

TROUT FISH/SEAFOOD
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Food Item Type Results
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TUNA FISH/SEAFOOD

TURBOT FISH/SEAFOOD

WINKLE FISH/SEAFOOD

APPLE FRUIT

APRICOT FRUIT

AVOCADO FRUIT

BANANA FRUIT

BLACKBERRY FRUIT

BLACKCURRANT FRUIT

BLUEBERRY FRUIT

CHERRY FRUIT

CRANBERRY FRUIT

DATE FRUIT

FIG FRUIT

GRAPE FRUIT

GRAPEFRUIT FRUIT

GUAVA FRUIT

KIWI FRUIT

LEMON FRUIT

LIME FRUIT

LYCHEE FRUIT

MANGO FRUIT

MELON (Honeydew) FRUIT

MULBERRY FRUIT
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Food Item Type Results
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NECTARINE FRUIT

OLIVE FRUIT

ORANGE FRUIT

PAPAYA FRUIT

PEACH FRUIT

PEAR FRUIT

PINEAPPLE FRUIT

PLUM FRUIT

POMEGRANATE FRUIT

RAISIN FRUIT

RASPBERRY FRUIT

REDCURRANT FRUIT

RHUBARB FRUIT

STRAWBERRY FRUIT

TANGERINE FRUIT

TOMATO FRUIT

WATERMELON FRUIT

BARLEY GRAIN

BUCKWHEAT GRAIN

CORN (maize) GRAIN

COUSCOUS GRAIN

DURUM WHEAT GRAIN

FLAX SEED GRAIN

GLIADIN GRAIN
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Food Item Type Results
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MALT GRAIN

MILLET GRAIN

OAT GRAIN

POLENTA GRAIN

QUINOA GRAIN

RICE GRAIN

RYE FLOUR GRAIN

SPELT GRAIN

TRANSGLUTAMINASE GRAIN

WHEAT GRAIN

WHEAT BRAN GRAIN

ALOE VERA HERBS/SPICES

ANISEED HERBS/SPICES

BASIL HERBS/SPICES

BAYLEAF HERBS/SPICES

CAMOMILE HERBS/SPICES

CAYENNE HERBS/SPICES

CINNAMON HERBS/SPICES

CLOVE HERBS/SPICES

CORIANDER (leaf) HERBS/SPICES

CUMIN HERBS/SPICES

CURRY (mixed spices) HERBS/SPICES

DILL HERBS/SPICES

GARLIC HERBS/SPICES
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Food Item Type Results
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GINGER HERBS/SPICES

GINKGO HERBS/SPICES

GINSENG HERBS/SPICES

HOPS HERBS/SPICES

LIQUORICE HERBS/SPICES

MARJORAM HERBS/SPICES

MINT HERBS/SPICES

MUSTARD SEED HERBS/SPICES

NETTLE HERBS/SPICES

NUTMEG HERBS/SPICES

PARSLEY HERBS/SPICES

PEPPERCORNS (B/W) HERBS/SPICES

PEPPERMINT HERBS/SPICES

RED CHILLI HERBS/SPICES

ROSEMARY HERBS/SPICES

SAFFRON HERBS/SPICES

SAGE HERBS/SPICES

TARRAGON HERBS/SPICES

THYME HERBS/SPICES

VANILLA HERBS/SPICES

BEEF MEAT

BILLY GOAT MEAT

CHICKEN MEAT

DUCK MEAT
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Food Item Type Results
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HORSE MEAT

LAMB MEAT

OSTRICH MEAT

OX MEAT

PARTRIDGE MEAT

PORK MEAT

QUAIL MEAT

RABBIT MEAT

TURKEY MEAT

VEAL MEAT

VENISON MEAT

WILD BOAR MEAT

ALMOND NUTS

BRAZIL NUT NUTS

CASHEW NUT NUTS

COCONUT NUTS

HAZELNUT NUTS

MACADAMIA NUT NUTS

PEANUT NUTS

PINE NUT NUTS

PISTACHIO NUTS

TIGER NUT NUTS

WALNUT NUTS

AMARANTH VEGETABLES
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Food Item Type Results
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ARTICHOKE VEGETABLES

ASPARAGUS VEGETABLES

AUBERGINE VEGETABLES

BEAN (broad) VEGETABLES

BEAN (green) VEGETABLES

BEAN (red kidney) VEGETABLES

BEAN (white haricot) VEGETABLES

BEETROOT VEGETABLES

BROCCOLI VEGETABLES

BRUSSEL SPROUT VEGETABLES

CABBAGE VEGETABLES

CABBAGE (red) VEGETABLES

CAPER VEGETABLES

CARROT VEGETABLES

CAULIFLOWER VEGETABLES

CELERY VEGETABLES

CHARD VEGETABLES

CHICKPEA VEGETABLES

CHICORY VEGETABLES

CUCUMBER VEGETABLES

FENNEL (leaf) VEGETABLES

GOURD (squash) VEGETABLES

LEEK VEGETABLES

LENTIL VEGETABLES
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Food Item Type Results
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LETTUCE VEGETABLES

MARROW VEGETABLES

ONION VEGETABLES

PEA VEGETABLES

PEPPERS (Mixed) VEGETABLES

POTATO VEGETABLES

RADISH VEGETABLES

ROCKET VEGETABLES

SHALLOT VEGETABLES

SOYA BEAN VEGETABLES

SPINACH VEGETABLES

SWEET POTATO VEGETABLES

TURNIP VEGETABLES

WATERCRESS VEGETABLES

YUCA VEGETABLES

AGAR AGAR OTHERS

CANE SUGAR OTHERS

CAROB OTHERS

CHESTNUT OTHERS

COCOA BEAN OTHERS

COFFEE OTHERS

COLA NUT OTHERS

HONEY OTHERS

MUSHROOM OTHERS
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Food Item Type Results
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RAPESEED OTHERS

SESAME SEED OTHERS

SUNFLOWER SEED OTHERS

TAPIOCA OTHERS

TEA (black) OTHERS

TEA (green) OTHERS

YEAST (baker's) OTHERS

YEAST (brewer's) OTHERS
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Note:

1. All results should be interpreted in relation to the individual case history.
2. Food intolerance is an IgG mediated reaction unlike food allergy which is IgE mediated.
3. This assay does not test any intolerance arising due to enzyme deficiency or chemical sensitivity.
4. Some individuals may show positivity for many food items, which could be due to local gut pathology. It is

recommended to consult your physician
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HOW TO USE YOUR TEST RESULTS

Elevated values >30 IU/mL

This indicates strong antibody reaction

Stop intake of these foods immediately for at least 3 months

Choose alternate foods from the same group

Consult your physician

Borderline values 24-30 IU/mL

This indicates mild to moderate antibody reaction

Reduce the intake of these foods for at least 3 months

Choose alternate foods from the same group

Normal values <24 IU/mL

This indicates no significant antibody reaction

No dietary restriction if there is no previous history of reaction

If symptomatic consult your physician even though the test is negative
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Food Recommended to be Avoided

DAIRY
CASEIN, COW'S MILK, EGG
WHITE, GOAT MILK, SHEEP

MILK

FISH/SEAFOOD ALGA WAKAME, TUNA

FRUIT PLUM

GRAIN BARLEY, CORN (maize), WHEAT

NUTS ALMOND, CASHEW NUT,
HAZELNUT, PISTACHIO

VEGETABLES BEAN (white haricot), PEA,
POTATO, SOYA BEAN

OTHERS
COLA NUT, SUNFLOWER SEED,

TAPIOCA, YEAST (baker's),
YEAST (brewer's)

Food Recommended to be Rotated

FISH/SEAFOOD ALGA ESPAGUETTE, MUSSEL,
SOLE

GRAIN SPELT

NUTS BRAZIL NUT, PEANUT

FOOD INTOLERANCE REPORT | 14



FOOD INTOLERANCE REPORT | 15



PRIOR TO CHANGING YOUR DIETARY REGIME

Standard rules to be followed before you change your diet
Discuss your diet with a physician/dietician/nutritionist if you have a
medical condition or you are pregnant or already on certain medication.

Plan your meals in advance so that you have the right ingredients to cook
non-reactive foods.

Concentrate on what you can eat rather than on what you cannot eat. Be
positive.

Try to replace the reactive food with another food from the same group which does not react.

Even if the Food intolerance test report is negative for a particular food which produces symptoms in your
body, you must avoid that food.

Always check the food labels when you buy processed foods to make sure that it does not contain that
ingredient which will react in the body.

Eat healthy nutritious meals. A wide variety of foods will provide necessary nutrients and reduce risk of further
intolerance.

Most of the people improve within 1 to 3 months of stopping the reactive food.
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IMPORTANCE OF NUTRITIOUS DIET

A balanced diet has a standard proportion of proteins, fats &
carbohydrates along with vitamins and minerals.

Proteins
Proteins are building blocks which are essential for growth and repair. They are
made up of hundreds of smaller units called amino acids. All important body
functions such as muscle contraction, enzyme synthesis, immunoglobulin
production, skin & bone health require proteins. Rich sources of proteins are —
meat, fish, poultry, eggs, soy, pukes, nuts and dairy products.

Fats
Fats are essential components required for maintenance of cell walls and nerve
tissue. They are good sources of energy and help in absorption of fat soluble
vitamins. It is important to eat the right kind of fat which is of many types.

Poly-unsaturated fats: found in Sunflower oil, Corn oil, Groundnut oil, Nuts, Seeds, Avocado, Oily fish.

Mono-unsaturated fats: found in Olive oil, Rapeseed oil.

Saturated fats: found in Red meat, Sausages, Butter, Cheese, Cream, Palm oil.

Trans-fats: found in Cakes, Biscuits, Pastry, Fast foods. These are vegetable fats which are
altered during processing.

Medium chain
triglycerides (MCTs):

found in coconut oil.

A Good diet should have Poly & Mono-unsaturated fats. Intake of Saturated and Trans fats should be minimum as
they increase the risk of heart disease. MCTs are useful for weight loss when they replace normal fat in the diet.
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IMPORTANCE OF NUTRITIOUS DIET

Carbohydrates
Carbohydrates include a wide variety of starches and sugars in the diet. As they
are released rapidly in the body, they are a good source of energy. Various types
of carbohydrates are:

Complex
carbohydrates:

found in Whole grains, Vegetables, Fruits, Pulses. They are broken down slowly in the body
providing a controlled energy source. High levels of nutrients and fibre aid healthy digestion
in the body. They also reduce cholesterol levels and reduce risk of cancer.

Simple
carbohydrates:

found in Sugars like Honey, Molasses, Fruits, Fruit juices. These have high glycemic index(GI)
and they rapidly raise blood sugar levels. They should be eaten along with proteins or
complex carbohydrates.

Refined
carbohydrates:

found in Sweets, Desserts, Processed cereals, Cakes, Biscuits, Pizzas, Soft drinks. They
either raise or lower blood sugar levels rapidly. These should be avoided as much as
possible.

Food with low GI (good for the body) Food with high GI (bad for the body)

Jowar, Bajra, Barley, Legumes, Dals, Whole wheat Sweets, Biscuits, Pizzas, Processed juices,
Sherbet, Jams, Jellies
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IMPORTANCE OF NUTRITIOUS DIET

Vitamins
Vitamins are substances that your body needs to grow and develop normally.
They are required for normal body function Like energy production, growth,
tissue repair, hormone balance, proper functioning of nerves and skin health.

Fat soluble vitamins: Vitamin A, D, E, & K

Water soluble vitamins: Vitamin B group & C

Vitamin Source

Vitamin A: Fish Liver oil, milk, cheese, butter, eggs, meat, yellow & orange fruits, carrots.

Vitamin B group: Yeast, liver, whole grain cereals, green vegetables.

Vitamin C : Citrus fruits, pepper, berries, tomatoes, cabbage.

Vitamin D : Egg yolk, oily fish, liver, milk

Vitamin E : Wheat germ oil, seeds, nuts, soy beans, whole grains

Minerals
Minerals are essential for the body to build strong bones and teeth and turn the
food you eat into energy. As with vitamins, a healthy balanced diet should
provide all the minerals your body needs to work properly. Good sources of
minerals include nuts, dark leafy greens, beans, seeds, shellfish, fish,
mushrooms, whole grains, low-fat dairy, lamb, whole grains, avocados, cheese,
dried fruits and tofu

Essential minerals
Mineral Source

Calcium Milk, yogurt, beans, almonds, cheese, seeds, fish, green vegetables

Phosphorus Dairy products, beans, peas, cereals

Potassium Avocados, bananas, potatoes, carrots, oranges, grapefruits

Magnesium Beans, peas, nuts, cereals, green leafy vegetables

Iodine Iodized salt, pineapple, garlic

Iron Enriched cereals, millets, green leafy vegetables, liver

Fluoride / Copper / Zinc Water, fluoride tooth paste, whole wheat, nuts

Sodium Most foods except fruit
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BALANCED DIET

Proteins
15-20% of total calories should come from proteins. Women need 40-50 gm
protein per day whereas men need 55-60 gm per day.

Have 4-6 servings per day of protein rich foods

Have 1-2 servings per day of low fat milk, yogurt or Soy milk

A combination of following foods should be a part of your diet-pukes, lentils,
nuts, seeds, lean meat, chicken, fish, eggs

Vegetables to provide plant proteins

Carbohydrates
Traditional diets provide 60-70% of calories from carbohydrates. Ideal
carbohydrate intake should be 45-50 % of your diet.

Distribute carbohydrates over the course of the day

Take 15-30 gm carbohydrates in 6 small meals

Do not have a big meal of carbohydrates alone

Have more foods with low glycemic index like-oat, barley, nuts, seeds,
vegetables

Limit intake of sugar & sweets

Fats
About 20-30% of total calories should come from fats.

Low fat diets do not provide satiety

Foods with good quality fats & proteins with fibre reduce hunger craving

Omega-3 fats have anti-inflammatory properties, enhance immunity & burn fat
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HOW TO READ FOOD LABELS ON PROCESSED FOOD

Ingredients list gives all the ingredients except water and
is listed in descending order by weight-the first ingredient
in the list is in greatest amount

Nutrition information panel includes following parameters:

Per 100 gm of each ingredient

Calories - product is low calorie if per serving calorie is <40kcal

Fat - product is low in fats if per serving it is <3 gm & fat free if per serving it is <0.5 gm

Cholesterol - product is low in cholesterol if <20 mg

Sodium - ideally less than 140 mg per serving

Sugar - for all sugar free products, sugar should be <0.5 gm per serving

Fibre - choose product with high fibre content >5 gm per 100 gm

Percent daily value - indicates recommended dietary intake & is calculated for 2000 kcal
diet

Food is considered Good source if it gives at least 10% of daily value of a vitamin or
nutrient

Food is considered High in nutrient if it gives at least 20% of daily value of a nutrient

Healthy food

Low fat

Low saturated fat

Sodium <480 mg

Cholesterol <95 mg

Vitamins at least 10% of daily value
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FOOD PYRAMIDFOOD PYRAMID

SIMPLE SUGARS
Found in dried fruits, honey,
molasses, rice or corn syrups

PROTEIN
Found in white & red meat, ifsh,
shellfish, soya beans, nuts &
seeds

FATS
Found in nuts, seeds, red meat,
poultry & dairy food

CARBOHYDRATE & FIBRE
Found in whole grain cereals,
wholemeal breads, potatoes,
root vegetables, pasta & rice
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FOOD GROUPS

Root vegetables /Whole grains / Rice / Pasta
group
This is the bottom of the pyramid and all these foods are a rich source of
carbohydrates. It is recommended to have 3-7 servings daily from this group. Try
to take these foods in natural form rather than processed. Potatoes have a much
higher nutritional value as compared to rice or pasta. Try to eat different types of
grains throughout the day to have greater variety like oats, buckwheat & rye
bread instead of everything made from wheat.

Fruits /Vegetables group
It is recommended to have at least 5 portions of these foods every day. These are
good sources of many vitamins, minerals & fibre. They reduce the risk of chronic
diseases like Coronary Heart Disease. The high fibre content is beneficial for the
digestive tract.

Green leafy vegetables (Chlorophyll) are rich in Magnesium, Folic acid,
Potassium & Vitamin C

Carrots & Tomatoes (Beta carotene) contain anti-oxidant & protect from
cancer

Beetroot, Red grapes, Blue berries & Black berries (Flavanoids) are anti-
oxidants

Meat / Fish / Eggs / Pukes group
This group is rich in proteins & should form the main meal of the day. It is
recommended to have 2-3 servings from this group every day.

Animal sources - Red meat, Chicken, Oily fish, Shell fish, Eggs, Dairy products

Vegetable sources - Whole grains, Beans, Lentils, Ouinoa, Tofu, Nuts

A poor intake of protein increases the susceptibility to infections, reduces muscle
function and leads to fatigue. Too much intake of protein can have adverse
effects on the body. Ideally you must aim to eat more vegetable proteins rather
than animal proteins. Oily fish is a rich source of vitamins A & D and Omega-3
fats which reduce the risk of heart disease.
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FOOD GROUPS

Milk /Yoghurt / Cheese group
Dairy foods are an important part of healthy diet specially in growing children,
but in adults excessive intake increases the risk of heart disease. It is
recommended to eat 1.5 - 2 portions of dairy per day.

Eat minimum: High fat products like butter, cheese & cream

Eat in moderation: Low fat products like toned milk & probiotic yoghurt

Nuts / Seeds group
Nuts & seeds are highly nutritious being rich in protein, magnesium, zinc &
vitamin B group. They are a rich source of essential fatty acids which the body
can not make on its own. It is recommended to eat 1 portion per day. They can
be eaten as a snack or in salads or with fruit.

Nuts - Walnuts, Almonds, Hazelnuts

Seeds - Sunflower, Sesame, Pumpkin

Fats / Oils group
Fats & oils should be used sparingly but they are important requirements by the
body for the proper functioning. They also reduce mood swings & depression.
When eaten in combina-tion with carbohydrates & proteins, they reduce the
glycemic index leading to stable blood sugar, effective fat burning, minimizing
hunger & good mood.

Sugar group
Consumption of sugar by itself or in sugar rich foods like cakes, biscuits, ice-
cream, chocolates & desserts should be drastically reduced. You can replace it by
healthy alternatives like honey, rice syrup or apple juice. These foods are at the
top of the food pyramid, hence they should be eaten the least as treats.
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MONITORING YOUR DIET & SYMPTOMS

If your test results show elevated IgG levels to any food as
indicated in your report, it is important for you to self
monitor the diet and symptoms.

It is recommended to maintain a diary to record your daily
intake of food & drinks.

Note any changes in symptoms whether there is
improvement or worsening in your condition.

In case of worsening of symptoms contact your Physician.

RE-INTRODUCING FOODS

After 3 months you can re-introduce the reactive food gradually

Add one food at a time and observe for at least 5 days

If the symptoms return, stop this food item for another 1-2 months

AVOIDING NEW FOOD INTOLERANCES

Eat a variety of foods and limit them to once every 3-4 days

Habit foods which you eat very often can cause problems
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TIPS FOR BETTER HEALTH

Try to eat fresh food as far as
possible

Chew your food well

Drink lots of water every day

Maintain a food diary

Try to avoid fried foods

Limit intake of sugar & processed food with chemical additives

Minimize drinking tea, coffee & alcohol

Add nuts & seeds to your diet

Ensure sufficient fibre intake

Exercise regularly
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Important Instructions
1. Test Results released pertain to the specimen submitted.

2. All test results are dependent on the quality of the sample received by the Laboratory.

3. Laboratory investigations are only a tool to facilitate in arriving at a diagnosis and should be clinically correlated

by the Referring Physician.

4. Sample repeats are accepted on request of Referring Physician within 7 days post reporting.

5. Report delivery may be delayed due to unforeseen circumstances, inconvenience is regretted.

6. Certain tests may require further testing at additional cost for derivation of exact value. Kindly submit request

within 72 hours post reporting.

7. Test Results may show interlaboratory variations.

8. The courts/Forum at Delhi shall have exclusive Jurisdiction in all disputes/claim concerning the test(s) & or

results of test(s).

9. The Results are not valid for medico legal purposes.

10. Contact Customer Care Tel No. +91(1139885050) for all queries related to test results.

FOOD INTOLERANCE REPORT | 27



If test results are alarming or unexpected, Client is advised to contact the laboratory immediately for possible remedial action.
@Tests conducted at National Reference Lab, New Delhi, a CAP(7171001), ISO (FS 60411)

and NABL (MC -2113) accredited laboratory.


