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Table 1 Basic information of 18 peanut sensitizing proteins!

i L RAEREA . " ” " Igk & &2 i
AR EA % E L J7 3 K [aa % F i #/ku F s It M AR Iy
Arahl 12~16 418 63.5 4.55 Arah1.0101 24
Arah2 5.9~93 500 16~18 52 Arah2.0101 10

Arah2.0201
Arah3 3.7~4.3 510 60 55 Arah3.0101 4
37 Arah3.0201
Arah4 6~9 530 37 5.5
Arah5 130 15 4.6 Arah5.0101 4
Arah6 2.5~9.7 127 15 52 Arah6.0101 4
Arah7 160 15 5.6 Arah7.0101 4
Arah7.0201
Arah7.0301
Arah8 157 17 5.03 Arah8.0101 5
Arah8.0201
Arah9 118 9.8 9~10 Arah9.0101 2
Arah9.0201
Arah10 169 16 9.61 Arah10.0101 4
Arah10.0102
Arahl1 137 14 10.08 Arah11.0101 3
Arah11.0102
Arahl12 71 8 Arah12.0101
12
5.184
Arah13 79 8 Arah13.0101
11 Arah13.0102
5472
Arah14 176 17.5 Arah14.0101
Arah14.0102
Arah14.0103
Arahl5 166 17 Arah15.0101
Arahl16 94 8.5 Arah16.0101
Arah17 117 11 Arah17.0101
Arah18 172 21 Arah18.0101
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PSR A0 ML B B bk 8 200 B ) | G 1) 7 R B e
A BCHUE I T AP AR Be R, B S i
5 EEHALME ML A K (MHC) 454 T i MHC
IR E AW, B AW T 402 4550 1 1R s
B SR AR B S B 45 CDA'T 4, 0% Th2
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A BN, B T 5 S TR BLIARSS &
fih S FIES DR 40 Y g 6 AL S5z L DL R B TR A 2 A T
(M A =0 RIS R4S, T 8RR R 4
B BRE AR, Hev ) A DA 240 i A1 g A 24 i
TCBIAG 2 A BT 230 2 26— 2R DL e S 1), i
FACFA BRCAEARNIE I, — 4 fih B B gt
I R 5 — 2R LA =0 TS R R ]
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Fig.1 Igk mediated mechanism of type [
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Fig.2 Mechanism of peanut protein sensitization

reduced by plant polyphenols
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Fig.3 Schematic diagram of docking peanut sensitizing

protein Arah2 with delphinin glucoside™
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Research Progress on Peanut Protein Sensitization Mechanism and Plant Polyphenols Reducing

Its Sensitization

Gao Yuzhe'?, Shi Jiafeng'?, Li Yanran'?, Sun Keyang', Yuan Yuan'?, Li Guode?, Xiao Zhigang"*
(‘College of Grain Science, Shenyang Normal University, Shenyang 110034
’Key Laboratory of Shenyang Grain and Oil Deep Processing, Shenyang 110034)

Abstract Peanut is one of the eight kinds of allergens, which can cause a variety of allergic reactions in the human
body, and even endanger the lives of peanut allergy patients. Currently, the most effective treatment for peanut allergy is
to avoid contact with products containing peanut matrix. Plant polyphenols may reduce the sensitization of peanut protein
from two aspects: On the one hand, plant polyphenols can directly interfere with the mechanism of peanut allergy by af-
fecting related signal transduction and gene expression in the process of allergic reaction. On the other hand, the Igk
binding epitopes of peanut sensitized proteins can be masked or destroyed by the interaction of plant polyphenols with
peanut proteins, so that they cannot be recognized by Igk antibodies. At present, the treatment of peanut protein with
plant polyphenols is considered to be an effective and feasible strategy to reduce its sensitization. In this paper, the types
and sequence length of peanut sensitizing proteins and the sensitization mechanism of peanut proteins were reviewed, the
factors affecting peanut protein sensitization were summarized, and two desensitization mechanisms of plant polyphenols
were introduced, providing theoretical reference for reducing peanut protein sensitization by plant polyphenols.

Keywords peanut sensitizing protein; plant polyphenols; desensitization mechanism; IgE binding linear epitope; influ-

encing factor



