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Fruits Reaction Level
Grape

Olive
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Red kidney bean -------------- -
Walnut
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Pinto bean -- ==
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Lima bean ---------s-mememmeeeeeees
Peanut

Orange -----------sw=mnxzm=
Strawberry ------------n--
Plum
Cherry

Coconut --------smmemmmmmeemeeeeeees
Pear

Watermelon ----------------eseeem
Banana ---------------emooeeee e
Date

Peach

Mango
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Apricot
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Flavor Enhancers Reaction Level

Maple
Ginger
Carob
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Vanilla
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Honey
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Mint
Cayenne pepper —-----------------
Dill

Parsley
Lemon
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Mustard seed -------==-nnmmmmmeeecy
Basil
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Garlic
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Miscellaneous

Cocoa
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Coffee
Yeast-baker's/brewer's ----------
Hops
Tea
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Whey
Cheddar cheese ---------------—--
American cheese -----------------

Yogurt
Goat's milK -----mmmmemmmmeeemmeeee
Cottage cheese -------------------
Cow's milk --—----—-
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Seafood
Scallop
Sole
Tuna
Shrimp
Salmon —--------eemmemmme e
Halibut
Rainbow trout ----------=sseeeeeeev
Tilapia
Clam
Crab
Codfish ----mmsrereeeemmm e -
Catfish

Grains
Buckwheat --------mmmmeemm oo

Kamut
Spelt

Oat
Millet

Rice
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Wheat
Amaranth (grain) --------------—
Rye

Barley
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Meats/Poultry
Lamb
Beef
Turkey
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Egg white - - —~
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Degrees of reactivity may not in all cases correlate with levels of clinical reactivity to the tested food or chemical. It is recommended to
completely avoid all tested items with "Reactive," or "Moderately Reactive" scores. If tested "Non-Reactive" foods have been consumed
regularly before testing, there is a high probability that they are "safe" and are not likely to provoke symptoms, as long as there is no

history of allergic, autoimmune, or other type of inflammation-provoking or symptom-provoking reaction.

These test results can form the basis of an eating plan developed under the guidance of a physician, dietitian, or other qualified

healthcare practitioner.



