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The myths of IgG Testing 

 

The conventional way of testing immediate reactions include skin prick, measurement of IgE levels 

in serum and etc. The way to test for delayed reactions is to measure the IgG or IgA levels in serum. 

Delayed sensitivity is an evolving aspect in medical world and many people are unfamiliar with IgG 

blood testing. Some people are even sceptical about such new test.  

 

IgG=IgE? Do they have the same meaning? 

These two immunoglobulins are leading to two different immune responses. The reaction mediated 

by IgE antibodies usually show up within minutes after exposure to allergens. Common symptoms 

include shortness of breath, rash, mouth swollen and even shock. This type of reaction tends to relate 

to inheritance. Even a trace of allergens can provoke these reactions. 

 

Another reaction, mediated by IgG antibodies, usually takes hours or days to appear when the 

antibody level hits the threshold. It could affect the body systemically, causing chronic and recurrent 

symptoms. The longer the response time, the more difficult for to trace and pinpoint the culprits. 

 

Special attention should be paid to the potential misunderstanding between IgG and IgE. IgG and 

IgE works differently and it is not sensible to assume the same reaction apply to one and another. 

Patients should respect their test result and perform food avoidance accordingly. 

 

Our food antibodies tests cover IgE, IgG and IgA to meet your clinical needs. If you have any 

questions regarding the tests, or the interpretation of test results, you are always welcome to contact 

us. 

 

Does IgG antibody only reflect the food I eat? And the more I eat, the more 

reactive I am towards that food? 

In most cases, body reacts to food by producing antibodies, but it does not mean IgG is the only 

antibody that reflects our food consumption. In fact, any blood tests (neither IgG nor IgE) require the 

test clients expose to foods that present in the list, as no exposure means no reactions would take 

place for antibodies to show up for measurement. Common offending foods of IgG antibody test 

are egg, dairy and gluten. Since these are the common foods in our daily consumption, people may 
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perceive a concept of the more I eat, the more reactive I am towards that food, while the results only 

reflect what food are included in my diet. However, it is so rare that people are reactive to rice, pork 

and other common foods in Asian diet. We can tell that, eating frequency is not the only factor in 

causing food sensitivity. 

 

Is IgG antibody useless? 

IgE antibody is a classic medical indicator in diagnosing food allergies. In recent decades, many 

healthcare professionals have begun to aware of the chronic reactions that triggered by food, which 

has a potential to develop into common chronic symptoms gradually. In America, a lot of functional 

medicine doctors have been researching, working on health articles and medical literatures to point 

out that IgG antibodies are closely related to many chronic conditions such as Irritable Bowel 

Syndrome (IBS) 1, 2, 3, 4, Migraine 5, 6 , and even Autism7. Researches indicated that after the removal 

of food with high IgG antibodies results from diet, patients’ conditions have been greatly improved.  

 

A number of paediatricians in Taiwan, China and Hong Kong adopt the result of IgG test as a 

reference to set patients’ elimination diet, dozens of children patients with eczema found 

satisfactory improvements in their symptoms8, 9.  A higher awareness and concerns of food sensitivity 

(delayed reaction) is observed in the healthcare world, its impact on the attention to chronic 

conditions. Meanwhile, it appears to many doctors that traditional IgE test may not always be 

satisfied with chronic symptoms, non-IgE test may be taken into consideration and this explains the 

reason why these tests are becoming more and more popular.  

 

How to avoid allergens and eat smartly? 

Some parents are aware of the avoidance of certain food may lead to serious malnutrition. In fact, if 

you do not avoid food smartly, even for IgE testing, you might get malnutrition. Therefore, the 

argument does not lie on the testing method, but the way of food avoidance.  

 

Confusion may occur when healthcare professionals just point out foods that needed to be avoided, 

and without providing substantial nutritional advices. This includes alternative food choices for 

macronutrients, minerals (esp. calcium) and other vitamins when having an elimination diet. 

According to an academic paper published by the Chinese University of Hong Kong in 2013, children 

who eliminate common allergens (like eggs, dairy and wheat) and adopt whole grain and plant-
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based diet are having similar nutrients intake as ordinary children in Hong Kong8. Other researches 

and studies also found children in Hong Kong with an epidemic of overnutrition10. 

 

Our test report is accompanied by extensive supplementary information to facilitate the test clients 

in the understanding of test results and food allergens, as well as possible sources to avoid in their 

diet. We also held seminars to educate the public to eat smartly. If you need any nutritional support, 

we are always here to help. 
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