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Editorial
In this editorial, I describe the difficulties of diagnosing soy
sauce allergies, since soy sauce produces histamine during brewing
and storing. Some Japanese people develop irritation, itching and
cellulitis after consuming foods with soy sauce. These symptoms
could be caused by soy sauce allergy, histamine poisoning and/or
other factors.
Between the 13th and 16th centuries, Japanese people started
cooking with a solution they obtained from preserved soybean paste
[1] - this was the origin of soy sauce. The soy sauce trade began in the
early 18th century [1], which was later followed by mass production
and export around the turn of the 19th century [1]. Soy sauce is now
globally recognized as a popular Japanese sauce.

Soy is recognized as a major food allergen, however soy sauce
is considered a low-allergenic food because the allergens of soy
and flour degrade during fermentation [22,23]. Soy sauce allergy
is therefore not based on the soy or flour. It is difficult to detect
allergens in soy sauce - allergens specific to soy and flour are not
detected in soy sauce. Soy sauce often contains sediments that affect
its quality, but these are composed of unknown proteins synthesized
during production [1]. I speculate that these sediments might be
the source of soy sauce allergens. Ideally, if sediments could be
sampled, it would be possible to conduct skin tests. The most effective
treatment is to avoid using soy sauce in cooking. If patients develop
cellulitis and dermatitis, external medications and anti-histamine
internal medicines should be used as first-line treatments. In the case
of systemic or anaphylactic reactions caused by soy sauce allergens
and/or histamine poisoning, steroid, anti-histamine and adrenalin
injections are required. Soy sauce is very interesting. The benefits and
adverse effects of soy sauce should be further investigated.
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