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MIRROR, MIRROR ON THE WALL, WHICH IS THE
BEST TOLERATED APPLE OF ALL?

BACKGROUND

® Various health benefits are attributed to apples, due to
their high content of secondary plant metabolites, e.g.
polyphenols

METHODS

® Quantification and qualification of Mal d 1 by targeted
and untargeted HPLC-MS

® Characterization and quantification of Polyphenols by
HPLC-MS and HPLC-DAD

® Interaction studies by ITC, NMR and HPLC-MS HPLC-MS

® Simultaneously, an estimated 2.5 million Germans
suffer from an allergy against fresh apples

® Cause of this allergy in Northern- and Central Europe is
Mal d 1, a cross allergen of Bet v 1, the main allergen in

TOPICS FOR FINAL THESES

birch pollen pisney @ Study on the bioaccessibility of polyphenols and Mal d 1

, Which apple to choose? during the consumption of fresh apples (oral ex vivo
digestion model)

RESEARCH QUESTION ® Investigating impact factors during cropping and

storage that affecting the isoallergenprofile and Mal 1

What are the effects of variety and other parameters,
e.g. storage, on the allergenic potential of an apple?

content

® Investigation of possible interactions of apple specific
polyphenols and r-Mal d 1 using ITC und 'H>N-HSQC-

HYPOTHESES INVESTIGATED NMR
3 4 ® Development of an extraction method for polyphenol-
Betv1 Mald1 1) Differences in the allergen content oxidase from apples for studying the browning kinetics
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