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Evaluation of allergenicity 
 
 
Comparison with known allergens for homology in primary sequence 

Allergenicity survey of glutaminase from Bacillus amyloliquefaciens was performed using the 
following allergen databases. Amino acid sequence of the glutaminase is shown in Figure 1. The 
survey was performed by the sequence searches for the match for 8-consecutive amino acid 
sequence and for 80 amino acid sliding window (search for 35% or higher identities in 80 amino 
acid stretch). 
 
 
Allergen Database for Food Safety (ADFS) 
(http://allergen.nihs.go.jp/ADFS/index.jsp?pagen=top) 
Database Specification 

Last Updated: Feb. 18, 2014 
Number of Registered allergen (isoallergen) sequences: 1698 

 
AllergenOnline (http://www.allergenonline.org/index.shtml) 
Database Specification 

Released On: Jan. 20, 2014 
Peer Reviewed Sequences: 1706 

 
 
There was no hit in the search for 8-consecutive amino acid in these databases. In addition, there 
was no hit in the search for the 80 amino acid sliding window (Table 1). 
 
The above results indicate that glutaminase from B. amyloliquefaciens is of low concern with regard 
to allergenicity. 
 
 
Figure 1: Amino acid sequence of Glutaminase from B. amyloliquefaciens 

MKKKKFMNLCFIVLLSALLTAGSIPYHAQAKKHPFSYDDYKQVDVGKDGMVATAHPLASQIGADVL
KKGGNAIDAAVAIQFALNVTEPMMSGIGGGGFMMVYDAKTKDTTIIDSRERAPAGATPDMFLDENG
KAIPFSERVTKGTAVGVPGTLKGLEKALDKWGTRSMKQLITPSIALASKGFPIDSVLADAISDYKDKL
SHTAAKDVFLPNGEPLKEGDTLVQKDLAKTFTAIKYKGTKAFYDGAFTKKLAETVQEFGGSMTEQD
IKNFNVTIDEPIWGDYQGYHIATAPPPSSGGVFLLQMLNLLDDFKLSQYDIRSWQKYQLLAETMHLA
YADRAAFAGDPEFVNVPLKGLLNPDYINARRQLIDINKVNKKPKAGDPWAYQEGSANYKQVEQPT
DKQEGQTTHFTVADRFGNVVSYTTTIEQLFGSGIMVPGYGVVLNNELTDFDAVPGGANEVQPNKR
PLSSMTPTILFKNNEPVLTVGSPGGATIISSVLQTILNKVEYGMDLKAAVEEPRIYTNSMTSYRYEEG
VPEEARTKLNEMGHKFGSKPVDIGNVQSILIDRENGTFTGVADSSRNGAAIGVNLKKCEK* 
 
 
Table 1: Results of allergen database survey 

Date of search Name of Database 
Search results 

8mer Exact Match Sliding 80mer 
Window 

2014/4/7 Allergen database for Food Safety 
(ADFS) No hit No hit 

2014/4/7 AllergenOnline No hit No hit 
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