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Accession Number: 38797 Doctor: P. Burgess

List of Restricted Foods:

Sunflower Seed

Turmeric

Salmon

Clam

Scallops

Polysorbate 80

Coconut

Laboratory Information:

KBMO Diagnostics Phone: 617-933-8130

4 Business Way Fax: 617-933-7660

Hopedale, MA 01747 E-mail: LabSupport@KBMODiagnostics.com
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This test was developed and its performance characteristics were determined by KBMO Diagnostics, LLC.  It has not been 

cleared by the U.S. Food & Drug Administration (FDA).
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Casein

Cow's Milk

Goat's Milk

Egg Yolk

Egg White

Barley

Millet

Oat

Rice

Rye

Wheat, Gluten

Wheat, Whole

Apple

Avocado

Banana

Blueberry

Cantaloupe

Cherry

Cranberry

Grape, White…

Grapefruit

Honeydew…

Lemon

Lime

Olive, Green

Onion, White

Orange

Peach

Pear

Pineapple

Plum

Pomegranate

Raspberry

Strawberry

Watermelon

Aspartame

Benzoic Acid

BHA

MSG

Polysorbate 80

Red #3

Red #40

Saccharin

Yellow #6
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Artichoke

Asparagus

Beets

Broccoli

Cabbage

Carob

Carrot

Cauliflower

Celery

Collard Greens

Corn

Cucumber

Lettuce

Pea, Chick

Pea, Green

Pepper, Green

Potato, Sweet

Potato, White

Pumpkin

Spinach

Squash Mix

Tomato

Zucchini

Cocoa

Coffee

Kidney Bean

Lentils

Navy Bean

Pinto Bean

Soybean

Basil

Cinnamon

Garlic

Ginger

Hops

Mustard

Oregano

Paprika

Pepper, Black

Pepper, Chili

Peppermint

Rosemary

Turmeric

Vanilla
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Catfish

Codfish

Flounder

Halibut

Salmon

Snapper

Swordfish

Trout

Tuna

Beef

Bacon

Pork

Almond

Cashew

Coconut

Cola nut

English Walnut

Hazelnut

Peanut

Pecan

Agave

Canola Oil

Mushroom

Spirulina

Sugarcane

Tea, Black

Wine, Red

Candida

Yeast, Baker's

Yeast, Brewer's

Chicken

Duck

Turkey

Cottonseed

Dill Seed

Flax Seed

Safflower Seed

Sesame

Sunflower Seed

Clam

Crab

Lobster

Scallops

Shrimp

F
ish

M
e
a
ts

N
u
ts

E
x
tra

cts &
 M

isc.
M

icro
b
e
s

F
o
w

l
S
e
e
d
s

S
h
e
llfish

V
e
g
e
ta

b
le

s
B
e
a
n
s

S
p
ice

s

D
a
iry

G
ra

in
s

F
ru

its
A
d
d
itiv

e
s



Name : SCAMMELL, GRAHAM

Doctor: P. Burgess

Sample Type: Bloodspot

Overview of the Food Inflammation Test

FIT Test Results and Elimination Diet

- Keep a food log to record what you are eating and the date.

- Keep a log of how you feel (symptoms) after consuming a particular food for several days after consumption. 

- Determine if a pattern emerges where a particular food is eaten followed by return of symptoms.

- Read food container labels to avoid any hidden foods that cause a food reaction and the associated symptoms.

- Rotate the foods you eat so that a specific food is not eaten too frequently.

- Make sure your diet is balanced.

- Calorie restriction is not necessary but generally calories are reduced and weight loss is often observed.

SCAMMELL, GRAHAM 03/02/2018

Sunflower Seed

Turmeric

Salmon
Clam

Scallops

Polysorbate 80

Coconut
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4+ Items

Restricted Foods

The Food Inflammation Test (FIT Test) measures IgG and Complement reactions to 132 foods and additives which cause delayed food sensitivity. Food 

sensitivities begin when food antigens cross the gut epithelium and evoke an immune response leading to the production of IgG antibody and the 

formation of immune complexes which activate complement. In most cases immune complexes are cleared from the circulation and do not cause any 

symptoms. However in some people, the immune complexes may lead to various symptoms that can affect almost any tissue or organ. Adverse symptoms 

include: irritable bowel syndrome, joint pain, chronic headaches, migraines, fatigue, eczema and psoriasis to name a few. These symptoms generally occur 

days after the food is ingested which makes the offending food hard to identify without proper testing.

2+ Items

3+ Items:

Many similar or even unrelated foods may share similar antigens (proteins) which results in cross-reactivity between foods. For example, sensitivity to 

white potato may result in sensitivity to red potato because these two foods are very similar. By contrast, two unrelated foods such as gluten from wheat 

and coffee may cross react because there are gluten-like antigens in coffee. This results from antibodies that are produced against antigens from one food 

which cross react with other foods containing similar antigens.  The net result is that cross reactivity of food antigens may cause a person to test positive 

for a food that they have never consumed.

Using a blood sample, the FIT Test will generate an easy to understand report which identifies foods that are most likely to cause a food sensitivity based 

on the reactivity of each food. When a 2
+
, 3

+
 or 4

+
 reaction is present in the FIT Test, an elimination diet is recommended which will identify foods 

responsible for food sensitivities. The reactive foods are eliminated from the diet for 4-6 weeks during which the patient should experience some relief in 

symptoms. After elimination phase, one reactive food at a time is re-introduced into the diet, a week later a different food is re-introduced into the diet and 

this cycle is continued until all the reactive foods have been re-introduced into the diet. As each food is re-introduced into the diet, keep track of the 

symptoms for several days after consuming the food. If symptoms to a specific food do not appear, it is all right to eat that food but it is important to rotate 

the food so you don’t eat it more than once or twice a week. If you have any negative symptoms to a food upon re-introduction, completely remove the 

food from the diet. In general, remove any food from the diet that tests in the 3
+
 and 4

+
 range. In addition, remove any food in the 2

+
 range that is similar to 

any food in the 3
+
 or 4

+
 range.

Re-test about 6 months after the first test and identify additional reactive foods and eliminate the foods from the diet as above. The positive foods from the 

first test that also generated a symptom upon re-introduction into the diet should now show reduced reactivity on the test. For example, if a food generated 

a 4
+
 reaction and you no longer consume the food, the reaction shown by the test should drop to a 2

+
 or 3

+
 over time indicating the food sensitivity is less 

severe.


