
What are the Food Sensitivity Tests?

Which Patients Benefit from This Test?

What Are Food Sensitivities?

Food Sensitivity Tests
Key Clinical Messages

Conditions and symptoms which may benefit from food sensitivity testing include:

History of food sensitivities 
Gastrointestinal dysfunction
Diarrhea
Constipation 
IBS
Neurological disorders 

Autoimmune diseases 
Inflammatory conditions 
Skin manifestations
Eczema
Headaches/migraines

Joint pain 
Asthma
Cognitive impairments 
Brain fog 
Fatigue 

Food sensitivities are immune-mediated, non-allergenic reactions
to food protein antigens, in which antigens bind to antibodies and
form an antigen-antibody immune complex. 

This process can also evoke systemic immune responses.
Symptoms of food sensitivities are often delayed and hard to
pinpoint or detect. 

It’s important to note that food intolerances differ from food
sensitivities because they do not involve the immune system—
rather, they result from a deficiency in proteins or enzymes critical
to proper digestion of a food (i.e., lactose intolerance). 

Food sensitivities are also referred to as loss of oral tolerance,
which is what happens when the intestinal immune system forms
immune-based reactions to commonly consumed and typically
harmless foods or antigens. 

Vibrant’s Food Sensitivity Tests are blood panels that detect
sensitivities to up to 209 different foods depending on the panel
ordered. The panels assess immune response to whole, raw,
water-soluble proteins that are commonly consumed to determine
an individual’s risk for negative food reactions. 

There are three panel options for The Food Sensitivity Test: 
Food Sensitivity Profile 1 (96 foods) 
Food Sensitivity Profile 2 (84 foods)
And Food Sensitivity Complete (209 foods)

Each panel also comes in two antibody type options: IgA and IgG
or IgG4 and C3d. Both antibody options can be combined to gain a
full assessment of food sensitivity by measuring IgA, IgG, IgG4
antibodies and C3d together. 



IgA lgG

IgA antibodies are one of the body’s
first line of defense. They’re present
in areas of the body that contain high
mucosa, such as the gastrointestinal
tract, lungs, sinus, and bladder,
because these are major sites of
potential attack from micro-
organisms.¹

IgG antibodies are the most
abundant class of antibodies found
in the bloodstream. They play an
important role in immune response
by recognizing and binding to foreign
substances, such as pathogens or
food antigens. 

lgG4 C3d

IgG4 antibodies are a subclass of
immunoglobulin G (IgG) antibodies.
They have distinct properties and
functions, such as acting as an IgE
blocking agent.² IgG4 has also been
identified as an anti-inflammatory
antibody that is increased in states
of immune tolerance.   

C3d immune response is measured
to determine complement system
activation to various foods. When
the complement system is activated,
there is an exaggerated immune
response and inflammation is
triggered in the body.³

Methodology

Which Tests Pair
Well With Food
Sensitivity Testing?

Vibrant is a CLIA-certified and CAP-
accredited lab.

Vibrant uses microarray technology on
microchip

Proteins are synthesized on silicon
wafers to detect antibody-antigen
binding 

Vibrant peptide microarray technology
advantages

Allows for highly precise detection
of antibodies to foods 
High level of sensitivity and
specificity
Less false positive and negative
results 
High reproducibility

Food Zoomer Bundle: to assess immune
reactions (IgA and IgG) to peptides in
commonly consumed foods.  

Wheat Zoomer, Corn Zoomer, Dairy
Zoomer, Egg Zoomer, Grain Zoomer,
Lectin Zoomer, Nut Zoomer, Peanut
Zoomer, Soy Zoomer

 
Total Immunoglobulins: to evaluate
baseline level of total IgA, IgG, IgE, and IgM  

Allergy Panel: to assess IgE immune
reactions to different seafood. If this test is
ordered, the results will populate in the
food alongside the food sensitivity results. 

Gut Zoomer: to assess for gastrointestinal
imbalances that may potentially increase
the risk for food sensitivities. 

Food sensitivities are associated with many chronic diseases and symptoms,
including inflammation, gut dysfunction, and other imbalances in the body.
However, food sensitives can be challenging to identify because reactions to
sensitive foods may not occur for hours or days after consumption, 

Food sensitivity testing provides a specific and targeted list of reactive and non-
reactive foods to help patients understand which foods are well-tolerated and
which are associated with loss of oral tolerance. 

Vibrant Food Sensitivity Tests provide an in depth look at an individual’s immune
reaction to up to 209 different foods using raw, organic, water-soluble, FDA-
approved antigens at the whole protein-level. Using raw antigens helps control
for differences in various cooking methods and is more reproducible than
cooked antigens.

Testing at the whole protein level can help identify potential gastrointestinal
imbalances when there is a high number of positive food reactions.  

Patients can customize the panel to their eating habits and symptoms by
selecting a panel that encompasses many of the foods that they consume daily
to understand their immune reaction to those foods. They can also assess
different immunological reactions to tested foods by selecting IgA and IgG or
IgG4 and C3d antibodies. 

By analyzing different immune reactions to various food proteins, you can gain a
fuller understanding of not only if a patient has food sensitivities but also how
these foods may be affecting the body. 



What Markers are Included on Vibrant’s Food Sensitivity Tests?



Test Prep for Blood and Dried Blood Spot

Blood Dried Blood Spot

Test
Available for:

IgA and IgG
IgG4 and C3d

Available for:
IgA and IgG only 

Collection One (1) EDTA specimen tube One (1) blood specimen collection card

Hydration Restriction None None

Fasting Restriction Not required Not required

Diet Restrictions None. Food challenges not recommended. None. Food challenges not recommended.

Medication Restrictions None None

Dietary Supplement Restrictions None None

Reference Ranges and Interpretation of Results 

Blood sample, which require phlebotomy, may be used to test for both IgA and IgG and IgG4 and C3d. 

Dried blood spot may be used to test for IgA and IgG only (not IgG4 and C3d).

Reference Ranges:
Reference ranges have been established using a sample cohort comprising of 2,000 relatively healthy samples.

Results:
Results are calculated by comparing the average intensity of the individual’s antibody levels to that of a healthy reference population.
A classification of green denotes a results that is within the normal reference range (<92.5th %), the classification of yellow denotes
a result that has a moderately elevated titer with respect to the reference range (92.5-97/5th %), and the classification of red denotes
a result that is elevated with respect to the normal reference range (>97.5th %).

HIGH: antibody levels >20
MODERATE: antibody levels between 10.1-20
IN CONTROL: antibody levels ≤10

Vibrant utilizes proprietary reporter-based analysis which is designed to assay specific IgG pooled antibodies (subclasses 1,2,3,4),
specific IgA pooled antibodies (subclasses 1,2), C3d, and specific IgG4 subclass alone.

Example of Food Personalization Summary:
The first pages of the report includes the Food Personalization Summary, which lists Non-Reactive Foods vs Reactive Foods.



Example of Food Sensitivity Summary Results:
The Food Sensitivity Summary then reports all elevated or moderately elevated foods. This is followed by Summary Comments for
each food, which includes a food description, common sources, hidden sources, and precautions. 
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Regulatory Statement:
This test has been laboratory developed and their performance characteristics determined by Vibrant America LLC, a CLIA-certified
laboratory performing the test CLIA#:05D2078809. The test has not been cleared or approved by the U.S. Food and Drug Administration
(FDA). Although FDA does not currently clear or approve laboratory-developed tests in the U.S., certification of the laboratory is required
under CLIA to ensure the quality and validity of the tests.
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Example of Food Sensitivity Results:
Finally, the full report lists the antibody levels to all markers. Current and Previous results populate side by side, so you can compare
the antibody and/or C3d levels over time.


