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[Abstract]
dents of Shijiazhuang region. Methods

Objective To investigate the current situation of food intolerance (FI) to 15 kinds of food in resi-
Serum samples were collected from 1 445 healthy adults, who underwent physi-
cal examination from April 2006 to July 2014 at the Health Management Center of the 980" Hospital of Joint Logistics
Support Force of PLA. The levels of 15 food-specific immunoglobulin G (IgG) were detected by enzyme-linked immu-
nosorbent assay (ELISA). The differences in antibody positive rates were statistically compared among different genders
and age groups. Results The positive rate of 15 food-specific IgG antibodies ranged from 2.01% to 42.01%. Among
them, egg, and crab had the highest intolerance, and their serum IgG positive rates were 42.02% and 30.87%, respective-
ly; beef and pork had the lowest intolerance, and their IgG positive rate both was 2.01%. Comparison of the intolerance
rate between women and men on peanut (14.59% vs 7.08%), egg (52.24% vs 38.08%), milk (17.16% wvs 10.74%)), rice
(6.97% vs 3.64%) and wheat (13.18% vs 9.20%) showed that the tolerance rate was higher in women than in men (P<
0.05). In addition, compared with the youth group, the intolerance rate to milk, rice and wheat in the middle-aged group
decreased significantly (P<0.05). Compared with the middle-aged group, the intolerance rate to mushroom and shrimp in
the older group increased significantly (P<0.05). Conclusion Different levels of food intolerance prevail in adults in
Shijiazhuang region, with eggs and crabs being the most significant, with gender and age differences.
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[ Abstract]

taloma (AIAPA) and symptomatic treatment of symptomatic aldosterone producing adenoma (SAPA), and to provide evi-

Objective To compare the clinical features of aldosterone producing adenoma as adrenal inciden-
dence for early diagnosis of the disease. Methods A retrospective analysis was performed on 142 patients diagnosed
with aldosteronoma admitted to the First Affiliated Hospital of Sun Yat-sen University from June 2006 to June 2013.
Among them, 26 patients who were diagnosed with adrenal accidental tumors were included in the AIAPA group, and
116 patients who were treated for clinical symptoms were in included in the SAPA group. The clinical characteristics of

the two groups were compared. Results The age and serum potassium of AIAPA patients were (51.5+£14.1) years old,
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