
Food sensitivity testing has become an increasingly important tool in the realm of personalized healthcare. As our
understanding of nutrition and its impact on health evolves, so does the recognition of the unique ways in which
individuals respond to different foods. In this discourse, we explore the reasons why patients might consider food
sensitivity testing as part of their journey towards optimal health and well-being.

Unraveling Symptoms: Many individuals suffer from a range of symptoms that are often dismissed or
attributed to other causes. These symptoms can include digestive issues like bloating, gas, and diarrhea, as well
as skin problems, headaches, fatigue, and joint pain. While these symptoms may seem unrelated, they could be
indicative of underlying food sensitivities. Food sensitivity testing can help unravel these mysteries by identifying
specific foods that may be triggering these symptoms.

1.

Personalized Approach to Nutrition: In a world where dietary trends abound and conflicting nutritional
advice is rampant, personalized nutrition has emerged as a beacon of clarity. Food sensitivity testing allows
individuals to gain insight into how their bodies react to different foods on a personal level. By identifying and
eliminating or minimizing foods that cause sensitivity reactions, patients can tailor their diet to better suit their
unique physiological needs, leading to improved overall health and well-being.

2.

Enhancing Digestive Health: The gut plays a crucial role in our overall health, acting as a gateway between
the outside world and our internal systems. For many individuals, undetected food sensitivities can wreak havoc
on digestive health, leading to inflammation, gut permeability, and dysbiosis. Food sensitivity testing can
pinpoint problem foods that may be contributing to these issues, allowing patients to make targeted dietary
changes that promote gut healing and restore balance.

3.

Managing Chronic Conditions: Certain chronic health conditions, such as autoimmune diseases, migraines,
eczema, and irritable bowel syndrome (IBS), have been linked to food sensitivities. For individuals living with
these conditions, identifying and eliminating trigger foods can be instrumental in managing symptoms and
improving quality of life. Food sensitivity testing offers a non-invasive means of identifying potential triggers,
empowering patients to take control of their health and manage their conditions more effectively.

4.

Preventative Health: In addition to addressing existing health concerns, food sensitivity testing can also play a
role in preventive healthcare. By identifying and addressing food sensitivities early on, individuals can
potentially prevent the development of chronic health conditions and promote long-term health and vitality.

5.

Conclusion: Food sensitivity testing represents a valuable tool in the pursuit of personalized healthcare. By
providing insight into individualized responses to food, it empowers patients to make informed dietary choices that
support their unique needs and promote optimal health and well-being. As we continue to recognize the profound
impact of nutrition on health, food sensitivity testing is poised to play an increasingly important role in guiding
personalized dietary interventions and improving patient outcomes.
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How Food Sensitivities Cause Inflammation

Food and food-chemical sensitivities are a category of complex, non-IgE (non-
allergic), non-celiac inflammatory reactions. Sensitivities can involve innate and
adaptive immune pathways, multiple triggering mechanisms and multiple classes
of white blood cells. Pathogenic reactions ultimately lead to the release of
proinflammatory and proalgesic mediators from associated white cells with
resulting subclinical and clinical inflammatory effects. The patented Mediator
Release Test (MRT®) can help identify sensitivity reactions to foods and food-
chemicals.
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The Challenges of Food Sensitivities

It will significantly and quickly improve clinical outcomes in many
challenging patients (up to full remission) because an important source of
inflammation has been addressed. It will clarify co-morbid disease
processes that need intervention It will enhance the effectiveness of
every other therapy you use because an important source of
inflammation has been removed. 

Due to their inherent clinical and immunologic complexities, as well as the
limitations of various commercially available blood tests to identify dietary
triggers, combined with poorly reasoned, poorly applied and poorly
adhered- to dietary approaches geared towards solving the problem, food
and food- chemical sensitivities remain one of the most under-addressed
areas of conventional medicine.

Food sensitivities are the result of the breakdown of oral tolerance
mechanisms leading to many reactive foods and food-chemicals.
Identification of reactive food items is a significant challenge as
symptom onset is often delayed by many hours, may be dose-dependent
and cumulative, and usually involve a number of reactive food items to
varying degrees, which all play a role in clinical manifestation. 

Food and food-chemical sensitivities are an important underlying source of
inflammation and symptoms across a wide range of chronic inflammatory
conditions. Patients are often refractory to standard therapies and typically
present with multiple symptoms across multiple organ systems in an ebb
and flow pattern. In patients with autoimmune and allergic disease,
sensitivities are frequently co-morbid.
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Properly Addressing Food Sensitivities Will Have a 
Major Impact on Your Health
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Food sensitivities are a category of complex inflammatory reactions
involving multiple innate and adaptive pathways and unique clinical
nuances. Despite their inherent immunologic and clinical complexities,
the endpoint of all diet-induced inflammatory reactions is release of
proinflammatory and proalgesic mediators from associated white blood
cells. Mediator release corresponds to measurable volumetric changes
from reacting white cells. 

Conversely, a large body of research has shown that elevated
mechanisms in food sensitivity, such as food-specific IgG or immune
complexes, do not reliably correlate with inflammation or symptoms. 

Mediator release is the key event that leads to the negative physiologic 
effects your patients suffer.

The clinical utility of the patented Mediator Release Test (MRT) is 
unparalleled. MRT is a functional measurement of diet-induced
sensitivity pathways to specific foods and chemicals that simplifies and
quantifies a highly complex reaction. Not only does MRT give insight into 
inflammation-provoking foods and food-chemicals that would otherwise 
remain hidden, but more importantly MRT identifies your patient's BEST 
foods. These foods form the basis of their eating plan.

The bottom line is that MRT gives you valuable and relevant clinical 
information you can't get any other way, and that information directly 
translates into targeted therapy that reliably produces outstanding 
outcomes. 

MRT is the foundation of fully addressing food sensitivities and achieving 
the maximum outcomes in the shortest period of time. 

The Patented Mediator Release Test (MRT®)
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Why MRT Provides Better Clinical Utility Than 
Other Food Sensitivity Blood Tests



Physician:
Patient:
Identifier:
Profile: Test
Date:
Technologist:
Page:

Dair y 
Whey ---------------------------------
-0.1 Cheddar cheese -----------------
-0.5 American cheese ----------------
-1.0 Yogurt ----------------------------
-----1.1 Goat's milk -------------------
-------1.4 Cottage cheese -------------
------2.2 Cow's milk -------------------
--------2.9

Seafo od
Sole -----------------------------------
-0.4 Scallop ----------------------------
---0.4 Tuna ----------------------------
-------0.6 Catfish ----------------------
----------1.2 Halibut -------------------
-------------1.5 Salmon ---------------
----------------1.5 Rainbow trout -----
-----------------1.6 Clam --------------
--------------------1.7 Tilapia ---------
------------------------1.7 Crab --------
---------------------------1.9 Codfish -
------------------------------1.9
Shrimp -------------------------------
-2.4

Chemicals
Potassium nitrate -----------------0.1
Caffeine -----------------------------
-0.3 FD&C red #4 ---------------------
--0.3 FD&C red #3 --------------------
---0.3 Sorbic acid ----------------------
----0.3 MSG ----------------------------
-------0.5 Capsaicin -------------------
---------0.5 Solanine ------------------
-----------0.6 Ibuprophen -------------
-------------0.6 Polysorbate 80 -------
--------------0.6 Sodium sulfite -------
---------------0.7 Tyramine -----------
------------------0.7 Acetaminophen -
-------------------0.9 FD&C green #3 -
-------------------1.0 FD&C yellow #6
-------------------1.1 FD&C yellow #5
-------------------1.1 Candida
albicans -----------------1.3 Benzoic
acid ------------------------1.3
Saccharin ---------------------------
-1.5 Potassium nitrite -----------------
-1.5 FD&C red #40 --------------------
--1.6 Lecithin (soy) --------------------
---1.8 Salicylic acid -------------------
-----1.8 Fructose (HFCS) --------------
----2.2 FD&C blue #1 -----------------
-----2.3 FD&C blue #2 ----------------
------2.3 Aspartame -------------------
-------2.9 Sodium metabisulfite ------
------2.9 Phenylethylamine -----------
------3.2

Sample Practitioner, MD
Sample Patient
SAMPLE176
MRT 176
02/2 8/2 023
GB
1 of 2

Reaction Level

Reaction Level

Reaction Level

Vegetables
Green bean -------------------------0.1
Leek ----------------------------------
-0.2 Sweet potato ----------------------
-0.2 Cabbage ---------------------------
--0.4 Chard -----------------------------
----0.4 Lettuce -------------------------
------0.4 Broccoli -----------------------
--------0.5 Cucumber ------------------
---------0.5 Beet ------------------------
-----------0.6 Zucchini -----------------
-------------0.6 Scallions ---------------
--------------0.6 Onion -----------------
----------------0.7 Cauliflower ---------
-----------------0.9 Asparagus ---------
------------------0.9 Radish ------------
--------------------1.0 Pumpkin --------
---------------------1.1 Brussels
sprouts ------------------1.1
Bok choy ----------------------------
-1.2
Jalapeño ----------------------------
-1.2
Green pea ---------------------------1.2
Celery --------------------------------
-1.5 Butternut squash -----------------
-1.5 Carrot ------------------------------
---1.6
Mushroom --------------------------
-1.7
Kale -----------------------------------
-1.7
Spinach -----------------------------
-1.8
Bell pepper -------------------------
-1.9 Tomato ----------------------------
---1.9 White potato --------------------
----2.2
Corn ----------------------------------
-2.9
Eggplant -----------------------------2.9
Bean s/N ut s/ L e gu mes/
S eeds 
Lentil ---------------------------------
-0.3 Almond ----------------------------
---0.4 Sunflower seed -----------------
---0.5 Navy bean -----------------------
----1.0 Pecan ---------------------------
------1.1 Pinto bean --------------------
-------1.1 Hazelnut ---------------------
--------1.1 Cashew ---------------------
---------1.4 Flaxseed -------------------
----------1.4 Black bean ---------------
-----------1.5 Mung bean --------------
------------1.6 Garbanzo bean ---------
-----------1.6 Pistachio -----------------
------------1.7 Sesame -----------------

Reaction Level

Reaction Level

Oxford Biomedical Technologies
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Riviera Beach, FL 33404
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FL License #: 800027063
CLIA ID #: 10D0914874
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Page:

Grains
Buckwheat -------------------------
-0.2 Kamut -----------------------------
----0.3 Spelt ---------------------------
--------0.5 Oat -------------------------
------------0.9 Millet -------------------
----------------1.0 Rice ----------------
--------------------1.1 Quinoa ---------
-----------------------1.1 Amaranth
(grain) ------------------1.6 Barley ----
-----------------------------2.2
Rye -----------------------------------
-2.5
Wheat -------------------------------
-3.5

Sample Practitioner, MD
Sample Patient
SAMPLE176
MRT 176
02/2 8/2 023
GB
2 of 2

Flavor Enhancers

Ginger -------------------------------
-0.1 Maple -----------------------------
----0.1 Carob --------------------------
-------0.2 Black pepper ---------------
--------0.2 Vanilla ---------------------
------------0.3 Cinnamon --------------
-------------0.4 Coriander seed -------
-------------0.5 Honey -----------------
----------------0.5 Peppermint --------
------------------0.6 Dill ---------------
-----------------------0.6 Cayenne
pepper ------------------0.6 Turmeric
-----------------------------0.7 Parsley
-------------------------------0.8
Lemon -------------------------------
-1.0 Tamarind -------------------------
----1.1 Rosemary ----------------------
-----1.2 Cumin -------------------------
--------1.4 Sage -----------------------
-----------1.4 Nutmeg -----------------
--------------1.5 Garlic ----------------
------------------1.6 Mustard seed ----
-------------------1.7 Basil ------------
-----------------------1.7 Cardamom --
------------------------1.8 Oregano ---
--------------------------1.9 Lime -----
------------------------------1.9
Paprika ------------------------------
-2.2 Cane sugar -----------------------
--2.2

Reaction Level

Reaction Level

Fruits
Grape --------------------------------
-0.1 Olive ------------------------------
-----0.2 Avocado ----------------------
-------0.3 Orange ----------------------
---------0.3 Plum ----------------------
-------------0.4 Strawberry -----------
----------------0.4 Cherry -------------
--------------------0.5 Pear ------------
-----------------------0.5 Watermelon
-------------------------0.6 Banana ---
----------------------------0.8 Date ----
-------------------------------1.2
Blueberry ---------------------------
-1.2 Peach -----------------------------
----1.3 Raspberry ---------------------
------1.3 Cranberry --------------------
--------1.5 Mango ---------------------
-----------1.6 Apricot ------------------
--------------1.8 Cantaloupe ----------
---------------1.9 Papaya --------------
-----------------1.9 Honeydew melon
-----------------1.9 Grapefruit --------
--------------------2.2 Pineapple ------
----------------------2.2 Apple --------
--------------------------3.1
Mis c ell a ne ou s
Cocoa --------------------------------
-0.4 Coconut ---------------------------
---0.5 Tapioca -------------------------
------1.2 Rooibos tea ------------------
-------1.6 Coffee -----------------------
---------1.8 Yeast-baker's/brewer's --
--------1.9 Tea -------------------------
------------2.1 Hops -------------------
---------------2.3

Meats /P oul t r y 
Beef ----------------------------------
-0.5 Lamb ------------------------------
----0.5 Turkey -------------------------
-------1.3 Venison ---------------------
----------1.4 Chicken ------------------
------------1.5 Egg yolk ----------------
--------------1.5 Egg white ------------
----------------1.7 Collagen (beef) ----
----------------1.8 Pork ----------------
-------------------2.5

Reaction Level

Reaction Level

Reaction Level

Oxford Biomedical Technologies
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Riviera Beach, FL 33404
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Interpretation: LAA-MRT™ test results are based on the Leukocyte Reactivity Index (LRI™), a proprietary algorithm
developed by Oxford Biomedical Technologies. The LRI™ quantifies the relative degree of volumetric change of tested
peripheral leukocytes and is a reflection of the degree of the inflammatory response to each tested item. LAA-MRT™ test
results can form the basis of an anti-inflammatory eating plan developed under the guidance of a qualified healthcare
practitioner. Disclaimer: It is recommended to completely avoid all tested items with Moderate or High reaction levels.
Reintroduction of items that tested Moderate or High should be done under the supervision of a properly trained
healthcare practitioner. If foods and chemicals that tested Low have been consumed regularly before testing, there is a
high probability that they are not likely to provoke symptoms, as long as there is no history of allergic, autoimmune, or
another form of inflammation-provoking or symptom-provoking reaction.
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