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Fhysician:  WELLMESS, MARK. MD:
Patient:  SAMPLE PATIENT
Identifier 57000
FProfile: MET Test ML150
Test Dara: 0472072001
Technician: WG
Test Reaction Levels
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Chemicals Reaction Level
POTASSIUM MITRATE —— - —
PHEMYLETHYLAMIME - —— —
SALICYLIC ACID —————— —
CAFFEINE ——————————— =l
SOREIC ACID - ———— - -— =
LECITHIN ———-———=——~ =
FO&C RED #3 —-———-——1 =]
FOMC RED #4 —-——— - ——- =]
EACCHARINE ————— ——— - =
M5C ——-———-———-——- =
CAPSAICIN ————-———-— =
SOCIM METABISILFITE - — ==
IBUPRCPHEN —-———-——- =
POLYSCRBATE B0 —————— =
EOLANINE ——-———-———- =
TYRAMINE ———--———--- =
SOCIM SULFITE ———— ——- =
ACETAMINOPHEN --———- =
FO&C CREEM#8 -———--—- =
FOBC YELLOW #5 ———-— — =
FOBC YELLOW #6 ———-— — =
ASPARTAME ——-—————— =
FRUCTOSE -———-———-— =
BENZOHC ACID - —— — - —— — [
CAMDHDA ALBICANS ————- =
POTASSIUM MITRITE —-——- ———m
FOMC RED #40 ———— - —— - e
FOGC BLUE#] ————————
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BLLIE #2

WHEY ————————————- h
CHEDOAR CHEESE —— ———— =
AMERICAN CHEESE - ——— - - —
YOGURT —-———-———-—- —
COMTS MILE ——————-—— —
COTTAGE CHEESE —— ————

COW'S MILE_ ——— ——————1 ———
Flavor Enhancers Reaction Lewvel
MAPLE - ————— ——— - ——1

BLACK FEFPER ——-———-— I

CARDE —-———-———=—— h

GINGER —————-———=—— ]

LEEK ——————————=——- =l
WAMILLA ——-——————— -1 =

COCOW -———-—-———=-—=—~- =]
CINMAMON —————————- =]

CAME SUCAR ——-—— - -— =

HOMEY ——-——-—-——=—-- =]
COCOMUT ———-———=—— =

DILL ————————————— ] =]
CAYEMME FEFFER ——-——~— =

MINT —-———=——————— =
PAPRIKA ———————————- =
TURMIERIC ——---——-—-~- ——
PARSLEY ——————-———-- =
LEMON ———-———-———— =
DRECAND ——————————1 =
EESAME ———————————— ]
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STRING BEAN -----——~1

SWEET POTATD ——-———- i

BROCEDU - - ——— = ===~ =)
CUCLIMBER ———-——— - =
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Beans/Muts/Legumes Reaction Level

Degrees of reactivity may not in all cases correlate with presence or level of dinical sensitivity to the
food. Strongly positive results have been found to correlate with food reactivity. It is appropriate to
eliminate foods with Reactive Scores. Moderately reactive scores should be evaluated by the physician or
dietitian based upon patient history and frequency of consumption. After an appropriate pericd of
elimination, reintroduce them one at the time under physician and /or dietitian supervision.

i negative foods have been consumed regularly before drawing the blood for the test, there is high
probability that they are 'safe" and are not likely to provoke symptoms. If test positive foods are
eliminated from the diet, these non-reactive foods reasonably could remain in the permitted diet during

the elimination phase. The clinician or dietitian should
foods might provoke symptoms.

remain alert to the possibility that any of these



