
 
 
  

POLLEN/FOOD/LATEX 

CROSS-REACTIVITY 

Mugwort 
also peach, chamomile, sunflower 
seed; maybe peanut and melon 

Birch 
also avocado, banana, chicory, fig, 
kiwi, nectarine, parsnips, 
black/white/green peppers, potato, 
prunes, strawberry, tomato and 
wheat; maybe mango, peanut, Brazil 
nut, walnut, and other herbs/spices 
(basil, dill, lovage, marjoram, 
oregano, paprika, tarragon, thyme, 
and wormwood) 

Grass pollen 
fig, melons, oranges, tomato; maybe 
apple, garlic, green peas, kiwi, onion, 

peach, peanuts, and potatoes 
 

Ragweed 
also artichoke, echinacea, dandelion, 
hibiscus, and chamomile 

Possible cross-reactions to any of the above birch, grass, mugwort, or ragweed pollens: berries (strawberry, 
blueberry, raspberry, etc), citrus (orange, lemon, etc), grapes, mango, figs, peanut, pineapple, pomegranates, 
and watermelon. 
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Profilin from mango has a structure similar to birch tree profilin: it is responsible for cross-reactions between mango and pear, 
apple, and peach.  A panallergen with a structure similar to mugwort defensin (Art v 1) which cross-reacts with celery, carrot, 
peanuts, pepper, aniseed, and caraway  -https://aacijournal.biomedcentral.com/articles/10.1186/s13223-018-0294-1 

also apple, carrot, celery, chestnut, 
melons, papaya, and pineapple  

1. Timothy grass seems to share allergens with Kiwi extract 
2. Mugwort, Ragweed, and Timothy pollen also share IgE-binding epitopes with glycoprotein Latex allergens.  
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