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1. WHAT IS FOOD INFLAMMATION
Inflammation is one of the most ancient 
and effective physiological mechanism of 
our body to respond to lesions or external 
agent (burns, infections, etc). 
The acute inflammatory response 
observed after a trauma is important for 
the healing process; however it must be 
brief. 
Multiple factors such as the repetitive 
intake of certain food, stress, pollution, 
smoking, food imbalances, virus, 
drug abuse can enable and retain an 
inflammatory process, deriving in a chronic 
inflammatory condition that can be the 
basis of many diseases.
The latest research in nutrition confirms 
that the repeated or excessive consumption 
of certain foods and an unbalanced diet, 
increase the level of some inflammatory 
cytokines (like the B cell activating factor 

- BAFF - and the platelet activating factor 
- PAF) deriving in a food inflammation 
condition that can be responsible for the 
onset and maintenance of several chronic 
inflammatory diseases. 
Often what we believe to be responsible of 
a malaise is just “the straw that broke the 
camel’s back”. This helps us to understand a 
global warning signal that reflects a chronic 
inner inflammatory state.
Daily intake or excessive consumption of 
some food groups may contribute to the 
persistence of a general inflammatory 
state. Just as when using the thermometer 
to measure fever, the quantification of 
inflammatory molecules such as BAFF and 
PAF, also connected with nutrition, allows 
to identify the extent of inflammation and 
to guide in the modulation of your food 
choices.
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individual needs can be the resolutive way 
that leads to recovery. 
Important immunological diseases such as 
Hashimoto’s thyroiditis, Systemic Lupus 
Erythematosus (SLE) or rheumatoid arthritis 
are certainly connected to food inflammation, 
as well as the tendency to unintentional gain 
weight, frequent headaches, abdominal 
swelling, colitis and many disorders related 
to malabsorption are also certainly related to 
these inflammatory aspects.

Unfortunately, obsolete and 
invalidated tests are still 
available on the market 
where the scientific 
concepts of 
“measure” and 
“repeatability” are 
often trampled. 
These pseudo-
scientific tests 
consider food 
reactions as 
if they were 
allergies, creates 
confusion in the 
public, talk about non-
existent “intolerances” 
and often lead to the 
dangerous elimination of 
certain foods from the diet. 

Chronic inflammation due to the production 
and maintenance of inflammatory 
cytokines (like BAFF, PAF and others) 
in the organism is the basis of diverse 
illnesses such as cardiovascular diseases, 
arterial hypertension, dementia, diabetes, 
obesity, tumors, rheumatological diseases, 
osteoporosis, autoimmune diseases, etc. 
Therefore food inflammation can act as a 
real “inducer” of these pathologies. A special 
attention to the diet, considering the specific 

Nowadays the term “food intolerances” 
usually lacks of scientific basis and risks 
confusion. 
The only intolerances accepted by 
the scientific community are: gluten 
intolerance (celiac disease) and the 
enzymatic lactose intolerance. However, it 
is common to “feel inflamed” after eating 
some specific food. 
Scientific knowledge has allowed us to 
understand that some foods, on individual 
basis, can increase blood and intestinal 
levels of cytokines such as BAFF. This 
augment then becomes a direct or indirect 
cause of the reported symptoms. 
The organism is therefore continually 
stimulated by the repeated intake of 
some food. The moment the threshold of 
inflammatory adaptation is exceeded, the 
clinical symptoms arise. 

2. RELATIONSHIP BETWEEN FOOD 
AND DISEASES

3. USELESS TESTS
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therapeutic choice to modulate 
the intake, so that even possible 
inflammatory reactions are reduced.
While laboratory dosage of cytokines 

such as BAFF or PAF occurs 
uniquely in relation to their 

concentration in blood, 
food-specific IgG levels 
vary from person to 
person in relation to 
their own production of 

proteins and antibodies. 
The only way to identify 

whether certain foods are 
eaten excessively or repeatedly, is 

to consider their individual relevance, 
precisely defining the Personal Food 
Profile. 

reach a varied and pleasant diet that 
respects the needs of each person.
Who condemns and points out specific 
food as “responsible” for a disease has 
to certainly change his/her mind. 
Scientific studies had demonstrated 
that illnesses are related to the eating 
habits of the studied population, and 
not to food itself.  For example in Europe, 
Crohn’s disease can be originated by 
an excessive consumption of  gluten, 
yeast and milk, while in China, the same 
identical disease is related to an abuse 
of soy, rice and corn. So it is not rice’s 
or gluten’s fault, but the way in which 
we include them in our diet. 

Since 2011 we’ve understood that the 
Personal Food Profile (evidenced by 
Immunoglobulin G levels towards food 
groups or individual food) is determined 
by the intake of a certain food or 
food group.
A person who daily 
consumes goods that 
are immunologically 
similar and therefore 
related to the same great 
group (for example milk, 
yogurt, sweets, cheese, 
beef, referring to the “Milk” 
group) can easily see the level of 
Immunoglobulin G (IgG) for milk and 
its derivatives in his/her own blood. 
This indication highlights the possible 

Unfortunately, too many times, food 
is considered an “adversary” to fight 
against. 
However food is the primary source 
of energy for the maintenance of our 
existence, a fundamental source of 
life’s actions and reactions, and an 
elementary tool of well-being. 
Even when we face a food inflammation 
situation, we must remember that 
“food is not an enemy” and that the 
immunological system needs to be re-
educated. 
We can do so by gradually reintroducing 
food through a technique similar to 
weaning. It is the only possible way to 

4. THE PERSONAL FOOD PROFILE

5. FOOD IS NOT AN ENEMY
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above all 1) the inflammatory state of the 
person, ie food inflammation levels 2) the 
gut microbiota and possible dysbiosis 3) 
the relationship between carbohydrates 
and proteins in each meal and finally 4) 
the number of calories. The Personal Food 
Profile then defines, on scientific and 
personalized basis, which foods should 
be controlled to better modulate the 
inflammatory responses, keeping the diet 
as healthy and varied as possible.

Think about all the failures accumulated 
by prescribed diets that consider only 
the number of calories. You can already 
understand that “we are not all the same”, 
that “a calorie is no longer a calorie” and 
that a “tailor-made diet” needs to consider 
other individual factors, not only a caloric 
calculation. 
The only possible effective nutritional choice 
depends on a completely individualized 
diet. This regime must take into account, 

6. ONE PERSON, ONE DIET
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according to your eating habits . 
Init ia l ly  you wi l l  have 7 free meals 
-  out  of  21 -  in  a  week.  This  number 
wi l l  increase after  a  couple of 
weeks whi le food inf lammation is 
modulated. 
Fol lowing the rotation diet  also 
means f inding the r ight alternatives 
and correctly  introduce them 
your dai ly  l i fe ,  a iming to increase 
food variety and promoting food 
freedom. 

symptoms are very evident,  and are 
certainly “non-allergic” ( ie they are 
not due to specific IgE),  we wil l  begin 
a path that starts from progressively 
increasing micro-reintroductions of 
food, just l ike in weaning. 
However,  if  food has already been 
eliminated for some time, or if 
al lergic reactions IgE-mediated are 
present,  any reintroduction in the 
diet of this food should be done 
only under the strict control  of your 
doctor.  

The only possible dietary approach 
that promotes the natural 
relat ionship with food and reduces 
inf lammation is  the rotation diet . 
Thanks to this  dietary approach it  is 
possible to reduce the inf lammatory 
levels ,  recovering the fr iendship 
with food. 
The rotation diet  consists of  sett ing 
weekly some days of  abstention 
from foods eaten in  excess,  and days 
where these can be reintroduced 

To recuperate the normal connection 
with the foods that may have caused 
symptoms or discomforts,  it  is 
advisable to fol low a method that 
mimics weaning. 
The unjustif ied el imination from 
the diet of a food group can be 
dangerous,  and must be avoided. 
The most common situation is that 
during the rotation diet,  food is 
reintroduced with the previously 
consumed portions. 
Only in situations where the 

7. THE ROTATION DIET

8.  RECOVER THE NATURAL 
RELATIONSHIP WITH FOOD 

Even when we face a food 
inflammation situation  

we must remember that 
“food is not an enemy”. 
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correct and controlled way. The rotation 
diet already provides free days within the 
week. After a first phase of food control, 
the body is in a condition that resembles 
that of the possession of some 

“discount coupons” (more 
scientifically the organism 

recovered part of its 
adaptability, typical 

of the immune 
system) and a 
short “holidays” 
period is usually 
e f f e c t i v e l y 
accepted.

reactions that the same non-roasted nuts 
do not provoke. It is therefore important to 
note that nickel itself does not represent 
a venom (in fact it is essential to survive 
since it is a fundamental component of 
hemoglobin), but its excessive intake can 
discomfort sensitive people. 
Often the rotation diet, the simultaneous 
use of specific detoxifying and anti-
inflammatory substances allows a 
successful treatment of the nickel 
reaction forms such as contact dermatitis, 
dyshidrosis but also of systemic forms 
like the SNAS (Systemic Nickel Allergy 
Syndrome). 

Enjoying  dinner with friends or having 
once in a while that “less healthy” food 
that you love, is essential for social 
and psychological well-being. Some 
“occasional cheatings” can certainly 
be part of a well-balanced 
everyday life. Working 
on lowering your 
inflammation levels 
by following a 
rotation diet 
does not mean 
giving up your 
own gluttony, 
but knowing how 
to satisfy it in a 

The world of Nickel manifestations is 
extremely varied and involves different 
aspects. On one hand, there is the food 
containing nickel (spinach, pears, almonds, 
tomatoes, etc.) and on the other, there is 
the reaction to those foods, which depends 
not only on the botanical characteristic of 
that specific plant but also on other factors. 
For example, it has been observed that the 
nickel contained in cacao provokes more 
intense symptoms if the soil where it was 
grown also contained heavy metals. 
Furthermore it has been found that 
while containing the identical amount of 
nickel, toasted almonds or peanuts cause 

9. THE “DIETARY HOLIDAYS” 

10. NICKEL AND FALSE MYTHS
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activation of defensive inflammatory 
reactions of the organism that belong 
to innate immunity. The reduction of 
inflammation and the intake  of wheat and 
other related-cereal through a process 
similar to weaning allows in many cases of 
“gluten sensitivity” to conquer well-being. 
This means maintaining contact with 
gluten, without having to give up forever to 
pizza or pasta!

The recent definition of “Gluten sensitivity” 
(a particular inflammatory response to 
gluten that causes the same symptoms of 
celiac disease without being it, that affects 
more than 20% of the healthy population) 
has shown different insights on the food 
inflammation phenomena. Often initially 
indistinguishable from the clinical point 
of celiac disease, a possible inflammatory 
response to gluten  is due only to the 

11. NON-CELIAC GLUTEN 
SENSITIVITY AND CELIAC DISEASE

combined with sugar derivatives) are 
responsible for many inflammatory 
reactions, allergies and cellular aging, just 
to mention some of the possible effects. 

AGEs are products that “bind” to 
other proteins or structural 

molecules changing 
their capacity with 

consequent alteration 
of the function of cells 
and organs (typical 
for example in chronic 
complications of 

diabetes). Therefore, 
the control of simple 

sugars and the formation 
of AGEs in food must be a 

prerogative for the inflammation 
control and the long-term maintenance of 
well-being.

If occasional, a nice sweet is good even for 
those who want to lose weight. However 
an excessive and daily consumption 
of simple carbohydrates, such as the 
daily sugar packet (of any kind) 
in the coffee can determine 
and “alarm” sign for our 
body. Maintaining 
high blood glucose 
levels, measured for 
example by glycated 
hemoglobin or 
fructosamine, leads 
to the production 
of heterogeneous 
compounds, called 
advanced glycation end 
products (AGE) that play a 
predominant role in the oxidative stress 
processes. These substances (proteins 

12. FOOD THAT CAUSES INFLAMMATION. 
GLYCATION AND SIMPLE SUGARS
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control of inflammation, the eating timing, 
the formulation of your meals, the quality 
of food, their integrality and the physical 
activity. For example, some cytokines 
such as BAFF, have a role inducing 
insulin resistance, and thus facilitate the 
accumulation of calories (and fattening) 
rather than their consumption. Setting 
up a diet that controls inflammation 
can be one of the most important tools 
for improving the relationship between 
ingested calories and body fat.

Now we know that strict hypocaloric 
diets lack of success while coping with 
the “obesity” problem. Continue with a 
low-calorie diet for a long time means 
sending  the organism a sign of poverty 
and food scarcity that triggers a “famine 
and defense” indication; leading to an 
accumulation of fat even after only 
ingesting “small portions”. In the case 
of overweight and obesity, the factors 
that facilitate weight loss take into 
consideration many aspects including: the 

13. INFLAMMATION AND OVERWEIGHT
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A Norwegian research group showed in 
2010 that some foods can individually 
increase the level of inflammation 
through the production of BAFF, which in 
turn generates the inflammatory cascade 
typical of arthritic and autoimmune 
forms. A diet that controls inflammation 
through the personalized choice of food 
can be one of the most relevant tools 
to improve the clinical symptomatology 
of arthritis and painful muscular and 
tendinous forms. 

The importance of inflammatory 
cytokines related to food and some 
adipokines was scientifically documented 
in 2007, showing their role in the 
induction and maintenance of arthritis 
(rheumatoid, psoriatic or reactive) and 
numerous autoimmune diseases.
The inflammatory processes that can 
result from an incorrect diet and the 
individual excesses of intake of specific 
large food groups can be the basis of 
joint and muscular problems. 

14. INFLAMMATION, AUTOIMMUNITY 
AND ARTHRITIS

BAFF stimulates the production of antibodies and can increase because 
of food ingestion. A personalized diet which controls inflammation from 
food can help clinical check-ups of various autoimmune diseases.
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essential for slowing down aging, 
accumulation of oxidative substances 
and improving many skin problems 

including atopic 
d e r m a t i t i s , 
psoriasis and 
chronic urticaria. 
In almost all 
l o n g - t e r m 
d e r m a t i t i s , 
a diet that 
reduces internal 

inflammation by reducing inflammatory 
cytokines can effectively contribute to 
their healing. 

Skin is certainly the faithful mirror of 
the internal balance conditions of the 
organism. The reactions that occur at 
the surface of the 
body and involve 
the skin are 
often the symbol 
of an internal 
i n f l a m m a t o r y 
reaction that 
“throws out” 
the signals of 
alteration. Reducing components that 
may be a contributory factor, including 
smoking and food inflammation,  is 

15. INFLAMMATION, AGING AND SKIN 
PROBLEMS

Reducing internal 
inflammation brings 

certain improvement 
to most skin diseases.
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against allergic reactions, but at the 
same time signaling an excessive or 
repeated food consumption. 
The Personal Food Profile, identified 
through the analysis of food-specific 
IgG, allows an innovative nutritional 
approach that can be combined with 
any treatment already in place. 
The personalized dietary approach, 
suggested by BioMarkers allows to 
reduce the inflammatory state favoring 
the recovery of the natural relationship 
with food and well-being of the person 
through a healthy and varied diet.

Many disorders related to chronic 
inflammation can be effectively treated 
by reducing inflammatory cytokines 
derived from the diet. 
To achieve this goal it is necessary to 
know the internal inflammatory state 
by measuring at least the cytokines 
BAFF and PAF, and understand which 
food needs to be changed in the weekly 
diet. 
Immunoglobulins G (IgG) have been 
considered food antibodies for many 
years, while the most recent research 
has identified their role as protective 

16. THE TEST TO MEASURE AND 
UNDERSTAND THE INFLAMMATORY 
RELATIONSHIP WITH FOOD

and of the measurement and evaluation 
of specific IgG for some food groups. 
The laboratory utilizes specific quality 
controls for each exam. Results are sent 
to an accredited specialist center that 
issues the final record, which is therefore, 
an actual medical report.

The BioMarkers Food Inflammation 
Test consists of a small sample of 
capillary blood (from a fingertip) 
and in the subsequent analysis in a 
specialized laboratory (located in Rome 
at the University of Tor Vergata), of the 
inflammatory cytokines BAFF and PAF 

17. HOW’S THE TEST DONE? 

Understanding the level of inflammation from food is becoming more and 
more important for prevention and healing a lot illnesses. This permits 
being able to correctly define adequate treatments.
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Now you know that Food 
Inflammation is relevant to 
everyone, also to you.

Measure your body 
inflammation and control it 
with a personalized nutrition 
plan.

It’s time to try the Test on 
yourself.

GET IT NOW!

www.biomarkers-test.com

ORDER   
YOUR TEST NOW 


