compounding.gr ¢ ZTaowég Xp. ZIKOALEG

Kaolouc Kat o0vdeon HE @LOTIKL Alylvag
Cashew and its relationship to pistachio
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Anacardium occidentale

TeXVIKOG PAKEAOG/PAKEAOG TINYWV. Agv g{val EMKUVPWHEVN Hovoypaela MOPACKELAG KL DEV MPOOUETPATAL
oTLC 261 povoypagiec.

Technical/source dossier. Not a validated compounding monograph and not counted among the 261
monographs.

NéoG @AKEAOG TINYWV YL VO ATOTUTIWVETAL CWOTA TL TEKUNPLWVEL N KAWLKEA BLBALOYpa@ia yia KdaLloug Kat
nota edopéva Hev pETAPEPOVTAL 08 AAAEC MAPAOKEVEC.

A new source profile distinguishing cashew clinical evidence from data that cannot be transferred to other
preparations.

MpwTtoyevAG KAVIKA mnyR / Primary clinical source

H peAétn NUT CRACKER g{val kodptn 50 agbevwv o avooobepamne{a KAOLOLG UE 15 MapaTNPOVUEVOUC
HApTUPEG. AvaeépBnke anevalodntomnoinon Kot KAWLKA Staotavpoluevn avoyxr @LoTikiod Alylvag GToug
a&loAoynBévteg auvevalobnTomnolnuévous aabevelc. YnipEav avTtidpdaelg, cuUMEPLAAUBAVOUEVNG
avadykng adpevaAivng oto onitl. Aev anoteAel Tuxalononuévn oOyKpLon o0TE anddelEn YEVIKIG
ao@aAcLag yio kdBe aobevn.

NUT CRACKER is a cohort of 50 cashew-OIT patients with 15 observational controls. It reported desensitisation

and clinical pistachio cross-tolerance in assessed co-allergic patients. Reactions occurred, including home
epinephrine use. It is not a randomised comparison or proof of universal safety.

TexvikA TavtoTnTa / Technical identity

Kdoloug kat glotikt Alywwoc mapauévouy xwPLoTEC MPWTEC DAEC Kal xwploTtol pdkeAol. Kataypayte €(boc,
enegepyaoia, lot kat avaAvTikh Bdon. KAwikA Stactavpodpevn ancvatodbntonoinon dev enmttpémnel
avTkatdoTtaon VALKOU i uroAoylopd avaioyiag SpacTikdTnTaC XWPIC EL6IKE dedopéva.

Cashew and pistachio remain separate materials and dossiers. Record species, processing, lot and analytical

basis. Clinical cross-desensitisation does not permit material substitution or a potency conversion without
specific evidence.

XpARon touv @akélov / Profile use
O @dkeAog punopel va vmootnpi€etl BLBALOYpa@Ikr oulrTnon UE €8LkS. Agv meplAapBdvel ouvtayr, Oepuikn
diepyaoia, kKAWLKS oxrpa f BUD. MNa avdntugn npoitdévtog anatte{tal mApng @dkeAog OIT Kot HEAETN TNG
MPAYUATIKAC MATPAC Kal ouokevaalag.

This profile supports a literature discussion with a specialist. It provides no recipe, thermal process, clinical
regimen or BUD. Product development requires a full OIT dossier and study of the actual matrix and package.

Mnyéc ka1 medio vmooTAPLENG / Sources and scope

[1] Elizur A et al. Cashew oral immunotherapy for desensitizing cashew-pistachio allergy (NUT CRACKER study). Allergy.
2022;77:1863-1872. Primary clinical study abstract; DOI 10.1111/all.15212. Grade R1.

Cashew OIT cohort and pistachio cross-desensitisation; no pistachio syrup or peanut suspension stability data
https://pubmed.ncbi.nim.nih.gov/35000223/

[2] Santos AF et al. EAACI guidelines on the management of IgE-mediated food allergy. Allergy. 2025;80:14-36; online 2024.
Abstract and published guideline recommendations; DOI 10.1111/all.16345. Grade A2.

Specialist clinical recommendations; not stability evidence for local syrups or suspensions
https://pubmed.ncbi.nim.nih.gov/39473345/

[3] EMA — Guideline on Allergen Products: Production and Quality Issues. EMEA/CHMP/BWP/304831/2007, 2008. Sections 2,
4.1.1,4.2.4, 4.3, 4.4.3-4.4.5; pp. 4-13. Grade A2.

Industrial biological-allergen quality guidance; principles adapted explicitly, not a compounding authorisation or a food-OIT
recipe
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https://www.ema.europa.eu/en/documents/scientific-guideline/guideline-allergen-products-production-and-quality-issues_en.p
df

20vtagn ywa To EAANVIKS Formulary Sikalias, mpwTtofovAia cuAAOYAG KAl TEKINP{WONG LALKOD amd
€YKUPEC TINYEG. ZTAOWAC Xp. ZIKOALEC.

Prepared for the Greek Formulary Sikalias initiative to collect and document authoritative material. Stasinos
Chr. Sikalias.
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