24. Maintz L, Yu CF, Rodriguez E, et al. Association of single
nucleotide polymorphisms in the diamine oxidase gene with
diamine oxidase serum activities. Allergy. 2011 Jul;66(7):893-
902. doi: 10.1111/j.1398-9995.2011.02548.x. Epub 2011 Apr 13.
PMID: 21488903.

25. Schnedl WJ, Enko D. Histamine Intolerance Originates
in the Gut. Nutrients. 2021 Apr 12;13(4):1262. doi: 10.3390/
nu13041262. PMID: 33921522; PMCID: PMC8069563.

26. Schned| WJ, Enko D. Considering histamine in fun-
ctional gastrointestinal disorders. Crit Rev Food Sci Nutr.
2021;61(17):2960-2967. doi: 10.1080/10408398.2020.1791049.
Epub 2020 Jul 9. PMID: 32643952.

27.CuccaV,Ramirez GA, Pignatti P, et al. Basal Serum Diamine
Oxidase Levels as a Biomarker of Histamine Intolerance: A Re-
trospective Cohort Study. Nutrients. 2022 Apr 5;14(7):1513. doi:
10.3390/nu14071513. PMID: 35406126; PMCID: PMC9003468.
28.Comas-Basté O, Latorre-Moratalla ML, Bernacchia R, et al.
New approach for the diagnosis of histamine intolerance ba-
sed on the determination of histamine and methylhistamine
in urine. J Pharm Biomed Anal. 2017 Oct 25;145:379-385. doi:
10.1016/j.jpba.2017.06. 029. Epub 2017 Jul 5. PMID: 28715791.
29. Cheng L, Liu J, Chen Z. The Histaminergic System in
Neuropsychiatric Disorders. Biomolecules. 2021 Sep
11;11(9):1345. doi: 10.3390/biom11091345. PMID: 34572558;
PMCID: PMC8467868.

30. Camilleri M. Leaky gut: mechanisms, measurement and
clinical implications in humans. Gut. 2019 Aug;68(8):1516-
1526. doi: 10.1136/gutjnl-2019-318427. Epub 2019 May 10.

ON-LINE KURZ

PMID: 31076401; PMCID: PMC6790068.

31. Swiss Interest Group Histamine Intolerance. (2021). Seznam
povolenych, riskantnich a zakdzanych potravin — Histamin.
32. aspoonofhistamine.com - vase dennf Izi¢ka histaminu.
33. Chung BY, Park SY, Byun YS, et al. Effect of Different
Cooking Methods on Histamine Levels in Selected Foods.
Ann Dermatol. 2017 Dec;29(6):706-714. doi: 10.5021/
ad.2017. 29. 6.706. Epub 2017 Oct 30. PMID: 29200758; PM-
CID: PMC5705351.

34.Tsiasioti A, Tzanavaras PD. Simple and Reliable Determina-
tion of the Histamine Content of Selected Greek Vegetables
and Related Products in the Frame of ,Low Histamine Diet".
Foods. 2022 Oct 17;11(20):3234. doi: 10.3390/foods11203234.
PMID: 37430983; PMCID: PMC9601828.

35. Sdnchez-Pérez S, Comas-Basté O, Veciana-Nogués
MT, et al. Low-Histamine Diets: Is the Exclusion of Foods
Justified by Their Histamine Content? Nutrients. 2021 Apr
21;13(5):1395. doi: 10.3390/nu13051395. PMID: 33919293; PM-
CID: PM(8143338.

36. European Food Safety Authority (EFSA) Panel on Bio-
logical Hazards (BIOHAZ) Scientific Opinion on risk ba-
sed control of biogenic amine formation in fermented
foods. EFSA J. 2011;9:1-93.

37.Erban D. Uloha nutri¢nfho terapeuta pfi edukaci paci-
entl s histaminovou intoleranci. 2023. Diplomové préce.
38. Sanchez-Pérez S, Comas-Basté O, Rabell-Gonzalez
J, etal. Biogenic Amines in Plant-Origin Foods: Are They
Frequently Underestimated in Low-Histamine Diets?

On,-line kgrz
Zavrate

PREHLEDOVE CLANKY (

HISTAMINOVA INTOLERANCE

Foods. 2018 Dec 14;7(12):205. doi: 10.3390/foods7120205.
PMID: 30558197; PMCID: PMC6306728.

39. San Mauro Martin |, Brachero S, Garicano Vilar E. His-
tamine intolerance and dietary management: A com-
plete review. Allergol Immunopathol (Madr). 2016 Sep-
-Oct;44(5):475-83. doi: 10.1016/j.aller.2016. 04. 015. Epub
2016 Aug 31. PMID: 27590961.

40. Schnedl WJ, Schenk M, Lackner S, et al. Diamine oxi-
dase supplementation improves symptoms in patients
with histamine intolerance. Food Sci Biotechnol. 2019
May 24;28(6):1779-1784. doi: 10.1007/s10068-019-00627-
3. PMID: 31807350; PMCID: PMC6859183.

41. European Food Safety Authority (EFSA) Assessment of
the incidents of histamine intoxication in some EU coun-
tries. Technical report. EFSA Support. Publ. 2017,14:1-37.
42.FAO (Food and Agriculture Organization of the United
Nations) WHO (World Health Organization) Histamine in
Salmonids. Joint FAO/WHO Literature Review. World He-
alth Organization; Geneva, Switzerland: 2018.

43. Schnedl WJ, Lackner S, Enko D, et al. Evaluation of
symptoms and symptom combinations in histamine in-
tolerance. Intest Res. 2019 Jul;17(3):427-433. doi: 10.5217/
ir.2018.00152. Epub 2019 Mar 7. PMID: 30836736; PMCID:
PMC6667364.

44. Visciano P, Schirone M. Update on Biogenic Amines in
Fermented and Non-Fermented Beverages. Foods. 2022 Jan
26;11(3):353. doi: 10.3390/foods11030353. PMID: 35159503; PM-
CID: PM(8834261.

2024

( ’
ODBORNY' PROGRAM ODBORNY GARANT: !
W Pacient s akutni zavrati v ordinaci praktického Iékare doc. MUDr. Jaroslav Jefabek, CSc.
doc. MUDr. Jaroslav Jefébek, CSc. Neurootologicke centrum
m Klinické vySetfeni pacienta se zavrati — doporuceny postup 1.a 2. LF UK'v Praze, FN Motol
MUDr. Michaela Dankovd

B Polohové zévraté — diagnostika a Ié¢ba — doc. PhDr. Ondrej Cakrt, Ph.D.

W Prakticka ¢ast: Demonstrace zakladniho vysetieni zavrativého pacienta
a ndcvik polohovych manévrii BPPV
MUDr. Michaela Dankovd, doc. PhDr. Ondrej Cakrt, Ph.D.

s .~
POCET _ Registrace
KREDITU ZDARMA

Pacient se zavrati v akutni ambulanci
- klinické situace

Toti se mi hlava pfi zméné polohy

Pacient se zavrati v akutai ambuland
J6.smysl”
doc. MUDY.saroslav Jerbek, Cc

TERMIN

brezen 2024
az unor 2025
dostupny na

@\ VIATRIS \online.solen.cz ) @ — v -

PRACOVNI DG: Benigni paroxysmalni polohové vertigo

€ ViaTRIS

wwwijaknavertigo.cz

PARTNER
KURZU




