Methods
Oral food challenge
[bookmark: _Hlk492980148]Oral food challenge (OFC) procedures were based on the recommended practices of the Japanese Guideline for Food Allergy [7] and the European Academy of Allergy and Clinical Immunology (EAACI) [24]. Briefly, pumpkin cakes containing 25 or 50 mL of CM were cooked at 1000 W for 90 s in a microwave. Almost all subjects underwent an OFC with 25 mL CM, which is a low dose. Meanwhile, patients who were likely to pass the OFC at a base dose of 25 mL because of accidental ingestion of milk were subjected to an OFC of 50 mL. After consumption, participants were monitored for objective symptoms of hypersensitivity on the skin, or respiratory, digestive, circulatory, and nervous symptoms. Patients with objective symptoms who did not require medical treatment were considered negative. 

Specific IgE for milk and casein
Serum milk- and casein-specific IgE antibody levels were measured with the ImmunoCAP assay system (Thermo Fisher Scientific/Phadia, Uppsala, Sweden). Specific IgE for milk and casein were examined at 6 months and every 1 year after 1 year of age.

Statistical analysis
Data were analyzed using GraphPad Prism 5 for Windows (GraphPad Software Inc., La Jolla, CA, USA) and presented as the median and interquartile range (IQR). Fisher’s exact or Mann–Whitney U tests were used for intergroup comparisons of discontinuous variables, whereas Kruskal–Wallis tests were used for comparisons among all 3 groups. Statistical significance was defined as p < 0.05.
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