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*Autoimmune disease t
lining of the small intes
gluten containing product

* Proteins of wheat
enzyme pept
proteins.




2. Antihuman tissue transglut
sensitive test available

3. IgA Endomysial a
IgA] — speC|f|c

4. Biopsy of the li

5. Genetic
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* The average diagnosis of C
years as symptoms are «
unknown or misdiagnosec

* The average child \ 8 physi
diagnosed (university o |

* Prevalence of Cel
those undiagnc




Related disease:

* Dermatitis Herpetiformis

Form of Celiac Disease or gl
the skin

Characterized by bilateral, it
and immunoglobulin A deposit

* Irritable Bowel Sync

Characterized
constipation, and.

If fatigue and we
not been done fo

37% of surveyeo ac

nitiallv



.'
Signs & Symg

*Gastrointestinal
Flatulence
Constipation
Bloating
Indigestion
Steatorrhea

* Nongastrointesting
Anemia




(even In sma
Intestinal linir




Grains & Ingredients to avoid
~Wheat, derlvatlves of wheat, & the Labeling law

Spelt, kamut, elnkorn & emmer

Wheat bran, Wheat germ, cracked wheat, &
hydrolyzed wheat protein o’

Bromatedflour, bulgur, Durum flour, enriehed flour,
~farina, flour, gluten flour, graham flour plain flour,
self- rlsmg flour, semolina, & White ﬂ-erur

n“ ’ .“.
““"Food Allergen Labeling and @onsumer Protection
Act of 2004 (FALCPA) states that wheat or pmteln '

3 derived from wheat within a food or aniingredient ¢ -
+ used in a food must clearly shqw the .worch vheat”

~.on the label. Rye, Barl y&oa are.cu not
, required on & IaEeJ by , but aaglljt free Iabe
law i |sm):)roaes 13 “
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malt extract malt beverages
vinegar |

other fermeptefd beverages
. . .
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Convenience F

1. Bouillon
2. Brown rice syrup
3. Candy

4. Cold cuts, hot dogs,
salami, sausage

5. Communion
6. French frie

7. Gravies
8. Imitation fish
meats




Medications & L
Supplements

* May contain fillers or
coating derived from a
gluten-containi
Check with pl
doctor, and/c
manufacturer.

prescriptions c:
form od at
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Safe grains 3

Plain Rice (white, sweet
brown, wild, jasmine,
basmati)

Amaranth
Buckwheat
Corn

Finger millet (
Job’s tears
Millet




Where can these produ
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*L_ocal Natural Foods mark
Giant Eagle Tra
Mustard Seed

Buehler’s

Vital Choice

Heinen’s

Many local naturz

Many grocers
*Online sources

There are cou
“gluten free,” frc
DOOK '
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National Foundation for Celiac A
http://www.celiaccentral.org at

CFONHFQo0d43r4Vw/

The University of Chicago Celia
http:/ /www.celiacdisease.net/ liv

American Dietetic Association. ADA
American Dietetic Association, 2006. O

www.eatright.org. Acce
http://nutritioncareman

c.edu:2048/index.cfm?

Natures Food Mark
http://www.nature
rch_qu=Gluten+free&

Whole Foods Marke
http: www.whqlefo 0

glutenfree.cor

ed June 14, 2008&
o libauth.tri-
ases&topi
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http://www.celiaccentral.org/What_is_Celiac_/13/gclid__COLLmc7u9JMCFQNHFQod43r4Vw/
http://www.celiaccentral.org/What_is_Celiac_/13/gclid__COLLmc7u9JMCFQNHFQod43r4Vw/
http://www.celiacdisease.net/living-with-celiac-disease
http://www.celiacdisease.net/living-with-celiac-disease
http://www.celiacdisease.net/living-with-celiac-disease
http://www.celiacdisease.net/living-with-celiac-disease
http://www.celiacdisease.net/living-with-celiac-disease
http://www.celiacdisease.net/living-with-celiac-disease
http://www.celiacdisease.net/living-with-celiac-disease
http://www.eatright.org/
http://nutritioncaremanual.org.libauth.tri-c.edu:2048/index.cfm?Page=Diseases&topic=18174&headingid=25704
http://nutritioncaremanual.org.libauth.tri-c.edu:2048/index.cfm?Page=Diseases&topic=18174&headingid=25704
http://nutritioncaremanual.org.libauth.tri-c.edu:2048/index.cfm?Page=Diseases&topic=18174&headingid=25704
http://www.naturesfoodmarket.com/search_results.asp?ct=All&site_search_qu=Gluten+free&storeID=BC44A79306B649DBB25422FBCD521F36
http://www.naturesfoodmarket.com/search_results.asp?ct=All&site_search_qu=Gluten+free&storeID=BC44A79306B649DBB25422FBCD521F36
http://www.naturesfoodmarket.com/search_results.asp?ct=All&site_search_qu=Gluten+free&storeID=BC44A79306B649DBB25422FBCD521F36
http://www.wholefoodsmarket.com/specialdiets/gluten-free/index.html
http://www.wholefoodsmarket.com/specialdiets/gluten-free/index.html
http://www.wholefoodsmarket.com/specialdiets/gluten-free/index.html
http://www.wholefoodsmarket.com/specialdiets/gluten-free/index.html
http://www.glutenfree.com/

p -.)l' r >
/4 ( Vi ‘ J, 4 %; / / AN / [
i /

“Celiac Disease [ I f FLMNG |
Second Edition,’ givien-iree

I B You can have it all
ho I pson MS R b {GF beer to go with
! : / your GF pizza!
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“Gluten Free Living s
http://www. ivi ;

“Living
http://

REALLY In
Wine and Bee?



http://www.glutenfreeliving.com/
http://www.livingwithout.com/
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“Patients presenting at an initial nutrition consultation with a
diagnosis of irritable bowel syndrome (IBS) or undiagnosed
gastrointestinal complaints (e.g., diarrhea, bloating, gas,
abdominal pain), especially when accompanied by fatigue and
weight loss, should be assessed for celiac disease. In a survey of
adults with celiac disease, 37 % of respondents reported that
they were initially diagnosed with IBS (Zipser, 2003). To help
ensure that celiac disease cases are not being missed, dietitians
should check patient charts for serologic tests used in screening
for celiac disease (e.g., immunoglobulin A [IgA] antihuman
tissue transglutaminase [TTG]| and IgA endomysial antibody
immunofluorescence [EMA] tests).

If a patient with IBS or persistent undiagnosed gastrointestinal
complaints has not undergone serologic screening tests for
celiac disease, a recommendation to order these tests should be
made to the referring physician. It is important to stress,
however, that patients with suspected celiac disease should not
be placed on a gluten-free nutrition prescription until they
receive a definitive diagnosis of celiac disease. Following a
gluten—free nutrition prescription before the administration of
iagnostic tests may affect the accuracy of the results.”



