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Other types of celiac disease: classical CD, non classical CD, 

subclinical CD, symptomatic CD, potential CD, and a complication of 

CD is refractory CD 

 

CD is one of many gluten-related disorders.  
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Another useful test -Genetic testing for presence of celiac associated gene – 

HLA-DQ2 or HLA-DQ8 
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Recommendations vary a bit but in general, in first degree relatives test 

children routinely and test adults based on any clinical concern (and at 

least once is appropriate even without clinical concern)  

 

Also children of parents with CD or with siblings with CD should 

consider the genetic test. If negative, CD can essentially be ruled out 

for life, while the standard blood tests could turn positive in the future 

and so require repeated testing. (from celiacnow) 
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Ttg can be checked every 3-4 months until normal and then annually. 

Abnormal (either low or high) vitamin or mineral levels should be 

checked until normal and then annually.  

Recommendations vary on the timing of the DEXA. Speak to your 

celiac clinician.  
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The villi are not permanently damaged in celiac disease; the cells in 

the intestinal wall regenerate every 72 hours as long as they are not 

being exposed to gluten. The amount of time it takes for the villi to 

heal, however, depends on the person, how long they have had celiac 

disease, and the amount of damage to the villi. For most people, the 

intestine is expected to recover over a period of weeks to months on a 

strict gluten-free diet. For others, it may take years for the villi to fully 

recover. (NCA- Ask the RD 2018) 

16 



Nuts and seeds may be cross-contaminated with gluten-containing 

grains in the facility. Choose labeled gluten-free nuts and seeds when 

possible, particularly seasoned or dry roasted. 

    Purchase lentil-based products labeled gluten-free. Lentils and other 

legumes are allowed by law to contain a certain percentage of foreign 

grain, including wheat, barley, and/or rye. That said if lentils are labeled 

gluten-free they should contain less than 20 ppm of gluten. Regardless 

of whether the lentils you buy are labeled gluten-free: 

        If the lentils are canned: rinse thoroughly under running water. 

        If the lentils are dry: pour onto a cookie sheet and pick through  
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them. Rinse thoroughly under running water. (GF Watchdog Dec 2017) 
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Other Gluten-Free Options 

Bean flours 

Cassava   

Chia (seed, flour) 

Coconut flour 

Corn (grits, meal, starch, flour, bran) 

Flax (seed, flax seed meal/flour) 

Mesquite flour 

Nut flours (almond, hazelnut) 

Potato (flour, starch)  

Rice (flour, bran, wild rice, rice blends) 

Seed flours (pumpkin, sunflower) 

Soy (flour, soybean)      
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 Tapioca (flour, starch, pearls),  

Yam flour,       Yucca flour 
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Wheat bran, wheat flour, wheat germ, wheat starch, wheat gluten, 

cracked wheat, hydrolyzed wheat gluten 
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Enriched -  replaces vitamins and minerals lost during processing 

Fortified – addition of vitamins and minerals to a food product that were 

not originally in the food 
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Yeast extract and autolyzed yeast extract may be made from spent brewer’s 

yeast, a by-product of the beer brewing process. To be on the safe side, avoid 

yeast extract and autolyzed yeast extract UNLESS the product is gluten-free. Or 

call the manufacturer to determine the source.  

 

When used as an ingredient in a food product, dry smoke flavoring 

may sometimes use barley malt flour to capture the smoke. It is not 

known at this time how often this occurs or how much gluten smoke 

flavoring may contain.” Contact the manufacturer if you have concerns 

about this ingredient. (Tricia Thompson, GF Strategies for Clients with 

Multiple Diet Restrictions, 2nd edition, 2016) 
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Sake is usually made from rice-based koji. However it may be made 

from koji derived from barley or wheat.  
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Products used in and around the mouth, such as lipstick, are more 

suspect. Even if they do contain gluten derivatives, per dietitian Tricia 

Thompson’s calculation, it would likely only contribute very minimal 

gluten to the diet. There was no quantifiable gluten found in any of the 

four lip products and two lotions containing ingredients derived from 

wheat, barley, rye, and oats that were tested in her 2012 study. 

Shampoo – should not be an issue unless a child drinks bathwater. 

Hand lotion –an “in-between” case. Some gluten exposure could occur 

if the individual uses a lot of lotion and does not wash his/her hands 

before eating.  
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I suggest reading/paraphrasing this text: “Products with these types of 

statements are not necessarily contaminated and products without 

them are not necessarily free of contamination. These statements are 

voluntary; Manufacturers may choose not to include them on food 

labels even if their products are processed using shared equipment or 

facilities. All food is required to be processed using current Good 

Manfacturing Processes (GMPs) to prevent unintentional ingredients, 

such as allergens, from ending up in a product.” (Tricia Thompson, 

Gluten Free Strategies for Clients with Multiple Diet Restrictions, 

2016). Regardless of the label, it is always a good idea to ask the 

manufacturer about steps taken to avoid cross contamination so you  



can make an informed decision about its safety.  
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NOTE: This list is not comprehensive. 

If modified food starch, starch or dextrin is made from wheat  in an FDA 

regulated product that is labeled gluten free, it will list it, for example, 

as modified food starch (wheat) and then have an asterick that reads  

“the wheat has been processed to allow this food to meet the FDA’s 

requirements for gluten-free foods.” 

Manufacturers of USDA regulated foods are not required to follow 

FALCPA but almost all do voluntarily comply. 
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Maltodextrin, glucose syrup – highly unlikely that maltodextrin or 

glucose syrup made from wheat would contain gluten protein capable 

of causing an otherwise gluten free product to contain 20ppm or more. 

 

Spices – some risk of cross contamination with wheat, barley or rye. 

BUT, spice containing 20 ppm gluten is very different from a bread, 

pasta, or cereal containing 20 ppm gluten.  Purchase spices from well-

known domestically located companies. Contact manufacturer; ask 

what steps they take to avoid gluten in the processing plant and before 

the spice arrives at plant. Should use Ridascreen Gliadin.R5 ELISA.  



(https://www.glutenfreewatchdog.org/reportUploads/Gluten_Free_Watchdog

_Special_Report_on_Spices_Public.pdf, 2013) 
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Asking about the testing process (in simple terms): 

R5 ELISA for almost all products 

Competitive R5 ELISA for hydrolyzed and fermented products (like soy 

sauce); usually done in conjunction with the R5 ELISA 

See GlutenFree Watchdog for more information on testing. 
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