Gluten-Free Labeling of Foods.
The definition of gluten-free labeling of foods cannot be based on a level of gluten which does not cause symptoms. Many celiacs do not respond with symptoms. The gluten-free definition cannot be based on a level which does not cause villous atrophy, since many celiacs do not have villous atrophy. Gluten is a powerful carcinogen, producing both non-Hodgkin’s lymphoma and adenocarcinomas. Gluten is a hazard to human reproduction, producing infertility and miscarriages. Continued exposure to gluten raises the risk of another associated autoimmune disease, such as Hashimoto’s thyroiditis, Sjogren’s syndrome and others. 
Therefore the definition must include the following elements; No ingredient containing or derived from wheat, rye, or barley knowingly added in an amount. All ingredients must be grown, produced, harvested, transported, stored, processed, and packaged in a manner which prevents contamination with wheat, rye, or barley. No detectable amount of gluten in the delivered product using a test with a threshold of sensitivity of 5 parts per million or less.
I am a clinical microbiologist and immunologist, as well as a person with celiac disease, dermatitis herpetiformis, and Sjogren’s syndrome secondary to celiac disease.  

I am aware that the food industry will attempt to have lax standards which will not protect my life, the life of my family, or other persons with celiac disease. The sequelae of gluten exposure are too severe to allow knowingly adding gluten to any food product or to allow detectible contamination.
Noel Funderburk, Ph.D., MT(ASCP), D(ABMM)
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