1) What should “gluten-free” mean on a food label? Why?
Gluten-free on a food label should mean the product was made without gluten.  It should note if there possibly could be trace amounts. If the process of labeling became too strict companies would not want to put “gluten-free” on their product in fear of lawsuits.
2) How do you identify foods that do not contain gluten? Time spent identifying foods?     Identifying foods in the store I do look for the words gluten-free. But I have spent great amounts of time researching food companies to aid in shopping. Many hours. I have called and emailed many food companies for information on their products. Some companies have been very helpful. However when shopping for products, ingredients such as caramel color, mono & diglycerides, modified food starch, artificial color and or flavoring are very confusing as are other ingredients. To sit and read all the labels in the store before purchasing is ridiculous. A new labeling system must be created. 1 in 130 people in the United States have Celiac Disease that they know of so far and the government must help these people. It would save the government money in the long run if they labeled food such as this, because people would be healthier. 
3) What percentage of foods and which types purchased are marked “gluten-free”? 


I have no idea what percentage of foods are marked “gluten-free” but I know from shopping it isn’t a very high number. Items such as rice pasta, certain brands of frozen waffles, specialty frozen Mexican entrees, beef & chicken broth (certain brands only), are all I can think of at the moment. Most items I purchase I have done my own research by calling the companies in advance. (The companies always say check the labels often because the ingredients might change without notice). 

4) Does “gluten-free” printed on a product label influence your decision to purchase products having the same ingredients? To what extent?  Example: Two cans of tomato sauce on the shelf both contain only tomatoes and salt and only one is marked gluten-free. 


Yes, Gluten-free printed on a product does influence my decision to purchase. It means the company took the time to care about its customer’s health.  I usually can’t believe my eyes if a product says it is gluten-free. Personally I haven’t read a can of tomatoes that said it was gluten-free. 
NEW QUESTION

5) Would you consider a two or more level definition of gluten-free helpful?

Example: If Level A meant the absence of any wheat, barley, rye, oats and any of their derivatives and level B meant the presence of trace amounts, less than "X" parts per million, of wheat, barley, rye, oats and any of their derivatives and level C meant the presence of small amounts, less than "Y" parts per million, wheat, barley, rye, oats and any of their derivatives. (Using "X" and "Y" to identify quantities to be determined by the FDA.)

Yes, I would consider a two or more level definition of gluten-free. A meaning gluten-free, B meaning trace amounts C meaning it was made in a plant that processed gluten products therefore the possibility it might have come in contact with gluten. 
