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Yo M ghauswsna

FMTUAUATIRE AN UINA A YD I9T
VBT INENRUNBATAIRAT

nguy (Gluten) ulusivluudeianunsadusnulasadeslniitiaudfdhuanuviiauazBaveu (Elasticity)
Tngnsiiniuseladalidsgninslaanavesnsnesily (Gallagher, Gormley, & Arendt, 2004) ngwu Usenausag
TUsiungitiu (slutenin) Fsfiantidfaysiodnvazanudaveguuedln way Tsiulnaosdiu (gliadin) Fsiivianm
Sovay 30 vedlusiutmand dadulusiufiannsaazaslsluleanssed fauddnlunsuiuuazauaudnys
anuduniinveangunda (xu et al, 2007) TFoBenunnssiulUlusyfivusazvia 1wy lnasyiu ludnand sesiu
Tudmunad uas wansauluinlsd fsemuilusiulnasziuinaressuugiiduiutasdufivderdiefidulsaud
naLA “Coeliac Disease” (CD) (Elii et al., 2003) Fsawvinmaslsaoraiinaniugnssy Wisannsnsedulnsansd
oanmzwandon Tihiauazmsinide vionnanmeaion videmssasss uenanidsenui dinmenuanide
Alssuomnsitingnulutag 3 Weunsnazilomadulsauinguaugei 5 wihwesmaniilésungumilutag 4 fa 6 ey
L

IsAnwnaiau “Coeliac Disease™

Tsauingu Wuennsmevaussuuldfiaszasd
yosszuuTumeiifinedaudandasuiinnsedu Tunsdl
dAnnnmsiisuneldfuemsiiiingnu wagilery
N3EUINNTERY @1591M3ANANIHIULIG AUV
wifsdlddndsiila (vitl) viuihiivaegaduasems

lugiwiinginu seuugliguiudnludfvessanigasnan
weufvefneniN1snoUaUewallaningnuinizegh

A: Healthy villi of the small intestine seen under the microscope

Rwad wiloududlanUasy wagvianedla vinliin B: Damaged villi of the small intestine
C: Villi completely destroyed by the immune system.

U al 1 v 1
MIVAULAT DALY UAZIUDINTTAN] AT bme 81N13 All pictures from netdoctor.com, courtesy of Prof PJ Ciclitira.
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fosun Auonslétos wazhwidnan msfideidoly
alddniinnssnau wavgnvhane vililianunsavi
mihfigaduansemslsedieiiussansnmdudy dua
1W919N189198150 1M TBRAR99) suundeus uaz
iy (Health Canada, 2009) BsrelAntayméin
guamvaneUszns Sseewitluguingiau snowdl
amzanaueades vlrdulsansegnmgy uazwIns
wian Taewuitlusniidulsauinguu Sanelseladia
gediedoras 5 niin1sasayiulad way TWmwinis
dnund (Hofman et al., 2004) wenaniddinane
THiAnlsAdu Bnde 1wy ziSenszinzams nsegn
WL DINSLABNANTIONTHYINANA LU (typel) WAy
Inseen (Collin et al., 1994; Kemppainen et al., 1999;
Sanders, 2003 ; Holmes, 2001; Cuoco et al., 1999)
Tsawinguin fnulsaiFesinnondin Yagtudslifion
$nwn Fotlestuiiivign Ae vanidesnissulsemuems
fifldunauvesngiau vse Sndewils Ao feaduusemy
omsviinusimainngny Taeiluduieiuinguny
(Coeliac Disease) laimsuilanemsfisingun 1A 20
fadn3useiu (WHO/FAO)

AOWIWSHaNewovlsAIWNAIOU
(Coeliac Disease)

foyaiildannisdrsntinlsauinguu fuanseny
gedeSevar 1 vasUszwnslan (Fasano and Catassi,
2001; Stoven et al., 2012) wariluuiluuvesdnuiug
theselsafnaifiugsiunn® wuldlunndasengun
safulunandend Tnedauynunnluaufinn lu

[ a a Y 14 dyQJ
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Aureludiusiequadlan wu glsu (wu 1 aw Ty 120 A1)
wosiu (1 Ty 200 Aw) waz Sange (Wu 1 Auly 100 AL)
(Food Navigator USA, 2006) ennsusifiuansesniisy
wuuiannvany vilvinsitedelsareudneand uas
vosndsivilviuasuas]nwiinaudvaulunis
aganmafiuviase dmdunsitedelsauinguaudil
UsganBnm Ao N3N UAURAlULEaAKALNIINTI
Fuiiloludiuvesdldifn waruneiisunsnsa wueih
MEhemsiuUsEMuemMsTEnguL aunitnsitede
sziadeauysal ogrdlsAny TUaeduingiaudn

'
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1NYBYANITIILAIUNITAAINVBIAUAIUTIADIN
ngwilud w.a. 2010 wuiyarinsmannegi 2.64 d1u
wiRpgansy wazduniliunsiulavewaineg1e5iniso
vilan Tne Tudn 5 Uiemih senvevilanazgede 4.3
WuAUWEEYanssy wazlul we. 2014 Wwnizdssina
ansgeuiini madnazliyadinaingatia 500 Muwsesy
andge wmaddyluaulisufigeuvedudUnan
nquu Ae nstistuvesduuitaefuiinguny dwsy
unasingivddgiingiaudusadusznau leun
T1and tlse wagdnunad IneviluunasTngAuuay
waAnfauriildnngAumardiindenldidudiunaily
913LANY WU watasn wasnined Fisua auuds
yuneunuteand thduaeyand1aunad (malt
vinegar) feaiwios lundnsiausiyu (udl) non 1a3eq
Usssadtuems es (beer) wdndnlsg (gin)
%?‘iy(vvhiskey) dunsd (eravy) wazdoariinsneg 7idudls
wasieiineudunia Wudu Sedusdefosiemns
panevialusiesmatn Tsillonavuidioulushungiay
Tuusinaioradudunseseguainld Tu Table 1
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mmaﬁawﬁagmuﬂmﬁauasﬂj uazviinewnsitngiau
Juduway Jeyadinaanusaldiluwumidunis
fnaulalumsidendouazuslan daulnajermnsusiean
ngwudnazidunguomnavan wu uut uth feen
WATALNBS WazeIMITUsELAMEUNaIasi (F11neu
FIUATUNITAITENINYTUNA 0 UATADAUDUIET -
http.//www.depthai.go.th)

dnsunurldulunisiaiuiannisvinusiaain
nawudirseglunguussermsnaniguiy tnedu
NARNSUNIINSEYNY 19U HARAUAUIZIAYTIUNTY uay

Table 1 Gluten free checklist:

umatani wadzidun1siuUTulTenuaneue
Usinguazieduialilndifesdundndusiunf

ag9lsfinu MefavresduIuguingmuiinguegns

o o

Nty Usenauiuanudeanisiganniuuesgnem

o

v !

naudanan ieeanslivsuunnunwludiuessan

waviiloduda Jululomanivesindnemsnivzdily
Tumainemsusranngny Jeliyanigs egnslsiniy
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HHEND191T Aaduaninainiaennaediungseileudn
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MILNITUANIRAIN BIMNSYHAUTIAINAGIAY Tadns
Usznalded 19 dunnenisuad 1w Codex wag USFDA

Gluten Free

May contain gluten

Gluten containing

Cereal and Flour

Corn, corn flour, rice, rice flour,
arrowroot, amaranth, buckwheat,
millet, teff, quinoa, sorghum, soya flour,
potato starch, modified starch, potato
flour, gram flour

Meat, poultry, fish, cheese, eggs

All ish meats, poultry, fish, shellfish,
smoked meats and fish, cured pure
meats, smoked, fish in oil/brine,
cheese, eggs

Milk and milk products

Fresh, UHT, dried, condensed,
evaporated, goat’s, sheep’s milk, fresh
and soured cream, butter milk, cream
fraiche

Fats and oils

Butter, margarine, lard, cooking oils,
ghee, low-fat spread

Fruits and vegetables

All fresh, frozen, canned and dried
pure fruits and vegetables

Savoury snacks

Plain potato crisps, homemade
popcorn
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Flavoured savoury rice products,
cereal bars, corn and rice based
breakfast cereals

Meat and fish pastes, pates, sausages,
burgers, fish in sauce

Coffee and tea whiteners, oat milk,
flavoured yoghurt and fromage frais

Oven, microwave and frozen chips,
instant mash, fruit pie fillings, waffles

Flavoured crisps

Wheat, bulgar, wheat, durum wheat,
wheat bran, wheat germ, wheat starch,
semolinar, couscous, barley, malt,
malted barley, rye, triticale, kamut,
spelt bread, crackers, pasta, oats,
cereals, muesli

Meat poultry , fish cooked in batter or
breadcrumbs, faggots, rissoles,
haggis, breaded ham

Milk with added fibre, artificial cream,
yogurt and fromage frais containing
muesli or creals

suet

Vegetables and potatoes in batter,
breadcrumbs or flour, potato
croquettes

Snacks made from wheat, rye, barley
and oats, pretzels



Gluten Free

May contain gluten

Gluten containing

Soups, sauces and pickles

Tomato and garlic puree, individual
herbs and spices, vinegars, mixed
herbs and spices, ground pepper

Gravy, stock cubes, soups, sauces,
mixes, tamari, mustard, mayonnaise,
salad cream, dressings, pickles,

Shoyu (Chinese soysauces) ,

chutney, blended seasoning, curry

powder
stuffing mix
Gluten Free
Preserves and spreads

Jam, conserves, honey, golden syrup,
treacle, marmalade, peanut and
other nut butters

Drinks

Tea, coffee, fruit juice, squash, clear
fizzy drinks, cocoa, wine, spirits, cider,
sherry, port

Miscellaneous

Gelatin, bicarbonate of soda, cream
of tartar, yeast, artificial sweeteners,

May contain gluten

Drinking chocolate, cloudy drinks

Tofu, cake decorations, marzipan,
baking powder, ready to use icings

Gluten containing

Mincemeat, lemon curd

Malted milk and drinks, barley
waters/squash, beer, lager, ales,
stouts

Ice cream cones and wafers

Wya97i7: Norma McGousgh (2009)
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nandiu (Prolamine) Fadulusfiuandiand viie ngu
vosriianeiu laun 91lsd 9ruad spelt, kamut
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vngizdeuiidaiau TuFewssauanaaindudiii
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\Julse celiac disease
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(2) “Syvdowinu” lunivunefaimand (wheat),
o ¢ % ¢ o A A
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I N TR R
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