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GLOSSARY

CD, Celiac Disease; IgE, Immunoglobulin E; GFD, Gluten-Free
Diet; NCGD, Non-Celiac Gluten Disease; WA, Wheat Allergy.

OBJECTIVES

» To offer information on the composition of gluten, along
with its uses and properties.

 To provide key information on CD, NCGS and wheat allergy.

» To examine the similarities and differences among these three
conditions.

« To gain insight into the pathogenesis of CD.

« To investigate the effects of gluten elimination on both
celiac and healthy individuals.

« To investigate the reasons behind the growing trend of
gluten elimination in individuals without gluten-related
conditions.

Table 1. Main Differences Between CD, NCGS, and Wheat Allergy. [2]
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Figure 1: Number of global Google searches for the 3 selected terms in the last 10 years. [1]
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Figure 2: Representation of the prevalence of gluten-related disorders
(Adapted from Jansson-Knodell et al., 2024)

CONCLUSIONS

o The composition and properties of gluten explain its versatility and
widespread use in the food industry, as well as the challenge of
producing high-quality gluten-free alternatives.

o The GFD is the only proven treatment for diagnosed CD, NCGS, or
wheat allergy.

e There is a widespread misconception among some people regarding
the harmful effects of gluten on individuals who are otherwise
healthy.

» The pathogenesis of CD elucidates the inflammatory response
triggered by gluten in the bodies of affected individuals.

» Maintaining a healthy GFD involves more than just eliminating
gluten-containing foods.

o The claimed benefits of a GFD for healthy individuals are
unsupported by scientific evidence, whereas the issues related to
gluten elimination are well-documented.

o It is essential to promote the spread of accurate information
regarding gluten elimination, ensuring that individuals who choose
to follow a GFD are fully informed and can make evidence-based
decisions.
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