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Calendar of Events P’
Sept 12, 2006 Céliac Support Meeting 700 PM
Burlington Art Centre
1333Lakeshore Road , Burlington
Oct 18, 2006 Gluten-Free Sample & Shop Night
Emmanuel United Church 7-9PM
871 Upper Ottawa St, Hamil ton.
Nov, 2006 Le Chinois Dinner 6:30 PM

King St East, Hamilton
*** Date and Ticket in October Flyer***

Nov, 2006 Celiac Support Meding 7:00PM
*** Date and Location in October Flyer

Spring 2007 One-Day Educational Forum

Spring 2007 Gluten-Free Sample & Shop Night

The Canadian Celiac
Association is a national
organization dedicated
to providing service and
support to persons with
celiac disease and
dermatitis herpetiformis
through programs of
awareness, advocacy,
education and research

Telephone Help Line: 9055726775

Supported by volunteers.
Calls picked up once or twice aweek

Hamilton Chapter website: ww w.penny.ca/ Hamilton.htm
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Hamilton
Chapter
Executive

President

Marilyn Dion  9®-527-7258
VicePresident - open
Treasurers

Jm McDonald 9053335531
LauraHarrison 9055254092
Secreary - open
Membership

Cynthia Fulton 905662-5931
Telephone Committee
EricaReichling 9053323591
Newsletter Editor - open
Awareness Publicity - open
Product Info

Pam Penny 9059236999
Self Help Line

Wendy Renault 9053182770
Peer Counselors:

Jm McDonald 9053335531
Wendy Renault 9053182770
Literature Sales. - open
Membersat Large

Bev Ruffo 905-572-6494
VaerieFines 905627-0228

MEDICAL ADVISORS:

Dr. Trevor Seaton, 905-572-7258
Dr. R. Issenman, 905521-2100

CHEF DE CUISINE:
Trevor Hamilton

9085454158
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President’s Message

For those of you who missed the June dinner — let me enlighten you! The meal
was delicious featuring pasta, salad and not one but two scrumptious desserts. A
very special thank you to our generous sponsors Maplegrove Foods, Molly B
Gourmet and Eat Italian and those who helped with set up and clean up. The
flowers Bev Ruffo donated for table decorations were lovely — thanks BeV!

Summer has traditionally been a time when the executive reviews the past year
and plans the next. We have decided to make some significant changes to our
Chapter’s focus that will be implemented in the Fall.

There will be member support meetings with an emphasis on assisting the newly
diagnosed, four times a year - in September, November, February and May or
June. Our educational meetings including guest speakers will be held at a one-
day forum in the Spring of 2007. There will be two distributor nights yearly, one in
the Fall and one in the Spring. Locations for our get togethers will alternate
between Hamilton and Burlington. Canadian Celiac Association members will be
admitted free to distributor nights; non-members will be charged $5.00.

We discussed various methods for our Chapter to raise funds including an
evening of comedy, break open tickets and Cycling for Celiacs. We would
certainly welcome anyone who is interested in assisting with our plans. Look for
more information in the coming months on these and other fundraising initiatives.

On a more somber note, it is with great sadness that | announce the passing of
Carol Barnard. Carol served for five years as our Membership Chairperson. She
was committed to helping our Chapter and in her own words she said in her last
email to us “you’re a great bunch to work with and thank you for all the help
you've given me”. Carol enjoyed our meetings “especially the dinners” and we
will miss her gentle spirit.

Carol, your life we honour.
Your departure we accept.
Your memory we will always cherish

....... Marilyn Dion
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“What' s New and What’ sNot in the Gluten Free World”
presented by Shelley Case, BSc, RD

Shelley Case, well known as an authority onthe gluten-free diet, and adive member of
the CCA Professional Advisory Board, is author of The Gluten-Free Diet, with the
expanded edition just hat off the presses. In her usual whirlwind fashion, Shelley
provided an overview of what’'s new. Here ae some highlights:

The OATS question:
Asyou may have seen onthe CCA website, consumption of a moderate amount of
oatsis safe for most celi acs, provided the oats are pure and uncontaminated. (Pure,
uncontaminated oats were available for sale & the cnference!)
Studies of regular oats (Quaker, McCann'’s, etc.) revealed that gluten content due
to crosscontamination ranged from 12 —1800 parts per million, making them
unacaeeptable for agluten-freediet.
Most celiacorganizationsin ather countries now have asimilar position to
CCA'’s, with the exception of Australiaand CSA/USA. Both caution against
eding oats due to cross-contamination.
CCA’s Professional Advisory Board has been working hard with Agriculture
Canada and Hedth Canadato help ensure availability of pure oats. Canada now
has two sources of pure oats— Cream Hill Estatesin Quebec and Farm Pure
Foodsin Regina.

NUTRITIOUS GRAINS:
Whil e the staple grains of the gluten-free diet have traditionally been rice, corn and
tapioca, there ae many other grains that are more nutritious, and are becoming more
readily avail able:
Amaranth: - belongs to the same botanical family as pigweed, tumbleweed
- sold as cereal, grain and flour
Buckwheat: - related to rhubarb
- sold asgritsor whale; also roasted (kasha)
- agoad aternative to bulgar and coucous
Flax: - excellent source of Omega 3 and fibre
- Avalilable aawhode seed (good laxative) or ground (best for optimum
nutrition)
Indian Rice Grass - was a staple of North American Indians
- Not related to rice; fine seed with sweet nutty flavour; loaded with fibre,
iron
- Sold as“Montind’, as a baking supplement or all -purpose blend
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Mesquite: - grown in North and South America AfricaAsia
- bean pods grow ontrees, and whale pod is ground into flour
- good to add to beking; highin fibre

Quinoa: - afruit related to lamb's quarters and spinach
- Grownin North America sold as sed, flakes, pasta; puffed cered
- Highin protein, iron, zinc, etc.

Teff: - grassnative to Ethiopiawhereit's made into bread called “ injera”
- Very tiny sed; has a mild molasses flavour
- Highin protein, iron, cdium

ENRICHMENT OF FOOD:

A recent study of the average celiac diet revealed that it may only provide half of the
iron, onethird of the cdcium, and 50% to 8% fibre of the recommended daily
levels. In addition to using the grains listed above, purchasing gluten-free products
that have been enriched will improve your diet. Pay particular attention to including
enough iron, B vitamins, calcium, Vitamin D andfibrein your diet.

FOOD LABELLING:

Thereis no single world-wide definition d “gluten-free”. Some cuntries still alow
whea starch to be used in gf products; in Australia“gluten-free” means absol utely
no duten, and “low gluten” isless than 20 mg./100grams.

In Canada, companies may nat label food as gluten-freeif it contains “whea
(includes elt, kamut), rye, triticale, oats or barley, or any parts thereof”. CFIA
polices this regulation, and can test products for gluten content at 20 parts per

milli on.

Proposed labeling regulations in Canada will require that ingredients from all gluten-
containing sources must be identified on the food label.

GLUTEN-FREE FOOD PRODUCTS:

Thereis ahuge boom in guten-freeproduct sales, and in the U.S. there ae now 3100
products labeled guten-free with sales of $700 mill ion. The growth rate last yea
was 13%, with many of the products appeaing in mainstrean grocery stores. These
figures do ot include internet and mail order sales!

Thereisaso aboom in the availability of information, from media aticles and
published articles onthe CCA Hedth Survey, to cookbooks and cooking classes.

Y/.Reviewed by Bev Ruffo




August 2006

DINING OUT

Gluten-free Knowledgeable Restaur ants!

It was planned to crede aregister of restaurants that could or would provide gluten free meds. With
thisin mind, aletter proposing a booklet on dining out was sent to 110 restaurants. Ten letters were
returned = no longer in business The threerestaurants that replied areMon Bijou an Brant Street in
Burlington, Black Forest onKing Stred and La Piazza Allegra on James St. South in Hamilton. No
further replies were forthcoming. (alist isavailable on our website at
www.penny.ca/Hamilton.htm)

Any time you goout for a G.F. dinner, we would like youto tell us of your experience Tell usthe
name and address

of the restaurant, the type of food, the phone number , and any comments you would like to share.
The information will be published in ensuing issues of the newsletter. In thisway we can compile a
list of G.F. Restaurants. Please

mail to the our chapter address or email to : pam@penny.ca

- by Bruce Waldron
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Translating Fundamental Discoveries into Practical Products for

Celiac Sprue

Dr. Chaitan Khosla
Profesor of Chemistry & Chemicd Engineering, Stanford University

Dr Khosla spoke regarding the development of new therapies for cdiac disease.
that would provide suppartive therapy for cdiac patients who are:
1. following a GFD but exhibit chronic malabsorption and/or periodic symptoms
2. highrisk of chronic low dose gluten expasure through shared cooking faciliti es, young adults newly ontheir
own, and thase who travel frequently
3. newly diagnosed

EP-B2

Thisis aplant enzyme from germinating barley. It is the primary enzyme resporsible for breging down barley
gluten into nutritional comporents. It is dored as a proenzyme, which orcetriggered, ads fast and des quickly.
In order to have enough product, it can be overproduced by rDNA in E.coli baderia & a proenzyme precursor.

The precursor is gable for months. It is activated by alow pH (acidic environment). It isresistant to pepsin in the
stomach while it ads ongluten. It is able to detoxify gluten by 2 log in the stomacdh before going into the intestine.

Development of Therapy
This processtakes many yeas from ideato drug approval. Initial fundng must be found.Entering the dinical
trial phase immensely increases the st withou knowing whether there will be ausable product at the end.

Stages to Production and Approval

Manufaduring: The challenge is to make proenzyme in sufficient quantity to dotesting, puification, and
have abulk and stable suppy.

Pre-Clinicd Safety: Test single doses in rats and then primates, foll owed by extended studiesin rats and
primates. GI motili ty tests are used to determine dfed. Determine adsorption levelsto create side eff ects
Cost : ¥ million ddlarsto this point.

Tria Target Goal Timeline Enzyme Gluten
Dose Dose
Phasel | Hedthy 1. asess sfety late 2006 0-1000md | 1-10 gams
Volunteeas 2. measure gastric acidity to
3. recommend dcses of late 2007
gluten and enzyme for
Phase 2 trids
4. measure ducdenal
adivity and stabili ty
Phase2 | Celiacpatients | Can ora EP-B2 proted 3-4weeks | placéo, 3 £10grams
in remisson cdiacpatientsin remisson VS
30-40 petients | from malabsorption induced low dose
per dose by gluten challenge VS
high dose
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Phase2 | cdiacpatients | Demonstrate ora EP-B2 can | 4 weeks 20 mtients | 500mg

#2 with chromic | normalize fat absorption and 20 gluten
mal absorption placého
(sera negative) patients

Phase2 | cdiacpatients | Can EP-B2 accderate the 20 mtients

#3 with chromic | autoantibody levelsin and 20
malabsorption | asymptomatic but placého

mal absorbing patients? patients
Phase 3 Demonstrate statisticdly

significant benefit of EP-B2
in:
1. Chronicdly malabsorbing
cdiacs
2. Newly diagnosed cdiacs
3. Cdiacsinremisgon
ingesting low levels
of gluten

A final review of safety concerns would determine dl effects of EP-B2 onGastrointestinal, Neurological,
Fatigue, and Dermatological systems. The next stages of reseach will | ook at using EP-B2
with ather product and investigation o how to adion d the tisaue transglutaminase enzyme.

My Silver Lining Inc.
“tasteslikereal”

Experiencea wholeline of Gluten Freefood from cookies, cakesto fully prepared
meals, to everything in between. Madein a Gluten Free Environment. All food
items are individually madeto your spedfications. My food items can also be
adapted to accommodate other allergies, sensitivities or intolerances. Orders
taken by phone or by email. Ordersare available for pick up or delivery.

Please don't hesitate to call or email with any questions, concems, | would be
happy to chat with you.

“with every cloud- thereisa Silver Lining”

Myra Lewis
8095Young St.

Grasse, ON LOR 1IMO
905-945-CARE (2273
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SUPPORT OUR CELIACKIDS

A Kids Group can provide a chance to make friends with others who are coping with
a GF diet. It's nice not to have to explain!
If you are interested in helping with this venture contact:
Cynthia Fulton at 905-662-5931 or Cynthia.Fulton@cogeco.com

Is your teen feeling the impact of coping with a GF diet in a world of pizza and burgers?
Interested in some activities for Celiac Teens?
Contact Janice Harrison at 905-525-4092 or girlz_rule82@hotmail.com

NNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNN
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A CHANCE TO PARTICIPATE...

The Hamilt on Chapter executive has decided to take usin anew diredion, in response to the
changing reeds of our members. We've dhanged our program for the yea (seePresident
Marilyn's message and the schedule of events), and are looking for help in implementing
programs for the coming yea.

Here'salist of pasitions and projects that are open for your participation:

Chapter Seaetary: Involves taking minutes at chapter and exeautive medings and dstributing
these to the exeautive members. Also some occasional correspondence.

Newsletter Editor: We need help on our newsl etter team, putting the newsdl etter together,
corresponding with potential advertisers, and/or organizing printing and mail out of the
newsl etter. Attendance at executive medingsis desirable.

Phone Committee Approximately 6 = 8times ayea, we neal people to call membersin
Hamilton, Burlington, Dundas, Stoney Creek, Caledonia, to leave reminders of medings and
upcoming events.

Cycling for Celiacs: Thisisan awareness event originated in Edmonton, that we ae considering
implementing in the Hamilton area If you have an interest in cycling and helpingto arganize an
event, we'd love to have youwork with us.

Peg Counsdllors: We ae planning atraining session for Pea Coursellorsin late November. If
you are interested in helping newly diagnosed celiacs to adjust to the gluten-free diet, and have a
few hours a month to dedicate to this, please contact us to arrange training.

Room bodkings: This volunteer would be responsible for reseaching suitable meding venues
and booking them for the yea's programs.

If you are interested in helping with any of these positions, please contact Bev Ruffo at 905-572-
6494, or email Benefact@sympatico.ca
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Advertising Rates

Full page $55.00/isaue $200year
Half page $35.00isue $125year
Quarter page $25.00iswue $8Qyear
BusinessCard $15.00isue $5Qyear

Hamilton Celiac Newsis published 4 times per year. To advertise
in this newsletter, please send graphic, text or word fileto Laura
Harr ison at laurajh2@cogew.ca, a provide ameraready art
with your payment, and mail to:

(68TisdaleSt S, Hamilton, ON, L8N 2W?2)

Break Open Tickets for Hamilton Chapter

To P& A Retall
44 Francis Street

Hamilton
These hard working folks provide a venue for ongoing fundraising through the sale of
Break Open Tickets. The money isused for the following:

8 Medingroom rentals Newsletter copying and mailing
8 Cdliac hep-line Celiac AwarenessMonth costs
SUBSCRIBE TO CELIAC-CANADA HAMILTON CELIAC NEWS is a

CeliacCanadais an electronic mailing list service and product publication of the Canadian Celiac
andtravel information site, dedicated to offering suppat and Association. Hamilton Chapter
information to persons with cdiacdisease and dermatiti s Please Sen(’i all Correspondpenc.e to:

herpetiformis. )

To subscribe to Celiac-Canada, send a request to: CCA, Hamilton Chapter
admin@penny.ca P.O. Box 65580,

To pcst amessage, you must be asubscriber. Any e-mail Dundas Postal Outlet
posted to the Celiac-Canada maili ng li st is automaticdly Dundas, ON L9H 6Y6
relayed to al i st subscribers.

Thereisno chargeto subscribe. HELP LINE:

Posting addressis: cdiac-canada@penny.ca

905-572-6775

The Canadian Celiac Assciation, Hamilton Chapter, does not endor se any product, and any referenceor
advertisement in thisnewsletter isnot to be @mnstrued as a recommendation or an endor sement of this
product. Inclusion of the product in our publication isfor information purposesonly.

Thearticlesprinted in this newdetter are the opinions of the authorsand do not necessarily refled the
opinions of the Hamilton Chapter. The Hamilton Chapter does not accept any liability for any damages
from the infor mation contained herein.




