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Foreword

Anybody out there ever experienced stomach aches,
bloating, headaches, mood swings, short memory loss,
difficulty concentrating, fatigue, constipation, diarrhea,
short temper, hair loss, tingling of the arms or legs, joint
pain, or anemia for unknown reasons? If not, go ahead
and eat as much pasta and pizza you like. If, on the other
end, you have experienced any of these symptoms (and
I’ll bet all of us have, at some point), chance are, you and
gluten do not agree. These symptoms are a few examples
of how these chameleonic conditions called celiac disease
and gluten sensitivity can present clinically. But what
really are celiac disease and gluten sensitivity?

You can read lots of details about celiac disease and
gluten sensitivity in this book. But let’'s take a quick look
at these conditions and why they’re so often
misdiagnosed.

Celiac disease is an autoimmune disease that targets the
intestines and renders them unable to properly handle
foodstuff. The condition leads to a wide range of clinical
manifestations of variable severity. Besides the typical
malabsorption symptoms (chronic diarrhea, weight loss,
and abdominal distension), celiac disease can manifest
itself in a previously unappreciated spectrum of
symptoms that potentially can affect any organ system.
What's more, because many people who have celiac
disease don’t even exhibit the typical gastrointestinal
symptoms. More common are patients with non-intestinal
symptoms, such as anemia, joint pain, chronic fatigue,
short stature, skin lesions, and neurological and



