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Unprocessed gluten-free natural products, such as fruit, vegetables or meat, are safe. All gluten-free 
speciality products are safe as well - these includes the entire Schär Foodservice range.

Foods that are not immediately recognisable as containing gluten, i.e. usually processed products, can be 
risky. These include, for example, ready meals, sausages, sauces and sweets. At the same time, products 
are also considered risky when they get contaminated with gluten during production or further processing 
in the catering industry.

Clearly forbidden are all ready-made products to which gluten-containing cereals or other gluten-containing 
ingredients are added, as well as all those natural products containing gluten, e.g. made from wheat, barley, rye 
and spelt. *   
Despite some foods are forbidden, in a gluten-free kitchen you do not have to give up taste. However, in 
order for gluten-free dishes to taste just as enjoyable as the gluten-containing versions, the structural and taste 
benefi ts of gluten must be replaced by gluten-free ingredients with similar properties. One example of these 
speciality products for professional kitchens are the gluten-free fl our mixes from Schär Foodservice. Professional 
chefs can use them to make at one go perfect pasta, pizzas or baked goods for their customers and present 
dishes, which in their gluten-free version would hardly be possible otherwise. There are still other risk factors 
when choosing gluten-free ingredients.  Products that are supposed to be gluten-free can come into contact 
with gluten-containing ingredients during cultivation or production. Think of corn fl akes, for example! These 
are made from corn, which is known to be gluten-free. However, the corn used may already be contaminated 
by gluten-containing cereals in the fi eld.  Therefore, always look for the „gluten-free“ label or the corresponding 
symbol.   
In order to provide your guests with a wide variety, Schär Foodservice off ers a broad range of basic products (e.g. 
rice fl our), versatile intermediate products (e.g. pasta) and practical ready meals (e.g. lasagne) - a perfect off er 
throughout the day. The website of Schär Foodservice and the coeliac societies inform you in detail whether a 
certain product may contain gluten or not. 
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People with coeliac disease need 100% gluten-free ingredients 
- with no exceptions. In principle, there is a distinction between 
naturally gluten-free products and processed products made 
from gluten-free ingredients.  In processed products, ingredients 
containing gluten are replaced by gluten-free ones. For a better 
understanding, products are divided into three groups as follows:

Which ingredients and 
products are gluten-free? 

harmless
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