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Jason Clevenger

From: BBTurkeyCo@aol.com

Sent: Thursday, October 19, 2006 6:50 PM
To: celiac_jc@comcast.net

Subject: Re: Gluten-Free Turkey j

Thank you for contacting the Butterball Turkey Talk-Line via the Internet!

When there are dietary concerns, we advise purchasing Butterball Fresh Turkey and Butterball Fresh Breast of
Turkey, which are all-natural and contain no added ingredients.

The breast meat of Butterball Frozen Turkeys, including Butterball Frozen Stuffed Turkey, is deep basted with a
patented recipe of ingredients to yield a more uniformly juicy and tender turkey after cooking.

Individual ingredients (water, salt, sodium phosphate to retain natural juices, modified food starch [corn or
potato source], dextrose and natural flavors -- no allergenic ingredients) are specified on the labels of all
Butterball Frozen Turkeys and Butterball frozen line extension products. (Although wheat and rye gluten-free,
the recipe does include 0.5 ppm corn protein.)

Because Butterball Frozen Stuffed Turkey (and Butterball Stuffed Frozen Breast of Turkey) is stuffed with a
traditional bread stuffing, it does contain gluten. The gravy packets that come with some Butterball Turkey
products also contain gluten.

If you have further questions regarding gluten in a Butterball product, please call Consumer Affairs (1-800-325-
7424). When calling, please have available the UPC number of the product in question.

Don't hesitate to contact us again for additional information or advice. Enjoy the best of all from Butterball!
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Subj: Gluten-Free Turkey

Date: 10/19/2006 7:27:23 A.M. Central Daylight Time
From: celiac_jc@comcast.net

To: BBTurkeyCo@aol.com

Sent on:

Dear Butterball:

My name is Jason Clevenger, and | am the director of product research for the Healthy Villi organization. The
Healthy Villi is a Boston-based support and outreach group for those suffering from celiac disease, which is an
autoimmune response to proteins contained in wheat, rye, and barley. The ingestion of these

proteins by someone who has celiac disease can cause damage to the lining of the small intestine as well as
contribute to other illness. Celiac disease, once thought rare, is estimated to affect 1 in 133 Americans.

The only known effective management for celiac disease is a gluten-free diet, which involves a complete
avoidance of any gluten protein from wheat, rye, or barley as well as any associated derivatives that may
contain residual gluten.

Since it is of paramount importance to those suffering from celiac disease that they avoid gluten in its various
forms, we are writing to you to request information about which (if any) of your products can be considered
gluten-free. The Healthy Villi intends to distribute this information to its 1000+ members, so that they can make
informed buying decisions for products that will make positive contributions to their gluten-free diet. Your
assistance is greatly appreciated, and thanks in advance for your response.

Please don't hesitate to contact me if you or anyone in your organization has questions or comments about
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celiac disease or the gluten-free diet.

Very best regards,

Jason Clevenger, Ph.D.
Healthy Villi

(508) 397-4953
http://www.healthyvilli.org/
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