
If you avoid wheat because of an allergy, celiac disease, or another medical concern, the supplement’s front label is
only the starting point. The important details may be on the back panel, in a manufacturing FAQ, or in a document
you have to request from the company. “Made in a facility that also processes wheat” and “made on equipment
shared with wheat” are not the same statement, and neither tells you by itself how much risk a particular product
poses.

Start with the capsule shell or softgel—not just the active ingredients. Shell materials, coatings, and excipients can
affect whether a product suits your diet, and the label may not make every source obvious. Then check the
allergen statement, look for specific shared equipment wording, and ask the manufacturer direct questions if the
label leaves gaps. This guide walks through that process, including gluten-free concerns, vegan claims, and what
organic certification does—and does not—tell you about wheat cross-contact.

First, know what “shared equipment” can mean
A supplement may be made in a building where wheat is present without being produced on the same machinery.
It could be manufactured in a separate room, on dedicated equipment, or on a line that is cleaned and validated
between products. Those situations are different, but a brief label statement may not explain which one applies.

Look for the exact shared equipment wording, not just a general facility notice. For example, “manufactured in a
facility that also processes wheat” describes a facility-level connection. “Manufactured on shared equipment with
wheat” points to equipment used for both products. A company may also say products are made on dedicated
lines or that the line is cleaned between runs. Each statement is useful, but it is not a guarantee of zero cross-
contact.

Cross-contact disclosure refers to information about the possibility that an unintended allergen could get into a
product during manufacturing, handling, or packaging. It is different from wheat being an intentional ingredient. A
supplement can have no wheat ingredient listed and still be made in a setting where wheat is handled.

Check the full label, not just the front

1. Read the ingredient list from the beginning

Review every ingredient, including the capsule material, coating, flavoring, and processing-related components
shown on the label. A clean-looking front panel, a “plant-based” badge, or a short list of actives does not replace
the ingredient list and allergen information. Pay special attention to ingredients whose sources can vary by
manufacturer.

2. Inspect the allergen statement for wheat

Look for an allergen statement wheat reference near the ingredients or elsewhere on the package. If wheat is
intentionally included, it should be identified as an ingredient and handled in accordance with applicable labeling
rules. However, the absence of a “contains wheat” statement does not necessarily answer whether the product
could have encountered wheat through shared equipment. Voluntary precautionary statements, such as “may
contain,” can be helpful, but their absence is not proof that cross-contact is impossible.

Also distinguish wheat from gluten. Wheat is a grain; gluten is a group of proteins present in wheat and certain
other grains. Someone with a wheat allergy and someone avoiding gluten may need different information. A



“gluten-free” claim does not automatically mean wheat-free for every person, and a wheat-related statement does
not, by itself, establish a product’s gluten level.

3. Check the capsule shell and softgel

The shell is part of the product, not packaging you can ignore. Capsules may use gelatin, hypromellose (often
called HPMC), or other materials. Softgels commonly use gelatin, though some brands offer alternatives. The
shell’s source matters for people avoiding animal products, while the manufacturing process and surrounding
ingredients matter for allergen questions.

Do not assume a vegetarian or vegan capsule means the entire product is free of wheat exposure. Nor does a
gelatin shell tell you whether wheat is used elsewhere in the formula or handled on the same equipment. Check
the shell material, any listed excipients, and the company’s manufacturing information separately.

Understand what vegan labeling can—and cannot—tell you
In the United States, “vegan” is not a federally defined food-labeling standard. A vegan claim can be useful, but its
meaning depends on the company’s policies, the ingredients made with organic 70 percent meaning it screens for,
and the evidence behind the claim. It does not indicate that a product is wheat-free, gluten-free, or made on
dedicated equipment.

There can also be hidden animal-derived ingredients in supplements. Gelatin is the obvious example, but
ingredient sources can be less apparent in items such as glycerin, stearates, certain coatings, and some flavor
components. The source may differ between suppliers or products. This is why I keep a running note of ingredients
that sound planty but are not—or might not be. Ask the brand for the source when the label does not say.

A mark from Certified Vegan can give shoppers a clearer basis for assessing whether a product meets that
organization’s vegan criteria. Still, that certification addresses vegan-related standards; it is not an allergen-control
certification and does not answer whether wheat is used on shared equipment. Treat each claim as evidence about
one specific question.

What USDA Organic rules and percentages mean
Organic certification concerns how agricultural ingredients are produced and how a product complies with USDA
organic requirements. It does not, by itself, establish that a supplement is free from wheat cross-contact or
manufactured on dedicated equipment.

USDA organic labels also use different categories and percentage thresholds. In general, “100 percent organic”
means all ingredients, excluding permitted water and salt, are organic. “Organic” generally means at least 95
percent of the ingredients, excluding water and salt, are organically produced. Products with at least 70 percent
organic ingredients may use “made with organic” language subject to the applicable rules, but cannot use the
USDA organic seal. Products below that threshold may identify specific organic ingredients in the ingredient
statement, under the relevant requirements.

Those percentages are about organic content—not the percentage of a product that is wheat-free, vegan, or
protected from cross-contact. An organic seal is not a substitute for the allergen statement or a manufacturer’s
explanation of its equipment controls.

Label or claim What it may tell you What it does not establish on its own “Contains wheat” Wheat is an intentional
ingredient, where the statement is required. Whether other products are made on the same equipment. “May
contain wheat” The manufacturer is disclosing a possible cross-contact concern. The exact likelihood or amount of
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exposure. “Made in a facility that processes wheat” Wheat is handled somewhere at the facility. Whether the
product shares equipment, rooms, or production runs. “Vegan” or a vegan certification The product may meet a
stated vegan standard or certification criteria. Wheat controls, gluten status, or allergen safety. USDA Organic
claim The product meets requirements for its organic labeling category. Wheat-free status or protection from
cross-contact.

Use batch documents—but read their limits
Some brands publish Batch lab reports or let you search for testing by lot number. Others provide a Certificate
of analysis (COA) on request. These documents may show identity, potency, microbial testing, heavy metals, or
other quality checks. They can be valuable, but a standard COA does not automatically test for wheat or gluten.

Check the document’s scope, date, product name, and lot number. If it includes allergen testing, look for the
method, the analyte tested (wheat protein, gluten, or another target), and the reporting limit. A result reported as
“not detected” means the tested sample was below that method’s detection capability; it is not a universal
guarantee that every unit in the batch contains none. If allergen testing is not listed, do not infer it from the
presence of other lab results.

Ask whether the report applies to the exact product and batch you have, and whether the lab is independent. A
brand’s quality documents can help you make a more informed decision, but they do not replace a clear
manufacturing answer about shared equipment.

Ask the company specific questions
If the package and website do not resolve your concern, contact the manufacturer. Avoid asking only, “Is it safe?”
That can prompt a broad answer that does not address your situation. Instead, ask for operational details. A useful
message might read:

“I’m checking whether this product may have wheat cross-contact. Is wheat used in the same facility, production
room, or on the same equipment as this product? If equipment is shared, what cleaning and verification steps are
used between runs? Does the finished product undergo wheat or gluten testing, and can you share the applicable
batch report or COA for lot number [number]?”



You can also ask about the capsule shell, softgel ingredients, and the source of any ingredient that may be animal-
derived. Brands such as Joy Organics may publish product and quality information, while other companies may
answer through customer support. Do not treat a brand’s reputation or a retailer’s product page as a substitute
for a specific reply about the product and lot you are considering.

A practical label-checking routine
1. Start with the shell: Identify whether the product uses a capsule, softgel, or tablet, and check the material

and listed excipients.

2. Read all ingredients: Look beyond the active ingredients, including coatings, flavorings, and sources that are
not obvious from the name.

3. Find the allergen statement: Check for wheat and related precautionary wording, while remembering that
no warning is not the same as proof of no cross-contact.

4. Compare the wording carefully: Distinguish facility-level language from an explicit statement about shared
equipment, dedicated lines, or cleaning controls.

5. Separate the claims: Vegan, organic, gluten-free, and allergen-control statements each answer different
questions.

6. Request batch evidence: Ask for the matching Batch lab reports or COA and confirm whether allergen
testing is included.

7. Keep the answer with the product: Save the manufacturer’s reply, lot number, and date. Formulas and
manufacturing arrangements can change.

Be careful with “natural flavors” and vague assurances
“Natural flavors” is not enough information for someone who needs to understand a specific allergen risk or
ingredient source. The term describes a category of flavoring ingredients; it does not tell you whether wheat is
involved in the flavor system or whether the production line handles wheat. Ask the company to clarify the
relevant source and cross-contact controls.

Likewise, “allergen-friendly,” “clean,” and “made with care” are not precise manufacturing disclosures. Athleisure
Mag and other publications can help shoppers discover products and understand label trends, but a review or
roundup cannot verify the current equipment status of a particular batch. Get the answer from the manufacturer
and check that it applies to your product.



When to get professional guidance
If you have celiac disease, a diagnosed wheat allergy, or another condition for which trace exposure may matter,
use guidance from your healthcare professional when deciding what level of risk is acceptable. Manufacturing
statements and test reports have limits, and a company may not be able to guarantee zero cross-contact. If its
reply is vague, contradictory, or does not address equipment, you can choose a product with clearer information
rather than guessing.

The bottom line
To check whether a supplement is made on equipment shared with wheat, read the whole label, inspect the
capsule shell or softgel, and look for an explicit allergen and cross-contact disclosure. Separate “made in a facility”
from “made on shared equipment,” and do not treat vegan labeling, Certified Vegan certification, or USDA Organic
percentages as proof of wheat controls. Finally, request the lot-specific COA or Batch lab reports and ask whether
they actually include wheat or gluten testing.

The best answer is specific: which equipment is shared, what cleaning or verification occurs, and whether the
finished product or batch was tested for the concern you have. If the manufacturer cannot provide that detail, the
label may not contain enough information for you to make a confident choice.


