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Abstract 
Statement of the Problem: Erythritol, a tetrytol among sugar alcohols, is a low-calorie and tooth-friendly sweetener, which is recently being highlighted for its ability to manage dental caries by preventing microbial fermentation in the oral cavity. Thus, by analyzing saliva samples, we aimed to assess organic acids produced by oral microbes, which induce dental caries. Methodology & Theoretical Orientation: To collect the control saliva, a fasting sample (- 0.5 mL) was collected from each individual before the sugar rinse. Twenty five milliliters of sucrose (10%, w/v) or each concentration sugars and erythritol mixture solution were administrated and rinsed around the mouth for 30 seconds and then expectorated. Next, the sucrose and each sugar alcohol mixture solution stimulated saliva sample (- 0.5 mL) was collected at 0, 1, 5, 10, 30, and 60 min after the sugar rinse. Findings: We measured the acid concentrations after 5–10 minutes of glucose intake, when the pH hit the minimum level. The average concentration in the Erythritol group was 6.12, 5.72 mM, lower than that in the control group, which was 9.76, 10/76 mM. Conclusion & Significance: Considering the concentration of organic acids produced by oral microbes, Erythritol appears to have the capability to suppress dental caries.
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Fig 2. Lactic acid concentration in saliva
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Fig 1. Representative chromatograms of organic acids:

1. NaF; 2. lactate; 3. acetate; 4. propionate; 5. formate;
6. butylate; 7. pyruvate; 8. valerate




