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Abstract

Dental erosion is defined as chemical dissolution and irreversible loss of tooth
surface without the involvement of microorganism. This process can cause patients to
seek help due to pain, altered function and compromised appearance. Individuals of all
ages can present with this condition, even in young patients. One factor that may
contribute to this problem is the consumption of acidic dietary. The temperature of these
food may also influence dental erosion.

The aim of this study was to evaluate acidic Thai food (Kang-som and
pickled grape) and the effect of their temperature on dental erosion, when compared
with pure orange juice which was well-known for its ability to erode the enamel surface.
The erosive potential of these three kinds of food was assessed in the laboratory. Ten
groups of 12 specimens prepared from erupted human third molar teeth were evaluated :
the first 4 groups were immersed in pure orange juice (pH3.90 +0.03) at different
temperatures (5,25,37,50 °C), the other 3 groups were immersed in Kang-som (pH
3.50 + 0.02) at 25,37,50 °C and the last 3 groups were immersed in pickled grape
(pH 2.84 + 0.02) at 5,25,37 ’c respectively. The regular interval of 3 times daily (one
hour for each occasion) was assigned. Between exposures to acidic dietary and for the
remaining overnight, the specimens were stored in artificial saliva. The experiment was
carried out for 15 days. Lesion parameters including lesion depth and surface
microhardness were quantified using profilometer and surface microhardness tester
with a Vickers diamond respectively.

The results of this study revealed that pickled grape, Kang-som and pure
orange juice could erode the enamel surface. Pickled grape caused deeper erosion and

greater degree of surface microhardness loss than did Kang-som and pure orange juice.

()



With One-way ANOVA and Bonferri Multiple Comparisons, we could demonstrate
that change in temperature influenced the extent of dental erosion and surface
microhardness loss. For pickled grape and pure orange juice, the degree of dental
erosion increased significantly (p<0.05) with their temperature, with one exception
showed no significant difference (p>0.05) for pure orange juice at 25°C and 37°C.
In contrast, lower temperature was significantly (p<0.05) associated with greater
degree of dental erosion for Kang-som. The same trend was observed for surface
microhardness loss, with one exception showed no significant difference (p>0.05)
for pickled grape at 25°C  when compared with 5°C and 37°C. With Two-way
ANOVA, each type of acidic Thai food could erode the enamel surface with
significant difference (p<0.05) and the interaction between types of food and

different temperature contribute to dental erosion.





