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Table 1. Number of salivary S. mulans given as logarithmic value before taking(baseline), after 10
days, 40 days, and 70 days.

Examination Streptococcus mulans
Significance
Group Control Fermented Milk Milk between
No. (6) (15) (12) groups
Baseline 3.61+0.59 3.71+0.54 3.524+0.69 N.S.
10 days 3.554+0.71 3.651+0.44 3.5940.38 N.S.
40 days 3.924+0.69 3.85+0.55 3.81 £0.60 N.S.
70 days 3.92+0.47 3.951+0.64 3.80+0.67 N.S.
Significance N.S. N.S. N.S.
within group
N.S. : No significance, No. . Number of subjects
LOG CFU of S.mutans
]
4 - i
3 .
2
1k .
o 1 1
BASELINE 10 40 70
Days

—— CONTROL —+ FERMENTED MILK  —% MILK

Figure 1. Salivary S. mutans given as logarithmic value before taking(baseline), after 10 days, 40 days, and 70
days.



Table 2. The relationship between the number of salivary S. mutans before taking(baseline) and after

70 days.

Baseline N.D. >N.D.<10° =10°<10* >10'<10° =10°

70 days Group| C FM M C FM M C FM M C FM M C FM M
N.D.
>N.D.<10° 1 1 2

>10°< 10¢ 1 2 1 6 3 1

>104<10° 2 2 1 4 3
>10° 1

N.D. :

Table 3. Number of salivary S. mutans given as logarithmic value before taking(baseline), after 10

days, 40 days, and 70 days.

not detected, C : control, FM : fermented milk, M : milk

Examination lactobacilli
Significance
Group Control Fermented Milk Milk between
No. (6) (15) (12) groups
Baseline 2.61+1.23 1.89+1.14 251+1.14 N.S.
10 days 3.13+£0.39 1.77+0.94 1.68+0.80 #
40 days 2.46+0.56 1.95+4+0.79 1.6140.84 #
70 days 2.09+0.32 1.70+1.08 2.06+0.75 N.S.
Significance * % % (1,7) N.S. * % (B,1)
within group * (B,4)
}

# # : Control group is significantly different(p<0.01) from all other groups (ANOVA, using the

Duncan’s test).

# : Milk group is significantly less (p<0.05) than Control group(ANOV A, using the Duncan’s test).
* : the significant difference within each group (% % % : p<0.001, * % : p<0.01, % : p<0.05, B :

Baseline, 1 : 10 days, 4 . 40 days, 7 : 70 days)
B : Baseline, 1 : 10 days, 4 : 40 days, 7 . 70 days)
N.S. : No significance, No : Number of subjects
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Figure 2. Salivary S. mutans given as logarithmic value before taking(baseline), after 10 days, 40 days, and 70
days.

Table 4. The relationship between the number of salivary S. mutans before taking(baseline) and after

70 days.
Baseline N.D. >N.D.<10? =>10%<10? >10°<10* >10
70 days IGroup C FM M C FM M C FM M C FM M C FM M
N.D.
>N.D. <102 1 1 1 6 2 1 2 1 2
>10%«<10? 1 1 1 1 4 3 1 2 1
>10%<10* 1 1
=>10*

N.D. : not detected, C : control, FM : fermented milk, M : milk

Table 5. The DMFS rate in each group.

[ Group Control Fermented Milk Milk
No. (6) (15) (12)
DMFS rate 11.7+5.44 3.07£3.19 3.67+2.17




Table 6. The values of salivary pH before taking(baseline), after 10 days, 40 days, and 70 days.

Examination Salivary pH
Significance
Group Control Fermented Milk Milk between
No. (6) (15) (12) groups
Baseline 6.771+0.23 6.8010.33 6.71+0.26 N.S.
10 days 6.87+0.33 6.711+0.26 6.8440.32 N.S.
40 days 6.701+£0.30 6.64 +0.27 6.811+0.41 N.S.
70 days 6.66 +0.23 6.58+0.24 6.78 +0.32 N.S.
Significance *(1,4) * (B,4) * % (B,7) N.S.
within group * % (1,7)

% : the significant difference within each group ( * % % : p<0.001, * % : p<0.01, * : p<0.05, B :
Baseline, 1 : 10 days, 4 : 40 days, 7 : 70 days)
N.S. : No significance, No : Number of subjects

pH value
8
‘;__—-——,_2:———"“‘" *l S
6 b
5 ! |
BASELINE 10 40 70

Days
—— CONTROL —+ FERMENTED MILK —% MILK

Figure 3. Salivary pH before taking(baseline), after 10 days, 40 days, and 70 days.



Table 7. The values of salivary viscosity(cps) at a shear rate of 450(sec™') before taking(baseline),
after 10 days, 40 days, and 70 days.

( Examination Salivary viscosity
Significance
Group Control Fermented Milk Milk between
No. (6) (15) (12) groups
Baseline 1.174+0.72 0.8410.38 1.001+0.29 N.S.
10 days 1.104+0.32 1.27 +£0.30 0.981+0.36 #
40 days 1.104+0.18 1.33+0.54 1.1940.22 N.S.
70 days 1.27 +£0.27 1.27+£0.25 1.14+0.24 N.S.
Significance N.S. * % % (B,1) % % (B,4) * *(B4)
within group * % % (B,7) % (1,4) |

# : Milk group is significantly less (p<0.05) than Control group(ANOVA, using the Duncan’s test).

% . the significant difference within each group (% % % : p<<0.001, * % : p<0.01, % : p<0.05, B :
Baseline, 1 : 10 days, 4 . 40 days, 7 : 70 days)

N.S. : No significance, No . Number of subjects

Viscosity (cps)
1.4

0.4~

0.2 T

o 1 1
BASELINE 10 40 70
Days

—— CONTROL —+-FERMENTED MILK —#% MILK

Figure 4. Salivary viscosity at a shear rate of 450(1/sec) before taking(baseline), after 10 days, 40 days, and
70 days.
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Figure 5. The viscosity vs. the shear rate before taking(baseline) and after 70 days in fermented milk group.
* denotes a significant difference between the values of baseline and 70 days after (% % : p<<0.01, % % % : p
<0.001).
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A STUDY ON THE INFLUENCE OF
FERMENTED MILK ON ORAL ECOLOGY

The influence of fermented milk on salivary
S. mutans, lactobacilli, pH, and viscosity
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[ABSTRACT]

Even though the increasing interest in fermented milk, the information on the influence
of fermented milk on oral health in literature 1is sparce.

We have investigated the effect of fermented milk on saliva. Thirty-three healthy
unmedicated subjects at the age of their twenties were included in this study and divided
into control, fermented milk, and milk groups. And, the experiment period was 70 days.

The authors examined the number of salivary S. mutans, lactobacilli, pH, and viscosity
at the beginning of the experiment. And, we investigated the changes of the these factors
at 10, 40, and 70 days after. The authors came to the following conclusions

The results obtained were as follows. ;

1. There were no significant changes in the numbers of salivary S. mulans in the
control, fermented milk, and milk groups through the experimental period.

2. There was no significant change in the number of salivary lactobacilli in the
fermented milk group through the experimental period.

3. There was a decrease in salivary pH after 40 and 70 days in fermented milk group.

4. There ware no significant changes in the values of salivary viscosity at a low shear
rate in all groups, but there were increases in these values at a high shear rate in
the fermented milk and milk groups therough the experimental period.

Key words : fermented milk, saliva, S. mutans, lactobacilli, pH, viscosity



