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-ABSTRACT-

Effect of Several Zinc Solutions on Concentration of Oral Volatile Sulfur Compounds(VSCs)

Moon-Soo Park, D.D.S.. M.S.D.. Song Han, D.D.S., Ph.D.’

Department of Oral Medicine and Diagnosis, College of Dentistry, Seoul National University
Department of Oral Biochemistry, College of Dentistry, Kangnung National University”

The purpose of this study is to investigate effects of several zinc solutions including Artemisia asiatica-containing zinc
solution on concentration of oral volatile sulfur compounds(VSCs).

We determined the VSCs concentration of breath of human subjects before and after use of zinc solutions(0.25% ZnFs,
Artemisia asiatioa—containing 0.25% ZnClz and Artemisia asiatica—containing 0.25% ZnCly solutions)

The results were as follows :

1. 0.25% ZnClz solution was more effective than 0.25% ZnF2 sohution in reducing the concentration of oral VSCs and the
maintenance duration of effectiveness.

2. Artemisia asiatica-containing 0.25% ZnCl> solution was more effective than Artemisia asiatica—containing 0.25% ZnF»
solution in reducing the concentration of oral VSCs and the maintenance duration of effectiveness.

3. Artemisia asiaticn—containing 0.25% ZnF» solution and 0.25% ZnF: solution showed no significant difference in reducing
the concentration of oral VSCs and the maintenance duration of effectiveness but, Artemisia asiatica-containing 0.25%
ZnF; solution was slightly more effective.

4, Artemisia asiatica-containing 0.25% ZnClz solution and 0.25% ZnClz solution showed no significant difference in
reducing the concentration of oral VSCs and the maintenance duration of effectiveness but, Artemisia
asiatica—-containing 0.25% ZnF; solution was slightly more effective.



