LOW CALORTE SWEETENERS IN DENTAL REALTR: TOUTR-ERIENDLY INGREDIENTS

WHY SHOULD WE CARE ABOUT DENTAL HEALTHY BECALE...
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sweet-tasting used in foods, drinks and table-top with no or very few over 40% of the global population is with the right care, oral diseases are
ingredients sweeteners to replace sugar calories (and no sugars) dealing with untreated tooth decay largely preventable!

WHY LOW CALORTE SWEETENERS ARE TOOTH-FRIENDLY INGREDTENTS:

“Frequent consumption of sugars contributes to tooth demineralisation.””
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THEY DO NOT CONTRIBUTE TO TOOTH DECAY.
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\ “(ONSUMPTION OF FODDS/DRINKS CONTATNTNG LOW CALORIE SWEETENERS TNSTEAD OF .
SUGAR AND AS PART OF A VARLED AND BALANCED DIET AND AHEAL YHY TFESTYLE MAY HELP
MATNTAIN TOOTH MINERALTSATION BY DECREASING TO0TH DEMINERALTSATION. "
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“WHEN SUGARS ARE REPLACED WITH WHAT DOS THE SCTENTLFIC EVIDENCE SHOW! I

NON-CARIOGENTC SUGAR SUBSTLTUTES IN > @ “ARE NON-CARIOGENTC, WHICH MEANS
FOODS AND DRINKS, THE RISK OF DENTAL THATTHEY ARENOT FERMENTED BY ORAL
CARTES TS REDUCED. ™ BACTERTA AND DO NOT CAUSE TOOTH

DECAY. ) LS HAVE DENTAL BENEFLTS

“NON-CARTOGENTC SUGAR SUBSTITUTES, WHEN WHEN USED TN FOQD, BEVERAGES,
USED TN PRODUCTS SUCH AS CONFECTIONARY, > TO0THPASTE AND MEDICATLONS,

CHEWING GUM AND DRINKS, REDUCE THE ey w PROVIDED OTHER CONSTITUENT
RISK OF DENTAL CARTES.™ NON-CARTOGENTC AND NON-
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