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Dental caries is considered as the most representative polymicrobial oral disease in the world. Currently, the accepted etiology of
caries is based on a four-factor theory including oral microorganisms, carbohydrates, host and time. Excessive exposure to dietary
carbohydrates leads to the accumulation of acid-producing and acid-resistant microorganisms in the mouth. Effective preventive
methods include inhibiting the cariogenic microorganisms, treatment with an anti-biofilm agent and sugar intake control [1]. In order
to develop alternative approaches to reduce or prevent the decay, numerous papers showed the potential anticaries activity of a
number of natural products. The natural products with anticaries effects are picked out from food, beverages, flowers or traditional
herbs. Most of the effective components are proven to be polyphenol compounds, also there are: melanoidins, flavonoids, ethanol,
tannins, alkaloids and many others. Many of the natural products are studied as antimicrobial agents, while some of them are found
to be effective in shifting the de-/remineralization balance in dental biofilm. Natural products could be recommended for preventing
dental caries, since they may possess fewer side effects in comparison with synthetic antimicrobials [2] .

Dairy products: milk and cheese
Dairy products such as milk and hard
cheese show a reparative effect on
teeth enamel.
They reduce the risk of dental caries.
Hard cheese can stimulate the flow
of saliva, enhance the food
clearance, reduce bacterial load and
acid production in the oral cavity
[3,4].

Coffee and tea

Cacao and anticariogenicity
Cacao beans, the main constituent of
chocolate, contein some polyphenols which
exhibit antiglucosyltransferase activity.
The cariostatic activity of cacao mass extract
possesses some anticariogenic potential, but
its anticaries activity is not strong enough to
significantly supress the cariogenic activity of
sucrose [1].

Propolis and its effects
Propolis has attracted increased interest due to
its antimicrobial activity against a wide range of
pathogenic microorganisms.
The major constituents of propolis are
flavonoids, organic acids, phenols, various kinds
of enzymes, vitamins and mineral.
Tunisian propolis ethanol extract was proven to
have anticariogenic and antibiofilm effects in an
in vitro experiment.
The effective component of propolis could inhibit
both glucosyltransferase activities and bacterial
growth [1].

The effective components of green tea
are mainly atributed to its polyphenol
contents as catehins.
Polyphenol contents inhibit varieties of
pathogenic bacterial growth including
S.mutans and S.sobrinus.
Several biological activities such as
antioxidant ,antimicrobial, anticariogenic
activities have been attributed to coffee
melanoidins which are defined as high
molecular weight nitrogenous and browncolored compounds [1,10].

Plant

Xylitol: why is important?
Almost all sweeteners consider to be
less cariogenic than sucrose, but
researches have shown that the most
beneficial sweetener for oral health is
xylitol [4].
Xylitol is anticariogenic because oral
microflora bacteria can't metabolize it in
order to produce any acids [5, 6].
Increases activity of salivar peroxidaze
and buffer saliva capacity [7].
Under certain conditions it can
accelerate remineralization of incipient
caries lesions.
Xylitol can supstitute sucrose in
chewing gums, tablets, nonalcoholic
drinks, pharmaceutical products and
others.
General agreement in the literature is
that a xylitol dose of 5 to 10 g/day
divided into 3 or more frequencies of
consumption are needed for chewing
gum or mints for therapeutic effects.
The main side effects are laxative
symptoms, which are dose dependent
and range from stomach upset, cramps,
and bloating to loose stools and
osmotic diarrhea.
Studies have reported that fluoride
toothpaste containing 10% xylitol
reduce tooth decay more than fluoride
toothpaste alone.
Studies have also shown children
whose mothers consumed xylitol
chewing gum in the perinatal period had
lower S. mutans levels.
For many years now, the use of xylitol
chewing gum is widely accepted in
Scandinavian countries, Canada and
some parts of USA and routinely
promoted by their public health systems
[8].

Cinnamon & clove
Researches have indicated that
cinnamon, clove and coriander are
effective in preventing dental
caries.
Eugenol, widely used product in
dentistry, extracted out of clove,
showed
strong
antimicrobial
biological activity.
Also there are 20 plants in total
which researches have shown to
have anticariogenic properties.
View for more details in table
listed above [9].

Probiotics : essential nutrients
Probiotics are live microorganisms that
are beneficial to the host by colonizing
the human body when administered in
adequate amount.
Bacteria naturally present in the mouth
can show dual probiotic effects, inhibit
the growth of cariogenic species, as
well as modify the pH of the oral
environment.
Their mechanism of anti-caries action
is competition for essential nutrients.
Meanwhile,
the
production
of
antibacterial
factors
including
bacteriocin,
organic
acids,
and
hydrogen peroxide can protect the host
from the overgrowth of pathogens
[8,9].

Is stevia bad for your teeth ?
It has been proven that stevia has caries
protective
effect
through
three
mechanisms: 1. Antibacterial effect on
bacteria considered to be cariogenic (S.
mutans, Lactobacillus acidophilus and S.
sobrinus) 2. Low acidogenic potential
where the mouthwash test with liquid with
stevia showed a pH of 6.92 compared to
that with sucrose when the pH was 5.62
and 3. The anti-plaque effect.
The plaque accumulation using stevia
was 58% lower than when sucrose was
consumed. The anti-plaque effect of
stevia is due to the polyphenols in its leaf,
as well as the tannins, xanthines and
flavonoids that are in its composition
[5,11].

Hesperidin: benefits
Hesperidin, a citrus
flavonoid, was found to
reduce lesion depth and
mineral loss, indicating that
hesperidin inhibited
demineralization and
probably enhanced
remineralization even under
fluoride-free conditions [1].

Extracts & Bioactive Compound

1. Curcuma
xanthrorrhiza
2. Cymbopogon
citratus
3. Clove
4. Ginger-garlic
paste
5. Tea tree
6. Cinnamon bark

Ethanol extract,
xanthorrhizol
Lemon Grass
Essential Oil
Eugenol, oleic acid,
lipids
Gingerol, allicin
Catechins
Methanol extract,
Cinnamaldehyde

Biological Activity

Anti-biofilm,
antimicrobial
Antimicrobial, Antibiofilm
Antimicrobial
Antimicrobial

Antimicrobial
Antimicrobial

Table 1. Plant compounds/extracts and their bioactivity against cariogenic microorganisms.
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