
ORIGINAL. COMMUNICATIONS

Acetic acid is possibly a commoncr resuilt of the fermentation in
the muoutl than fMiller would admit, but therc is no doubt that
lactic acid is the most common. Ini one Cxpcriment of my>' own
with nixed culturc in bread solution, the odor of acctic acid in the
mi.ture was most marked.

There cati be no question then as to tic prcscncc of frec organic
icids in tic mouth cavity as the result of the feri -utation of

carbohydratc food, and if 'wc have a lime sait freely exposed to
these acids wc must have a solution of that lime sait by tic acids
formed. Now, in the tceth thcnselves wc have a lime sait (chiefly
phosphate with a little carbonate) which must ncccssarily bc acted
upon if cxposcd for any lcngth of time to the acids.

Thcrc are scvcral objections wlich inight be raised to the possible
s;olution1 of the calciun salts of tectlh by organic acids. Onc vcry
important one is, if, as is evident, fermentation in the mouti cavity
usually gives risc to organic acids, why arc the tceth able to rcsist
at ail?

Thlîere arc several conditions whiclh cxplain this. First of all, for
the formation of acids a certain amount of time is required ; con-
sequcntly, it is only whcrc carbohydrates become lodged betwecn
tecth or in imperfectio is of the calcification that the fcrmcnting mass
remains long cnough to produce sufficient frec acid to cause cecal.
cification, Sccondly, tic normal reaction of the saliva is alkaline,
and tlh iiust ncccssarily neutralize a certain amount of the acid
formcd. Thirdly, in that forn of fermentation to, which we have
given the namne of putrefaction, i.c., the decomposition of proteid
ma::rial, we frequently find frec alkali produced instead of frce
acid, and in a mixture of food material lodgcd betwcen tecth or in
a cavity the carbohydrates will nccd to be in cxcess of the proteid
before we can be certain tlat frec acid would bc produced. All
thesc factors, of course, have a retarding effect upon the process of
decalcification.

It inay be objected by some that the acids produced during
fermentation are not sufficiently active to cause solution of such
a substance as the cnamc. This is very readily answered by
allowing a solution of lactic acid to act for soimne tine upon calcium
phosphate, calcium carbonate or on powdered enamel. It will be
found that although the solution docs not occur with the rapidity
that it vould if a strong mineral acid were used, still it is possible
very soon to show by the ordinary qualitative tests that lime lias
been dissolved. I have hîere two flasks, one of which contained
calcium carbonate in addition to the mass of fermenting bread, and
it will be very easy to show that in the one in vhich the carbonate
of lime was present a certain amount of it lias been dissolved.

I think I have made it clear that in the fermentation of carbo-
hydrates in the mouth cavity we have a sufficient explanation of


