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Abstract The purpose of this study is to determine the demage of tooth surface changes according
to exposure time of commercially available green grape juice and pomegranate juice. Extracted
healthy human premolar enamel surfaces were wused. Control group immersed in
phosphate-buffered saline (PBS) and 10 ml of commercially available green grape juice and
pomegranate juice applied experimental group was divided into 7 groups. The pH of the
experimental juice was measured, and the change and micrographics of the surface were confirmed
through a Scanning Electron Microscope (SEM). It was found that the more the immersion time
between the tooth surface and acid juice, such as damage to the tooth surface, has a greater effect
on the surface damage. Based on the results of this study, it is necessary to reduce the number of
drinking times and retention time in the oral cavity.
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