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The aim of our work was to develop a functional food to
prevent caries, which reduced the chances of developing
caries. Functional foods provide bioactive substances rich
in health value added to consumers. The active part of our
product is a fruit extract that has a preventive anti-caries
effect. Dental caries are considered to be chronic diseases
worldwide, according to the WHO. Due to the anti-caries
effect of the active ingredient and sugar-free chewing gum,
the composition can be widely used by children and adults
alike. Today, two methods are used to produce chewing gum:
melting and direct compression technology. The confectionery
products are mainly produced by melting technology, while

The Agricultural Marketing Centre is a governmental
organisation under the guidance of the Ministry of
Agriculture, which functions independently carrying out
tasks related to agricultural marketing for the community.
AMC organising community appearance at domestic and
international trade fairs, staging OMEK (National Agricultural
and Food-product Exhibitions and Fair), media campaigns
to increase' consumption, increasing consumption at the
point of sale, raising awareness of products of high quality
and Hungaricums, organising professional forums and
conferences, and facilitating access to the market for farmers
and small and medium-sized enterprises. Its objective is to
promote the production of traditional and quality Hungarian
food products, the production of local products, the
preservation of being GMO free and the creation of more and
more family businesses.

compression technology is used in pharmaceuticals and
dietary supplements. Liquid chewing gum containing fruit
extracts is also produced by a melting technology into
which a liquid extraction is carried out, which in turn isa
confectionery product with no health significance, and this
form of application does not provide a suitable residence
time for the caries effect. The technological innovation of
our work means that the liquid, dense, active-rich extract is
applied to the base material from which the chewing gum is
compressed.

e SRS




Marketing Centre is a governmental ! A‘ e B u G Antl—‘ :a rleS
er the guidance of the Ministry of { )

1 functions independently carrying out

igricultural marketing for the community. B bbl G ' I I

sommunity appearance at domestic and . u e u

fairs, staging OMEK (National Agricultural
_Exhibitions and Fair), media campaigns : : .
umption, increasing consumption at the Chewmg-gum with natural ﬂaVOI‘IOIdS,

VIR G RE el G ile]n Tl anthocyanins which inhibit the saliva
3, organising professional forums and

acilitating access to the market for farmers = - alpha'am’lase aCt’V/ty-
«dium-sized enterprises. Its objective is to i

iction of traditional and quality Hungarian

he production of local products, the

ng GMO free and the creation of more and

:sses.

Li

nology is used in pharmaceuticals and
its. Liquid chewing gum containing fruit
produced by a melting technology into
raction is carried out, which in turn is a
fuct with no health significance, and this
n does not provide a suitable residence
s effect. The technological innovation of
1at the liquid, dense, active-rich extract is
e material from which the chewing gum is

(¢ TROPHELIA #

Sy



