
8

(NAPSA)—Did you know that
having healthy teeth and gums
may result in more than having
sparkling white teeth and fresh
breath? Many people may not
realize that taking proper care of
their mouth may be important to
their overall health. In fact, a
growing body of research sug-
gests an association between
severe gum disease and certain
serious health conditions, such
as heart disease—the No. 1
cause of death in women.
Gum diseases include gingivitis

and periodontitis. Gingivitis, an
early form of gum disease and the
first stage of gum inflammation, is
caused by the buildup of plaque
and bacteria above the gumline.
Untreated gingivitis can result in
chronic infection and inflamma-
tion, which can lead to periodonti-
tis, a more serious form of gum
disease. Recent studies have
demonstrated that there is an
association between periodontitis
and certain systemic diseases,
such as heart disease.
On the positive side, recent

research also suggests that achiev-
ing and maintaining good oral
health may be important to an
individual’s overall health, includ-
ing the heart. This is especially
important news for women, as
heart disease is the leading cause
of death of women in the United
States. In 2003 alone, cardiovascu-
lar disease claimed the lives of
more than 480,000 females, com-
pared to the nearly 270,000 lives
lost to all cancers combined.
Dr. Lori Mosca, Director of

New York-Presbyterian Hospital
Preventive Cardiology Program

and Professor of Medicine at
Columbia University College of
Physicians and Surgeons, says, “I
think women will be surprised to
learn that having poor oral
health may affect their heart
health and, in fact, that a severe
gum disease, called periodontitis,
and heart disease have several
risk factors in common.”

Is There an Association? 
There are several theories as

to how periodontitis might be
associated with heart disease.
One theory is that bacteria may
enter the bloodstream through
the mouth and have the potential
to attach to fatty deposits in the
blood vessels, which may con-
tribute to heart disease. People
with pre-existing heart condi-
tions may also be more suscepti-
ble to developing infections of the
heart’s valves or tissues.
While current research on the

association between heart dis-
ease and periodontitis is not con-
clusive, it points toward evidence
of a relationship.

Who’s at Risk?
Without proper oral care at

home and regular dental visits,
gum inflammation can be a risk

for anyone. It is estimated that 80
percent of adults have experienced
some form of gum disease. Addi-
tionally, people with uncontrolled
diabetes or women who are preg-
nant are at increased risk for
developing gingivitis.

What Can You Do Now?
It’s important for women to

know they can take simple steps to
maintain good oral health—which
may also benefit their heart. 
Dr. Mosca says, “Even though

more research is needed to better
understand the oral health/total
body health association, one way
people can promote better oral
health is by taking a step as sim-
ple as choosing a toothpaste that
fights both bacteria and gum
inflammation, like Colgate Total.”
Oral care steps that may bene-

fit your heart are:
• Use a toothpaste with an

anti-bacterial ingredient to help
prevent gingivitis, a recommenda-
tion recently endorsed by the
American Dental Association
(ADA). Colgate Total is the only
toothpaste both approved by the
FDA and accepted by the ADA to
help prevent and reduce gingivitis.
• Brush for 2 minutes twice a

day.
• Floss daily.
• See your dentist every six

months.
Take time to think about simple

steps that you can take to help
your heart, including regular exer-
cise, proper diet and perhaps even
taking care of your mouth. Your
heart will thank you for it!  
For more information, go to

www.HealthyMouthHealthyBody.
com.
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Note for Editors: Colgate Total is FDA approved for the prevention of tooth decay, plaque and gingivitis but not approved for
the prevention or treatment of periodontitis or other diseases, such as heart disease.

(NAPSA)—Here’s news that
may help everyone breathe easier:
In regulating emissions to pro-
mote clean air, the Environmental
Protection Agency (EPA) has put
limits on the level of total engine
exhaust emissions from industrial
equipment such as lift trucks.
As reported by the California

Air Resources Board (CARB),
recent legislation has focused on
achieving the maximum degree of
emission reductions from all on-
and off-road mobile sources in
order to attain the state ambient
air-quality standards. Off-road
mobile sources include:
• Small spark-ignition off-road

engines and equipment of less
than 25 horsepower—Lawn and
garden equipment and small
industrial equipment;
• Off-road recreational vehi-

cles—Motorcycles and all-terrain
vehicles;
• Off-road compression ignition

(diesel) engines and equipment;
• Off-road large spark-ignition

(gasoline and LPG) engines and
equipment 25 horsepower and
greater—Industrial equipment,
lift trucks and portable generators;
• Airport ground support

equipment;
• Cargo handling equipment

(diesel) at ports and intermodal
rail yards; and
• Locomotives, commercial

marine vessels, commercial har-
bor craft and recreational marine
(personal watercraft, ski boats,
inboards and outboards).
So what does this mean for con-

sumers? Now, the equipment seen

in operation at numerous work
sites or enjoyed by many for recre-
ational purposes will need to meet
stringent emissions standards
similar to those for commercial
automotive vehicles.

Current Technology
According to CARB, many

gasoline and LPG en gines in this
category are similar to, or de -
rived from, early 1980s automo-
bile engines. In response to 1994
State Implementation Plan (SIP)
control measure M11, emission
control regulations for new en -
gines were to be phased in begin-
ning in 2001. SIP control mea-
sure M12 expects the U.S. EPA
to adopt similar standards for
preempted equipment.
The strategy proposes 19 de -

fined measures that CARB staff
would develop, covering on-road
vehicles, off-road equipment,
marine vessels/ports, fuels and
refueling, and consumer products.
Two of the mobile source mea -

sures address emissions from off-
road equipment with large spark-
ignition (LSI) engines.
Today, zero-emission products

are considered a “must have” for
the industrial equipment market.
Over the last 30 to 40 years, the
industrial equipment market has
used batteries to provide for zero-
emission trucks.

Improving Emissions
Numerous companies are re -

searching ways to produce more
environmentally friendly vehicles.
These include technological ad -
vancements for internal combus-
tion (IC) engines that meet stan-
dards set by the EPA and state
regulatory commissions; electric
models with greater performance
power; and fuel cells, also
reported by CARB. 
Toyota’s spark-ignition IC lift

trucks are more powerful, more
fuel efficient and produce less
harmful emissions. Most of these
improvements can be attributed to
the use of a new electronic fuel-
control system. These new fuel
systems control the engine’s air-
to-fuel ratio more precisely than
the old mechanical systems.
Toyota Material Handling is

leading the environmental charge
with the recently introduced 8-
series IC lift trucks, which pro-
duce 70 percent less smog-form-
ing emissions than the current
federal EPA standards, as well as
higher-performing electric vehi-
cles and advances in fuel cell
technology (currently in proto-
type format). To learn more, visit
www.toyotaforklift.com.

New Emissions Standards Apply To Both On- And Off-Road Vehicles

When it comes to automotive
technology, many manufacturers
are working to improve or elimi-
nate vehicle emissions.

(NAPSA)—Beer complements
the way we cook and entertain
today, whether you’re dining with
friends or planning a romantic
dinner for two. From hearty
lagers to refreshing ales, beer
partners naturally with food, and
its varied flavors can be matched
with any menu. “The Anheuser-
Busch Cookbook, Great Food
Great Beer: 185 Flavorful Recipes
for Pairing Beer with Food” (Sun-
set Books; January 2008; Soft-
cover with flaps; ISBN-10: 0-376-
02048-2) provides an easy guide to
beer pairing, as well as terrific
recipes and menus perfect for any
occasion.
Anyone can learn how to

choose the ideal beer for his or her
menu. To understand why a par-
ticular beer pairs well with a
range of food flavors, it is worth
taking the time to taste a beer
carefully and appreciate its
nuances. Yet tasting beer isn’t
fussy or formal; it’s simply a mat-
ter of paying attention to three
basic components:
• the beer’s scent, or “nose” 
• its taste
• and its body or weight.
First, use your nose, says

Anheuser-Busch Brewmaster
George Reisch. “Beer’s scent has
two components: aroma, which
derives from ingredients such as
malt, and bouquet, which de -
scribes scents caused by fermenta-
tion, such as the bananalike scent
of some wheat beers. Then take a
sip. Roll the beer in your mouth so
that it hits all your taste buds and
describe the sensations you expe-
rience. Sweet? Hoppy? As you
swallow beer, assess its body or
weight: Is the beer rich and mouth
filling, clean and refreshing, or in
between?”
All these qualities mingle with

the characteristics of the dishes
you serve. Reisch adds that “beer
and food pairings aim to create a
balance of flavors so that a single
flavor never dominates and
everything works together to cre-
ate an exciting and unique dining
experience.”
Anheuser-Busch, America’s fore-

most authority on beer, worked
with master chefs to explore some
exceptional ways to combine great
beer with great food. The dishes in
“Great Food Great Beer” range
from appetizers to desserts, and
every single recipe was selected
because it goes great with beer!

Additionally, the book contains a
number of recipes that call for beer
as a key ingredient and includes a
comprehensive guide to beers, cre-
ative menu suggestions, and help-
ful indexes in which recipes are cat-
egorized by both beer and
ingredient. 
For more information on cook-

ing with beer and beer pairing,
check out “The Anheuser-Busch
Cookbook, Great Food Great Beer:
185 Flavorful Recipes for Pairing
Beer with Food.”

Beer-Braised Shrimp
Makes 6 servings

Serve with an American-Style 
Premium Lager, such as Budweiser

1⁄4 cup extra-light olive oil
10 garlic cloves, very
coarsely chopped

11⁄2 pounds (about 36) large
shrimp, peeled and
deveined

1⁄2 teaspoon cayenne pepper
Kosher salt and freshly
ground pepper

1 bottle (12 ounces)
Budweiser

1⁄2 cup fresh lime juice

Step 1: In a large heavy skil-
let over high heat, heat the
olive oil and garlic until the
garlic starts to caramelize, 1
to 2 minutes. Add the shrimp
and season with the cayenne
and the salt and black pepper
to taste.
Step 2: Pour in half of the

beer and cook for 5 minutes.
Turn the shrimp and add the
lime juice and the remaining
beer. Cook until the shrimp are
firm and the flesh is white
throughout. Serve immediately.

Pairing Beer With Food
Beer Is The Perfect Culinary Partner

(NAPSA)—A new clinical trial—
AIM-HIGH, sponsored by the
National Heart, Lung, and Blood
Institute—provides patients with
FDA-approved therapies to man-
age both good and bad cholesterol
levels. For more information or to
join the trial, visit www.aimhigh-
heart.com or call (888) 315-2948. 

**  **  **
Alzheimer’s disease is a pro-

gressive, degenerative disorder
that attacks the brain’s nerve cells,
resulting in memory loss, thinking
and language skills impairment
and behavioral changes. You can
learn more from the Alzheimer’s
Association at www.alz.org, the
Alzheimer’s Foundation of Amer-
ica at www.alzfdn.org and at
www.alzheimersonline.com.

**  **  **
To better inform people with

multiple sclerosis about their
technology options, the MS Tech-
nology Collaborative, formed by
Bayer HealthCare Pharmaceuti-
cals, Microsoft and the National
Multiple Sclerosis Society,
launched a personalized, interac-
tive program called Snapshot on
www.MyMSMyWay.com. 




