Fluoroderma Fact Sheet for Healthcare Providers
What is Fluoroderma? Fluoroderma is a form of halogen acne caused by fluoride exposure.
It is characterized by papolunodular eruptions around the mouth and forehead. In severe cases,
fluoroderma lesions will also appear on the neck, chest, and back.1
What Causes Fluoroderma? Fluoroderma eruptions are caused by topical exposure to
fluoride-based substances, such as fluoridated mouthwash and toothpaste. 2,3
Blasik, L.G., Spencer, S.K., Fluoroderma. Archives of Dermatology, 1979 Nov;115(11); 1334-5.
Patients developed papulonodular eruptions following prophylactic treatment for dental caries
using fluoride gel preparations applied to the teeth. Lesions resembled the recognized
halogenodermas, e.g. iododerma, bromoderma.
As with other halogenodermas, fluoroderma eruptions are also caused by ingestion of the
offending halogen. This causal relationship is poorly recognized because of the pervasive nature
of fluoride in the modern food supply (see below).
Feltman, R., Kosel, G., Prenatal and postnatal ingestion of fluorides - Fourteen years of
investigation - Final report. Journal of Dental Medicine, 1961(16); 190-9.
One percent of cases exhibited dermatologic, gastro-intestinal and neurological reactions to
sodium fluoride tablets of 1 mg per day (equivalent to 1 liter of water fluoridated at 1 ppm). *
Symptoms included eczema, atopic dermatitis, urticaria, epigastric distress, emesis, and headache.
Symptoms disappeared when subjects were unknowingly given placebo tablets and recurred when
fluoride tablets were reintroduced.
Common Sources of Fluoride Exposure. The appropriate treatment for fluoroderma is to
limit fluoride exposure. In addition to food and beverages prepared with fluoridated water,4 the
following chart lists a sampling of common sources of fluoride in the modern food supply. 5
Food

Fluoride Content

Tea

.1 ~ 4.2 ppm6

Chicken

6 ~ 8.5 ppm8

Bioaccumulation in poultry fat/bones from pesticides in feed.9

Grapes/Wine

3 ~ 9 ppm10

Residue from Cryolite application to grape crops.

Cereal

3.8 ~ 6.3 ppm11

Concentrated from water evaporation during drying process.12

Other

< 130 ppm13

Residue on foods stored in food warehouses during fumigation
with fluoride-based pesticides.14

*

Source of Fluoride Content
Bioaccumulation in tea leaves from pesticides/pollution.7

U.S. Department of Health and Human Services now recommends fluoridation of public water supplies at 0.7 ppm.
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