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Resear ch progress of dissociation of N-glycolylneuraminic acid in red meat
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ABSTRACT: Accumulating immunogenic N-glycolylneuraminic acid (Neu5Gc) in human bodies though
consumption of red meat has potential carcinogenicity, which derives the issue of red meat safety to a higher level
concerning. Getting rid of Neu5Gc from red meat and exploring the dissociation mechanism before and after
slaughter are imperative. This paper simply introduced the source and structure of Neu5Gc, revealed the potential
carcinogenicity hazard of Neu5Gc to human bodies accoding to the reseaches on Neu5Gce of foreign scholars, and
summed up the dissociation methods about Neu5Gc at home and abroad. The feasibilities of molecular simulation to
predict the bond dissociation energy of NeuSGce and collect Neu5Gce dynamic variation trend in red meat were also
discussed. This manuscript aims to provide theoretical support for exploring effective dissociation methods of
NeuS5Ge and show its research value in meat study.
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Fig. 1 Possible synthesis pathway of Neu5Gc in human body
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