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Abstract: In this paper, high performance liquid chromatography (HPLC) method was used to measure the contents, existing forms and
effects of different processing methods on the contents and existing forms of N-hydroxyacetylneuraminic acid (Neu5Gc) and
N-acetylneuraminic acid (N-GlIn) in Chinese beef, pork and other common cooked products, such as ham, sausage, brine beef, air dried mutton
and spicy duck neck. The results showed that the content of Neu5Gc in red meat was (46.57+2.53) pg/g > in beef (28.69+1.03) pg/g > in mutton
(29.09+2.32) ng/g. The content of Neu5Ge in red meat was higher than that in free NeuSGe. NeuSAc in red meat: mutton (200.15+24.96) pg/g >
pork (110.89+5.71) ng/g > beef (80.97+5.60) pg/g. White meat did not contain Neu5Gc, while duck meat had the highest NeuSAc content
(185.73+£23.11) pg/g. In cooked meat products, the content of Neu5Ge in beef products was still higher than that in other cooked red meat
products, and the presence of Neu5SGe was detected in cooked white meat products. After cooking, frying and curing red meat, the content of
Neu5Ge and NeuSAc decreased, among which the content of fried sample Neu5Gce and NeuS5Ac decreased most obviously, followed by the
content of pickled and cooking. This paper also studied the influence of cooking time on the sialic acid content in pork, that is to say, with the
increase of cooking time, the overall trend of the Neu5Gc and NeuSAc content changes decreased, the combined sialic acid decreased
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significantly and the free state increased after cooking 45 minutes. In other words, red meat specifically contains Neu5Gce, and white meat deli

products may also contain Neu5Gc. The content and form of sialic acid in meat products can be changed through processing, but each

processing method has different changes in the content and form of sialic acid.
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Table 1 Neu5Gc and Neu5Ac contents in free or combined states in common meat products

HEluglg)  #EAENeuSGe %424 NeuSGe ¥ NeusGe  ##H A NeuSAc  £4-4 NeuSAc ¥ NeuSAc
¥ 3.2240.05° 25.47+1.01° 28.69+1.03° 32.6740.72° 78.22+5.02° 110.89+5.71°
4K 9.55+0.81° 37.01+2.82° 46.57+2.53° 29.26+0.15° 51.70+5.53° 80.97+5.60°
! 6.28+0.93 22.81+1.45 29.09+2.32° 53.00£0.22° 147.15+24.76° 200.15+24.96°
8 0 0 0 93.90+1.41 91.83+21.72 185.73+23.11
LYy 0 0 0 21.57+0.51 89.33+11.62 110.90+12.09
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Table 2 Neu5Gc and Neu5Ac contents in free or combined states in deli meat products

Hdel(uglg)  #HBHA NeuSGe 444 NeuSGe % Neu5Ge 7# 3 7 NeuSAc 4475 NeuSAc % NeuSAc
.7 5.15+0.76" 16.25+1.38° 21.40+1.57% 31.92+7.83% 77.49+11.57% 109.41+5.31°
i 6.80+1.10° 18.72+2.50® 25.5242.83° 60.56+7.58% 94.04+8.44° 154.60+8.42%
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Fig.3 Effects of processing methods on the content and existing
form of Neu5Gc (a) and Neu5Ac (b) in beef
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