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Fig.1 Structural formula of NeuSAc (a), Neu5Ge (b), KDN (c¢) and Neu (d)
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Table 1

Contents of sialic acid in milk

and dairy products
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Table 2 Distribution of sialic acid binding forms

in human milk and milk
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Table 3  Comparison of structure, daily addition and function of sialic acid from different sources
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Fig.2 Schematic presentation of NeuAc metabolic pathway in engineered E. coli
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Sialic Acid and Its Application in Maternal and Infant Food
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Abstract Sialic acid is an acidic monosaccharide with a 9-carbon skeleton, which is usually located at the end of non
reducing oligosaccharides. Human milk is rich in sialic acid, which plays an important role in promoting the brain and
cognitive development of infants and young children, antivirus and other aspects. At present, sialic acid is mainly pre-
pared by microbial fermentation in industry. This paper analyzed the principle, method and prospect of sialic acid in in-
fant food from the aspects of its properties, distribution, function and preparation methods, so as to provide theoretical
support for improving the application of sialic acid in maternal and infant food.

Keywords sialic acid; infant formula; breast milk; biological function; preparation



