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Abstract

Safe (GRAS) status to get the safe and good production. [ Method ] After the fermentation of Bacillus subtilis in right medium , N-acetylneuraminic

(Institute of Plasma Physics,Chinese Academy of Sciences, Hefei, An-
[ Objective | The aim was to separate and purify of N-acetylneuraminic acid from Bacillus subtilis which has a Generally Recognized as
acid,was obtained by eradicating cell wall in boiling water,separating impurity , decolorization process ,ethanol precipitation, acetic acid crystalli-

zation ,recrystallization and other steps. [ Result] Through the high performance liquid chromatography (HPLC) detection,the purity of N-acetyl-
neuraminic acid reached above 96.0% . [ Conclusion ] The results provide reference for the application of N-acetylneuraminic acid in health prod-

ucts and other fields.
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