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Abstract: Epidemiological data link processed meat products to various cancers, especially colorectal cancer; however,
such evidence cannot prove causation. Clear mechanistic evidence of how these foods promote carcinogenesis strengthens
the case for causation. Because the complexity and heterogeneity of processed meats as a food category complicate both
epidemiological and mechanistic assessments, the study of carcinogenic mechanisms associated with specific components
of such foods is often undertaken. These include components that are intrinsic to meats, those that contaminate meat, and
those ingredients that are added to or form in meats during processing. Consumption of processed meats also leads to
endogenous production of agents, epigenetic changes, and alterations in the microbiota of the digestive tract; therefore,
the potential contributions of these endogenous responses to carcinogenesis are also discussed. This review highlights data
that illuminate potential mechanisms by which agents associated with processed meats (including processed poultry) could
contribute to carcinogenesis. The potential for personal factors such as overall diet, cooking methods, genetic variation, and
inflammation and infection status to influence these carcinogenic mechanisms is also summarized. Because the intended
audience of this review includes those who may be less familiar with current general mechanisms of mutagenesis and
carcinogenesis, detailed background on these topics is provided.
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Clinton et al., 2020). Cancers of the colorectum, stom-
ach, pancreas, prostate, and breast were noted to be
associated with processed meats (excluding those
from fish) in the International Agency for Research

Introduction

Dietary factors have been epidemiologically linked to
~35% of human cancers (Doll and Peto, 1981; Kasai,

2016). In the last 2 decades, numerous international
reviews, epidemiological studies, and health organiza-
tion publications and guidelines have suggested an
association between the consumption of processed
meats (excluding those from fish) and cancers
(Demeyer et al., 2008; International Agency for
Research on Cancer, 2018; World Cancer Research
Fund/American Institute for Cancer Research, 2018;
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on Cancer (IARC) Monograph on the Evaluation of
Carcinogenic Risks to Humans in Red Meat and Pro-
cessed Meat (International Agency for Research on
Cancer, 2018). Although epidemiological factors such
as dietary components may correlate with disease,
they do not by themselves establish causation. Under-
standing the mechanisms by which an epidemiologi-
cal factor might result in an effect supports plausibility
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and coherence, which are considered essential for estab-
lishing causality (Hill, 1965; Fedak et al., 2015).

Cancer 1s not a monolithic disease; rather, it is a
large family of complex diseases in which the prolifer-
ation of cells is no longer controlled. Cancer is also not
a disease that arises suddenly in response to a single
action; rather, it results from a series of genetic changes
that act together to allow the inappropriate expansion of
a population of cells (Vogelstein et al., 2013). This
expansion of cells may progress to dysplasia, carci-
noma in situ, cancer, and finally metastatic disease.
Many types of cells from various organs and tissues
can become malignant (i.e., grow uncontrollably,
invade nearby tissues, and metastasize to other parts
of the body), and a wide variety of chemical, physical,
and biological agents have been associated with can-
cers. Our understanding of cancer is further compli-
cated by each person having their own unique
environment, diet, heredity factors, and microbiome,
all of which can influence the initiation and progression
of cancer. As a result, many different mechanistic path-
ways have been proposed to explain how putative car-
cinogenic agents initiate or promote cancers.

The phrase “processed meats” has been defined dif-
ferently by different organizations and researchers. This
document will use the definitions in the American Meat
Science Association (AMSA) Meat Science Lexicon as
much as possible (Seman et al., 2018). The term “meat”
in that document includes skeletal muscle, associated tis-
sues, and edible offal from mammalian, avian, reptilian,
amphibian, and aquatic species. “Processed meats” will
include products covered under AMSA’s definition of
further processed meat products and thus will include
meats products (including poultry and fish) that have
undergone “a transformation, beyond minimal process-
ing, containing approved ingredients, and may be sub-
jected to a preservation or processing step(s) through
the application of salting, curing, fermentation, thermal
processing (smoking and/or cooking), batter/breading,
or other processes to enhance sensory, quality, and
safety attributes. These products may include ready-
to-cook and ready-to-eat products” (Seman et al., 2018).
When certain types of meat (beef, pork, poultry, or fish)
are known to be excluded in a study or analysis of meats
or processed meats, the exclusions will be cited; how-
ever, because few studies specifically included meat
from reptilian or amphibian species, these exclusions
will not be specifically listed. We will use “minimally
processed meats” to mean fresh meats (intact or nonin-
tact) with no added ingredients.

This review summarizes our current understanding
of how processed meat consumption might contribute
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to carcinogenesis. Mechanisms discussed will include
molecular, cellular, and physiological pathways by
which components of processed meats could promote
cancer development. We will also discuss how addi-
tional factors related to the consumer, such as the gut
microbiome, immune status, genetic and metabolic
variations, and additional dietary and environmental
factors, may alter carcinogenic potential. Because epi-
demiologic data suggesting links between processed
meats and cancer have been reviewed in detail in recent
reports (Mejborn et al., 2016; International Agency for
Research on Cancer, 2018), these will not be a focus of
this review, nor will attempts be made to quantitatively
evaluate risks. Instead, we focus on summarizing and
discussing the strengths, weaknesses, and gaps in cur-
rent knowledge of potential mechanisms of carcino-
genesis related to processed meats.

Background

A basic understanding of genotoxicity, mutagenic-
ity, and carcinogenesis is needed to understand the pro-
posed mechanisms by which components of processed
meats might contribute to cancer. The following sec-
tions contain information for readers who may be less
familiar with the general mechanisms by which carci-
nogenesis is believed to occur.

Agents and mechanisms of genotoxicity,
mutagenicity, and carcinogenesis

Chemical, biological, and physical agents can be
carcinogens. Most carcinogenic agents that have been
associated with processed meats are chemicals
(International Agency for Research on Cancer, 2018),
although biological or physical agents may also play
a role (International Agency for Research on Cancer,
2018). A tremendous variety of carcinogenic mecha-
nisms have been proposed for known human carcino-
gens (Birkett et al., 2019). Carcinogens can be
genotoxic (DNA damaging) or nongenotoxic (working
via hormonal effects, epigenetic changes, etc.) (Nohmi,
2018; Hartwig et al., 2020).

Genotoxic and Mutagenic Agents. Genotoxic ag-
ents damage DNA through oxidative activities or by
covalent attachment to the bases, sugars, or even phos-
phate groups to form DNA adducts (Liu and Wang,
2015; Hwa Yun et al., 2020). DNA adduct formation
can then lead to the removal of bases (abasic sites),
crosslinking of adjacent nucleotides or strands, breakage
of DNA strands, and other types of DNA damage. Some
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DNA-damaging agents are intrinsically genotoxic as
they enter the body, whereas others must first be metabo-
lized to an activated form that can react with DNA
(Goldman and Shields, 2003). Metabolic activation will
be discussed later.

The types and positions of DNA adducts that a gen-
otoxic agent produces (the “adductome”) can be charac-
teristic of an agent (Steinberg, 2019). For example,
reactive oxygen species (ROS) formed during oxidative
stress can modify guanine bases in DNA, leading to
8-hydroxy-2’-deoxyguanine adducts, and the presence
of such adducts in DNA is considered as evidence
(and can be used as a biomarker) for oxidative damage
(Valavanidis et al., 2009). Similarly, the pattern of muta-
tions that arise from DNA damage by a given agent can
result in mutational “signatures” that can also be used to
categorize cancers and help identify potential mecha-
nisms of carcinogenesis (Koh et al., 2021). For example,
certain agents oxidize guanine, converting it to 8-oxo-
guanine. The 8-oxoguanine can now pair (or “miss-pair’’)
with an adenine base, leading the original guanine-
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cytosine base pair to be converted (mutated) following
DNA replication to a thymine: adenine base pair follow-
ing DNA replication (Figure 1). The presence of this
mutation within certain genes in a cancerous tissue sug-
gests that an alkylating agent, perhaps benzo[a]pyrene
(BaP), was involved (Kucab et al., 2019).

DNA damage can result in loss of function or regu-
lation of a gene. Any event that alters the DNA struc-
ture or sequence inherently poses a threat to a cell’s
ability to faithfully interpret and propagate the genomic
sequence. Because maintaining DNA integrity is criti-
cal to survival and reproduction, organisms from
bacteria to humans have evolved highly efficient enzy-
matic DNA repair systems to detect, remove, or other-
wise counteract such lesions (Chatterjee and Walker,
2017). In higher organisms, DNA damage can trigger
cell cycle checkpoints, preventing replication of dam-
aged DNA and prolonging the opportunity for repair.
Cells with irreparably damaged DNA can also be elim-
inated by a variety of mechanisms, including apoptosis
(Surova and Zhivotovsky, 2013).
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Figure 1. Example of how alkylation of a DNA base can lead to mutation.
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Rarely, however, DNA lesions are not repaired, or
the repair or attempts at DNA replication of a distorted
template create an error in the DNA. This can lead to
alterations in the DNA sequence (single-nucleotide
changes, insertions, deletions) or chromosomal translo-
cations (Cohen and Arnold, 2008; Kasai, 2016). When
such an event leads to a change in DNA sequence that
daughter cells will inherit, it is considered a mutation.

Many DNA mutations do not affect the fitness of a
cell or organism or lead to cancer. For example, a base
pair change may lead to a silent mutation that does not
change the amino acid sequence of the encoded protein.
Cells in healthy human tissues contain mutations that
increase in number with age (Balmain, 2020; Lopez-
Bigas and Gonzalez-Perez, 2020). Replication of DNA
also can create random mistakes, albeit at exceedingly
low rates. However, the more times DNA replication
occurs, the greater likelihood that a mutagenic error
can be generated (Cohen and Arnold, 2008).

In summary, not all genotoxic agents are mutagens,
nor are all mutagenic agents carcinogenic. For a muta-
tion to lead to a cancer, it needs to cause specific effects
that result in a growth advantage for the mutant cell that
eventually leads to tumor formation.

Carcinogenesis by Mutagenic Agents. Cancer is a
large family of diseases with several common character-
istics: sustained proliferative signaling, evasion of growth
suppressors, resistance to cell death, replicative immortal-
ity, induction of angiogenesis to supply oxygen and
nutrients, and active invasion and metastasis (Hanahan
and Weinberg, 2011). Cancer formation is known as car-
cinogenesis (or oncogenesis). Cancer begins with tumor
cell initiation, which, if tumor cell promotion occurs, can
progress to dysplasia, carcinoma in situ, and eventually
invasive cancer and metastasis (Figure 2).

For example, most colorectal cancers begin as a
benign adenomatous polyp, which develops into an
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Figure 2. Progression of carcinogenesis from mutation to metastasis.
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adenoma before acquiring additional mutations and
progressing to invasive cancer (Demeyer et al.,
2016). An initial mutation in a “gatekeeper” gene may
confer a growth advantage to a cell. Additional muta-
tions in that cell can occur that further increase its
growth advantage (Vogelstein et al., 2013). Cancer
cells exhibit an elevated rate of mutagenesis (Bielas
et al., 2006). Most cancer cells have many mutations;
for example, colorectal cancer cells harbor a median of
66 mutations that change the coding sequence of pro-
teins (Vogelstein et al., 2013).

Most acquired mutations do not lead to cancer.
Cancers can occur when mutations affect “cancer
driver” genes, which are genes essential to tumor devel-
opment. Mutations in such genes can lead, either directly
or indirectly, to a selective growth advantage
(Vogelstein et al., 2013; Balmain, 2020). Mutations in
genes that promote cell growth (proto-oncogenes), for
example, may result in uncontrolled cell proliferation
and survival and lead to cancer. Alternatively, mutations
that inactivate tumor suppressor genes like p53, which
are involved in apoptosis (programmed cell death), or
in genes that control abnormal cell growth and tissue
infiltration can lead to cancer (Goldman and Shields,
2003; Delbridge et al., 2012). In addition to proto-
oncogenes and tumor suppressor genes, other cancer
driver genes include genes involved in maintaining
genome integrity (DNA repair genes), protecting against
genome damaging agents (detoxification enzymes
like cytochrome P450 [CYP450] enzymes), or signal-
ing between cells (hormone activation of growth
pathways).

Mutations that cause cancer can be inherited (~5%
to 10% of cancers), acquired via environmental factors
such as diet, or result from random errors during nor-
mal DNA replication (which has been estimated to
account for 65% of mutations that lead to cancers)
(Tomasetti et al., 2017).

Metastasis

Invasive cancer
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Inflammation and Reactive Oxygen and Nitrogen
Species. Inflammation is a response by tissue when
it is physically irritated, injured, infected, or exposed
to a toxic substance (Roberts et al., 2010). During
inflammation, both ROS (including superoxide radi-
cals, peroxides, hydroxyl radicals, etc.) and reactive
nitrogen species (RNS; including nitric oxide [NO],
peroxynitrite, nitrogen dioxide, dinitrogen trioxide,
etc.) are produced by the body when it senses infectious
agents. These reactive oxygen and nitrogen species
play other key roles within the body and are critically
involved in signaling and blood vessel function (Di
Meo et al., 2016; Reczek and Chandel, 2017).

Although ROS and RNS are important physiologi-
cally, they are powerful agents that can damage cells
and tissue, with potentially carcinogenic consequences
(Roberts et al., 2010; Nakamura and Takada, 2021).
Oxidative and nitrative stress occurs in an organism when
ROS or RNS levels overwhelm the organism’s ability to
regulate such activities (Roberts et al., 2010). ROS and
RNS can damage DNA and proteins, including those
involved in DNA repair or the control of cell proliferation
and survival. ROS can damage lipids, leading to lipid per-
oxidation, a chain of oxidation reactions that cause addi-
tional damage and production of other compounds (for
example, malondialdehyde [MDA]) that can further dam-
age DNA (discussed later) (Roberts et al., 2010).

Chronic inflammation can contribute to carcinogen-
esis in other ways besides oxidative and nitrative stress.
Chronic inflammation increases cell division, increas-
ing the possibility for natural mutations arising from
DNA replication errors (Vassilev and DePamphilis,
2017; Vincze et al., 2022). Cytokines produced during
inflammation can also lead to significant downregula-
tion of chemical detoxification enzymes (e.g., CYP450
enzymes) (Zanger and Schwab, 2013) or have other
effects that promote the formation of certain tumors
(Dranoft, 2004).

Chronic inflammation is often associated with the
development of cancers. For example, inflammatory
bowel disease (IBD) often leads to colorectal cancer
(Demeyer et al., 2016), with 15% of patients with
IBD dying from colorectal cancer (Rossin et al.,
2017). However, only a small percentage (1% to 2%) of
colorectal cancers are associated with IBD (Munkholm,
2003). Additionally, nonsteroidal anti-inflammatory
drugs (e.g., aspirin) have been associated with reduced
risks for colorectal and other cancers (Samraj et al.,
2014; Shaukat et al., 2017).

Nonmutagenic Mechanisms of Carcinogenesis. In
the classical genetic model of carcinogenesis (Chial,
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2008; Little, 2010), DNA mutations cause carcinogen-
esis through uncontrolled cell proliferation, inactiva-
tion of programmed cell death, or inability to repair
DNA correctly or detoxify chemical agents. However,
some chemicals (hormones, ligands for receptors, etc.),
including those that might be found in foods, may
directly trigger such effects without generating muta-
tions. In addition, numerous chemicals cause cancer
in laboratory animals but do not show evidence of
any mutagenicity (Tennant, 1993).

Nonmutagenic agents may promote carcinogenesis
through epigenetic changes to the genome. Epigenetic
changes are chemical or physical changes to chromatin
that are stable (but potentially reversible) and usually
heritable. These changes can include covalent modifi-
cations (methylation to DNA, acetylation of histones,
etc.) that do not alter DNA sequence but greatly affect
gene expression (Esteller, 2008; Gibney and Nolan,
2010; Sharma et al., 2010; Biswas and Rao, 2017).
Although epigenetic changes are essential to many
normal functions, sometimes they are deleterious
(Weinhold, 2006). For example, hypermethylation of
the promoter regions of tumor suppressor genes can
effectively silence these genes, providing a selective
advantage to tumor cells that promotes carcinogenesis
(Jones and Baylin, 2002; Kasai, 2016). Epigenetic
changes are pervasive in cancers and are often used
as biomarkers for detecting and staging cancers (Baylin
and Jones, 2016).

Short (20 to 25 nucleotides), noncoding micro-
RNA molecules (miRNAs) are another epigenetic
means by which gene expression can be fine-tuned
post-transcriptionally. Generally, miRNAs interact
with 3’ untranslated regions of messenger RNAs to
promote their degradation or prevent their translation
(O’Brien et al., 2018). miRNAs have been shown to
affect many biological pathways, including those
involved with DNA damage response, cell-cycle con-
trol, apoptosis, differentiation, and metabolism (all of
which have relevance to cancer) (Jansson and Lund,
2012). Changes in miRNA expression, which can
occur in response to diet (Humphreys et al., 2014), have
been linked to many types of cancers, including colo-
rectal cancer (Gavrilas et al., 2016).

Other mechanisms for nonmutagenic carcinogene-
sis include interference with gene expression, apopto-
sis, or angiogenesis (Tennant, 1993). It has been
hypothesized that some carcinogens facilitate the
growth of cells that already contain endogenous muta-
tions that arise from rare errors during normal DNA
replication (Dart, 2020; Riva et al., 2020). Such non-
mutagenic agents may lead to tissue conditions (such
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as inflammation, inhibiting apoptosis, presence of hor-
mones, immune suppression) that allow cells with pre-
existing mutations to proliferate (Lopez-Bigas and
Gonzalez-Perez, 2020), in some cases preferentially.

Assays for Genotoxicity, Mutagenicity, Carcino-
genicity. A wide variety of tests using bacteria, ani-
mals, or human cells can be used to assess the genotox-
icity, mutagenicity, or carcinogenicity of chemicals
and in some cases, complex combinations of chemical
such as foods. Studies ranging from in vitro assays,
nutritional epidemiology, human feeding, and bio-
marker studies may also be employed to assess carci-
nogenic potential.

Genotoxicity assays look for evidence that a
chemical causes genetic damage to DNA such as
chromosomal breaks. Common tests include the comet
assay, chromosomal aberration tests, micronucleus for-
mation assays, and assays that identify the presence of
DNA adducts. Genotoxicity assays alone are not suffi-
cient to demonstrate that an agent is mutagenic or car-
cinogenic, but they can suggest mechanistic
information for those agents shown in other tests to
be carcinogenic (Hori et al., 2020). Ideally, in vivo gen-
otoxicity in target organs should be observed for gen-
otoxicity tests to have direct relevance to a specific type
of cancer (Hori et al., 2020).

The most well-known mutagenicity tests include
the bacterial Ames test and the mammalian thymidine
kinase or hypoxanthine phosphoryl transferase
(HPRT) gene mutation tests. These in vitro tests assess
the ability of a chemical to cause a mutation that leads
to an easily observed phenotype. Mutagenicity tests do
not show that an agent is carcinogenic, only that it
causes a mutation. These tests are faster, much easier,
and cheaper to perform than carcinogenicity tests
(Weisburger, 1996). Because many compounds are
not carcinogenic until activated within the body (dis-
cussed in more detail later) (Cox et al., 2016), a micro-
somal liver extract (e.g., S9 extract) can be included in
such assays to provide enzymes necessary to metabol-
ically activate procarcinogens.

Various assays have been used to assess the carci-
nogenic potential of foods, chemicals, environmental,
or other agents. Cell transformation assays (Syrian
hamster embryo and mouse BALB/c3T3 assays, for
example) (Schechtman, 2012) are in vitro assays that
assess the ability of an agent to cause a specific type
of mutation that mimics the initiation step in carcino-
genesis. Although these tests do not detect nongeno-
toxic agents and are associated with a significant
false-positive rate (Creton et al., 2012), they are much
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faster and less expensive than animal carcinogenicity
studies.

Animal (usually rat or mouse) carcinogenesis stud-
ies are long and expensive and raise ethical concerns
regarding animal use. The traditional carcinogen bioas-
say, in rats or mice, requires significant time (2 y, typ-
ically) and large numbers of animals. Although
considered a reliable predictor of carcinogenicity in
humans (Benigni et al., 2013), positive findings in an
animal carcinogenicity study do not always translate
into human risks (Weisburger, 1996). Differences
between animal and human physiology can make clear
extrapolations difficult. For example, humans are
omnivores and have developed the ability to absorb
dietary heme iron from their small intestine. In contrast,
mice, which are herbivores, exhibit poor absorption of
heme iron (Coffey and Ganz, 2017), making it difficult
to assess the human relevance of studies testing heme
carcinogenicity in mice.

Animal carcinogenicity studies can employ vari-
ous strategies to shorten the study length or decrease
the cost or number of animals used. For example, bio-
markers (such as certain DNA adducts) or surrogates of
cancer (such as the presence of colon polyps) may serve
as an endpoint, shortening the duration of the study.
However, the validity of the biomarker or surrogate
and its link to cancer must be firmly established.
Some studies utilize animal models of cancer that
develop cancer faster than humans, such as tumor xen-
ograft animals or animals genetically engineered or
otherwise predisposed (for example, by treating with
a cancer-inducing chemical) to develop cancers
quickly. However, these models often do not accu-
rately reflect human physiology (Santos et al., 2008).
In addition, animal models of cancer may not accu-
rately recapitulate human carcinogenesis: cancers in
models versus humans may feature mutation land-
scapes, abilities to progress and metastasize, pathologi-
cal features, and interactions with other factors such as
genetics, diet, and intestinal microbiota (Neto et al.,
2023).

Nutritional epidemiology studies are often used to
identify potential relationships between diet and dis-
ease in humans. However, confounding variables in
such studies are often unknown or difficult to measure
or adjust for. As a result, such studies cannot be used to
infer causation (Hill, 1965; Ohukainen et al., 2022). In
addition, nutritional epidemiology studies rely on
detailed knowledge of dietary intake over a long period
of time, which is extremely challenging to assess accu-
rately (Archer et al., 2018; Klurfeld et al., 2018; Brown
et al., 2023). Nevertheless, in the absence of better
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methods, nutritional epidemiology data are often used
to establish regulatory controls on chemicals used in
food production.

Biomarkers are biological molecules present in tis-
sues or bodily fluids that indicate exposure to a carcino-
gen or whether an abnormal process or disease is
present (Henry and Hayes, 2012). Examples of bio-
markers include the presence of the carcinogen, its
metabolite, or DNA adducts characteristic of a mutagen
in a tissue or bodily fluid. Biomarkers are surrogates
that must be validated to confirm that their presence
or levels correlate with what they are purporting to
measure (e.g., exposure to a carcinogen or presence
of cancer) (Turesky and Le Marchand, 2011). For
example, carcinogenic heterocyclic aromatic amines
(HAA) can bind with high affinity to proteins in the hair
follicle and remain embedded in hair; HAA content in
hair thus can be used as a biomarker to assess HAA
exposure and may be more accurate than dietary ques-
tionnaires (Turesky and Le Marchand, 2011). As
another example, short-term human feeding studies
might include collection of colonic biopsy samples
to look for intermediate biomarkers of cancer develop-
ment (e.g., aberrant crypt foci as a marker for colon
cancer) (Roncucci et al., 2000; Lampe, 2020). Such
intermediate biomarkers of cancer can also help eluci-
date disease etiology (Merlo et al., 20006).

Fecal water can contain biomarkers with specific
relevance to how dietary factors contribute to colorectal
cancer risk (Pearson et al., 2009). The aqueous phase of
feces can contain a host of bioactive compounds from
dietary sources, including N-nitroso compounds
(NOCs) and HAAs. These bioactive compounds can
be assessed analytically, or sometimes functionally,
e.g., the fecal water can be tested for its ability to pro-
mote genotoxicity, cytotoxicity, apoptosis, etc. The
effects of dietary interventions can be assessed by com-
paring fecal water contents and/or function between
control and intervention groups. Fecal water testing
is often used in human nutritional intervention studies
because it is inexpensive and not invasive; however,
the relevance of the results obtained from fecal water
assays for predicting cancer risk has not yet been dem-
onstrated (Ristori et al., 2022).

Carcinogen Thresholds. Genotoxic agents (and non-
genotoxic agents which foster genome instability) are
often considered to be a potential risk at all concentra-
tions. Such “no-threshold” views of cancer risk, how-
ever, have been viewed as overly protective (Hartwig
et al., 2020). Dose-response curves of most carcino-
gens are not linear and may be relatively flat at low
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doses, with the rate of carcinogenesis increasing at
higher doses when DNA repair and other control mech-
anisms become overwhelmed (Hartwig et al., 2020).
Low doses (below a certain threshold) of a carcinogen
might even result in an adaptive and protective response
to it (Calabrese et al., 2021), with a more linear dose-
response seen only at doses above the threshold.

Physiologic considerations relevant to
carcinogenic mechanisms

How does the body itself influence carcinogenesis?
Why does a carcinogen promote cancers in some tis-
sues but not others? Understanding how the body
absorbs and metabolizes foreign substances, and how
these substances and their metabolites are distributed
throughout the body, can help explain why ingestion
of carcinogens (or their precursors) is associated with
cancers in certain tissues, or in some people, but not
others. Foreign compounds present in food must first
pass through the gastrointestinal (GI) tract. Reactions
with the foreign compound can occur in the oral cavity,
the acidic environment of the stomach or the enzyme-
rich environment of the small intestine. If the foreign
compound is not absorbed, it will pass through to the
colon, where it is exposed to an array of metabolic
activities associated with the anaerobic gut microbiota.
Alternatively, the carcinogen or precursor may be
absorbed, giving the body’s sophisticated Phase I, II,
and III systems (described in the following sections)
an opportunity to modify, inactivate, and eliminate it.
However, in some cases, these metabolic systems make
the foreign substance more reactive, at least initially.

Metabolic Activation and Inactivation of Carcin-
ogens. Xenobiotics (foreign chemicals that enter the
body, including carcinogens) as well as many poten-
tially toxic endogenous chemicals are metabolized by
living organisms as part of the body’s elimination strat-
egy (Pelkonen and Vihikangas, 1980). The first phase
of xenobiotic metabolism (“Phase I”’) generally in-
volves modification of the chemical by one of many
CYP450 enzymes found in the liver and other cells
within the body (Mittal et al., 2015). The active site
of CYP450 enzymes includes a heme iron group that
catalyzes a variety of different oxidative or other
reactions.

The actions of CYP450 enzymes make the xenobi-
otic more reactive so that it can participate in Phase II
reactions, or in some cases inactivate the chemical
directly or make it more polar so it can be more easily
eliminated and excreted. Many carcinogens (such as
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the HAAs) are effectively inert in the body until acti-
vated by Phase I CYP450 enzymes (Le Marchand,
2021). Although activation of a xenobiotic is necessary
to eventually eliminate a potentially toxic compound,
activation also poses a risk because the activated com-
pound may cause damage before it can be eliminated.

CYP450 enzymes are highly reactive and generate
ROS that can damage DNA, lipids, and proteins (Veith
and Moorthy, 2018). CYP450 enzymes are also
involved in the production and metabolism of steroid
hormones that modify cell growth. Because of these
and other properties (which can themselves contribute
to carcinogenesis), CYP enzyme levels are tightly con-
trolled by the host (Mittal et al., 2015; Veith and
Moorthy, 2018).

Once a xenobiotic is activated, Phase Il enzymes
conjugate the xenobiotic or its metabolites to an endog-
enous molecule such as glutathione or glucuronide,
making the chemical more hydrophilic and easier to
transport and eventually excrete from the body (van
lersel et al., 1999). Finally, Phase Il enzymes are
involved in transporting xenobiotics out of cells.

Many polymorphisms exist in the genes encoding
CYP450 and Phase II and Il enzymes, and the resulting
variant enzymes may have greater (or less) activity upon
substrates. The presence of such variants may be related
to an individual’s ancestral diet and environment
(Zanger and Schwab, 2013). Current environmental fac-
tors (such as diet, drugs, etc.) can introduce competitors
or inhibitors of metabolic enzymes, altering the levels
and/or activity of these enzymes between individuals
or within an individual at different times (Mittal et al.,
2015). The levels and/or activity of these enzymes
within an individual can also vary greatly between tis-
sues, which may explain why some carcinogens are
associated with certain organs of the body (van lersel
et al., 1999).

Where Are Cancers Found in the Body? Carcin-
ogens in foods do not affect every organ in the body
equally. Some carcinogens in foods cause cancers
along the route of exposure (i.e., the GI tract), whereas
others can cause cancers in distant organs (Goldman
and Shields, 2003). The tissues or organs where
cancers arise can provide clues as to the causative
agent and mechanism by which the agent causes
cancer.

What cancers are associated with processed
meats? The World Cancer Research Fund concluded
that processed meat (which by their definition usually
excludes that derived from poultry and fish) consump-
tion is associated with an increased risk of colorectal
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cancer (World Cancer Research Fund/American
Institute for Cancer Research, 2018). Similarly, the
IARC Working Group concluded that cancers of the
colorectum showed the most consistent relationship
with processed meats (excluding those from fish but
not poultry), with 12/18 cohort studies and 6/9 case-
controlled studies showing a positive association
(International Agency for Research on Cancer, 2018).
Fewer data were available for other types of cancers,
with only stomach cancers being associated with proc-
essed meats (excluding those from fish but not poultry)
in more than half of the selected studies in the IARC
Monograph (International Agency for Research on
Cancer, 2018).

The IARC Monograph’s meta-analysis of the 10
cohort studies with statistically significant dose-
response results found the relative risk for cancer of
the colorectum to be 1.17 (95% confidence interval
[CI], 1.05 to 1.31) for an increase in “red meat” (min-
imally processed beef, pork, or lamb) consumption of
100 g/day. The relative risk of processed meats
(excluding those from fish) was estimated to be 1.18
(1.10 to 1.28) for increased consumption of 50 g/day
(slightly more than 1 standard frankfurter). For gastric
cancer, meta-analyses determined a relative risk of 1.17
for an increase in minimally processed beef, pork, or
lamb consumption of 100 g/day and a relative risk of
1.15 for cohort studies (but 1.38 for case-control studies)
for increased processed meat (excluding those from fish)
consumption of 30 g/day. Higher relative risks were
associated with bacon and sausage (up to 1.49 for case-
control studies with sausage) (International Agency for
Research on Cancer and World Health Organiz-
ation, 2015).

Other reports suggest that esophageal, pancreatic,
prostate, breast, kidney, and lung cancer are associated
with processed meat (excluding those derived from
poultry or fish) consumption (Wolk, 2017).

Processed meats vs. minimally processed
beef, pork, or lamb

Based on their 2015 review, the IARC Working
Group concluded that processed meat (excluding those
from fish) is carcinogenic (Group 1), based largely on
its associations with colorectal cancer, whereas “red
meat” (minimally processed beef, pork, or lamb) is prob-
ably carcinogenic (Group 2A) (International Agency for
Research on Cancer, 2018). Poultry (unspecified) con-
sumption, in contrast, is not linked to increased risk of
colorectal cancers nor consistently to any other type
of cancer (Knuppel et al., 2020).
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What Are Processed Meats? The term “red meat”
has traditionally been used for beef, pork, and lamb,
whereas “white meat” has been used for poultry, espe-
cially chicken and turkey breasts (Keeton and
Dikeman, 2017). However, the terms have been argued
to be inadequate in capturing the nutrient composi-
tional differences between products and the variations
in product types that exist (Keeton and Dikeman, 2017;
Seman et al., 2018). IARC defines processed meat to
include cured meat, fresh industrial processed meat
products (fresh sausage, for example), precooked
ready-to-eat products, fermented sausages, and dried
meats that are usually made from pork or beef (but
may include poultry or offal) and reserves the term
“red meat” for unprocessed beef, pork, lamb, offal,
etc. (International Agency for Research on Cancer,
2018).

AMSA considers all meats to be processed, so they
categorize meats into those that are minimally proc-
essed versus those that are further processed, with
the “further processed” category including (1) raw,
intact, with added ingredients; (2) raw, nonintact, with
added ingredients; (3) further processed, unheated, or
mildly heat-treated, not fully cooked; (4) further proc-
essed, fully cooked; offal/variety meat further process-
ing (gelatin, lard, pork rinds, blood sausage, etc.); and
(5) commercial sterile processing (Seman et al., 2018).
As mentioned previously, AMSA’s definition of “fur-
ther processed” meat does not exclude poultry (Seman
et al., 2018).

Bedale et al.
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Processed meats are an extremely heterogeneous
group of foods that contain different levels of iron, fats,
added nitrite/nitrate, and other ingredients (International
Agency for Research on Cancer, 2018). Processed meats
are formulated, manufactured, and prepared by the con-
sumer in different ways (e.g., a boiled sausage vs. a
grilled sausage) that may affect their risks (Table 1).
Heterogeneity exists even for a specific processed meat
product, based on ways of raising livestock, methods of
carcass processing, and levels and types of added ingre-
dients such as preservatives or antimicrobials, etc. There
can even be substantial differences for a given product
manufactured by different companies or in different
countries (Molognoni et al., 2019).

Many published epidemiological studies do not
include the definition of processed meats used for their
study (Mejborn et al., 2016). Definitions for specific
products may be broad (e.g., “ham” refers to products
that are produced in quite different ways) or inconsis-
tent between studies, complicating meta-analyses.
Should a hamburger that is seasoned and grilled at
home be considered a minimally processed meat or a
processed meat? Should chicken sausage be considered
“processed meat”? If a product contains cultured celery
powder (which is a rich source of nitrite), is it really an
uncured product? There has been some call to consider
different types of processes and differing compositions
of processed meats when assigning risks (Molognoni
et al., 2019), which should improve the ability to com-
pare studies.

Table 1. Processed meat products have different characteristics that may influence carcinogenic risks

High-temperature

Other factors related to

Processed meat cooking (>300°F) Nitrite High fat content carcinogenic potential
Cured bacon Sometimes (by Yes Yes, but dependent  Ascorbate/erythorbate required in formulation in the US to prevent
consumer) upon cooking nitrosamine formation; may be smoked
Whole cured cooked Rarely Yes Variable May contain ascorbate to prevent nitrosamine formation; may be
ham smoked
Beef jerky No Yes No May be smoked
RTE roast beef No No No
Grilled marinated Sometimes (by No No A low pH marinade may reduce nitrosamine or polycyclic aromatic
chicken breast consumer) hydrocarbon formation
Fresh bratwurst or  Sometimes (by No Yes Potentially higher heme content and lipid oxidation because it is
Italian sausage consumer) made from ground minimally processed meat
Frankfurter Sometimes (by Yes Yes
consumer)
Summer sausage No Sometimes Yes
Italian dry salami No Sometimes Yes
Deli turkey ham No Yes No
Chicken nuggets Yes No Variable If made from dark or mechanically separated meat, will have high

heme content

RTE =ready to eat.
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What Characteristics Distinguish Processed Meats
from Minimally Processed Meats?. The difference
in IARC’s carcinogenic risk assignments for minimally
processed beef, pork, and lamb and further processed
meats (excluding fish) prompts questions regarding
characteristics of further processed meats that clearly
distinguish them from minimally processed meats. In
addition (although not the focus of this paper), what
differentiates minimally processed meats from beef,
pork, and lamb from minimally processed meats from
poultry and fish, which are not generally linked to car-
cinogenesis? Because of the heterogeneity in processed
meat products and the lack of consistent differentiation
between processed meats and minimally processed
meats in many studies, it is difficult to identify a
specific compositional factor or set of factors that is
characteristic of processed meats. Certain attributes
are characteristic of some types of processed meats
(Santarelli et al., 2008), but generalizations across the
category are difficult, or perhaps impossible, to make.

» Some processed meats (such as bacon) are higher
in fat than minimally processed meats. However,
other processed meats (such as beef jerky or mari-
nated chicken breasts) are very low in fat.

» Some processed meats (such as bacon) are typically
fried or broiled at high temperatures whereas others
(frankfurters) are simply boiled or not cooked at all
(dry-fermented sausages). Conversely, some mini-
mally processed meats (such as beef steak) may
be grilled at home over a very hot fire.

* Some processed meats contain additional ingre-
dients such as nitrite, whereas others do not.

Methods Used to Conduct
Literature Review

In the preparation of this narrative literature
review, a search of scientific literature related to mech-
anisms of carcinogenesis and processed meats and min-
imally processed meats was conducted initially using
Web of Science. Searches included all databases in
Web of Science (including Medline) and initially
included papers published in English through July
2021, with an emphasis on papers published since
2010. Selected papers published before 2010 and more
recently than July 2021 have also been included as
needed.

Full-text papers were retrieved and reviewed by the
authors, and a detailed draft of the manuscript was con-
structed. Additional literature searches (using Web of
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Science, PubMed, and Google Scholar) were conducted
as needed during the writing process, with more recent
papers added when identified. Prior to manuscript sub-
mission, independent reviewers with expertise in chem-
istry, biochemistry, meat biology, meat chemistry, meat
processing, food additives, DNA repair and mutagenesis,
cancer biology, physiology, toxicology, and microbiome
research reviewed the manuscript and provided input.

Evidence Suggesting Components of
Processed Meats Are Mutagenic
and/or Carcinogenic

Foods, including processed meats, are complex
products that contain many individual chemicals
(Cobos and Diaz, 2015). The net effect of these dietary
chemicals is not easy to predict, especially in the con-
text of environmental variations among people, as illus-
trated by the French diet and the coffee-acrylamide
paradoxes (Nehlig and Cunha, 2020). The French diet
is high in fat, yet French people are less likely to die from
coronary heart disease, perhaps because their diet is also
rich in fiber, fruits, and vegetables (Vendrame, 2013).
Similarly, acrylamide is a probable carcinogen, and cof-
fee contains acrylamide. Coffee consumption, however,
is inversely associated with cancer, possibly because
other components (such as polyphenols) counteract
the effect of potential carcinogens, such as acrylamide,
that it may contain (DiNicolantonio and O’Keefe, 2018).

The health impacts of individual components
within a complex food mixture are not always predic-
tive of the effects of the mixture. The aforementioned
examples illustrate the need for a holistic approach
when assessing the role of diet in disease. Individual
genetic, environmental, and microbiota differences
among people further complicate our ability to under-
stand how dietary components influence multifactorial
diseases such as cancer. However, a reductionist
approach to understanding the ways in which individ-
ual dietary and food components might contribute to
carcinogenesis is a necessary foundation to developing
a more holistic understanding that “transcends reduc-
tionism” (Hoffmann, 2003).

In the following sections of this paper, we will pro-
vide general background information and discuss poten-
tial mechanisms of carcinogenesis that have been
proposed in the literature for intrinsic components and
contaminants of minimally processed meats, ingredients
and processing aids used in processed meats, process-
induced contaminants found in processed meats, and
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endogenous agents made within the body in response to
eating processed meats with carcinogenic potential.

Components intrinsic to red meat and
poultry

Processed meats and minimally processed meats
share many components (Cobos and Diaz, 2015). In
this section, we will consider potential mechanisms
by which these components could lead to cancer devel-
opment. Greater detail is provided for agents that are
more strongly associated with cancer or for which more
mechanistic information is available.

Heme Iron. Heme is an iron-containing prosthetic
group, found within a family of proteins (hemoglobin,
myoglobin, cytochromes), that is critically involved in
oxygen supply and electron transfer reactions (Bastide
etal., 2011; Seiwert et al., 2020). The iron atom within
the prosthetic group can bind and transport oxygen
(O,) or bind NO to form nitrosyl heme.

Heme’s reactive nature is essential to its key role in
many important reactions, including the transportation
of oxygen in the body and its ability to serve as an elec-
tron sink. The reactivity of free heme can, however,
lead to significant toxicities resulting from oxidative
stress and lipid peroxidation (Fiorito et al., 2020). As
a result, cellular heme levels are carefully regulated,
with heme itself playing a role in regulating its expres-
sion and degradation (Chiabrando et al., 2014; Fiorito
et al., 2020). Besides regulating its own levels, heme
also appears to play a more global role in modulating
gene expression, cell proliferation and differentiation,
and apoptosis (Chiabrando et al., 2014).

Higher levels of heme are present in muscle tissues
that contain greater levels of myoglobin (Sasso and
Latella, 2018). In general, beef has more heme iron
and total iron than pork (International Agency for
Research on Cancer, 2018), and beef and pork in turn
have greater levels of heme than chicken (Bastide et al.,
2011). However, dark meat from poultry has greater
levels of heme than poultry breast meat (Keeton and
Dikeman, 2017), and poultry liver can have heme iron
levels higher than beef (Kongkachuichai et al., 2002).
Some seafood (oysters, mussels, clams, sardines) also
has significant levels of heme (British Columbia
HealthLinkBC, 2020). Despite their pink color (due
to their diets of krill and the pigment it contains rather
than heme), fish such as salmon or tuna have lower lev-
els of heme iron (Keeton and Dikeman, 2017). Table 2
shows representative heme iron levels in selected
meats. There are inconsistent reports in the literature
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Table 2. Total iron and heme content of meats

Total iron Heme iron
Food (mg/100 g serving) (mg/100 g serving)
Chicken liver, boiled 10.6 2.6
Oysters 7.0 1.9
Beef roast, prepared 2.0 1.3
Mussels, boiled 3.9 1.0
Pork shoulder, prepared 1.0 0.4
Chicken fillet, prepared 0.7 0.2
Tuna, prepared 0.9 0.2
Salmon, prepared 0.3 0.1

Sources: Kongkachuichai et al. (2002); NEVO Foundation (Dutch
Nutrient Database) (2019).

regarding the effect of cooking on the levels of non-
heme iron in meats (Cross et al., 2012). A recent study
found that cooking at temperatures below 80°C
expelled heme iron from beef muscle into its juice,
which may or not be consumed (Gandemer et al.,
2020).

Numerous in vitro and animal studies have associ-
ated dietary heme iron with colorectal cancer, as
reviewed in Bastide et al. (2015), Kruger and Zhou
(2018), Turner and Lloyd (2017), and Seiwert et al.
(2020), although caveats to some studies should be
considered. Some studies administered levels of heme
much higher than in typical human diets (Turner and
Lloyd, 2017). Mice, which do not typically eat meat,
do not absorb dietary heme iron well; this may have
implications for interpreting this and other mouse stud-
ies (Fillebeen et al., 2015). It is also important to note
that the use of isolated heme or heme-containing test
agents such as hemin in feeding studies may not accu-
rately reflect heme iron within minimally processed
meat such as beef, pork, or lamb (Pierre et al., 2008).
One 14-d rat study demonstrated that administration
of freeze-dried cooked cured ham or hemin resulted
in similar increases in biochemical markers associated
with carcinogenesis; however, these effects were not
observed in a hemoglobin diet despite all 3 diets formu-
lated to deliver comparable levels of heme, sodium
chloride, nitrite, and phosphate (Pierre et al., 2010).
Many of the rodent studies of heme used the chemical
carcinogen azoxymethane (AOM) to induce colonic
lesions (and shorten study durations); however, some
studies conducted in other rodent models without geno-
toxic agents suggested that heme levels in a typical
Western diet might be insufficient to initiate or promote
carcinogenesis (Kruger and Zhou, 2018; Seiwert et al.,
2020).

In humans, heme is usually absorbed in the small
intestine; however, if large amounts are consumed,
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some unabsorbed heme will travel to the colon, where it
can remain for some time (Gamage et al., 2018).
Colorectal cancer is the cancer most often associated
with minimally processed meats (excluding poultry
and fish), although consumption of these products
has also been linked in some studies and meta-analyses
with cancers in organs both inside and outside of the GI
tract, including the rectum, pancreas, bladder, breast,
endometrial, liver, kidney, and lung (Keller etal., 2020;
Aveta et al., 2022). Some, but not all, prospective epi-
demiological studies in humans found an association
between high heme intake and colorectal cancer
(Bastide et al., 2011; Bastide et al., 2016; Demeyer
etal.,2016). Heme intake has also been associated with
esophageal and stomach cancers (Lee et al., 2005;
Ward et al., 2012) but not prostate cancer (Bylsma
and Alexander, 2015).

A variety of mechanisms have been proposed for
how heme could promote colorectal cancer, with most
falling into 3 main categories: (1) promoting endog-
enous formation of NOCs; (2) enhancement of lipid
oxidation; (3) direct effect on colon cells (Demeyer
et al., 2016; Mejborn et al., 2016; Kruger and Zhou,
2018); or (4) alteration of the colonic microbiota
(Demeyer et al., 2016; Mejborn et al., 2016; Turner
and Lloyd, 2017; Kruger and Zhou, 2018; Sasso
and Latella, 2018; Fiorito et al., 2020). As will be
discussed later, many NOCs are considered potent
carcinogens. As reviewed by others (Turner and
Lloyd, 2017; Kruger and Zhou, 2018), dietary heme
increases NOC production and the presence of NOCs
in the colon in both animal and human studies. NOCs
can directly alkylate DNA, leading to mutagenesis, as
will be discussed later in this review. Epidemiological
support for an NOC-related mechanism for heme in
colorectal cancer comes from a cohort study that
found heme intake was associated with colorectal can-
cers that had specific types of mutations (G to A tran-
sitions), suggesting alkylative rather than oxidative
DNA damage (Gilsing et al., 2013). A prospective
human study demonstrated that a “red meat diet”
(420 g/day of minimally processed beef or pork for
15 d) resulted in significantly higher O°-carboxy-
methyl guanine adducts in colonic cells when com-
pared with a vegetarian diet (Lewin et al., 2006).
Similarly, a human intervention study demonstrated
that dietary addition of 300 g/day of minimally proc-
essed beef or lamb for 4 wk significantly increased O°-
carboxymethyl guanine adducts in rectal cells (Le Leu
et al., 2015). Of note, this increase in adducts was
eliminated when a dietary fermentable carbohydrate
(which generates butyrate, a short-chain fatty acid
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(SCFA) with antitumor effects, in the colon) was
added to the diet (Le Leu et al., 2015).

The reactivity of heme iron also plays a role in the
peroxidation of proteins and dietary lipids within the
colon (Turner and Lloyd, 2017; Kruger and Zhou,
2018). Peroxidation of dietary and endogenous lipids
catalyzed by heme can lead to the formation of
cytotoxic and genotoxic products such as the thiobar-
bituric acid reactive substances (TBARS) MDA or
4-hydroxy-2-nonenal (HNE) in the intestinal lumen
(Bastide et al., 2011; You and Henneberg, 2018;
Kelleretal., 2020; Zhang et al., 2023). Some lipid per-
oxidation products such as HNE are absorbed in the
intestine and can potentially reach organs beyond
the intestine (Keller et al., 2020). Lipid peroxidation
and protein oxidation are discussed in more detail
later in this review.

Dietary heme (in the form of purified hemin) intake
has been associated with chronic intestinal inflamma-
tion and suppression of apoptosis, possibly leading
to colorectal cancer (Seiwert et al., 2021). However,
it is not clear if this inflammation is due to hemin alone
or through its catalysis of lipid peroxidation. Heme par-
ticipates in formation of oxidative free radicals/ROS,
which are cytotoxic (Cascella et al., 2018). Heme’s
amphiphilic nature allows it to infiltrate the lipid layers
of the plasma membrane (Gamage et al., 2018), where
it can participate in the generation of ROS. These ROS
cause cytotoxic damage to colonic epithelial cells, lead-
ing to reactive epithelial hyperproliferation, aggrava-
tion of colitis (Constante et al., 2017), and increased
risk of colon cancer (Sasso and Latella, 2018; Vernia
et al., 2021).

The consumption of heme and the ROS generated
by heme can induce heme oxygenase (HO-1), an
enzyme involved in the catabolism of heme
(Hemmati et al., 2021). HO-1 has immunomodulatory
and anti-inflammatory activities, and some drugs
that induce HO-1 have shown efficacy in IBD
(Funes et al., 2020). However, HO-1 also has anti-
apoptotic and angiogenic activities, increases the
survival of colon cancer cells in vitro, and has been
associated with various cancers, including colorectal
cancer (Chiang et al., 2019; Hemmati et al., 2021; Lu
et al., 2021).

Experimental results in mice have demonstrated
that dietary heme (a Westernized diet supplemented
with 0.5 pmol/g heme) impacts the gut microbiota
and can alter colorectal epithelial cell homeostasis
(Ijssennagger et al., 2012; Sasso and Latella, 2018).
Iron is a key nutrient required for bacterial growth.
As a result, many bacteria have iron uptake systems
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that allow bacteria to acquire heme from hemoproteins
or free heme (Tong and Guo, 2009; Constante et al.,
2017). The presence of heme in the colonic lumen is
therefore expected to affect the microbial community
in the colon, favoring the growth of those bacteria that
are efficient at using heme. High levels of dietary heme
(a Westernized diet supplemented with 0.5 pmol/g
heme) increased the ratio of Gram-negative to Gram-
positive organisms in the colon of mice (Ijssennagger
et al., 2012). In particular, the relative abundances of
Bacteroides, Prevotella, Helicobacter, Akkermansia,
and Mucispirillum increased, whereas levels of lactic
acid bacteria decreased (Ijssennagger et al., 2012).
This study also demonstrated a significant increase in
the nitrate-reducing capacity of the microbiota of
heme-fed mice. This activity could lead to higher levels
of carcinogenic NOC production (Ijssennagger et al.,
2012).

Another study found that dietary heme (delivered
as 50 mg/kg iron in the form of hemin in a commercial
diet) or colitis both resulted in similar perturbations of
the gut microbiota of mice (Constante et al., 2017). The
changes in the gut microbiota in mice consuming
dietary heme were accompanied by the development
of adenomas (Constante et al., 2017). In a separate
study, rats fed a heme iron-rich diet (1.5 pmol/g hemin
in a low-calcium powdered diet) had an altered gut
microbiota that closely paralleled changes in lipid per-
oxidation markers in the lumen when compared with
rats receiving ferric citrate at the same level of iron
in the low-calcium diet (Martin et al., 2019).

Other components of the diet can affect the
changes that heme induces in the colon. Dietary antiox-
idants, such as ascorbate or those found in olive oil or
green vegetables containing chlorophyll (a magnesium
porphyrin), can interfere with heme’s cytotoxicity and
its impact on the colonic epithelium (de Vogel et al.,
2005). Added dietary calcium (450 mg, about half the
current daily recommended intake in the US; National
Institutes of Health, 2022) reduces heme iron absorp-
tion in humans consuming moderate (360 mg) or
low (60 mg) calcium meals (Roughead et al., 2005).
In rats, high (1.5% or 2% vs. a standard 0.5%) calcium
diets reduced biomarkers of colorectal cancer (Pierre
et al., 2013; Gamage et al., 2018; Martin et al., 2019).
Calcium (1,000 mg/d, similar to the recommended
daily amount for adult men and women and current
daily average intakes in the US; National Institutes
of Health, 2022) also reduced the levels of nitroso com-
pounds and lipid peroxidation markers in the stool of
humans fed cured meat (180 g cooked ham) for 4 d
(Pierre et al., 2013).

American Meat Science Association.

Bedale et al.

13

Cancer Development from Processed Meats

Heme can be nitrosylated in processed meats cured
with nitrite or nitrate (Kostka et al., 2020). The mecha-
nism for nitrosylation involves the reduction of nitrate
to nitrite and then NO, which binds to the iron in the
heme moiety. Nitrosylation of heme occurs more readily
at low pH. Nitrosylated heme can also be formed endog-
enously (Lunn et al., 2007; de La Pomélie et al., 2018a).
The presence of nitrite in the diet increases but is not
required for endogenous heme nitrosylation, whereas
prior cooking of beef significantly decreases endog-
enous heme nitrosylation in an artificial digestion sys-
tem (de La Pomélie et al., 2019).

It is unclear how heme versus nitrosylated heme
compare in their contributions to carcinogenesis
(Kruger and Zhou, 2018; Kostka et al., 2020). Al-
though some researchers have speculated that nitrosy-
lated heme might be a key difference explaining the
stronger link between processed meats than red meats
with cancer, mechanistic, and other data seem to dis-
pute this idea (Kostka et al., 2020). Nitrosylated heme
can release NO and act as a nitrosating agent during
digestion (Kuhnle and Bingham, 2007; Bonifacie et al.,
2021). Nitrosylated heme causes double-stranded DNA
breaks in a comet assay and is mutagenic in the HPRT
assay. However, nitrosylated heme did not induce
malignancy in the BALB/c3T3 cell transformation
assay, whereas non-nitrosylated heme did (Kostka et al.,
2020). Both nitrosylated and non-nitrosylated heme
have been associated with colorectal adenomas (consid-
ered a precursor to cancer) (Bastide et al., 2016).

Non-heme Iron and Other Metals/Minerals
Naturally and Normally Present in Meats. Non-
heme iron may exist in both oxidized and reduced forms,
in which reduced iron can react with oxygen to produce
mutagenic and potentially carcinogenic products (Manz
etal.,2016). Iron is also necessary for the proliferation of
cancer cells, which require greater levels of iron than do
normal cells (Manz et al., 2016; Phipps et al., 2021).
High levels of iron may therefore favor growth of cancer
cells over normal cells.

However, the effects of iron ingestion are not lim-
ited to damaging DNA or fostering proliferative cell
growth. Higher levels of total dietary iron, particularly
non-heme iron, appear to reduce the risk of gastric
cancer in healthy individuals (Tran et al., 2021;
Collatuzzo et al., 2022). Conversely, low iron intake
or low iron levels are associated with colorectal cancer
(Aksan et al., 2021; Phipps et al., 2021). One possible
explanation is that iron, as iron sulfide (Fe-S) clusters,
is essential for many enzymes involved in DNA repli-
cation and repair. Low levels of iron may hamper
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assembly of active enzymes, contributing to genome
instability, which might lead to mutagenesis (Aksan
et al., 2021).

Besides iron, other metals are present in animals and
their meats, including those that play a physiological
role in the living animal and those that are present as
a result of environmental contamination (Tchounwou
etal., 2012; Hassan Emami et al., 2023). Zinc, selenium,
copper, manganese, and other metals that play biological
roles in the animal are thus normally found in low levels
in meats. The reactivity of these metal ions can be
enhanced or reduced by chelation with other molecules
or proteins (Welch et al., 2002). Some metal ions could
contribute to genotoxicity by destabilizing DNA, form-
ing free radicals and ROS that damage DNA, inhibiting
DNA repair, or catalyzing lipid oxidation reactions
within meat products (Bal et al., 2011; Dominguez et al.,
2019; Kocadal et al., 2019). However, studies that link
the natural presence of non-iron metals at levels nor-
mally found in meat products with cancer risks were
not found in this review. Metals found as contaminants
(vs. naturally present) in meats are discussed in a later
section of this review.

Lipids Oxidation Products. Lipids can be oxidized
by reactive oxygen and nitrogen species present in ani-
mal cells undergoing normal metabolism or experienc-
ing oxidative or nitrosative stress (Guéraud et al., 2010;
Gamage etal., 2018). An oxidized lipid becomes a lipid
radical, triggering a chain of oxidation reactions (per-
oxidation) that is not terminated until an antioxidant
donates an electron to generate a nonradical lipid prod-
uct (Ayala et al., 2014).

Lipids in meats can be oxidized during meat
processing, storage, and GI digestion (Van Hecke and
De Smet, 2021; Zhang et al., 2023), although the gener-
ally hypoxic environment of the colon limits lipid per-
oxidation (Gamage et al., 2021). Enzymes present
within meats or processed meats can sometimes catalyze
lipolysis, resulting in the release of free fatty acids in the
product (Wu et al., 2021). Meat processing such as cut-
ting, grinding, deboning, presence of salt (at least at con-
centrations up to 3%), metals, lower pH, and cooking are
associated with increased lipid oxidation (Min, 2006;
Sharedeh et al., 2015; Mariutti and Bragagnolo, 2017;
Dominguez et al., 2019; Huang and Ahn, 2019).
Storage conditions (light, temperatures, duration, pres-
ence of oxygen or heme) can also facilitate lipid oxida-
tion in meats (Kilic and Richards, 2003). Heme iron can
initiate lipid oxidation in meats, both during food
processing and during digestion (Demeyer et al., 2016;
Zhang et al., 2023). Of note, mechanically separated
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meats are especially prone to lipid oxidation given their
relatively high fat content, the presence of heme pro-
teins, the presence of minerals from fragmented bone,
and the exposure to light and oxygen during the process
(Lee et al., 1975; Mielnik et al., 2003; Bigolin et al.,
2013). Mechanically separated poultry products often
have much higher levels of hemoglobin, myoglobin,
and non-heme iron than hand-boned poultry products
(Froning, 1981). The relative rate of lipid hydroperoxide
decomposition by methemoglobin was 62.5-fold greater
than non-heme iron (Fe** +ascorbate) and 4.5-, 4.2-,
and 1.3-fold greater than myoglobin, oxyhemoglobin,
and hematin, respectively (O’Brien, 1969). Lipid hydro-
peroxide decomposition by these oxidants leads to fur-
ther lipid peroxidation and formation of aldehydes, as
shown in Figure 3A.

Although lipid oxidation is responsible for some of
the characteristic pleasant aromas associated with dry-
cured meat products, it is also a critical nonmicrobial
factor that decreases quality of meats (Dominguez et al.,
2019). Lipid oxidation also introduces safety concerns
related to the toxicity of lipid oxidation products. Lipid
oxidation within an organism is associated with cyto-
toxicity that can lead to aging, atherosclerosis, and
cancer (Schaich, 2020). Consumption of oxidized lip-
ids in foods are subject to metabolism and detoxifica-
tion during digestion, complicating assessment of their
toxicity (Schaich, 2020).

Lipid peroxidation, and oxidative stress, in general,
is often measured by the presence of certain reaction
products, especially those that can react with thiobarbi-
turic acid. Two key TBARS produced during lipid per-
oxidation of meats are the aldehydes MDA (a 3-carbon
aldehyde) and 4-hydroxy-2-nonenal (HNE) (Figure 3B).
MDA and HNE are considered to be the most mutagenic
and toxic lipid peroxidation products, respectively
(Ayala et al., 2014). MDA can be formed from most
fatty acids that have more than 2 double bonds (includ-
ing some omega-3 fatty acids), whereas HNE is formed
from omega-6 polyunsaturated fatty acids (PUFAs;
which are more abundant than omega-3 PUFAs in meat
from grain or feedlot raised livestock) (Guéraud et al.,
2010; Ponnampalam et al., 2021).

Nitrite or nitrate can act as antioxidants that prevent
formation of lipid oxidation products in dry-cured
fermented sausages, dry-cured loins, and in cured and
cooked meat products (Van Hecke et al., 2021).
Synthetic antioxidants like butylated hydroxyanisole
(BHA) and butylated hydroxytoluene (BHT), when
used in processed meats, both reduce lipid oxidation
and have demonstrated chemoprotective effects in
rodents (Hocman, 1988). However, the National
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(B) Toxic aldehydes produced as
byproducts of lipid peroxidation
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Figure 3. (A) Lipid peroxidation with radical and (B) toxic aldehyde byproducts of lipid peroxidation.

Toxicology Program finds BHA itself to be “reasonably
anticipated to be a human carcinogen” (National Toxi-
cology Program, 2021). Natural antioxidants, including
polyphenol-rich extracts from rosemary and other herbs,
are also effective at inhibiting lipid oxidation in meat
products and may prove more attractive to consumers
than synthetic antioxidants (Lee et al., 2006; Raghavan
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and Richards, 2007; Whalin et al., 2022). Avoiding tem-
perature abuse can also reduce lipid peroxidation
(Dominguez et al., 2019).

Epidemiological studies have shown inconsistent
and, in some cases, conflicting associations between
dietary fatty acids (including n-3 or n-6 PUFAs) and
the risk of colorectal cancers (Storniolo et al., 2020).
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Adding to the confusion, animal models have demon-
strated both tumor-promoting and anticancer activities
for dietary fatty acids (Nguyen et al., 2021b), although
feeding a high-fat diet together with heme increases
colon cancer in rats (Kasai, 2016), and dietary fat
can worsen colitis and has been linked to colonic tumor
formation in mice (Park et al., 2012).

Products of lipid oxidation, especially reactive
aldehydes such as MDA and HNE, have demonstrated
genotoxic, mutagenic, and carcinogenic activities.
These reactive aldehydes can bind covalently to pro-
teins and DNA, forming exocyclic DNA adducts
(Guéraud, 2017). MDA and HNE are mutagenic in bac-
terial and mammalian systems (Guéraud et al., 2010;
Demeyer et al., 2016) and increase colonic inflamma-
tion in animals (Turner and Lloyd, 2017). Byproducts
of lipid oxidation have been linked to precancer and
cancerous states in humans and in animals as well.
MDA, for example, was carcinogenic in a 2-y rodent
bioassay (Marnett, 1999). DNA adducts associated
with MDA (MDA-deoxyguanosine adducts) are found
at greater frequency in colorectal cells from colonic
adenoma biopsy samples than in biopsies from healthy
controls (Demeyer et al., 2016). Levels of lipid perox-
idation products are elevated in colonic tissue in animal
models of colorectal cancer and in humans with IBD or
colorectal cancers (Lei et al., 2021).

HNE is associated with the apoptotic death of
healthy, but not precancerous, cells, suggesting it may
provide a selective advantage to precancerous cells
(Demeyer et al., 2016). Lipid peroxides can also bind
to heme forming a cytotoxic heme factor that appears
to mediate changes in cell turnover and proliferation
(Ijssennagger et al., 2015; Gamage et al., 2018).

Reactive aldehydes such as 4-hydroxy-2E-hexenal
(HHE) can also arise from oxidation of n-3 PUFA in
fish (Guillén and Goicoechea, 2008). Although less
extensively characterized than HNE, HHE increases
ROS and RNS levels, can form adducts with proteins
and DNA and is genotoxic (Long et al., 2008).

Other Roles for Lipids Related to Carcinogenesis.
Other roles for dietary fats in carcinogenesis that do
not involve lipid oxidation have been proposed. High-
fat diets increase inflammation and oxidative stress and
disrupt hormone and insulin activities, potentially con-
tributing to carcinogenesis and cancer progression
(Park et al., 2012; Oczkowski et al., 2021). However,
the World Cancer Research Fund found limited evi-
dence with no conclusion as to whether dietary animal
fat affected the risk of colorectal cancer (World
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Cancer Research Fund/American Institute for Cancer
Research, 2018).

Cancer cells may use fatty acids as an important
fuel source for cell proliferation (Storniolo et al.,
2020). Some fatty acids (such as the monounsaturated
fatty acid oleic acid) have been shown to stimulate
growth of colorectal cancer cells in vitro (Storniolo
et al., 2020). Dietary fat also increases the growth of
prostate cancer cells, whereas low availability of fat
inhibits cancer development, lowers serum androgen
levels, and reduces the sensitivity of cancer cells to
androgens, all of which may influence malignancy
(Oczkowski et al., 2021).

High-fat diets also stimulate the secretion of secon-
dary bile acids, which act as strong surfactants in the
gut, leading to cell loss and subsequent proliferation
that potentially favors tumor formation (Demeyer et al.,
2016). Mechanisms of carcinogenesis related to bile
acids are discussed in a later section of this review.
High-fat diets are also associated with changes to the
gut microbiota, gut barrier dysfunction, and colonic
inflammation which may contribute to colorectal
cancer development or progression (Yu et al., 2022).

One group of fatty acids that deserve additional
mention are conjugated linoleic acids (CLAs), which
are isomers of linoleic acid (an n-6 PUFA) with at least
one pair of carbon-carbon double bonds separated by a
single carbon-carbon bond (Pariza et al., 2001). CLA is
found in food products derived from ruminants, includ-
ing beef (particularly from grass-fed animals), in some
plant seeds (Dachev et al., 2021), and can also be formed
by some bacteria (such as Bifidobacterium spp.) found
in the human gut (Gorissen et al., 2015). Although
PUFAs (including CLA) can be oxidized (Basu et al.,
2000) and potentially contribute to carcinogenesis,
CLA demonstrates significant anticarcinogenic activity.
This has been demonstrated both in vitro and in animal
models of colon, breast, prostate, and liver cancer (Ha
etal., 1987; Liew etal., 1995; Moon, 2014; Dachevetal.,
2021), but clinical studies investigating anticarcinogenic
effects of CLA in humans are needed (Dachev et al.,
2021). Various mechanisms have been proposed for
the anticarcinogenic properties of CLA, including pre-
vention of DNA damage via antioxidant activity, anti-
inflammatory effects, or anti-proliferative actions
(Pariza et al., 2001; Dachev et al., 2021).

Protein Oxidation Products. Like lipids, the amino
acids found in proteins can be oxidized, leading most
commonly to carbonylation of basic amino acids, thiol
oxidation, and aromatic hydroxylation (de La Pomélie
et al., 2018b). These modifications can lead to protein
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aggregation, fragmentation, and loss of function
(Li et al., 2023). Protein oxidation can occur during
processing, storage, or digestion of minimally proc-
essed or processed meats when reactive species
(ROS, RNS, hydrogen peroxide, oxidized lipids,
ozone, etc.) are present to initiate the reaction
(Soladoye et al., 2015). Meat protein oxidation has
been a topic of interest because it affects the quality
and nutritional value of meat (Estévez and Luna,
2017). Higher levels of protein carbonyls are reported
for processed meat (80 nmol/mg protein for smoked
bacon) compared with vegetable protein (10 nmol/mg
protein for heat-treated soy protein isolate) (Estévez
and Luna, 2017). Other studies evaluating protein oxida-
tion by protein carbonyls and other markers (assessed by
various analytical methods) found less clear differentia-
tion in marker levels between different types of proc-
essed and minimally processed meats (including fish)
(Dominguez et al., 2022). High fat-to-protein ratios,
low protein levels, and intense mincing or cooking
methods were associated with higher levels of protein
oxygenation products in minimally processed and proc-
essed meats, with greater levels found in processed pork
than in cooked minimally processed pork (Goethals
et al., 2020). Of note, this same study found lower lipid
oxidation products in processed pork products than in
cooked minimally processed pork.

More recently, increasing awareness that oxidation
of host proteins is associated with age-related diseases
(including Alzheimer’s disease, Parkinson’s disease,
IBD, and cancers) has raised the question of whether
dietary protein oxidation (consumption of oxidized pro-
tein or endogenous oxidation of dietary protein during
digestion) is a health concern (Chang et al., 2008;
Soladoye et al., 2015; Estévez and Luna, 2017). Among
the cancers associated with protein oxidation are colo-
rectal cancers. Oxidative stress and inflammation are
associated with colorectal cancers, and significantly
higher serum levels of protein carbonyl and advanced
oxidation protein products were observed in patients
with colorectal cancer than in controls (Chang et al.,
2008; Murlikiewicz et al., 2018). However, these mark-
ers alone do not determine causation as they might result
from stimulation of the immune system’s response to
a developing tumor (Murlikiewicz et al., 2018).

Several potential mechanisms have been envi-
sioned for how dietary protein oxidation could promote
pathologies related to carcinogenesis, although more
work is needed in this relatively unexplored field
(Diaz-Velasco et al., 2022). Oxidized proteins can
aggregate, decreasing their digestibility, and leading
to their accumulation in the colon where they can alter
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the gut microbiota and its metabolites (de La Pomélie
et al., 2018b). Microbial fermentation of nonhydro-
lyzed proteins in the colon has been shown to generate
mutagens such as phenols and cresols (de La Pomélie
etal., 2018b). Carbonyl groups that arise in protein oxi-
dation could serve as substrates for the generation of
HAA or advanced glycation endpoints (Dominguez
etal., 2022). One modified amino acid (a-amino adipic
acid, which arises from the oxidation of lysine) has
been shown to impair human enterocyte viability and
homeostasis (Diaz-Velasco et al., 2022).

Amino acids in dietary proteins can also be nitro-
sated during digestion (de La Pomélie et al., 2017). N-
nitroso tryptophan is mutagenic and is considered the
most important source of endogenous nitrosamines
(de La Pomélie et al., 2017).

Other Components of Minimally Processed Meats.
Sialic acids. Sialic acids, especially N-glycolylneura-
minic acid (Neu5Gc), are found in higher levels in
pork and beef than chicken (Gamage et al., 2018), with
trace levels in fish (except caviar) and none in plants
(Samraj et al., 2014). Although many mammals pro-
duce Neu5Ge, humans do not (Kooner et al., 2019).
However, Neu5Gce from dietary sources can be incor-
porated into human tissues, with higher levels found in
some human cancers. In fact, anti-Ne5Gc antibodies
have been used for immunohistopathology markers
of tumors (Samraj et al., 2014).

Most healthy humans develop antibodies against
Neu5Ge, possibly because of early exposure to bovine
products (milk or ingredients used in common vaccines)
(Tangvoranuntakul et al., 2003). The incorporation of
dietary Neu5Gc into human tissues can elicit an immune
response, leading to chronic inflammation that might
contribute to carcinogenesis (Samraj et al., 2014). This
response may be modulated by the gut microbiome,
whose composition is altered upon consumption of a
diet rich in Neu5Gec, resulting in the production of
enzymes that can digest and eliminate Neu5Gc before
it accumulates in human tissues (Zaramela et al., 2019).

Animals that produce Neu5Gc would not be
expected to have immunological reactions to it and thus
might not be appropriate models for assessing the carci-
nogenic potential of Neu5Ge (Steppeler et al., 2017).
However, Neu5Ge-deficient mice have been engineered
and, when immunized against Neu5Gc and fed Neu5Gec,
shown to accumulate Neu5Gc and exhibit a much higher
incidence of hepatocellular tumors (Samraj et al., 2015).

Cholesterol. Cholesterol is involved in cell mem-
brane structure and fluidity, cell signaling, immune
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system modulation, and regulation of cell survival and
is a precursor for bile acid and steroid hormone bio-
synthesis (Vona et al., 2021). Cholesterol is found
in animal-based foods at approximately equal levels
in beef, pork, lamb, chicken, and turkey and at higher
levels in egg yolks (Daley et al., 2010; Spence et al.,
2021). Cholesterol is also found in fish and at high
levels in some seafoods and liver (beef or chicken)
(UCSF Health, 2023).

Disruption of cholesterol homeostasis has been
suspected to play a role in cancer induction (Vona
et al., 2021). Epidemiological studies have linked
high dietary cholesterol intake with increased risk
of colorectal cancer, and conversely, cholesterol-
lowering drugs (statins) reduce the risk of various can-
cers including colorectal cancer (Mok and Lee, 2020).
Higher low-density lipoprotein cholesterol levels are
associated with some cancers, whereas high levels of
high-density lipoprotein (HDL) cholesterol are asso-
ciated with greatly reduced risks of cancer (Mok
and Lee, 2020). The Word Cancer Research Fund
concluded that evidence that cholesterol was carcino-
genic was limited, resulting in a “limited-no conclu-
sion” decision (World Cancer Research Fund/
American Institute for Cancer Research, 2018), sim-
ilar to an earlier evaluation of cholesterol by IARC
which categorized cholesterol in Group 3 (“not clas-
sifiable”) (IARC Working Group on the Evaluation of
Carcinogenic Risks to Humans, 1987).

Cholesterol is oxidized in the body by endogenous
enzymes involved in steroid metabolism (Rossin et al.,
2017). Cholesterol can also be nonenzymatically
oxidized during food processing (especially thermal
processing) or storage (Liu et al., 2022), although the
presence of nitrite inhibits cholesterol oxidation
(Santarelli et al., 2008). Dysregulation of cholesterol
can affect certain oncogenic pathways and appears to
play a role in inflammatory and miRNA-mediated car-
cinogenesis (Mok and Lee, 2020). Cholesterol oxidation
products (COPs) have been associated with IBD; their
presence in the lumen has been proposed to disrupt
the intestinal barrier, potentially by activating enzymes
that degrade tight-junction proteins (Liu et al., 2022).
The resulting translocation of lumen microorganisms
across the epithelial barrier can trigger host inflamma-
tory responses. In addition, some COPs bind liver X
receptors (LXR), which serve as master transcription
factors regulating cell proliferation, inflammation, and
immunity. Binding of COPs to LXRs can create an
immunosuppressive tissue microenvironment that per-
mits a tumor to escape the immune system (Rossin et al.,
2017).
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L-carnitine and Choline. L-carnitine is a quaternary
ammonium compound that is involved in fatty acid
metabolism (Longo et al., 2016) and is relatively abun-
dant in muscle tissues. Minimally processed beef, pork,
and lamb are rich in L-carnitine, although it is present in
much lower levels in other foods, and healthy individ-
uals normally synthesize adequate amounts of it.

Choline is another quaternary ammonium com-
pound made by the human body, but at insufficient lev-
els; therefore, dietary choline is essential (Derbyshire,
2019). There are high levels of choline in animal-based
foods, particularly beef liver and eggs, with similar lev-
els in beef steak and salmon and lower levels in pork
chops and chicken (Derbyshire, 2019). Choline serves
as a dietary methyl group donor, and such nutrients are
essential for a key DNA repair pathway (the methyl-
directed mismatch repair system) (Kim et al., 2022).
Nutritional epidemiology studies have linked dietary
choline intake to decreased risk of cancer; however,
a more recent study concluded that higher intakes of
choline were associated with higher rates of colorectal
cancer (Kim et al., 2022).

The gut microbiome converts L-carnitine to trime-
thylamine (TMA) (Rajakovich et al., 2021; Buffa et al.,
2022). TMA subsequently is absorbed and oxidized
to trimethylamine-N-oxide (TMAO) in the liver
(Figure 4) (Buffa et al., 2022). Abundance of a key
gene involved in TMA production from carnitine cor-
relates with plasma TMAOQO levels and a “red meat”
(unspecified)-rich diet (Buffa et al., 2022). In humans,
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Figure 4. Conversion of carnitine into TMAO (trimethylamine-N-
oxide).
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increased intake of fish increases TMAO levels (greater
than eggs or beef), although the degree of response was
driven by the distribution of gut microbes in each indi-
vidual (Cho et al., 2017). Diet is considered a minimal
contributor to elevated plasma TMAO levels (Kriiger
et al., 2017; Kiihn et al., 2017; Hamaya et al., 2020)
when compared with individual genetic factors, age,
and genetic factors (Canyelles et al., 2018), although
plasma TMAO levels are influenced by the microbial
response to diet.

Like L-carnitine, choline is also converted by
the intestinal microbiota to TMA that is transported to
the liver for oxidation to TMAO (Chan et al., 2019).
A potential role for TMAO in colorectal cancer has
been proposed, as serum levels of TMAO are higher
in patients with colorectal cancer than in healthy con-
trols (Jalandra et al., 2021). A variety of mechanisms
by which TMAO could be involved in colorectal
cancer have been suggested, including inflammation,
oxidative stress, DNA damage, epigenetic alteration
via DNA methylation, and protein misfolding (Chan
et al., 2019; Jalandra et al., 2021). However, rats
given L-carnitine orally at relatively high doses for
1 y did not develop preneoplastic lesions in their
colon (Empl et al., 2015). In addition, TMAO itself
has been shown to boost responses to immune check-
point blockade therapy in patients with pancreatic
cancer (Mirji et al., 2022). These findings suggest
TMAUO is likely a marker of disease rather than a risk
factor (Cho and Caudill, 2017; Zeisel and Warrier,
2017); however, this is an active area of research, with
new insights anticipated in coming years (Jalandra
et al., 2021).

Contaminants of meat and poultry products

Chemicals that inadvertently contaminate mini-
mally processed meat also can be found in processed
meat products. Although some of the potential contam-
inants described in the following sections have carcino-
genic potential, their presence in processed meats is
inconsistent across product types and is often geo-
graphically limited. Levels for many of these contam-
inants are monitored by regulatory agencies, reducing
the likelihood that such contaminants will reach many
consumers at levels high enough to contribute to carci-
nogenesis across large populations.

Veterinary Drugs Including Growth-Promoting
Agents and Hormones, Antibiotics, Etc. Some ani-
mal drugs (arsenic-based coccidiostats, diethylstilbes-
trol, nitrofurans, nitroimidazoles, chloramphenicol,
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formalin) can elicit cancers by a variety of potential
mechanisms. For example, before their recent ban, the
phenylarsonic additives in poultry feed used in China
were estimated to cause 1,160 human cancers each year
(Hu et al., 2019). The use of many cancer-causing drugs
in food animals is now banned in many countries and
regions, including the European Union and the US.
Although violations can occur, these drugs are not com-
monly found during routine government meat testing
(Bedale, 2019). Therefore, contribution of veterinary
drug residues to the cancer risks posed by processed
meats is considered to have little impact in regions where
these drugs are effectively regulated.

The use of synthetic or natural steroid hormones
for growth promotion in food animals is prohibited
in the European Union and is not allowed in hogs or
poultry in the US, except in gilts and sows for reproduc-
tive purposes (Stephany, 2010; Pork Information
Gateway, 2012). In the US, beef cattle and sheep can
be treated with hormones (natural and/or synthetic
estrogen, progesterone, and testosterone) for growth
promotion; however, residual levels present in beef
from treated animals are typically very low and below
Food and Drug Administration (FDA) recommended
limits (Doyle, 2000; Shappell et al., 2019; US Food
and Drug Administration, 2022b). However, it has
been argued that existing hormone residue surveillance
programs are inadequate, with more data needed to
estimate dietary hormone exposure from treated beef
(Nachman and Smith, 2015).

Growth of some cancers, including certain prostate
or breast cancers, is hormone dependent. The cells of
these cancers express the nuclear receptor for andro-
gens or estrogens. Together with other factors, binding
of the corresponding hormone to its receptor turns
the latter into a pro-proliferative transcription factor,
driving tumorigenesis (Jozwik and Carroll, 2012).
However, colorectal cancer, the cancer most closely
associated with processed meats, has not been linked
to endogenous sex steroid hormone levels in humans
(Bouras et al., 2021). In fact, anti-androgen therapy
in patients with prostate cancer is associated with an
elevated risk for colorectal cancer, and women treated
with estrogen plus progestin demonstrated lower rates
of colorectal cancers (Lin and Giovannucci, 2010).

Ractopamine is beta-adrenergic agonist that is used
in finishing swine and cattle in the US but is not
allowed in the European Union (Fan, 2022). One recent
paper hypothesizes that ractopamine residues in meat
could facilitate tumor growth or metastasis in patients
with Kirsten rat sarcoma viral oncogene homolog
(KRAS)-mutation related cancers (including colon
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cancer); however, there is no evidence that use of this
growth enhancer in food animals has a carcinogenic
effect (Fan, 2022).

An estimated 7% of US beef comes from culled
dairy cows, and about 22% of US dairy cows receive
bovine somatotropin to increase milk production
(USDA Animal and Plant Health Inspection Service,
2003; Geiser and Boetel, 2019). The safety of meat from
animals receiving this hormone has been affirmed by
numerous health, food safety, and regulatory agencies
around the world (US Food and Drug Administration,
2022a).

Environmental Pollutants and Toxins. Animals con-
sume plant material, water, and even soil while spend-
ing time in environments that might be contaminated
with herbicides, pesticides, and other toxic chemicals.
Are these chemicals also found in meat produced from
these animals, and does consumption of meat from
such animals constitute a cancer risk for humans?

Human exposure to pesticides via animal products
is small compared with pesticide exposure via plant
material (International Agency for Research on Cancer,
2018). A recent study in Brazil demonstrated some cor-
relation between pesticide sales and colon cancer rates
(Uyemura et al., 2017), and a 2018 study from Brazil
found pesticides in nearly all of fish, beef, and chicken
samples, but pesticide levels were generally at levels
below regulatory thresholds (Dallegrave et al., 2018).
Similarly, recent studies and regulatory surveys in
the European Union Oman, Bosnia and Herzegovina,
and Korea found low levels of certain pesticide resi-
dues in some minimally processed and processed meat
samples that were almost always below the maximum
residue limit (USDA Food Safety and Inspection
Service, 2019; Kartalovic et al., 2020; Al-Amri et al.,
2021; Lee et al, 2022; European Food Safety
Authority et al., 2023).

At relatively high concentrations, the herbicide
glyphosate can cause DNA and chromosomal damage
in mammalian cells and has been classified as a prob-
able carcinogen by IARC (Guyton et al., 2015); how-
ever, this classification is not accepted by the European
Food Safety Authority (EFSA; Kolakowski et al.,
2020). Glyphosate residues found in foods of animal
origin were not detected or were well below regulatory
thresholds in numerous recent surveys (Kolakowski
et al., 2020; Vicini et al., 2021).

Dioxins and polychlorinated biphenyls (PCBs) are
highly toxic environmental pollutants that arise from
industrial and natural processes (World Health Organi-
zation, 2016). Absorption of these compounds from
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soil or deposition from the air leads to their presence
in vegetables, feed crops, and pastures, leading to food
contamination (European Commission, 2001). These
chemicals can concentrate and accumulate in fatty tis-
sues of food animals and fish and be found in their milk,
eggs, and meat (European Commission, 2001; Weber
et al., 2018). Dietary animal fat consumption can con-
tribute to human exposure to these compounds (Inter-
national Agency for Research on Cancer, 2018), as can
dietary exposure to fish (Cao et al., 2008). Dioxins and
PCBs have been associated with increased rates of total
human cancers but not with any specific cancer types
(Knutsen et al., 2018). Dioxins and PCBs do not appear
to be directly genotoxic in animal studies, although they
can act as promoting agents for skin, ovary, and liver
cancers that are initiated by known genotoxins (Knutsen
et al., 2018).

Brominated flame retardants, which include some
bromophenols, are sometimes found in meats (Schecter
et al., 2008). Because some bromophenols are natural
metabolites in marine organisms, assessment of con-
tamination in foods of marine origin can be difficult
[EFSA Panel on Contaminants in the Food Chain
(CONTAM), 2012]. Because some of these com-
pounds are mutagenic (Blum and Ames, 1977), func-
tion as endocrine disruptors, and reduce the lytic
function of human natural killer cells, they have been
proposed to increase the risk of cancer, especially
breast cancer (Mancini et al., 2020; Feiteiro et al.,
2021). However, inconsistent results have been ob-
served in clinical studies attempting to link these chem-
icals to breast cancer (Mancini et al., 2020).

Heavy metals, naturally present in the environment
from industrial waste or in animal feed, are sometimes
detected in foods, including meats, with the highest lev-
els found in seafood, rice and rice products, mushrooms,
and poultry (American Cancer Society, 2023). In some
cases (e.g., various metals in seafood and arsenic in
beef), levels may exceed thresholds associated with
cancer risk (Di Bella et al., 2020). However, heavy met-
als rarely contaminate meat products at high levels
(Meurillon et al., 2018). Various mechanisms of carci-
nogenicity for heavy metals have been proposed and
reviewed (Chen et al., 2019). Arsenic, for example,
can inhibit DNA repair, leading to chromosomal aberra-
tions, and alter DNA methylation and impact genome
integrity. Arsenic also can react with ROS, leading to
DNA structural damage, defects in apoptosis and alter-
ation in the function of immune cells (Wu et al., 2022b).

Infectious Agents from Meat or Poultry Products.
Predator mammals that frequently consume mammalian
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prey die more often from cancer than those that do not
(Vincze et al., 2022). One proposed explanation is that
pathogens moving between the prey and predator drive
an increased cancer mortality risk (Vincze et al., 2022).
Indeed, various infectious agents (viruses, bacteria,
parasites) have been associated with cancers (Hatta
et al., 2021), and IARC has estimated that ~18% of
cancers are associated with infectious agents (Sahan
et al., 2018). Certain viruses have long been known
to integrate into the host genome, disrupting genes that
control signaling and growth (Alizadeh et al., 2018).
More recently, recognition that the bacterium
Helicobacter pylori is intimately involved in gastric
cancers has prompted researchers to consider microbial
causes for other cancers.

Many infectious agents cause chronic inflamma-
tion, which creates a promutagenic environment. If
pathogens are present in meat and survive processing
(heat treatments, fermentations) at levels that can cause
infection, theoretically, they might stimulate inflamma-
tion with the potential to promote cancer development
(discussed in a later section). In addition, a variety of
microorganisms found in the gut microbiota that are
neither associated with meat nor infections have been
linked with colorectal cancers (also discussed in a later
section).

A few studies suggest a possible link between
several specific microbial agents found in meat animals
or their meat products and an increased risk of cancer,
outlined as follows:

* Helicobacter pylori, found in nearly half of the
world’s population, has been associated with stom-
ach cancer, although data linking the organism
with colorectal cancer are inconsistent (Burnett-
Hartman et al., 2008; National Cancer Institute,
2013). H. pylori can be found in sheep and cattle
and their meat (Mashak et al., 2020); however,
transmission of this organism to humans from con-
sumption of meat products has not been demon-
strated (Zamani et al., 2017).

» There is speculation in the literature that certain
common bacterial contaminants of minimally
processed meats, such as Streptococcus gallolyti-
cus (formerly bovis), can infect human colonic tis-
sue following consumption of meat, leading to
carcinogenesis (Hullar et al., 2014). A potential
role for S. gallolyticus in human colon cancer
has long been debated. Many individuals with
S. gallolyticus bacteremia or endocarditis simulta-
neously demonstrate colonic neoplasia, but there is
no clear demonstration (or directionality) of cause
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and effect (Burnett-Hartman et al., 2008). S. gallo-
Iyticus can adhere to colonic epithelial surfaces,
and like many bacteria, binds preferentially to
malignant cells (Van Dessel et al., 2015). These
observations suggest the organism might promote
inflammation, angiogenesis, and proliferation
rather than initiate carcinogenesis (Abu-Ghazaleh
et al., 2021).

The cell wall of gram-negative bacteria (which can
be found in many environmental sources, includ-
ing minimally processed meats) contains lipopoly-
saccharide, a potent inflammatory agent that some
have proposed is associated with chronic inflam-
mation and colorectal cancer (Hullar et al., 2014).
Colibactin is a genotoxin that crosslinks DNA
strands. A 54-kb polyketide synthase (pks) patho-
genicity island that encodes enzymes needed
for colibactin synthesis is found in certain strains
of the intestinal bacteria Escherichia coli (pks+
E. coli)(Arimaetal., 2022). A recent large analysis
of colorectal cancer samples, combined with infor-
mation about the patients’ diets, found that con-
sumption of high levels (highest tertile vs. lowest
tertile) of “unprocessed red meat” (not specified)
and “processed red meat” (not specified), sugar,
and refined grains was associated with higher rates
(multivariable-adjusted hazard ratio of 3.45; 95%
CI, 1.53 to 7.78) of colorectal cancers that con-
tained high levels of pks+ E. coli (Arima et al.,
2022). pkst+ E. coli is also enriched in colonic
mucosal tissues of patients with IBD (Dougherty
and Jobin, 2021).

Cryptosporidium spp. is a zoonotic protozoan par-
asite that is prevalent in and causes acute disease in
a wide range of animals, including livestock; it has
been suggested as a potential cause of colon cancer
(Chalmers et al., 2020; Sawant et al., 2020). How-
ever, viable oocysts of Cryptosporidium spp. are
not generally associated with meats unless conta-
minated with fecal material (or washed with con-
taminated water), and the risk of infection occurs
only when meat products are not cooked thor-
oughly (Duffy et al., 2003; Chako et al., 2010).
Toxoplasma gondii is another protozoan parasite
commonly found in raw minimally processed
meats and in some ready-to-eat cured products
(Warnekulasuriya et al., 1998; Guo et al., 2015).
However, the types of cancers associated with
T. gondii infection (leukemias, lymphomas,
myeloma) are different from those associated with
consumption of meats and processed meats (Cong
et al., 2015).
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Higher rates of colorectal cancers occur in geo-
graphic regions where Eurasian Aurochs-derived
domesticated cattle breeds (Bos taurus) are used for
beef (Zur Hausen and de Villiers, 2015). These breeds
have been shown to carry certain plasmid-like DNA
species, which has led some researchers to speculate
that these DNA species are associated with infectious
agents (termed bovine milk and meat factors or
BMMF) that trigger chronic inflammation. ROS asso-
ciated with BMMF-induced chronic inflammation
have been proposed to lead to increased mutational
events, some of which might be associated with growth
advantages and malignant transformation (Zur Hausen
et al., 2017, 2019; Bund et al., 2021).

Mycotoxins. Mycotoxins are toxic secondary metab-
olites produced by certain filamentous fungi (molds)
that are common in the environment. In much of the
world, these toxins are frequently present in corn,
cereal grains, soybeans, peanuts, and other crops
fed to food animals or ingested by people (Alshannaq
and Yu, 2017), and human exposure to mycotoxins
comes primarily foods derived from plants (Fink-
Gremmels and van der Merwe, 2019). Meat derived
from animals raised on mycotoxin-contaminated feed
could theoretically contain mycotoxins, and carryover
of the mycotoxins ochratoxin A (OTA) and aflatoxins
from feed into porcine tissues and bovine meat and
milk has been documented (Pleadin et al., 2021).
However, levels of mycotoxin permissible in animal
feed are regulated in many countries, and animals con-
suming mycotoxin-contaminated feed may be too sick
to enter the human food chain (Fink-Gremmels and
van der Merwe, 2019).

Other sources besides animal feed might account
for the presence of mycotoxins in processed meats.
Fungi are an important component of the complex
microbiota of many cured and fermented meat prod-
ucts, and mycotoxins have been found on the surface
of dry-cured meat products and in some fermented
meat products (Franciosa etal.,2021; LeSi¢ etal., 2021;
Pleadin et al., 2021). Mycotoxins could also be present
in ingredients added to processed meats, including
spices, soy protein, wheat gluten, breadcrumbs, etc.
(Pleadin et al., 2021).

Asreviewed by Pleadin et al. (2021), mycotoxins,
particularly OTA, have been found in a variety of
meat products, although the levels found are much
lower than those found in plant-based foods or feeds.
OTA levels as high as 28.4 pg/kg (parts per billion
[ppb]) in dry-cured hams and 59.8 pg/kg in dry-
fermented sausages have been documented. Although
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maximum allowed levels for OTA and other mycotox-
ins in meat products are not established by most coun-
tries, these levels are well above most acceptable
limits for OTA in other foods, which are typically
in the range of 0.5 to 20 ppb (van Egmond, 1991;
Duarte et al., 2010; Fink-Gremmels and van der
Merwe, 2019). Other mycotoxins such as zearale-
none, trichothecene, and fumonisins may be less of
aconcern in processed meats given the very low levels
found in meat products (Fink-Gremmels and van der
Merwe, 2019).

After consumption, mycotoxins can be absorbed in
the GI tract and transported into the blood, from which
they can travel to distant organs. As lipid-soluble mol-
ecules, aflatoxins can enter liver cells, where they are
activated by CYP450 enzymes to become reactive
epoxides that can form DNA adducts that lead to muta-
tions (Ahmed Adam et al., 2017). Epidemiological
evidence from 9 of 10 studies suggests a positive, dose-
dependent association between consumption of afla-
toxins and human liver cancer; as a result, aflatoxin
B1 is considered to be a Group 1 carcinogen by IARC
(Claeys et al., 2020). Associations between other
mycotoxins and human cancers are less clear, as fewer
studies have been conducted; however, animal data
suggest a link between OTA exposure and kidney
cancer (Malir et al., 2021).

Ingredients and processing aids in processed
meats

Processed meat products are a heterogeneous
group of foods to which many different agents are
added as ingredients or processing aids. Except for
nitrate/nitrite’s potential ability to form nitrosamines
(discussed in detail in a later section), the ingredients
and processing aids found in processed meat products
are unlikely to contribute significantly to carcinogene-
sis. We will review the evidence from a mechanistic
perspective in this section.

Nitrate or Nitrite. Nitrate and nitrite (sodium or
potassium salts) have long been used to provide flavor
and color and preserve the quality of various processed
meat products, including ham, bacon, and fermented
sausages. Nitrite also contributes to the safety of proc-
essed meats by preventing microbial growth (and
production of botulinum toxin) and reducing lipid oxi-
dation in cured meat products (Tompkin et al., 2020;
Bonifacie et al., 2021). The levels of nitrate or nitrite
in processed meats have decreased significantly in
the last 40 y (Lee, 2019), and currently only 5% of
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dietary nitrate and nitrite comes from processed meats
(Milkowski, 2011). Furthermore, many processed meat
products (for example, deli roast beef or chicken nug-
gets) do not contain added nitrate and nitrite.

Nitrate, and its reduced form, nitrite, have the poten-
tial to generate compounds that may be carcinogenic
(International Agency for Research on Cancer, 2018).
An analysis of preclinical and clinical studies that spe-
cially investigated links between nitrite-containing
meats (rather than all processed meats) and colorectal
cancer found conflicting results in preclinical studies;
however, a more pronounced link to colorectal cancer
was observed in clinical studies limited to nitrite-con-
taining processed meats versus processed meats in gen-
eral (Crowe et al., 2019). Under conditions of low pH
and high heat, nitrite can react with secondary amines
to generate N-nitrosamines, which are carcinogenic.

Nitrite can also be further reduced to NO and other
RNS, some of which can damage proteins, lipids, and
DNA, and are mutagenic in Salmonella (Felley-Bosco,
1998). Mechanisms of genotoxicity for NO and its
derivatives include direct DNA damage (DNA base
deamination, peroxynitrite-induced adducts, single-
stranded DNA breaks) or indirect damage (NO reaction
with amines, lipids, or thiols that then damage the
DNA). However, because NO is endogenously gener-
ated as a signaling molecule and also derived from
dietary nitrite via the enterosalivary route, the relative
contribution of diet to NO levels and potential links to
carcinogenesis are unclear (Felley-Bosco, 1998; Bryan
et al., 2012).

Most rodent studies in which nitrite or nitrate were
administered in drinking water or in the diet without
amines or amides showed little or no evidence of car-
cinogenicity (International Agency for Research on
Cancer, 2010b; Bryan et al., 2012). Under certain con-
ditions (such as low pH, high temperatures) when
amines or amides are also present, however, nitrite
and nitrate can react to form NOCs. NOCs, which
IARC cited as mechanistically key to their assessment
of carcinogenicity for processed meats (International
Agency for Research on Cancer, 2018), are discussed
later in 2 separate subsections of this document as
process-induced compounds and as endogenously pro-
duced compounds.

Salt (NaCl). Salt consumption might play a role in
some chronic inflammation-related ailments and has
been associated with increased risk of gastric and
other cancers (Hu et al., 2011; Ge et al., 2012) and
IBD (Kuang et al., 2023). In mice, a high (7.5% vs.
0.25%) salt diet in the presence of H. pylori can
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damage the stomach lining, increase NOC forma-
tion, and facilitate H. pylori colonization (Fox et al.,
1999), potentially leading to gastric cancers. High
levels of dietary salt (8.75% vs. a 0.75% standard
diet control), in the presence of H. pylori in the
GI tract, greatly increased the risk of gastric cancers
in gerbils (Gaddy et al., 2013).

Salt can be contaminated with heavy metals,
some of which might play a role in carcinogenesis.
An Iranian report found salt was contaminated with
various heavy metals, including the carcinogen
arsenic, at levels above the Codex maximum limits
(Cheraghali et al., 2010). Salt can also increase the
catalytic activity of heme iron, leading to increased
production of free radicals (which can damage
DNA, oxidize lipids, etc.) (Zhang et al., 2023) and
increased lipid oxidation in meats (Mariutti and
Bragagnolo, 2017). However, salt has also been
shown to decrease levels of lipid peroxidation prod-
ucts such as TBARS in acid marinated meat prod-
ucts (Sharedeh et al., 2015; Du et al., 2022) and
to decrease N-nitrosamine formation in processed
meats (International Agency for Research on Cancer,
2018). Overall, the current understanding of the role
of dietary salt (including salt in processed meats) in
carcinogenesis is complicated and unclear (Allu and
Tiriveedhi, 2021).

Other Ingredients Used in Processed Meats. Many
other ingredients are used in certain processed
meats that have carcinogenic (or anticarcinogenic)
potential. Ascorbic acid (and its isomer, erythorbate)
can inhibit the formation of some carcinogens such
as nitrosamines while also enhancing cellular immun-
ity (Glatthaar et al., 1986). At moderate levels, ascor-
bate is an antioxidant that prevents damage to
nucleic acid from reactive oxygen and nitrogen species
and reduces lipid peroxidation (Crott and Fenech,
1999). Ascorbate and erythorbate inhibit nitrosamine
formation when cooking nitrite-cured processed meat
products at high temperatures and therefore are com-
monly included (and required by US law) in bacon
processing (Tompkin et al., 2020). However, at low
levels, ascorbate can facilitate ROS formation and lipid
oxidation by binding and facilitating metal-redox reac-
tions (Miller and Aust, 1989).

Sorbate, when used with nitrite, is antibotulinal and
increases the shelf life of processed meats. Use of sor-
bate to preserve foods like bacon allows lower nitrite
levels to be used, thus reducing nitrosamine formation
(Robach and Sofos, 1982). However, the combination
of nitrite and sorbate at low pH (<5), in the absence of
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antioxidants (ascorbate), produces agents with strong
DNA-damaging potential (Sofos, 1981; Binstok et al.,
1998). These include compounds such as ethylnitrolic
acid and 2-methyl-1,4-dinitro-pyrrole, which are muta-
genic in bacterial assays (Molognoni et al., 2020).
Many countries, therefore, do not allow nitrite and sor-
bate to be used together in processed meat products
(Molognoni et al., 2019; Motta et al., 2020).

Caramel dyes are complex mixtures made by heat-
ing sugars with other ingredients. They can theoreti-
cally contain low molecular weight compounds with
carcinogenic potential, including 4-methylimidazole
(Molognoni et al., 2019). However, caramel dyes have
a long history of use in foods and beverages and are
manufactured using processes to control the production
of such deleterious compounds (Vollmuth, 2018).

Flour is occasionally used in certain processed
meat products, such as breaded poultry nuggets.
Mycotoxins (discussed previously) are a potential
hazard in flour (Elzupir and Abdulkhair, 2020). Other
potential hazards associated with cereal grains such as
herbicides or pesticides are theoretically possible,
although the contribution of such compounds to proc-
essed meat is likely to be very low. Azodicarbonamide
is a synthetic chemical that may be added to flour as a
whitening agent and dough conditioner in the United
States, Canada, and China but not in the European
Union or Australia (Ye et al., 2011; US Food and
Drug Administration, 2018). This compound can
decompose to precursors of ethyl carbamate, which
is considered a probable carcinogen by IARC (Weber
and Sharypov, 2009).

Cooking oil is used in the formulation or cooking
of some processed meats (for example, marinated meat
products or chicken nuggets). Exposing common cook-
ing oils (such as soybean and corn oil) to high temper-
atures generates aldehydic lipid oxidation products
(discussed previously) that have mutagenic and carci-
nogenic properties (Wann et al., 2021). The presence of
cooking oil in marinades has also been shown to
increase levels of polycyclic aromatic hydrocarbons
(PAHs) in grilled chicken (Wongmaneepratip and
Vangnai, 2017).

Celery powder, cultured celery powder, and other
vegetable products are used to replace nitrate or nitrite
in meat products labeled as “uncured” or “no added
nitrite.” These powders naturally contain nitrate or
nitrite at levels similar those used in traditionally cured
meat products (Tompkin et al., 2020) and would there-
fore be expected to contribute to nitrosamine formation
similarly to synthetic nitrite.
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Carrageenan is a sulfated polysaccharide derived
from seaweed that is used in many foods and processed
meats, especially low-fat products, to help retain water
(Trius et al., 1996). The safety of carrageenan use in
foods has been questioned. Intact, food-grade, high-
molecular weight (>200,000 Da) carrageenan is not
genotoxic, does not raise carcinogenic concern, and is
considered safe for use in foods by the US FDA, the
World Health Organization’s Joint Expert Committee,
and EFSA (EFSA Panel on Food Additives and Nutrient
Sources added to Food [ANS] et al., 2018; Weiner and
McKim, 2019). However, oral administration of poli-
geenan (“degraded” carrageenan with a low molecular
weight (<40,000 Da) promoted intestinal tract lesions
and colon cancer when administered orally to rats
(EFSA Panel on Food Additives and Nutrient Sources
added to Food [ANS] et al., 2018). Various mechanisms
for this effect have been proposed, including effects
related to gut microbial composition, inflammatory
responses, and intestinal barrier functions (Liu et al.,
2021). Concerns have arisen that “degraded” or low
molecular weight forms of carrageenan are present in
food-grade carrageenan or could potentially form via
acid hydrolysis in the stomach or microbial action in
the intestine (David et al., 2018; Liu et al., 2021).
EFSA has recently re-evaluated the safety of carra-
geenan as a food additive and concluded that the existing
acceptable daily intakes should be considered temporary
and will be re-evaluated (EFSA Panel on Food Additives
and Nutrient Sources added to Food [ANS] et al., 2018).

Interestingly, carrageenan has also been proposed
to have anticancer activities and has been used as an
adjuvant in cancer immunotherapy (Liu et al., 2019).
Of relevance to processed meats, the incorporation of
1% K-carrageenan into beef patties reduced formation
of PhIP (a HAA and potent carcinogen discussed in the
following sections) during roasting by 90%, possibly
by sequestering precursors of PhIP formation (Yang
et al., 2021).

Phosphorus is an essential mineral found naturally
in many foods. Inorganic phosphates (in the form of
ingredients such as sodium tripolyphosphate, sodium
acid pyrophosphate, sodium hexa-meta-phosphate, tet-
rasodium phosphate, etc.) are commonly added to
processed meats as buffering agents, to improve
water-holding ability, as antioxidants, and to maintain
flavor and color. Rising dietary phosphate intake in the
US (which correlates with increased serum phosphorus
levels) has been associated with, at least in part, proc-
essed meats and fast foods (Calvo et al., 2014; Arnst
and Beck, 2021). Phosphorus/inorganic phosphate
(Pi) is critically involved in many cellular processes,
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and Pi requirements increase during rapid cell growth,
such as cancers (Arnst and Beck, 2021). In fact, dietary
Pi restriction has been suggested to possibly prevent or
control cancer development. However, there is a pauc-
ity of data linking dietary phosphorus intake to cancer
risks. One large observational study found that in-
creased serum phosphorus levels were associated with
decreased cancer risks for women and increased cancer
risks for men (Wulaningsih et al., 2013). A more recent
study using Mendelian randomization (Lv et al., 2022)
found an increased risk of prostate cancer in men as
serum phosphorus levels increased; these researchers
also performed a large meta-analysis of data in the lit-
erature and found that high dietary phosphorus intake
was associated with increased prostate cancer risk
(Lv et al., 2022).

Process-induced compounds

Heating, curing, smoking, drying, and other treat-
ments used to manufacture processed meats can gener-
ate compounds that may be carcinogenic.

The levels of potentially carcinogenic compounds
vary significantly in processed meat products depend-
ing on various factors. For example, cooking temper-
ature, time, and methods greatly influence the levels
of HAA or PAH found in cooked meat products.
Different regulations or regional preferences may
influence the addition of ingredients like nitrite or
the processing procedures, resulting in differences
when the same product is made in different countries
(Molognoni et al., 2019). Fermentation and the pres-
ence of lactic acid bacteria may alter and potentially
reduce the levels of chemical mutagens in processed
meats (Molognoni et al., 2020).

Certain process-induced compounds are not only
found in processed meats (for example, HAA and
PAH can form in fresh meat when cooked at home),
whereas others are specific for certain types of proc-
essed meats (for example, NOC are more often associ-
ated with cured products).

Some process-induced contaminants (HAAs and
PAHs) are not unique to processed meats or beef/pork
and can be found at comparable levels in poultry or fish
(Nadeem et al., 2021; Sampaio et al., 2021). Some of
these compounds are naturally present in the environ-
ment or may be created during smoking, complicating
exposure estimates (Sampaio et al., 2021).

Significant process-induced contaminants in proc-
essed meat and poultry products, including NOCs,
HAAs, PAHs, and advanced glycation end products
are discussed in the following sections.
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N-nitroso Compounds. NOCs are a large family of
compounds that arise from the interaction of secondary
amine compounds with a nitrosating agent (Lijinsky,
1999). Examples of NOCs include N-nitrosamines
and N-nitrosamides. Because analytical methods can-
not always differentiate NOCs from S-nitrosothiols,
O-nitrosothiols, and iron nitrosyls, the term “apparent
total NOCs” or ATNCs is sometimes used to describe
these related compounds. Humans are exposed to
NOC:s in the environment, in food and other consumer
products, and from their endogenous production within
the body (discussed in a later section).

NOCs can also form during processing of
consumer products such as cured tobacco, fire-dried
malted barley and nonfat dried milk, certain pharma-
ceuticals, and some processed meat and poultry prod-
ucts (Scanlan, 1983; Lijinsky, 1999; Thresher et al.,
2020). Preformed NOCs (in particular, nitrosamines)
have been associated with cured (or smoked) meat
products, particularly fried bacon and other heat-
treated (especially fried) processed meat and poultry
products (Kakuda et al., 1980; Gamage et al., 2018;
Lee, 2019), although a recent study found no nitros-
amines in cooked cured ham (Bonifacie et al., 2021).
The secondary amine required for N-nitrosamine
formation within foods can be derived via protein deg-
radation, packaging material, or other ingredients.
Biogenic amines, formed by the decarboxylation of
free amino acids by certain bacteria or meat enzymes,
can also be precursors to NOCs (De Mey et al., 2014).
Within foods, nitrite can serve as a nitrosating agent, as
can other nitrogen oxides formed from molecular nitro-
gen at high temperatures or found in smoke (You and
Henneberg, 2018) (Mirvish, 1995; De Mey etal., 2017;
Kobayashi, 2018).

High temperatures and low pH potentiate nitros-
amine formation in meats, whereas the presence of anti-
oxidants such as ascorbate or erythorbate, and to a lesser
extent NaCl, reduces nitrosamine levels in meats and
during cooking of cured meat products (De Mey et al.,
2017; International Agency for Research on Cancer,
2018; Bonifacie et al., 2021). Nitrosamines are found
in processed meats containing nitrite or nitrate, including
cured meats, fried bacon, frankfurters, and smoked
chicken (Demeyer et al., 2016). N-nitrosamines can also
be found at times in fresh and minced meat (De Mey
et al., 2017). Among the most common nitrosamines
associated with processed meat and poultry are those
shown in Figure 5, including N-nitrosodimethylamine
(NDMA), N-nitrosopiperidine (NPIP; associated with
the use of pepper), and N-nitrosopyrrolidine (NPYR)
(De Mey et al., 2014; Lee, 2019).

www.meatandmusclebiology.com


www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

Bedale et al.

Cancer Development from Processed Meats

N-nitroso compounds (NOCs) that the IARC has classified as:
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Figure 5. Volatile N-nitrosamines associated with processed meats, adapted from De Mey et al. (2017), that the International Agency for Research on
Cancer (IARC) has classified as possibly (yellow) or probably (red) carcinogenic to humans.

Nitrosamines, which require metabolic activation
to be mutagenic, are generally considered to be potent
carcinogens (Demeyer et al., 2016), with one N-nitros-
amine (N-nitrosodimethylamine) showing carcino-
genicity in more than 40 different animal species
(Lijinsky, 1999). However, considerable variation in
the mutagenic and carcinogenic potential of nitros-
amines exists, with nearly 20% considered noncarcino-
genic (Thresher et al., 2020). Some nitrosamines are
volatile, and others are not; nonvolatile nitrosamines,
which are the main NOCs found in foods, do not appear
to be mutagenic or carcinogenic (Demeyer et al., 2016).
Many different organs have been associated with
nitrosamines, including cancers of the lower urinary
tract and gliomas (International Agency for Research
on Cancer, 2018).

Following activation by CYP450 enzymes, NOCs
can cause mutations through alkylation of DNA (Sasso
and Latella, 2018), which results in DNA adducts
such as O6-methylguanine (Seiwert et al., 2020) and
O6-carboxymethylguanine (Aloisi et al., 2021). DNA
adducts resulting from nitrosamines can directly lead to
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DNA deamination and mutations (International Agency
for Research on Cancer, 2010a).

NOC:s have been linked to G to A transitions in the
KRAS gene, a key proto-oncogene involved in cell sig-
naling. The majority of colorectal cancers contain
KRAS mutations, which are associated with oncogenic
transformation of colorectal epithelial cells (Gamage
et al., 2018).

In contrast to nitrosamines, nitrosamides do not
require metabolic activation to damage DNA. Be-
cause nitrosamides are very reactive, their presence
in foods is difficult to assess (Lijinsky, 1999; Mejborn
etal., 2016), and their contribution to carcinogenesis is
unknown.

Other nitroso compounds, such as S-nitrosothiols
and nitrosylheme, can act as NO donors that can
promote tumor cell proliferation and metastasis. Both
S-nitrosothiols and nitrosyl heme can also participate
in the nitrosation of the amino acid glycine. The
resulting N-nitrosoglycine can form highly reactive
alkylating agents that produce various DNA adducts
(Steinberg, 2019).
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Heterocyclic Aromatic Amines. Heterocyclic aro-
matic amines (HAAs or HCAs) were first identified
as mutagens present in condensates from cigarette
smoke. Molecules in this same class of compounds
were subsequently identified in the charred parts of
broiled fish and meats (Sugimura, 1997). More than
30 HAAs exist, not all of which are carcinogenic.
HAAs are often grouped into 2 categories: aminoimi-
dazoarene (or thermic) HAAs and pyrolytic HAAs
(Zamora and Hidalgo, 2020; Bellamri et al., 2021;
Du et al., 2022) (Figure 6). The HAAs most often
associated with meat products are 2-amino-1-methyl-
6-phenylimidazo[4,5-b]pyridine (PhIP), 2-amino-3,
8 dimethylimidazo[4,5-f]quinoxaline (MelQx), 3,4,8-
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trimethyl-3H-imidazo[4,5-f]quinoxalin-2-amine (4,8-
DiMelQx), 2-amino-3-methylimidazo[4,5-f]quinoline
(IQ), and 2-amino-9H-pyrido[2,3-b]indole (AaC),
with PhIP usually found at the highest levels (Gibis,
2016).

HAAs are formed from creatine, amino acids, other
nitrogenous components, and sugars when protein-
rich foods are cooked at high temperatures or for long
times (Joshi et al., 2012; Lee et al., 2013; Gibis, 2016).
The aminoimidazoarene HAAs are formed at some-
what lower temperatures (125°C to ~200°C) than the
pyrolytic HAAs, which form at temperatures of
250°C to 300°C or higher (Gibis, 2016; Bellamri et al.,
2021).

(A) main heterocyclic aromatic amines (HAAs) associated with cooked meat, by category

Aminoimidazoarene HAAs Pyrolytic HAAs
HN H,N — N
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N AL // NH,
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DNA adduct formed between a deoxyguanosine residue and PhIP
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Figure 6. (A) Heterocyclic aromatic amines most associated with meat and (B) an example of a DNA adduct formed with PhIP. 4,8-DiMelQx = 3,4,8-
trimethyl-3H-imidazo[4,5-f]quinoxalin-2-amine; dG-C8-PhIP =C8-guanyl adduct of PhIP; IQ =2-amino-3-methylimidazo[4,5-f]quinoline; MelQ = 2-
amino-3,4-dimethylimidazo[4,5-f]quinoline; MelQx = 2-amino-3,8 dimethylimidazo[4,5-f]quinoxaline; PhIP =2-amino-1-methyl-6-phenylimidazo[4,5-5]

pyridine.
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The greatest exposure to HAAs is from well-
cooked protein-rich foods such as pan-fried, grilled
and barbequed meat, poultry, and fish (Shirai et al.,
1997; Tang et al., 2007; Turesky and Le Marchand,
2011; Adeyeye and Ashaolu, 2021), and the cooking
method, rather than the type of meat, contributes more
to HAA and PAH exposure in the US (Pouzou et al.,
2018). HAA are found at similar levels in heat-treated
beef, pork, chicken, and fish, although chicken and fish
are not associated with carcinogenesis in epidemiologi-
cal studies (Demeyer et al., 2016; Kostka et al., 2020).
HAA levels in cooked meats are in the ppb range,
with levels of 50 ppb and even 500 ppb present in
some well-cooked meat or poultry (Turesky and Le
Marchand, 2011; Bellamri et al., 2021). Greater levels
of HA As form at higher temperatures or longer cooking
times; other conditions such as a lower pH or higher
glucose content may increase HAA formation in meat
(Bulaetal., 2019; Molognoni etal., 2019). Conversely,
the presence of certain oligosaccharides, nitrite, antiox-
idants, and some spices reduces HAA formation in
cooked meats (Sugimura et al., 2004; Gibis, 2016;
Neves et al., 2021). Conflicting reports exist in the lit-
erature regarding the effects of fat content on HAA,
with some studies suggesting it may promote their for-
mation and other research suggesting that higher fat
levels reduce HAA levels (Adeyeye and Ashaolu,
2021).

Although some processed meats (such as cooked
bacon) contain high levels of HAAs, HAA levels were
low or undetectable in pan-fried ham and hot dogs,
even when cooked “very well done,” whereas greater
HAA levels were found in pan-fried pork chops or
oven-broiled bacon (Sinha et al., 1998). Pan drippings
and scrapings from grilled minimally processed meats,
often used for gravies, can have very high levels of
HAAs (as much as 10x to 100x higher than levels
in the cooked meats) (Gross et al., 1993). HAAs are
thus not uniquely and specifically associated with min-
imally processed or processed meat products.

Certain dietary factors can alter the carcinogenic
activity of HAA; for example, lower daily levels of
HAA can induce tumors in rodents fed a high-fat diet
(Turesky and Le Marchand, 2011). In contrast, dietary
dairy products or CLAs can suppress HAA-induced
formation of colorectal cancer precursors in rats
(Tavan et al., 2002; Sugimura et al., 2004).

Epidemiological studies have linked HAA con-
sumption to cancers of the colon, rectum, breast, pros-
tate, pancreas, lung, stomach, and esophagus, although
inconsistent results have been obtained among studies.
These epidemiological associations are complicated by
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the presence of HAA mixtures and other potential
carcinogens (National Toxicology Program, 2021).
Atleast 30 HA As that have been identified, 10 of which
(4 thermic and 6 pyrolytic) have been classified as
probable or possible carcinogens by IARC (Zamora
and Hidalgo, 2020). Four HAAs (MelQ, MelQx, 1Q,
and PhIP) are reasonably anticipated to be human car-
cinogens by the US National Toxicology Program
(National Toxicology Program, 2021).

HAA themselves are relatively unreactive until
Phase I or Phase Il enzymes in the body convert some
(but not all) HAAs into compounds that are strongly
mutagenic (Turesky and Le Marchand, 2011; Barnes
etal., 2018; Le Marchand, 2021). Metabolic activation
of HAAs allows them to react with DNA to form
adducts that can lead to mutations (Figure 6). Rodents
fed HAA will develop cancers of the liver, colon, pan-
creas, breast, and prostate (Bellamri et al., 2021). How-
ever, only extremely high HAA doses (at least 10°-fold
higher than the average daily human HAA intake)
induced tumors in 2-y rodent feeding studies (Turesky
and Le Marchand, 2011; Nicken et al., 2016). Never-
theless, DNA adducts characteristic of HAA-induced
damage can be found in tissues of interest in humans,
suggesting that HAAs can damage DNA even at low
levels (Turesky and Le Marchand, 2011). More HAA-
DNA adducts were found in the prostate cells of
patients with prostate cancer when they consumed
grilled beef and pork (but not chicken and fish), espe-
cially grilled hamburgers (Tang et al., 2007). It should
be noted that different methods of measuring HAA-
DNA adduct formation in animal or human tissue, such
as ¥?P-postlabeling or immunohistochemistry, are not
selective and may result in numbers of adducts that
are up to 10,000-fold greater than more specific and
sensitive methods such as liquid chromatography/mass
spectrometry (Bellamri et al., 2021).

Besides directly forming DNA adducts, HAAs can
function in other ways to promote carcinogenesis.
HAAs also induce prostate inflammation in animal
models and increase expression of the androgen recep-
tor, aregulator of cell proliferation, and Ki-67, a marker
for cell proliferation; however, the levels of HA As used
in animal studies may be a million-fold greater than the
daily human intake (Bellamri et al., 2021). PhIP has
estrogenic activity, suggesting a possible mechanistic
role in breast cancer, although prospective studies have
not linked HAAs with breast cancers (International
Agency for Research on Cancer, 2018).

Polycyclic Aromatic Hydrocarbons. PAHs are a
family of more than 200 compounds with 2 or more
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fused aromatic rings that arise during the incomplete
combustion of organic material, including fossil fuels
and tobacco (Sahin et al., 2020). Unlike HAAs, which
contain nitrogen atoms in their aromatic rings
(Figure 6), PAHs contain only carbon and hydrogen
atoms (Figure 7), which makes them highly nonpolar
and lipophilic (Phillips, 1999).

Although widely distributed in the environment,
diet represents the greatest exposure to PAHs for non-
smokers (Straif et al., 2005). Plants, fresh vegetables
and fruits, and oils contain PAH (sum of the 16 priority
PAHs) at levels up to 5 ppm, likely arising from air and
soil contamination (Paris et al., 2018). Minimally proc-
essed raw meats also contain PAHs, usually below 2 to
3 ppb (sum of 16 PAHs) for ground beef, pork, ham,
and chicken, with substantially higher levels noted
for frankfurters (~14 ppb) and salami (~365 ppb)
(Martorell et al., 2010). Atmospheric PAHs can be
deposited in aquatic environments and taken up by fish
and mollusks, in which they can reach significant levels
(Phillips, 1999). For example, PAH levels (sum of
13 PAHs) in fresh Atlantic salmon were found to be
231.77 ng/g of dry weight (Rascon et al., 2019).

PAHs form in meats and other foods during cook-
ing, typically at higher cooking temperatures (>300°C)
than those that generate HAA (Sanz-Serrano et al.,
2020). Cooking methods such as charcoal grilling, in
which there is direct contact of fat with an open flame
and potentially incomplete combustion of charcoal,
result in greater amounts of PAHs (Joshi et al., 2015;
International Agency for Research on Cancer, 2018),
with charcoal grilling generating more PAH levels in
meats than gas grilling (Gorji et al., 2016). Grilled
and fried meats were found to have PAH levels (sum
of 15 PAHs) ranging between 8.23 and 341 ppb
(Jiang et al., 2018). Smoking can generate high PAH
levels in meat products, with PAH levels dependent
on the type of wood used and other smoking parameters

Polycyclic aromatic hydrocarbons

Pyrene Anthracene

Benzo[alpyrene Benzo[a]anthracene

Figure 7. Polycyclic aromatic hydrocarbons (Phillips, 1999).
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(Onopiuk et al., 2021). Higher cooking temperatures,
longer cook times, and higher fat contents are associ-
ated with elevated levels of PAHs (European
Commission Scientific Committee on Food, 2002).
Reuse of cooking oils increases PAH levels up to 6-fold
(Rajendran et al., 2022).

In addition to cooking methods, formulation of
processed meats and poultry products also affects
PAH levels. Marinades influence PAH levels in charcoal
grilled foods, with less basic marinades or the inclusion
of phenolic compounds such as tea, raspberry juice, or
dark beer reducing PAH formation (Onopiuk et al.,
2022). Conversely, inclusion of oil in the marinade
increased PAH levels (sum of 16 PAHs) from 190 to
439 ppm in grilled chicken breasts, and marinade with
a higher pH (>7.5 vs. pH 5.3 or lower) further increased
the levels of PAHs (sum of 16) in grilled chicken
breasts from 485 to 1,781 ppm (Wongmaneepratip
and Vangnai, 2017). Partial replacement of sodium chlo-
ride with other salts (calcium chloride, potassium lactate,
calcium lactate) decreased PAH production in bacon
(Lietal., 2021). In smoked meat, the use of liquid smoke
or the use of peelable cellulose or collagen (vs. natural)
sausage casings can reduce PAH levels within the saus-
age (Guillén et al., 2000; Péhlmann et al., 2013; ékaljac
etal., 2018). BaP and other PAHs can be reduced on sau-
sages by application of lactic acid bacteria before and/or
after smoking (Bartkiene et al., 2017).

Like HAAs, not all PAHs are carcinogenic. [ARC
has classified BaP as a Group 1 carcinogen, and benzo
[b]fluorene (BbF), benzo[a]anthracene (BaA), and
chrysene (Chr) as possible carcinogens (Group 2B)
(International Agency for Research on Cancer, 2010b).
Epidemiological studies have linked dietary PAH con-
sumption with cancers of the stomach, colorectum,
breast, and kidney (Kruger and Zhou, 2018).

Similar to HAA and many other carcinogens,
PAHs are chemically inert until they are metabolically

Benzo[alfluoranthene

Fluoranthene

Chrysene

Dibenz[a,h]anthracene
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activated by Phase I and II enzymes in the body.
Activated PAHs have increased polarity and reactivity
and can bind covalently to macromolecules like DNA
and RNA, forming adducts that can lead to DNA muta-
tions and alter gene expression (Sampaio et al., 2021).

PAH-DNA adducts have been associated with
colorectal cancers in humans. Patients with colorectal
adenomas were more likely to have PAH-DNA adducts
in their blood leukocytes than healthy volunteers
(Gunter et al., 2007). Bulky PAH-DNA adducts are
found in higher levels in colonic tissue of humans
who have a greater dietary intake of PAH from grilled
meats (Hansen et al., 2007). However, epidemiological
evidence linking PAH intake from meat to colorectal
cancer is scant because meat and meat products only
account for an estimated 19% of total BaP intake
(Demeyer et al., 2016) and exposure estimates are asso-
ciated with uncertainties (Pouzou et al., 2018).

Because PAHs, as typified by BaP, are common in
the environment and in nonmeat foods, the mechanism
of their potential carcinogenicity has been studied
extensively in other contexts. BaP also been shown
to promote epigenetic changes (dysregulation of
DNA methylation, histone modifications, etc.) through
the formation of DNA adducts at CpG dinucleotide
sequences (Bukowska and Sici ska, 2021). BaP also
suppresses expression of genes involved in cell cycle
progression and DNA repair in prostate cancer cells
(Oczkowski et al., 2021). BaP interaction with the aryl
hydrocarbon receptor can result in significant alteration
of hematopoiesis and the type of immune responses
(Hong et al., 2016). BaP and other PAHs have also
been shown to repress BRCA-1 protein levels in breast
cancer cells, potentially compromising DNA repair abil-
ities and increasing the risk for mutations (Rajendran
et al., 2022).

Advanced Glycation End Products. Advanced gly-
cation end products (AGEs) are a diverse group of com-
pounds that form when free amino groups in proteins,
lipids, or nucleic acids are nonenzymatically glycated
as a result of being exposed to reducing sugars in a
Maillard reaction (Uribarri et al.,, 2010; He et al.,
2014). AGEs are formed during normal metabolism
in humans, but high endogenous levels (which occur
with aging as AGEs accumulate) are associated with
various pathological conditions including diabetes,
heart disease, and other inflammatory diseases (Sharma
et al., 2015).

In addition to being formed endogenously, AGEs
are found in many types of foods, and their levels can
increase upon cooking (Jiao et al., 2015). Cooking
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Figure 8. Examples of 2 common advanced glycation end products.

methods such as frying, grilling, and roasting generate
more dietary AGEs in meats than when meats are
cooked in soups/stews or by other moist-heat cooking
methods (Uribarri et al., 2010; Jiao et al., 2015; Huang
et al., 2021). Higher cooking temperatures are also
associated with greater AGE formation (Uribarri et al.,
2010), whereas marination of foods or other methods
that lower pH reduce AGE formation (Inan-Eroglu
et al., 2020). Some phenol compounds have been dem-
onstrated to inhibit AGE formation in cooked meats
(Huang et al.). AGEs can also develop during food
(including raw meat) storage (Huang et al., 2021).
Two common AGEs found in foods are Ne-(carboxy-
methyl)lysine (CML) and Ne-(carboxyethyl)lysine
(CEL). The structure of CML is shown in Figure 8.
Some reports indicate that higher AGE levels are
found in cooked meats, poultry, and fish than in other
types of cooked foods (vegetables, fruits, grains, milk)
(Uribarri et al., 2010; Inan-Eroglu et al., 2020). In con-
trast, other studies that used different analytical meth-
ods and focused on one AGE, CML, found the highest
levels in bread crusts, chocolate, and crisp biscuits,
with relatively low levels in raw and cooked meat,
poultry, and fish (Zhang et al., 2020). The bioavailabil-
ity of dietary AGEs is not well understood, and their
rapid renal clearance makes understanding their contri-
bution to health problems unclear (Zhang et al., 2020).
However, consumption of foods with high levels of
CML does not lead to corresponding high levels of
serum and urinary CML. This unexpected finding
has led some researchers to propose that elevations
in these parameters result from the production of
CML within the body. More specifically, high fructose
consumption might allow CML to be formed in the
intestine from free amino groups and dietary fructose,
a highly reactive sugar that is associated with many of
the metabolic and inflammatory conditions that are
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linked to high serum or urinary levels of AGEs
(DeChristopher, 2017; Gugliucci, 2017). Better under-
standing of AGE (individual and total) levels in foods
and more research into the possibility of endogenous
AGE formation from dietary sugars is needed.

AGEs bind to proteins, causing structural deforma-
tion and loss of function (Lu et al., 2022). A potential
role for AGEs in the initiation or progression of cancers
has been proposed, and dietary consumption of AGEs
has been positively correlated with the risk of pancre-
atic (Jiao et al., 2011; Jiao et al., 2015) and breast
cancer in humans (Peterson et al., 2020). However,
links between individual or combined dietary AGEs
and colorectal cancer mortality were not observed
(Mao et al., 2021).

CML has been best characterized as the prototype
AGE (Peterson et al., 2020) that has receptor-depen-
dent and receptor-independent effects. CML can bind
to the RAGE receptor, a cell membrane-bound signal
transduction receptor for AGEs that has been proposed
to serve as a link between chronic inflammation and
cancer (Jiao et al., 2011). Binding of AGEs to RAGE
results in prooxidant effects including the release of
ROS, promoting oxidative stress and chronic inflam-
mation. A soluble form of the receptor (SRAGE) also
binds AGEs, thereby blocking the RAGE-associated
inflammatory cascade (Jiao et al., 2011).

Endogenous agents produced in the body
upon processed meat consumption

Some potentially carcinogenic agents are produced
in the body following consumption of processed meat
products.

Endogenous Nitrosamine Formation. In addition to
their formation during cooking of meat at high temper-
atures, nitrosamines can also form naturally in the
body. For example, nitrite derived from the diet (or
enterosalivary conversion from nitrate by the oral
microbiota) can react with amino acids in the diet to
endogenously form nitrosamines in the stomach or
intestine (Mejborn et al., 2016). In addition, gut bac-
teria contribute to endogenous NOC formation in the
colon through the action of bacterial nitrate reductase
and by bacterial decarboxylation of amino acids
(Gamage et al., 2018). Formation of NOCs is cata-
lyzed by acidic conditions (such as those found in
the stomach) and by the presence of heme (Dubrow
etal.,2010). Endogenous NOC formation is estimated
to account for 45% to 75% of total human NOC
exposure and has been hypothesized to increase the
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incidence of various cancers (Dubrow et al., 2010).
However, an association of endogenous NOCs with
GI cancers was not observed in one large prospective
clinical study (Loh et al., 2011).

Numerous studies have linked minimally proc-
essed beef, pork, and/or lamb consumption with
increased endogenous NOC formation in humans
(Steinberg, 2019). Consumption of high levels
(600 g/day vs. 60 g/day) of minimally processed beef,
lamb, or pork resulted in a dose-dependent increase in
endogenous NOC formation that was not observed
when similar levels of poultry and fish were consumed
(Bingham et al., 1996). Another clinical study found
higher fecal NOC levels after a diet of minimally proc-
essed meat (beef and pork) or processed meat (bacon,
pork luncheon meat, corned beef, and gammon) when
compared with individuals on a vegetarian diet (Joosen
et al., 2009). However, the amount of endogenous
NOC:s produced varies greatly among individuals con-
suming the same amount of meat (Steinberg, 2019).

Endogenous NOCs could contribute to DNA
damage, mutagenesis, and carcinogenesis by mecha-
nisms that are similar to those of NOCs already present
in foods (as discussed previously). Consumption of
nitrite-containing processed meat products increased
colonic expression of p53 (a marker for DNA damage)
in mice (Adu et al., 2020). Surprisingly, fecal water
from humans on minimally processed meat or proc-
essed meat diets induced fewer DNA strand breaks than
fecal water from those on a vegetarian diet, although
fecal water from the processed meat diet showed
increased oxidative DNA damage when compared with
minimally processed meat (Joosen et al., 2009).

Bile Acids. Bile acids are potentially carcinogenic
components produced by the body in response to
dietary fats, including those found in processed meat
and poultry products. Bile acids including the primary
bile acids, cholic acid and chenodeoxycholic acid, are
produced in the liver by oxidation of cholesterol
(Figure 9). Bile acids can be conjugated with the amino
acids glycine or taurine to form conjugated bile acids
that facilitate release and passage to the small intestine
(Tang and Evans, 2021). Conjugated bile acids are
amphipathic molecules whose detergent-like character
facilitates absorption of lipids and other nutrients.
Conjugated bile acids are reabsorbed in the small intes-
tine and recycled to the liver. A small amount (~5%)
are not reabsorbed and pass into the colon, where they
are transformed by gut bacteria into secondary bile
acids, such as deoxycholic acid and lithocholic acid
(Lucas et al., 2021).
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Figure 9. Production of bile acids and secondary bile acids (Lucas
et al., 2021).

In addition to their role in facilitating transport and
digestion of dietary fats and cholesterol, bile acids play
a signaling role in the enterohepatic system, binding to
multiple nuclear receptors to regulate metabolism,
immunity, and other physiological processes (Tang
and Evans, 2021).

High dietary fat intake results in increased synthe-
sis and secretion of bile acids (Kuhls et al., 2022).
Consumption of processed meats (but also of fried
potatoes, fish, margarine, and coffee) have been shown
to significantly increase human fecal bile acid levels
(Trefflich et al., 2020). Bile acid dysregulation has
been linked with some cancers associated with
processed meat ingestion (colorectal, gastric, and
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pancreatic) (Ajouz et al., 2014). Disruption of bile acid
regulation is often observed during colorectal cancer
development, and higher levels of fecal secondary bile
acids were associated with higher levels of colorectal
cancers (Ajouz et al., 2014; Tang and Evans, 2021).
The detergent action of bile acids in the colon may dis-
rupt the lipid bilayer of intestinal epithelial cells, caus-
ing damage and eliciting ROS and other defenses that
damage DNA (Bernstein et al., 2005). Some secondary
bile acids promote the progression of carcinogenesis in
the colon, possibly by binding to the farnesoid X recep-
tor (FXR), a nuclear receptor expressed at high levels in
the liver and the intestine (Yu et al., 2020; Tang and
Evans, 2021). Bile acids also play a role in gut immune
system function, and bile acid dysregulation can lead to
inflammation and eventual carcinogenesis (Tang and
Evans, 2021).

Bile acids can also impact cancer development in
the liver. A recent study supported the idea that the
gut microbiome uses bile acids as messengers to pre-
vent the host immune system from acting upon liver
cancers (Ma et al., 2018). One prospective dietary
study identified an increased risk of hepatocellular
cancer with increased consumption of minimally proc-
essed beef/pork or saturated fat, but not with processed
meat or minimally processed chicken/turkey/fish
(Freedman et al., 2010).

Other Endogenous Agents. miRNAs (introduced
previously) have relatively recently been shown to
have an important role in modulating gene expression
and carcinogenesis. Altered expression of certain
miRNAs is commonly associated with various can-
cers, including colorectal cancer (Parasramka et al.,
2012; Pieri et al., 2022). Characteristic changes ob-
served in miRNA levels have even been proposed as
potential tumor biomarkers (Link et al., 2019). Tumor-
associated miRNAs were shown to be increased in rats
and in human colonic mucosal tissue after consumption
of minimally processed beef or lamb (Humphreys et al.,
2014; Nielsen et al., 2019).

miRNA levels also change in response to known
carcinogens, including PhIP and BaP that are found
in beef, pork, chicken, and fish cooked at high temper-
atures as well as smoked foods (National Cancer
Institute, 2017). In rodents, oral administration of
PhIP and BaP results in changes in miRNAs that are
associated with estrogenic activity and inflammatory
microenvironments, respectively, both of which are
pro-carcinogenic for certain cancers (Papaioannou
et al., 2014; Malik et al., 2018). The gut microbiome
and its metabolites also influence miRNA levels, with
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some researchers envisioning crosstalk among diet, the
microbiome, and miRNA as the foundation of epige-
netic regulation in colorectal cancer (Guz et al., 2021).

In addition to a potential endogenous effect, some
researchers have speculated that miRNAs found in
plant and animal tissue could survive cooking and
digestion and be absorbed at levels sufficient to elicit
a cross-species effect after human consumption (Link
etal., 2019). Bovine miRNAs have been demonstrated
to survive processing, cooking, and simulated diges-
tion conditions (Pieri et al., 2022). Although it is hypo-
thetically possible that unabsorbed miRNAs could
have a direct effect in the lumen on intestinal tissues,
currently there are no data that demonstrate that bovine
miRNA are absorbed at sufficient levels to alter human
gene expression in a way that could then lead to cancer
development (Pieri et al., 2022).

Several agents with carcinogenic potential described
earlier in other contexts can also form endogenously in
the body. Protein and fat metabolism or mitochondrial
energy production by the body may result in reactive spe-
cies (lipids oxidation products, ROS, NOS), which can
damage DNA or lead to mutagenesis (Hartwig et al.,
2020). These species were discussed earlier. Similarly,
lipid oxidation (also discussed earlier) can occur during
digestion within the GI tract (Wu et al., 2022a).

Factors that Modulate the Effects of
These Components: Other Dietary
Factors, the Microbiota, Human
Genetic Variations, Inflammation,
and Infection

Every individual possesses a unique combination of
factors that influence the components discussed previ-
ously to affect carcinogenesis. These factors include that
individual’s overall diet, how they cook food, the com-
position of their gut microbiota, the presence of ongoing
infections and inflammatory diseases, genetic suscep-
tibilities, etc. The interplay among these factors is diffi-
cult to assess. Examples of how some of these factors
modulate potential carcinogenic risks associated with
processed meats are described in the following sections.

Cooking, dietary, and consumer-related
factors

Although nutritional epidemiology studies try to
capture as much dietary information as possible from
study participants, some important information is
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inevitably lost. As mentioned earlier, the presence of
potential carcinogens in food is dependent upon cook-
ing method (Koszucka and Nowak, 2019). As dis-
cussed earlier in this review, the use of marinades
and other seasonings, storage conditions and tempera-
ture, and time and temperature of cooking can all affect
the levels of HAAs, PAHs, lipid oxidation products,
and other agents in processed meats.

Inclusion of other foods in the diet might modulate
potential risks from processed meats as well. Some epi-
demiological data suggest that consumption of antiox-
idants like vitamin C can decrease cancer risks (Block,
1991), although other data suggest high serum antioxi-
dant levels can increase mortality (Peeri et al., 2021).
Polyphenols have antioxidant and free radical scaveng-
ing activities that protect against cell damage such as
DNA damage, lipid oxidation, etc. (Zhang et al., 2023).
Diets high in calcium or in oxidation-resistant fats may
counteract potential cancer-promoting effects of heme,
as suggested by both human and animal studies (Pierre
et al., 2003; Pierre et al., 2013; Bouvard et al., 2015;
Kruger and Zhou, 2018). Calcium binding to heme
reduces its solubility and potential toxic activities
within the GI tract (Zhang et al., 2023); it also binds
free fatty acids such as stearic acid within the digestive
tract, decreasing fat absorption (Stroebinger et al.,
2021).

Dietary vitamin D (from sun exposure) can modu-
late immune responses and affect cancer development.
Although some of the earlier touted benefits of vitamin
D have been scrutinized and questioned (Theodoratou
et al., 2014), multiple clinical studies demonstrated a
strong inverse relationship between plasma 25-hydrox-
yvitamin Dj levels and colorectal cancer incidence and
mortality (Dou etal., 2016). Evidence specifically link-
ing vitamin D intake and processed meat consumption
to cancer risk was not found in this review.

Consumption of dietary carbohydrate accessible to
microbes (e.g., prebiotics, dietary fiber) leads to the
production of SCFAs by gut bacteria. These SCFA,
particularly butyrate, have anti-inflammatory and
immunomodulatory activities and are associated with
a reduced risk of colon cancer (Carretta et al., 2021),
at least in part by inhibiting histone deacetylase enz-
ymes (Hajjar et al., 2021). Conversely, a low-fiber diet
may slow intestinal transit, allowing potential carcino-
genic agents like heme more time to cause damage.

Exposure to a variety of other factors can influence
the potential carcinogenic risks from meat and poultry
products. For example, alcohol consumption induces
cytochrome P450 CYP2E2, which can metabolically
activate N-nitrosamines (Goldman and Shields, 2003).
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Other foods, drugs, and environmental exposures have
the potential to induce or inhibit metabolic enzymes
that activate or eliminate potential carcinogens. For
example, cruciferous vegetable consumption induces
expression of CYP1A2 and UGT1A1, which are in-
volved in activation and subsequent elimination of cer-
tain carcinogens, including the HAA PhIP (Kim et al.,
2015). Simple extrapolation from such findings to
clinical benefit is still difficult, however, given the
myriad of other differences between individuals.

Many of these same individual factors also affect
the gut microbiota, which interacts with the diet to
modulate carcinogenic risks (Genua et al., 2021), as
will be discussed in the following sections.

Gut microbiota

The human gut microbiome is established early in
life and remains remarkedly stable and resilient through-
out much of life (Faith et al., 2013; Rodriguez et al.,
2015; Fassarella et al., 2021). Diet shapes and can some-
times perturb the gut microbiome, which in turn can in-
fluence carcinogenesis, especially in the GI tract, where
most cancers associated with processed meat and
poultry products occur. Historically, a relationship
between gut bacteria and colon cancer was postulated
more than a century ago by Metchnikoff (Maleki
Vareki et al., 2018). Later, the possibility that bacteria
such as Bacteroides could convert bile salts into car-
cinogens within the large intestine was proposed
(Aries et al., 1969). More than 20 y later, the ability
of intestinal lactic acid bacteria to bind and inactivate
the HAA PhIP was demonstrated (Orrhage et al.,
1994). Tremendous recent advances in microbiome
and data analysis methodology have prompted many
recent explorations into how the gut microbiome
influences the development of cancers, particularly
in the GI tract (Nogacka et al., 2019; Cuevas-
Gonzalez et al., 2022; Shao et al., 2022).

In the following sections, we discuss basic relation-
ships between gut bacteria and cancers of the GI tract
and consider how diet (especially meat consumption)
and gut bacteria may work together to influence poten-
tial carcinogenic risks.

General Associations Between Gut Bacteria and
Colorectal Cancer. Reduced gut microbial diversity
is associated with colorectal cancer (Appunni et al.,
2021). Additionally, a microbiota enriched with certain
microorganisms has been associated with colorectal
and other cancers. However, this association does
not demonstrate that these organisms promote the
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development of the cancer, or whether the cancer (or
other conditions promoting cancer) creates an environ-
ment that favors the growth of certain microbes
(Marchesi et al., 2011; Saha and Robertson, 2019).

The 2 dominant bacterial phyla of the human gut
microbiome are Firmicutes and Bacteroidetes (Magne
et al., 2020). The gut microbiota of patients with colo-
rectal cancer exhibits reduced abundance in the
phylum Firmicutes and enrichment of taxa within the
Bacteroidetes relative to healthy controls. A similar
shift from Firmicutes toward Bacteroidetes is also
observed in normal individuals who eat a diet rich in
animal products (Tuan and Chen, 2016; Ai et al.,
2019). At the genera level, the microbiome of patients
with colorectal cancer exhibits a greater abundance of
Anaerostipes, Bilophila, Coprococcus, Desulfovibrio,
Flavonifractor, Porphyromonas, Pseudoflavonifractor,
and Weissella compared with healthy controls (Ai et al.,
2019). Bacterial species in the intestinal microbiota that
have been associated with colorectal cancer include
Fusobacterium nucleatum, Streptococcus gallolyticus
(previously Streptococcus bovis), Bacteroides fragilis,
Enterococcus faecalis, E. coli, H. pylori, and Pepto-
streptococcus anaerobius (Marchesi et al., 2011;
Konstantinov, 2017; Cheng et al., 2020; Scott et al.,
2022). Human colorectal tumors are often infiltrated
by Fusobacterium nucleatum and Bacteriodes fragilis,
with the presence of F. nucleatum associated with more
advanced disease (Rye et al., 2022).

Although the gastric environment limits the growth
of many bacteria, some organisms survive within
the acidic stomach (Hsieh et al., 2018). Gastric cancer
is associated with the presence of certain bacteria,
particularly H. pylori, and increased abundance of
Clostridium, Fusobacterium, and Lactobacillus spe-
cies (Hsieh et al., 2018; Stewart et al., 2020).

Certain bacterial taxa are found less commonly in
the gut microbiota of patients with colorectal cancer
than in healthy controls, including Clostridium butyr-
icum and Streptococcus thermophilus (Cheng et al.,
2020). Oral antibiotic use has been associated with
colon (but not rectal) cancer, with a greater impact seen
for drugs such as penicillins, which are expected to
have an impact on the anaerobes that predominate in
the colon (Zhang et al., 2019b). Overall, these findings
suggest that components of the gut microbiome can
play either a deleterious or protective role in colorectal
cancer.

Effects of Meat Consumption on the Gut
Microbiome. Both individuals whose diets are high
in animal products and individuals with colon cancer
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tend to have less diversity in their gut microbiota (Tuan
and Chen, 2016; Appunni et al., 2021). Consumption
of diets with high levels of animal products alters the
gut microbiome in humans, promoting the growth of
bile-tolerant organisms (including the genera Alistipes,
Bilophila, and Bacteroides) and depleting Firmicutes,
which is associated with metabolism of plant-based
polysaccharides (David et al., 2014; Tuan and Chen,
2016). Eating high-protein and high-fat diets is associ-
ated with a Bacteroides enterotype (Wu et al., 2011),
whereas, as discussed previously, patients with colo-
rectal cancer tend to have lower levels of Firmicutes
in their gut microbiota.

Perhaps surprisingly, because diets high in animal
products tend also to be high in fats, fat-restricted diets
are reported to increase Bacteroidetes populations and
decrease Firmicutes populations in the gut microbiota
of individuals with obesity (Ley et al., 2006; Clarke
et al., 2012). Conversely, high-fat diets were associ-
ated with decreases in Bacteroidetes and increases
in Firmicutes in the gut microbiome of mice
(Hildebrandt et al., 2009). The microbiome of chil-
dren who consumed a Western-style diet with higher
levels of animal protein and fat as well as sugar had
lower proportions of Bacteroidetes and higher propor-
tions of Firmicutes than children in rural Africa who
consumed a fiber-rich diet (De Filippo et al., 2010).
Examination of microbiota compositions at the phyla
levels is perhaps an oversimplification that does not
sufficiently inform how meat consumption alters the
microbiome (Magne et al., 2020).

The effects of dietary administration of other meat
components on the gut microbiota have been studied
in animals and humans. Dietary heme iron decreased
microbial diversity in the colon of rats and mice,
depleting Firmicutes and promoting Proteobacteria
(Constante et al., 2017; Martin et al., 2019). Mice
fed a diet rich in the sialic acid N-glycolylneuraminic
acid (Neu5Gec, discussed previously) exhibited an
altered gut microbiota, with the greatest changes
noted for Bacteroidales and Clostridiales (Zaramela
et al., 2019). A human study showed that a high-salt
diet reduced intestinal survival of Lactobacillus spp.
(Fischer et al., 2017).

Interactions Among Diet, Gut Microbiota, and
Cancer Risks. Diet alters the microbiome, affecting
gut microbial composition and activities, which in turn
can affect cancer risks. For example, high levels of
nitrate in drinking water alters the oral microbiome
of human subjects, increasing the abundance of
nitrate-reducing bacteria, which might increase the
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production of NOCs in the GI tract (Sinha et al.,
2021). Another example is how consumption of
Lactobacillus acidophilus—fermented milk products (or
the probiotic organism alone) reduces urinary or fecal
markers of HA A mutagenicity in humans after consump-
tion of cooked meat (Hayatsu and Hayatsu, 1993).

Human diet also affects microbial metabolism,
which in turn influences levels of other chemicals
present in the gut (Loke et al., 2020). Bacterial metabo-
lites (SCFA, TMAO, protein and amino acid metabo-
lites, lipids and lipid metabolites, bacterial cell wall
components) in the colon can bind epithelial and
immune cell surface and nuclear receptors to activate
signaling pathways and alter gene expression, thus
modulating the immune system, cell death, and prolifer-
ation. These bacterial metabolites can also induce
epigenetic changes, including alterations in histone
acetylation and DNA methylation patterns by inhibiting
or activating certain host enzymes (Bhutia et al., 2017;
Thomas and Denu, 2021). These activities in turn
can influence cancer risk (Cox-York et al., 2019;
Chattopadhyay et al., 2021; Salosensaari et al., 2021).

Human protein metabolism fuels the gut micro-
biota, which can result in local generation of cyto-
toxic and carcinogenic compounds (Ma et al., 2017).
For example, amino acid catabolism in the gut produ-
ces sulfides, phenolic compounds, and amines, which
cause inflammation or can serve as precursors to
nitrosamine formation (Richardson et al., 2013). A
potential role for TMAO (generated by the gut micro-
biota in response to dietary carnitine and choline) in
colorectal carcinogenesis has also been proposed, as
was discussed earlier. Other examples of microbial
metabolites that have been associated with cancers
include lactic acid (colon cancer), NOCs, estrogens
and androgens, etc. (Cox-York et al., 2019).

Diet-microbiome interactions can sometimes be
protective by modulating the effects of potentially car-
cinogenic compounds (Gasaly and Gotteland, 2022).
Dietary polyphenols and other antioxidants, which are
associated with reduced risks of colon cancer, can re-
duce ROS and protect against damage to DNA and
lipids and suppress inflammation (Long et al., 2021).
Dietary grape seed extract prevents oxidative stress
and colonic DNA damage while also averting undesir-
able intestinal flora changes associated with the HAA
carcinogen PhIP (Zhao et al., 2021).

Mechanisms for How Meat and Gut Microbes May
Alter Gastrointestinal Carcinogenesis Risk. The
examples presented in the previous sections provide
several illustrations of how microbiota and diet
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components/metabolites together can influence risks of
colorectal cancer, including those related to dietary
meat consumption. What mechanisms are responsible
for these effects, especially those with relevance to how
meat consumption influences colorectal cancer risk?

Numerous studies suggest dietary consumption of
meat is associated with perturbation of the gut micro-
biome relative to a vegetarian, vegan, or “nonmeat”
diet, which may foster an inflammatory state and alter
multiple signaling cascades that influence cancer
development (Saha and Robertson, 2019; Appunni
et al., 2021; Wang et al., 2023). Alteration of the gut
microbiota plays a key role in the etiology of IBD,
which is more prevalent in meat eaters (who also expe-
rience more disease relapses) (Ge et al., 2015; Tasson
et al., 2017; Hartl and Sigal, 2020). Epithelial inflam-
mation and immune dysregulation are hallmarks of
IBD, which is a significant risk factor for colorectal
cancer (Konstantinov, 2017). When the gut barrier is
damaged, gut bacteria can trigger innate immune
defenses (such as ROS) within colonic tissues, or
potentially interact more directly and contribute to gen-
otoxicity in the gut (Hartl and Sigal, 2020).

Various foods, including minimally processed
meats (beef, pork, lamb, and hamburger) and processed
meats (bacon, hot dogs, and other “processed meats™)
are rich in sulfur-containing amino acids that are linked
to an increase in sulfur-metabolizing bacteria in the gut
(Nguyen et al., 2021a; Wang et al., 2021). Sulfite- and
sulfate-reducing bacteria, plus organisms capable of
breaking down organic sulfur-containing compounds
(e.g., cysteine), produce hydrogen sulfide (H,S), which
has been proposed to play a role in the pathogenesis of
IBD and cancer (Carbonero et al., 2012). Hydrogen sul-
fide is genotoxic; it can impair the barrier that separates
colonic epithelial cells from the microbial contents of
the gut and promote colonic mucosal hyperprolifera-
tion (Carbonero et al., 2012; Nguyen et al., 2020).
Dietary heme also promotes hydrogen sulfide release
by the gut microbiota in mice; however, coadministra-
tion with antibiotics prevented the physiological effects
observed with heme (Ijssennagger et al., 2015).

Other studies provide clues to potential mecha-
nisms by which consumption of minimally processed
meats or processed meats might affect the microbiome
and alter carcinogenic risk. In rats, consumption of
minimally processed beef versus processed (cured)
beef altered the gut microbiota and markers of fermen-
tation; both minimally processed and cured beef
resulted in higher fecal acetaldehyde (a Group 1 car-
cinogen per IARC) levels relative to minimally proc-
essed and cured chicken (Na and Lee, 2017; Van
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Hecke et al., 2021). The gut microbiota can metabolize
bile acids (which, as discussed before, are produced in
response to a variety of foods, including processed
meats but also fish consumption), which may make
them more potent carcinogens (Hoyles and Swann,
2019; Trefflich et al., 2020). Enzymatic activity within
the gut microbiome can promote endogenous N-nitro-
sation, leading to formation of NOC within the colon
(Hullar et al., 2014). N-nitrosation does not occur in
germ-free rats, however, demonstrating the importance
of the microbiome in this response (Massey et al.,
1988).

Conversely, some residents of the gut microbiome
have protective effects against cancer by metabolizing
and inactivating carcinogenic compounds (Hullar et al.,
2014). For example, gut microbes have been shown to
reduce the mutagenicity (and prevent the systemic
exposure) of HAAs like MelQx by converting them
to their acrolein conjugates (Zhang et al.,, 2017;
Zhang et al., 2019a).

These examples, by no means exhaustive, demon-
strate how the interplay among dietary components
(including red and processed meat products) and the
gut microbiota may affect the risk for colorectal carci-
nogenesis and perhaps other cancers.

Inflammation and infection

As discussed earlier, specific microorganisms
found in fresh and processed meats have been proposed
to directly cause carcinogenesis. More generally, how-
ever, the human GI tract and other tissues can develop
inflammation as a result of colonization by pathogens
or commensal bacteria (Hullar et al., 2014; Sahan
et al., 2018).

In the absence of such inflammation, the host
immune system may be able to control or eliminate cells
with carcinogenic potential. The immune system can be
suppressed by some infections (American Cancer
Society, 2016). Other conditions, such as metabolic syn-
drome and obesity, are associated with chronic inflam-
mation and with certain cancers (You and Henneberg,
2018). Chronic inflammation in the intestine alters the
intestinal microbiome and the accessibility of lumen
contents to colonic epithelial cells and blocks antitu-
morigenic activities (Greten and Grivennikov, 2019;
Frigerio et al., 2021). Inflammatory conditions such as
IBD can therefore influence the ability of carcinogens
to initiate or promote cancers.

Higher (highest group vs. lowest group based on
distribution of intakes; individual studies used quartiles
or tertiles) intakes of red (not specified) and processed
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meats (not specified) were associated with obesity in a
meta-analysis of 18 studies (Rouhani et al., 2014). A
separate meta-analysis found that consumption of proc-
essed meats was associated with greater risks of diabetes
mellitus, with each additional serving/day associated
with a 19% increase in risk (Micha et al., 2010), adding
another dimension to how processed meat products
might contribute to carcinogenesis.

Natural human genetic variation

Unlike mutations that lead to cancer or are associ-
ated with genetic diseases, genetic polymorphisms are
inherited variations in DNA sequence that do not neces-
sarily cause harm. Some of these variations alter expres-
sion of enzymes that activate or detoxify potential
carcinogens or the ability to repair DNA damage or
modulate cell death (Goldman and Shields, 2003).
Sometimes these polymorphisms alter the risk of devel-
oping a cancer following exposure to an environmental
agent. Knowing how certain polymorphisms that alter
expression or activity of certain genes influence cancer
risk to a particular carcinogen can provide important
mechanistic clues. A few examples are given as follows:

* The human enzymes CYP1B1, CYPA1A2, and N-
acetyl-transferase (NAT) are believed to be
involved in metabolic activation of HAAs, turning
them into reactive molecules that damage DNA.
Individuals with certain variants in these genes
have a greater risk of certain cancers (Chang et al.,
2003; Barnes et al., 2018; Le Marchand, 2021), a
risk that might be influenced by meat consumption
(Egeberg et al., 2008).

* The human XPC gene encodes an enzyme
involved in recognizing DNA damage for excision
and repair and is essential for the repair of damage
caused by HAAs and PAHs (Steck et al., 2014).
The XPC Lys939GIn polymorphism reduces the
ability of the XPC gene product to participate in
recognizing DNA damage. Homozygous carriers
of the XPC Lys939GIn polymorphism have a
3.7-fold increase in colorectal cancer risk per
100 g of “red meat” (unspecified) intake/day
(Hansen et al., 2007).

By identifying the genotype of individuals in epi-
demiological studies, it is sometimes possible to asso-
ciate metabolic gene variants with a particular cancer.
Knowledge of the metabolic pathways associated with
carcinogen activation can link carcinogens (such as
HAAs) to a dietary source and cooking method (for
example, high-heat treatment) associated with a

American Meat Science Association.

Bedale et al.

37

Cancer Development from Processed Meats

particular cancer (Joshi et al., 2012; Le Marchand,
2021). In addition, personalized nutrition based on
an individual’s genotype may allow them to avoid haz-
ards that are not problematic for the general population,
just as individuals with food allergies can avoid aller-
gens in their diet.

Summary and Analysis

Summary of key mechanistic evidence

Processed meat and poultry products are complex
products that contain or are associated with factors with
known or suspected carcinogenic potential. Each factor
may promote cancer by a variety of mechanisms
(Table 3). None of these factors are uniquely or univer-
sally associated with processed meat and poultry prod-
ucts, which are a diverse and inconsistently defined
category of foods.

Among the proposed mechanisms (including those
well-established and those that are emerging) by which
processed meat products might cause cancer, many
converge into several common and well-understood
pathways (Figure 10 and 11). DNA damage (including
oxidative, alkylation, etc.) leading to mutations in key
genes is a well-known pathway that can lead to carcino-
genesis. Damage to cells and tissue that triggers inflam-
mation and compensatory cell proliferation can
establish conditions that favor the growth of cells with
mutations that potentially lead to carcinogenesis. Some
carcinogenic mechanisms result in cells with specific
mutations having growth advantages over normal cells,
promoting cancer progression. Many mechanisms
involve a complex interplay among diet and other indi-
vidual factors, such as GI microbiota or host genetics.

Processed meats vs. minimally processed
meats and mechanism: What are the
differences?

Based on evidence in humans (but inadequate evi-
dence in experimental animals), along with strong
mechanistic evidence, IARC concluded that processed
meats (including poultry-containing products but not
fish) cause cancer of the colorectum and noted positive
associations between consumption of processed meat
and stomach cancer. For the consumption of minimally
processed beef, pork, and lamb, IARC concluded that
there is limited evidence in humans for carcinogenicity.
Minimally processed poultry and fish were not
included in their evaluation (International Agency for
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Table 3. Components of processed meat products and potential mechanisms by which they may be carcinogenic

Proposed mechanisms leading to carcinogenesis

DNA
alkylation

Oxidative and other Formation

Factor DNA damage of NOCs

Lipid
oxidation

Damage to cells,
inflammation,

proliferation Other

X

Free iron -

X X
X -
X

Heme

Lipid oxidation
products
Other fat-related - - -
factors

N- - - -
glycolylneuraminic

acid

Infectious agents - - -
N-nitrosamines
Nitrite alone -
Heterocyclic
aromatic amines
Polycyclic aromatic
amines

Advanced -
glycation end

products

Bile acids - - -

miRNA - - -

X

X
- Feeds cancer cells
X

Changes to microbiome

- Hormonal effects, promote cancer cell
growth, stimulate bile acid production

X -

X -

- But reduces lipid oxidation
X -

- Epigenetic effects

- Epigenetic effects

miRNA = microRNA molecules; NOCs = N-nitroso compounds.

Research on Cancer, 2018) but are frequently reported
to have no or lower carcinogenic risks (Fernandez et al.,
1999; Primeu, 2018). Are there differences between
processed meats and minimally processed meats that
might account for these apparent different carcinogenic
potentials?

Neither this review nor others (Mejborn et al.,
2016; Turesky, 2018) have identified a “smoking
gun” that explain a possible difference in carcinogenic
risk between processed meats and minimally processed
meats. Some processed meats use nitrite or nitrate in
their formulations, but many do not. Heme is found
at higher levels in minimally processed beef, pork,
and lamb (and processed meats made from this meat)
than in most (but not all) poultry and fish. HAAs
and PAHs can be found in some processed meats but
are also present at comparable levels in some heat-
treated minimally processed meats. Some but not all
studies found that protein oxidation products were at
greater levels in processed meats than minimally proc-
essed meats; more work in this area is needed (Goethals
et al., 2020; Dominguez et al., 2022).

Perhaps consumption of processed meats is associ-
ated with other underexplored or unknown factors or
variables that are important in carcinogenesis. For
example, the difficulty in studying short-lived reactive

American Meat Science Association.

38

nitrosamides makes it currently impossible to assess
whether or not they are a risk (Mejborn et al., 2016).
Rather than the presence of a carcinogenic factor in
processed meat, perhaps we should consider whether
the removal or lack of certain putative protective fac-
tors (e.g., antioxidants, vitamins, minerals, or CLA)
deserves more attention when assessing carcinogenic
potential (Ames, 2009). Perhaps supporting this idea,
arecent clinical study found that consumption of proc-
essed meat products (~300 g/day for 2 wk) with added
natural bioactive compounds resulted in significantly
reduced excretion of apparent total NOCs compared
with excretion levels in those consuming processed
meat products without natural bioactive compounds
(van Breda et al., 2021). Another clinical study found
that the relationship between heme iron and colorectal
adenoma risk was influenced by the total dietary anti-
oxidant capacity (Bastide et al., 2016). Perhaps those
individuals who eat more processed meat also eat fewer
vegetables that might prevent certain types of cancer
(Santarelli et al., 2008).

Cancer risks associated with minimally processed
and processed meats are likely due to complex combi-
nations of chemicals together with differences among
overall diets, gut microbiomes, genetic variations, dis-
ease states, and medications. Risks associated with
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Figure 10. Established mechanistic pathways that link components of processed meat products with carcinogenesis. The top row of tan boxes includes
components of processed meats. Orange boxes indicate agents produced in association with processed meats that are known or suspected carcinogens. Dark
brown boxes indicate processes leading to carcinogenesis, with blue boxes indicating the 2 main mechanisms that lead to carcinogenesis. Green and red text
indicates facilitators or inhibitors, respectively, of processes. Note that this simplified diagram does not include all possible pathways. HNE = 4-hydroxy-2-

nonenal; MDA = malondialdehyde.

these various differences are not yet completely under-
stood, nor are they fully captured in epidemiological
studies. It is difficult to assess how much the car-
cinogenic risk differs between the consumption of
processed meats versus minimally processed meats,
although a difference in risk between the two could pro-
vide mechanistic clues. Studies conducted to date may
not have provided sufficient information to discern
differences between consumption of different catego-
ries of products. Because processed meats as a category
include many products that differ substantially in com-
position and manner of processing, the carcinogenic
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risks attributed to this broad category may be due to
a small subset of processed meat products.

Other considerations

Processed meats, driven in part by consumer pref-
erences, have changed and continue to evolve
(Table 4).

As food production methods change, the associa-
tions (and actual risks) between processed meats and
carcinogenesis can be affected. Because carcinogenesis
is a process that can take years or decades to occur, such
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Emerging carcinogenic mechanisms
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Figure 11. Less well-established pathways to carcinogenesis from consumption of processed meat products. The top row of tan boxes includes com-
ponents of processed meats. Gray boxes indicate factors that have been postulated to be involved in or that modulate carcinogenesis. Dark brown boxes indicate
processes leading to carcinogenesis, with blue boxes indicating the 2 main mechanisms that lead to carcinogenesis. Green and red text indicates facilitators or
inhibitors, respectively, of processes. Note that this simplified diagram does not include all possible pathways.

Table 4. Consumer preferences and related changes made to processed meat production

Changes to processed meat
Consumer demand and poultry production

Potential impact on factors affecting
carcinogenicity potential

Nutritional content of products Animal diet modification to improve
fatty acid profile of meat

More sustainable and animal More pasture-raised meat vs. feedlot

welfare—friendly food production Cultured meat, plant-based meat
substitutes

Decreased levels of nitrite and Substitution of synthetic preservatives

other preservatives with natural preservatives

Reduced sodium Reduced sodium chloride use,

potential substitution with other salts

Reduced fat Changes in animal husbandry,
methods of food processing

Fresh foods Less frozen and canned food, modified
atmosphere packaging

Safe food Changes in cooking methods and
controls

Potential for changes in lipid oxidation

Potential for changes in lipid oxidation

Unknown; use of growth factors in cell culture or leghemoglobin in
plant products may be a concern*

Potential decrease in N-nitrosamines, potential for increased
antioxidant levels in products because of natural preservatives

Potential changes to PAH and other process-induced contaminant
levels

Reduced potential for lipid oxidation or PAH formation

A shorter shelf life and different storage conditions might alter the
potential for lipid oxidation

Reduced levels of HAAs and PAHs

*Choudhury et al. (2020); Chriki and Hocquette (2020).

HAA =heterocyclic aromatic amine; PAH = polycyclic aromatic hydrocarbon.
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effects are not likely to be seen for many years and may
complicate nutritional epidemiology studies.

Strengths, weaknesses, and gaps

A large body of data from human, animal, and
in vitro studies provide significant insights into the
individual components of meat and poultry products
and their potential mechanisms for carcinogenesis.
These data have already been used to improve the
safety of foods. For example, reductions in nitrate lev-
els and addition of ascorbate greatly reduce the poten-
tial for nitrosamine formation in cooked bacon.
Elimination of arsenic-based feed supplements in
China is estimated to reduce over 1000 cancers each
year in that country (Hu et al., 2019). These and other
“low-hanging fruit” have resulted in significant health
benefits in terms of cancer prevention.

Most mechanistic studies have focused on single
components of processed meats. However, foods are
complex and contain many chemicals that may influ-
ence the metabolism and possible carcinogenicity of
carcinogens. Individual differences in diet, genetics,
environmental exposures, and microbial makeup also
play significant roles that need more exploration.

However, the relative cancer risks of these agents
in processed meat versus other sources (endogenous
production, environment, other dietary factors) is not
always easy to determine.

Many other questions remain. Heat-treated poultry
and fish contain components associated with cancer
(PAH or HAAs), and fish is generally more prone to
lipid oxidation than “red meat” (not specified) although
the susceptibility to lipid oxidation varies widely
depending on the type of fish (Wu et al., 2022a), yet
neither poultry nor fish consumption is associated with
an increased cancer risk. Why is this? Are endogenous
agents within fish, for example, better able to inhibit
carcinogenesis in spite of more pronounced lipid oxi-
dation that occurs during storage of the post-mortem
muscle or that which occurs during GI digestion?
How much of the risk comes from meat itself or from
processing and cooking methods, etc. (Gibis, 2016)?

Knowledge gaps exist, and new ideas are emerging
that should be explored. Although we possess signifi-
cant understanding of the carcinogenic mechanisms of
some categories of agents (N-nitrosamines, HAAs,
PAHSs, lipid oxidation products, heme), individual
members within each category vary in their levels
depending on processing methods and in their ability
to promote carcinogenesis. Yet all members of a cat-
egory are often lumped (and measured) together,
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making it difficult to discern the impact of individual
members within categories. Doing so, although techni-
cally challenging, may improve our ability to reconcile
conflicting data. In addition, the relative cancer risks of
these agents in processed meat versus other sources
(endogenous production, environment, other dietary
factors) is not always easy to determine.

Other proposed carcinogens in processed meat and
poultry products are less well characterized in terms of
carcinogenic potential and/or mechanism of action. Do
AGEs, implicated in many metabolic disorders, play a
significant role in cancers associated with processed
meats? How do other dietary components (for example,
polyphenols) prevent or otherwise alter risks from
these agents? What are the potential roles for protein
oxidation products, Neu5Gc, infectious agents, or
miRNA in processed meat—associated carcinogenesis?
What roles do endogenous agents such as bile acids,
N-nitrosamines, and miRNA play? The role of the
gut microbiome in influencing cancer risks from proc-
essed meats is also expected to be a significant area of
research. At a more basic level, how do epigenetic
effects modulate carcinogenesis?

Nutritional epidemiology studies can be im-
proved as well. More consistent definition of proc-
essed meat and poultry is needed to better estimate
intake across studies, and there is movement in that
direction (O’Connor et al., 2022). The use of better
biomarkers may improve the ability to estimate expo-
sure to potential carcinogens, such as HAAs. Valida-
tion of fecal water testing as predictive of future
tumors would facilitate prospective nutritional stud-
ies. Single-nucleotide polymorphism data will help
define mechanistic pathways involved in carcinogen-
esis. The use of Mendelian randomization to naturally
“assign” individuals to nutritional cohorts from birth
may be useful despite its limitations (Merino and
Tobias, 2022). How does environmental, dietary,
or medicinal exposure to other chemicals induce or
inhibit metabolic enzymes involved in activating or
eliminating carcinogens? There is a need for more
holistic approaches to study the interplay among vari-
ous risk factors, but this will be a difficult and com-
plicated undertaking.

Conclusions

Processed meat and poultry products are a heterog-
enous group of complex foods that contain many com-
ponents that have been suggested to have carcinogenic
potential. Some agents within processed meat and
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poultry products have demonstrated carcinogenicity in
animal studies, others have been linked through nutri-
tional epidemiological studies, and the effects of still
others have been inferred from their genotoxicity,
mutagenicity, cytotoxicity, and other activities.

Many pathways can lead to cancer, and many com-
ponents of processed meats can conceivably play arole
in these mechanisms. DNA damage can cause muta-
tions with the potential for carcinogenic initiation,
and substantial evidence indicates process-induced
contaminants (NOCs, HAAs, and polycyclic aromatic
amines) of processed meat products can lead to such
damage. Inflammation or cell damage caused by heme,
AGEs, lipids, or other agents such as the sialic acid
Neu5Gc can result in the production of reactive species
capable of damaging DNA directly or through the for-
mation of compounds with DNA-damaging activities
such as lipid oxidation products. Inflammation also
creates an environment that can favor the growth of
cells harboring certain mutations, and this growth ad-
vantage may lead to tumors.

Although mechanisms for individual components
of processed meat and poultry products have been stud-
ied, it is more difficult to evaluate entire food products,
especially in the context of a vast and diverse diet.
Knowledge and methodological gaps remain. Factors
unique to individuals, including their gut microbiota
and genetic and epigenetic makeup, likely influence
the impact of processed meat on carcinogenesis.

Acknowledgements

The authors acknowledge the valuable contribu-
tions of individuals who provided critical feedback on
parts of the manuscript during its preparation and
review, including Federico Rey, Jae-Hyuk Yu, Keith
Poulsen, and Jim Drummond, as well as the peer
reviewers. Special thanks go to Adam Steinberg for
his help in creating the illustrations as well as many help-
ful discussions. The Beef Checkoff and the Foundation
for Meat & Poultry Research & Education provided
financial support to perform this critical review of the
literature and reviewed this paper prior to publication;
however, the authors were not required to alter the
manuscript based on this review. The Food Research
Institute of the University of Wisconsin-Madison
(employer of W.B. and former employer of C.C.) is par-
tially sponsored by several companies in the meat indus-
try and receives patent royalties related to CLAs. A.M. is
a member of the Food Research Institute and was for-
merly employed in and currently consults for the meat
industry. M.R. reports no conflict of interest.

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

Literature Cited

Abu-Ghazaleh, N., W. J. Chua, and V. Gopalan. 2021. Intestinal
microbiota and its association with colon cancer and red/proc-
essed meat consumption. J. Gastroen. Hepatol. 36:75-88.
https://doi.org/10.1111/jgh.15042

Adeyeye, S. A. O., and T. J. Ashaolu. 2021. Heterocyclic amine
formation and mitigation in processed meat and meat prod-
ucts: A mini-review. J. Food Protect. 84:1868-1877.
https://doi.org/10.4315/jfp-20-471

Adu, A. A., 1. Ketut Sudiana, and S. Martini. 2020. The effect of
nitrite food preservatives added to se’i meat on the expression
of wild-type p53 protein. Open Chem. 18:559-564. https://
doi.org/10.1515/chem-2020-0094

Ahmed Adam, M. A., Y. M. Tabana, K. B. Musa, and D. A. Sandai.
2017. Effects of different mycotoxins on humans, cell genome
and their involvement in cancer (review). Oncol. Rep.
37:1321-1336. https://doi.org/10.3892/0r.2017.5424

Ai, D., H. Pan, X. Li, Y. Gao, G. Liu, and L. C. Xia. 2019.
Identifying gut microbiota associated with colorectal cancer
using a zero-inflated lognormal model. Front. Microbiol.
10:826. https://doi.org/10.3389/fmicb.2019.00826

Ajouz, H., D. Mukherji, and A. Shamseddine. 2014. Secondary bile acids:
An underrecognized cause of colon cancer. World J. Surg. Oncol.
12:164. https://doi.org/10.1186/1477-7819-12-164

Aksan, A., K. Farrag, S. Aksan, O. Schroeder, and J. Stein. 2021.
Flipside of the coin: Iron deficiency and colorectal cancer.
Front. Immunol. 12:635899. https://doi.org/10.3389/fimmu.
2021.635899

Al-Amri, I, I. T. Kadim, A. AlKindi, A. Hamaed, R. Al-Magbali, S.
Khalaf, K. Al-Hosni, and F. Mabood. 2021. Determination of
residues of pesticides, anabolic steroids, antibiotics, and anti-
bacterial compounds in meat products in Oman by liquid
chromatography/mass spectrometry and enzyme-linked
immunosorbent assay. Veterinary World 14:709-720.
https://doi.org/10.14202/vetworld.2021.709-720

Alizadeh, N., M. N. S. Mousavi, F. Hajibonabi, M. Y. Memar, B.
Mehramuz, K. Aziziyan, S. Shiralizadeh, M. Yousefi, and
H. S. Kafil. 2018. Microbes involving in carcinogenesis;
Growing state of the art. Microb. Pathogenesis 125:1-6.
https://doi.org/10.1016/j.micpath.2018.08.061

Allu, A. S., and V. Tiriveedhi. 2021. Cancer salt nostalgia. Cells.
10:1285. https://doi.org/10.3390/cells 10061285

Aloisi, C. M. N., E. S. Sandell, and S. J. Sturla. 2021. A chemical
link between meat consumption and colorectal cancer devel-
opment? Chem. Res. Toxicol. 34:12-23. https://doi.org/10.
1021/acs.chemrestox.0c00395

Alshannagq, A., and J.-H. Yu. Occurrence, toxicity, and analysis of
major mycotoxins in food. Int. J. Env. Res. Pub. He.
2017;14:632. https://doi.org/10.3390/ijerph14060632

American Cancer Society. 2016. Can infections cause cancer?
https://www.cancer.org/cancer/cancer-causes/infectious-
agents/infections-that-can-lead-to-cancer/intro.html#: ~:text=
Worldwide%2C%?20infections%20are%20linked%20to,States
%?20and%20other%20developed%20countries. (Accessed 1
February 2022.)

American Cancer Society. 2023. Arsenic and cancer risk. https://
www.cancer.org/cancer/risk-prevention/chemicals/arsenic.html.
(Accessed 6 June 2023.)

www.meatandmusclebiology.com


https://doi.org/10.1111/jgh.15042
https://doi.org/10.4315/jfp-20-471
https://doi.org/10.1515/chem-2020-0094
https://doi.org/10.1515/chem-2020-0094
https://doi.org/10.3892/or.2017.5424
https://doi.org/10.3389/fmicb.2019.00826
https://doi.org/10.1186/1477-7819-12-164
https://doi.org/10.3389/fimmu.2021.635899
https://doi.org/10.3389/fimmu.2021.635899
https://doi.org/10.14202/vetworld.2021.709-720
https://doi.org/10.1016/j.micpath.2018.08.061
https://doi.org/10.3390/cells10061285
https://doi.org/10.1021/acs.chemrestox.0c00395
https://doi.org/10.1021/acs.chemrestox.0c00395
https://doi.org/10.3390/ijerph14060632
https://www.cancer.org/cancer/cancer-causes/infectious-agents/infections-that-can-lead-to-cancer/intro.html#::text=Worldwide%2C%20infections%20are%20linked%20to,States%20and%20other%20developed%20countries
https://www.cancer.org/cancer/cancer-causes/infectious-agents/infections-that-can-lead-to-cancer/intro.html#::text=Worldwide%2C%20infections%20are%20linked%20to,States%20and%20other%20developed%20countries
https://www.cancer.org/cancer/cancer-causes/infectious-agents/infections-that-can-lead-to-cancer/intro.html#::text=Worldwide%2C%20infections%20are%20linked%20to,States%20and%20other%20developed%20countries
https://www.cancer.org/cancer/cancer-causes/infectious-agents/infections-that-can-lead-to-cancer/intro.html#::text=Worldwide%2C%20infections%20are%20linked%20to,States%20and%20other%20developed%20countries
https://www.cancer.org/cancer/risk-prevention/chemicals/arsenic.html
https://www.cancer.org/cancer/risk-prevention/chemicals/arsenic.html
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

Ames, J. M. 2009. Dietary Maillard reaction products: Implications
for human health and disease. Czech J. Food Sci. 27:S66—S69.

Appunni, S., M. Rubens, V. Ramamoorthy, R. Tonse, A. Saxena, P.
McGranaghan, A. Kaiser, and R. Kotecha. 2021. Emerging
evidence on the effects of dietary factors on the gut micro-
biome in colorectal cancer. Frontiers in Nutrition 8:718389.
https://doi.org/10.3389/fnut.2021.718389

Archer, E., C. J. Lavie, and J. O. Hill. 2018. The failure to measure
dietary intake engendered a fictional discourse on diet-disease
relations. Frontiers in Nutrition 5:105. https:/doi.org/10.
3389/fnut.2018.00105

Aries, V., J. S. Crowther, B. S. Drasar, M. J. Hill, and R. E.
Williams. 1969. Bacteria and aetiology of cancer of large
bowel. Gut 10:334-335. https://doi.org/10.1136/gut.10.5.334

Arima, K., R. Zhong, T. Ugai, M. Zhao, K. Haruki, N. Akimoto, M.
C. Lau, K. Okadome, R. S. Mehta, J. P. Viyrynen, J.
Kishikawa, T. S. Twombly, S. Shi, K. Fujiyoshi, K.
Kosumi, Y. Ogata, H. Baba, F. Wang, K. Wu, M. Song, X.
Zhang, C. S. Fuchs, C. L. Sears, W. C. Willett, E. L.
Giovannucci, J. A. Meyerhardt, W. S. Garrett, C.
Huttenhower, A. T. Chan, J. A. Nowak, M. Giannakis, and
S. Ogino. 2022. Western-style diet, pks island-carrying
Escherichia coli, and colorectal cancer: Analyses from two
large prospective cohort studies. Gastroenterology 163:862—
874. https://doi.org/10.1053/j.gastro.2022.06.054

Amst, J. L. and G. R. Beck ,Jr. 2021. Modulating phosphate con-
sumption, a novel therapeutic approach for the control of cancer
cell proliferation and tumorigenesis. Biochem. Pharmacol.
183:114305. https://doi.org/10.1016/j.bcp.2020.114305

Aveta, A., C. Cacciapuoti, B. Barone, E. Di Zazzo, F. Del Giudice,
M. Maggi, M. Ferro, D. Terracciano, G. M. Busetto, G.
Lucarelli, O. S. Tataru, E. Montanari, B. F. Mirto, A.
Falcone, G. Giampaglia, E. Sicignano, F. Capone, G. Villano,
P. Angellotto, C. Manfredi, L. Napolitano, C. Imbimbo, S. D.
Pandolfo, and F. Crocetto. 2022. The impact of meat intake
on bladder cancer incidence: Is it really a relevant risk?
Cancers 14:4775. https://doi.org/10.3390/cancers14194775

Ayala, A., M. F. Muiloz, and S. Argiielles. 2014. Lipid peroxidation:
Production, metabolism, and signaling mechanisms of malon-
dialdehyde and 4-hydroxy-2-nonenal. Oxid. Med. Cell.
Longev. 2014:360438. https://doi.org/10.1155/2014/360438

Bal, W., A. M. Protas, and K. S. Kasprzak. 2011. Genotoxicity of
metal ions: Chemical insights. Met. lons Life Sci. 8:319-373.

Balmain, A. 2020. The critical roles of somatic mutations and envi-
ronmental tumor-promoting agents in cancer risk. Nat. Genet.
52:1139-1143. https://doi.org/10.1038/s41588-020-00727-5

Barnes, J. L., M. Zubair, K. John, M. C. Poirier, and F. L. Martin.
2018. Carcinogens and DNA damage. Biochem. Soc. T.
46:1213-1224. https://doi.org/10.1042/BST20180519

Bartkiene, E., V. Bartkevics, E. Mozuriene, V. Krungleviciute, A.
Novoslavskij, A. Santini, I. Rozentale, G. Juodeikiene, and D.
Cizeikiene. 2017. The impact of lactic acid bacteria with anti-
microbial properties on biodegradation of polycyclic aromatic
hydrocarbons and biogenic amines in cold smoked pork sau-
sages. Food Control 71:285-292. https://doi.org/10.1016/].
foodcont.2016.07.010

Bastide, N., S. Morois, C. Cadeau, S. Kangas, M. Serafini, G. Gusto,
L. Dossus, F. H. Pierre, F. Clavel-Chapelon, and M.-C.
Boutron-Ruault. 2016. Heme iron intake, dietary antioxidant

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

capacity, and risk of colorectal adenomas in a large cohort study
of French women. Cancer Epidem. Biomar. 25:640-647.
https://doi.org/10.1158/1055-9965.EPI-15-0724

Bastide, N. M., F. Chenni, M. Audebert, R. L. Santarelli, S. Taché, N.
Naud, M. Baradat, 1. Jouanin, R. Surya, D. A. Hobbs, G. G.
Kuhnle, I. Raymond-Letron, F. Gueraud, D. E. Corpet, and
F. H. F. Pierre. 2015. A central role for heme iron in colon car-
cinogenesis associated with red meat intake. Cancer Res.
75:870-879. https://doi.org/10.1158/0008-5472.CAN-14-2554

Bastide, N. M., F. H. F. Pierre, and D. E. Corpet. 2011. Heme iron
from meat and risk of colorectal cancer: A meta-analysis and a
review of the mechanisms involved. Cancer Prev. Res. 4:177—
184. https://doi.org/10.1158/1940-6207.CAPR-10-0113

Basu, S., U. Risérus, A. Turpeinen, and B. Vessby. 2000.
Conjugated linoleic acid induces lipid peroxidation in men
with abdominal obesity. Clin. Sci. 99:511-516. https://doi.
org/10.1042/cs0990511

Baylin, S. B., and P. A. Jones. 2016. Epigenetic determinants of
cancer. CSH Biol. 8:a019505. https://doi.org/10.1101/
cshperspect.a019505

Bedale, W. 2019. Veterinary drug residues in foods of animal origin.
In: F. J. M. Smulders, 1. M. C. M. Rietjens, and M. Rose, edi-
tors, Chemical hazards in foods of animal origin. Wageningen
Academic Publishers, Wageningen, the Netherlands. p. 51-79.
https://doi.org/10.3920/978-90-8686-877-3_02

Bellamri, M., S. J. Walmsley, and R. J. Turesky. 2021. Metabolism
and biomarkers of heterocyclic aromatic amines in humans.
Genes and Environment 43:29. https://doi.org/10.1186/
s41021-021-00200-7

Benigni, R., C. Bossa, and O. Tcheremenskaia. 2013. In vitro cell
transformation assays for an integrated, alternative assessment
of carcinogenicity: A data-based analysis. Mutagenesis
28:107-116. https://doi.org/10.1093/mutage/ges059

Bernstein, H., C. Bernstein, C. M. Payne, K. Dvorakova, and H.
Garewal. 2005. Bile acids as carcinogens in human gastroin-
testinal cancers. Mutat. Res.-Rev. Mutat. 589:47-65. https://
doi.org/10.1016/j.mrrev.2004.08.001

Bhutia, Y. D., J. Ogura, S. Sivaprakasam, and V. Ganapathy. 2017.
Gut microbiome and colon cancer: Role of bacterial metabolites
and their molecular targets in the host. Curr. Colorectal Cancer
Rep. 13:111-118. https://doi.org/10.1007/s11888-017-0362-9

Bielas, J. H., K. R. Loeb, B. P. Rubin, L. D. True, and L. A. Loeb.
2006. Human cancers express a mutator phenotype. P. Natl.
Acad. Sci. USA 103:18238-18242. https://doi.org/10.1073/
pnas.0607057103

Bigolin, J., C. I. Weber, and A. d. T. Alfaro. 2013. Lipid oxidation
in mechanically deboned chicken meat: Effect of the addition
of different agents. Food and Nutrition Sciences 4:219-223.
https://doi.org/10.4236/fns.2013.48A027

Bingham, S. A., B. Pignatelli, J. R. A. Pollock, A. Ellul, C.
Malaveille, G. Gross, S. Runswick, J. H. Cummings, and
I. K. O’Neill. 1996. Does increased endogenous formation
of N-nitroso compounds in the human colon explain the asso-
ciation between red meat and colon cancer? Carcinogenesis
17:515-523. https://doi.org/10.1093/carcin/17.3.515

Binstok, G., C. Campos, O. Varela, and L. N. Gerschenson. 1998.
Sorbate—nitrite reactions in meat products. Food Res. Int.
31:581-585. https://doi.org/10.1016/S0963-9969(99)00031-9

www.meatandmusclebiology.com


https://doi.org/10.3389/fnut.2021.718389
https://doi.org/10.3389/fnut.2018.00105
https://doi.org/10.3389/fnut.2018.00105
https://doi.org/10.1136/gut.10.5.334
https://doi.org/10.1053/j.gastro.2022.06.054
https://doi.org/10.1016/j.bcp.2020.114305
https://doi.org/10.3390/cancers14194775
https://doi.org/10.1155/2014/360438
https://doi.org/10.1038/s41588-020-00727-5
https://doi.org/10.1042/BST20180519
https://doi.org/10.1016/j.foodcont.2016.07.010
https://doi.org/10.1016/j.foodcont.2016.07.010
https://doi.org/10.1158/1055-9965.EPI-15-0724
https://doi.org/10.1158/0008-5472.CAN-14-2554
https://doi.org/10.1158/1940-6207.CAPR-10-0113
https://doi.org/10.1042/cs0990511
https://doi.org/10.1042/cs0990511
https://doi.org/10.1101/cshperspect.a019505
https://doi.org/10.1101/cshperspect.a019505
https://doi.org/10.3920/978-90-8686-877-3_02
https://doi.org/10.1186/s41021-021-00200-7
https://doi.org/10.1186/s41021-021-00200-7
https://doi.org/10.1093/mutage/ges059
https://doi.org/10.1016/j.mrrev.2004.08.001
https://doi.org/10.1016/j.mrrev.2004.08.001
https://doi.org/10.1007/s11888-017-0362-9
https://doi.org/10.1073/pnas.0607057103
https://doi.org/10.1073/pnas.0607057103
https://doi.org/10.4236/fns.2013.48A027
https://doi.org/10.1093/carcin/17.3.515
https://doi.org/10.1016/S0963-9969(99)00031-9
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

Birkett, N., M. Al-Zoughool, M. Bird, R. A. Baan, J. Zielinski, and
D. Krewski. 2019. Overview of biological mechanisms of
human carcinogens. J. Toxicol. Env. Heal. B 22:288-359.
https://doi.org/10.1080/10937404.2019.1643539

Biswas, S., and C. M. Rao. 2017. Epigenetics in cancer:
Fundamentals and beyond. Pharmacol. Therapeut. 173:118-
134. https://doi.org/10.1016/j.pharmthera.2017.02.011

Block, G. 1991. Vitamin C and cancer prevention: The epidemio-
logic evidence. Am. J. Clin. Nutr. 53:270S-282S. https://doi.
org/10.1093/ajen/53.1.270S

Blum, A., and B. N. Ames. 1977. Flame-retardant additives as pos-
sible cancer hazards. Science 195:17-23. https://doi.org/10.
1126/science.831254

Bonifacie, A., A. Promeyrat, G. Nassy, P. Gatellier, V. Santé-
Lhoutellier, and L. Théron. 2021. Chemical reactivity of nitrite
and ascorbate in a cured and cooked meat model implication in
nitrosation, nitrosylation and oxidation. Food Chem.
348:129073. https://doi.org/10.1016/j.foodchem.2021.129073

Bouras, E., C. Papandreou, I. Tzoulaki, and K. K. Tsilidis. 2021.
Endogenous sex steroid hormones and colorectal cancer risk:
A systematic review and meta-analysis. Discov. Oncol. 12:8.
https://doi.org/10.1007/s12672-021-00402-z

Bouvard, V., D. Loomis, K. Z. Guyton, Y. Grosse, F. El Ghissassi,
L. Benbrahim-Tallaa, N. Guha, H. Mattock, and K. Straif, on
behalf of the International Agency for Research on Cancer
Monography Working Group. 2015. Carcinogenicity of con-
sumption of red and processed meat. Lancet Oncol. 16:1599—
1600. https://doi.org/10.1016/S1470-2045(15)00444-1

British Columbia HealthLinkBC. 2020. Iron in foods. https://www.
healthlinkbc.ca/healthy-eating-physical-activity/food-and-
nutrition/nutrients/iron-foods. (Accessed 6 December 2021.)

Brown, A. W, S. Aslibekyan, D. Bier, R. F. da Silva, A. Hoover, D.
M. Klurfeld, E. Loken, E. Mayo-Wilson, N. Menachemi, G.
Pavela, P. D. Quinn, D. Schoeller, C. Tekwe, D. Valdez, C. J.
Vorland, L. D. Whigham, and D. B. Allison. 2023. Toward
more rigorous and informative nutritional epidemiology:
The rational space between dismissal and defense of the status
quo. Crit. Rev. Food Sci. 63:18, 3150-3167. https://doi.org/
10.1080/10408398.2021.1985427

Bryan, N. S., D. D. Alexander, J. R. Coughlin, A. L. Milkowski,
and P. Boffetta. 2012. Ingested nitrate and nitrite and stomach
cancer risk: An updated review. Food Chem. Toxicol.
50:3646-3665. https://doi.org/10.1016/j.£ct.2012.07.062

Buffa, J. A., K. A. Romano, M. F. Copeland, D. B. Cody, W. Zhu,
R. Galvez, X. Fu, K. Ward, M. Ferrell, H. J. Dai, S. Skye, P.
Hu, L. Li, M. Parlov, A. McMillan, X. Wei, I. Nemet, R. A.
Koeth, X. S. Li, Z. Wang, N. Sangwan, A. M. Hajjar, M.
Dwidar, T. L. Weeks, N. Bergeron, R. M. Krauss, W. H. W.
Tang, F. E. Rey, J. A. DiDonato, V. Gogonea, G. F. Gerberick,
J. C. Garcia-Garcia, and S. L. Hazen. 2022. The microbial
gbu gene cluster links cardiovascular disease risk associated
with red meat consumption to microbiota L-carnitine catabo-
lism. Nat. Microbiol. 7:73-86. https://doi.org/10.1038/
s41564-021-01010-x

Bukowska, B., and P. Sici ska. 2021. Influence of benzo(a)pyrene
on different epigenetic processes. Int. J. Mol. Sci. 22:13453.
https://doi.org/10.3390/ijms222413453

Buta, M., W. Przybylski, D. Jaworska, and K. Kajak-Siemaszko.
2019. Formation of heterocyclic aromatic amines in relation

American Meat Science Association.

Bedale et al.

44

Cancer Development from Processed Meats

to pork quality and heat treatment parameters. Food Chem.
276:511-519.  https://doi.org/10.1016/j.foodchem.2018.10.
073

Bund, T., E. Nikitina, D. Chakraborty, C. Ernst, K. Gunst, B.
Boneva, C. Tessmer, N. Volk, A. Brobeil, A. Weber, M.
Heikenwalder, H. Zur Hausen, and E.-M. de Villiers. 2021.
Analysis of chronic inflammatory lesions of the colon for
BMMF Rep antigen expression and CD68 macrophage inter-
actions. P. Natl. Acad. Sci. U. S. A. 118:€2025830118. https://
doi.org/10.1073/pnas.2025830118

Burnett-Hartman, A. N., P. A. Newcomb, and J. D. Potter. 2008.
Infectious agents and colorectal cancer: A review of
Helicobacter pylori, Streptococcus bovis, JC virus, and
human papillomavirus. Cancer Epidem. Biomar. 17:2970-
2979. https://doi.org/10.1158/1055-9965.EPI-08-0571

Bylsma, L. C., and D. D. Alexander. 2015. A review and meta-
analysis of prospective studies of red and processed meat,
meat cooking methods, heme iron, heterocyclic amines and
prostate cancer. Nutr. J. 14:125. https://doi.org/10.1186/
s12937-015-0111-3

Calabrese, E. J.,N. D. Priest, and W. J. Kozumbo. 2021. Thresholds
for carcinogens. Chem.-Biol. Interact. 341:109464. https://
doi.org/10.1016/j.¢bi.2021.109464

Calvo, M. S., A. J. Moshfegh, and K. L. Tucker. 2014. Assessing
the health impact of phosphorus in the food supply: Issues and
considerations. Adv. Nutr. 5:104-113. https://doi.org/10.
3945/an.113.004861

Canyelles, M., M. Tondo, L. Cedd, M. Farras, J. C. Escola-Gil, and
F. Blanco-Vaca. 2018. Trimethylamine N-oxide: A link
among diet, gut microbiota, gene regulation of liver and intes-
tine cholesterol homeostasis and HDL function. Int. J. Mol.
Sci. 19:3228. https://doi.org/10.3390/ijms19103228

Cao, H., N. Suzuki, T. Sakurai, K. Matsuzaki, H. Shiraishi, and M.
Morita. 2008. Probabilistic estimation of dietary exposure of
the general Japanese population to dioxins in fish, using
region-specific fish monitoring data. J. Expo. Sci. Env.
Epid. 18:236-245. https://doi.org/10.1038/sj.jes. 7500608

Carbonero, F., A. C. Benefiel, A. H. Alizadeh-Ghamsari, and H. R.
Gaskins. 2012. Microbial pathways in colonic sulfur metabo-
lism and links with health and disease. Front. Physiol. 3:448.
https://doi.org/10.3389/fphys.2012.00448

Carretta, M. D., J. Quiroga, R. Lopez, M. A. Hidalgo, and R. A.
Burgos. 2021. Participation of short-chain fatty acids and their
receptors in gut inflammation and colon cancer. Front. Physiol.
12:662739. https://doi.org/10.3389/fphys.2021.662739

Cascella, M., S. Bimonte, A. Barbieri, V. Del Vecchio, D. Caliendo,
V. Schiavone, R. Fusco, V. Granata, C. Arra, and A. Cuomo.
2018. Dissecting the mechanisms and molecules underlying
the potential carcinogenicity of red and processed meat in
colorectal cancer (CRC): An overview on the current state
of knowledge. Infect. Agents Cancer 13:3. https://doi.org/
10.1186/s13027-018-0174-9

Chako, C. Z., J. W. Tyler, L. G. Schultz, L. Chiguma, and B. T.
Beerntsen. 2010. Cryptosporidiosis in people: It’s not just
about the cows. J. Vet. Intern. Med. 24:37-43. https://doi.
org/10.1111/5.1939-1676.2009.0431.x

Chalmers, R. M., L. J. Robertson, P. Dorny, S. Jordan, A. Kérssin,
F. Katzer, S. La Carbona, M. Lalle, B. Lassen, I. Mladineo,
M. Rozycki, E. Bilska-Zajac, G. Schares, A. Mayer-Scholl,

www.meatandmusclebiology.com


https://doi.org/10.1080/10937404.2019.1643539
https://doi.org/10.1016/j.pharmthera.2017.02.011
https://doi.org/10.1093/ajcn/53.1.270S
https://doi.org/10.1093/ajcn/53.1.270S
https://doi.org/10.1126/science.831254
https://doi.org/10.1126/science.831254
https://doi.org/10.1016/j.foodchem.2021.129073
https://doi.org/10.1007/s12672-021-00402-z
https://doi.org/10.1016/S1470-2045(15)00444-1
https://www.healthlinkbc.ca/healthy-eating-physical-activity/food-and-nutrition/nutrients/iron-foods
https://www.healthlinkbc.ca/healthy-eating-physical-activity/food-and-nutrition/nutrients/iron-foods
https://www.healthlinkbc.ca/healthy-eating-physical-activity/food-and-nutrition/nutrients/iron-foods
https://doi.org/10.1080/10408398.2021.1985427
https://doi.org/10.1080/10408398.2021.1985427
https://doi.org/10.1016/j.fct.2012.07.062
https://doi.org/10.1038/s41564-021-01010-x
https://doi.org/10.1038/s41564-021-01010-x
https://doi.org/10.3390/ijms222413453
https://doi.org/10.1016/j.foodchem.2018.10.073
https://doi.org/10.1016/j.foodchem.2018.10.073
https://doi.org/10.1073/pnas.2025830118
https://doi.org/10.1073/pnas.2025830118
https://doi.org/10.1158/1055-9965.EPI-08-0571
https://doi.org/10.1186/s12937-015-0111-3
https://doi.org/10.1186/s12937-015-0111-3
https://doi.org/10.1016/j.cbi.2021.109464
https://doi.org/10.1016/j.cbi.2021.109464
https://doi.org/10.3945/an.113.004861
https://doi.org/10.3945/an.113.004861
https://doi.org/10.3390/ijms19103228
https://doi.org/10.1038/sj.jes.7500608
https://doi.org/10.3389/fphys.2012.00448
https://doi.org/10.3389/fphys.2021.662739
https://doi.org/10.1186/s13027-018-0174-9
https://doi.org/10.1186/s13027-018-0174-9
https://doi.org/10.1111/j.1939-1676.2009.0431.x
https://doi.org/10.1111/j.1939-1676.2009.0431.x
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

C. Trevisan, K. Tysnes, S. Vasilev, and C. Klotz. 2020.
Parasite detection in food: Current status and future needs
for validation. Trends Food Sci. Tech. 99:337-350. https:/
doi.org/10.1016/}.tifs.2020.03.011

Chan, C. W. H., B. M. H. Law, M. M. Y. Waye, J. Y. W. Chan,
W.K. W. So, and K. M. Chow. 2019. Trimethylamine-N-oxide
as one hypothetical link for the relationship between intestinal
microbiota and cancer - Where we are and where shall we go?
J. Cancer 10:5874-5882. https://doi.org/10.7150/jca.31737

Chang, B. L., S. L. Zheng, S. D. Isaacs, A. Turner, G. A. Hawkins,
K. E. Wiley, E. R. Bleecker, P. C. Walsh, D. A. Meyers, W. B.
Isaacs, and J. Xu. 2003. Polymorphisms in the CYPIBI gene
are associated with increased risk of prostate cancer. Brit. J.
Cancer 89:1524-1529. https://doi.org/10.1038/sj.bjc.6601288

Chang, D., F. Wang, Y .-S. Zhao, and H.-Z. Pan. 2008. Evaluation
of oxidative stress in colorectal cancer patients. Biomed.
Environ. Sci. 21:286-289. https://doi.org/10.1016/s0895-
3988(08)60043-4

Chatterjee, N., and G. C. Walker. 2017. Mechanisms of DNA dam-
age, repair, and mutagenesis. Environ. Mol. Mutagen.
58:235-263. https://doi.org/10.1002/em.22087

Chattopadhyay, 1., R. Dhar, K. Pethusamy, A. Seethy, T.
Srivastava, R. Sah, J. Sharma, and S. Karmakar. 2021.
Exploring the role of gut microbiome in colon cancer.
Appl. Biochem. Biotech. 193:1780-1799. https://doi.org/10.
1007/s12010-021-03498-9

Chen, Q. Y., T. DesMarais, and M. Costa. 2019. Metals and mech-
anisms of carcinogenesis. Annu. Rev. Pharmacol. 59:537-554.
https://doi.org/10.1146/annurev-pharmtox-010818-021031

Cheng, Y., Z. Ling, and L. Li. 2020. The intestinal microbiota and
colorectal cancer. Front. Immunol. 11:615056. https://doi.org/
10.3389/fimmu.2020.615056

Cheraghali, A. M., F. Kobarfard, and N. Faeizy. 2010. Heavy met-
als contamination of table salt consumed in Iran. Iran. J.
Pharm. Res. 9:129-132.

Chiabrando, D., F. Vinchi, V. Fiorito, S. Mercurio, and E. Tolosano.
2014. Heme in pathophysiology: A matter of scavenging,
metabolism and trafficking across cell membranes. Front.
Pharmacol. 5:61. https://doi.org/10.3389/fphar.2014.00061

Chial, H. 2008. Tumor suppressor (TS) genes and the two-hit
hypothesis. Nature Education 1:177.

Chiang, S.-K., S.-E. Chen, and L.-C. Chang. 2019. A dual role of
heme oxygenase-1 in cancer cells. Int. J. Mol. Sci. 20:39.
https://doi.org/10.3390/ijms20010039

Cho, C. E., and M. A. Caudill. 2017. Trimethylamine-N-oxide:
Friend, foe, or simply caught in the cross-fire? Trends
Endocrin. Met. 28:121-130. https://doi.org/10.1016/j.tem.
2016.10.005

Cho, C. E., S. Taesuwan, O. V. Malysheva, E. Bender, N. F.
Tulchinsky, J. Yan, J. L. Sutter, and M. A. Caudill. 2017.
Trimethylamine-N-oxide (TMAO) response to animal source
foods varies among healthy young men and is influenced by
their gut microbiota composition: A randomized controlled
trial. Mol. Nutr. Food Res. 61:1600324. https://doi.org/10.
1002/mnfr.201600324

Choudhury, D., T. W. Tseng, and E. Swartz. 2020. The business of
cultured meat. Trends Biotechnol. 38:573-577. https://doi.
org/10.1016/j.tibtech.2020.02.012

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

Chriki, S., and J.-F. Hocquette. 2020. The myth of cultured meat: A
review. Front. Nutr. 7:7. https://doi.org/10.3389/fnut.2020.
00007

Claeys, L., C. Romano, K. De Ruyck, H. Wilson, B. Fervers, M.
Korenjak, J. Zavadil, M. J. Gunter, S. De Saeger, M. De
Boevre, and 1. Huybrechts. 2020. Mycotoxin exposure and
human cancer risk: A systematic review of epidemiological
studies. Compr. Rev. Food Sci. F. 19:1449-1464. https:/
doi.org/10.1111/1541-4337.12567

Clarke, S. F., E. F. Murphy, K. Nilaweera, P. R. Ross, F. Shanahan,
P. W.O’Toole, and P. D. Cotter. 2012. The gut microbiota and
its relationship to diet and obesity: New insights. Gut
Microbes 3:186-202. https://doi.org/10.4161/gmic.20168

Clinton, S. K., E. L. Giovannucci, and S. D. Hursting. 2020. The
World Cancer Research Fund/American Institute for Cancer
Research third expert report on diet, nutrition, physical activ-
ity, and cancer: Impact and future directions. J. Nutr.
150:663—671. https://doi.org/10.1093/jn/nxz268

Cobos, A., and O. Diaz. 2015. Chemical composition of meat and
meat products. In: P. C. K. Cheung and B. M. Mehta, editors,
Handbook of food chemistry. Springer, Berlin, Heidelberg,
Germany. p. 471-510. https://doi.org/10.1007/978-3-642-
36605-5_6

Coffey, R., and T. Ganz. 2017. Iron homeostasis: An anthropocen-
tric perspective. J. Biol. Chem. 292:12727-12734. https://doi.
org/10.1074/jbc.r117.781823

Cohen, S. M., and L. L. Arnold. 2008. Cell proliferation and carci-
nogenesis. J. Toxicol. Pathol. 21:1-7. https://doi.org/10.1293/
tox.21.1

Collatuzzo, G., F. Teglia, C. Pelucchi, E. Negri, C. S. Rabkin, L. M.
Liao, R. Sinha, L. Lopez-Carrillo, N. Lunet, S. Morais, N.
Aragonés, V. Moreno, J. Vioque, M. G. de la Hera, M. H.
Ward, R. Malekzadeh, M. Pakseresht, R. U. Hernandez-
Ramirez, M. Lopez-Cervantes, R. Bonzi, M. Dalmartello,
S. Tsugane, A. Hidaka, M. C. Camargo, M. P. Curado,
Z.-F. Zhang, N. Zubair, C. La Vecchia, S. Shah, and P.
Boffetta. 2022. Inverse association between dietary iron
intake and gastric cancer: A pooled analysis of case-control
studies of the Stop Consortium. Nutrients 14:2555. https:/
doi.org/10.3390/nu14122555

Cong, W., G.-H. Liu, Q.-F. Meng, W. Dong, S.-Y. Qin, F.-K.
Zhang, X.-Y. Zhang, X.-Y. Wang, A.-D. Qian, and X.-Q.
Zhu. 2015. Toxoplasma gondii infection in cancer patients:
Prevalence, risk factors, genotypes and association with clini-
cal diagnosis. Cancer Lett. 359:307-313. https://doi.org/10.
1016/j.canlet.2015.01.036

Constante, M., G. Fragoso, A. Calvé, M. Samba-Mondonga, and
M. M. Santos. 2017. Dietary heme induces gut dysbiosis,
aggravates colitis, and potentiates the development of adeno-
mas in mice. Front. Microbiol. 8:1809. https://doi.org/10.
3389/fmicb.2017.01809

Cox-York, K., E. Stoecker, A. K. Hamm, and T. L. Weir. 2019.
Microbial metabolites in cancer promotion or prevention.
In: E. S. Robertson, editor, Microbiome and cancer.
Springer, Cham, Switzerland. p. 317-346. https://doi.org/
10.1007/978-3-030-04155-7_15

Cox, J. A., M. D. Fellows, T. Hashizume, and P. A. White. 2016.
The utility of metabolic activation mixtures containing human
hepatic post-mitochondrial supernatant (S9) for in vitro

www.meatandmusclebiology.com


https://doi.org/10.1016/j.tifs.2020.03.011
https://doi.org/10.1016/j.tifs.2020.03.011
https://doi.org/10.7150/jca.31737
https://doi.org/10.1038/sj.bjc.6601288
https://doi.org/10.1016/s0895-3988(08)60043-4
https://doi.org/10.1016/s0895-3988(08)60043-4
https://doi.org/10.1002/em.22087
https://doi.org/10.1007/s12010-021-03498-9
https://doi.org/10.1007/s12010-021-03498-9
https://doi.org/10.1146/annurev-pharmtox-010818-021031
https://doi.org/10.3389/fimmu.2020.615056
https://doi.org/10.3389/fimmu.2020.615056
https://doi.org/10.3389/fphar.2014.00061
https://doi.org/10.3390/ijms20010039
https://doi.org/10.1016/j.tem.2016.10.005
https://doi.org/10.1016/j.tem.2016.10.005
https://doi.org/10.1002/mnfr.201600324
https://doi.org/10.1002/mnfr.201600324
https://doi.org/10.1016/j.tibtech.2020.02.012
https://doi.org/10.1016/j.tibtech.2020.02.012
https://doi.org/10.3389/fnut.2020.00007
https://doi.org/10.3389/fnut.2020.00007
https://doi.org/10.1111/1541-4337.12567
https://doi.org/10.1111/1541-4337.12567
https://doi.org/10.4161/gmic.20168
https://doi.org/10.1093/jn/nxz268
https://doi.org/10.1007/978-3-642-36605-5_6
https://doi.org/10.1007/978-3-642-36605-5_6
https://doi.org/10.1074/jbc.r117.781823
https://doi.org/10.1074/jbc.r117.781823
https://doi.org/10.1293/tox.21.1
https://doi.org/10.1293/tox.21.1
https://doi.org/10.3390/nu14122555
https://doi.org/10.3390/nu14122555
https://doi.org/10.1016/j.canlet.2015.01.036
https://doi.org/10.1016/j.canlet.2015.01.036
https://doi.org/10.3389/fmicb.2017.01809
https://doi.org/10.3389/fmicb.2017.01809
https://doi.org/10.1007/978-3-030-04155-7_15
https://doi.org/10.1007/978-3-030-04155-7_15
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

genetic toxicity assessment. Mutagenesis 31:117-130. https://
doi.org/10.1093/mutage/gev082

Creton, S., M. J. Aardema, P. L. Carmichael, J. S. Harvey, F. L.
Martin, R. F. Newbold, M. R. O’Donovan, K. Pant, A.
Poth, A. Sakai, K. Sasaki, A. D. Scott, L. M. Schechtman,
R. R. Shen, N. Tanaka, and H. Yasaei. 2012. Cell transforma-
tion assays for prediction of carcinogenic potential: State of
the science and future research needs. Mutagenesis 27:93—
101. https://doi.org/10.1093/mutage/ger053

Cross, A. J., J. M. Harnly, L. M. Ferrucci, A. Risch, S. T. Mayne,
and R. Sinha. 2012. Developing a heme iron database for
meats according to meat type, cooking method and doneness
level. Food and Nutrition Sciences 3:905-913. https://doi.org/
10.4236/fns.2012.37120

Crott, J. W., and M. Fenech. 1999. Effect of vitamin C supplemen-
tation on chromosome damage, apoptosis and necrosis ex
vivo. Carcinogenesis 20:1035-1041. https://doi.org/10.
1093/carcin/20.6.1035

Crowe, W., C. T. Elliott, and B. D. Green. 2019. A review of the in
vivo evidence investigating the role of nitrite exposure from
processed meat consumption in the development of colorectal
cancer. Nutrients 11:2673. https://doi.org/10.3390/mu11112673

Cuevas-Gonzalez, P. F., A. F. Gonzalez-Cordova, B. Vallejo-
Cordoba, J. E. Aguilar-Toala, F. G. Hall, U. C. Urbizo-Reyes,
A. M. Liceaga, A. Hemandez-Mendoza, and H. S. Garcia.
2022. Protective role of lactic acid bacteria and yeasts as dietary
carcinogen-binding agents - A review. Crit. Rev. Food Sci.
62:160-180. https://doi.org/10.1080/10408398.2020.1813685

Dachev, M., J. Bryndové, M. Jakubek, Z. Mou ka, and M. Urban.
2021. The effects of conjugated linoleic acids on cancer.
Processes 9:454. https://doi.org/10.3390/pr9030454

Daley, C. A., A. Abbott, P. S. Doyle, G. A. Nader, and S. Larson.
2010. A review of fatty acid profiles and antioxidant content in
grass-fed and grain-fed beef. Nutr. J. 9:10. https://doi.org/10.
1186/1475-2891-9-10

Dallegrave, A., T. M. Pizzolato, F. Barreto, V. C. Bica, E. Eljarrat,
and D. Barcelo. 2018. Residue of insecticides in foodstuff and
dietary exposure assessment of Brazilian citizens. Food
Chem. Toxicol. 115:329-335. https://doi.org/10.1016/j.fct.
2018.03.028

Dart, A. 2020. The ways in which carcinogens work. Nat. Rev.
Cancer 20:695. https://doi.org/10.1038/s41568-020-00314-0

David, L. A., C. F. Maurice, R. N. Carmody, D. B. Gootenberg,
J. E. Button, B. E. Wolfe, A. V. Ling, A. S. Devlin, Y.
Varma, M. A. Fischbach, S. B. Biddinger, R. J. Dutton,
and P. J. Turnbaugh. 2014. Diet rapidly and reproducibly
alters the human gut microbiome. Nature 505:559-563.
https://doi.org/10.1038/nature12820

David, S., C. Shani Levi, L. Fahoum, Y. Ungar, E. G. Meyron-
Holtz, A. Shpigelman, and U. Lesmes. 2018. Revisiting the
carrageenan controversy: Do we really understand the diges-
tive fate and safety of carrageenan in our foods? Food Funct.
9:1344-1352. https://doi.org/10.1039/c7f001721a

De Filippo, C., D. Cavalieri, M. Di Paola, M. Ramazzotti, J. B.
Poullet, S. Massart, S. Collini, G. Pieraccini, and P.
Lionetti. 2010. Impact of diet in shaping gut microbiota
revealed by a comparative study in children from Europe
and rural Africa. Proc. Natl. Acad. Sci. U. S. A. 107:
14691-14696. https://doi.org/10.1073/pnas.1005963107

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

de La Pomélie, D., V. Santé-Lhoutellier, and P. Gatellier. 2017.
Mechanisms and kinetics of tryptophan N-nitrosation in a
gastro-intestinal model. Food Chem. 218:487-495. https://
doi.org/10.1016/j.foodchem.2016.08.131

de La Pomélie, D., V. Santé-Lhoutellier, and P. Gatellier. 2018a.
Mechanisms and kinetics of heme iron nitrosylation in an
in vitro gastro-intestinal model. Food Chem. 239:86-93.
https://doi.org/10.1016/j.foodchem.2017.06.092

de La Pomélie, D., V. Santé-Lhoutellier, T. Sayd, and P. Gatellier.
2018b. Oxidation and nitrosation of meat proteins under
gastro-intestinal conditions: Consequences in terms of nutri-
tional and health values of meat. Food Chem. 243:295-304.
https://doi.org/10.1016/j.foodchem.2017.09.135

de La Pomélie, D., V. Santé-Lhoutellier, T. Sayd, L. Théron, and P.
Gatellier. 2019. Using a dynamic artificial digestive system to
investigate heme iron nitrosylation during gastro-intestinal
transit. Food Chem. 281:231-235. https://doi.org/10.1016/].
foodchem.2018.12.094

De Mey, E., K. De Klerck, H. De Maere, L. Dewulf, G.
Derdelinckx, M.-C. Peeters, 1. Fraeye, Y. Vander Heyden,
and H. Paelinck. 2014. The occurrence of N-nitrosamines,
residual nitrite and biogenic amines in commercial dry fer-
mented sausages and evaluation of their occasional relation.
Meat Sci. 96:821-828. https://doi.org/10.1016/j.meatsci.
2013.09.010

De Mey, E., H. De Maere, H. Paelinck, and 1. Fraeye. 2017. Volatile
N-nitrosamines in meat products: Potential precursors, influ-
ence of processing, and mitigation strategies. Crit. Rev. Food
Sci. 57:2909-2923. https://doi.org/10.1080/10408398.2015.
1078769

de Vogel, J., D. S. M. L. Jonker-Termont, M. B. Katan, and R. van
der Meer. 2005. Natural chlorophyll but not chlorophyllin pre-
vents heme-induced cytotoxic and hyperproliferative effects
in rat colon. J. Nutr. 135:1995-2000. https://doi.org/10.
1093/jn/135.8.1995

DeChristopher, L. R. 2017. Perspective: The paradox in dietary
advanced glycation end products research—The source of
the serum and urinary advanced glycation end products is
the intestines, not the food. Adv. Nutr. 8:679—683. https://
doi.org/10.3945/an.117.016154

Delbridge, A. R. D., L. J. Valente, and A. Strasser. 2012. The role of
the apoptotic machinery in tumor suppression. CSH Perspect.
Biol. 4:a008789. https://doi.org/10.1101/cshperspect.a008789

Demeyer, D., K. Honikel, and S. De Smet. 2008. The World Cancer
Research Fund report 2007: A challenge for the meat process-
ing industry. Meat Sci. 80:953-959. https://doi.org/10.1016/j.
meatsci.2008.06.003

Demeyer, D., B. Mertens, S. De Smet, and M. Ulens. 2016.
Mechanisms linking colorectal cancer to the consumption
of (processed) red meat: A review. Crit. Rev. Food Sci.
56:2747-2766.

Derbyshire, E. 2019. Could we be overlooking a potential choline
crisis in the United Kingdom? BMJ Nutrition, Prevention &
Health 2:86-89. https://doi.org/10.1136/bmjnph-2019-000037

DiBella, C., A. Traina, C. Giosug¢, D. Carpintieri, G. M. Lo Dico, A.
Bellante, M. Del Core, F. Falco, S. Gherardi, M. M. Uccello,
and V. Ferrantelli. 2020. Heavy metals and PAHs in meat,
milk, and seafood from Augusta area (southern Italy):
Contamination levels, dietary intake, and human exposure

www.meatandmusclebiology.com


https://doi.org/10.1093/mutage/gev082
https://doi.org/10.1093/mutage/gev082
https://doi.org/10.1093/mutage/ger053
https://doi.org/10.4236/fns.2012.37120
https://doi.org/10.4236/fns.2012.37120
https://doi.org/10.1093/carcin/20.6.1035
https://doi.org/10.1093/carcin/20.6.1035
https://doi.org/10.3390/nu11112673
https://doi.org/10.1080/10408398.2020.1813685
https://doi.org/10.3390/pr9030454
https://doi.org/10.1186/1475-2891-9-10
https://doi.org/10.1186/1475-2891-9-10
https://doi.org/10.1016/j.fct.2018.03.028
https://doi.org/10.1016/j.fct.2018.03.028
https://doi.org/10.1038/s41568-020-00314-0
https://doi.org/10.1038/nature12820
https://doi.org/10.1039/c7fo01721a
https://doi.org/10.1073/pnas.1005963107
https://doi.org/10.1016/j.foodchem.2016.08.131
https://doi.org/10.1016/j.foodchem.2016.08.131
https://doi.org/10.1016/j.foodchem.2017.06.092
https://doi.org/10.1016/j.foodchem.2017.09.135
https://doi.org/10.1016/j.foodchem.2018.12.094
https://doi.org/10.1016/j.foodchem.2018.12.094
https://doi.org/10.1016/j.meatsci.2013.09.010
https://doi.org/10.1016/j.meatsci.2013.09.010
https://doi.org/10.1080/10408398.2015.1078769
https://doi.org/10.1080/10408398.2015.1078769
https://doi.org/10.1093/jn/135.8.1995
https://doi.org/10.1093/jn/135.8.1995
https://doi.org/10.3945/an.117.016154
https://doi.org/10.3945/an.117.016154
https://doi.org/10.1101/cshperspect.a008789
https://doi.org/10.1016/j.meatsci.2008.06.003
https://doi.org/10.1016/j.meatsci.2008.06.003
https://doi.org/10.1136/bmjnph-2019-000037
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

assessment. Frontiers in Public Health 8:273. https://doi.org/
10.3389/fpubh.2020.00273

DiMeo, S., T. T. Reed, P. Venditti, and V. M. Victor. 2016. Role of
ROS and RNS sources in physiological and pathological con-
ditions. Oxid. Med. Cell. Longev. 2016:1245049. https://doi.
org/10.1155/2016/1245049

Diaz-Velasco, S., J. Delgado, F. J. Pefia, and M. Estévez. 2022.
Protein oxidation marker, a-amino adipic acid, impairs pro-
teome of differentiated human enterocytes: Underlying toxi-
cological mechanisms. BBA Proteom. 1870:140797. https://
doi.org/10.1016/j.bbapap.2022.140797

DiNicolantonio, J. J., and J. H. O’Keefe. 2018. Coffee is not a car-
cinogen. Mo. Med. 115:197-198.

Doll, R., and R. Peto. 1981. The causes of cancer - Quantitative esti-
mates of avoidable risks of cancer in the United States today. J.
Natl. Cancer 1. 66:1191-1308.

Dominguez, R., M. Pateiro, M. Gagaoua, F. J. Barba, W. Zhang,
and J. M. Lorenzo. 2019. A comprehensive review on lipid
oxidation in meat and meat products. Antioxidants 8:429.
https://doi.org/10.3390/antiox8100429

Dominguez, R., M. Pateiro, P. E. S. Munekata, W. Zhang, P.
Garcia-Oliveira, M. Carpena, M. A. Prieto, B. Bohrer, and
J. M. Lorenzo. 2022. Protein oxidation in muscle foods: A
comprehensive review. Antioxidants 11:60. https://doi.org/
10.3390/antiox 11010060

Dou, R., K. Ng, E. L. Giovannucci, J. E. Manson, Z. R. Qian, and S.
Ogino. 2016. Vitamin D and colorectal cancer: Molecular, epi-
demiological and clinical evidence. Brit. J. Nutr. 115:1643—
1660. https://doi.org/10.1017/s0007114516000696

Dougherty, M. W., and C. Jobin. 2021. Shining a light on colibactin
biology. Toxins 13:346. https://doi.org/10.3390/toxins 13050346

Doyle, E. 2000. Human safety of hormone implants used to pro-
mote growth in cattle. https:/fri.wisc.edu/files/Briefs_File/
hormone.pdf. (Accessed 10 June 2022.)

Dranoff, G. 2004. Cytokines in cancer pathogenesis and cancer
therapy. Nat. Rev. Cancer 4:11-22. https://doi.org/10.1038/
nrcl252

Du, H., X. Li, Q. Wang, Q. Liu, Q. Chen, and B. Kong. 2022.
Influence of partial replacements of NaCl by KCI on quality
characteristics and the heterocyclic aromatic amine contents
of bacon. Foods 11:143.  https://doi.org/10.3390/
foods11020143

Duarte, S. C., C. M. Lino, and A. Pena. 2010. Mycotoxin food and
feed regulation and the specific case of ochratoxin A: A review
of the worldwide status. Food Addit. Contam. A 27:1440-
1450. https://doi.org/10.1080/19440049.2010.497166

Dubrow, R., A. S. Darefsky, Y. Park, S. T. Mayne, S. C. Moore, B.
Kilfoy, A. J. Cross, R. Sinha, A. R. Hollenbeck, A. Schatzkin,
and M. H. Ward. 2010. Dietary components related to N-
nitroso compound formation: A prospective study of adult
glioma. Cancer Epidem. Biomar. 19:1709—1722. https://doi.
org/10.1158/1055-9965.epi-10-0225

Dufty, G., J. McEvoy, E. M. Moriarty, and J. J. Sheridan. 2003. A
study of Cryptosporidium parvum in beef. Research Report
No. 62. Teagasc, Dublin, Ireland. http://hdl.handle.net/
11019/147. (Accessed 19 November 2021.)

EFSA Panel on Contaminants in the Food Chain (CONTAM).
2012. Scientific opinion on brominated flame retardants

American Meat Science Association.

Bedale et al.

47

Cancer Development from Processed Meats

(BFRs) in food: Brominated phenols and their derivatives.
EFSA Journal 10:2634. https://doi.org/10.2903/j.efsa.2012.
2634

EFSA Panel on Contaminants in the Food Chain (CONTAM), H.
K. Knutsen, J. Alexander, L. Barregard, M. Bignami, B.
Briischweiler, S. Ceccatelli, B. Cottril, M. Dinovi, L.
Edler, B. Grasl-Kraupp, C. Hogstrand, C. S. Nebbia, 1. P.
Oswald, A. Petersen, M. Rose, A.-C. Roudot, T.
Schwerdtle, C. Vleminckx, G. Vollmer, H. Wallace, P.
Fiirst, H. Hakansson, T. Halldorsson, A.-K. Lundebye, R.
Pohjanvirta, L. Rylander, A. Smith, H. van Loveren, L
Waalkens-Berendsen, M. Zeilmaker, M. Binaglia, J. A. G.
Ruiz, Z. Horvath, E. Christoph, L. Ciccolallo, L. R.
Bordajandi, H. Steinkeliner, and L. Hoogenboom. 2018.
Risk for animal and human health related to the presence of
dioxins and dioxin-like PCBs in feed and food. EFSA
Journal 16:5333. https://doi.org/10.2903/j.efsa.2018.5333

EFSA Panel on Food Additives and Nutrient Sources added to Food
(ANS), M. Younes, P. Aggett, F. Aguilar, R. Crebelli, M.
Filipi , M. J. Frutos, P. Galtier, D. Gott, U. Gundert-Remy,
G. G. Kuhnle, C. Lambré, J.-C. Leblanc, I. T. Lillegaard, P.
Moldeus, A. Mortensen, A. Oskarsson, 1. Stankovic, I.
Waalkens-Berendsen, R. A. Woutersen, M. Wright, L.
Brimer, O. Lindtner, P. Mosesso, A. Christodoulidou, S.
Ioannidou, F. Lodi, and B. Dusemund. 2018. Re-evaluation
of carrageenan (E 407) and processed Eucheuma seaweed
(E 407a) as food additives. EFSA Journal 16:e05238.
https://doi.org/10.2903/j.efsa.2018.5238

Egeberg, R., A. Olsen, H. Autrup, J. Christensen, C. Stripp,
I. Tetens, K. Overvad, and A. Tjenneland. 2008. Meat
consumption, N-acetyl transferase 1 and 2 polymorphism
and risk of breast cancer, in Danish postmenopausal women.
Eur. J. Cancer Prev. 17:39-47. https://doi.org/10.1097/ce;.
0b013e32809b4cdd

Elzupir, A. O., and B. Y. Abdulkhair. 2020. Health risk from afla-
toxins in processed meat products in Riyadh, KSA. Toxicon
181:1-5. https://doi.org/10.1016/j.toxicon.2020.04.092

Empl, M. T., P. Kammeyer, R. Ulrich, J. F. Joseph, M. K. Parr, 1.
Willenberg, N. H. Schebb, W. Baumgirtner, E. Rohrdanz, C.
Steffen, and P. Steinberg. 2015. The influence of chronic L-
carnitine supplementation on the formation of preneoplastic
and atherosclerotic lesions in the colon and aorta of male
F344 rats. Arch. Toxicol. 89:2079-2087. https://doi.org/10.
1007/s00204-014-1341-4

Esteller, M. 2008. Epigenetics in cancer. N. Engl. J. Med.
358:1148-1159. https://doi.org/10.1056/NEJMra072067

Estévez, M., and C. Luna. 2017. Dietary protein oxidation: A silent
threat to human health? Crit. Rev. Food Sci. 57:3781-3793.
https://doi.org/10.1080/10408398.2016.1165182

European Commission. 2001. Fact sheet on dioxin in feed and food.
https://ec.europa.eu/commission/presscorner/detail/en/MEMO_
01_270. (Accessed 22 February 2022.)

European Commission Scientific Committee on Food. 2002.
Polycyclic aromatic hydrocarbons — Occurrence in foods,
dietary exposure and health effects. https://ec.europa.eu/food/
system/files/2020-12/sci-com_scf_out154_en.pdf. (Accessed
22 February 2022.)

European Food Safety Authority, L. Carrasco Cabrera, G. Di
Piazza, B. Dujardin, and P. Medina Pastor. 2023. The 2021

www.meatandmusclebiology.com


https://doi.org/10.3389/fpubh.2020.00273
https://doi.org/10.3389/fpubh.2020.00273
https://doi.org/10.1155/2016/1245049
https://doi.org/10.1155/2016/1245049
https://doi.org/10.1016/j.bbapap.2022.140797
https://doi.org/10.1016/j.bbapap.2022.140797
https://doi.org/10.3390/antiox8100429
https://doi.org/10.3390/antiox11010060
https://doi.org/10.3390/antiox11010060
https://doi.org/10.1017/s0007114516000696
https://doi.org/10.3390/toxins13050346
https://fri.wisc.edu/files/Briefs_File/hormone.pdf
https://fri.wisc.edu/files/Briefs_File/hormone.pdf
https://doi.org/10.1038/nrc1252
https://doi.org/10.1038/nrc1252
https://doi.org/10.3390/foods11020143
https://doi.org/10.3390/foods11020143
https://doi.org/10.1080/19440049.2010.497166
https://doi.org/10.1158/1055-9965.epi-10-0225
https://doi.org/10.1158/1055-9965.epi-10-0225
http://hdl.handle.net/11019/147
http://hdl.handle.net/11019/147
https://doi.org/10.2903/j.efsa.2012.2634
https://doi.org/10.2903/j.efsa.2012.2634
https://doi.org/10.2903/j.efsa.2018.5333
https://doi.org/10.2903/j.efsa.2018.5238
https://doi.org/10.1097/cej.0b013e32809b4cdd
https://doi.org/10.1097/cej.0b013e32809b4cdd
https://doi.org/10.1016/j.toxicon.2020.04.092
https://doi.org/10.1007/s00204-014-1341-4
https://doi.org/10.1007/s00204-014-1341-4
https://doi.org/10.1056/NEJMra072067
https://doi.org/10.1080/10408398.2016.1165182
https://ec.europa.eu/commission/presscorner/detail/en/MEMO_01_270
https://ec.europa.eu/commission/presscorner/detail/en/MEMO_01_270
https://ec.europa.eu/food/system/files/2020-12/sci-com_scf_out154_en.pdf
https://ec.europa.eu/food/system/files/2020-12/sci-com_scf_out154_en.pdf
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

European Union report on pesticide residues in food. EFSA

Journal 21:¢07939. https://doi.org/https://doi.org/10.2903/].
efsa.2023.7939

Faith, J. J., J. L. Guruge, M. Charbonneau, S. Subramanian, H.
Seedorf, A. L. Goodman, J. C. Clemente, R. Knight, A. C.
Heath, R. L. Leibel, M. Rosenbaum, and J. 1. Gordon.
2013. The long-term stability of the human gut microbiota.
Science  341:1237439.  https://doi.org/10.1126/science.
1237439

Fan, F. S. 2022. Consumption of meat containing ractopamine
might enhance tumor growth through induction of asparagine
synthetase. Eur. J. Cancer Prev. 31:82—84. https://doi.org/10.
1097/cej.0000000000000655

Fassarella, M., E. E. Blaak, J. Penders, A. Nauta, H. Smidt, and
E. G. Zoetendal. 2021. Gut microbiome stability and resil-
ience: Elucidating the response to perturbations in order to
modulate gut health. Gut 70:595-605. https://doi.org/10.
1136/gutjnl-2020-321747

Fedak, K. M., A. Bernal, Z. A. Capshaw, and S. Gross. 2015.
Applying the Bradford Hill criteria in the 21st century:
How data integration has changed causal inference in molecu-
lar epidemiology. Emerging Themes in Epidemiology 12:14.
https://doi.org/10.1186/s12982-015-0037-4

Feiteiro, J., M. Mariana, and E. Cairrdo. 2021. Health toxicity
effects of brominated flame retardants: From environmental
to human exposure. Environ. Pollut. 285:117475. https://
doi.org/10.1016/j.envpol.2021.117475

Felley-Bosco, E. 1998. Role of nitric oxide in genotoxicity:
Implication for carcinogenesis. Cancer Metast. Rev. 17:25—
37. https://doi.org/10.1023/a:1005948420548

Fernandez, E., L. Chatenoud, C. La Vecchia, E. Negri, and S.
Franceschi. 1999. Fish consumption and cancer risk. Am. J.
Clin. Nutr. 70:85-90. https://doi.org/10.1093/ajcn/70.1.85

Fillebeen, C., K. Gkouvatsos, G. Fragoso, A. Calvé, D. Garcia-
Santos, M. Buffler, C. Becker, K. Schiimann, P. Ponka, M. M.
Santos, and K. Pantopoulos. 2015. Mice are poor heme
absorbers and do not require intestinal Hmox1 for dietary
heme iron assimilation. Haematologica 100:e334—¢337.
https://doi.org/10.3324/haematol.2015.126870

Fink-Gremmels, J., and D. van der Merwe. 2019. Mycotoxins in the
food chain: Contamination of foods of animal origin. In: F. J.
M. Smulders, I. M. C. M. Rietjens, and M. D. Rose, editors.
Chemical hazards in foods of animal origin. Wageningen, the
Netherlands: Wageningen Academic Publishers. p. 241-261.
https://doi.org/10.3920/978-90-8686-877-3_10

Fiorito, V., D. Chiabrando, S. Petrillo, F. Bertino, and E. Tolosano.
2020. The multifaceted role of heme in cancer. Frontiers in
Oncology 9:1540. https://doi.org/10.3389/fonc.2019.01540

Fischer, S., R. Wilckens, J. Jara, M. Aranda, W. Valdivia, L.
Bustamante, F. Graf, and 1. Obal. 2017. Protein and antioxi-
dant composition of quinoa (Chenopodium quinoa Willd.)
sprout from seeds submitted to water stress, salinity and light
conditions. Ind. Crop. Prod. 107:558-564. https://doi.org/10.
1016/j.indcrop.2017.04.035

Fox, J. G.,C. A. Dangler, N. S. Taylor, A. King, T. J. Koh, and T. C.
Wang. 1999. High-salt diet induces gastric epithelial hyper-
plasia and parietal cell loss, and enhances Helicobacter pylori
colonization in C57BL/6 mice. Cancer Res. 59:4823-4828.

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

Franciosa, 1., M. Coton, 1. Ferrocino, M. R. Corvaglia, E. Poirier,
J.-L. Jany, K. Rantsiou, L. Cocolin, and J. Mounier. 2021.
Mycobiota dynamics and mycotoxin detection in PGI
Salame Piemonte. J. Appl. Microbiol. 131:2336-2350.
https://doi.org/10.1111/jam.15114

Freedman, N. D., A. J. Cross, K. A. McGlynn, C. C. Abnet, Y. Park,
A. R. Hollenbeck, A. Schatzkin, J. E. Everhart, and R. Sinha.
2010. Association of meat and fat intake with liver disease and
hepatocellular carcinoma in the NIH-AARP cohort. J. Natl.
Cancer Inst. 102:1354-1365.

Frigerio, S., D. A. Lartey, G. R. D’Haens, and J. Grootjans. 2021.
The role of the immune system in IBD-associated colorectal
cancer: From pro to anti-tumorigenic mechanisms. Int. J. Mol.
Sci. 22:12739. https://doi.org/10.3390/ijms222312739

Froning, G. W. 1981. Mechanical deboning of poultry and fish.
Adv. Food Res. 27:109-147. https://doi.org/10.1016/S0065-
2628(08)60298-0

Funes, S. C., M. Rios, A. Fernandez-Fierro, C. Covian, S. M.
Bueno, C. A. Riedel, J. P. Mackern-Oberti, and A. M.
Kalergis. 2020. Naturally derived heme-oxygenase 1 inducers
and their therapeutic application to immune-mediated dis-
eases. Front. Immunol. 11:1467. https://doi.org/10.3389/
fimmu.2020.01467

Gaddy, J. A.,J. N. Radin, J. T. Loh, F. Zhang, M. K. Washington,
R. M. Peek, Jr., H. M. S. Algood, and T. L. Cover. 2013. High
dietary salt intake exacerbates Helicobacter pylori-induced
gastric carcinogenesis. Infect. Immun. 81:2258-2267.
https://doi.org/10.1128/iai.01271-12

Gamage, S. M. K., L. Dissabandara, A. K.-Y. Lam, and V. Gopalan.
2018. The role of heme iron molecules derived from red and
processed meat in the pathogenesis of colorectal carcinoma.
Crit. Rev. Oncol. Hemat. 126:121-128. https://doi.org/10.
1016/j.critrevonc.2018.03.025

Gamage, S. M. K., K. T. W. Lee, D. L. O. Dissabandara, A. K.-Y.
Lam, and V. Gopalan. 2021. Dual role of heme iron in cancer;
promotor of carcinogenesis and an inducer of tumour suppres-
sion. Exp. Mol. Pathol. 120:104642. https://doi.org/10.1016/j.
yexmp.2021.104642

Gandemer, G., V. Scislowski, S. Portanguen, and A. Kondjoyan.
2020. The impact of cooking of beef on the supply of heme
and non-heme iron for humans. Food and Nutrition
Sciences  11:629-648.  https://doi.org/10.4236/fns.2020.
117045

Gasaly, N., and M. Gotteland. 2022. Interference of dietary poly-
phenols with potentially toxic amino acid metabolites derived
from the colonic microbiota. Amino Acids 54:311-324.
https://doi.org/10.1007/s00726-021-03034-3

Gavrilas, L. 1., C. Ionescu, O. Tudoran, C. Lisencu, O. Balacescu,
and D. Miere. 2016. The role of bioactive dietary components
in modulating miRNA expression in colorectal cancer.
Nutrients. 8:590. https://doi.org/10.3390/nu8100590

Ge, J., T.J. Han, J. Liu, J. S. Li, X. H. Zhang, Y. Wang, Q. Y. Li, Q.
Zhu, and C. M. Yang. 2015. Meat intake and risk of inflamma-
tory bowel disease: A meta-analysis. Turk. J. Gastroenterol.
26:492-497. https://doi.org/10.5152/tj2.2015.0106

Ge, S., X. H. Feng, L. Shen, Z. Y. Wei, Q. K. Zhu, and J. Sun. 2012.
Association between habitual dietary salt intake and risk of
gastric cancer: A systematic review of observational studies.

www.meatandmusclebiology.com


https://doi.org/https://doi.org/10.2903/j.efsa.2023.7939
https://doi.org/https://doi.org/10.2903/j.efsa.2023.7939
https://doi.org/10.1126/science.1237439
https://doi.org/10.1126/science.1237439
https://doi.org/10.1097/cej.0000000000000655
https://doi.org/10.1097/cej.0000000000000655
https://doi.org/10.1136/gutjnl-2020-321747
https://doi.org/10.1136/gutjnl-2020-321747
https://doi.org/10.1186/s12982-015-0037-4
https://doi.org/10.1016/j.envpol.2021.117475
https://doi.org/10.1016/j.envpol.2021.117475
https://doi.org/10.1023/a:1005948420548
https://doi.org/10.1093/ajcn/70.1.85
https://doi.org/10.3324/haematol.2015.126870
https://doi.org/10.3920/978-90-8686-877-3_10
https://doi.org/10.3389/fonc.2019.01540
https://doi.org/10.1016/j.indcrop.2017.04.035
https://doi.org/10.1016/j.indcrop.2017.04.035
https://doi.org/10.1111/jam.15114
https://doi.org/10.3390/ijms222312739
https://doi.org/10.1016/S0065-2628(08)60298-0
https://doi.org/10.1016/S0065-2628(08)60298-0
https://doi.org/10.3389/fimmu.2020.01467
https://doi.org/10.3389/fimmu.2020.01467
https://doi.org/10.1128/iai.01271-12
https://doi.org/10.1016/j.critrevonc.2018.03.025
https://doi.org/10.1016/j.critrevonc.2018.03.025
https://doi.org/10.1016/j.yexmp.2021.104642
https://doi.org/10.1016/j.yexmp.2021.104642
https://doi.org/10.4236/fns.2020.117045
https://doi.org/10.4236/fns.2020.117045
https://doi.org/10.1007/s00726-021-03034-3
https://doi.org/10.3390/nu8100590
https://doi.org/10.5152/tjg.2015.0106
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

Gastroent. Res. Pract. 2012:808120. https://doi.org/10.1155/
2012/808120

Geiser, J., and B. Boetel. 2019. Beef contribution in 2018 from dairy
cattle. https://www.wlj.net/markets/beef-contribution-in-2018-
from-dairy-cattle/article_bc27bb7e-6ce9-11e9-b762-ab7e3695
6460.html#: ~:text=University%200f%20Wisconsin%2DRiver
%20Falls%20Extension&text=In%202018%20the%20dairy%
20sector,finished%20heifers%20and%20cull%20cows.
(Accessed 20 September 2022.)

Genua, F., V. Raghunathan, M. Jenab, W. M. Gallagher, and D. J.
Hughes. 2021. The role of gut barrier dysfunction and micro-
biome dysbiosis in colorectal cancer development. Frontiers
in Oncology 11:626349. https://doi.org/10.3389/fonc.2021.
626349

Gibis, M. 2016. Heterocyclic aromatic amines in cooked meat prod-
ucts: Causes, formation, occurrence, and risk assessment.
Compr. Rev. Food Sci. F. 15:269-302. https://doi.org/10.
1111/1541-4337.12186

Gibney, E. R., and C. M. Nolan. 2010. Epigenetics and gene expres-
sion. Heredity 105:4—13. https://doi.org/10.1038/hdy.2010.54

Gilsing, A. M. ], F. Fransen, T. M. de Kok, A. R. Goldbohm, L. J.
Schouten, A. P. de Bruine, M. van Engeland, P. A. van den
Brandt, A. F. P. M. de Goeij, and M. P. Weijenberg. 2013.
Dietary heme iron and the risk of colorectal cancer with spe-
cific mutations in KRAS and APC. Carcinogenesis 34:2757—
2766. https://doi.org/10.1093/carcin/bgt290

Glatthaar, B. E., D. H. Hornig, and U. Moser. 1986. The role of
ascorbic acid in carcinogenesis. In: L. A. Poirier, P. M.
Newberne, and M. W. Pariza, editors, Essential nutrients in
carcinogenesis. Springer, Boston, MA. p. 357-377. https://
doi.org/10.1007/978-1-4613-1835-4_27

Goethals, S., T. Van Hecke, E. Vossen, L. Vanhaecke, J. Van
Camp, and S. De Smet. 2020. Commercial luncheon meat
products and their in vitro gastrointestinal digests contain
more protein carbonyl compounds but less lipid oxidation
products compared to fresh pork. Food Res. Int. 136:109585.
https://doi.org/10.1016/j.foodres.2020.109585

Goldman, R., and P. G. Shields. 2003. Food mutagens. J. Nutr.
133:965S-973S. https://doi.org/10.1093/jn/133.3.965s

Gorissen, L., F. Leroy, L. De Vuyst, S. De Smet, and K. Raes. 2015.
Bacterial production of conjugated linoleic and linolenic acid in
foods: A technological challenge. Crit. Rev. Food Sci. 55:1561—
1574. https://doi.org/10.1080/10408398.2012.706243

Gorji, M. E., R. Ahmadkhaniha, M. Moazzen, M. Yunesian, A.
Azari, and N. Rastkari. 2016. Polycyclic aromatic hydrocar-
bons in Iranian kebabs. Food Control 60:57—63. https://doi.
org/10.1016/j.foodcont.2015.07.022

Greten, F. R., and S. 1. Grivennikov. 2019. Inflammation and
cancer: Triggers, mechanisms, and consequences. Immunity
51:27-41. https://doi.org/10.1016/j.immuni.2019.06.025

Gross, G. A., R. J. Turesky, L. B. Fay, W. G. Stillwell, P. L.
Skipper, and S. R. Tannenbaum. 1993. Heterocyclic aromatic
amine formation in grilled bacon, beef and fish and in grill
scrapings. Carcinogenesis 14:2313-2318. https://doi.org/10.
1093/carcin/14.11.2313

Guéraud, F. 2017. 4-hydroxynonenal metabolites and adducts in
pre-carcinogenic conditions and cancer. Free Radical Bio.

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

Med. 111:196-208. https://doi.org/10.1016/j.freeradbiomed.
2016.12.025

Guéraud, F., M. Atalay, N. Bresgen, A. Cipak, P. M. Eckl, L. Huc, L.
Jouanin, W. Siems, and K. Uchida. 2010. Chemistry and bio-
chemistry of lipid peroxidation products. Free Radical Res.
44:1098-1124. https://doi.org/10.3109/10715762.2010.498477

Gugliucci, A. 2017. Formation of fructose-mediated advanced gly-
cation end products and their roles in metabolic and inflamma-
tory diseases. Adv. Nutr. 8:54—62. https://doi.org/10.3945/an.
116.013912

Guillén, M. D. and E. Goicoechea. 2008. Toxic oxygenated alpha,
beta-unsaturated aldehydes and their study in foods: A review.
Crit. Rev. Food Sci. 48:119-136. https://doi.org/10.1080/
10408390601177613

Guillén, M. D., P. Sopelana, and M. A. Partearroyo. 2000.
Polycyclic aromatic hydrocarbons in liquid smoke flavorings
obtained from different types of wood. Effect of storage in
polyethylene flasks on their concentrations. J. Agr. Food
Chem. 48:5083-5087. https://doi.org/10.1021/jf000371z

Gunter, M. J., R. L. Divi, M. Kulldorff, R. Vermeulen, K. J.
Haverkos, M. M. Kuo, P. Strickland, M. C. Poirier, N.
Rothman, and R. Sinha. 2007. Leukocyte polycyclic aromatic
hydrocarbon—-DNA adduct formation and colorectal adenoma.
Carcinogenesis 28:1426-1429. https://doi.org/10.1093/carcin/
bgm022

Guo, M., J. P. Dubey, D. Hill, R. L. Buchanan, H. R. Gamble, J. L.
Jones, and A. K. Pradhan. 2015. Prevalence and risk factors
for Toxoplasma gondii infection in meat animals and meat
products destined for human consumption. J. Food
Protect. 78:457-476. https://doi.org/10.4315/0362-028x.
jfp-14-328

Guyton, K. Z., D. Loomis, Y. Grosse, F. El Ghissassi, L.
Benbrahim-Tallaa, N. Guha, C. Scoccianti, H. Mattock, K.
Straif, on behalf of the International Agency for Research
on Cancer Working Group. 2015. Carcinogenicity of tetra-
chlorvinphos, parathion, malathion, diazinon, and glyphosate.
Lancet Oncol. 16:490-491. https://doi.org/10.1016/S1470-
2045(15)70134-8

Guz, M., W. Jeleniewicz, A. Malm, and 1. Korona-Glowniak. 2021.
A crosstalk between diet, microbiome and microRNA in epi-
genetic regulation of colorectal cancer. Nutrients 13:2428.
https://doi.org/10.3390/nu13072428

Ha, Y. L., N. K. Grimm, and M. W. Pariza. 1987. Anticarcinogens
from fried ground beef: Heat-altered derivatives of linoleic
acid. Carcinogenesis 8:1881-1887. https://doi.org/10.1093/
carcin/8.12.1881

Hajjar, R., C. S. Richard, and M. M. Santos. 2021. The role of
butyrate in surgical and oncological outcomes in colorectal
cancer. Am. J. Physiol.-Gastr. L. 320:G601-G608. https://
doi.org/10.1152/ajpgi.00316.2020

Hamaya, R., K. L. Ivey, D. H. Lee, M. Wang, J. Li, A. Franke, Q.
Sun, and E. B. Rimm. 2020. Association of diet with circulat-
ing trimethylamine-N-oxide concentration. Am. J. Clin. Nutr.
112:1448-1455. https://doi.org/10.1093/ajecn/nqaa225

Hanahan, D., and R. A. Weinberg. 2011. Hallmarks of cancer: The
next generation. Cell 144:646-674. https://doi.org/10.1016/].
cell.2011.02.013

www.meatandmusclebiology.com


https://doi.org/10.1155/2012/808120
https://doi.org/10.1155/2012/808120
https://www.wlj.net/markets/beef-contribution-in-2018-from-dairy-cattle/article_bc27bb7e-6ce9-11e9-b762-ab7e36956460.html#::text=University%20of%20Wisconsin%2DRiver%20Falls%20Extension&text=In%202018%20the%20dairy%20sector,finished%20heifers%20and%20cull%20cows
https://www.wlj.net/markets/beef-contribution-in-2018-from-dairy-cattle/article_bc27bb7e-6ce9-11e9-b762-ab7e36956460.html#::text=University%20of%20Wisconsin%2DRiver%20Falls%20Extension&text=In%202018%20the%20dairy%20sector,finished%20heifers%20and%20cull%20cows
https://www.wlj.net/markets/beef-contribution-in-2018-from-dairy-cattle/article_bc27bb7e-6ce9-11e9-b762-ab7e36956460.html#::text=University%20of%20Wisconsin%2DRiver%20Falls%20Extension&text=In%202018%20the%20dairy%20sector,finished%20heifers%20and%20cull%20cows
https://www.wlj.net/markets/beef-contribution-in-2018-from-dairy-cattle/article_bc27bb7e-6ce9-11e9-b762-ab7e36956460.html#::text=University%20of%20Wisconsin%2DRiver%20Falls%20Extension&text=In%202018%20the%20dairy%20sector,finished%20heifers%20and%20cull%20cows
https://www.wlj.net/markets/beef-contribution-in-2018-from-dairy-cattle/article_bc27bb7e-6ce9-11e9-b762-ab7e36956460.html#::text=University%20of%20Wisconsin%2DRiver%20Falls%20Extension&text=In%202018%20the%20dairy%20sector,finished%20heifers%20and%20cull%20cows
https://doi.org/10.3389/fonc.2021.626349
https://doi.org/10.3389/fonc.2021.626349
https://doi.org/10.1111/1541-4337.12186
https://doi.org/10.1111/1541-4337.12186
https://doi.org/10.1038/hdy.2010.54
https://doi.org/10.1093/carcin/bgt290
https://doi.org/10.1007/978-1-4613-1835-4_27
https://doi.org/10.1007/978-1-4613-1835-4_27
https://doi.org/10.1016/j.foodres.2020.109585
https://doi.org/10.1093/jn/133.3.965s
https://doi.org/10.1080/10408398.2012.706243
https://doi.org/10.1016/j.foodcont.2015.07.022
https://doi.org/10.1016/j.foodcont.2015.07.022
https://doi.org/10.1016/j.immuni.2019.06.025
https://doi.org/10.1093/carcin/14.11.2313
https://doi.org/10.1093/carcin/14.11.2313
https://doi.org/10.1016/j.freeradbiomed.2016.12.025
https://doi.org/10.1016/j.freeradbiomed.2016.12.025
https://doi.org/10.3109/10715762.2010.498477
https://doi.org/10.3945/an.116.013912
https://doi.org/10.3945/an.116.013912
https://doi.org/10.1080/10408390601177613
https://doi.org/10.1080/10408390601177613
https://doi.org/10.1021/jf000371z
https://doi.org/10.1093/carcin/bgm022
https://doi.org/10.1093/carcin/bgm022
https://doi.org/10.4315/0362-028x.jfp-14-328
https://doi.org/10.4315/0362-028x.jfp-14-328
https://doi.org/10.1016/S1470-2045(15)70134-8
https://doi.org/10.1016/S1470-2045(15)70134-8
https://doi.org/10.3390/nu13072428
https://doi.org/10.1093/carcin/8.12.1881
https://doi.org/10.1093/carcin/8.12.1881
https://doi.org/10.1152/ajpgi.00316.2020
https://doi.org/10.1152/ajpgi.00316.2020
https://doi.org/10.1093/ajcn/nqaa225
https://doi.org/10.1016/j.cell.2011.02.013
https://doi.org/10.1016/j.cell.2011.02.013
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

Hansen, R. D., M. Serensen, A. Tjenneland, K. Overvad, H.
Wallin, O. Raaschou-Nielsen, and U. Vogel. 2007. XPA
A23G, XPC Lys939GIn, XPD Lys751Gln and XPD
Asp312Asn polymorphisms, interactions with smoking, alco-
hol and dietary factors, and risk of colorectal cancer. Mutat.
Res.-Fund. Mol. M. 619:68-80. https://doi.org/10.1016/].
mrfmmm.2007.02.002

Hartl, K., and M. Sigal. 2020. Microbe-driven genotoxicity in gas-
trointestinal carcinogenesis. Int. J. Mol. Sci. 21:7439. https://
doi.org/10.3390/ijms21207439

Hartwig, A., M. Arand, B. Epe, S. Guth, G. Jahnke, A. Lampen,
H.-J. Martus, B. Monien, I. M. C. M. Rietjens, S. Schmitz-
Spanke, G. Schriever-Schwemmer, P. Steinberg, and G.
Eisenbrand. 2020. Mode of action-based risk assessment of
genotoxic carcinogens. Arch. Toxicol. 94:1787-1877.
https://doi.org/10.1007/s00204-020-02733-2

Hassan Emami, M., F. Saberi, S. Mohammadzadeh, A. Fahim, M.
Abdolvand, S. Ali Ehsan Dehkordi, S. Mohammadzadeh,
and F. Maghool. 2023. A review of heavy metals accumulation
in red meat and meat products in the Middle East. J. Food
Protect. 86:100048. https://doi.org/10.1016/j.jfp.2023.100048

Hatta, M. N. A., E. A. Mohamad Hanif, S.-F. Chin, and H.-M.
Neoh. 2021. Pathogens and carcinogenesis: A review.
Biology 10:533. https://doi.org/10.3390/biology 10060533

Hayatsu, H., and T. Hayatsu. 1993. Suppressing effect of
Lactobacillus casei administration on the urinary mutagenic-
ity arising from ingestion of fried ground beef in the human.
Cancer Lett. 73:173—179. https://doi.org/10.1016/0304-3835
(93)90261-7

He, J., M. Zeng, Z. Zheng, Z. He, and J. Chen. 2014. Simultaneous
determination of N°-(carboxymethyl) lysine and N¢-(carbox-
yethyl) lysine in cereal foods by LC-MS/MS. Eur. Food Res.
Technol. 238:367-374. https://doi.org/10.1007/s00217-013-
2085-8

Hemmati, M., B. Yousefi, A. Bahar, and M. Eslami. 2021.
Importance of heme oxygenase-1 in gastrointestinal cancers:
Functions, inductions, regulations, and signaling. Journal of
Gastrointestinal Cancer 52:454-461. https://doi.org/10.
1007/512029-021-00587-0

Henry, N. L., and D. F. Hayes. 2012. Cancer biomarkers. Mol. Oncol.
6:140—-146. https://doi.org/10.1016/j.molonc.2012.01.010

Hildebrandt, M. A., C. Hoffmann, S. A. Sherrill-Mix, S. A.
Keilbaugh, M. Hamady, Y.-Y. Chen, R. Knight, R. S.
Ahima, F. Bushman, and G. D. Wu. 2009. High-fat diet deter-
mines the composition of the murine gut microbiome inde-
pendently of obesity. Gastroenterology 137:1716-1724.
https://doi.org/10.1053/j.gastro.2009.08.042

Hill, A. B. 1965. The environment and disease: Association or cau-
sation? P. Roy. Soc. Med. 58:295-300.

Hocman, G. 1988. Chemoprevention of cancer: Phenolic antioxi-
dants (BHT, BHA). Int. J. Biochem. 20:639-651. https://
doi.org/10.1016/0020-711x(88)90158-9

Hoffmann, I. 2003. Transcending reductionism in nutrition
research. Am. J. Clin. Nutr. 78:514S-516S. https://doi.org/
10.1093/ajen/78.3.514s

Hong, C.-H., C.-H. Lee, H.-S. Yu, and S.-K. Huang. 2016.
Benzopyrene, a major polyaromatic hydrocarbon in smoke
fume, mobilizes Langerhans cells and polarizes Th2/17

American Meat Science Association.

Bedale et al.

50

Cancer Development from Processed Meats

responses in epicutaneous protein sensitization through the
aryl hydrocarbon receptor. Int. Inmunopharmacol. 36:111—
117. https://doi.org/10.1016/j.intimp.2016.04.017

Hori, H., S. Shimoyoshi, Y. Tanaka, W. Fujii, Y. Kitagawa, and M.
Hayashi. 2020. Target-specific micronucleus induction by
colon carcinogens: 2-amino-1-methyl-6-phenylimidazo 4,5-
b pyridine and 1,2-dimethylhydrazine. Regul. Toxicol.
Pharm. 112:104578. https://doi.org/10.1016/j.yrtph.2020.
104578

Hoyles, L., and J. Swann. 2019. Influence of the human gut micro-
biome on the metabolic phenotype. In: J. C. Lindon, J. K.
Nicholson, and E. Holmes, editors, The handbook of meta-
bolic phenotyping. Elsevier, Amsterdam, the Netherlands.
p. 535-560. https://doi.org/10.1016/B978-0-12-812293-8.
00018-9

Hsieh, Y.-Y., S.-Y. Tung, H.-Y. Pan, C.-W. Yen, H.-W. Xu, Y.-J.
Lin, Y.-F. Deng, W.-T. Hsu, C.-S. Wu, and C. Li. 2018.
Increased abundance of Clostridium and Fusobacterium in
gastric microbiota of patients with gastric cancer in Taiwan.
Sci. Rep. 8:158. https://doi.org/10.1038/541598-017-18596-0

Hu, J., C. La Vecchia, H. Morrison, E. Negri, and L. Mery. 2011. Salt,
processed meat and the risk of cancer. Eur. J. Cancer Prev.
20:132-139. https://doi.org/10.1097/cej.0b013e3283429¢32

Hu, Y., H. Cheng, S. Tao, and J. L. Schnoor. 2019. China’s ban on
phenylarsonic feed additives, a major step toward reducing the
human and ecosystem health risk from arsenic. Environ. Sci.
Technol. 53:12177-12187. https://doi.org/10.1021/acs.est.
9b04296

Huang, S., M. Huang, and X. Dong. 2021. Advanced glycation end
products in meat during processing and storage: A review.
Food Rev. Int. 39:1716-1732. https://doi.org/10.1080/
87559129.2021.1936003

Huang, X., and D. U. Ahn. 2019. Lipid oxidation and its implica-
tions to meat quality and human health. Food Sci. Biotechnol.
28:1275-1285. https://doi.org/10.1007/s10068-019-00631-7

Hullar, M. A. J., A. N. Burnett-Hartman, and J. W. Lampe. 2014.
Gut microbes, diet, and cancer. In: V. Zappia, S. Panico, G. L.
Russo, A. Budillon, and F. D. Ragione, editors, Advances in
nutrition and cancer. 377-399. https://doi.org/10.1007/978-3-
642-38007-5_22

Humphreys, K. J., M. A. Conlon, G. P. Young, D. L. Topping, Y.
Hu, J. M. Winter, A. R. Bird, L. Cobiac, N. A. Kennedy, M. Z.
Michael, and R. K. Le Leu. 2014. Dietary manipulation of
oncogenic microRNA expression in human rectal mucosa:
A randomized trial. Cancer Prev. Res. 7:786-795. https://
doi.org/10.1158/1940-6207.capr-14-0053

Hwa Yun, B., J. Guo, M. Bellamri, and R. J. Turesky. 2020. DNA
adducts: Formation, biological effects, and new biospecimens
for mass spectrometric measurements in humans. Mass
Spectrom. Rev. 39:55-82. https://doi.org/10.1002/mas.21570

IARC Working Group on the Evaluation of Carcinogenic Risks to
Humans. 1987. Overall evaluations of carcinogenicity: An
updating of JARC monographs volumes 1-42. International
Agency for Research on Cancer, Lyon, France.

Ijssennagger, N., C. Belzer, G. J. Hooiveld, J. Dekker, S. W. C. van
Mil, M. Miiller, M. Kleerebezem, and R. van der Meer. 2015.
Gut microbiota facilitates dietary heme-induced epithelial
hyperproliferation by opening the mucus barrier in colon.

www.meatandmusclebiology.com


https://doi.org/10.1016/j.mrfmmm.2007.02.002
https://doi.org/10.1016/j.mrfmmm.2007.02.002
https://doi.org/10.3390/ijms21207439
https://doi.org/10.3390/ijms21207439
https://doi.org/10.1007/s00204-020-02733-2
https://doi.org/10.1016/j.jfp.2023.100048
https://doi.org/10.3390/biology10060533
https://doi.org/10.1016/0304-3835(93)90261-7
https://doi.org/10.1016/0304-3835(93)90261-7
https://doi.org/10.1007/s00217-013-2085-8
https://doi.org/10.1007/s00217-013-2085-8
https://doi.org/10.1007/s12029-021-00587-0
https://doi.org/10.1007/s12029-021-00587-0
https://doi.org/10.1016/j.molonc.2012.01.010
https://doi.org/10.1053/j.gastro.2009.08.042
https://doi.org/10.1016/0020-711x(88)90158-9
https://doi.org/10.1016/0020-711x(88)90158-9
https://doi.org/10.1093/ajcn/78.3.514s
https://doi.org/10.1093/ajcn/78.3.514s
https://doi.org/10.1016/j.intimp.2016.04.017
https://doi.org/10.1016/j.yrtph.2020.104578
https://doi.org/10.1016/j.yrtph.2020.104578
https://doi.org/10.1016/B978-0-12-812293-8.00018-9
https://doi.org/10.1016/B978-0-12-812293-8.00018-9
https://doi.org/10.1038/s41598-017-18596-0
https://doi.org/10.1097/cej.0b013e3283429e32
https://doi.org/10.1021/acs.est.9b04296
https://doi.org/10.1021/acs.est.9b04296
https://doi.org/10.1080/87559129.2021.1936003
https://doi.org/10.1080/87559129.2021.1936003
https://doi.org/10.1007/s10068-019-00631-7
https://doi.org/10.1007/978-3-642-38007-5_22
https://doi.org/10.1007/978-3-642-38007-5_22
https://doi.org/10.1158/1940-6207.capr-14-0053
https://doi.org/10.1158/1940-6207.capr-14-0053
https://doi.org/10.1002/mas.21570
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

P. Natl. Acad. Sci. U. S. A. 112:10038-10043. https://doi.org/
10.1073/pnas.1507645112

Ijssennagger, N., M. Derrien, G. M. van Doorn, A. Rijnierse, B. van
den Bogert, M. Miiller, J. Dekker, M. Kleerebezem, and R.
van der Meer. 2012. Dietary heme alters microbiota and
mucosa of mouse colon without functional changes in host-
microbe cross-talk. PLoS ONE 7:e49868. https://doi.org/10.
1371/journal.pone.0049868

Inan-Eroglu, E., A. Ayaz, and Z. Buyuktuncer. 2020. Formation of
advanced glycation endproducts in foods during cooking
process and underlying mechanisms: A comprehensive
review of experimental studies. Nutr. Res. Rev. 33:77-89.
https://doi.org/10.1017/s0954422419000209

International Agency for Research on Cancer. 2010a. Ingested
nitrate and nitrite, and cyanobacterial peptide toxins. IARC
Mong. Eval. Carc. 94:v—vii, 1-412.

International Agency for Research on Cancer. 2010b. Some non-
heterocyclic polycyclic aromatic hydrocarbons and some
related exposures. IARC Monog. Eval. Carc. 92:1-853.

International Agency for Research on Cancer. 2018. Red meat and
processed meat. IARC Mong. Eval. Carc. 114:1-502.

International Agency for Research on Cancer, World Health
Organization. 2015. IARC monographs evaluate consumption
of red meat and processed meat. https://www.iarc.fr/wp-
content/uploads/2018/07/pr240_E.pdf. (Accessed 15 April
2019.)

Jalandra, R., N. Dalal, A. K. Yadav, D. Verma, M. Sharma, R.
Singh, A. Khosla, A. Kumar, and P. R. Solanki. 2021.
Emerging role of trimethylamine-N-oxide (TMAO) in colo-
rectal cancer. Appl. Microbiol. Biot. 105:7651-7660.
https://doi.org/10.1007/s00253-021-11582-7

Jansson, M. D., and A. H. Lund. 2012. MicroRNA and cancer. Mol.
Oncol. 6:590-610. https://doi.org/10.1016/j.molonc.2012.09.
006

Jiang, D., G. Wang, L. Li, X. Wang, W. Li, X. Li, L. Shao, and F. Li.
2018. Occurrence, dietary exposure, and health risk estima-
tion of polycyclic aromatic hydrocarbons in grilled and fried
meats in Shandong of China. Food Science & Nutrition
6:2431-2439. https://doi.org/10.1002/fsn3.843

Jiao, L., R. Stolzenberg-Solomon, T. P. Zimmerman, Z. Duan, L.
Chen, L. Kahle, A. Risch, A. F. Subar, A. J. Cross, A.
Hollenbeck, H. Vlassara, G. Striker, and R. Sinha. 2015.
Dietary consumption of advanced glycation end products
and pancreatic cancer in the prospective NIH-AARP Diet
and Health Study. Am. J. Clin. Nutr. 101:126-134. https://
doi.org/10.3945/ajcn.114.098061

Jiao, L., S.J. Weinstein, D. Albanes, P. R. Taylor, B. 1. Graubard, J.
Virtamo, and R. Z. Stolzenberg-Solomon. 2011. Evidence
that serum levels of the soluble receptor for advanced glyca-
tion end products are inversely associated with pancreatic
cancer risk: A prospective study. Cancer Res. 71:3582—
3589. https://doi.org/10.1158/0008-5472.can-10-2573

Jones, P. A. and S. B. Baylin. 2002. The fundamental role of epi-
genetic events in cancer. Nat. Rev. Genet. 3:415-428. https://
doi.org/10.1038/nrg816

Joosen, A. M. C.P., G. G. C. Kuhnle, S. M. Aspinall, T. M. Barrow,
E. Lecommandeur, A. Azqueta, A. R. Collins, and S. A.
Bingham. 2009. Effect of processed and red meat on

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

endogenous nitrosation and DNA damage. Carcinogenesis
30:1402-1407. https://doi.org/10.1093/carcin/bgp130

Joshi, A. D., R. Corral, C. Catsburg, J. P. Lewinger, J. Koo, E. M.
John, S. A. Ingles, and M. C. Stern. 2012. Red meat and poul-
try, cooking practices, genetic susceptibility and risk of pros-
tate cancer: Results from a multiethnic case-control study.
Carcinogenesis  33:2108-2118.  https://doi.org/10.1093/
carcin/bgs242

Joshi, A. D., A. Kim, J. P. Lewinger, C. M. Ulrich, J. D. Potter, M.
Cotterchio, L. Le Marchand, and M. C. Stern. 2015. Meat
intake, cooking methods, dietary carcinogens, and colorectal
cancer risk: Findings from the Colorectal Cancer Family
Registry. Cancer Med. 4:936-952. https://doi.org/10.1002/
cam4.461

Jozwik, K. M., and J. S. Carroll. 2012. Pioneer factors in hormone-
dependent cancers. Nat. Rev. Cancer 12:381-385. https://doi.
org/10.1038/nrc3263

Kakuda, Y., J. I. Gray, and M.-L. Lee. 1980. N-nitrosamides and
their precursors in food systems. 3. Influence of pH and tem-
perature on stability of N-nitrosamides. J. Agr. Food Chem.
28:588-591. https://doi.org/10.1021/j1602292053

Kartalovi¢, B., K. Mastanjevi¢, N. Novakov, J. Vranesevi¢, D. L.
Peli¢, L. Pulji¢, and K. Habschied. 2020. Organochlorine pes-
ticides and PCBs in traditionally and industrially smoked pork
meat products from Bosnia and Herzegovina. Foods 9:97.
https://doi.org/10.3390/f00ds9010097

Kasai, H. 2016. What causes human cancer? Approaches from the
chemistry of DNA damage. Genes and Environment 38:19.
https://doi.org/10.1186/s41021-016-0046-8

Keeton, J. T., and M. E. Dikeman. 2017. ‘Red’ and ‘white’ meats—
Terms that lead to confusion. Animal Frontiers 7:29-33.
https://doi.org/10.2527/a£.2017.0440

Keller, J., S. Chevolleau, M.-H. Noguer-Meireles, E. Pujos-Guillot,
M. Delosiere, C. Chantelauze, C. Joly, F. Blas-y-Estrada, 1.
Jouanin, D. Durand, F. Pierre, L. Debrauwer, V. Theodorou,
and F. Guéraud. 2020. Heme-iron-induced production of 4-
hydroxynonenal in intestinal lumen may have extra-intestinal
consequences through protein-adduct formation. Antioxidants
9:1293. https://doi.org/10.3390/antiox9121293

Kilic, B., and M. P. Richards. 2003. Lipid oxidation in poultry
doner kebab: Pro-oxidative and anti-oxidative factors. J.
Food Sci. 68:686—689. https://doi.org/10.1111/j.1365-2621.
2003.tb05732.x

Kim, J., J. Lee, J. H. Oh, D. K. Sohn, A. Shin, J. Kim, and H. J.
Chang. 2022. Dietary methyl donor nutrients, DNA mismatch
repair polymorphisms, and risk of colorectal cancer based on
microsatellite instability status. Eur. J. Nutr. 61:3051-3066.
https://doi.org/10.1007/s00394-022-02833-y

Kim, J. K., D. D. Gallaher, C. Chen, D. Yao, and S. P. Trudo. 2015.
Apiaceous vegetable consumption decreases PhIP-induced
DNA adducts and increases methylated PhIP metabolites in
the urine metabolome in rats. J. Nutr. 145:442-451. https://
doi.org/10.3945/jn.114.202622

Klurfeld, D. M., C. D. Davis, R. W. Karp, E. Allen-Vercoe, E. B.
Chang, B. Chassaing, G. C. Fahey, Jr., B. R. Hamaker, H. D.
Holscher, J. W. Lampe, A. Marette, E. Martens, S. J. O’Keefe,
D. J. Rose, M. Saarela, B. O. Schneeman, J. L. Slavin, J. L.
Sonnenburg, K. S. Swanson, G. D. Wu, and C. J. Lynch.
2018. Considerations for best practices in studies of fiber or

www.meatandmusclebiology.com


https://doi.org/10.1073/pnas.1507645112
https://doi.org/10.1073/pnas.1507645112
https://doi.org/10.1371/journal.pone.0049868
https://doi.org/10.1371/journal.pone.0049868
https://doi.org/10.1017/s0954422419000209
https://www.iarc.fr/wp-content/uploads/2018/07/pr240_E.pdf
https://www.iarc.fr/wp-content/uploads/2018/07/pr240_E.pdf
https://doi.org/10.1007/s00253-021-11582-7
https://doi.org/10.1016/j.molonc.2012.09.006
https://doi.org/10.1016/j.molonc.2012.09.006
https://doi.org/10.1002/fsn3.843
https://doi.org/10.3945/ajcn.114.098061
https://doi.org/10.3945/ajcn.114.098061
https://doi.org/10.1158/0008-5472.can-10-2573
https://doi.org/10.1038/nrg816
https://doi.org/10.1038/nrg816
https://doi.org/10.1093/carcin/bgp130
https://doi.org/10.1093/carcin/bgs242
https://doi.org/10.1093/carcin/bgs242
https://doi.org/10.1002/cam4.461
https://doi.org/10.1002/cam4.461
https://doi.org/10.1038/nrc3263
https://doi.org/10.1038/nrc3263
https://doi.org/10.1021/jf60229a053
https://doi.org/10.3390/foods9010097
https://doi.org/10.1186/s41021-016-0046-8
https://doi.org/10.2527/af.2017.0440
https://doi.org/10.3390/antiox9121293
https://doi.org/10.1111/j.1365-2621.2003.tb05732.x
https://doi.org/10.1111/j.1365-2621.2003.tb05732.x
https://doi.org/10.1007/s00394-022-02833-y
https://doi.org/10.3945/jn.114.202622
https://doi.org/10.3945/jn.114.202622
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

other dietary components and the intestinal microbiome. Am.
J. Physiol.-Endoc. M. 315:E1087-E1097. https://doi.org/10.
1152/ajpendo.00058.2018

Knuppel, A., K. Papier, G. K. Fensom, P. N. Appleby, J. A.
Schmidt, T. Y. N. Tong, R. C. Travis, T. J. Key, and A.
Perez-Cornago. 2020. Meat intake and cancer risk:
Prospective analyses in UK Biobank. Int. J. Epidemiol.
49:1540-1552. https://doi.org/10.1093/ije/dyaal42

Kobayashi, J. 2018. Effect of diet and gut environment on the gas-
trointestinal formation of N-nitroso compounds: A review.
Nitric Oxide 73:66—73. https://doi.org/10.1016/j.ni0x.2017.
06.001

Kocadal, K., F. B. Alkas, D. Battal, and S. Saygi. 2019. Cellular
pathologies and genotoxic effects arising secondary to heavy
metal exposure: A review. Hum. Exp. Toxicol. 39:3—-13.
https://doi.org/10.1177/0960327119874439

Koh, G., A. Degasperi, X. Zou, S. Momen, and S. Nik-Zainal. 2021.
Mutational signatures: Emerging concepts, caveats and clini-
cal applications. Nat. Rev. Cancer 21:619-637. https://doi.
org/10.1038/s41568-021-00377-7

Kolakowski, B. M., L. Miller, A. Murray, A. Leclair, H. Bietlot, and
J. M. van de Riet. 2020. Analysis of glyphosate residues in
foods from the Canadian retail markets between 2015 and
2017. J. Agr. Food Chem. 68:5201-5211. https://doi.org/
10.1021/acs.jafc.9b07819

Kongkachuichai, R., P. Napatthalung, and R. Charoensiri. 2002.
Heme and nonheme iron content of animal products com-
monly consumed in Thailand. J. Food Compos. Anal.
15:389-398. https://doi.org/10.1006/jfca.2002.1080

Konstantinov, S. R. 2017. Diet, microbiome, and colorectal cancer.
Best Pract. Res. Cl. Ga. 31:675-681. https://doi.org/10.1016/
j.bpg.2017.09.007

Kooner, A. S., H. Yu, and X. Chen. 2019. Synthesis of N-glycolyl-
neuraminic acid (Neu5Gc) and its glycosides. Front. Immunol.
10:2004. https://doi.org/10.3389/fimmu.2019.02004

Kostka, T., J. Fohrer, C. Guigas, K. Briviba, N. Seiwert, J. Fahrer,
P. Steinberg, and M. T. Empl. 2020. Synthesis and in vitro
characterization of the genotoxic, mutagenic and cell-trans-
forming potential of nitrosylated heme. Arch. Toxicol.
94:3911-3927. https://doi.org/10.1007/s00204-020-02846-8

Koszucka, A., and A. Nowak. 2019. Thermal processing food-
related toxicants: A review. Crit. Rev. Food Sci. 59:3579—
3596. https://doi.org/10.1080/10408398.2018.1500440

Kruger, C., and Y. Zhou. 2018. Red meat and colon cancer: A
review of mechanistic evidence for heme in the context of risk
assessment methodology. Food Chem. Toxicol. 118:131—
153. https://doi.org/10.1016/j.fct.2018.04.048

Kriiger, R., B. Merz, M. J. Rist, P. G. Ferrario, A. Bub, S. E.
Kulling, and B. Watzl. 2017. Associations of current diet with
plasma and urine TMAO in the KarMeN study: Direct and
indirect contributions. Mol. Nutr. Food Res. 61:1700363.
https://doi.org/10.1002/mnfr.201700363

Kuang, R., S. J. D. O’Keefe, C. Ramos del Aguila de Rivers, F.
Koutroumpakis, and D. G. Binion. 2023. Is salt at fault?
Dietary salt consumption and inflammatory bowel disease.
Inflamm. Bowel Dis. 29:140-150. https://doi.org/10.1093/
ibd/izac058

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

Kucab, J. E., X. Zou, S. Morganella, M. Joel, A. S. Nanda, E. Nagy,
C. Gomez, A. Degasperi, R. Harris, S. P. Jackson, V. M. Arlt,
D. H. Phillips, and S. Nik-Zainal. 2019. A compendium of
mutational signatures of environmental agents. Cell
177:821-836. https://doi.org/10.1016/j.cell.2019.03.001

Kuhls, S., A. Osswald, and S. Ocvirk. 2022. Bile acids, bile pigments
and colorectal cancer risk. Curr. Opin. Gastroen. 38:173—178.
https://doi.org/10.1097/mog.0000000000000820

Kiihn, T., S. Rohrmann, D. Sookthai, T. Johnson, V. Katzke, R.
Kaaks, A. von Eckardstein, and D. Miiller. 2017. Intra-individ-
ual variation of plasma trimethylamine-N-oxide (TMAO),
betaine and choline over 1 year. Clin. Chem. Lab. Med.
55:261-268. https://doi.org/10.1515/cclm-2016-0374

Kuhnle, G. G. C., and S. A. Bingham. 2007. Dietary meat, endog-
enous nitrosation and colorectal cancer. Biochem. Soc. T.
35:1355-1357. https://doi.org/10.1042/bst0351355

Lampe, J. W. 2020. Diet and cancer prevention research: From
mechanism to implementation. Journal of Cancer Prevention
25:65-69. https://doi.org/10.15430/JCP.2020.25.2.65

Le Leu, R. K., J. M. Winter, C. T. Christophersen, G. P. Young,
K. J. Humphreys, Y. Hu, S. W. Gratz, R. B. Miller, D. L.
Topping, A. R. Bird, and M. A. Conlon. 2015. Butyrylated
starch intake can prevent red meat-induced O-6-methyl-2-
deoxyguanosine adducts in human rectal tissue: A randomised
clinical trial. Brit. J. Nutr. 114:220-230. https://doi.org/10.
1017/s0007114515001750

Le Marchand, L. 2021. The role of heterocyclic aromatic amines in
colorectal cancer: The evidence from epidemiologic studies.
Genes and Environment 43:20. https://doi.org/10.1186/
$41021-021-00197-z

Lee, C.-H., J. D. Reed, and M. P. Richards. 2006. Ability of various
polyphenolic classes from cranberry to inhibit lipid oxidation
in mechanically separated turkey and cooked ground pork. J.
Muscle Foods 17:248-266. https://doi.org/10.1111/j.1745-
4573.2006.00048.x

Lee, D.-H., K. E. Anderson, A. R. Folsom, and D. R. Jacobs, Jr.
2005. Heme iron, zinc and upper digestive tract cancer: The
Iowa Women’s Health Study. Int. J. Cancer. 117:643-647.
https://doi.org/10.1002/ijc.21215

Lee, H.-J., K. Wu, D. G. Cox, D. Hunter, S. E. Hankinson, W. C.
Willett, R. Sinha, and E. Cho. 2013. Polymorphisms in xeno-
biotic metabolizing genes, intakes of heterocyclic amines
and red meat, and postmenopausal breast cancer. Nutr.
Cancer 65:1122-1131. https://doi.org/10.1080/01635581.
2013.824991

Lee, H. S. 2019. Literature compilation of volatile N-nitrosamines
in processed meat and poultry products - An update. Food
Addit. Contam. A 36:1491-1500. https://doi.org/10.1080/
19440049.2019.1649472

Lee, S.-H., S.-Y. Kwak, A. Sarker, J.-K. Moon, and J.-E. Kim.
2022. Optimization of a multi-residue analytical method
during determination of pesticides in meat products by
GC-MS/MS. Foods 11:2930. https://doi.org/10.3390/foods
11192930

Lee, Y. B., G. L. Hargus, J. A. Kirkpatrick, D. L. Berner, and R. H.
Forsythe. 1975. Mechanism of lipid oxidation in mechanically
deboned chicken meat. J. Food Sci. 40:964-967.

www.meatandmusclebiology.com


https://doi.org/10.1152/ajpendo.00058.2018
https://doi.org/10.1152/ajpendo.00058.2018
https://doi.org/10.1093/ije/dyaa142
https://doi.org/10.1016/j.niox.2017.06.001
https://doi.org/10.1016/j.niox.2017.06.001
https://doi.org/10.1177/0960327119874439
https://doi.org/10.1038/s41568-021-00377-7
https://doi.org/10.1038/s41568-021-00377-7
https://doi.org/10.1021/acs.jafc.9b07819
https://doi.org/10.1021/acs.jafc.9b07819
https://doi.org/10.1006/jfca.2002.1080
https://doi.org/10.1016/j.bpg.2017.09.007
https://doi.org/10.1016/j.bpg.2017.09.007
https://doi.org/10.3389/fimmu.2019.02004
https://doi.org/10.1007/s00204-020-02846-8
https://doi.org/10.1080/10408398.2018.1500440
https://doi.org/10.1016/j.fct.2018.04.048
https://doi.org/10.1002/mnfr.201700363
https://doi.org/10.1093/ibd/izac058
https://doi.org/10.1093/ibd/izac058
https://doi.org/10.1016/j.cell.2019.03.001
https://doi.org/10.1097/mog.0000000000000820
https://doi.org/10.1515/cclm-2016-0374
https://doi.org/10.1042/bst0351355
https://doi.org/10.15430/JCP.2020.25.2.65
https://doi.org/10.1017/s0007114515001750
https://doi.org/10.1017/s0007114515001750
https://doi.org/10.1186/s41021-021-00197-z
https://doi.org/10.1186/s41021-021-00197-z
https://doi.org/10.1111/j.1745-4573.2006.00048.x
https://doi.org/10.1111/j.1745-4573.2006.00048.x
https://doi.org/10.1002/ijc.21215
https://doi.org/10.1080/01635581.2013.824991
https://doi.org/10.1080/01635581.2013.824991
https://doi.org/10.1080/19440049.2019.1649472
https://doi.org/10.1080/19440049.2019.1649472
https://doi.org/10.3390/foods11192930
https://doi.org/10.3390/foods11192930
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

Lei, L., J. Zhang, E. A. Decker, and G. Zhang. 2021. Roles of lipid
peroxidation-derived electrophiles in pathogenesis of colonic
inflammation and colon cancer. Front. Cell Dev. Biol.
9:665591. https://doi.org/10.3389/fcell.2021.665591

Lesi¢, T., M. Zadravec, N. Zdolec, A. Vuli¢, 1. Perkovi¢c, M.
Skrivanko, N. Kudumija, 7. Jakopovié, and J. Pleadin.
2021. Mycobiota and mycotoxin contamination of traditional
and industrial dry-fermented sausage Kulen. Toxins 13:798.
https://doi.org/10.3390/toxins13110798

Lewin, M. H., N. Bailey, T. Bandaletova, R. Bowman, A. J. Cross,
J. Pollock, D. E. G. Shuker, and S. A. Bingham. 2006. Red
meat enhances the colonic formation of the DNA adduct
O6-carboxymethyl guanine: Implications for colorectal
cancer risk. Cancer Res. 66:1859-1865. https://doi.org/10.
1158/0008-5472.can-05-2237

Ley, R. E., P. J. Turnbaugh, S. Klein, and J. I. Gordon. 2006.
Human gut microbes associated with obesity. Nature
444:1022—-1023. https://doi.org/10.1038/4441022a

Li, C., A. P. Bassey, and G. Zhou. 2023. Molecular changes of meat
proteins during processing and their impact on quality and
nutritional values. Annu. Rev. Food Sci. T. 14:85-111.
https://doi.org/10.1146/annurev-food-052720-124932

Li, Y., K. Cai, G. Hu, Q. Gu, P. Li, B. Xu, and C. Chen. 2021.
Substitute salts influencing the formation of PAHs in
sodium-reduced bacon relevant to Maillard reactions. Food
Control 121:107631. https://doi.org/10.1016/j.foodcont.2020.
107631

Liew, C., H. A. Schut, S. F. Chin, M. W. Pariza, and R. H.
Dashwood. 1995. Protection of conjugated linoleic acids
against  2-amino-3-methylimidazo[4,5-f]quinoline-induced
colon carcinogenesis in the F344 rat: A study of inhibitory
mechanisms. Carcinogenesis 16:3037-3043. https://doi.org/
10.1093/carcin/16.12.3037

Lijinsky, W. 1999. N-nitroso compounds in the diet. Mutat. Res.-
Gen. Tox. En. 443:129-138. https://doi.org/10.1016/s1383-
5742(99)00015-0

Lin, J. H., and E. Giovannucci. 2010. Sex hormones and colorectal
cancer: What have we learned so far? J. Natl. Cancer I.
102:1746—1747. https://doi.org/10.1093/jnci/djq444

Link, J., C. Thon, D. Schanze, R. Steponaitiene, J. Kupcinskas, M.
Zenker, A. Canbay, P. Malfertheiner, and A. Link. 2019.
Food-derived xeno-microRNAs: Influence of diet and detect-
ability in gastrointestinal tract—Proof-of-principle study.
Mol. Nutr. Food Res. 63:1800076. https://doi.org/10.1002/
mnfr.201800076

Little, M. P. 2010. Cancer models, genomic instability and somatic
cellular Darwinian evolution. Biol. Direct. 5:19. https://doi.
org/10.1186/1745-6150-5-19

Liu, F., P. Hou, H. Zhang, Q. Tang, C. Xue, and R. W. Li. 2021.
Food-grade carrageenans and their implications in health and
disease. Compr. Rev. Food Sci. F. 20:3918-3936. https://doi.
org/10.1111/1541-4337.12790

Liu, S., and Y. Wang. 2015. Mass spectrometry for the assessment
of the occurrence and biological consequences of DNA
adducts. Chem. Soc. Rev. 44:7829-7854. https://doi.org/10.

1039/c5¢s00316d
Liu, Y., X. Yang, F. Xiao, F. Jie, Q. Zhang, Y. Liu, H. Xiao, and B.
Lu. 2022. Dietary cholesterol oxidation products:

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

Perspectives linking food processing and storage with health
implications. Compr. Rev. Food Sci. F. 21:738-779. https://
doi.org/10.1111/1541-4337.12880

Liu, Z., T. Gao, Y. Yang, F. Meng, F. Zhan, Q. Jiang, and X. Sun.
2019. Anti-cancer activity of porphyran and carrageenan from
red seaweeds. Molecules 24:4286. https://doi.org/10.3390/
molecules24234286

Loh, Y. H., P. Jakszyn, R. N. Luben, A. A. Mulligan, P. N. Mitrou,
and K.-T. Khaw. 2011. N-nitroso compounds and cancer inci-
dence: The European Prospective Investigation into Cancer
and Nutrition (EPIC)-Norfolk study. Am. J. Clin. Nutr.
93:1053-1061. https://doi.org/10.3945/ajen.111.012377

Loke, Y. L., M. T. Chew, Y. F. Ngeow, W. W. D. Lim, and S. C.
Peh. 2020. Colon carcinogenesis: The interplay between diet
and gut microbiota. Front. Cell Infect. Mi. 10. https://doi.org/
10.3389/fcimb.2020.603086

Long, E. K., T. C. Murphy, L. J. Leiphon, J. Watt, J. D. Morrow,
G. L. Milne, J. R. H. Howard, and M. J. Picklo, Sr. 2008.
Trans-4-hydroxy-2-hexenal is a neurotoxic product of doco-
sahexaenoic (22:6; n-3) acid oxidation. J. Neurochem. 105:
714-724. https://doi.org/10.1111/j.1471-4159.2007.05175.x

Long, J., P. Guan, X. Hu, L. Yang, L. He, Q. Lin, F. Luo, J. Li, X.
He, Z. Du, and T. Li. 2021. Natural polyphenols as targeted
modulators in colon cancer: Molecular mechanisms and appli-
cations. Front. Immunol. 12:635484. https://doi.org/10.3389/
fimmu.2021.635484

Longo, N., M. Frigeni, and M. Pasquali. 2016. Carnitine transport
and fatty acid oxidation. Biochim. Biophys. Acta 1863:2422—
2435. https://doi.org/10.1016/j.bbamcr.2016.01.023

Lopez-Bigas, N., and A. Gonzalez-Perez. 2020. Are carcinogens
direct mutagens? Nat. Genet. 52:1137-1138. https://doi.org/
10.1038/s41588-020-00730-w

Lu, J.-J., A. Abudukeyoumu, X. Zhang, L.-B. Liu, M.-Q. Li, and F.
Xie. 2021. Heme oxygenase 1: A novel oncogene in multiple
gynecological cancers. Int. J. Biol. Sci. 17:2252-2261. https://
doi.org/10.7150/ijbs.61073

Lu, J., M. Li, Y. Huang, J. Xie, M. Shen, and M. Xie. 2022. A com-
prehensive review of advanced glycosylation end products
and N-nitrosamines in thermally processed meat products.
Food Control 131:108449. https://doi.org/10.1016/j.
foodcont.2021.108449

Lucas, L. N., K. Barrett, R. L. Kerby, Q. Zhang, L. E. Cattaneo, D.
Stevenson, F. E. Rey, and D. Amador-Noguez. 2021.
Dominant bacterial phyla from the human gut show wide-
spread ability to transform and conjugate bile acids.
mSystems 6:¢00805-21. https://doi.org/10.1128/mSystems.
00805-21

Lunn, J. C., G. Kuhnle, V. Mai, C. Frankenfeld, D. E. G. Shuker,
R. C. Glen, J. M. Goodman, J. R. A. Pollock, and S. A.
Bingham. 2007. The effect of haem in red and processed meat
on the endogenous formation of N-nitroso compounds in the
upper gastrointestinal tract. Carcinogenesis 28:685-690.
https://doi.org/10.1093/carcin/bgl192

Lv,L.,D.Ye,J. Chen, Y. Qian, A. N. Fu, J. Song, H. Yang, B. Liu,
X. Sun, L. Du, and Y. Mao. 2022. Circulating phosphorus
concentration and risk of prostate cancer: A Mendelian ran-
domization study. Am. J. Clin. Nutr. 115:534-543. https://
doi.org/10.1093/ajen/nqab342

www.meatandmusclebiology.com


https://doi.org/10.3389/fcell.2021.665591
https://doi.org/10.3390/toxins13110798
https://doi.org/10.1158/0008-5472.can-05-2237
https://doi.org/10.1158/0008-5472.can-05-2237
https://doi.org/10.1038/4441022a
https://doi.org/10.1146/annurev-food-052720-124932
https://doi.org/10.1016/j.foodcont.2020.107631
https://doi.org/10.1016/j.foodcont.2020.107631
https://doi.org/10.1093/carcin/16.12.3037
https://doi.org/10.1093/carcin/16.12.3037
https://doi.org/10.1016/s1383-5742(99)00015-0
https://doi.org/10.1016/s1383-5742(99)00015-0
https://doi.org/10.1093/jnci/djq444
https://doi.org/10.1002/mnfr.201800076
https://doi.org/10.1002/mnfr.201800076
https://doi.org/10.1186/1745-6150-5-19
https://doi.org/10.1186/1745-6150-5-19
https://doi.org/10.1111/1541-4337.12790
https://doi.org/10.1111/1541-4337.12790
https://doi.org/10.1039/c5cs00316d
https://doi.org/10.1039/c5cs00316d
https://doi.org/10.1111/1541-4337.12880
https://doi.org/10.1111/1541-4337.12880
https://doi.org/10.3390/molecules24234286
https://doi.org/10.3390/molecules24234286
https://doi.org/10.3945/ajcn.111.012377
https://doi.org/10.3389/fcimb.2020.603086
https://doi.org/10.3389/fcimb.2020.603086
https://doi.org/10.1111/j.1471-4159.2007.05175.x
https://doi.org/10.3389/fimmu.2021.635484
https://doi.org/10.3389/fimmu.2021.635484
https://doi.org/10.1016/j.bbamcr.2016.01.023
https://doi.org/10.1038/s41588-020-00730-w
https://doi.org/10.1038/s41588-020-00730-w
https://doi.org/10.7150/ijbs.61073
https://doi.org/10.7150/ijbs.61073
https://doi.org/10.1016/j.foodcont.2021.108449
https://doi.org/10.1016/j.foodcont.2021.108449
https://doi.org/10.1128/mSystems.00805-21
https://doi.org/10.1128/mSystems.00805-21
https://doi.org/10.1093/carcin/bgl192
https://doi.org/10.1093/ajcn/nqab342
https://doi.org/10.1093/ajcn/nqab342
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

Ma, C., M. Han, B. Heinrich, Q. Fu, Q. Zhang, M. Sandhu, D.
Agdashian, M. Terabe, J. A. Berzofsky, V. Fako, T. Ritz,
T. Longerich, C. M. Theriot, J. A. McCulloch, S. Roy, W.
Yuan, V. Thovarai, S. K. Sen, M. Ruchirawat, F. Korangy,
X. W. Wang, G. Trinchieri, and T. F. Greten. 2018. Gut micro-
biome—mediated bile acid metabolism regulates liver cancer
via NKT cells. Science 360:eaan5931. https://doi.org/10.
1126/science.aan5931

Ma, N., Y. Tian, Y. Wu, and X. Ma. 2017. Contributions of the
interaction between dietary protein and gut microbiota to
intestinal health. Curr. Protein Pept. Sc. 18:795-808.
https://doi.org/10.2174/1389203718666170216153505

Magne, F., M. Gotteland, L. Gauthier, A. Zazueta, S. Pesoa, P.
Navarrete, and R. Balamurugan. 2020. The Firmicutes/
Bacteroidetes ratio: A relevant marker of gut dysbiosis in
obese patients? Nutrients 12:1474. https://doi.org/10.3390/
nul2051474

Maleki Vareki, S., R. M. Chanyi, K. Abdur-Rashid, L. Brennan,
and J. P. Burton. 2018. Moving on from Metchnikoff:
Thinking about microbiome therapeutics in cancer. ecancer
12:867. https://doi.org/10.3332/ecancer.2018.867

Malik, D. E. S., R. M. David, and N. J. Gooderham. 2018.
Mechanistic evidence that benzo[a]pyrene promotes an
inflammatory microenvironment that drives the metastatic
potential of human mammary cells. Arch. Toxicol.
92:3223-3239. https://doi.org/10.1007/s00204-018-2291-z

Malir, F., M. Louda, J. Toman, V. Ostry, D. Pickova, J. Pacovsky,
M. Brodak, and A. Pfohl-Leszkowicz. 2021. Investigation of
ochratoxin A biomarkers in biological materials obtained
from patients suffering from renal cell carcinoma. Food
Chem. Toxicol. 158:112669. https://doi.org/10.1016/.fct.
2021.112669

Mancini, F. R., G. Cano-Sancho, O. Mohamed, 1. Cervenka, H.
Omichessan, P. Marchand, M.-C. Boutron-Ruault, P.
Arveux, G. Severi, J.-P. Antignac, and M. Kvaskoff. 2020.
Plasma concentration of brominated flame retardants and
postmenopausal breast cancer risk: A nested case-control
study in the French E3N cohort. Environ. Health 19:54.
https://doi.org/10.1186/5s12940-020-00607-9

Manz, D. H., N. L. Blanchette, B. T. Paul, F. M. Torti, and S. V.
Torti. 2016. Iron and cancer: Recent insights. Ann. N. Y.
Acad. Sci. 1368:149-161. https://doi.org/10.1111/nyas.
13008

Mao, Z., E. K. Aglago, Z. Zhao, C. Schalkwijk, L. Jiao, H. Freisling,
E. Weiderpass, D. J. Hughes, A. K. Eriksen, A. Tjenneland, G.
Severi, J. Rothwell, M.-C. Boutron-Ruault, V. Katzke, R.
Kaaks, M. B. Schulze, A. Birukov, V. Krogh, S. Panico, R.
Tumino, F. Ricceri, H. B. Bueno-de-Mesquita, R. C. H.
Vermeulen, I. T. Gram, G. Skeie, T. M. Sandanger, J. R.
Quirds, M. Crous-Bou, M.-J. Sanchez, P. Amiano, M.-D.
Chirlaque, A. Barricarte Gurrea, J. Manjer, 1. Johansson, A.
Perez-Cornago, M. Jenab, and V. Fedirko. 2021. Dietary intake
of advanced glycation end products (AGEs) and mortality
among individuals with colorectal cancer. Nutrients 13:4435.
https://doi.org/10.3390/nu13124435

Marchesi, J. R., B. E. Dutilh, N. Hall, W. H. M. Peters, R. Roelofs,
A. Boleij, and H. Tjalsma. 2011. Towards the human colo-
rectal cancer microbiome. PLoS ONE 6:€20447. https://doi.
org/10.1371/journal.pone.0020447

American Meat Science Association.

Bedale et al.

54

Cancer Development from Processed Meats

Mariutti, L. R. B., and N. Bragagnolo. 2017. Influence of salt on
lipid oxidation in meat and seafood products: A review.
Food Res. Int. 94:90-100. https://doi.org/10.1016/j.foodres.
2017.02.003

Marnett, L. J. 1999. Lipid peroxidation—DNA damage by malon-
dialdehyde. Mutat. Res.-Fund. Mol. M. 424:83-95. https://
doi.org/10.1016/s0027-5107(99)00010-x

Martin, O. C. B., M. Olier, S. Ellero-Simatos, N. Naud, J. Dupuy, L.
Huc, S. Taché, V. Graillot, M. Levéque, V. Bézirard, C.
Héliés-Toussaint, F. B. Y. Estrada, V. Tondereau, Y. Lippi,
C. Naylies, L. Peyriga, C. Canlet, A. M. Davila, F.
Blachier, L. Ferrier, E. Boutet-Robinet, F. Guéraud, V.
Théodorou, and F. H. F. Pierre. 2019. Haem iron reshapes
colonic luminal environment: Impact on mucosal homeostasis
and microbiome through aldehyde formation. Microbiome
7:72. https://doi.org/10.1186/s40168-019-0685-7

Martorell, 1., G. Perello, R. Marti-Cid, V. Castell, J. M. Llobet, and
J. L. Domingo. 2010. Polycyclic aromatic hydrocarbons
(PAH) in foods and estimated PAH intake by the population
of Catalonia, Spain: Temporal trend. Environ. Int. 36:424—
432. https://doi.org/10.1016/j.envint.2010.03.003

Mashak, Z., S. Jafariaskari, 1. Alavi, M. Sakhaei Shahreza, and F.
Safarpoor Dehkordi. 2020. Phenotypic and genotypic assess-
ment of antibiotic resistance and genotyping of vacA4, cagA,
iced, oipA, cagE, and babA2 alleles of Helicobacter pylori
bacteria isolated from raw meat. Infection and Drug
Resistance 13:257-272. https://doi.org/10.2147/idr.s233612

Massey, R. C., P. E. Key, A. K. Mallett, and I. R. Rowland. 1988.
An investigation of the endogenous formation of apparent
total N-nitroso compounds in conventional microflora and
germ-free rats. Food Chem. Toxicol. 26:595-600. https://
doi.org/10.1016/0278-6915(88)90230-x

Mejborn, H., A. Biltoft-Jensen, M. Hansen, T. R. Licht, P. T.
Olesen, and 1. K. Serensen. 2016. Mechanisms behind cancer
risks associated with consumption of red and processed meat.
National Food Institute, Technical University of Denmark,
Seborg, Denmark.

Merino, J., and D. K. Tobias. 2022. The unique challenges of study-
ing the genetics of diet and nutrition. Nat. Med. 28:221-222.
https://doi.org/10.1038/s41591-021-01626-w

Merlo, D. F., M. P. Sormani, and P. Bruzzi. 2006. Molecular epidemi-
ology: New rules for new tools? Mutat. Res.-Fund. Mol. M.
600:3—11. https://doi.org/10.1016/j.mrfmmm.2006.05.033

Meurillon, M., J. Ratel, and E. Engel. 2018. How to secure the meat
chain against toxicants? Innov. Food Sci. Emerg. 46:74-82.
https://doi.org/10.1016/j.ifset.2017.10.004

Micha, R., S. K. Wallace, and D. Mozaffarian. 2010. Red and proc-
essed meat consumption and risk of incident coronary heart
disease, stroke, and diabetes mellitus: A systematic review
and meta-analysis. Circulation 121:2271-2283. https://doi.
org/10.1161/circulationaha.109.924977

Mielnik, M. B., K. Aaby, and G. Skrede. 2003. Commercial anti-
oxidants control lipid oxidation in mechanically deboned tur-
key meat. Meat Sci. 65:1147—1155. https://doi.org/10.1016/
s0309-1740(02)00345-5

Milkowski, A. L. 2011. Sources of exposure to nitrogen oxides. In:
N. S. Bryan and J. Loscalzo, editors, Nitrite and nitrate in
human health and disease. Humana Press, New York.
p- 49-65. https://doi.org/10.1007/978-1-60761-616-0_4

www.meatandmusclebiology.com


https://doi.org/10.1126/science.aan5931
https://doi.org/10.1126/science.aan5931
https://doi.org/10.2174/1389203718666170216153505
https://doi.org/10.3390/nu12051474
https://doi.org/10.3390/nu12051474
https://doi.org/10.3332/ecancer.2018.867
https://doi.org/10.1007/s00204-018-2291-z
https://doi.org/10.1016/j.fct.2021.112669
https://doi.org/10.1016/j.fct.2021.112669
https://doi.org/10.1186/s12940-020-00607-9
https://doi.org/10.1111/nyas.13008
https://doi.org/10.1111/nyas.13008
https://doi.org/10.3390/nu13124435
https://doi.org/10.1371/journal.pone.0020447
https://doi.org/10.1371/journal.pone.0020447
https://doi.org/10.1016/j.foodres.2017.02.003
https://doi.org/10.1016/j.foodres.2017.02.003
https://doi.org/10.1016/s0027-5107(99)00010-x
https://doi.org/10.1016/s0027-5107(99)00010-x
https://doi.org/10.1186/s40168-019-0685-7
https://doi.org/10.1016/j.envint.2010.03.003
https://doi.org/10.2147/idr.s233612
https://doi.org/10.1016/0278-6915(88)90230-x
https://doi.org/10.1016/0278-6915(88)90230-x
https://doi.org/10.1038/s41591-021-01626-w
https://doi.org/10.1016/j.mrfmmm.2006.05.033
https://doi.org/10.1016/j.ifset.2017.10.004
https://doi.org/10.1161/circulationaha.109.924977
https://doi.org/10.1161/circulationaha.109.924977
https://doi.org/10.1016/s0309-1740(02)00345-5
https://doi.org/10.1016/s0309-1740(02)00345-5
https://doi.org/10.1007/978-1-60761-616-0_4
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

Miller, D. M., and S. D. Aust. 1989. Studies of ascorbate-depen-
dent, iron-catalyzed lipid peroxidation. Arch. Biochem.
Biophys. 271:113-119. https://doi.org/10.1016/0003-9861
(89)90261-0

Min, B. 2006. Mechanisms of lipid peroxidation in meats from dif-
ferent animal species. Ph.D. diss., lowa State Univ., Ames.
https://doi.org/10.31274/rtd-180813-13142

Mirji, G., A. Worth, S. A. Bhat, M. El Sayed, T. Kannan, A. R.
Goldman, H.-Y. Tang, Q. Liu, N. Auslander, C. V. Dang, M.
Abdel-Mohsen, A. Kossenkov, B. Z. Stanger, and R. S.
Shinde. 2022. The microbiome-derived metabolite TMAO drives
immune activation and boosts responses to immune checkpoint
blockade in pancreatic cancer. Science Immunology 7:eabn0704.
https://doi.org/10.1126/sciimmunol.abn0704

Mirvish, S. S. 1995. Role of N-nitroso compounds (NOC) and N-
nitrosation in etiology of gastric, esophageal, nasopharyngeal
and bladder-cancer and contribution to cancer of known expo-
sures to NOC. Cancer Lett. 93:17—48. https://doi.org/10.1016/
0304-3835(95)03786-v

Mittal, B., S. Tulsyan, S. Kumar, R. D. Mittal, and G. Agarwal.
2015. Cytochrome P450 in cancer susceptibility and treat-
ment. Adv. Clin. Chem. 71:77-139. https://doi.org/10.1016/
bs.acc.2015.06.003

Mok, E. H. K., and T. K. W. Lee. 2020. The pivotal role of the dys-
regulation of cholesterol homeostasis in cancer: Implications
for therapeutic targets. Cancers 12:1410. https://doi.org/10.
3390/cancers12061410

Molognoni, L., H. Daguer, G. E. Motta, T. C. Merlo, and J. De Dea
Lindner. 2019. Interactions of preservatives in meat process-
ing: Formation of carcinogenic compounds, analytical meth-
ods, and inhibitory agents. Food Res. Int. 125:108608. https://
doi.org/10.1016/j.foodres.2019.108608

Molognoni, L., G. E. Motta, H. Daguer, and J. De Dea Lindner.
2020. Microbial biotransformation of N-nitro-, C-nitro-, and
C-nitrous-type mutagens by Lactobacillus delbrueckii subsp.
bulgaricus in meat products. Food Chem. Toxicol.
136:110964. https://doi.org/10.1016/j.fct.2019.110964

Moon, H.-S. 2014. Biological effects of conjugated linoleic acid on
obesity-related cancers. Chem.-Biol. Interact. 224:189-195.
https://doi.org/10.1016/j.¢bi.2014.11.006

Motta, G. E., L. Molognoni, H. Daguer, M. Angonese, A. L. da
Silva Correa Lemos, A. L. Dafre, and J. De Dea Lindner.
2020. The potential of bacterial cultures to degrade the muta-
gen 2-methyl-1,4-dinitro-pyrrole in a processed meat model.
Food Res. Int. 136:109441. https://doi.org/10.1016/j.foodres.
2020.109441

Munkholm, P. 2003. Review article: The incidence and prevalence
of colorectal cancer in inflammatory bowel disease. Aliment.
Pharm. Ther. 18:15. https://doi.org/10.1046/j.1365-2036.18.
s2.2.X

Murlikiewicz, L., K. Grzegorczyk, M. Lewicka, A. Buczy ski, and
M. Rutkowski. 2018. Oxidative stress in colonic adenocarci-
noma: An impact on the body’s antioxidative status and oxi-
dative protein damage. Adv. Clin. Exp. Med. 27:77-82.
https://doi.org/10.17219/acem/67819

Na, H.-K., and J. Y. Lee. 2017. Molecular basis of alcohol-related
gastric and colon cancer. Int. J. Mol. Sci. 18:1116. https://doi.
org/10.3390/ijms18061116

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

Nachman, K. E., and T. J. S. Smith. 2015. Hormone use in food
animal production: Assessing potential dietary exposures
and breast cancer risk. Current Environmental Health
Reports 2:1-14. https://doi.org/10.1007/s40572-014-0042-8

Nadeem, H. R., S. Akhtar, T. Ismail, P. Sestili, J. M. Lorenzo,
M. M. A. N. Ranjha, L. Jooste, C. Hano, and R. M. Aadil.
2021. Heterocyclic aromatic amines in meat: Formation, iso-
lation, risk assessment, and inhibitory effect of plant extracts.
Foods 10:1466. https://doi.org/10.3390/foods10071466

Nakamura, H., and K. Takada. 2021. Reactive oxygen species in
cancer: Current findings and future directions. Cancer Sci.
112:3945-3952. https://doi.org/10.1111/cas.15068

National Cancer Institute. 2013. Helicobacter pylori (H. pylori)
and cancer. https://www.cancer.gov/about-cancer/causes-
prevention/risk/infectious-agents/h-pylori-fact-sheet#thow
-might-h-pylori-infection-decrease-the-risk-of-some-cancers-
but-increase-the-risk-of-other-cancers. (Accessed 1 February
2022.)

National Cancer Institute. 2017. Chemicals in meat cooked at high
temperatures and cancer risk. https://www.cancer.gov/about-
cancer/causes-prevention/risk/diet/cooked-meats-fact-sheet.
(Accessed 3 May 2023.)

National Institutes of Health. 2022. Calcium: Fact sheet for health
professionals. https://ods.od.nih.gov/factsheets/Calcium-Health
Professional/#:~:text=*%20DV%20%3D%20Daily%20Value.
,years%20and%200lder%20%5B13%5D. (Accessed 3 May
2023.)

National Toxicology Program. 2021. Report on carcinogens, 15th
edition. U.S. Department of Health and Human Services,
Public Health Service, Research Triangle Park, NC. https://
doi.org/10.22427/NTP-OTHER-1003

Nehlig, A., and R. A. Cunha. 2020. The coffee-acrylamide apparent
paradox: An example of why the health impact of a specific
compound in a complex mixture should not be evaluated
in isolation. Nutrients 12:3141. https://doi.org/10.3390/
nul2103141

Neto, ., J. Rocha, M. M. Gaspar, and C. P. Reis. 2023.
Experimental murine models for colorectal cancer research.
Cancers 15:2570. https://doi.org/10.3390/cancers15092570

Neves, T. d. M., D. T. da Cunha, V. V. de Rosso, and S. M. A.
Domene. 2021. Effects of seasoning on the formation of
heterocyclic amines and polycyclic aromatic hydrocarbons
in meats: A meta-analysis. Compr. Rev. Food Sci. F.
20:526-541. https://doi.org/10.1111/1541-4337.12650

NEVO Foundation (Dutch Nutrient Database). 2019. NEVO-
online 2019 version 2019/6.0. https://www.voedingonline.
nl/page/Nieuws/Bericht/2300/NEVO-online-2019#: ~:text=
Het%20RIVM%20heeft%20NEVO%2Donline,voorziening
%20van%?20energie%20en%20voedingsstoffen. (Accessed
25 May 2021.)

Nguyen, L. H., Y. Cao, J. Hur, R. S. Mehta, D. R. Sikavi, Y. Wang,
W. Ma, K. Wu, M. Song, E. L. Giovannucci, E. B. Rimm,
W. C. Willett, W. S. Garrett, J. Izard, C. Huttenhower, and
A.T. Chan. 2021a. The sulfur microbial diet is associated with
increased risk of early-onset colorectal cancer precursors.
Gastroenterology  161:1423-1432.e4.  https://doi.org/10.
1053/j.gastro.2021.07.008

Nguyen, L. H., W. Ma, D. D. Wang, Y. Cao, H. Mallick, T. K.
Gerbaba, J. Lloyd-Price, G. Abu-Ali, A. B. Hall, D. Sikavi,

www.meatandmusclebiology.com


https://doi.org/10.1016/0003-9861(89)90261-0
https://doi.org/10.1016/0003-9861(89)90261-0
https://doi.org/10.31274/rtd-180813-13142
https://doi.org/10.1126/sciimmunol.abn0704
https://doi.org/10.1016/0304-3835(95)03786-v
https://doi.org/10.1016/0304-3835(95)03786-v
https://doi.org/10.1016/bs.acc.2015.06.003
https://doi.org/10.1016/bs.acc.2015.06.003
https://doi.org/10.3390/cancers12061410
https://doi.org/10.3390/cancers12061410
https://doi.org/10.1016/j.foodres.2019.108608
https://doi.org/10.1016/j.foodres.2019.108608
https://doi.org/10.1016/j.fct.2019.110964
https://doi.org/10.1016/j.cbi.2014.11.006
https://doi.org/10.1016/j.foodres.2020.109441
https://doi.org/10.1016/j.foodres.2020.109441
https://doi.org/10.1046/j.1365-2036.18.s2.2.x
https://doi.org/10.1046/j.1365-2036.18.s2.2.x
https://doi.org/10.17219/acem/67819
https://doi.org/10.3390/ijms18061116
https://doi.org/10.3390/ijms18061116
https://doi.org/10.1007/s40572-014-0042-8
https://doi.org/10.3390/foods10071466
https://doi.org/10.1111/cas.15068
https://www.cancer.gov/about-cancer/causes-prevention/risk/infectious-agents/h-pylori-fact-sheet#how-might-h-pylori-infection-decrease-the-risk-of-some-cancers-but-increase-the-risk-of-other-cancers
https://www.cancer.gov/about-cancer/causes-prevention/risk/infectious-agents/h-pylori-fact-sheet#how-might-h-pylori-infection-decrease-the-risk-of-some-cancers-but-increase-the-risk-of-other-cancers
https://www.cancer.gov/about-cancer/causes-prevention/risk/infectious-agents/h-pylori-fact-sheet#how-might-h-pylori-infection-decrease-the-risk-of-some-cancers-but-increase-the-risk-of-other-cancers
https://www.cancer.gov/about-cancer/causes-prevention/risk/infectious-agents/h-pylori-fact-sheet#how-might-h-pylori-infection-decrease-the-risk-of-some-cancers-but-increase-the-risk-of-other-cancers
https://www.cancer.gov/about-cancer/causes-prevention/risk/diet/cooked-meats-fact-sheet
https://www.cancer.gov/about-cancer/causes-prevention/risk/diet/cooked-meats-fact-sheet
https://ods.od.nih.gov/factsheets/Calcium-HealthProfessional/#::text=%20DV%20%3D%20Daily%20Value.,years%20and%20older%20%5B13%5D
https://ods.od.nih.gov/factsheets/Calcium-HealthProfessional/#::text=%20DV%20%3D%20Daily%20Value.,years%20and%20older%20%5B13%5D
https://ods.od.nih.gov/factsheets/Calcium-HealthProfessional/#::text=%20DV%20%3D%20Daily%20Value.,years%20and%20older%20%5B13%5D
https://doi.org/10.22427/NTP-OTHER-1003
https://doi.org/10.22427/NTP-OTHER-1003
https://doi.org/10.3390/nu12103141
https://doi.org/10.3390/nu12103141
https://doi.org/10.3390/cancers15092570
https://doi.org/10.1111/1541-4337.12650
https://www.voedingonline.nl/page/Nieuws/Bericht/2300/NEVO-online-2019#::text=Het%20RIVM%20heeft%20NEVO%2Donline,voorziening%20van%20energie%20en%20voedingsstoffen
https://www.voedingonline.nl/page/Nieuws/Bericht/2300/NEVO-online-2019#::text=Het%20RIVM%20heeft%20NEVO%2Donline,voorziening%20van%20energie%20en%20voedingsstoffen
https://www.voedingonline.nl/page/Nieuws/Bericht/2300/NEVO-online-2019#::text=Het%20RIVM%20heeft%20NEVO%2Donline,voorziening%20van%20energie%20en%20voedingsstoffen
https://www.voedingonline.nl/page/Nieuws/Bericht/2300/NEVO-online-2019#::text=Het%20RIVM%20heeft%20NEVO%2Donline,voorziening%20van%20energie%20en%20voedingsstoffen
https://doi.org/10.1053/j.gastro.2021.07.008
https://doi.org/10.1053/j.gastro.2021.07.008
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

D. A. Drew, R. S. Mehta, C. Arze, A. D. Joshi, Y. Yan, T.
Branck, C. DuLong, K. L. Ivey, S. Ogino, E. B. Rimm, M.
Song, W. S. Garrett, J. Izard, C. Huttenhower, and A. T.
Chan. 2020. Association between sulfur-metabolizing bacte-
rial communities in stool and risk of distal colorectal cancer in
men. Gastroenterology 158:1313-1325. https://doi.org/10.
1053/j.gastro.2019.12.029

Nguyen, S., H. Li, D. Yu, H. Cai, J. Gao, Y. Gao, H. N. Luu, H.
Tran, Y.-B. Xiang, W. Zheng, and X.-O. Shu. 2021b.
Dietary fatty acids and colorectal cancer risk in men: A
report from the Shanghai Men’s Health Study and a meta-
analysis. Int. J. Cancer 148:77-89. https://doi.org/10.
1002/ijc.33196

Nicken, P., A. von Keutz, I. Willenberg, A. 1. Ostermann, N. H.
Schebb, S. Giovannini, O. Kershaw, G. Breves, and P.
Steinberg. 2016. Impact of dextran sulphate sodium-induced
colitis on the intestinal transport of the colon carcinogen PhIP.
Arch. Toxicol. 90:1093—-1102. https://doi.org/10.1007/
$00204-015-1546-1

Nielsen, T. S., Z. Bendiks, B. Thomsen, M. E. Wright, P. K. Theil,
B. L. Scherer, and M. L. Marco. 2019. High-amylose maize,
potato, and butyrylated starch modulate large intestinal fer-
mentation, microbial composition, and oncogenic miRNA
expression in rats fed a high-protein meat diet. Int. J. Mol.
Sci. 20:2137. https://doi.org/10.3390/ijms20092137

Nogacka, A. M., M. Gomez-Martin, A. Suarez, O. Gonzilez-
Bernardo, C. G. de los Reyes-Gavilan, and S. Gonzalez.
2019. Xenobiotics formed during food processing: Their rela-
tion with the intestinal microbiota and colorectal cancer. Int. J.
Mol. Sci. 20:2051. https://doi.org/10.3390/ijms20082051

Nohmi, T. 2018. Thresholds of genotoxic and non-genotoxic car-
cinogens. Toxicological Research 34:281-290. https://doi.
org/10.5487/TR.2018.34.4.281

O’Brien, J., H. Hayder, Y. Zayed, and C. Peng. 2018. Overview of
microRNA biogenesis, mechanisms of actions, and circula-
tion. Front. Endocrinol. 9:402. https://doi.org/10.3389/
fendo.2018.00402

O’Brien, P. J. 1969. Intracellular mechanisms for the decomposi-
tion of a lipid peroxide. I. Decomposition of a lipid peroxide
by metal ions, heme compounds, and nucleophiles. Can. J.
Biochem. 47:485-492. https://doi.org/10.1139/069-076

O’Connor, L. E., E. A. Wambogo, K. A. Herrick, R. Parsons, and J.
Reedy. 2022. A standardized assessment of processed red
meat and processed poultry intake in the US population aged
>2 years using NHANES. J. Nutr. 152:190-199. https://doi.
org/10.1093/jn/nxab316

Oczkowski, M., K. Dziendzikowska, A. Pasternak-Winiarska, D.
Wtodarek, and J. Gromadzka-Ostrowska. 2021. Dietary fac-
tors and prostate cancer development, progression, and
reduction. Nutrients 13:496. https://doi.org/10.3390/
nul3020496

Ohukainen, P., J. K. Virtanen, and M. Ala-Korpela. 2022. Vexed
causal inferences in nutritional epidemiology—Call for
genetic help. Int. J. Epidemiol. 51:6-15. https://doi.org/10.
1093/ije/dyab152

Onopiuk, A., K. Kotlodziejczak, M. Marcinkowska-Lesiak, I.
Wojtasik-Kalinowska, A. Szpicer, A. Stelmasiak, and A.
Poltorak. 2022. Influence of plant extract addition to mari-
nades on polycyclic aromatic hydrocarbon formation in

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

grilled pork meat. Molecules 27:175. https:/doi.org/10.
3390/molecules27010175

Onopiuk, A., K. Kotodziejczak, A. Szpicer, 1. Wojtasik-
Kalinowska, A. Wierzbicka, and A. Pottorak. 2021.
Analysis of factors that influence the PAH profile and amount
in meat products subjected to thermal processing. Trends
Food Sci. Tech. 115:366-379.

Orrhage, K., E. Sillerstrdm, J. A. Gustafsson, C. E. Nord, and J.
Rafter. 1994. Binding of mutagenic heterocyclic amines by
intestinal and lactic acid bacteria. Mutat. Res.-Fund. Mol.
M. 311:239-248. https://doi.org/10.1016/0027-5107(94)
90182-1

Papaioannou, M. D., C. Koufaris, and N. J. Gooderham. 2014. The
cooked meat-derived mammary carcinogen 2-amino-1-
methyl-6-phenylimidazo[4,5-b]pyridine (PhIP) elicits estro-
genic-like microRNA responses in breast cancer cells.
Toxicol. Lett. 229:9-16. https://doi.org/10.1016/j.toxlet.
2014.05.021

Parasramka, M. A., W. M. Dashwood, R. Wang, A. Abdelli, G. S.
Bailey, D. E. Williams, E. Ho, and R. H. Dashwood. 2012.
MicroRNA profiling of carcinogen-induced rat colon tumors
and the influence of dietary spinach. Mol. Nutr. Food Res.
56:1259-1269. https://doi.org/10.1002/mnfr.201200117

Paris, A., J. Ledauphin, P. Poinot, and J.-L. Gaillard. 2018.
Polycyclic aromatic hydrocarbons in fruits and vegetables:
Origin, analysis, and occurrence. Environ. Pollut. 234:96—
106. https://doi.org/10.1016/j.envpol.2017.11.028

Pariza, M. W., Y. Park, and M. E. Cook. 2001. The biologically
active isomers of conjugated linoleic acid. Prog. Lipid
Res. 40:283-298. https://doi.org/10.1016/s0163-7827(01)
00008-x

Park, S.-Y., J.-S. Kim, Y.-R. Seo, and M.-K. Sung. 2012. Effects of
diet-induced obesity on colitis-associated colon tumor forma-
tion in A/J mice. Int. J. Obesity 36:273-280. https://doi.org/
10.1038/ijo.2011.83

Pearson, J. R., C. 1. Gill, and 1. R. Rowland. 2009. Diet, fecal
water, and colon cancer — Development of a biomarker.
Nutr. Rev. 67:509-526. https://doi.org/10.1111/j.1753-
4887.2009.00224.x

Peeri, N. C., W. Chai, R. V. Cooney, and M.-H. Tao. 2021.
Association of serum levels of antioxidant micronutrients with
mortality in US adults: National Health and Nutrition
Examination Survey 1999-2002. Public Health Nutr.
24:4859-4868. https://doi.org/10.1017/s1368980020004619

Pelkonen, O., and K. Véhidkangas. 1980. Metabolic activation and
inactivation of chemical carcinogens. J. Toxicol. Env. Health
6:989-999. https://doi.org/10.1080/15287398009529921

Peterson, L. L., S. Park, Y. Park, G. A. Colditz, N. Anbardar, and
D. P. Turner. 2020. Dietary advanced glycation end products
and the risk of postmenopausal breast cancer in the National
Institutes of Health-AARP Diet and Health Study. Cancer
126:2648-2657. https://doi.org/10.1002/cncr.32798

Phillips, D. H. 1999. Polycyclic aromatic hydrocarbons in the diet.
Mutat. Res.-Gen. Tox. En. 443:139-147. https://doi.org/10.
1016/s1383-5742(99)00016-2

Phipps, O., M. J. Brookes, and H. O. Al-Hassi. 2021. Iron defi-
ciency, immunology, and colorectal cancer. Nutr. Rev.
79:88-97. https://doi.org/10.1093/nutrit/nuaa040

www.meatandmusclebiology.com


https://doi.org/10.1053/j.gastro.2019.12.029
https://doi.org/10.1053/j.gastro.2019.12.029
https://doi.org/10.1002/ijc.33196
https://doi.org/10.1002/ijc.33196
https://doi.org/10.1007/s00204-015-1546-1
https://doi.org/10.1007/s00204-015-1546-1
https://doi.org/10.3390/ijms20092137
https://doi.org/10.3390/ijms20082051
https://doi.org/10.5487/TR.2018.34.4.281
https://doi.org/10.5487/TR.2018.34.4.281
https://doi.org/10.3389/fendo.2018.00402
https://doi.org/10.3389/fendo.2018.00402
https://doi.org/10.1139/o69-076
https://doi.org/10.1093/jn/nxab316
https://doi.org/10.1093/jn/nxab316
https://doi.org/10.3390/nu13020496
https://doi.org/10.3390/nu13020496
https://doi.org/10.1093/ije/dyab152
https://doi.org/10.1093/ije/dyab152
https://doi.org/10.3390/molecules27010175
https://doi.org/10.3390/molecules27010175
https://doi.org/10.1016/0027-5107(94)90182-1
https://doi.org/10.1016/0027-5107(94)90182-1
https://doi.org/10.1016/j.toxlet.2014.05.021
https://doi.org/10.1016/j.toxlet.2014.05.021
https://doi.org/10.1002/mnfr.201200117
https://doi.org/10.1016/j.envpol.2017.11.028
https://doi.org/10.1016/s0163-7827(01)00008-x
https://doi.org/10.1016/s0163-7827(01)00008-x
https://doi.org/10.1038/ijo.2011.83
https://doi.org/10.1038/ijo.2011.83
https://doi.org/10.1111/j.1753-4887.2009.00224.x
https://doi.org/10.1111/j.1753-4887.2009.00224.x
https://doi.org/10.1017/s1368980020004619
https://doi.org/10.1080/15287398009529921
https://doi.org/10.1002/cncr.32798
https://doi.org/10.1016/s1383-5742(99)00016-2
https://doi.org/10.1016/s1383-5742(99)00016-2
https://doi.org/10.1093/nutrit/nuaa040
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

Pieri, M., E. Theori, H. Dweep, M. Flourentzou, F. Kalampalika,
M.-A. Maniori, G. Papagregoriou, C. Papaneophytou, and K.
Felekkis. 2022. A bovine miRNA, bta-miR-154c, withstands
in vitro human digestion but does not affect cell viability of
colorectal human cell lines after transfection. FEBS Open
Bio 12:925-936. https://doi.org/10.1002/2211-5463.13402

Pierre, F., R. Santarelli, S. Taché, F. Guéraud, and D. E. Corpet.
2008. Beef meat promotion of dimethylhydrazine-induced
colorectal carcinogenesis biomarkers is suppressed by dietary
calcium. Brit. J. Nutr. 99:1000—1006. https://doi.org/10.1017/
s0007114507843558

Pierre, F., S. Taché, C. R. Petit, R. Van der Meer, and D. E. Corpet.
2003. Meat and cancer: Haemoglobin and haemin in a low-
calcium diet promote colorectal carcinogenesis at the aberrant
crypt stage in rats. Carcinogenesis 24:1683—1690. https://doi.
org/10.1093/carcin/bgg130

Pierre, F. H. F., O. C. Martin, R. L. Santarelli, S. Taché, N. Naud, F.
Guéraud, M. Audebert, J. Dupuy, N. Meunier, D. Attaix, J.-L.
Vendeuvre, S. S. Mirvish, G. C. Kuhnle, N. Cano, and D. E.
Corpet. 2013. Calcium and a-tocopherol suppress cured-meat
promotion of chemically induced colon carcinogenesis in rats
and reduce associated biomarkers in human volunteers. Am. J.
Clin. Nutr. 98:1255-1262. https://doi.org/10.3945/ajcn.113.
061069

Pierre, F. H., R. L. Santarelli, O. Allam, S. Tache, N. Naud, F.
Gueraud, and D. E. Corpet. 2010. Freeze-dried ham promotes
azoxymethane-induced mucin-depleted foci and aberrant
crypt foci in rat colon. Nutr. Cancer 62:567-573. https://
doi.org/10.1080/01635580903532408

Pleadin, J., T. Lesi¢, D. Mili¢evi¢, K. Markov, B. Sarkanj, N.
Vah i¢, I. Kmeti , and M. Zadravec. 2021. Pathways of myco-
toxin occurrence in meat products: A review. Processes
9:2122. https://doi.org/10.3390/pr9122122

Pohlmann, M., A. Hitzel, F. Schwigele, K. Speer, and W. Jira.
2013. Polycyclic aromatic hydrocarbons (PAH) and phenolic
substances in smoked frankfurter-type sausages depending on
type of casing and fat content. Food Control 31:136-144.
https://doi.org/10.1016/j.foodcont.2012.09.030

Ponnampalam, E. N., A. J. Sinclair, and B. W. B. Holman. 2021.
The sources, synthesis and biological actions of omega-3 and
omega-6 fatty acids in red meat: An overview. Foods 10:1358.
https://doi.org/10.3390/f00ds10061358

Pork Information Gateway. 2012. Hormone use in swine produc-
tion and worker safety. https://porkgateway.org/resource/
hormone-use-in-swine-production-and-worker-safety/.
(Accessed 10 June 2022.)

Pouzou, J. G., S. Costard, and F. J. Zagmutt. 2018. Probabilistic
assessment of dietary exposure to heterocyclic amines and
polycyclic aromatic hydrocarbons from consumption of meats
and breads in the United States. Food Chem. Toxicol.
114:361-374. https://doi.org/10.1016/j.fct.2018.02.004

Primeu, A. S. B. 2018. Poultry consumption and cancer. https:/
www.cancertherapyadvisor.com/home/tools/fact-sheets/poultry-
consumption-and-cancer/. (Accessed 22 April 2022.)

Raghavan, S., and M. P. Richards. 2007. Comparison of solvent
and microwave extracts of cranberry press cake on the inhib-
ition of lipid oxidation in mechanically separated turkey. Food
Chem. 102:818-826. https://doi.org/10.1016/j.foodchem.
2006.04.049

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

Rajakovich, L. J., B. Fu, M. Bollenbach, and E. P. Balskus. 2021.
Elucidation of an anaerobic pathway for metabolism of L-
carnitine-derived y-butyrobetaine to trimethylamine in human
gut bacteria. Proc. Natl. Acad. Sci. U.S. A. 118:¢2101498118.
https://doi.org/10.1073/pnas.2101498118

Rajendran, P., A. M. Alzahrani, T. Rengarajan, V. P.
Veeraraghavan, and S. Krishna Mohan. 2022. Consumption
of reused vegetable oil intensifies BRCA1 mutations. Cerit.
Rev. Food Sci. 62:1222-1229. https://doi.org/10.1080/
10408398.2020.1837725

Rascon, A. J., A. Azzouz, and E. Ballesteros. 2019. Trace level
determination of polycyclic aromatic hydrocarbons in raw
and processed meat and fish products from European markets
by GC-MS. Food Control 101:198-208. https://doi.org/10.
1016/j.foodcont.2019.02.037

Reczek, C. R., and N. S. Chandel. 2017. The two faces of reactive
oxygen species in cancer. Annual Review of Cancer Biology
1:79-98. https://doi.org/10.1146/annurev-cancerbio-041916-
065808

Richardson, A. J., N. McKain, and R. J. Wallace. 2013. Ammonia
production by human faecal bacteria, and the enumeration,
isolation and characterization of bacteria capable of growth
on peptides and amino acids. BMC Microbiol. 13:6. https://
doi.org/10.1186/1471-2180-13-6

Ristori, S., F. Scavone, C. Bartolozzi, and L. Giovannelli. 2022.
The comet assay for the evaluation of gut content genotoxic-
ity: Use in human studies as an early biomarker of colon
cancer risk. Mutat. Res.-Gen. Tox. En. 878:503477. https://
doi.org/10.1016/j.mrgentox.2022.503477

Riva, L., A. R. Pandiri, Y. R. Li, A. Droop, J. Hewinson, M. A.
Quail, V. Iyer, R. Shepherd, R. A. Herbert, P. J. Campbell,
R. C. Sills, L. B. Alexandrov, A. Balmain, and D. J.
Adams. 2020. The mutational signature profile of known
and suspected human carcinogens in mice. Nat. Genet.
52:1189-1197. https://doi.org/10.1038/s41588-020-0692-4

Robach, M. C., and J. N. Sofos. 1982. Use of sorbates in meat products,
fresh poultry and poultry products: A review. J. Food Protect.
45:374-383. https://doi.org/10.4315/0362-028x-45.4.374

Roberts, R. A., R. A. Smith, S. Safe, C. Szabo, R. B. Tjalkens, and
F. M. Robertson. 2010. Toxicological and pathophysiological
roles of reactive oxygen and nitrogen species. Toxicology
276:85-94. https://doi.org/10.1016/j.t0x.2010.07.009

Rodriguez, J. M., K. Murphy, C. Stanton, R. P. Ross, O. 1. Kober,
N. Juge, E. Avershina, K. Rudi, A. Narbad, M. C. Jenmalm,
J. R. Marchesi, and M. C. Collado. 2015. The composition of
the gut microbiota throughout life, with an emphasis on early
life. Microb. Ecol. Health D. 26:26050. https://doi.org/10.
3402/mehd.v26.26050

Roncucci, L., M. Pedroni, F. Vaccina, P. Benatti, L. Marzona, and
A. De Pol. 2000. Aberrant crypt foci in colorectal carcinogen-
esis: Cell and crypt dynamics. Cell Proliferat. 33:1-18. https://
doi.org/10.1046/j.1365-2184.2000.00159.x

Rossin, D., S. Calfapietra, B. Sottero, G. Poli, and F. Biasi. 2017.
HNE and cholesterol oxidation products in colorectal inflam-
mation and carcinogenesis. Free Radical Bio. Med. 111:186—
195. https://doi.org/10.1016/j.freeradbiomed.2017.01.017

Roughead, Z. K. F., C. A. Zito, and J. R. Hunt. 2005. Inhibitory effects
of dietary calcium on the initial uptake and subsequent retention

www.meatandmusclebiology.com


https://doi.org/10.1002/2211-5463.13402
https://doi.org/10.1017/s0007114507843558
https://doi.org/10.1017/s0007114507843558
https://doi.org/10.1093/carcin/bgg130
https://doi.org/10.1093/carcin/bgg130
https://doi.org/10.3945/ajcn.113.061069
https://doi.org/10.3945/ajcn.113.061069
https://doi.org/10.1080/01635580903532408
https://doi.org/10.1080/01635580903532408
https://doi.org/10.3390/pr9122122
https://doi.org/10.1016/j.foodcont.2012.09.030
https://doi.org/10.3390/foods10061358
https://porkgateway.org/resource/hormone-use-in-swine-production-and-worker-safety/
https://porkgateway.org/resource/hormone-use-in-swine-production-and-worker-safety/
https://doi.org/10.1016/j.fct.2018.02.004
https://www.cancertherapyadvisor.com/home/tools/fact-sheets/poultry-consumption-and-cancer/
https://www.cancertherapyadvisor.com/home/tools/fact-sheets/poultry-consumption-and-cancer/
https://www.cancertherapyadvisor.com/home/tools/fact-sheets/poultry-consumption-and-cancer/
https://doi.org/10.1016/j.foodchem.2006.04.049
https://doi.org/10.1016/j.foodchem.2006.04.049
https://doi.org/10.1073/pnas.2101498118
https://doi.org/10.1080/10408398.2020.1837725
https://doi.org/10.1080/10408398.2020.1837725
https://doi.org/10.1016/j.foodcont.2019.02.037
https://doi.org/10.1016/j.foodcont.2019.02.037
https://doi.org/10.1146/annurev-cancerbio-041916-065808
https://doi.org/10.1146/annurev-cancerbio-041916-065808
https://doi.org/10.1186/1471-2180-13-6
https://doi.org/10.1186/1471-2180-13-6
https://doi.org/10.1016/j.mrgentox.2022.503477
https://doi.org/10.1016/j.mrgentox.2022.503477
https://doi.org/10.1038/s41588-020-0692-4
https://doi.org/10.4315/0362-028x-45.4.374
https://doi.org/10.1016/j.tox.2010.07.009
https://doi.org/10.3402/mehd.v26.26050
https://doi.org/10.3402/mehd.v26.26050
https://doi.org/10.1046/j.1365-2184.2000.00159.x
https://doi.org/10.1046/j.1365-2184.2000.00159.x
https://doi.org/10.1016/j.freeradbiomed.2017.01.017
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

of heme and nonheme iron in humans: Comparisons using an
intestinal lavage method. Am. J. Clin. Nutr. 82:589-597.

Rouhani, M. H., A. Salehi-Abargouei, P. J. Surkan, and L.
Azadbakht. 2014. Is there a relationship between red or proc-
essed meat intake and obesity? A systematic review and meta-
analysis of observational studies. Obes. Rev. 15:740-748.
https://doi.org/10.1111/0br.12172

Rye, M. S., K. L. Garrett, R. A. Holt, C. F. Platell, and M. J. McCoy.
2022. Fusobacterium nucleatum and Bacteroides fragilis
detection in colorectal tumours: Optimal target site and corre-
lation with total bacterial load. PLoS ONE 17:¢0262416.
https://doi.org/10.1371/journal.pone.0262416

Saha, A., and E. S. Robertson. 2019. Microbiome and human
malignancies. In: E. S. Robertson, editor. Microbiome and
cancer. Humana Press, Cham, Switzerland. p. 1-22. https://
doi.org/10.1007/978-3-030-04155-7_1

Sahan, A. Z., T. K. Hazra, and S. Das. 2018. The pivotal role of
DNA repair in infection mediated-inflammation and cancer.
Front. Microbiol. 9:663. https://doi.org/10.3389/fmicb.2018.
00663

Sahin, S., H. I. Ulusoy, S. Alemdar, S. Erdogan, and S. Agaoglu.
2020. The presence of polycyclic aromatic hydrocarbons
(PAHs) in grilled beef, chicken and fish by considering dietary
exposure and risk assessment. Food Science of Animal
Resources 40:675-688. https://doi.org/10.5851/kosfa.2020.e43

Salosensaari, A., V. Laitinen, A. S. Havulinna, G. Meric, S.
Cheng, M. Perola, L. Valsta, G. Alfthan, M. Inouye, J. D.
Watrous, T. Long, R. A. Salido, K. Sanders, C. Brennan,
G. C. Humphrey, J. G. Sanders, M. Jain, P. Jousilahti, V.
Salomaa, R. Knight, L. Lahti, and T. Niiranen. 2021.
Taxonomic signatures of cause-specific mortality risk in
human gut microbiome. Nat. Commun. 12:2671. https://
doi.org/10.1038/s41467-021-22962-y

Sampaio, G. R., G. M. Guizellini, S. A. da Silva, A. P. de Almeida,
A. C. C. Pinaffi-Langley, M. M. Rogero, A. C. de Camargo,
and E. A. F. S. Torres. 2021. Polycyclic aromatic hydrocar-
bons in foods: Biological effects, legislation, occurrence, ana-
lytical methods, and strategies to reduce their formation. Int. J.
Mol. Sci. 22:6010. https://doi.org/10.3390/ijms22116010

Samraj, A. N., H. L&ubli, N. Varki, and A. Varki. 2014.
Involvement of a non-human sialic acid in human cancer.
Frontiers in Oncology 4:33. https://doi.org/10.3389/fonc.
2014.00033

Samraj, A. N., O. M. T. Pearce, H. Laubli, A. N. Crittenden, A. K.
Bergfeld, K. Banda, C. J. Gregg, A. E. Bingman, P. Secrest,
S. L. Diaz, N. M. Varki, and A. Varki. 2015. A red meat-
derived glycan promotes inflammation and cancer progres-
sion. Proc. Natl. Acad. Sci. U. S. A. 112:542-547. https:/
doi.org/10.1073/pnas.1417508112

Santarelli, R. L., F. Pierre, and D. E. Corpet. 2008. Processed meat
and colorectal cancer: A review of epidemiologic and exper-
imental evidence. Nutr. Cancer 60:131-144. https://doi.org/
10.1080/01635580701684872

Santos, J., P. Fernandez-Navarro, M. Villa-Morales, L. Gonzalez-
Sanchez, and J. Fernandez-Piqueras. 2008. Genetically modi-
fied mouse models in cancer studies. Clinical and
Translational Oncology 10:794-803. https://doi.org/10.
1007/s12094-008-0292-8

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

Sanz-Serrano, J., A. Lopez de Cerain, R. Garayoa, A. Azqueta, and
A. Vettorazzi. 2020. Genotoxicity evaluation of fried meat: A
comprehensive review. Food Chem. Toxicol. 136:110943.
https://doi.org/10.1016/j.fct.2019.110943

Sasso, A., and G. Latella. 2018. Role of heme iron in the association
between red meat consumption and colorectal cancer. Nutr.
Cancer 70:1173-1183. https://doi.org/10.1080/01635581.
2018.1521441

Sawant, M., M. Baydoun, C. Creusy, M. Chab¢, E. Viscogliosi, G.
Certad, and S. Benamrouz-Vanneste. 2020. Cryptosporidium
and colon cancer: Cause or consequence? Microorganisms
8:1665. https://doi.org/10.3390/microorganisms8111665

Scanlan, R. A. 1983. Formation and occurrence of nitrosamines in
food. Cancer Res. 43:2435s-2440s.

Schaich, K. M. 2020. Toxicity of lipid oxidation products con-
sumed in the diet. In: Bailey’s industrial oil and fat products.
John Wiley & Sons, Hoboken, NJ. p. 1-88. https://doi.org/10.
1002/047167849X.bio116

Schechtman, L. M. 2012. Rodent cell transformation assays—A
brief historical perspective. Mutat. Res.-Gen. Tox. En.
744:3-7. https://doi.org/10.1016/j.mrgentox.2011.12.018

Schecter, A., T. R. Harris, N. Shah, A. Musumba, and O. Pipke. 2008.
Brominated flame retardants in US food. Mol. Nutr. Food Res.
52:266-272. https://doi.org/10.1002/mnfr.200700166

Scott, N., E. Whittle, P. Jeraldo, and N. Chia. 2022. A systemic
review of the role of enterotoxic Bacteroides fragilis in colo-
rectal cancer. Neoplasia 29:100797. https://doi.org/10.1016/;.
neo.2022.100797

Seiwert, N., J. Adam, P. Steinberg, S. Wirtz, T. Schwerdtle,
P. Adams-Quack, N. Hovelmeyer, B. Kaina, S. Foersch,
and J. Fahrer. 2021. Chronic intestinal inflammation drives
colorectal tumor formation triggered by dietary heme iron
in vivo. Arch. Toxicol. 95:2507-2522. https://doi.org/10.
1007/s00204-021-03064-6

Seiwert, N., D. Heylmann, S. Hasselwander, and J. Fahrer. 2020.
Mechanism of colorectal carcinogenesis triggered by heme
iron from red meat. BBA-Rev. Cancer 1873:188334.
https://doi.org/10.1016/j.bbcan.2019.188334

Seman, D. L., D. D. Boler, C. C. Carr, M. E. Dikeman, C. M.
Owens, J. T. Keeton, T. D. Pringle, J. J. Sindelar, D. R.
Woerner, A. S. de Mello, and T. H. Powell. 2018. Meat sci-
ence lexicon. Meat Muscle Biol. 2:1-15. https://doi.org/10.
22175/mmb2017.12.0059

Shao, X., B. Xu, C. Chen, P. Li, and H. Luo. 2022. The function and
mechanism of lactic acid bacteria in the reduction of toxic sub-
stances in food: A review. Crit. Rev. Food Sci. 62:5950-5963.
https://doi.org/10.1080/10408398.2021.1895059

Shappell, N. W., E. P. Berg, J. D. Magolski, and L. O. Billey. 2019.
An in vitro comparison of estrogenic equivalents per serving
size of some common foods. J. Food Sci. 84:3876-3884.
https://doi.org/10.1111/1750-3841.14847

Sharedeh, D., P. Gatellier, T. Astruc, and J.-D. Daudin. 2015.
Effects of pH and NaCl levels in a beef marinade on physico-
chemical states of lipids and proteins and on tissue microstruc-
ture. Meat Sci. 110:24-31. https://doi.org/10.1016/j.meatsci.
2015.07.004

Sharma, C., A. Kaur, S. S. Thind, B. Singh, and S. Raina. 2015.
Advanced glycation end-products (AGEs): An emerging

www.meatandmusclebiology.com


https://doi.org/10.1111/obr.12172
https://doi.org/10.1371/journal.pone.0262416
https://doi.org/10.1007/978-3-030-04155-7_1
https://doi.org/10.1007/978-3-030-04155-7_1
https://doi.org/10.3389/fmicb.2018.00663
https://doi.org/10.3389/fmicb.2018.00663
https://doi.org/10.5851/kosfa.2020.e43
https://doi.org/10.1038/s41467-021-22962-y
https://doi.org/10.1038/s41467-021-22962-y
https://doi.org/10.3390/ijms22116010
https://doi.org/10.3389/fonc.2014.00033
https://doi.org/10.3389/fonc.2014.00033
https://doi.org/10.1073/pnas.1417508112
https://doi.org/10.1073/pnas.1417508112
https://doi.org/10.1080/01635580701684872
https://doi.org/10.1080/01635580701684872
https://doi.org/10.1007/s12094-008-0292-8
https://doi.org/10.1007/s12094-008-0292-8
https://doi.org/10.1016/j.fct.2019.110943
https://doi.org/10.1080/01635581.2018.1521441
https://doi.org/10.1080/01635581.2018.1521441
https://doi.org/10.3390/microorganisms8111665
https://doi.org/10.1002/047167849X.bio116
https://doi.org/10.1002/047167849X.bio116
https://doi.org/10.1016/j.mrgentox.2011.12.018
https://doi.org/10.1002/mnfr.200700166
https://doi.org/10.1016/j.neo.2022.100797
https://doi.org/10.1016/j.neo.2022.100797
https://doi.org/10.1007/s00204-021-03064-6
https://doi.org/10.1007/s00204-021-03064-6
https://doi.org/10.1016/j.bbcan.2019.188334
https://doi.org/10.22175/mmb2017.12.0059
https://doi.org/10.22175/mmb2017.12.0059
https://doi.org/10.1080/10408398.2021.1895059
https://doi.org/10.1111/1750-3841.14847
https://doi.org/10.1016/j.meatsci.2015.07.004
https://doi.org/10.1016/j.meatsci.2015.07.004
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

concern for processed food industries. J. Food Sci. Tech.
52:7561-7576. https://doi.org/10.1007/s13197-015-1851-y

Sharma, S., T. K. Kelly, and P. A. Jones. 2010. Epigenetics in
cancer. Carcinogenesis 31:27-36. https://doi.org/10.1093/
carcin/bgp220

Shaukat, A., A. Dostal, J. Menk, and T. R. Church. 2017. BMI is a
risk factor for colorectal cancer mortality. Digest. Dis. Sci.
62:2511-2517. https://doi.org/10.1007/s10620-017-4682-z

Shirai, T., M. Sano, S. Tamano, S. Takahashi, M. Hirose, M.
Futakuchi, R. Hasegawa, K. Imaida, K. Matsumoto, K.
Wakabayashi, T. Sugimura, and N. Ito. 1997. The prostate:
A target for carcinogenicity of 2-amino-1-methyl-6-phenyli-
midazo[4,5-b]pyridine (PhIP) derived from cooked foods.
Cancer Res. 57:195-198.

Sinha, R., M. G. Knize, C. P. Salmon, E. D. Brown, D. Rhodes, J. S.
Felton, O. A. Levander, and N. Rothman. 1998. Heterocyclic
amine content of pork products cooked by different methods
and to varying degrees of doneness. Food Chem. Toxicol.
36:289-297. https://doi.org/10.1016/s0278-6915(97)00159-2

Sinha, R., N. Zhao, J. J. Goedert, D. A. Byrd, Y. Wan, X. Hua, A. G.
Hullings, R. Knight, S. van Breda, K. Mathijs, T. M. de Kok,
M. H. Ward, and PHYTOME Consortium Members. 2021.
Effects of processed meat and drinking water nitrate on oral
and fecal microbial populations in a controlled feeding study.
Environ. Res. 197:111084. https://doi.org/10.1016/j.envres.
2021.111084

Skaljac, S., L. Petrovi¢, M. Jokanovié, T. Tasi¢, M. Ivi¢, V. Tomovig,
P. Ikonié¢, B. Soji¢, N. Dzini¢, and B. Skrbi¢. 2018. Influence of
collagen and natural casings on the polycyclic aromatic hydro-
carbons in traditional dry fermented sausage (Petrovska
klobasa) from Serbia. Int. J. Food Prop. 21:667—673. https://
doi.org/10.1080/10942912.2018.1453837

Sofos, J. N. 1981. Nitrite, sorbate and pH interaction in cured meat
products. In: Reciprocal Meat Conference proceedings, vol-
ume 34. American Meat Science Association, Kearney,
MO. p. 104-120.

Soladoye, O. P., M. L. Juarez, J. L. Aalhus, P. Shand, and M.
Estévez. 2015. Protein oxidation in processed meat:
Mechanisms and potential implications on human health.
Compr. Rev. Food Sci. F. 14:106-122. https://doi.org/10.
1111/1541-4337.12127

Spence, J. D., K. Srichaikul, and D. J. A. Jenkins. 2021.
Cardiovascular harm from egg yolk and meat: More than just
cholesterol and saturated fat. J. Am. Heart Assoc. 10:e017066.
https://doi.org/10.1161/JAHA.120.017066

Steck, S. E., L. M. Butler, T. Keku, S. Antwi, J. Galanko, R. S.
Sandler, and J. J. Hu. 2014. Nucleotide excision repair gene
polymorphisms, meat intake and colon cancer risk. Mutat.
Res. 762:24-31. https://doi.org/10.1016/j.mrfmmm.2014.
02.004

Steinberg, P. 2019. Red meat-derived nitroso compounds, lipid per-
oxidation products and colorectal cancer. Foods 8:252. https://
doi.org/10.3390/foods8070252

Stephany, R. W. 2010. Hormonal growth promoting agents in food
producing animals. Handb. Exp. Pharmacol. 195:355-367.
https://doi.org/10.1007/978-3-540-79088-4_16

Steppeler, C., M. Sedring, B. Egelandsdal, B. Kirkhus, M.
Oostindjer, O. Alvseike, L. E. Gangsei, E.-M. Hovland, F.

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

Pierre, and J. E. Paulsen. 2017. Effects of dietary beef, pork,
chicken and salmon on intestinal carcinogenesis in A/J Min/+
mice. PLoS ONE 12:¢0176001. https://doi.org/10.1371/
journal.pone.0176001

Stewart, O. A., F. Wu, and Y. Chen. 2020. The role of gastric micro-
biota in gastric cancer. Gut Microbes 11:1220-1230. https://
doi.org/10.1080/19490976.2020.1762520

Storniolo, C. E., M. Cabral, M. A. Busquets, R. Martin-Venegas,
and J. J. Moreno. 2020. Dual behavior of long-chain fatty
acids and their cyclooxygenase/lipoxygenase metabolites on
human intestinal Caco-2 cell growth. Front. Pharmacol.
11:529976. https://doi.org/10.3389/fphar.2020.529976

Straif, K., R. Baan, Y. Grosse, B. Secretan, F. El Ghissassi, and V.
Cogliano, on behalf of the WHO International Agency for
Research on Cancer Monograph Working Group. 2005.
Carcinogenicity of polycyclic aromatic hydrocarbons.
Lancet Oncol. 6:931-932. https://doi.org/10.1016/S1470-
2045(05)70458-7

Stroebinger, N., S. M. Rutherfurd, S. J. Henare, J. F. P. Hernandez,
and P. J. Moughan. 2021. Fatty acids from different fat
sources and dietary calcium concentration differentially affect
fecal soap formation in growing pigs. J. Nutr. 151:1102—1110.
https://doi.org/10.1093/jn/nxaa438

Sugimura, T. 1997. Overview of carcinogenic heterocyclic amines.
Mutat. Res.-Fund. Mol. M. 376:211-219. https://doi.org/10.
1016/s0027-5107(97)00045-6

Sugimura, T., K. Wakabayashi, H. Nakagama, and M. Nagao.
2004. Heterocyclic amines: Mutagens/carcinogens pro-
duced during cooking of meat and fish. Cancer Sci.
95:290-299.  https://doi.org/10.1111/1.1349-7006.2004.
tb03205.x

Surova, O., and B. Zhivotovsky. 2013. Various modes of cell death
induced by DNA damage. Oncogene 32:3789-3797. https://
doi.org/10.1038/0nc.2012.556

Tang, D., J. J. Liu, A. Rundle, C. Neslund-Dudas, A. T. Savera,
C. H. Bock, N. L. Nock, J. J. Yang, and B. A. Rybicki.
2007. Grilled meat consumption and PhIP-DNA adducts in
prostate carcinogenesis. Cancer Epidem. Biomar. 16:803—
808. https://doi.org/10.1158/1055-9965.EP1-06-0973

Tang, Q., and R. M. Evans. 2021. Colon cancer checks in when bile
acids check out: The bile acid-nuclear receptor axis in colon
cancer. Essays Biochem. 65:1015-1024. https://doi.org/10.
1042/EBC20210038

Tangvoranuntakul, P., P. Gagneux, S. Diaz, M. Bardor, N. Varki,
A. Varki, and E. Muchmore. 2003. Human uptake and incor-
poration of an immunogenic nonhuman dietary sialic acid. P.
Natl. Acad. Sci. U. S. A. 100:12045-12050. https://doi.org/
10.1073/pnas.2131556100

Tasson, L., C. Canova, M. G. Vettorato, E. Savarino, and R.
Zanotti. 2017. Influence of diet on the course of inflammatory
bowel disease. Digest. Dis. Sci. 62:2087-2094. https://doi.
org/10.1007/s10620-017-4620-0

Tavan, E., C. Cayuela, J.-M. Antoine, G. Trugnan, C. Chaugier, and
P. Cassand. 2002. Effects of dairy products on heterocyclic aro-
matic amine-induced rat colon carcinogenesis. Carcinogenesis
23:477—-483. https://doi.org/10.1093/carcin/23.3.477

Tchounwou, P. B., C. G. Yedjou, A. K. Patlolla, and D. J. Sutton.
2012. Heavy metal toxicity and the environment.

www.meatandmusclebiology.com


https://doi.org/10.1007/s13197-015-1851-y
https://doi.org/10.1093/carcin/bgp220
https://doi.org/10.1093/carcin/bgp220
https://doi.org/10.1007/s10620-017-4682-z
https://doi.org/10.1016/s0278-6915(97)00159-2
https://doi.org/10.1016/j.envres.2021.111084
https://doi.org/10.1016/j.envres.2021.111084
https://doi.org/10.1080/10942912.2018.1453837
https://doi.org/10.1080/10942912.2018.1453837
https://doi.org/10.1111/1541-4337.12127
https://doi.org/10.1111/1541-4337.12127
https://doi.org/10.1161/JAHA.120.017066
https://doi.org/10.1016/j.mrfmmm.2014.02.004
https://doi.org/10.1016/j.mrfmmm.2014.02.004
https://doi.org/10.3390/foods8070252
https://doi.org/10.3390/foods8070252
https://doi.org/10.1007/978-3-540-79088-4_16
https://doi.org/10.1371/journal.pone.0176001
https://doi.org/10.1371/journal.pone.0176001
https://doi.org/10.1080/19490976.2020.1762520
https://doi.org/10.1080/19490976.2020.1762520
https://doi.org/10.3389/fphar.2020.529976
https://doi.org/10.1016/S1470-2045(05)70458-7
https://doi.org/10.1016/S1470-2045(05)70458-7
https://doi.org/10.1093/jn/nxaa438
https://doi.org/10.1016/s0027-5107(97)00045-6
https://doi.org/10.1016/s0027-5107(97)00045-6
https://doi.org/10.1111/j.1349-7006.2004.tb03205.x
https://doi.org/10.1111/j.1349-7006.2004.tb03205.x
https://doi.org/10.1038/onc.2012.556
https://doi.org/10.1038/onc.2012.556
https://doi.org/10.1158/1055-9965.EPI-06-0973
https://doi.org/10.1042/EBC20210038
https://doi.org/10.1042/EBC20210038
https://doi.org/10.1073/pnas.2131556100
https://doi.org/10.1073/pnas.2131556100
https://doi.org/10.1007/s10620-017-4620-0
https://doi.org/10.1007/s10620-017-4620-0
https://doi.org/10.1093/carcin/23.3.477
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

Experientium Supplementum 101:133-164. https://doi.org/
10.1007/978-3-7643-8340-4_6

Tennant, R. W. 1993. A perspective on nonmutagenic mechanisms
in carcinogenesis. Environ. Health Persp. 101:231-236.
https://doi.org/10.1289/ehp.93101s3231

Theodoratou, E., . Tzoulaki, L. Zgaga, and J. P. A. loannidis. 2014.
Vitamin D and multiple health outcomes: Umbrella review of
systematic reviews and meta-analyses of observational studies
and randomised trials. BMJ 348:22035. https://doi.org/10.
1136/bm;j.g2035

Thomas, S. P., and J. M. Denu. 2021. Short-chain fatty acids acti-
vate acetyltransferase p300. eLife. 10:¢72171. https://doi.org/
10.7554/eLife.72171

Thresher, A., R. Foster, D. J. Ponting, S. A. Stalford, R. E. Tennant,
and R. Thomas. 2020. Are all nitrosamines concerning? A
review of mutagenicity and carcinogenicity data. Regul.
Toxicol. Pharm. 116:104749. https://doi.org/10.1016/].
yrtph.2020.104749

Tomasetti, C., L. Li, and B. Vogelstein. 2017. Stem cell divisions,
somatic mutations, cancer etiology, and cancer prevention.
Science 355:1330-1334. https://doi.org/10.1126/science.aafo011

Tompkin, R. B., W. Bedale, A. Milkowski, K. Glass, and J. J.
Sindelar. 2020. Nitrite. In: P. M. Davidson, T. M. Taylor,
and J. R. D. David, editors, Antimicrobials in food. 4th ed.
CRC Press, Boca Raton, FL. p. 219-308.

Tong, Y., and M. Guo. 2009. Bacterial heme-transport proteins and
their heme-coordination modes. Arch. Biochem. Biophys.
481:1-15. https://doi.org/10.1016/j.abb.2008.10.013

Tran, T. T., M. Gunathilake, J. Lee, I. J. Choi, Y.-I. Kim, and J. Kim.
2021. The associations of dietary iron intake and the transferrin
receptor (TFRC) rs9846149 polymorphism with the risk of gas-
tric cancer: A case—control study conducted in Korea. Nutrients
13:2600. https://doi.org/10.3390/nu13082600

Trefflich, 1., H.-U. Marschall, R. di Giuseppe, M. Stdhlman, A.
Michalsen, A. Lampen, K. Abraham, and C. Weikert. 2020.
Associations between dietary patterns and bile acids—
Results from a cross-sectional study in vegans and omnivores.
Nutrients 12:47. https://doi.org/10.3390/nu12010047

Trius, A., J. G. Sebranek, and T. Lanier. 1996. Carrageenans and
their use in meat products. Crit. Rev. Food Sci. 36:69-85.
https://doi.org/10.1080/10408399609527719

Tuan, J., and Y.-X. Chen. 2016. Dietary and lifestyle factors asso-
ciated with colorectal cancer risk and interactions with micro-
biota: Fiber, red or processed meat and alcoholic drinks.
Gastrointestinal Tumors 3:17-24. https://doi.org/10.1159/
000442831

Turesky, R. J. 2018. Mechanistic evidence for red meat and proc-
essed meat intake and cancer risk: A follow-up on the
International Agency for Research on Cancer Evaluation of
2015. Chimia 72:718-724. https://doi.org/10.2533/chimia.
2018.718

Turesky, R. J., and L. Le Marchand. 2011. Metabolism and bio-
markers of heterocyclic aromatic amines in molecular epidemi-
ology studies: Lessons learned from aromatic amines. Chem.
Res. Toxicol. 24:1169-1214. https://doi.org/10.1021/tx200135s

Turner, N. D., and S. K. Lloyd. 2017. Association between red meat
consumption and colon cancer: A systematic review of exper-
imental results. Exp. Biol. Med. 242:813-839.

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

US Food and Drug Administration. 2018. Azodicarbonamide
(ADA) frequently asked questions. https://www.fda.gov/
food/food-additives-petitions/azodicarbonamide-ada-frequently
-asked-questions#:~:text=1.-, What%20is%20azodicarbonamide
%20(ADA)%3F,dough%20conditioner?%20in%20bread%
20baking. (Accessed 25 May 2023.)

US Food and Drug Administration. 2022a. Bovine somatotropin
(bST). https://www.fda.gov/animal-veterinary/product-
safety-information/bovine-somatotropin-bst#:~:text=This%
20means%20that%20the%20milk,treated%20cows%20for%
20human%?20consumption. (Accessed 20 September 2022.)

US Food and Drug Administration. 2022b. Steroid hormone implants
used for growth in food-producing animals. https://www.fda.
gov/animal-veterinary/product-safety-information/steroid-
hormone-implants-used-growth-food-producing-animals#:
~:text=Steroid%20Hormone%20Implants%20Used%20for
%20Growth%20in%20F00d%2DProducing%20Animals,
-Share&text=Since%20the%2019505%2C%20the%20Food,
testosterone%2C%?20and%20their%20synthetic%20versions.
(Accessed 20 September 2022.)

UCSF Health. 2023. Cholesterol content of foods. https://www.
ucsthealth.org/education/cholesterol-content-of-foods. (Accessed
11 October 2023.)

Uribarri, J., S. Woodruff, S. Goodman, W. Cai, X. Chen, R. Pyzik,
A.Yong, G. E. Striker, and H. Vlassara. 2010. Advanced gly-
cation end products in foods and a practical guide to their
reduction in the diet. J. Acad. Nutr. Diet. 110:911-916.
https://doi.org/10.1016/j.jada.2010.03.018

USDA Animal and Plant Health Inspection Service. 2003. Bovine
somatotropin. https://www.aphis.usda.gov/animal_health/nahms/
dairy/downloads/dairy02/Dairy02_is BST 1.pdf. (Accessed 20
September 2022.)

USDA Food Safety and Inspection Service. 2019. National Residue
Program for meat, poultry, and egg products FY 2019 residue
sample results. https://www.fsis.usda.gov/sites/default/files/
media_file/2020-07/fy2019-red-book.pdf. (Accessed 24 May
2023.)

Uyemura, S. A., H. Stopper, F. L. Martin, and V Kannen. 2017. A
perspective discussion on rising pesticide levels and colon
cancer burden in Brazil. Frontiers in Public Health 5:273.
https://doi.org/10.3389/fpubh.2017.00273

Valavanidis, A., T. Vlachogianni, and C. Fiotakis. 2009. 8-
hydroxy-2’-deoxyguanosine (8-OHdG): A critical bio-
marker of oxidative stress and carcinogenesis. J. Environ.
Sci. Heal. C 27:120-139. https://doi.org/10.1080/105905
00902885684

Van Breda, S. G., K. Mathijs, H.-J. Pieters, V. Sagi-Kiss, G. G.
Kuhnle, P. Georgiadis, G. Saccani, G. Parolari, R. Virgili,
R. Sinha, G. Hemke, Y. Hung, W. Verbeke, A. A. Masclee,
C. B. Vleugels-Simon, A. A. van Bodegraven, T. M. de
Kok, and the PHYTOME Consortium. 2021. Replacement
of nitrite in meat products by natural bioactive compounds
results in reduced exposure to N-nitroso compounds: The
PHYTOME project. Mol. Nutr. Food Res. 65:2001214.
https://doi.org/10.1002/mnfr.202001214

Van Dessel, N., C. A. Swofford, and N. S. Forbes. 2015. Potent and
tumor specific: Arming bacteria with therapeutic proteins.
Therapeutic Delivery 6:385-399. https://doi.org/10.4155/
tde.14.113

www.meatandmusclebiology.com


https://doi.org/10.1007/978-3-7643-8340-4_6
https://doi.org/10.1007/978-3-7643-8340-4_6
https://doi.org/10.1289/ehp.93101s3231
https://doi.org/10.1136/bmj.g2035
https://doi.org/10.1136/bmj.g2035
https://doi.org/10.7554/eLife.72171
https://doi.org/10.7554/eLife.72171
https://doi.org/10.1016/j.yrtph.2020.104749
https://doi.org/10.1016/j.yrtph.2020.104749
https://doi.org/10.1126/science.aaf9011
https://doi.org/10.1016/j.abb.2008.10.013
https://doi.org/10.3390/nu13082600
https://doi.org/10.3390/nu12010047
https://doi.org/10.1080/10408399609527719
https://doi.org/10.1159/000442831
https://doi.org/10.1159/000442831
https://doi.org/10.2533/chimia.2018.718
https://doi.org/10.2533/chimia.2018.718
https://doi.org/10.1021/tx200135s
https://www.fda.gov/food/food-additives-petitions/azodicarbonamide-ada-frequently-asked-questions#::text=1.-,What%20is%20azodicarbonamide%20(ADA)%3F,dough%20conditioner%20in%20bread%20baking
https://www.fda.gov/food/food-additives-petitions/azodicarbonamide-ada-frequently-asked-questions#::text=1.-,What%20is%20azodicarbonamide%20(ADA)%3F,dough%20conditioner%20in%20bread%20baking
https://www.fda.gov/food/food-additives-petitions/azodicarbonamide-ada-frequently-asked-questions#::text=1.-,What%20is%20azodicarbonamide%20(ADA)%3F,dough%20conditioner%20in%20bread%20baking
https://www.fda.gov/food/food-additives-petitions/azodicarbonamide-ada-frequently-asked-questions#::text=1.-,What%20is%20azodicarbonamide%20(ADA)%3F,dough%20conditioner%20in%20bread%20baking
https://www.fda.gov/food/food-additives-petitions/azodicarbonamide-ada-frequently-asked-questions#::text=1.-,What%20is%20azodicarbonamide%20(ADA)%3F,dough%20conditioner%20in%20bread%20baking
https://www.fda.gov/animal-veterinary/product-safety-information/bovine-somatotropin-bst#::text=This%20means%20that%20the%20milk,treated%20cows%20for%20human%20consumption
https://www.fda.gov/animal-veterinary/product-safety-information/bovine-somatotropin-bst#::text=This%20means%20that%20the%20milk,treated%20cows%20for%20human%20consumption
https://www.fda.gov/animal-veterinary/product-safety-information/bovine-somatotropin-bst#::text=This%20means%20that%20the%20milk,treated%20cows%20for%20human%20consumption
https://www.fda.gov/animal-veterinary/product-safety-information/bovine-somatotropin-bst#::text=This%20means%20that%20the%20milk,treated%20cows%20for%20human%20consumption
https://www.fda.gov/animal-veterinary/product-safety-information/steroid-hormone-implants-used-growth-food-producing-animals#::text=Steroid%20Hormone%20Implants%20Used%20for%20Growth%20in%20Food%2DProducing%20Animals,-Share&text=Since%20the%201950s%2C%20the%20Food,testosterone%2C%20and%20their%20synthetic%20versions
https://www.fda.gov/animal-veterinary/product-safety-information/steroid-hormone-implants-used-growth-food-producing-animals#::text=Steroid%20Hormone%20Implants%20Used%20for%20Growth%20in%20Food%2DProducing%20Animals,-Share&text=Since%20the%201950s%2C%20the%20Food,testosterone%2C%20and%20their%20synthetic%20versions
https://www.fda.gov/animal-veterinary/product-safety-information/steroid-hormone-implants-used-growth-food-producing-animals#::text=Steroid%20Hormone%20Implants%20Used%20for%20Growth%20in%20Food%2DProducing%20Animals,-Share&text=Since%20the%201950s%2C%20the%20Food,testosterone%2C%20and%20their%20synthetic%20versions
https://www.fda.gov/animal-veterinary/product-safety-information/steroid-hormone-implants-used-growth-food-producing-animals#::text=Steroid%20Hormone%20Implants%20Used%20for%20Growth%20in%20Food%2DProducing%20Animals,-Share&text=Since%20the%201950s%2C%20the%20Food,testosterone%2C%20and%20their%20synthetic%20versions
https://www.fda.gov/animal-veterinary/product-safety-information/steroid-hormone-implants-used-growth-food-producing-animals#::text=Steroid%20Hormone%20Implants%20Used%20for%20Growth%20in%20Food%2DProducing%20Animals,-Share&text=Since%20the%201950s%2C%20the%20Food,testosterone%2C%20and%20their%20synthetic%20versions
https://www.fda.gov/animal-veterinary/product-safety-information/steroid-hormone-implants-used-growth-food-producing-animals#::text=Steroid%20Hormone%20Implants%20Used%20for%20Growth%20in%20Food%2DProducing%20Animals,-Share&text=Since%20the%201950s%2C%20the%20Food,testosterone%2C%20and%20their%20synthetic%20versions
https://www.fda.gov/animal-veterinary/product-safety-information/steroid-hormone-implants-used-growth-food-producing-animals#::text=Steroid%20Hormone%20Implants%20Used%20for%20Growth%20in%20Food%2DProducing%20Animals,-Share&text=Since%20the%201950s%2C%20the%20Food,testosterone%2C%20and%20their%20synthetic%20versions
https://www.ucsfhealth.org/education/cholesterol-content-of-foods
https://www.ucsfhealth.org/education/cholesterol-content-of-foods
https://doi.org/10.1016/j.jada.2010.03.018
https://www.aphis.usda.gov/animal_health/nahms/dairy/downloads/dairy02/Dairy02_is_BST_1.pdf
https://www.aphis.usda.gov/animal_health/nahms/dairy/downloads/dairy02/Dairy02_is_BST_1.pdf
https://www.fsis.usda.gov/sites/default/files/media_file/2020-07/fy2019-red-book.pdf
https://www.fsis.usda.gov/sites/default/files/media_file/2020-07/fy2019-red-book.pdf
https://doi.org/10.3389/fpubh.2017.00273
https://doi.org/10.1080/10590500902885684
https://doi.org/10.1080/10590500902885684
https://doi.org/10.1002/mnfr.202001214
https://doi.org/10.4155/tde.14.113
https://doi.org/10.4155/tde.14.113
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

Van Egmond, H. P. 1991. Worldwide regulations for ochratoxin A.
TARC Sci. Publ. 331-336.

Van Hecke, T., and S. De Smet. 2021. The influence of butter and
oils on oxidative reactions during in vitro gastrointestinal
digestion of meat and fish. Foods 10:2832. https://doi.org/
10.3390/foods10112832

Van Hecke, T., E. Vossen, S. Goethals, N. Boon, J. De Vrieze, and
S. De Smet. 2021. In vitro and in vivo digestion of red cured
cooked meat: Oxidation, intestinal microbiota and fecal
metabolites. Food Res. Int. 142:110203. https://doi.org/10.
1016/j.foodres.2021.110203

Van lersel, M. L. P. S., H. Verhagen, and P. J. van Bladeren. 1999.
The role of biotransformation in dietary (anti)carcinogenesis.
Mutat. Res.-Gen. Tox. En. 443:259-270. https://doi.org/10.
1016/s1383-5742(99)00023-x

Vassilev, A., and M. L. DePamphilis. 2017. Links between DNA
replication, stem cells and cancer. Genes 8:45. https://doi.
org/10.3390/genes8020045

Veith, A., and B. Moorthy. 2018. Role of cytochrome p450s in the
generation and metabolism of reactive oxygen species.
Current Opinion in Toxicology 7:44-51. https://doi.org/10.
1016/j.cotox.2017.10.003

Vendrame, S. 2013. The French paradox: Was it really the wine?
https:/mutrition.org/french-paradox-really-wine/. (Accessed
24 January 2022.)

Vernia, F., S. Longo, G. Stefanelli, A. Viscido, and G. Latella.
2021. Dietary factors modulating colorectal carcinogenesis.
Nutrients 13:143. https://doi.org/10.3390/nu13010143

Vicini, J. L., P. K. Jensen, B. M. Young, and J. T. Swarthout. 2021.
Residues of glyphosate in food and dietary exposure. Compr.
Rev. Food Sci. F. 20:5226-5257. https://doi.org/10.1111/
1541-4337.12822

Vincze, O., F. Colchero, J.-F. Lemaitre, D. A. Conde, S. Pavard, M.
Bieuville, A. O. Urrutia, B. Ujvari, A. M. Boddy, C. C.
Maley, F. Thomas, and M. Giraudeau. 2022. Cancer risk across
mammals. Nature 601:263-267. https://doi.org/10.1038/s41586-
021-04224-5

Vogelstein, B., N. Papadopoulos, V. E. Velculescu, S. Zhou, L. A.
Diaz, Jr., and K. W. Kinzler. 2013. Cancer genome landscapes.
Science 339:1546-1558. https://doi.org/10.1126/science. 1235122

Vollmuth, T. A. 2018. Caramel color safety — An update. Food
Chem. Toxicol. 111:578-596. https://doi.org/10.1016/].fct.
2017.12.004

Vona, R., E. Iessi, and P. Matarrese. 2021. Role of cholesterol and
lipid rafts in cancer signaling: A promising therapeutic oppor-
tunity? Frontiers in Cell and Developmental Biology
9:622908. https://doi.org/10.3389/fcell.2021.622908

Wang, Y., L. H. Nguyen, R. S. Mehta, M. Song, C. Huttenhower, and
A. T. Chan. 2021. Association between the sulfur microbial diet
and risk of colorectal cancer. JAMA Network Open 4:¢2134308.
https://doi.org/10.1001/jamanetworkopen.2021.34308

Wang, Y., C. N. Uffelman, R. E. Bergia, C. M. Clark, J. B. Reed,
T.-W. L. Cross, S. R. Lindemann, M. Tang, and W. W.
Campbell. 2023. Meat consumption and gut microbiota: A
scoping review of literature and systematic review of random-
ized controlled trials in adults. Adv. Nutr. 14:215-237. https://
doi.org/10.1016/j.advnut.2022.10.005

American Meat Science Association.

Bedale et al.

Cancer Development from Processed Meats

Wann, A. 1., B. C. Percival, K. Woodason, M. Gibson, S. Vincent,
and M. Grootveld. 2021. Comparative 'H NMR-based chemo-
metric evaluations of the time-dependent generation of aldehy-
dic lipid oxidation products in culinary oils exposed to
laboratory-simulated shallow frying episodes: Differential pat-
terns observed for omega-3 fatty acid-containing soybean oils.
Foods 10:2481. https://doi.org/10.3390/foods10102481

Ward, M. H., A. J. Cross, C. C. Abnet, R. Sinha, R. S. Markin,
and D. D. Weisenburger. 2012. Heme iron from meat and
risk of adenocarcinoma of the esophagus and stomach.
Eur. J. Cancer Prev. 21:134-138. https://doi.org/10.1097/
cej.0b013e32834c9b6e

Warnekulasuriya, M. R., J. D. Johnson, and R. E. Holliman. 1998.
Detection of Toxoplasma gondii in cured meats. Int. J. Food
Microbiol. 45:211-215. https://doi.org/10.1016/s0168-1605
(98)00158-5

Weber, J. V. and V. L. Sharypov. 2009. Ethyl carbamate in foods
and beverages: A review. Environ. Chem. Lett. 7:233-247.
https://doi.org/10.1007/s10311-008-0168-8

Weber, R., C. Herold, H. Hollert, J. Kamphues, M. Blepp, and K.
Ballschmiter. 2018. Reviewing the relevance of dioxin and
PCB sources for food from animal origin and the need for their
inventory, control and management. Environ. Sci. Eur. 30:42.
https://doi.org/10.1186/s12302-018-0166-9

Weiner, M. L., and J. M. McKim, Jr. 2019. Comment on
“Revisiting the carrageenan controversy: Do we really under-
stand the digestive fate and safety of carrageenan in our
foods?” by S. David, C. S. Levi, L. Fahoum, Y. Ungar, E. G.
Meyron-Holtz, A. Shpigelman and U. Lesmes, Food Funct.,
2018, 9, 1344-1352. Food Funct. 10:1760-1762.

Weinhold, B. 2006. Epigenetics: The science of change. Environ.
Health Persp. 114:A160-A167. https://doi.org/10.1289/chp.
114-a160

Weisburger, J. H. 1996. Human protection against non-genotoxic
carcinogens in the US without the Delaney Clause. Exp.
Toxicol. Pathol. 48:201-208. https://doi.org/10.1016/s0940-
2993(96)80045-5

Welch, K. D., T. Z. Davis, and S. D. Aust. 2002. Iron autoxidation
and free radical generation: Effects of buffers, ligands, and
chelators. Arch. Biochem. Biophys. 397:360-369. https://
doi.org/10.1006/abbi.2001.2694

Whalin, J. G., L. Liu, S. A. Rankin, W. Zhang, and M. P. Richards.
2022. Color stability and lipid oxidation in pork sausage as
affected by rosemary extract and phospholipase A2: A possible
role for depletion of neutral lipid hydroperoxides. J. Food
Process. Pres. 46:¢15997. https://doi.org/10.1111/jfpp.15997

Wolk, A. 2017. Potential health hazards of eating red meat. J. Intern.
Med. 281:106—122. https://doi.org/10.1111/joim.12543

Wongmaneepratip, W., and K. Vangnai. 2017. Effects of oil types
and pH on carcinogenic polycyclic aromatic hydrocarbons
(PAHs) in grilled chicken. Food Control 79:119-125.
https://doi.org/10.1016/j.foodcont.2017.03.029

World Cancer Research Fund/American Institute for Cancer
Research. 2018. Continuous update project expert report,
2018. Diet, nutrition, physical activity and colorectal cancer.
https://www.wecrf.org/wp-content/uploads/2021/02/Colorectal-
cancer-report.pdf. (Accessed 24 April 2023.)

www.meatandmusclebiology.com


https://doi.org/10.3390/foods10112832
https://doi.org/10.3390/foods10112832
https://doi.org/10.1016/j.foodres.2021.110203
https://doi.org/10.1016/j.foodres.2021.110203
https://doi.org/10.1016/s1383-5742(99)00023-x
https://doi.org/10.1016/s1383-5742(99)00023-x
https://doi.org/10.3390/genes8020045
https://doi.org/10.3390/genes8020045
https://doi.org/10.1016/j.cotox.2017.10.003
https://doi.org/10.1016/j.cotox.2017.10.003
https://nutrition.org/french-paradox-really-wine/
https://doi.org/10.3390/nu13010143
https://doi.org/10.1111/1541-4337.12822
https://doi.org/10.1111/1541-4337.12822
https://doi.org/10.1038/s41586-021-04224-5
https://doi.org/10.1038/s41586-021-04224-5
https://doi.org/10.1126/science.1235122
https://doi.org/10.1016/j.fct.2017.12.004
https://doi.org/10.1016/j.fct.2017.12.004
https://doi.org/10.3389/fcell.2021.622908
https://doi.org/10.1001/jamanetworkopen.2021.34308
https://doi.org/10.1016/j.advnut.2022.10.005
https://doi.org/10.1016/j.advnut.2022.10.005
https://doi.org/10.3390/foods10102481
https://doi.org/10.1097/cej.0b013e32834c9b6c
https://doi.org/10.1097/cej.0b013e32834c9b6c
https://doi.org/10.1016/s0168-1605(98)00158-5
https://doi.org/10.1016/s0168-1605(98)00158-5
https://doi.org/10.1007/s10311-008-0168-8
https://doi.org/10.1186/s12302-018-0166-9
https://doi.org/10.1289/ehp.114-a160
https://doi.org/10.1289/ehp.114-a160
https://doi.org/10.1016/s0940-2993(96)80045-5
https://doi.org/10.1016/s0940-2993(96)80045-5
https://doi.org/10.1006/abbi.2001.2694
https://doi.org/10.1006/abbi.2001.2694
https://doi.org/10.1111/jfpp.15997
https://doi.org/10.1111/joim.12543
https://doi.org/10.1016/j.foodcont.2017.03.029
https://www.wcrf.org/wp-content/uploads/2021/02/Colorectal-cancer-report.pdf
https://www.wcrf.org/wp-content/uploads/2021/02/Colorectal-cancer-report.pdf
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63

World Health Organization. 2016. Dioxins and their effects on
human health. https://www.who.int/news-room/fact-sheets/
detail/dioxins-and-their-effects-on-human-health#:~:text=
Short%2Dterm%20exposure%200f%20humans,endocrine
%20system%20and%20reproductive%20functions. (Accessed
25 May 2023.)

Wu, G. D., J. Chen, C. Hoffmann, K. Bittinger, Y.-Y. Chen, S. A.
Keilbaugh, M. Bewtra, D. Knights, W. A. Walters, R. Knight,
R. Sinha, E. Gilroy, K. Gupta, R. Baldassano, L. Nessel, H. Li,
F. D. Bushman, and J. D. Lewis. 2011. Linking long-term
dietary patterns with gut microbial enterotypes. Science
334:105-108. https://doi.org/10.1126/science.1208344

Wu, H., C. Tullberg, S. Ghirmai, and I. Undeland. 2022a. Pro-
oxidative activity of trout and bovine hemoglobin during
digestion using a static in vitro gastrointestinal model. Food
Chem. 393:133356. https://doi.org/10.1016/j.foodchem.2022.
133356

H., S. Xiao, J. Yin, J. Zhang, and M. P. Richards. 2021.
Mechanisms involved in the inhibitory effects of free fatty acids
on lipid peroxidation in turkey muscle. Food Chem.
342:128333. https://doi.org/10.1016/j.foodchem.2020.128333

Wu, S.-Z., Y.-Y. Lan, C.-Y. Chu, Y.-K. Wang, Y.-P. Lee, H.-Y.
Chang, and B.-M. Huang. 2022b. Arsenic compounds induce
apoptosis by activating the MAPK and caspase pathways in
FaDu oral squamous carcinoma cells. Int. J. Oncol. 60:18.
https://doi.org/10.3892/ij0.2022.5308

Waulaningsih, W., K. Michaelsson, H. Garmo, N. Hammar, 1.
Jungner, G. Walldius, L. Holmberg, and M. Van
Hemelrijck. 2013. Inorganic phosphate and the risk of cancer
in the Swedish AMORIS study. BMC Cancer 13:257. https://
doi.org/10.1186/1471-2407-13-257

Yang, H., Z. Ji, R. Wang, D. Fan, Y. Zhao, and M. Wang. 2021.
Inhibitory effect of selected hydrocolloids on 2-amino-
1-methyl-6-phenylimidazo [4,5-b]pyridine (PhIP) forma-
tion in chemical models and beef patties. J. Hazard.
Mater. 402:123486. https://doi.org/10.1016/j.jhazmat.2020.
123486

Ye, J., X.-H. Wang, Y.-X. Sang, and Q. Liu. 2011. Assessment of
the determination of azodicarbonamide and its decomposition
product semicarbazide: Investigation of variation in flour and
flour products. J. Agr. Food Chem. 59:9313-9318. https://doi.
org/10.1021/jf201819x

You, W., and M. Henneberg. 2018. Prostate cancer incidence is
correlated to total meat intake: A cross-national ecologic
analysis of 172 countries. Asian Pac. J. Cancer P. 19:
2229-2239.

Yu,J., S.Li, J. Guo, Z. Xu, J. Zheng, and X. Sun. 2020. Farnesoid X
receptor antagonizes Wnt/p-catenin signaling in colorectal
tumorigenesis. Cell Death Dis. 11:640. https://doi.org/10.
1038/s41419-020-02819-w

Yu, Y., Y.Cai,B. Yang, S. Xie, W. Shen, Y. Wu, Z. Sui, J. Cai, C.
Ni, and J. Ye. 2022. High-fat diet enhances the liver meta-
stasis potential of colorectal cancer through microbiota
dysbiosis. Cancers. 14:2573. https://doi.org/10.3390/
cancers14112573

Zamani, M., A. Vahedi, Z. Maghdouri, and J. Shokri-Shirvani.
2017. Role of food in environmental transmission of
Helicobacter pylori. Caspian Journal of Internal Medicine
8:146—-152. https://doi.org/10.22088/cjim.8.3.146

American Meat Science Association.

Bedale et al.

62

Cancer Development from Processed Meats

Zamora, R., and F. J. Hidalgo. 2020. Formation of heterocyclic aro-
matic amines with the structure of aminoimidazoazarenes in
food products. Food Chem. 313:126128. https://doi.org/10.
1016/j.foodchem.2019.126128

Zanger, U. M., and M. Schwab. 2013. Cytochrome P450 enzymes
in drug metabolism: Regulation of gene expression, enzyme
activities, and impact of genetic variation. Pharmacol.
Therapeut. 138:103—-141. https://doi.org/10.1016/j.pharmthera.
2012.12.007

Zaramela, L. S., C. Martino, F. Alisson-Silva, S. D. Rees, S. L.
Diaz, L. Chuzel, M. B. Ganatra, C. H. Taron, P. Secrest, C.
Zuiiga, J. Huang, D. Siegel, G. Chang, A. Varki, and K.
Zengler. 2019. Gut bacteria responding to dietary change
encode sialidases that exhibit preference for red meat-associ-
ated carbohydrates. Nat. Microbiol. 4:2082-2089. https://doi.
org/10.1038/s41564-019-0564-9

Zeisel, S. H., and M. Warrier. 2017. Trimethylamine N-oxide,
the microbiome, and heart and kidney disease. Ann.
Rev. Nutr. 37:157-181. https://doi.org/10.1146/annurev-
nutr-071816-064732

Zhang, J., M. T. Empl, C. Schwab, M. 1. Fekry, C. Engels, M.
Schneider, C. Lacroix, P. Steinberg, and S. J. Sturla. 2017.
Gut microbial transformation of the dietary imidazoquinoxa-
line mutagen MelQx reduces its cytotoxic and mutagenic
potency. Toxicol. Sci. 159:266-276. https://doi.org/10.
1093/toxsci/kfx132

Zhang, J., M. T. Empl, M. Schneider, B. Schroder, J. Stadnicka-
Michalak, G. Breves, P. Steinberg, and S. J. Sturla. 2019a.
Gut microbial transformation of the dietary mutagen MelQx
may reduce exposure levels without altering intestinal trans-
port. Toxicol. In Vitro 59:238-245. https://doi.org/10.1016/
j-11v.2019.04.004

Zhang, J., C. Haines, A. J. M. Watson, A. R. Hart, M. J. Platt,
D. M. Pardoll, S. E. Cosgrove, K. A. Gebo, and C. L.
Sears. 2019b. Oral antibiotic use and risk of colorectal cancer
in the United Kingdom, 1989-2012: A matched case-control
study. Gut 68:1971-1978. https://doi.org/10.1136/gutjnl-
2019-318593

Zhang, Q., Y. Wang, and L. Fu. 2020. Dietary advanced glycation
end-products: Perspectives linking food processing with
health implications. Compr. Rev. Food Sci. F. 19:2559-
2587. https://doi.org/10.1111/1541-4337.12593

Zhang, Y., X. Tian, Y. Jiao, Q. Liu, R. Li, and W. Wang. 2023. An
out of box thinking: The changes of iron-porphyrin during
meat processing and gastrointestinal tract and some methods
for reducing its potential health hazard. Crit. Rev. Food Sci.
Nutr. 63:1390-1405. https://doi.org/10.1080/10408398.2021.
1963946

Zhao, X., Y. Wu, H. Liu, N. Hu, Y. Zhang, and S. Wang. 2021.
Grape seed extract ameliorates PhIP-induced colonic injury
by modulating gut microbiota, lipid metabolism, and NF-kb
signaling pathway in rats. J. Funct. Food. 78:104362.
https://doi.org/10.1016/.j{f.2021.104362

Zur Hausen, H., T. Bund, and E. M. de Villiers. 2017. Infectious
agents in bovine red meat and milk and their potential role in
cancer and other chronic diseases. In: E. Hunter and K.
Bister, editors, Viruses, genes, and cancer. Current topics
in microbiology and immunology, vol. 407. Springer,

www.meatandmusclebiology.com


https://www.who.int/news-room/fact-sheets/detail/dioxins-and-their-effects-on-human-health#::text=Short%2Dterm%20exposure%20of%20humans,endocrine%20system%20and%20reproductive%20functions
https://www.who.int/news-room/fact-sheets/detail/dioxins-and-their-effects-on-human-health#::text=Short%2Dterm%20exposure%20of%20humans,endocrine%20system%20and%20reproductive%20functions
https://www.who.int/news-room/fact-sheets/detail/dioxins-and-their-effects-on-human-health#::text=Short%2Dterm%20exposure%20of%20humans,endocrine%20system%20and%20reproductive%20functions
https://www.who.int/news-room/fact-sheets/detail/dioxins-and-their-effects-on-human-health#::text=Short%2Dterm%20exposure%20of%20humans,endocrine%20system%20and%20reproductive%20functions
https://doi.org/10.1126/science.1208344
https://doi.org/10.1016/j.foodchem.2022.133356
https://doi.org/10.1016/j.foodchem.2022.133356
https://doi.org/10.1016/j.foodchem.2020.128333
https://doi.org/10.3892/ijo.2022.5308
https://doi.org/10.1186/1471-2407-13-257
https://doi.org/10.1186/1471-2407-13-257
https://doi.org/10.1016/j.jhazmat.2020.123486
https://doi.org/10.1016/j.jhazmat.2020.123486
https://doi.org/10.1021/jf201819x
https://doi.org/10.1021/jf201819x
https://doi.org/10.1038/s41419-020-02819-w
https://doi.org/10.1038/s41419-020-02819-w
https://doi.org/10.3390/cancers14112573
https://doi.org/10.3390/cancers14112573
https://doi.org/10.22088/cjim.8.3.146
https://doi.org/10.1016/j.foodchem.2019.126128
https://doi.org/10.1016/j.foodchem.2019.126128
https://doi.org/10.1016/j.pharmthera.2012.12.007
https://doi.org/10.1016/j.pharmthera.2012.12.007
https://doi.org/10.1038/s41564-019-0564-9
https://doi.org/10.1038/s41564-019-0564-9
https://doi.org/10.1146/annurev-nutr-071816-064732
https://doi.org/10.1146/annurev-nutr-071816-064732
https://doi.org/10.1093/toxsci/kfx132
https://doi.org/10.1093/toxsci/kfx132
https://doi.org/10.1016/j.tiv.2019.04.004
https://doi.org/10.1016/j.tiv.2019.04.004
https://doi.org/10.1136/gutjnl-2019-318593
https://doi.org/10.1136/gutjnl-2019-318593
https://doi.org/10.1111/1541-4337.12593
https://doi.org/10.1080/10408398.2021.1963946
https://doi.org/10.1080/10408398.2021.1963946
https://doi.org/10.1016/j.jff.2021.104362
www.meatandmusclebiology.com

Meat and Muscle Biology 2023, 7(1): 15762, 1-63 Bedale et al. Cancer Development from Processed Meats

Cham, Switzerland. p. 83—116. https://doi.org/10.1007/82_ Int. J. Cancer 144:1574-1583. https://doi.org/10.1002/ijc.
2017_3 31882

Zur Hausen, H., T. Bund, and E.-M. de Villiers. 2019. Specific Zur Hausen, H., and E.-M. de Villiers. 2015. Dairy cattle serum and
nutritional infections early in life as risk factors for milk factors contributing to the risk of colon and breast cancers.
human colon and breast cancers several decades later. Int. J. Cancer 137:959-967. https://doi.org/10.1002/ijc.29466

American Meat Science Association. 63 www.meatandmusclebiology.com


https://doi.org/10.1007/82_2017_3
https://doi.org/10.1007/82_2017_3
https://doi.org/10.1002/ijc.31882
https://doi.org/10.1002/ijc.31882
https://doi.org/10.1002/ijc.29466
www.meatandmusclebiology.com

	Mechanistic Development of Cancers Associated with Processed Meat Products: A Review1
	Introduction
	Background
	Agents and mechanisms of genotoxicity, mutagenicity, and carcinogenesis
	Genotoxic and Mutagenic Agents
	Carcinogenesis by Mutagenic Agents
	Inflammation and Reactive Oxygen and Nitrogen Species
	Nonmutagenic Mechanisms of Carcinogenesis
	Assays for Genotoxicity, Mutagenicity, Carcinogenicity
	Carcinogen Thresholds

	Physiologic considerations relevant to carcinogenic mechanisms
	Metabolic Activation and Inactivation of Carcinogens
	Where Are Cancers Found in the Body?

	Processed meats vs. minimally processed beef, pork, or lamb
	What Are Processed Meats?
	What Characteristics Distinguish Processed Meats from Minimally Processed Meats?


	Methods Used to Conduct Literature Review
	Evidence Suggesting Components of Processed Meats Are Mutagenic and/or Carcinogenic
	Components intrinsic to red meat and poultry
	Heme Iron
	Non-heme Iron and Other Metals/Minerals Naturally and Normally Present in Meats
	Lipids Oxidation Products
	Other Roles for Lipids Related to Carcinogenesis
	Protein Oxidation Products
	Other Components of Minimally Processed Meats
	Sialic acids
	Cholesterol
	L-carnitine and Choline


	Contaminants of meat and poultry products
	Veterinary Drugs Including Growth-Promoting Agents and Hormones, Antibiotics, Etc
	Environmental Pollutants and Toxins
	Infectious Agents from Meat or Poultry Products
	Mycotoxins

	Ingredients and processing aids in processed meats
	Nitrate or Nitrite
	Salt (NaCl)
	Other Ingredients Used in Processed Meats

	Process-induced compounds
	N-nitroso Compounds
	Heterocyclic Aromatic Amines
	Polycyclic Aromatic Hydrocarbons
	Advanced Glycation End Products

	Endogenous agents produced in the body upon processed meat consumption
	Endogenous Nitrosamine Formation
	Bile Acids
	Other Endogenous Agents


	Factors that Modulate the Effects of These Components: Other Dietary Factors, the Microbiota, Human Genetic Variations, Inflammation, and Infection
	Cooking, dietary, and consumer-related factors
	Gut microbiota
	General Associations Between Gut Bacteria and Colorectal Cancer
	Effects of Meat Consumption on the Gut Microbiome
	Interactions Among Diet, Gut Microbiota, and Cancer Risks
	Mechanisms for How Meat and Gut Microbes May Alter Gastrointestinal Carcinogenesis Risk

	Inflammation and infection
	Natural human genetic variation

	Summary and Analysis
	Summary of key mechanistic evidence
	Processed meats vs. minimally processed meats and mechanism: What are the differences?
	Other considerations
	Strengths, weaknesses, and gaps

	Conclusions
	Acknowledgements

	Literature Cited


