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The paper by Cesak et al. 2023 [1], titled ‘Carnosine and Beta-Alanine Supplementation
in Human Medicine: Narrative Review and Critical Assessment’, thoroughly re-views the im-
portance of carnosine in human health. However, I was surprised to read that asparagus, green
peas and white mushrooms were considered dietary sources of carnosine. To substantiate this
claim, Cesak et al. cite the paper of Jones et al. 2011 [2]; however, these authors only reported
the carnosine concentration of meat, fish and shellfish. In animals, carnosine’s imidazole ring
has a well-recognised role in intracellular acid buffering [3,4]. In contrast, plants and fungi use
very different intracellular systems to counter the challenges of low pH [5,6]. Even though the
imidazole group of the amino acid histidine facilitates intracellular pH regulation in plants [5,7],
in 2013 it was reported that histidine dipetides (which include carnosine) had never been detected
in plants, fungi or other eukaryotes [8]. In light of this, could Cesak et al. provide a reference
demonstrating the presence of carnosine in asparagus, green peas and white mushrooms?

Conflicts of Interest: The author has previously developed commercial food supplements containing
beta-alanine for Alimentarius Ltd. These products were specifically formulated to increase muscle
carnosine synthesis in humans.
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