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Abstract: In this paper, five brands of edible bird's nest were tested for their nutrients composition and hazard factors. The nutrient
composition included water content, ash content, protein content, fat content, total sugar content, sialic acid content, amino acid composition and
content, and conventional element composition and content. The hazard factors included the type and content of heavy metal elements and the
content of nitrite. Results showed that the water content of the five brands of edible bird's nest was 14.05%~15.21%, the ash content was
3.38%~4.91%, the protein content was 66.61%~67.97%, the fat content was 0.15%~0.21%, the total sugar content was 17.12%~25.47%, the
sialic acid content was 12.21%~12.82%, and the total amino acid content was 57.80%~61.40%. The major elements Na, Mg and Ca were
detected in bird's nest. The results of the hazard factors determination were that the heavy metal elements Hg and As were not detected in edible
bird's nest. The contents of Zn, Cr, Cd and Pb did not exceed 1.15 ug/g in the five brands of edible bird nests. The content of nitrite was 11.38
mg/kg~14.89 mg/kg. Based on the determination of basic nutrients and hazard factors in bird's nest and the relevant reference data, it could
provide a scientific basis for the establishment of quality evaluation standards and supervision program for bird's nest.
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Table 1 Water content, ash content, protein content and fat content of five brands of edible bird's nest (%6)

S i Koo E EAEE EOMEE Rl &%
BER 14.31+0.11 3.87+0.01 67.3310.73 0.18+0.44
HER 14.08+0.05 4.91+0.01 66.61+1.48 0.15+0.34

Y 14.88+0.04 4.03+0.03 67.80+0.66 0.19+0.36

EH 15.21+0.06 4.3240.01 67.80+0.58 0.21+0.12

LS & 14.05+0.10 3.38£0.02 67.97+0.06 0.20+0.25

22 EWESE

Table 2 Total sugar content in five brands of edible bird's nest
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Table 3 Sialic acid content in five brands of edible bird's nest
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Table 4 Amino acid composition and content of five brands of edible bird’s nest (g/100 g)

=

B g

RABAY £ MER mER x5 JE L f22A4
K A28 (Asp) 5.92+0.12 5.830.17 5.95+0.31 5.85+0.24 6.08+0.15
22,5 (Glu) 5.11+0.22 5.28+0.15 5.300.01 5.06+0.22 5.33+0.17
22 £ B (Ser) 4.29+0.15 4.12+0.16 4.25+0.05 4.01£0.33 4.44+0.19
48 A B (His) 2.44+0.33 2.40%0.22 2.410.26 2.45+0.14 2.4140.22
o £ B (Gly) 2.500.31 2.51+0.23 2.49+0.19 2.48+0.31 2.57+0.26
7 28 (Thr) 453+0.14 4.45+0.33 4.5040.25 4.15+0.18 4.43+0.15
5 2B (Arg) 4.64+0.18 4.47+0.35 4.56+0.14 4.44%0.29 4.82+0.21
7 2. (Ala) 2.040.21 1.98+0.31 2.050.17 1.91+0.24 2.110.24
B4 2B (Tyr) 3.830.15 3.57+0.25 3.660.24 3.66+0.26 3.79+0.21
F kA B (Cys) 0.82+0.16 0.72+0.26 0.780.27 0.74%0.24 0.73+0.26
24 28 (Val) 4.97+0.26 4.94+0.24 4.98+0.31 4.98+0.32 5.14+0.20
& #.B (Met) 0.47+0.14 0.45+0.25 0.470.21 0.45+0.31 0.44%0.21
R 7 £ (Phe) 450+0.18 4.62+0.21 4.71+0.08 4.63+0.39 4.7920.02
5% AR (Ile) 2.24%0.17 2.260.05 2.310.04 2.25+0.34 2.3240.36
7 28 (Leu) 4.62+0.36 4.600.06 4.63+0.21 4.59+0.28 4.77+0.34
# £ B (Lys) 2.600.29 2.62+0.36 2.660.29 2.56+0.15 2.57+0.29
i % (Pro) 3.93+0.31 3.97+0.33 4.16+0.33 3.61+0.18 4.6520.22
L F AR (EAA) 28.23 28.05 28.50 27.6 28.91
B AL (TAA) 59.46 58.79 59.86 57.80 61.40
EAAITAA/% 47.48 4771 47.61 47.76 47.08
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Table 5 Elements content in edible bird's nest of five brands
i FEAE LEREAE TehELE
#  Na/(mg/g) Ca/(mg/g) Mg/(mg/g) Fel(ng/g)  Cul(ng/e) Pbi(ng/e)  Znl(ng/g) Crl(ng/g)  Cdi(ng/g)

oo 3
§

&K 3691022 343015 0.960.06 10.37+0.34 15.56+0.24 115055 1.15+0.33 1.15+0.44 1.15+0.47
AER 3944031 3.36x042 1.38+0.14 10.34+0.24 17.81+0.65 1.15+£0.69 1.15+0.28 1.15+0.21 1.15+0.59
5 3.05+0.17 3.34+0.06 0.87+0.24 11.90+0.15 18.70+0.54 1.13+0.35 1.13+0.37 1.13+0.33 1.13+0.41
JEg 6.41+0.19 3.38+0.33 1.01+0.30 7.96£0.09  23.32+0.39 1.14+057 1.14+044 1144039 1.14+0.39
FEZEHA 345:021 3.49+0.28 0.91+0.16 8.3240.08  13.21+0.67 1.15+£0.69 1.15+0.31 1.15+0.28 1.15+0.66
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Table 6 Content of nitrite in five brands of edible bird’s nest

A L AR LA B, 342 /(mg/lkg)
BE K 12.10£0.00
HER 11.38+0.34

G 14.4040.00
hs.3 14.89+0.00

FEEHA 13.96+0.01

3 g
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