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Comparative analysis of nutritional components in White—edible bird’s
nest (EBN) and Red-EBN
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Abstract: To compare the nutritional components in White—EBN and Red—-EBN, protein was determined by using
Kjeldahl method,precolumn derivatization with o —phthaldialdehyde (OPA) and fluorenylmethyl chloroformate
(FMOC chloride) was used on the determination of amino acids,pre —column derivation reversed phase high
performance liquid chromatography with photodiode array detector(DAD) and fluorescence detector(FLD) method
was used for the determination of N —acetylneuraminic acid,the content of inorganic elements was studied by
using inductive coupled plasma mass spectrometry. The results indicated that the protein content in White—EBN
was 56.5% ,the total amino acid content of White—EBN was 49.22% ,in which,the essential amino acid accounted
for 58.0% of total amino acid. The protein content in Red —EBN was 55.0% ,the total amino acid content of White—
EBN was 44.16% ,in which,the essential amino acid accounted for 57.9% of total amino acid. There were no
significant differences among the protein content,amino acids and N-acetylneuraminic acid,although White—-EBN
had the higher amount than Red-EBN. They had the same inorganic elements,but their contents differed.
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