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Comparative study of domestic and foreign quality standardsfor edible
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ABSTRACT: Objective To enhance the understanding of consumers and competent authorities on the edible

bird’s nest EBN  quality standards at home and abroad. To provide reference for competent authorities to

strengthen import validation and market supervision for the EBN quality by comparing with the EBN quality

standards of Malaysia, Indonesia, Thailand and China. Methods The related parameters of the EBN quality

standards of the countries mentioned above were compared with each other, and the similarities and differences

were analyzed. Results The EBN quality standards focused on sensory indexes, water content, microbial and

nitrite limit, etc. in the main production countries, such as Malaysia, Indonesia, and Thailand. While the EBN

quality standards in China, focused on sensory index, size, moisture, protein, and sialic acid, which were

classified by these indexes. Meanwhile, it had clear requirements on nitrite limit for the EBN in China.

Conclusion As the world’s largest country of consumption of EBN, we shall reasonably define EBN

monitoring items for import validation and market supervision, and keep improving the EBN quality standards.
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Tablel Quality and authenticity requirement for raw EBN
=2.5x10° cfu/g
=1100 MPN/g
=100 MPN/g
0
=100 MPN/g
=10 cfu/g
<15%
=1.0
(Pb) 2 mg/kg
(As) 1 mg/kg
(Hg) 0.05 mg/kg
(Cd) 1 mg/kg
1983 1985 : (Sb) 1 mgkg
(Cu) 1.0 mg/kg
(Fe) 0.3 mg/kg
(NOy) 30 mg/kg
HzOz(* ) 0 * :35% HzOz
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Table2 Maximum limit of biological, physical and chemical hazardsfor raw EBN

=1.0x10° cfu/g
=100 MPN/g
=10 MPN/g
/25¢g
=1.0x10? cfu/g
=10 cfu/g
/25¢g

(NOy) =30 mg/kg( ) , No.41/Permentan/OT.140/3/2013 =125 mg/kg

*3 ®mERE. R@AMA. RAKKE. SRY. DERE
Table3 Maximum limit of quality, food additive, pesticide residues, contaminant and hygiene for raw EBN

15%
, 9002
9002 9003
9003
, ; (As) (Hg) (Cu) (Pb)
(Sn) (Zn) (61
=30mg/kg

=1.0x10? cfu/g

=1.0x10° cfu/g
=1.0x10" cfu/g
=1.0x10’ cfu/g
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Table4 Inspectionitemsand limits for import raw EBN
/
5 ~10
<15%
=40% GH/T1092-2014
* 46%~50%
=5% GH/T1092-2014
=30 mg/kg
25 g
(Pb) 2 mg/kg
*x (As) 1 mg/kg
(Hg) 0.05 mg/kg
(Cd) 1 mg/kg
(Sb) 1 mg/kg

<1 mg/kg
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