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Variance analysis of sialic acid content in Malaysia and Indonesia bird’s
nest production
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ABSTRACT: Objective To investigate the sialic acid content in bird's nests from Malaysia and Indonesia, so as to
explore its correlation with origin. Method Samples were hydrolyzed in heat acetic acid solution for releasing of
sialic acid, the hydrolysis liquid was separated by Agilent 300-SCX column using acetonitrile-0.1% phosphoric acid
water solution (90:10, V:V) as the mobile phase, and then detected by high performance liquid chromatography
(HPLC) equipped with diode array detection (DAD) at the wavelength of 205 nm. Results The sialic acid content of
30 bird's nest samples were analyzed, sialic acid content of bird's nest samples from Malaysia and Indonesia were in
the ranges of 7.00~11.9 g/100 g and 7.89~12.8 g/100 g, and the average content were 9.11 g/100 g and 10.5 g/100 g,
respectively. Through statistical 7 test method analysis, sialic acid contents of bird's nest samples from Indonesia were
slightly higher than that of Malaysia, but there was no significant difference (P>0.05). Conclusions The sialic acid
content does not significantly influence on the quality of bird's nest from different countries.

KEY WORDS: sialic acid; content difference; bird’s nest; Malaysia; Indonesia

HE£WmA: (2013GXCIQ103)
Fund: Supported by the Guangxi Entry-Exit Inspection and Quarantine Bureau and Technological Research Projects (2013GXCIQ103)
*BITEE: , , E-mail: wyjhappy 2001@163.com

*Corresponding author: WU Yu-Jie, Ph.D., Technology Center of Guangxi Entry-Exit Inspection and Quarantine Bureau, Nanning 530021, China. Email:
wyjhappy 2001@163.com



3488

N ( 99%, DRE )
1 51 & ( , TEDIA);  ( :
(sialic acid, SA) 9 )
W, 22 SWHIE
¢ s - 221 HRRER B
o 50[5] 100.0 mg , ,
? 100 mL, 1.00 mg/mL
(671 ’ 1.00 2.00 4.00 10.00 20.00 mL
s N- (N-acetyl-neuraminic 100 mL ’ ’
acid, NeuSAc) N- 10 20 40 100 200 pg/mL
(N-glycoloyl-neuraminic acid, Neu5Gc)
, NeuSAc  Neu5Ge 222 ARRAAE
20 mg 50 mL , 10
’ mLO0.4 mol/L , 10000 r/min :
’ 8] 100 C 20 min, 50 mL , 4000 r/min
[9] [10] , 5 min, s 0.22 pm s
[11,12]’ ’ [13]
(4] 223 MBEEMH
Agilent 300-SCX (4.6 mmx250 mm, 5 pm) ,
, 0.1% (90:10, V:7), 30 C,
sl 1.0 mL/min, 10 pL, 205 nm
GB/T 30636-2014 3 H#RENH
16
" 31 STRREER A
30
2 MR5REE 14, 16
p 2, 3
21 U5
1260 ( nglent ) MG 32 MEMAPERBNNESR
( ) (FLUKO ): 30 7.0~12.8
( Sigma ) g/100 g

, 1

1
Fig. 1

[1-3]

Molecular structure of SA
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Fig.2 Chromatogram of SA standard
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Fig.3 Chromatogram of sample
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Tablel Test resultsof SA content in bird’s nest (n=5)
+ (g/100 g) (g/100 g)
1 10.1+£0.03
2 10.1£0.08
3 10.2+0.02
4 11.2+0.03
5 11.9+0.02
6 7.00+0.05
7 7.20+0.03
8 7.39+0.02
9 7.50+0.03
10 8.26+0.04
11 8.44+0.02
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+ (/100 g) + (/100 g)
12 9.14+0.03
13 9.21+0.03
14 9.95+0.06 9.11+1.54
15 10.2+0.03
16 10.80.05
17 11.0+0.03
18 11.4+0.08
19 12.1£0.03
20 12.1£0.02
21 12.2+0.03
22 12.6+0.06
23 12.8+0.04
24 7.89+0.03
25 8.10+0.02
26 5A 8.19+0.02
27 B 8.75+0.01
28 9.74+0.03
29 9.700.02
30 9.900.06 10.5+1.66
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