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Research status of nitrite in bird’s nest

WANG Wen-Zhi, LI Li, JIANG Ping-Ping, SUN Li"

(Chinese Academy of Inspection and Quarantine, Beijing 100176, China)

ABSTRACT: In 2011, the high content of nitrite is detected in edible bird’s nest products, which caused public panic
and high concern about nitrite in edible bird’s nest. In view of this, in 2012, the former Ministry of Health announced
the temporary management limit value of nitrite in edible bird’s nest to ensure the safety of edible bird's nest.
According to the research, nitrite is an endogenous substance of bird’s nest, and different levels of nitrite will be
produced during the formation of bird’s nest due to environmental factors, resulting in different colors of bird’s nest,
such as white, yellow and red. At the same time, because nitrite is easily soluble in water, nitrite in bird’s nest can be
effectively removed. This paper reviewed the source and content of nitrite in bird’s nest, the effective removal
methods and their effects on the color of bird’s nest to guide consumers to correctly understand nitrite in bird’s nest.
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