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Optimum processes for making instant edible-swift let bird nest
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ABSTRACT: The purpose of this study was to optimize the processes of making the instant bird’s nest drink
powder. The studies included pre-treatment study, methods of cooking; the first method was heating in water-bath
at 100 ° C and the second method was to steam at 121 ° C. The cook products then were dried in air oven at 60°C
until the water activity (a ) was lowered than 0.5. The qualities of dried products were analyzed as well the suitable
formulation and consumer acceptability. The results revealed that dry bird-nest should be pretreated by soaking to
saturate in water with the ration of the 1 g of bird-nest to 100 mL of water for 2 hours before cooking. To reach the
target water activity, the samples that was cooked in boiling water bath for 30, 60 and 90 minutes required the drying
times of 210, 210 and 180 minutes respectively while the steaming samples of 10, 20 and 30 minutes required the
dying times of 150, 150 and 120 minutes respectively. Moisture contents among the products were not significantly
different. The color, brightness (L*), of dried products produced form the boiling process and the steaming process
were 53.41-58.23 and 49.97-54.16 respectively. Water holding capacity ratio revealed that the product rehydration
in hot water significantly better than in cold water. Water holding capacity ratio was 29.12 from the sample steamed
for 20 minutes. According to the sensory evaluation, the acceptable formula from the weight portion of bird-nest,
water and sugar was 45, 40 and 10 respectively.
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Table 1 Physical properties of the bird nest powder produced from different cooking methods.

Cooked %Moisture Colour Water holding ratio*,**
time  content™"
(min) L a b Hot water ~ Cold water
Boil 100°c 30 13.09+0.38 53.4142.57% -0.09+0.11° 5.24%+1.09° 19.63+1.36°* 16.67+0.03°®

60  12.98+0.41 58.23+0.43° -0.04+0.64*" 5.86+0.57° 20.97+1.40” 16.20+0.42°°

90  13.07%0.12 56.26%3.54™° 0.14+0.07> 5.43+0.73° 20.75+1.00°* 18.63+0.22"
Autoclave 121°c 10 12.39+0.05 54.1620.75% 0.15+0.14* 7.17£0.41% 21.95.£0.30" 18.93£0.79*°

20 13.0720.18 49.97+2.11° 0.20%0.17*° 7.15+0.11° 29.12+0.41*" 17.36+1.53°F

30 12.90+0.82 51.97+3.15% 0.39+0.12° 8.19+0.44° 25.78.1.93” 16.85+0.21°"
* Values within the same row followed by the different letter are significantly different (p<0.05).

** Values within the same row followed by the different capital letter are significantly different (p<0.05).

***ns = Not significant (p> 0.05)

Table 2 Sensory evaluation of instant bird-nest products.

Attributes*
Formula™ Color™” Odor™ Flavour Texture Overall
1 7.56+0.56 4.73+0.86 7.03+0.96° 7.10+0.84° 5.26+0.94°
2 7.16+0.87 4.96+0.80 6.76+0.93° 7.10+0.84° 5.93+0.90°
3 7.360.85 5.16+0.74 8.36+0.74° 7.56%0.85° 7.60+0.72°

" Values within the same column followed by the different letter are significantly different (p<0.05)
**ns = Not significant (p> 0.05)
*** Formula ratio Bird’s Nest: Water: Sugar (formula) for (1) 50:35:15,(2) 60:30:10, (3) 45:40:10
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Figure 1 Water activity and required drying time of dried bird nests produced from different cooking methods
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