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Study on osmotic dehydration technology for improving

sensory quality of instant birds nest
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Abstract; In order to improve the stability of bird's nest in the storage
through osmotic dehydration, three different techniques, such as
sugar soaking, sugaring and sugar braising, were employed to treat
the bird's nest, then determine the best treated process through com-
paring the physicochemical properties and sensory properties. On this
basis, comparing the properties of different kinds of sugar treated
bird's nest to select the best treatment sugar. The results showed that
after the bird’s nest was sugar braised in 60% concentration of tre-
halose solution, the water content, sugar content and viscoelasticity
were all at a better level, the free water content was reduced from
8.74% to 0.55%. Meanwhile, this bird’s nest is also the most popu-
lar one in sensory testing. After stored at room temperature for 12
months, the quality of the birds nest did not change significantly. As
a result, braising in 60% trehalose solution was chosen as the final
processing technique.

Keywords: Bird’s nest; osmotic dehydration; physicochemical prop-

erties; consumer testing
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Table 1 TPA for birds nest treated by different process
VY B/ % R /g bt/ (g 9 Gk BERME Jie A P WL G- & M
20 334.66427.90 —2.25+1.13 0.63+0.03 0.58+0.05 553.46430.91 256.33+£17.15 0.36+0.09
LRI 40 708.65425.24 —8.38+1.19  0.3740.05 0.3340.02  597.46--23.23 358.49+11.61  0.2140.01
60 1005.384+15.19 —9.54+3.63 0.34+0.09 0.26+0.01 911.784+11.39 419.09+7.52 0.30+0.05
20 133.424+24.35 —7.40+4.62 0.48+0.29 0.38+0.11 43.68+3.24 27.36+3.25 0.08+0.02
Wt 40 279.99410.00 —16.47+4.99 0.40+0.02 0.42+0.09 58.24+16.81 41.0246.58 0.10+0.05
60 350.72421.01 —29.40+3.58 0.33+0.03 0.48+0.02 66.56+17.24 52.35+3.26 0.12+0.04
20 94,58 +19.71 —5.4744.72 0.53+0.17 0.35+0.09 46.46+6.03 25.1242.24 0.07+0.04
il 40 181.31+16.74 —16.95+5.51 0.49+0.05 0.43+0.08 79.80410.54 39.91+5.95 0.11+0.07
60 301.084+11.08 —27.60+6.82 0.38+0.09 0.57+0.01 115.34+18.54 45.1244.37 0.09+0.02
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Figure 1  Shape of birds nest after treated by

different process
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Figure 2 Sugar ratio-time curve of birds nest treated

by different process
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Figure 4 Water, sugar content bird’s nest treated

by different process
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Figure 5 Sugar ratio-time curve of bird's nest treated
by different sugars
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by different sugars
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Table 3 Water state of bird’s nest treated by

different sugars %
IES 4Gk R EEYIN Bk
HEWE 0.9340.04*  97.68+0.16*  1.39740.20°
111 Bl / 94.96+0.18"  5.0440.18°
5 A 0.060.01>  99.3940.21¢  0.55+0.21¢
E R / 97.5140.10°  2.494-0.10¢
A 0.29+0.02¢ 99.4740.14¢ 0.2440.16¢
CikiliE 0.0240.01>  99.06+0.08°  0.9240.09¢

T A AT AN [ R R OR A A 2 4 22 S (P<C0.05)
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