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Effect of different processing temperature on texture profile and
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Abstract: Objective: This study aimed to investigate the effects of

mE, 2

different processing temperature on texture profile and flavor of
dried edible bird’s nest. Methods: With dried edible bird’s nest as
the main raw material, the texture profile analysis of edible bird’s
nest at different processing temperature was carried out by
physical property analyzer. The volatile components of edible
bird’s nest at different processing temperature were determined
nose and solid phase

by electronic microextraction gas

chromatography-mass spectrometry (SPME-GC-MS). Results: It
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was found that the adhesion of cooked edible bird’s nest decreased
significantly (P<C0.01), but its resilience increased significantly
(P<20.05) with the increase of temperature. 12 kinds of effective
flavor substances were detected in the cooked edible bird’s nest by
SPME-GC-MS,

including: 3 alcohols, 2 aldehydes, 2 esters, 3

ketones, 1 acid, and 1 ether, accounting for 6.23% . 49.34%,
and 54.85% of the total detected substances in the cooked edible
bird’s nest at 95 °C, 105 °C and 115 °C, respectively. Conclusion ;
Different processing temperature affects the taste of edible bird’s
nest and the overall odor profile after processing. Moreover,
higher cooking temperature tends to make the egg white-like
{lavor stronger. The volatile substances in the bird’s nest stew at
95 °C are mainly acids, the bird’s nest cooked at 105 “C mainly
produces alcohols, and the edible bird’s nest cooked at 115 “C
mainly produces ketones and alcohols.

Keywords: edible bird’s nest; processing temperature; volatile

components; texture profile
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Table 1 Texture profile of the edible bird’s nest at different processing temperature
SRR/ C R /N BB /N L AR i a5 44

95 0.6240.13  —0.2140.04> 0.9840.02 0.7540.03  47.83411.18 0.19£0.05"

105 0.64+0.07 —0.08+0.03* 0.98+0.02 0.82+0.02 52.94+5.87 0.28+0.06%

115 0.52+0.10 —0.07+0.05* 1.01+£0.08 0.78+0.07 41.12+7.30 0.22+0.05%
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Figure 2 The PCA loading analysis of electronic nose
analyses of the edible bird’s nest at different
processing temperature
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Figure 3 The DFA image of electronic nose analyses of
the edible bird’s nest at different processing
temperature
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Figure 4 The DFA loading analysis of electronic nose

analyses of the edible bird’s nest at different

processing temperature
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Figure 5 The radar image of electronic nose analyses of

the edible bird’s nest at different processing
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Table 2 Different composition of the edible bird’s nest at different processing temperature
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Figure 7 Ion chromatogram of volatile flavor compounds of the edible bird’s nest at different processing temperature
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Table 3 The 18 volatile flavor components of the edible bird’s nest at different processing temperature
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Table 4 The proportion of various volatile flavor
substances of the edible bird’s nest at

different processing temperature
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