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FOREWORD

This Malaysian Standard was developed by the Working Group on Edible-birdnest Swiftlets
Ranching under the authority of the Industry Standards Committee on Agriculture.
This standard cancels and replaces MS 2334:2010 (P), Edible-birdnest (EBN) - Specification.

Compliance with a Malaysian Standard does not of itself confer immunity from legal
obligations.
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EDIBLE-BIRDNEST (EBN) - SPECIFICATION

1 Scope

This Malaysian Standard prescribes the requirements for the grading of raw-unclean EBN and
raw-clean EBN.

2 Normative references

The following normative references are indispensable for the application of this standard. For
dated references, only the edition cited applies. For undated references, the latest edition of
the normative reference (including any amendments) applies.

MS 1514, Good Manufacturing Practice (GMP) for food

MS 2273 (P), Good Animal Husbandry Practice - Edible-birdnest swiftlet ranching and its
premises

MS 2333 (P), Good Manufacturing Practice (GMP) for processing raw-unclean and raw-clean
edible-birdnest (EBN)

Malaysia Food Hygiene Regulations 2009

Malaysia Food Act 1983 (Act 281) and Food Regulations 1985

3 Definitions
For the purposes of this standard, the following definitions apply.

3.1 Angle of the contact planes (a)

(a)
Figure 1. a
“‘a” is the angle of contact planes (the horns) for which the nest was built in its natural form
with the converging point of the two planes as the center ( Figure 1). The above term of “a”
refers to the nearest 4 types described below in terms of a value.
3.2 Types of EBN crescent-shape (“a”)
3.21 o180

EBN with contact planes of about 180° produced by the edible-birdnest swiftlet in its natural
form. The degree of angle is based on the angle shown in Figure 2 (i) and Figure 2 (ii).

The EBN crescent-shape also consists of;

© STANDARDS MALAYSIA 2011 — All rights reserved 1
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3.22 a165

EBN with contact planes of about 165° produced by the edible-birdnest swiftlet in its natural
form. The degree of angle is based on the angle shown in Figure 2 (i) and Figure 2 (ii).

3.23 a135

EBN with contact planes of about 135° produced by the edible-birdnest swiftlet in its natural
form. The degree of angle is based on the angle shown in Figure 2 (i) and Figure 2 (ii).

324 a90

EBN with contact planes of about 90° produced by the edible-birdnest swiftlet in its natural
form. The degree of angle is based on the angle shown in Figure 2 (i) and Figure 2 (ii).

3.3 Dimensions

3.3.1 contact planes of EBN

The 2 lines (A and B) radiating out from the mid point of the horn as in Figure 2(i).
3.3.2 depth of EBN

Is the contact plane to the centre rim of the nest (from D to E in Figure 2(ii)).
3.3.3 height of EBN

The measurement was taken from the mid -point of the base radiating out perpendicularly to
the mid-point of the rim of the EBN (from C to E in Figure 2(i)).

3.3.4 horn
The horn is that part of the nest located at the both ends of the rim of the nest.
3.3.5 length of EBN

The length is measured from horn (A) to horn (B) of EBN as in Figure 2 (ii).

2 © STANDARDS MALAYSIA 2011 — Al rights reserved
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a=90°

E a =135°-165°
/‘\ a =180°

Figure 2(ii). Arial View

3.4 EBN reconstitutes (biscuit)

The EBN reconstitute is a wet or a damp EBN filaments and/or fragments moulded into
various shapes and dried.

3.5 EBN cleaning

The process includes soaking, wetting, dampening, removal of impurities from EBN to acquire
quality and safe product for consumption.

3.6 EBN natural colour

The EBN natural colour shall be colour of the nest occurring in its nature form without any
colour adulteration. Natural colour of raw-unclean EBN are mostly white, with some
percentage of other colour such as black, yellow/gold, red, pink, orange and other hue .

3.7 EBN filaments

The filaments are the strands of EBN acquired during handling, dampening, soaking, picking,
sieving, drying and packing.

3.8 EBN fine grain

The fine grain is the tiny pieces of grainy, broken EBN acquired during harvesting, handling or
processing.
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3.9 EBN fragment

EBN fragment are broken or chipped pieces of EBN.

3.10 Feathers

One of the light, flat growths forming the plumage of birds, consisting of numerous slender,
closely arranged parallel barbs forming a vane on either side of a horny, tapering, partly
hollow shaft. The swiftlet plumage.

3.11 EBN grading

Categorisation of EBN geometrical shape on the size and angle of deviation.

3.12 Irregular EBN crescent-shape

EBN shape other than the crescent-and corner piece.

3.13 Late harvest EBN

The raw-unclean EBN harvested more than 6 months (more than 2 seasons) with signs of re-
shape or/and overlapping nest.

3.14 Raw-clean EBN

EBN that has undergone cleaning process may include but not limiting to sorting, drying,
soaking, picking of feathers and impurities, moulding, drying, grading and packing.

3.15 Raw-unclean EBN
EBN harvested from caves and ranches which may include but not limiting to sorting, drying,

grading, trimming, weighing and packing but, without any cleaning process. There is still
visible feathers and impurities.

4 General requirements of EBN products
The EBN shall comply with the Malaysia Food Act 1983 (Act 281) and Food Regulations 1985

and MS 1514 and Malaysia Food Hygiene Regulation 2009. This is also referring to GMP MS
2333.
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Table 1. Quality and authenticity requirement for raw EBN

Category Parameters Tolerance level Methods of tests (all test shall
be done by the accredited
laboratory)
Total plate count <25x10° cfu/gm Microbiological Analysis in Food
Microbiology | Colliforms <1100 MPN/gm Ptidugt o ((?r;alisis ugarlz
. mikrobiologi alam  produ
E. coli = .100 MPN/gm makanan, Makmal Kesihatan
Salmonella sp Nil Awam Veterinar, Salak Tinggi,
Staphylococcus aureus <100 MPN/gm 2002)
Yeast and mold <10 cfu
Moisture Moisture content <15 % AOAC hot air oven method
Water activity <1.0
Protein Sialic acid (N- | Present AOAC High Performance Liquid
analysis acetylneuraminic acid) Chromatography (HPLC)
method
Heavy metal Lead (Pb 2 mg/kg 2ppm
Y (Pb) (2 mg/kg 2ppm) AOAC Atomic Absorption
) Spectrophotometer (AAS)
Arsenic (As) ( 1mg/kg) 1ppm method
Mercury (Hg) (0.05 ppm
Cadmium (Cd) 1 mg/kg
Other metals Refer to Malaysia Food
Act 1985 and Food
Regulation 1985
Minerals Copper (Cu) 1.0 mgll
Iron (Fe) 0.3 mg/I
Residue Nitrite (NO3) 30 ppm
Hydrogen Peroxide - H>O, | Nil
(*FOOD GRADE)
(cave nest only)

*Food grade = 35% H,0,

5 Grading

5.1 Grade requirements

EBN shall be graded according to the curve height of EBN and it is shown in Table 2 and 3.
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Table 2. Size Grading: Raw-unclean EBN

a a180 o 165 o 135 a 90
L>4.5cm Alarge A Large A Large A large
3<L<4.5cm B medium B medium B medium B medium
L <3 cm C small C small C small C small
(others) others others others Others
Table 3. Size Grading: Raw-clean EBN
o a180 o 165 o135 a 90
L>3.5cm A large A Large A Large A large
2< L.<3.5cm B medium B medium B medium B medium
L<2cm C small C small C small C small
(others) Others others others Others
Table 4. Other EBN
Raw -unclean Raw -clean

filament \ \

fragment \ V

Fine grain \ V

Horn \ \

biscuit \

6 Packaging

6.1 EBN shall be packed in suitable protective containers to provide protection from
hazards (physical, chemical and biological) during handling and transportation.

6.2 The materials used for packing shall be food grade, clean, non-toxic, non-carcinogenic
and capable of withstanding damage during handling and transportation of the EBN.

6.3 Stamps bearing trade specifications are allowed, provided the substance used for the
printing or labelling is non-toxic.

7 Labelling

The package shall be labelled with the following particulars:

a) specification of product; e.g. EBN, raw-clean

b) batch number/barcode and expiry date;
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c) date of packing;

d) name and address of exporters and importers (where applicable);

e) premise card number or company registration number;

f) country of origin, e.g. (Malaysia);

g) size and grade, e.9.180° (large);

h) net weight (in metrics system);

i) nutritional facts may be added; and

j) additives used.

Other labeling requirements stipulated in the Malaysia Food Act 1983 and Food Regulations
1985.

8 Sampling

The method of sampling to test the conformity of product to this standard shall be as per MS
2333, MS 2273, and VHM (Veterinary Health Mark) scheme.

9 Compliance with standard

Each product which is inspected by a competent authority and found conforming to the
requirements of this Malaysian Standard at the time of inspection shall be deemed to comply
with this standard.

10 Certification mark

Each container, may by arrangement with a recognised certification body, be marked with the
certification mark of that body, provided that the product conforms to the requirements of this
Malaysian Standard.

11 Premise requirements

The premises that produce raw EBN shall practise the requirements described in MS 2273.
12 Legal requirements

The product in all other aspects shall comply with the requirements of the legislations
currently in force in Malaysia.
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Annex A

(informative)

Characterisation of EBN

A1 Types of EBN according to grade

Figure A1. From top view of a 90

Figure A2. From side view of a 90

8 © STANDARDS MALAYSIA 2011 — Al rights reserved



MS 2334:2011

Figure A3. From top view of a 135

Figure A4. From side view of a 135

Figure A5. From top view of a 165
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Figure A6. From side view of a 165

Figure A7. From top view of a 180
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Figure A8. From side view of a 165
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