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The edible bird's nest (EBN) is a precious medicine and food, made from the saliva of
swiftlets (Apodidae). It contains water-soluble proteins, carbohydrates, inorganic salts,
trace elements and other chemical components. There are a variety of biological
activities of the edible bird’s nest, such as the potentiation of mitogenic response,
epidermal  growth  factor  (EGF)-like  activity, anti-influenza  virus,
hemagglutination-inhibitory activity, lectin-binding activity, improvement of bone
strength. Sialic acid (N-acetylneuraminic acid) is a natural carbohydrate, the content
of which is the most highest in nature; so it’s also called the bird’s nest acid. Sialic
acid has the many functions: improvement of intelligence and memory of infant,
anti-dementia, anti-identification, improvement of the intestinal absorption of
vitamins and minerals, anti-virus, anti-tumor, improvement of human immunity,
inhibition of leukocyte adhesion and anti-inflammatory.
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