How to Recognize Fake Birds Nests
1. Swiftlets build edible nests from their saliva, which are formed into strands. These strands can be detached into layers when soaked in plain water. As a result, these strands will be of different lengths and sizes. Fake strands are too perfect to even tell a white lie. 
2. Genuine bird’s nests will not melt in water easily when boiled for over 2 hours. Take seaweed or flour or any other substance that is traditionally used to pass off as genuine bird’s nests - only will they melt but evaporate in even less than an hour. 

3. Genuine high quality bird’s nests should be able to expand to double its normal size after being soaked and cooked. 
4. Genuine bird’s nests contain natural protein that emits a unique aroma of its own after being cooked unlike the typical aroma from normal food essence. 
5. Fake red-nests or yellowish-nests have even-shining colour that can be the result of dye addictives. These dye addictives can easily dissolve when the bird’s nests are cooked.
