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wn curdle ¥ELE, FEME

. AKARGAR, RXGAFEN =", HH="5RFXGAMES.

4n  adipose cell (=fat ceil)

. AR ENFETC )R

%1 lemon marmelade (HITEE(FZH) B Z(RE)

. ERNE. AR 1"ETEE.

%1 Cheddar (cheese) Y)3kTFEk [HE LIk HT7 By A7 1) —Fb
BB AR e T B

- BN RA TR, BT RE E AR kS 2R, MECRE D

(83, 1%, BETBXE.
fn  diolame Ry B[ —FhE MR (A
tin-plate A, T O%KIA]
crystallizing tank %R

. FRINRERIRGE, BLD 1, BETINRER.

4n  abattoir [#:]

o AFEEFE, BYC )", BEBRYE.
7 albacore

KiELiet, &1  (Thunnus alalunga)
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A @ (=ammeter) %t
@(=ampere) L},
(@(=atomic weight) 57 &,
@(=automatic) [ zFHK)

a. (=asymmetric) L3 FAY

A (=Angstrom) #£(1078E})

AA (=atomic absorption) J&
TR

A(a) (=absolute pressure)
MNES

AAAN (= American Academy
of Applied Nutrition) %[
R E SIS BE

AACC (=American Association
of Cereal Chemists) FEEH®
BT

AAM (=American Association

of Microbiclogy) %£E# 44 |

&

A-amylose A R4 R (54)
TEH

Aarey cheese
LT R

AAS (=atomic absorption spe-
ctrometry) [T UL (F
X )k

abacterial TR

abaisse (] OTE, KER:
@EMKEE, B¥OEE

abalone (D)5 (Haliotis); @)-k #f
(&)

ENEE &L KT

abalone culture f#fif 7

abalone fishery #f1\)

abalone pearl 1%k

abat(t)is [3:] XOFSHPNAE, X&
FRENR. F. K EE. A
BESER B AR

abattoir [H:] FE5El

abattoir block Ei7/ X

abattoir building Bzl B

abave EIEF®E/N(E)

ABBA (=American Board of
Bioanalysis) ZFE4Y4HINE
R&

abbe camera lucida [ [l §#
B R

abbe condenser [ [| B4

abbe refractometer [ [ #3¢
6 B DHT ST

abdomen T (EB)

abdominal fEEEH

abdominal cavity s

abdominal fin JFé%

abdominal flesh JHE
abdominal line (Z¥)) ETH
57

abdominal meat [y

abdominal scale Jj &

abdominal wall (=belly-wall)
i Ex

aberdeen crulla Ji & (Rt

H® FERERRTE)



Abe

Abernethy (=Abernethy bis-
cuit) IC{EATEDFT [AIUEH
InEHBEGE T

abeyance 1}1|l-, #iE, KiE

abgesottener cheese Biih 7|4
VIR TF e

abietene \EN, MFER

abietic acid #\[5F:, MER

ability §E77, Z4

ability to retain moisture {f
Bh

abiotic degeneration DIE44)
HKITy @IEEMMRL

ablet k& (Alburnus alburnus)

ablution ¥ @pLiik

abnormal dissolution 5 & &
1, AR

abnormal egg H%E [IBiE
E, £RE, MEF]

abnormal flavour 0 RCIEH
BREREH, REH R

abnormal milk 537

abnormal odor HEH

abnormal taste 5

abomasum (& zHH0) &M
B, 18, &8

abortion K, R R

abortive &M

abortive kernel JE 75§

above proof FE#IEE D) F[H]

above-ground portion JFEZE
b AR Sy, M DL EEEB 4

abr. (=abridged) TE&HY,
i
abradant (=abrasive) Bl

abs
abrading [l
abranchial J-#%
abranchiate DL#H; @8
Kzh

abrasion i, B

abrasion peeling (=abrasive
peeling) P4

abrasive kL, BEah)

abrasive material Rkl

abrasive peeler J L4

.| abrasive peeling jEii3: %

abrasive roller EAMIER

abricotine Q#F T E; @#FMHE

abridged mashing system 43
Lok 3 2awiiy-S

abroach @ FFO; @ITFFLHEE.
#LE, @EMARRIEAE

B ]
abs. (= absolute) #i%}

abscisc acid (ABA) Jii%E: (—
Fhl IE A RBOENSH D, B
=34

abscisin [E%%E

absence of defect T iifg, T
R

absinth(e) (=worm wood) @
I, B3 @ENE, X

absinthe glass —fi |- E & BEK,
TEAR T ENR

absinthium 3[4

absolute alcohol -7k iFiks, 4
Xt A

absolute humidity 5%} {E B

absolute juice #%f}H, 4

absolute pressure #:i%f[:7J]



abs 3

abs

absolute sterility @43 L&
4, @B RELM @BHAR

Bl

absolute temperature 44715
absolute zero f@;@'gg
absorb i

absorbability TRt fB 77, Wk 14
absorbance DIRtl, Wik,

IR @RIKAS

absorbancy  @QWILEE, WU tL,
QR EESI

absorbancy index [}y Z ¥, Ik
e 3

absorbate Rl ¥y

absorbent Q@QURIZF, T UK &,

@R 3
absorbent cotton [i} [543

absorbent filter IRl itk 28, 1R
FKIELE

absorbent gland ik [LfR, Tiilk
HERR

absorber (DRI 7% @R,
@B, HRAE

absorbing RI1Y

absorbing agent [ i3]

absorbing apparatus ;)i 38,

W s

absorbing capacity [}z 447,
i&ve: )

absorbing tower [

absorptiometer (DIl 11,
REET @ (BiENESIT
@ ()RS

absorption IR (/EH)

absorption coeflicient Iflf A

H
absorption column [Riii:, I
gy
abserption-compression  re-
frigerating machine I lfif-JE
(L
absorption factor W EE
absorption freezing system [}
WA HRLE, BKRRB A
absorption machine I3z #]
absorption number [l {&
absorption of moisture 7}
iz
absorption refrigerating ma-
chine TR AEL
absorption refrigerating system
Wt RS =%
absorption refrigeration cycle
et Sl P EC
absorption refrigerator Rl
v RERAE
absorption spectrum [ 5%
absorption test Rl iX14
absorption tower I i%
absorpticn tube i\
absorption-type refrigerating
unit IR K4 HL4E
absorption water [Filiz/k
absorptive power IR AR ST,
TR AT
absorptivity
@ik ¥
abs. temp. (= absclute tem-
perature) 3G i



abs

abstract OIRHLFERLfH; @
R

abstraction f7H{, 4B H, R EL,
Br2:

abundance of food DfriyE &,
©FWrEi: N3]

abyssal alga FkK¥EHE

abyssal fish 5 fm

abyssal pelagic fishes DEY
h FE&3; QEFREESE

abyssinian tea RIEM LA

abyssinian banana #£FEMRELT

B
AC (= alternating current)
ZF(H)

Ac (= acre) IEH

a.c. (= air conditioning) %
SR, EA
@(= atmospherical control)
SREE (BRESER DR
SR BRI

acacia gum 4 SHCRIE

acanthopterygian fish ffiif &

acarid B HE

acaricide RIEFILZ]

acarpou R4 I, TREH

acat(es) (= delicacies) K&

L, R A&

acaulescence T-ZE,fG4HEE

ACC (@ (= activated calcium
carbonate) 5 HETHERYS
@(=American Can Company)
ZERHAR

accel. (= accelerate) @i,
{83t @hEE

accelerant {35 , (€ i3

accelerate Jji, (3

accelerated aeration method

DB S B

accelerated ag(e)ing JikE /L,
PRI

accelerated churning Jjj##if
(B)H]

accelerated fermentation 4}
BB, IE R R

accelerated filtration i 3 i
I

accelerated freeze dryer
FHRH

accelerated process {3 (ff
T

acceleration (@ Jin, JNEfER,
e (VER) s @I E

acceleration and deceleration
theory @ (¥3F)HHEZH
Bt s @ B R B i

TR

acceleration phase JI#TE:
accelerator {5, fpsHl, &
T

acceptability B

acceptable daily intake GHZ
YA R(=ADI)

acceptance inspection RIS

aRR

acceptable quality level (=
AQL) & FIRKF

acceptance rate R

acceptance test 5%l

acceptor D%k, 5k @&
A



ace 5 ace
accessary food QQ#ififfl; @ | accumulation of cold #%
AR (h A INE ) S ek accumulative table (= accu-

accessible compressor 5[
&H, NFAESEN, L ERESR
#l

accessories (D[ff NEC3E; QMR
1’2, i

accessory factor | EIEE

accessory food factor A ¥)if
FEREREER]

accessory fruit (= false fruit)
B, R R

accessory substance }hBHkl
CHRHE A3, EANE R E, BN ]

acclimate (= acclimatize) {#
B, Hitt

acclimation (= acclimatlzation)
P ERD

accommodation @37, P
e @OERL; @ ks

accompaniment (fISH) £k
k)

accompaniment for salad [fi[5
EHFE ERENE

accredited milk #5252 5[ 7647
& BAZRBEHF 4 TR
2951

accumulate
R

accumulating table (BETH) 4
me

accumulation
AR

accumulation of cells 4ffyfy

HRLERYIAE]

P RE 848, R

UL RE A,

mulating table) LA
ik

accumulator DE dijh; @Fh
HOFHE NI @OFEER; OF®R
s @R AR TN, BANR TR
s QLT R R £ ¥ B
DSBS @CGESELL
h @R EH ) BAE
edatss

accuracy ?ﬁ'ﬁﬁgﬂgaﬁ

accurate filling MEFIEH

accurate measuring (EIHHER

acerb FR{EH

acerb fruit XN EHKE, BE
RE KSR

acerbity ORILIE; @BREH

Acer nigrum |t 3% EHRHE]

acerola T [ 1Rk

acer truncating ML

acer saccharum R,

acescence (DAL, MR, M
TR @QEMNRK

acescency [HERIE

acescent 5 RN, BAERAY , ST BR
LR

acesulfame JUEME ME B [ B
53

acet.a. (= acetic acid) FiER,
2B

acetal (D74, 2B 28,
(). 3, T SN

acetaldebyde 7 f%

acetaldehyde dehydrogenase



ace

ace

ZEERL A

acetaldehyde mutase
LB

acetal resin Z5 iR

acetamidase [} Es

acetarious FTrdin, BT
ERLY

acetate (DAESEREL, FERRR; @ R
ih, ZELFR

acetate film SR AT 4 Tl 5

acetate replacement factor [if
RIRBAETF

acetator Ff{. 2%, BREY

acetic DL, B FiY; @ JERH

acetic acid filifik, 2%

acetic acid bacteria [l 415

LEE

acetic acid fermentation [}
b4

acetic acid preserves [ LS ik
(PR3 & 5

aceticcalkali equilibrium (=
acidalkali equilibrium) 7
S

acetic anhydride [ (B )ETF

acetic bacteria BN

acetic clump FfEif

acetic ether (= ethyl acetate)
BER MR, 22

acetification R (VIR , MU
TR, BEH A= 72

acetified cask FE{AF, FiALAE

acetifier [iE{V 3%

acetify Fifl,

acetimeter (= acetometer) i}

B E T, B B AR

acetimetry FiENEE [NIERERR
WREETD, BEERI & (B:)
acetobacter BIERITER
acetoin (= 3-hydroxybutanone-
2 @ acetyl methyl carbinol)
ZABIELR ], 3- 2 R T E-[2], Bg
", ZBE 2L R
aceto-glycerides [lE: H ES(IR
Frdp sy HmEE]
acetometer FEEEGLLE 1, BEERE
B LNERBRIKER EET]
acetomyosin Z iR E S
acetonaemia i (Ml 4, 75 R IMLAE

M R e AP B

acetone body (= ketone body)
Witk

acetone-butanol fermentation
WE TR B

acetone solubles Tl ] 5 k40
o

acetone taint [qERZemE L8 400
Pl

acetonitrile Z fi§
acetous (DR, BRI ; @AEERAY
acetous fermentation (= acetic
acid fermentation) BEER K EE
acetylated fat ZB:({V) BN
acetylated starch ZEEiEH), B
RRIENS
acetylation Z @it ({ER)
acetylcholine 7 ik IHAR
acetyl-Co A ZFEtilEs A
acetylene  jf
acetylmethylcarbinol (= ace-
toin) CZEiHIEHRE, ZBH,



7 aci

ace
0] acid bath s

acetyl number 7 Bi{d acid calcium phosphate {4k

acetyl value Z fi{ WERYS

Ac.H (= acetaldehyde) Z R
achara i[RI
achene J¥3
Achilles tendon [ fid
achiote [fijjis#i (Bixa orellana)
achlorhydria [§pyihFiii=
achrodextrin Jo & HIH, (HEH
1
achromatic @jffEzEM;@4EH:
5 R @ L kY
achromatic condenser
RIRR
achromatin JEZJuf i
achromobacterium F-EHE
achromotrichia FEEEERZ,
EEABRE, KK
achromycin T EEE, NKE
(::
A.Ch.S. (= American Chemical
Society) HE{F¥FS
acicular form 44R[#H]
acid DF; @K
acid amide B¢
acid anhydride EF
acidate (DER{L; @BEL
acidation FEE{V{EH]
acid-base balance ERTR i
acid-base equilibrium (= ace-
ticalkali equilibrium) FJH
- fliy
acid base indicator ERTR 5 755
7l s RIS AR

Wt

acid casein ELiFTEAE

acid cheese curd | TERAVER
{E%E FL

acid chloride i34, S{LBEE

acid clay ERiE¥s1

acid cleaner Ei:3:357]

acid cleaning B}

acid coagulation [ HlE 45

acid-coagulation end point
(BOBEL R

acid coagulation test ERJER
LA |

acid condiment F{{: RS

acid content ZFERHE

acid converted starch ER#E{Y
TEH

acid cooler XEZE, BRIASHIRR

acid conversion of corn syrups
TE MR A BR AL

acid cream FERIEF I

acid curd BR Pk, BRUE AL, E&(E
T B AR B S

acid curdling (§5i1))BREE 4

acid decomposition FR/K#Z,E
iR

acid(-degree) value [i(f

acid degumming  (Jh) B 4B e

acid denaturation JERZE

acid detergent residue FEf{Z7%
By ERSRKRRELSM]

acid digestion Nk #E R, Nk
HL

&




