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Absorption
Acid food

Additives
Adiabatic

Adiabatic process
Adulterants
Agglomeration
Algorithms

Alkaline phosphatase
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Aseptic processing
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Baroresistance
Barosensitivity
Biological oxidation
demand(BOD)
Black body

Blancher
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Blinding

Bloom

Botulin

Bound moisture

Boundary film(or sur—

face film)
Breading
Catandria
Carborundum
Case hardening

Cashflow
Cavitation
Centrifugation

Chelating agents
Chemical oxidation
demand(COD)
Chilling

Chilling injury

Choke

Climacteric
Clinching
Coating

Co—-extrusion
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Cold shortening

Collapse temperature
Commercial sterility
Common Object
Resource Based
Architecture(CORBA)

Compound coating

Conduction
Constant-rate drying

Continuous phase

Convection

Critical control
point(CCP)

Critical moisture content

Crumb

Crust
Cryogen

Cryogenic freezers
Cryogenic grinding
Dead—folding

Dec;imal reduction time
Depositor

Desorption
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Detergents
Dew point
"Diafiltration

Die

Dielectric constant
Dielectric heating
Dilatant material
Direct heating ovens
Dispersed phase
Dosimeter

Dry bulb temperature

Effective freezing time

Electrical conductivity
Electrodialysis

Emulsification
Emulsifying agent

Enrobing
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Equilibrium moisture
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Exhausting
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Expeller

Expression
Extractors
Extruder

Extrusion
F-value

Falling—rate drying
Feedback control

Feed-forward control

Field heat
Filter cake
Filter medium
Filtrate

Filtration

Final eutectic
temperature(in freezing)

Flash pasteurisation

Flash—over
Fluence
Foam
Forming
Fouling

Free moisture
Freeze concentration

Freeze drying
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Freezing plateau

Friability
Grading

Grey body

Half-life
Hazard analysis

Headspace

Heat sterilisation
Hermetically~sealed
Container
Heterofermentative
micro-organsims
Homofermentative
Micro—organisms

Homogenisation
Humectants

Hydrocooling

Hydrophile-lipophile .

balance(HLB value)
Hygroscopic foods

Hydrostatic head
Hyperfiltration
Impact strength

Indirect heating ovens

Inventory

Ion exchange

-6-

RETE FER IR P SERER KSR R HRE
JEHREEARZEHIBIBL

REAE - B IR BE AN 5 TR ot

SR SETIFARRE— R, B — 1 SRR
R, '

IRk 3 B B|Y) A R P S8 R U R S X — 2 SC
FA—MEE.

R AP AR BBON PR — e i BT RS RO TH]
WS X F AR RO ELER DR REBER
BRI R Al A2 7= RN BRI AR A4 % R BRI AR A
HEFEHITHER

M2 AEAFRTEARASERRN T REZENEME,
IR R X A AR ARIER R PR SEIMEYRI T
FHIER . EAHNTETREREESEDHRANRE
B REEL EEBR A

REZEMN . E2TF-FHEERBES-YH LB,

B RN L4 M EERORE YR

L 4E A - 4 B0 B0 [ A RS OB BRI/ R I Y
UL

BN - REE o BRI AR YO T A 1 o B K T BE L= W B
(N % H- ).

7K % K RAFHEB AR PRI E.

Sk -3 F M EHLB ) FLALRI ST R K EEMEIEE
HEHAE,

R R 5 - AEOK RS o R REE &K B BT LAY
Riho

RN E : BB ER™ AR ER.

Bk REE,

MR E  FERA YRR

(] DN A A  — T PSR | SRR T A ORI T A ER
58 EREMRINRE SR,

FR X —REP SRR R R,

WF Lk A RATRRMA SRR EBIERHES T,
B TR Bt b X S 4 FRB B 5 — M F R &



+mEirk

Ionisation

Irradiation

Isostatic

Isotope
Just-in—time

Kinetic energy
Lamination
Latent heat
Leaching
Lethality

Loss factor

Low acid foods

Manufacturing resource
planning

Material requirement
planning

Mechanical refrigerators

Metallisation
Microfiltration

Microwaves
Mimetics
Mimic panel
Moulders

Multiple effect

Nanofiltration
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Neural networks

Nip

Nominal freezing time

Non-hygroscopic foods
Non-newtonian liquid
Nucleation

Overall heat transter
coefficient(OHTC)

Panning

Pasteurisation

Pinholes
Plasticiser
Ploymorphic fat
Potential energy

Preforms

Press cake

Process inter-locking

Programmable logic
controllers(PLCs)
- Pseudoplastic material

Psychrometrics

Radiation
Radio frequency energy
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Radiolysis

Recrystallisation

Redox potential
Refrigerant

Refrigerators

Relative humidity .

Respiration
Retort

Reverse osmosis

Sereen
Sensible heat

Sequence control

Soil

Sorption isotherm
Sorting

Specific electrical

" resistance

Specific growth rate

Specific héat

Stabilisers

Steady~state heat transfer

Sterilants
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