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(Part One: English-Chinese Vocabulary)
FILERATRIBA - 27 4R E (From A to Z)

A

abaisse & jm (9 171 H , 4% Df 9 IK
B T EDE, KERE; W B
A ; EF K B

abalone fif]ff

a barrel ( bottle, glass ) of wine
— 18 O, #8) #1310

abatis FE WL

JE B ;s T RE R 5
OEHRWY QF K

abdomen
abdominal
BE
abdominal cavity fi§ &
abdominal fin J§f#&
abdominal flesh Ji§ A
& R
abdominal wall fi§&#
ablactational food Wi £ 5
abnormal flavour 5Bk
abranchial JGfi# ¢
abranchiate JCf
abricotine 7 -4 ; 75 17
abrosia AL 40 TR UL
absinth(e) % (7#)

abdominal scale

L)

ToIK L%

absolute juice 4l 5t

Abstberg — i [ (4 A 510

abyssal fish /K ff ; G0

gk

VU ER BERRBE ; £ Ak

acetic i1 ; FR Y

acetified EE{LAY ;2R FR

acid flavor [RIE

acid flesh #% (%) R A

acid fondant 5 {bHE K JE MK

acid pickling 27K

acrid (DFHH QH B MY

acrid condiment B JE K 5 5E
BRYE B iy

add 700 (7 —F 70t 880
Hh—Fh AR

addle OFR (H);EF(H)
QR TITED)

adductor ( muscle )
elll; RAE

adega JHiE

adeps ZhWNENT ; ¥ A5

absinthic
absolute alcohol

abyssal pelagic fishes
acerola

(2EHy) A
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adhering salt #{7FFm FAoEh
adhering semolina 7 Z5H if 4y

adsuki bean JR5 ;409
adult AR ; BBV

adulterated flour 2{&M () ¥
adulterated milk B4}
advocaat il 2 &5 ) BT

adzuki bean 5 /NG
aerated agent B

aerated bread JCfE% £} fU
aerated candy 7B
RKHL
aerated wine VXV ; TR A&
aerated work Jfd Ul

(HEH) B
aerating power 755 6E /1
affination sugar i Hi

after bake 5 HiMtLE ; — K kTE

aerated water machine

aerating mixture

after drying F IR T 8; — K
i
after-dinner drinks £&/57F

after-fermentation /5 & B ( {E
) s IR kB (EH)

after-run 7§ ; J5 18 i AU

afternoon tea |4-2%

after taste  [0] Bk ; 4% BR; J5 BK;
REF

agar Bl S A AE3K

agar fruit jelly B8 %00, /K &
Bobk

agar gel BiUIREERL ; ok

agar weed f3{b3¢

2

B ARH A

agave Jii§>%

age O&Ak;Frfk QFH ;48

aged AR () HERRJS 1
AL ; BRI

aged beef O HEMR HY 4 N ; AL
4N

aged cheese F{Z\ T K

aged flavour (D (i #Y) & 2k
PRER XU Bk @277 5 T2 i 1
A0S

aged ham (i) BB A K R

agaric

aged meat CZHERAYA
aged wine PR ; PRER; PR AR
kR

ag(e)ing EAb;BRiL; Bk

ag(e)ing cellar () /P ; BRim
FE TN

ageusia PR 57 BB

aging & 1k; Ak BRik; PR
PR AR

aging of beef 4 HERR
aging of flour [HE#AIETL
agricultural product ;=5
agriculture R\l
aguaca oil 4=l ; B384
aguacate 7SR ; B
aguardiente — 7 & 77 I
air bladder OfafE @Sy
albacore (DfiFfh; KL @K
S
OWiK ; 2.8 Qf%

alcohol



5% : 3R (Part One: English-Chinese Vocabulary)

alcohol content 7K & & ; 1

alcohol strength JFXE k3

alcohol yeast X5 7 £}

alcohol-free beverage JCEZ Ak}

alcoholic ( Z,) BEHY; RS K ; &
FEHY

alcoholic beverage
AR}

alcoholic beverage industry i
K& BTl 5 78 Tolk,

alcoholic carbonated drink 75
(7K)

alcoholic cardial HZEH

alcoholic drink A&k

alcoholic fermentation i A& %

alcoholic liquor E§¥E 1K

alcoholization [EE{k ; A S L F0

alcomeal i mi Ay

ale (D(HEE™)HM (W) @F
ZE

alec (HihEEEESEAE>H—
Fh) fad

alegar &[N

alexandria salami W Jfj 11 K &
PR

alexandria sausage
7

alimentary pastes i[> [ S &

alimentology & 35%

& 38 T K

R ok

DRI

all-purpose flour
FH A 5 38 TRy

alligator apple 4=/

alligator pear =7 R ; AL
alligator tortoise i A ; [l A
Allinson bread —f4 3
allis shad Po#
allspice  F B ; 2/ H; 3£
AR FHH S AR RS A ROt
almond 7¥{~
almond cake 75~ ( K) &KL ; &
1=t
almond cherry 2=
almond cream Z¥{ M ; AF( &
almond meal 7 ¥y ; A5 5&
almond milk 75{" % ; A7 &
almond paste 75{ K ; A%
almond paste bonhons 7 {~ fik
Je O h
almond peach Z5#k
almond pear ZFfRFL
A H s A5
AT

almond powder

almond rocks

almond syrup 75{ -4

almond toffee 75~ Kk

alpha-amylase o — J&#) i ; B K5
A R

alphabet “FHERYE.LH)

amaranth QO WEa (T HA
) ;TEafa Qg

amaroidal {1

amber FEHIA () ;IRFEEAR)

amber-fish BEifa

XS EHE M (K

ambrosia

Yokt



BB - PERBIK ISR

American avocado 4 i B, £
] 5 A
American eel ZEJ|68
American ginseng Piy¥S
E P31
American oyster 3 ¥4 5
American plum 2z
American red raspberry 3% [H
BT
American shad &Y P&
American smelt £ &1 A
American strawberry ZEM B4
American topknot =P i
American vetch EM¥FHi
American wine 3 [E i i 7§ &
PR (— M8 4510 )
Bi] ¢ $8 hr 22 5 T F]

American lobster

amontillado
PG —Foh

amur carp b f ; By T 6

L%

[ BB

amur grape

amur sturgeon
VL

amydon /NFETEH

amyloid 7 ZEBEHIR

—AERRAGTH

anadromous ¥ ] P4 £ ; 0] YiF &
YL (V)

anadromous salmon  {fj ] PEfd:ff

anal fin &g

ananas 3% 25 ; (AL

anchoveta F-67 (i)

anchovy #fn ; % fa ; KUY

4

anada

anchovy cream (B Y ) 7 62
¥

anchovy pear 2%, #x%L

Ancy —FhkEAERTE

angel bread & FF & £; K {f

angel cake §f T; & KE; K fif

angelica 4I9;

angle onion ffj %

angler R, BEE A

anglerfish il (£ ) ; EEE M

anhydrous JC/K 1 ; il 7K Y

anhydrous alcohol JC/KiE¥; &
KB

anhydrous butter Jiit 7K #7i

anhydrous milkfat Jiii /K 4757

animal food ZhYHEE M RE;
ER

animal gelatin Z0Y K ; AR

animal glue ZNYHE; AR
animated oat Z[3HE ; F e

anise( star anise) QE#HF @ /\
i @Kk

anise oil ] 7 i (& I A))

anise vodka TH{FRFFEIN ()

aniseed /\ffj; ¥ &

aniseed balls [ 775K ; [l [H 7

anisette T[] 7 A

ankaflavin ZIfHE X (BEHE
%)

ankerstoke

AR AL R A



