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i spray
spray-dried milk

o —/l\jﬁ]%ﬁzﬁjﬁxﬂj-’ Fﬁ@\ @"'%6}%.

n drier QF R QBT
BXHRAREMUENARR G XBX ZRAY "45TF
n curdle JFsE, EEE

. WEARKGERE, RXGAZL =", }EF = "%lﬁl)iﬁ‘limﬁ%-

7n  adipose cell (=fat cell)

. ERARTERENFETC ).

% lemon marmalade (bu)ﬁ%(&é@)%%iﬁ(%%)
ERNA. GRC 1"ETEXE.
‘%1 Cheddar (cheese) )35 By [FEE Y03k 5 By 2£7° 00 —Fh
JREE T AR 3 T

. RSO R, BTREE AR AHRML LRRN, MERDLF

1. (815, ETBRXE.
fn diolame 3§R[—FhE K] (¥]
tin-plate EEHMIR, T OEIA]
crystallizing tank %55 &R0

. FRANEERRRIE, #BLL 1, BTHAKIER.

4 abattoir [3:]
BozAEEEE, AYC )", BERXE.
i albacore

Kigdita, &40  (Thunnus alalunga)
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A D (=ammeter) 232,
@(=ampere) 3%,
®(=atomic weight) FT7&;

=automatic) Bz

a. (=asymmetric) X FRHY

A (=Angstrom) K(10°EX)

AA (=atomic absorption) [j
TR

A(a) (=absolute pressure) 4
RS

AAAN (= American Academy
of Applied Nutrition) 2Z[F
R E FRBITBE

AACC (=American Association
of Cereal Chemists) EEH
Wy 2

AAM (=American Association

of Microbiology) 2 E#4Y

#e

A-amylose A R4k R 254 (5%))
Xy

Aarey cheese [IFZ /KL
XETE

AAS (=atomic absorptioa spe-
ctrometry) [HFIREERE (Il
E )

abacterial J-EH

abaisse [H:] OFET, KER
QEMKE A, #EMHE

abalone (D#iJE (Haliotis) ; @k i1
(&)

A

abalone culture & FH
abalone fishery #ff3\})
abalone pearl %
abat(t)is [7=] BMK W, XS
FEREHL. T K, EE. RN
B B R
abattoir [{k] B52l,;
abattoir block E=ZiHX
abattoir building E=Zi7 B

abavo HIE®EN(E)

ABBA (=American Board of
Bioanalysis) £EAYHind:
RE

abbe camera lucida [ 5%
S

abbe condenser [ D1 B2¢EE

abbe refractometer [i [t
1 B AT 4T

abdomen TFE(ER)

abdominal Jf IR

abdominal cavity JEJE

abdominal fin [f§#%

abdominal flesh J§py

abdominal line (Z¥) ETH
53

abdominal meat P

abdominal scale [ #§

abdominal wall (=belly-wall)
e

aberdeen crulla JEE & (R
IR TE)



Ake i
Abernethy (=Abernethy bis- | abrading BEfji

cuit) TAARTEFT (RS | abranchial J-HEK

InER BT abranchiate O JC#IH); @8

abeyance 1), i, KT

abgesottener cheese N jhiFl4
PR ER

abictene NFEHE, MER

abietic acid W\ RER, MER

ability #2717, A4

ability to retain moisture {f
27

abiotic degeneration D)IEA:4
HERs @IEAHHERK

ablet [Wfif] (Alburnus alburnus)

ablution @Dk¥; @LEHER

abnormal dissolution & #
H, FHEER

abnormal egg REE [HBHE
E, LRE. MEF]

abnormal flavour JIE, RIEH
TRERSER, REH R

abnormal milk FEg,

abnormal odor HE

abnormal taste RIE

abomasum (R &Z¥HY) EN
B, ®E, %8

abortion RMFKL, FEH [R]

abortive KHK

abortive kernel JE 2 %f

above proof 7EHEE DI F[E]

above-ground portion 7%
R4, Ml DAL B9 E 4

abr. (=abridged) k{1, B
2]

abradant (=abrasive) JFii 7]

ek

abrasion PEi, EiE

abrasion peeling (=abrasive
peeling) JE# 57

abrasive [k, B

abrasive material JEEj|

abrasive peeler [Ei L7

abrasive peeling JBEiEJ:¥F

abrasive roller EXAHIWIR

abricotine Q& FE; @Q&FHHA

abridged mashing system #3
AR EFH %

abroach @) FF[0; @ITFOEZE.
#L%E] @FEWMHAERE 4
i ]

abs. (= absolute) 4%

abscisc acid (ABA) i (—
AL E EREIED, 5
ER

abscisin i 5%

absence of defect J-iRf4, I
BRE

absinth(e) (=worm wood) ()
W B3 @EIHE, HIER

absinthe glass —fh |- B & ek,
TERFE T ENR

absinthium 3% [1E]

absolute alcohol o KiF¥s, 4
ARt

absolute humidity 4%} g

absolute juice 4a%[H-, 4iH

absolute pressure 4% H: ]



abs

abs

absolute sterility @#4% T
M QUEN AL @R
Bk

absolute temperature
B

absolute zero 4% &

absorb IRk
absorbability IRk 8k 77, Wl 4
absorbance QLM EL, TR,

WICHE; @A

absorbancy DOEJEE, Wilktls
Q@ aE

absorbancy index FYEZR ¥, Ik
g =

absorbate 7%

absorbent (@OUIK i, T W {&;
O]

absorbent cotton gk

absorbent filter i f: & 25, I

KB4

absorbent gland JKEE, TRk
B

absorber DLW 5E, @RULF;

@R IR, HIRAR
absorbing M IifY
absorbing agent [} 1/f 3]
absorbing apparatus [l 8§,

W 3 &

absorbing capacity g A4,
G|

absorbing tower [R5 iE

absorptiometer QR ULL &,
WOEE s @ (RIE)BESIT
©1¢/ 17 9] 3ah7y

absorption RUK({ER)

absorption coefficient g R
44
absorption column
e tE
abserption-compression  re-
frigerating machine ilf-H
F(ROHEH
absorption factor IR HE
absorption freezing system [
R ERG, TS LA
absorption machine 7 i §],
B e
absorption of moisture [
absorption refrigerating ma-
chine R
absorption refrigerating systeimn
Wb =l R

absorption refrigeration cycle

TR ISRE s B

absorption number

Wi = v R A

absorption refrigerator IfIf
KA UAE

absorption spectrum IRl 3%

absorption test Rl
absorption tower Rl
absorption tube RIS
absorption-type refrigerating

unit I R EIEHIA

absorption water I/

absorptive power  IRITER T,
Bl AR

absorptivity QIR , Wik &,
DITES:

abs. temp. (= absolute tem-
perature) %2
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abstract @%W:ﬁﬂi,ﬁiﬂj; ; &)
W, RE

abstraction §7H,%5 B H, 2B,
B

abundance of food D friy¥k;
QFENB’Y

abyssal alga ZE/kK#EE

abyssal fish ik

abyssal pelagic fishes DiF¥§
mEEa%; QEFREAaE

abyssinian tea REMRLLTE

abyssinian banana RZFERELT

BHR
AC (= alternating current)
L (H)

Ac (= acre) IEH

a.c. (= air conditioning)
SRV, ZR
@(= atmospherical control)
SREE [ERZESEHR DR
BR8]

acacia gum & EWRHEK

acanthopterygian fish Jji

acarid 1%

acaricide R uEFI[Z5]

acarpou RE5FLSIHY, To R SHY

acat(es) (= delicacies) K&

fL, HRT O EY

acaulescence T, 4545

ACC (9 (= activated calcium
carbonate) %R
@(=American Can Company)
EEGIE AR

accel. (= accelerate) Dk,

et @

e

=

accelerant {35 , /& 3£
accelerate i, {3k

accelerated aeration method

iR A

accelerated ag(e)ing &L,
PIEBRL

accelerated churning i
(B3]

accelerated fermentation i
KB, A B

accelerated filtration | 3 i}

accelerated freeze dryer %%
TR

accelerated process {53 (JI
Tk

acceleration (Djn, IN#E/EH,
s (FERD s @I

acceleration and deceleration
theory D (F0HREREH
BEBE G s @ RIRGEE S

acceleration phase i EX

accelerator {35, JNEF, &
T

acceptability W85t

acceptable daily intake 43 H%
YA E(=ADI)

acceptance inspection R
58, AHERR

acceptable quality level (=
AQL) EHRFEKF
acceptance rate ¥:Z R
acceptance test &AL
acceptor DEZK, %k Q%

w



ace

5

ace

accessary food @fﬁﬂf] T2 @
o (R MBSkt 1k )

accessible compressor 5+
b, 3D FAEE G, Jo 5 A e 4
#l

accessories (D ALK @HIE
"4 M

accessory factor I EjFE=

accessory food factor i
EEREAR]

accessory fruit (— false fruit)
F SR, TR R

accessory substance MYkl
[HReE AR, MFANVE R, Bns ]

acclimate (= acclimatize) {f
Ji1L., 3L

acclimation (= acclimatization)
Y HERD

accommodation @QFI, FHY
TEF; @& R @ ftsh

accompaniment ({1 iFHY) £k
i)

accompaniment for salad [[5
GRS RN

accredited milk J%f =4[ 727
WERF & DA EORAY 3 Hl &4 T EY
BHg]

accumulate FH,RE, 5, H
£LHER

accumulating table (3L &
k=)

accamulation EFH, R4, HE,
AR

accumulation of cells 4jgiy

ERIERER]

accumulation of cold E¥

accumulative table (= accu-
maulating table) PR HIEE
e

accumulator DFEALh; @FH
OB/ OEERN; OFR
2 @B AR TRAL BRRTH
85 QA RS ER & R
DKW B @GESENV &
T gkl A ) FREE
bealag s

accuracy (EFE,EH

accurate filling AR

accurate measuring EFEFRE

acerb FRVLHY

acerb fruit XERNXEMNKSE, &
BRI R

acerbity OERRE; QERIRK

Acer migrum J©ZE BB

acercla G EIEIZH

acer truncating JTEHJH]

acer saccharum A

acescence (DRERIL, R,
TR ; QEM RN

acescency JHHERIR

acescent BRI, FUERHY , BEHT R
BREY

acesulfame Y5 WE B B [FH B
57

acet.a. (= acetic acid) FEE;,
V3

acetal DZ %R, ZRE L,
QRS , FREE[ B4 —RED

acetaldehyde 7 &

acetaldehyde dehydrogenase



ace

ace

B A B
acetaldehyde mutase
WAL

acetal resin

LEX

FEER

acetamidase 7 W iz fil

acetavious i FUtkiEny, AT
B hIr

acetate (DR;ER3L, FEFRAR; @ OB
th, 2B

acetate film {35 47 4k i it

acetate replacement factor [
RS ET

acetator [ (V. 3%, AR

acetic (DEH, BT ; @ ZRH

acetic acid FEE;, 72

acetic acid bacteria FEERZNE

acetic acid fermentation FiE;
K

acetic acid preserves
(B & &

acetic-alkali equilibrium (=
acidalkali equilibrium) FH

acetic anhvdride F(E})ET

acetic bacteria {5405

acetic clump EE1

acetic ether (= ethyl acetate)
R OB, CBR LR

acetification [V {ER], mEE/E
R, B A R

acetified cask B (VAT,EHELAR

acetifier FE{/ 3%

acetify Ff{f

acetimeter (= acetometer) [

RELE I, BMRERR

acetimetry FiERRE R [NEHER
WD, BRI E (B2)

acetobacter FERITFEHE

acetein (= 3-hydroxybutanone-
2 = acetyl methyl carbinol)
BB, - R T RE-[2],8
4y, CB L H R

aceto-glycerides [ EERHHEE[IR
FREp sy H A

acetometer [iERILE I, BELE
BRI E BRI R EhEE 1)

acetomyosin il EREH

acetonaemia i I fE , 75 F{ ILAE,
sk R o

acetone body (= ketone body)

R &

acetone-butancl fermentation
W TRERE

acetone solubles iR A 4%4A
s

acetone taint [5TRZe0E [N
372N

acetonitrile 7 Ji
acetous (DEZH, BN ; @EEERI
acetous fermentation (= acetic
acid fermentation) [EES K EE
acetylated fat ZFE:({0) RN
acetylated starch ZBEiEN), B
BRIEM
acetylation 7 Ei{L(/EF)
acetylcholine 7 @:3L[HER
acetyl-Co A 7 F:i#fE A
acetylene 7 f:
acetylmethylcarbinol (= ace-

toin) CZEHERE, ZAM,



ace

aci

acetyl number 7 #:{g

acetyl value 7 ff{E

Ac.H (= acetaldehyde) Z @

achara [AJFHIIEHE

achene J&3

Achilles tendon [ i

achiote JHJgff (Bixa orellana)

achlorhydria 5 REEHR>

achrodextrin JoEHIKE, 46
il

achromatic QVE&ZER;QEH
BRI @L BN

achromatic condenser
RLE

achromatin 74 i

achromobacterium 78 415

achromotrichia FELEEHRZ,
ERME,KE

achromycin JT&EE, UHE
[F]

A.Ch.S, (= American Chemical
Society) EFIfrps

acicular form 4HpR[HH]

acid QR%; QR

acid amide EfF

acid anhydride EEF

acidate QRM; @BL{L

acidation FE;V{ET]

acid-base balance ERTFH i

acid-base equilibrium (= ace-

Itz

ticalkali equilibrium)  E&RfF
acid base indicator 7% 2 7

7 » BRI AR

acid bath &

acid calcium phosphate ik
BEERES

acid casein ERiTTEE

acid cheese curd | TERIER
PH08E FL

acid chloride FiLE(, FABEE

acid clay RiE#i+

acid cleaner B4 5]

acid cleaning it

acid coagulation [ LS

acid-coagulation end peint {;
(BOBLE LA

acid coagulation test FEEiK
LN

acid condiment ¥ 5

acid content SEE

acid converted starch FR#ELY,
TE

acid cooler SRS, ERAH18%

acid conversion of corn syrups
TEM IR BREEL

acid cream E {7

acid curd 5 F L, EREEFL, TR
T B g B

acid curdling (¥589)ERlE 4

acid decomposition FRK#Z,
iR

acid(-degree) value [3{H

acid degumming () BRI B

acid denaturaticn JIERAN{5

acid detergent residue FRfERE
B a4 RERREEM]

acid digestion JELE R, ML
H



