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5 A ¥ B

1. WR#HEXTFTHERFH,

9.

10.

- RAWEE—ANE, WHE, THEHk,

m  spray
spray~dried milk

- TAEZATREXH, O, @4,

o odrier @ TH#E; Q®TAH

- BRXMEAKRERAATE F XBXZHE RS "2F

fu  curdle W4, B

. AKX HR XA, BXAENC=", #H="5FAm

®g,
#m adipose cell (=fat cell)

- FRANTHEHFETC () "W,

fn  lemon marmalade (A)FH(EH)LEEZ(RE)

- ERHE, AR TTETEXE.

jm  Cheddar (cheese) ¥Jik TERUEE AT P4
7= By — i [T A R B 8y T B

B XAERER, BTREY ANBHRRT L XEN,

RGERCED, (R1, OEl-%, ETBXE,

f diolame L2 HEREK] (F]
tin-plate ZHHER , LU %KIR]
crystallizing tank 28 Z & (5]

FRNREHGE, X0 T, BTAREE.
fu  abattoir [j%]
BHEAEHEEE, ACC DT, BEBXE.
im albacore
Kb, 2% (Thunnus alalunga)
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A

abacterial JCERY

abaisse (751 OTEH, KEE;
@RI, EREE

abalone @Of)E (Haliotis); @
K#(H)

abalone culture #f 3358

abalone fishery #ifa i)

abalone pearl #¥BTk

abat(t)is [#5] SBMWHAKR, K
A RENA, M, K, B,
o B o B R

abattoir [#:] HEEl

abattoir block B X

abattoir building BEFipI B

abavo ENEERIN(E)

abbe camera lucida
i 2%

abbe condenser [ [l 4%

abbe refractometer Fi] 47 31X,
BT L 97 5 1

abdomen [ (¥B)

abdominal Bl

abdominal cavity i

abdominal fin Jiié¥

abdominal flesh [ iy

abdominal line (Z4) B T &
%

abdominal meat 4

abdominal scale Ji &%

abdominal wall (=belly~wall)
5 B

Abernethy (= Abernethy biscuit)
XameEbT CRREFNE
MBS

Pl DL 52 e

abeyance Wi, ¥, K&
abictene WEM, NFER
abietic acid IEEE, BEH

ability ®EH; XY

ability to retain moisture {Rif
]

abiotic degeneration @ JEA:4p

RN @dkddpitB it
ablet bk (Alburnus alburnus)
ablution O#té; QUHK
abnormal dissolution SH¥iAH,

S IR
abnormal flavour 8k, FAEH

RS, KRR
abnormal milk R¥ 3
abnormal odor RE
abnormal taste ik
abomasum (R&Zyi)ENE,

HY, 4%
above proof fEH & BELA L
above-ground portion S FE{EH

LGRSy, HRTELA EROESS
abranchial &3
abranchiate OB, @I Bk

i
abrasion M, B
abrasion peeling (=abrasive

peeling) B3
abrasive JEXL, Bk
abrasive peeler JSigk il
abrasive peeling Bk
abricotine OF FiF; @#FHif
abridged mashing system #4345

iop 3 it




abr

abroach OO @ITFIHE.

W%, @BEMITERIE
fE AR ]

absence of defect T4, T
e

absinth(e) (=worm wood) Q)
3, Q¥ A, HEILHE

-absinthium F#3#]

absolute alcohol TCAIENE, %
X P

-absolute humidity #& %5

absolute pressure Xt f

.absolute sterility @#u3t TE#E;
@A Ktk

absolute temperature #s3%ti5

absolute zero #XEF

ahsorb %W

-absorbability  WRWCRE f1, Wl

.absorbance [#] OBk, %
W, BNE; @QBUFH

absorbancy (OW R, Btk
@Y ULRE )

absorbancy index WIcH%, W
&L

absorbate W% iy

absorbent OBUIR, Bl @
% W 3l

absorbent cotton il i5#4H

absorbent filter WEUPEiEs%, W

TR B8 4K

.absorbent gland #kEHR, Tk
i}

absorber QRIS ; OB H;

@RS, Hiv®
.absorbing Rk
.absorbing agent W
.absorbing apparatus R 3%, %

2 — abs
o &

absorbing capacity Rl A4,
e sk h

absorptiometer (D ks i,
WPCERE T @ (k) BN
it @GBSI

absorption Pl ({EF)

absorption coefficient WRIXE %

absorption column WlWck:, W%
Bk

absorption-compression refrige~
rating meachine JW-H: 4y
GR) Hlee Bl

absorption facter RWH#E

absorption freezing system Bl
ABHEFRE, BERESHIA

absorption machine WZULHL

absorption number (&

absorption of meisture Wi

absorption refrigerating machi-
ne WK HA L

absorption refrigerating system
0 e SIS R

absorption refrigeration cycle
e W Al 1B 3R

absorption refrigerator g 5%
i)

absorption spectrum W%

absorption test Rk ls

absorption tower WRI¥%

absorption tube RUL%

absorption~type refrigerating -
unit R B HLA

\‘ absorption water BRIk

. absorptive power WRUrFEH, |
WA 4

absorptivity (ORI, RikE,




—_ acc

abs _—
DR R theory Q(HFIWERALH

abstract (DIEH, ZEH, Hhib; FEER Vs @il R A
OWE, BF acceleration phase Jinif [y Bt

abstraction #7 4, 4> B H, %2 { accelerator 1R, KA, &
B, B bEF]

abundance of food QfWEE; | acceptability v H53{4:
O W0k 2 acceptable daily intake W% -

abyssal alga JEZkK#i% Mg HiE AR

abyssal fish ek acceptance test AKX

abyssal pelagic fishes @E#Gh | acceptor DEZ 1k, =y O
FE&¥; @EiEREES &

abyssinian tea BRI TXR

abyssinian banana JRERILT
HH#
acacia gum & & Wiz

acanthopterygian fish ifkfn

acaricide Z#§7I(25]

acarpou REH LN, TELM

acat(es) (=delicacies) gk f
a, BEWVMOHERY

acaulescence Jk, M

accelerant fEH#, 1RHEH

accelerate fuil, @3

accelerated aeration method i
MKk

accelerated ag(eding g1k,
He i B L

accelerated fermentation ik
B, fndikms

accelerated filtration Jn#it ik

accelerated freeze dryer HiET
Bl

accelerated process P (nT)
ik

acceleration Ofmid, e,

s (TR ) s @ik g

acceleration and déceleration

accessary foods QYRR @
BB OhE AR, &8

accessible compressor 5 HIFk 4
B, BUpRESL, FEAK

il
accessories O kH; QKR
ke, KW

accessory factor 3EHHZE

accessory food factor @EIfXHy

HEELER]D OWMERYE

accessory fruit(=false fruit)
BitR, B

accessory substance  XpBhimEl
IR, WHEREE, B
Iyl

acclimate (=acclimatize) {HY
i, Yk

acclimation ( =acclimatization)
e (e /)

accommodation

accompaniments for salads [[q]
WHE EE/AE

accredited milk &40 ({7
EFA RERGEMEET

WA, WWEA,



ace — 4 — ace
BB E] acetaldehyde mutase Z B {i¥E

accumulate EHH, T, i, | acetal resin ZEERE
A%, BH | acetamidase Z.ELRcE

accumulating table (ZE¥iBL)K | acetarious JHT b, AT
Wa SR IALS]

accumulation FHHH, BHE, M, | acetate (DELAFLL, FEEEEE; @4
AR Bih, CHEERS

accumulation of cells HIUIYE | acetate film FLEELTHFER
RIERYE ] acetate replacement factor JtEg

accumulation of cold #&

accumulative table (=accumula~
ting table) PEHMLIBIES

-accumulator @O i; @FM
% O HE; OFES: ©
Ehy @RERTRA, &
AHTFRE; OWHBERED
s 25 8 Fl T R B0 ) S oy B8 855
GESefp bk h Zoh ikl &
HHAM)EE G ETS

accuracy EWE, R

accurate filling MBS

accurate measuring IEFERE

acerb PBEIEHY

acerb fruit NBNEMKE, B
BH AR

acerbity ORFEE; @RREW%

acerola VHEN BB bk

acescence (OMBEL, ME ¥,
A ER: Ol

acescency Ik

acescent FEEN, MR, BRI

acetal OL4EE, CEEMHCLEL
QEaukE, HBEIREGE 8

acetaldehyde B

acetaldehyde dehydrogenase 7,
T R S B

BHEERT
acetator JEE{L3%, MREhH
acetic DBEW, BERM: @LEW

acetic acid FEE, 2B

acetic acid bacteria [EESZN

acetic acid fermentation ESESS:
%

acetic acid preserves
(RE) & f

acetic~alkali equilibrium (=acid
—alkall equilibrium)  FEREg
Ffg

acetic anhydride FE(&E)EF

acetic bacteria BEFSFFIE

acetic clump JEER

acetic ether (=ethyl acetate)
BEBSZ.MR, MRS

acetification ES{LIER, HRES{E
A, BihErmdR

acetified cask NE{LEG, WRERH

acetifier Fi{LE

acetify EEb

acetimeter (=acetometer)
tbEH, R e RS

acetimetry BEFE @ ROMEEEER &
&, DeEmREl FEN
2 (&)

acetobacter

B AR 1 T3t

R AR

BERAT R




-acetonesolubles

ace -

— aci

.acetoin (=3-hydroxybutanone-2
#acetyl mathyl carbinol)
LBl ], - ETE-(2],
E0gi, CRRHEPE

aceto-glycerides BEES H s Cok
W& HihEE_

acetometer EERRLLE I, EIMRZE
ER(Aemsgnttzit]

acetomyosin R E G

acetonaemia MM E, FNERMIE,
Bk (kb ARk
W, ERIEL& ST
ERmALE, RERME
7]

-acetone body (=ketone body)

Mtk

.acetone~butanol fermentation

PR TREA BE
G Dk :3 by
R DR

acetone taint

320

.acetonitrile Z B4

acetous (DEER, B0 QEERRMGY
acetous fermentation (=acetic
acid fermentation) FEFE%
24
acetylated fat ZEE(IL)FERG
acetylation ZEE{L(/ER)
acetylcholine %% A 5
acetyl-Co A ZFE:HifF A
acetylene 2%t

‘acetylmethylcarbinol (=acetin)

ZEEHAPEL, Z1RH, BB
acetyl number ZBtH
acetyl value B
achara [ hiip3E
achene #HR

Achilles tendon Jijd
achiote JRASH (Biza orella na)

achlorhydria By iLEEk=

achrodextrin  JE &AM, TG H
¥

achromatic OiffaEHy; @IE4:
BH; QXA

achromatic condenser HEEHR
b 1%

achromatin k3 4§

achromobacterium 3 {4 41 B

achromotrichia FEREAEHKRT,
ERBGB, KE

achromycin X% £, NHE
]

acid D#; OB

acid anhydride MR8

acid amide ®Efk

acidate DER{t; OBkt

acidation ER{L1EH

acidating (DERfL; @Bift

acid-base equilibrium (=acetic~

alkali equilibrium) B
i
acid-base balance B 5}

acid base indicator RIS R,
PRBR 157 2%

acid bath s

acid calcium phosphate &8 ¥: B
e

acid casein FRITTEEE, BMET
Re#, BMEBEACAYpHIE,

ERE P TBEE]
acid cheese curd #HiTESRUBEME
L

acid chloride BEHE, FTLELE:
acid cleaner BE§ik:3:i6H



aci —

_ aci

acid coagulation FERF(SLE

acid-coagulation end point A
(B 5% 13,

acid cosgulation test EREEIRE
(L.

acid condiment ®g1E BBk

acid content &HgE:

acid cooler “ERE, MESHNE

acid conversion of corn syrups
TR IE R RINBR IR L

acid curd MRELE, BMEAL, B
5T i F B

acid curdling (Y1) BREESS

acid decomposition AR, B
5 i

acid(~degree) value BE{

acid denaturation g%tk

acid digestion nEEEM, M
Hik

acid drop PREIEE

acid endurance RS

acid-enzyme process ER-A§ %
[7kfg]

acid-enzyme syrup OBE-B5(H
ok iAW
Om-EEkE R

acid ester NS

acid extract (H)EBRERY, B
Bl

acid fast (=acid-proof) [ihg
Wy, HLEEM

acid-fast bacteria PiEZINE], W
BRAN B

acid fastness fiAEH:, PiRgth:

acid fast staining ${ER Y&,
ot B e ok

acid fermentation Eg% B

acid flavor BEUR

acid flesh JgPER A

acid fondant (D#& 1t ¥ B e br ¥
ORI RAIL @ (BT
A ) Bk dkbE

acid foods OERM:A ML pH HK
T 4.5 kA, EEFICH
QFBEY

acid formation BRPIBHC, MEH
R

acid formers TRRE %

acid-forming bacteria =MAIHE

acid free LEERY

acid fuchsin (acid magenta) &
TN

acid hydrolysis ORgAkM: @fF
B PE AT P ok R

acid green AgM:4E

acidic OMH; OMM; QM

acidification fR{t

acidification tank BR{LEH

acidified cold-process syrup %

e la S ARV S N
acidified hot-process syrup ik
et AR N
acidified juice BEEfhRIF, Ik
it

acidified milk 7ZEER%L, REETL,
BRILFL

acidifier OBELE; ORI

acidify Mt

acidimeter (=acidometer) M (%)
L&t

acidimetry BREIFEL

acid inclining phase ¥R

acid index BEHI%

acid-insoluble ash B I/ 5y

H



aci — 7 — aci
acidity @OFR; Ofgk: acid-resistant (=acid—proof) i
acidity meter ER¥i i, g
acidity test XM, MR | acid-resisting lacquer HLEFINE,
acidless tallow oil O il R 148

Mty @405 | acid sait  FEAH:

acid magenta FEEMESLAL
acid medium FEHEIFHE

acid-modified starch BRMCHETE
By

acid number (==acid value) B
8, Rt

acid oil (JTERACFL 2RI BT HY)
gl

acidolysis BEHit

acidometer (=acidimeter) B&
(IO ®i

acidometric titration (R E

acidophilic &R

acidophilic bacteria BEERINE

acidophilous (=acidophilie) "2
RN, BN

acidephil(o)us milk
BRI RS EE B FL

acidophilus therapy SEREILAFIE
Tk

acidophobous
W

acidosis M#NE, BRI

acid phosphatase FiVEBiMERE

acid production FEE{Ef

acid-proof HERHY

acid-proof material B Akl

acid proteinase BGP:E i

acid reaction BEVER B

acid rebound ¥4y i BB

acid red Ep{:4T

acid resistance [ESME

(BERE

R, BERM,

acid saponification fnEfefk

acid scrubber PLEEIX, BREDIEIE
%

acid sludge MBAM:isE, BEEH

acid smell BEEK

acid-soluble &AM

acid-solution PEFIAH

acid splitting PREAR, BB

acid stability &SP, FLERME,

acid stick ©OKFESK; OBk
AR b

acid-sugar ratio ¥¥EFLL

acid sulfitation BERYETEREERTS

acid taste (=sour taste) [§Bk

acid test FEE M

acidulant B 1L

acidulate (=acidify) &t

acidulated (=acidulous) A4fLAY

acidulated stickwater Z3ESEGH:
HEgizn

acidulating agent EZ{LFI

acidulation (=acidation) @&ft,
BIEER

acidulous fYERHY, ZiERURAD

aciduric BRI

acid value of fat

acid violet FEiL%

acid violet 6B Eg%:%& 6 B[ 741,
WrBmRERIAAERE 15D

acid wetting agent ERWTHIE A

acid yellow BEgfE#

i B Fro P 1L
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—_— act

acinaceous HHif, LN

acinose structure (=grain stru-
cture) KR4 4

aconitase 133 FGHl

aconitine 354

acorn MEPRR, ik, BT

acorn oil  ¥RA M, BT,
e el

acorn squash QQXWHK; QKT
28 @Mickhk

acorn sugar {=quercitol I quer-
cite) {5 E7, HREE, ARRE
R

acoustic depth telemeter
i, FABRNEER

acquired character ZR/RME, 2K
(ESEEETN

acraldehyde (=acrolein) Pijifift

acrid O MM QBN

acrid condiment gk 5

acridity BTk, Bk

acrodynia HRiE

acrolein  FiEE

Acronize PD  GEHEBRA UHE
BTN E i DTS 3

acronizing MEEHEN

AR

acrosarc(um)  WEMEE [HF
B AR

acrose [FIHIHE, BEERCHE
acrospire  OyEN; @prk%E
acrospore i/l fii 7

acrotrophic PO I R PETTAY
acrylic-epoxy HIER-IHE
acrylic resin P42 S bHiE
acrylonitrile (=vinyl cyanide)
WA

LW, B4, K6, AR

act

actidione LB M

actin BlEIEA

Actinator Jp{b2% [JHE MR P
AR

actin filament JLZIEAL

actinometer QMLi, LA
@it inEETl, BoRREEM
et

actinomyces £ E B

actinomycetes 4% B %

actinomycic HIEEEM

actinomycin R HE

actinomycosis B

action DEM; @EME; @&
H ]

activate DiEfL,
t

activated carbon (=active carbon
fnactivated charcoal) %

it Q@iftk

i3

activated carbon purifier (J§-F
bk SV BT TR

activated charcoal {&5PER

activated clay {GP:OR) L

activated flavour #2444
aE LRk

activated Fuller's earth {G#EiE
=k

activated sludge {G#:i50, W
B TR AL R ik —Fh]

activated sludge tank {5
]

activated sludge treatment
method & {5 Jedb %

activating agent {%{LH]

activation ©iEft (fEH), #fb
(M) @ERAEWER)




:act

—_ ade

activator {EILI, #&i%7Hl

active OfFHH; @GR @
Wiy, 1ERE; @i,
H B

active acetate {5 ZhEEELEE, A
BERR D

-active center
L

active diffusion FH B4R, A%
b #

active diffusion space BEHH
WA, AEBELRIE]

AL, ARoh

active dirt treatment {F{PE 1
active dry yeast {E¥:TE:3

active efficiency LERA

active fermentation 0F 5 4 K,

active oxygen method @4
WhedklwmkredRE) @
HEhEk; OBk EReH
e

activity OFF &
Bh, EHi

activity test (fEIEFIA)BE R

actomyosin JLFHERE S

actual acidity LEREEE

.actual compression ratio FIE#3
b, BMLESELL

actual cooling surface
(B

actual output ELEx>E

actual overall compression ratio
LR BIESL, FREESE

actual plate KRR

actual weight EERER

acylated starch Biftich

OfEHtE: @

HR

adaptability 3%
adaptation % %
adaptative ER [

adapter @CHEAZR; O @
sk

adaptive enzyme & ¥ fig

addition Tl @k @
@

additional scraping &3
itk

additives % fu

addle OWEMPHTIIEY; QER
ft, WRm

addle egg (=bad egg) ¥ E&,
JESIER

add-water-only dehydrated food
Aok iere iR &t [m
ik ]

ade JItk[Hirdssk, #Ad

Ade (=adenine) JinEw

adenase MR (i) BR

adenine (=6~aminopurine) J3R=
7S

adenosine R, MRS EHH

adenosine deaminase [JRIFJi & Ky

adenosine diphosphate JJg3 8%
B, TWERRERTY

adenosine monophosphate JRH
—RE, IRERE, BOERE)
e

adencsine triphosphatase
BIRH

adenosine—triphosphoric acid =
B EEIR

adenylic acid JEHE,

adenyl pyrophosphate

=%

— BRI
=M



