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absorption cross section %z §% A
absorption factor WBIEe
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acetarious AN

acetate ZWW( RE)

acetate activating enzyme  Z5ME
ﬁ -

acetate film  [§i%e MM

acetate metabolism 7. 5t
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acid] pE¥ie( SEMBENLERE
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acetator WAL N

acetic iy Mty

acetic acld 754 ; BAle [ BeckW 5 I8

M)
acetic acid bacteria FRA¢EN

acetic acid fermentation EAEEEHEY
acetic acid preserves B¢ ( (% ) &
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acetic anhydride 53 B&F
acetic clomp ( &gy ) Bk
acetic ester KERCRS
acetic ether M7 &
acetic hydroperoxide GW 7 &
acetic-alkali equilibvium Bl FR
acetification SR FH ( B ) 5 M
AL (e )
acetified #5485
acetifier RE{L2R

| acetify Ar41

acctimeter Kiges-E1oe s MEs( LK)
at

acetimetry Eage (2 ) Mk

acetin  gEg% ; MM HME
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acetocetic acld 2% 7%
acetoacetykCoA 7 Bt Z Bt A
acetobacter BX (AR ) M
acetobacter aceti ( P ) KEmeREmE
acetobacter melarogenum B
acetobacter oxydans WH{LASMs
acetobacter peroxydans H¥ /LKW
acetobacter rancens #4141 By
acetobacter roseum KL ARES
acetobacter suboxydans 55 @/ &M
acetobacter vini acetatl &5 HAE MY
acetobacter xylinum fiESpy
acetoglyceride 7 BEH¥
acetohydroxamic acld 7 B Ea
acetoln 3 - N EAXTHE—- (2] (41K
REkz— BEN )
acetokinase 7 % w k4
acetol HRMN
acetolacetate decearboxylase

FLEIC K &
acetolase % gegk
acetolysis &% ( &K ) A% LB R2( 11:H )
nc;t:meter BEMTRE BE(HER)
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acetonaphthalene 7 % %

acetone () Bi( HERAXN)

acetone body Rig

acetone test (B Hind ) HEI0k

acetone-butanol fermentation ES]. ]
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acetonurla  HEiR

acetophenone 7 Br Xk ;X 78 ( 9%
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acctose  Eif) ; &t
acetous §& ( &)
acetous fermentation K& &g B3A»

acetyl 7 B X%

acety] cellulose 7 Bt MM 5 KEReMR
BE

acetyl choline 7 WEiRig

acetyl CoA Z B85l A

anetyl galactosamine 7 Bt <P 9L

ncetyl glycine 7. Wk Hos &

acetyl namber /B

acetyl value .Mt (4

N-acetyl-o-acetylneuraminate
LB-o- 2 mBE (W) &

acety-AMP 7.t AMP

acetyl-glucosamine Bt X WEHW

ncetylate Z,Bi( ; 2R {k4m

acetylated fat 7 BE( 1 ) fBES

acetylated monoglycerides 7 B: ¢
Ha—Ae B il 8B 1B E5A -
HHMB AR » GLER L 2~ 48
R~ BN WA )

acetylcholine 7, Bt faug

acetylcysteine 7.8 4> B¢ (N K¢

N-acetylglutamate N-7 Bt A &b
N-ZB: a ke

acetylize 7 % (|

acetyimethylcarbinol [=acetoin] 3 —
BETE—- (2)( AR E%S
- W EMN)

acetylphosphatase 7 Bt aa% Ay

acetylphosphate 7 %t ga &k

acetylpyridine 7 &t oo

acetylshivonin RS SB[ K ma
Hex)

acetyltryptophan 7B &l A%
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(R Em- Ko g RS T
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achilles tendon gy

achiote  ZPBRY [ M LURERDS iR v
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achrodextrin  FIEBIKS § AL (A 15

achromatic BEXEHT § HNHE
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achromatic Jens #i@LEE

achromatic objective p3¢ 7 ¥98

achromatin JEpvgnH

achromic il

achromobacter A&EE & H Ol H#

achromobacter lipidis ®isahati
HEE (SR T IR AR

Achromobacteriacese faig ( 1)

achromobscterium 77 fAKRE + I
o Bl _

achromosomal Iz el

achromycin  HEaB ¥

achrooamyloid & EEH

achroodexfrin M5

aci ( 48 ; ascus] T3

acicular - gf4kgy

acid MHg 5 B¢ Rk

acid base titration delector pg 4%

ERR I X

acid calcium phosphate @i 565
(B ReaN)

acid casein BT BAE MM BE
r )

acid clay EgHat ’

acid coagulation &g&f ( f‘Em )

acid coagulatipn test ( 4:1K5 ) Ktk
iy}

‘acld condiment Ap¢ ES ,

acid curd D& I T O
i BK

acid denaturation  Jiphi g ( ﬂ:}ﬂ )
acid endurance (ki

acid extract EhhHi%

acid fastness gy

acid flaver ggok

acid flesh B&( 4 ) Rl

acid fondant Ezukdrms [ (LB

W )

acid foods et A& ( leE.ﬁ“t 5
IR ]

acid formers ZEft @

acid free fREENY

acid fuchsin B S4L( KRRGBR)

acid hydrolysis (/i ) BEAW¥

acid inclining phase &R

acid index jFgigmy

acid magenta Aol D47

acid .medium Fpid i A

acid number &b ; B

acid phosphatase ¥t Sl

acid pickling Bk

acid production #8k ( £/ ) ; BML
( 8 ) .

neid red AR C ARBT®B 1064 )

acid resistance  Fifgid

acid saponification mEFE(L

acid smell JFeBRDE .

dcid splitting &% ; MEEAW

acid stability & &edt 3 HileE

acid stick KE% ()

acid sulfitation bk AnEKEL (fF
R ) i BeYEnabide . .

acid test (D& RIE @ Beok

acid treated starches SR EER ¥

acid valve RE ; B .

acid violet &ﬁ*[ﬁﬁﬁ#]

acid wash &Gk ‘

acid yellow spp ik ( R A BE)

acid-base balance KT % .

acid-base equilibrium Eg ey )

acid-coagulation ead point ( F'R
1) BERERL ¢ BEBCRERS WS

acid-converted Fgg LYy 5 Bbik XKW
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acid-fast bacter'a EIse@ ; 1 Em

acid-forming becterla 2 Feny

acid-insoluble s3h  AERER K4y

acid-modified s'arch W IR0

acid-produced  E¥fh

acld-proof 4ty ; iRk

acld-resistant ikt 5 by seny

acld-resisting Lioquer  FHEENE ¢ 1A
i

acid-saccharification EERFOR{L

acid-sugar rati> { AR ) Mot

acidalumin WEOR

acldatz Be{L  BE4{L

aclating agert &i/m

acidation A(:( 5 )

acidic (¥ )m

acidic materis| Beit ¥R

acidic propert: 4

acidiferons < EatH

acidifiable & &y

‘acific  gERE 15 4R

acidification  Ag(v 3 B 5 ( Ah )
e

acidified cold- process syrup B
1L

acidified hot-wocess syrup WA
hoas

acidified jolce /b B35 M

acidified milk B¢/rF ; BHR Wi
£l )

acidifier M/ L38 3 BE/L 5 AR AR

acldify ggqt

acidimeter ;y5r#t ; SH M

acidimetry P ( W ) BiE i

acidism &1 fF

acldismus Eg s

acidity  Aetd © BEET 5 Mok

acidity meter gm3p

acidity test ﬁﬁﬁﬂi HE&E

acikdize #{5% Wm-

; acidoresistance
: acidoresistant  §; g
acidosis b 3 BeRIT

ncidness g AR

acidocyte  AC { 15 ) B

acidofuge  BIMAYY | BAEAY

acidoglycoprotein  Se¥E 19

acldold (DBt 0% EFEMR @4

acidoi Gkt 3H 5

acidolysis W &

acidometer Mg ; M (&) HEH

scidometric titration 3 ( i ) W%

acidophilt=: Al > ALY 7%
1 T g

acidophilla mesely

acidophilic mexkry .

scidophilic bacteria Mak (/) BB

acidophilic tEEs %

-| acidophilous % Aty

acidophilous milk &, 5 ( mEEEME %

BB ) ekt 5 o Sk T
acidophobous 18 ket 3 BARY)
acidoproteolytic My ML RO
41 42

acidulant  #p/rE :

acidulate &/l : 878 Eenk

acidulated Bp(huy ; Sl | WA
o

acidulated stickwater W& M

acido'ating agent S {bmW

acidulation k¥ ( 4R )

acidulons R A AEORSY

acidum«< ;7> &

acidum carbolicum i

aciduric ™% » THEE ,

aciduric bacteria "EME ; BRE

acipenser . JS&R

acipenserine MRMEC(EX)

aconitase RIRME

aconitic acid &2 R4

iR e
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aconitine @yi

acorn R (R)

acorn sugar XY RN

acoumeter i3

acouophone  HiR¥3%

acquired character i34k ; Kt
(¥

acraldehyde HiEE ( %MW )

Acrasis (W75 ) M B B

Acrawax [=Acrowax] % 4K
LG

acrid (D ¥HY @ ARG

acrid condiment &3y B0k 5

acridine orange Y gF (8

scridity (O#gE DRt

scriflavine oy 1@ &

scrimony i

acrinla  anEeS

acro-dextrin SRR

acrolein P MAEM )

acrometer %M EIH

acronize gy BB XWMK
ARE [ SENAEEMKA)

Acronychla ((;xh#t ( B8 ) [Acronychial

acropoms By (Acropoma japo-

nicum)
acrosarc(am) (B FBEBRAK
) ) PRAYIYER

. acrose (DAY 98- [l DAy
acrosire @ BESF4NN EESFM— N
HF3F @un
scrylamide-acrylic acld  Foag Bek: —
PO B [ 0 I Y SR N )
scrylic 7945 gty .
acrylic acld  Fase
acrviic resin 4% Seist IR
act B4 M R B
ACTH [=adrenocorticotrop(h)ic
hormeone)  (RWF L BT M X
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