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HTTRALBEZREARATP ZH M, BEIAT TH# riffle flume 28 ,5LE
BEKAREMOABYTEABBAMSHER . EETBRRE , AREFES
CEAEEK, DERBETRRENLIAIE , RABSREREZS  IIRB SR .

A R I S AR TR KR A TARR L 78 % TR A B LU RA R EE 9
LB, B ARBREENT

Linton's Animal Nutrition and Veterinary Dietetics, ). T
Abrams. Edinburgh: W. Green & Son Ltd.

Food Technology, Processing and Laboratory Control, F.
Aylward. London: George Newnes Ltd.

Industrial Oil and Fat Products, A. E. Bailey. New York:
Interscience Publishers Inc.

Dynamic Aspects of Biochemistry, E. Baldwin. Cambridge
: Cambridge University Press.

The Nation’s Food, A. L. Bacharach and T. Rendle. Lon.

don : Society of Chemical In lustry.

Canned Foods, an introduction to their microbiology, ]. G.
Baumgartner. London: J. & A. Churchill Ltd.

Textbook of Physiology and Biochemistry, G. H. Bell, }. N.
Davidson and H. Scarborough. London: E. & S. Living-
ston Ltd.

Bell's Sale of Food and Drugs, J. A. O'Keefe. London :
Butterworth & Co. (Publishers) Ltd.




Brav

Callow

Clark

Cohen

Cruess

Davis

Davis & Mac

DP

FAO

GH
Gil

GMW

Griswold

Hawk

Hilditch

Hutch

Jacobs

Johnson

Citrus Products, J. B. S. Braverman. New York : Inter-
science Publishers Inc.

Cooking and Nutritive Value, A. Barbara Callow, and Food
and Health, A. Barbara Callow. London : Oxford University
Press.

Clark’s Applied Pharmacology, revised by A. Wilson and
H. O. Schild. London : J. & A. Churchill Ltd.

Theoretical Organic Chemistry, Julius B. Cohen. London :
Macmillan & Co. Ltd.

The Principles and Practice of Wine Making. W. V. Cruess.
New York : The Avi Publishing Co. Ltd.

A Dictionary of Dairying, J. G. Davis.. London ;: Leonard
Hill Ltd.

Richmond's Dairy Chemistry revised by J. G. Davis and F.
J. Macdonald. London : Charles Griffin & Co. Ltd.

Human Nutrition and Dietetics Sir Stanley Davidson and
R. Passmore. E. & S. Livingstone Ltd. Edinburgh.

Food Composition Tables——Minerals and Vitamins, Food
and Agriculture Organisation, United Nations.

Good Housekeeping’s Home Fwviry:lopaedia.

Mineral Nutrition and the ... =+ of Life, F. A. Gilbert-
University of Oklahoma Press.

Trace Elements in Food, G. W. Monier-Williams. London
: Chapman & Hall.

The Experimental Study of Foods, Ruth M. Griswold. Bos-
ton : Houghton, Mifflin Co.

Practical Physiological Chemistry, P. B. Hawk. B. L. Oser
and W. H. Summerson. London : J. & A. Churchill Ltd.
Industrial Fats and Waxes, T. P. Hilditch. London : Baill-
iree, Tindall & Cox.

Hutchinson’s Food and the Principles of Dietetics, revised
by V. H. Mottram and G. Graham. London : Edward Arn-
old (Publishers) Ltd.

Food and Food Products, M. B. Jacobs. New York : Inter-
science Publishers Inc.

Laboratory Manual in Cookery, Doris B. Johnson. Putnam. "



KJ

Loes

M&Ww

Matz

Matz 2

Meat
Merory

3 Platt

RJC

Sebrell

L Tanner

TND

Tressler

WHSS

Modern Cereal Chemistry, D. W. Kent Jones and A. J.
Amos. Liverpool : The Northern Publishing Co. Ltd.
QOutlines of Food Technology, H. W. von Lo2secke. New
York : Reinhold Publishing Corp.

Chemical Composition of Foods, R. A. McCance and E. M.
Widdowson. M. R. C. Special Report Series No.297. Lon-
don: H. M. S. O

Food Texture, S. A. Matz. Westport : The Avi Publishing
Co. Inc

The Chemistry ani Technology of Cereals as Food and
Feed, S. A. Matz Westport : The Avi Publishing Co. Inc.
The Scicence of Meat Products, American Meat Institute
Foundation. San Francisco & London : W. M. Freeman & Co,
Food Flavorings, Composition, Manufacture and Use, ].
Merory. Westport : The Avi Publishing Co. Inc.

Tables of Representative Values of Foods Commonly used
tn Tropical Counlries, B. S. Platt. Medical Research Coun-
cil Special Report. Series No. 302, 1962.

Process Engineering in the Food Industries, R. J. Clarke.
London : Heywood & Company Ltd.

The Vitamins, W. H. Sebrell, Jr. and R. S. Harris. New
York : Academic Press Inc.

The Microbiology of Foods, F. W. Tanner. lilinois : Garr-
ard Press.

Tropical Nutritions and Dietetics, L. Nicholls, H. M. Sin-
clair, and D. B. Jelliffe. London : Bailliere, Tindall & Cox.
Mauarine Products of Commerce, D. K. Tressler and J.
McW. Lemon. New York : Reinhold Publishing Corp.
Principles of Biochemistry, A. White. P. Handler, E. L. Smith,
D. Stetten. McGraw-Hill Book Co. Inc.



Abalone

Jcélale Replacement factor

14

A

Abaloneé (%)
7Y
BREN—& , BREBIYEER
Haliotis B, BEREAR , MM (
Californiz ) , BIGWIKES , &
BB BEhEP o
Abbe' Refractometer ( abbe
B XE . TS
7V <@ E
BMRefractometer (HKEFH) o
Abernethy (B#®w)
FTIS— %L —
B4 EK ( Carraway ) f9Hd
W, BEMT ( Carraway seed
) GIRY , R BRI o
A bomasum ( RIEFBZHIUE )
(5B
ZHRumen (BE , KERZE—
E}' ) o
Absinthe (L&)
7T UE
£—HLXE ( Wormwood ) , ¥
TH (31 angelica ) , BiRTF (
anise ) , &M% ( marjoram ) ifh
%A EHT ( liqueur ) BRAGES
W, B, FHRFOL g, H
7 R BMER ( thujol ) K4,
HERME , WHBEE.
Absorptiometer ( Bk )
WtEt
—fMlEXER RN ER , REAS
WeEmzB, NURBRLEad A
REEY, 4%, IERMEYH
, IR HERNRIEREEREE,
MENERSPREEwEZEFERZR
& o ( Hawk,)
Acaricide ( #am , BiFE%)

1

Y=
B ( Acarids ) , BEdd ( tick )
, Prék (mite ) EFLHMURBE
i, WHZE KM ( tetra-
ethylpyrolinum acid ) ( TEPP
) %o

Accelerated Freeze-drying
( Bodudksr)
A RE TR B 22 I A 1
B, kD RIETEZRE , &
NP NG, R RS, ®
— Mz MRS REAE . FEEAE
KGR adm , ARG ERARK L
HBED o

Acerola (#8bfe—f)
-3
ARBGHERE, BBB8H (
Cherry ) Z¥iffyWest India,

Acetate (RsEH )

(g

BERMoHE. BREM ( Acetic
acid ) —IHo
Acetate, Actlive ( [Eitk®
)

8-/

ZEEE (BBE ) WAL L
AT E. (AN ZEEEE
AHAY (Acetyl-Coenzyme A
Complex : BHEHERA (
Coenzyme A) ) . H&E®E XA
RBAEPHGERIEERSZ P
EY- ( Baldwin)
Acetate Replacement
factor (EiMERATF)
FeMeid AR F
ZHEBAEM ( Lipoic acid )



Acetic acid

Acid-base Balance

Acetic acid (M)
1.
REMHEN 588 (LBAR
CH,-COOH ) ., g EL , R
RENIERB (5% 2ZH8) ,
ERME BT LIGRTRR (
propionic acid ) XEyE—AEA
 MERAEFAPAFE o
( BDS, Cohen. )
Acetobacter (HBIRERN )
T b3y a—
B Acetobacteriaceaefirp B ,
T Z B BN o Acetobacter
. pastesrianus ( L4 Mycoderma
aceti, Bacterium aceti , &
Pasteurianum ) RUERBYE A2
M o ENERARRT , RO &
BRRH 2z, ERBE - B8
Vinegar ( &) o ( Tanner. )
Aceto-glycerides ( Bt h%
)
. BRI ]
SHihEE ( triglyceride ) AR
BYM , Xh— AR _ABSEFR
B, 5_ZRB=HHIE (
diacetyltriglycerides ) (fifn—
Zﬁgﬁﬂﬁ (diacetylmomstearin)
), —ZR=H#hi8 ( monoacetyl-
triglycerides ) ( fiff— ZAEGEAR
( monoacetyldistearin)), —Z&f
— H#88 ( monoacetyldiglyceri-
des ) (G410, —ZANMTEAR (
monoacetyl monostearin ) ) &
ZRED , BEYRBRABHE HE
( partialglyceride ester ) o3&
B= iz MRE , BN RS
# ¢ shorting ) , FA &ith (
spread ) , RGBERE , TJERHB
BE% o
Acetoin ( ZRZ M)
TEb4 Y

ZREPR M ( acetylmethylcar-
binol , ZKEZ.M , CH,-CO-CHOH
'CHs ) ﬁmz:ﬂ (CH;CO-
COCH, , AMBERKZRD M
HEYH - A MERFARP R BB
HoREANY , REWhZ BERA
WEL o ‘
Acetone Bodies (RSl )
TR
B8 Ketone Bodies (Hfg)
Acetylcholine (g{tZz&)
TEFrLay v
BN ZREFNAEL , BB Choline (
£) o LRGN ER S .
( BDS., )
ACH Index ( ACHIEHE . B , B
, BEE)
XANY—=~ Xy F IR
B ( arm ) , B¥R ( chest ) B
C(hip ) ¥ . & —f8 RRBY
FRBE, ARNOAE , WS 2R
", BRZEE o
Achlorhydria (B%M#=)
3 1. $nd
pagr -y ol [ 12N
Achrodextrin ( &&¥H)
ToOOTFFRAMNY Y
R ERR I EEER ( amylase )
SR EY . HEMRNRERR
BREE (achro REBZH ) o
Achromatrichia ( €86 K=
f£)
ERARRIE
ERAXNL , PRNKLEAREER
( Para-amino benzoic acid,
PABA ) R ¥Z® ( Pantothenic
acid ),
Acid-base Balance ( % —#
) -
RRXTH
AP z@E L RENE , WK

.._2_



Acid Calcium Phosphate

Aconitive

ot ( pH7.3~7.5) o &
BE, Na Rz BRMRIXERM W
SHEBREER . RPELZBE
DHEAMNTF SSRABER DI,
BENzHBEEWRAEE L, B
REARR IR , AHAYHHE
RBPER . EREME S EB PR
HRWERNYE B R R (
alkaline reserve ) o ( BDS. )

Acid Calcium Phosphate
(SHERME )
By VB AIRY YL
2# Calcium acid phesphate o

Acid Foods and Basic
Foods (M R&M R tER5H )
BiERG L 7 AN VERR
BT HRBR O EARANDIG, 8,
8, EUELRE, %, 8, KS
EARM . — K AMH B BRI/
BRY, M, &, 0, A%, B8
SERPAUELMHUAL , KRMMH
R, M4, HRX, RRESEE
ATELRERE , RBRERT,
T BRNE B P RR YR , Bl
BFE  MEFRRERER , Axh
REARYE , 0K TS s Mok
W, EABRPRME , MeBEEA
PRk MBI 752 2840 , B4 COR
H,0 , MAKTRE , Bt
o B Acid-base balance ( B &
ﬁ ) o )

Acid Number (M)
BM
A KD MK HE, BRI
KRR MBhFT S WHNMATE 2
KOH WEmmBERRY 28H -
MM (acid number 3§ acid
value ) W] Rithig MBLEREF 2186

PSR AT M AR B B o , SRR §

&, HRA , WIEER 058 , A
MR , KB OUR W08 thiR &

ZRE . ( Bailey. )
Acidophilus Therapy( 3,85
=373
Ty P74 NARE
% BE Lactobacillus acidophilus
(FMEEZ— ) AERERZ4S,
RERERNITE . B —EB M
B 2B 5ko  ( Tanner. )
Acidosis (Eib#)
FUF-VZ
MFEFHR-BMERLEAR , BB
HET R, BT 4 2fRIE , —BER
ATE KR, B A 8
M, REGYERARBEZRR TS
41 ~» B Acid-base balance -
( BDS. )
Acid Rebound (BMFE#& )
MR
HBROBEMZBEZ— , EETR
RS FREDREET EME
Acid Value (8§ )
i
2 Acid Number
Aconitase ( BEME)
Vs - ek 4
g8, F-REMRASEN=15
BT B PRREE R . 5%
B, ZHROBRAINBIY, 4%
%6% . ERBEMT , KERER
REEMHETT . BE TCA BB PH—

B RE - ( Baldwin. )
Aconitic Acid (RERM)
vazy M4

REMEMHM M, RTCA B8
2 EY , BRiEjAconitase ,
( BDS. )
Aconitive (BEH®)
TaAz=F v
HERBBE ( aconitum ) @iy
, B RARZMYR ( alkajoid)

- 3 —



Acorn sugar

Adenosine

o HREEMME, RS, DE &
BEBE G o

Acorn sugar (BTH)
XAV W
BEEETZHEY , TEROBAR
EH B A ( pentahydroxycychex -
ane )

A.C.P. (Frueess)
T4 -v— -
Fhi RS , 2/ Calcium acid
phosphate o

Acraldehyde ( Rifkt , BHER )
FTOUTATFEF
BB Acrolein o

Acrodynia (R )
SEmERE (fE)
HAFBs REFBENWEEARHE

Acrolein ( K , HIREE)
7THruL4 Y
Acroaldehyde ( RiFRE ) o
CH, : CHCHO R H h R ifim#h 2 &
8 o ByNhAS AN 2B A AT R
BREERY 28 o

ACTH (J#% EREEBE, BF
LRREEBR)
X4 =X yF
FIBE AR W K ( Adrenocor-
ticotropic Hormone ) o« ( % L

 BREBHBRBEOIZHE.

Actin (fIEEH)
TIOF
BOABEAa % . REHE30 %
, BANIEREE ( myosin ) EEH
BHATEMRMBEAR , BR
actomyosin ( JLME#ERER ) o

Activators ( {HE{LH )
ToOFRN—F—
EREEL S RBINNYE . 8
RAZHFAMEL , MEREBABE
7, LR AELN , L ERHE
FHY, SRERYHE . AN | EER

-4

BhBEFRTEEET , HUaK,
Ca*? , Mg*® REEBIBESAEER
xR o ( Baldwin.)
Active Oxygen Method ( &Y
27 D)
EERRE
B g Bt Bl Hk , &
BERHEFERRET , KAZHRBEHR
Rt , TBRRHAPRELYZE
Ko B SWiftIEERR -
Actomyosin ( PB#RER)
FTo2IMNIFVY
EHABSES (actin ) HABEERS
( myosin ) & BRAY— 8 & NI
BEE, IBEREAQEATP X
( ATP ase ) 3 ATPT, ¥R
ATP Upgte el , 08 55 A IR E

B ( Baldwin. )
Addison’s Disease (L
£ KR

VARG

EIREENEE , ERR | METE
RN, BAKD , REBETS .
Additives (AMENY)
|5 NS
AEVEARMNLABH®E , REHE
B, BSkABA EZFENY , R
RARMKMNY . flm . LM FH
S SRR - BITRM > RIB S R
MR EIBE - BRNE , RME
myzEREREEERBRN -
Additives, Baking (#¥R
BEnNy)
8%V BRI
28 Baking additives o
Adenine (R'EN )
TF=Y
B MIEK ( purines ) , BEE (
Nucleic acid ) o
Adenosine ( UENEHF )
TFIvY



Adenosine Diphosphate

ADP

FFE Iy

SRR B ) Bl (88 ) &
FHZALEGY o ZHEBERRIEEZ I (
adenosine triphosphate ) ( ATP
), AT EER EEZ AT, 1t
2L E S o 2888 Adenosine
diphosphate, Adenosine triphos-
phate, Phosphate bond ( #5tg#s &
) , Energy-rich ( Bt &w) ,
Phosphokinase ( B8l )
Adenosine Diphosphate (—
B RERR O B HF )

FIF/ v

(Mgl ADP ), EHARPENG IREZBE 00
TAE KBRS o FFTE AP B R B8
mAHARYE , HHR—BERBS Y
WEM BRI LIRS , A
PO SR R HE , A A T BSIE RASUG
WA R ekt W IR o

# i Adenosine triphosphate,
Phosphate bond, Energy - rich,
Phosphokinase o

Adenosine Monophosphate

( —RERERR R HF )

TFE L) VB
RIS % 8 ( Adenylic acid
) o

Adenosine Triphosphate ¢
ZREBE AT

TTEIy Y VB

4 £S5 adenyl-pyrophosphate acid
) fE HH—ERRER , — R, =@
BEM . BAYPRERKEZRR
FEREENRBLLE Y, ATP kR
B ADP Rimbssimes , foBH
7000 Cal , £ ADP K@, AMP &
MR, NATP KR AMP R &
A% ( pyrophosphate ) fUfE A,
IR R EE & - 55 s BE & A
BRI R , RotemrmEm
 BOHE , B SaRZER. AR

5

HY R Ph LA (Y 3 SR R 2 RE R s B
MARATP Sawd, LISER
o« 2 Phosphate-bond, Energyri-
ch, phosphokinase ~(Baldwin. )
Adenylic acid ( — ¥R E)
7R = L
EHIR s A B8 0 — 0 B i 2 1L
G, SR EER ST (
adenosine monophosphate ) , &

BAMP , RBFAPER S cER

Wi ( BDS. )
Adenyl Pyrophosphate ( =i
BT )

FTrmival) VEg
23 Adenosine triphosphate
Adermin ( #4£ KB, fIE )
TFNI v
UL K By ( Vitamin By ) o
Adipose T issue ( lSRif%)
g 15 %
RB--MiRtir® , DEE TS
18 2 HEN o BRI ARE i~
YRk ek R B #E TR BR o BB AR KD
SRIT : I 82.8% , BAH
2.6%, K9.6% . Bhf; —%
B30, AHER6Cal o —KITENK
T, Bk
Adlay (&)
7EL -
ARRUWAIEMY RS, BT
48 : Coix lachrymajobi ( jobi
B2 ) HIE , 4R , ®HA , ¥
RESEHHRMBXERY ZH R
dho BRAH , BB MY . O
Hl14%, BB 4% o 100 mch 3hid
363Cal, Ca20mg , Fe 4mg , #i
£%B,0.3mg, B,0.2mg , 7k
# 3mg . ( TND, Platt. )
ADP ( @RS E )
I ~NFANE-
B Adenocsine Djpho sphate ,



Adrenal Glands

Aging

adrenal glands (% | f§ )
%
( % supearenal glands A& ) 1R
EERBERZ LS , s (BE
YRAW (KB ZFHFTE, 1
% W LMK ( adrenaline ) #
EABRD RBEEBEHE ( steriod
hormone ) o
FENMREBREBENIHK, B
B ER ( corticosterone ) (& H
KEWZ B, BRREEZBR
) , BE# ( aldosterone ) ( Fffi
B 2E ) o ( BDS. )
Adrenal ine (% L% )
TEVFY YV
RE LRRESWZREK , HEHMR
REEBRE , IRABHAR, B
B, R, AR AR
BV RER , DU ATREMNE ,
BEANLMEHAR , BAKFZ
ERETHED A o (BB R hydroxy
» dihydroxyphenyl-ethylmethy-
lamine ( BDS. )
Advenocorticotropic Hor-
mone ( {YE LMBEREREO
BB RYE S e v
REY EWN R HAMRK . BT
LTREEEDNEBRERRR. Tk
RS M % o
Aequum (PRR)
XX a4 — A
EHNNEDEAT , ERBENHD
Byl
Aerobes ( {FMMER D
WESXOBEY , RETFREEE
R BRI T NEER B A B o( Tanner.)
Aesculin
b & 8/ 3 DY
R—MA MR , 7K ( chestnut
YhAFEAER PG o
A.F.D. (ZBEREER)

( WHSS. )

IANTTNTAL—
8 Accelerated Freeze-dryingo
AJHENE“A.F.D. food” »

Ageri®
E-FN
FIHATER ( Gelidium algae ) ,
B ( Gracilaria ) TR H A
BrBRESREBERNE . BOB
RK, BMEmEE ( gel) b3
HPEMHEREAMTE ERENRA
RBENZBEN , %5 RKEH,
RiE, B, N AR , MBS
RE, BHEEWE - X8R agar-agar
, macassar gum, vegetable
gelatime %, ( Jacobs. )
HFRE—ERRNSARBERY T
M, BELARENHEEEARE
>3- (e:

Agene (BH)
T4 -V
2R aging (BEK)

Ageusia ( %R
Mok R ()
BRRERZHERE

Aging (BR)
Bk
(VNEER R R R R BA W ( B
¥ ) RBME . MNENRBERFK
BRE BB NEDNEBE
MItEREE - RERHEREN (
2~3@A) , KT SN HERER
2K :
AXSE ( 160ppm #H) , BE
$ ( 20ppm ) H_EINEH
BEBWN RN 286D, MEs
{EMEEa e . BULE ( 5ppm
D RABXAL—XHRE ( benzoyl
peroxide ) ( Novadelox, 20 ~ 40
pp ) ARAES , KEHREE
R o —#{LH ( agene ) ( 60

- 6 —



Aginomoto

Albumineids

ppm ) R =#{t & ( Dyox, 30ppm)
BRI E . 1960 EHES , /)
&R e ( The Bread and Flour
Report )il : MOMAKIL KP
Nz F R FE 50ppm LT o
maturing agent = HiHIf M (
ascorbie acid ) M (
potassium bromate ) , ;AFEMEE
B8P ( ammonium persulfate )
, ZHAL& (Cl0, ) , ®X ( H®t
ARz@ewf) , SN (RE
BZ2BEEH) %= RAEKINRHE
TR
W B “ BR " , AW BE
A N BE , BRSO ZBEAK
o MRZABBRDEENAL , YELR
Fio
RAMBE , BETEEME ( Rigor
mortis ) ( Cruess. )
Aginomoto (of)
°32% 3
P RBGlutamate, Sodium o
Aglycon ( |¥% )
FTYVaAY
Km0 EMmE5 o
Agnelloto
7 Aru-—t
B, EXRANER-HEREF, K
AR ( ravioli, RUAK) o
A/G Ratio (HEBE/ REAH
)
A/GH
Albumin /Globulin retio 28 .,
Ala (BR®R)
T I
$#@Bulgur .
Alanine (%)
FI=v
FEEEES,— , AERM, o —
MEMERSRDHFE, 5 -8
(REEB_MRR FL)RARFE

-7

- B M ( Pantothenic acid ) ,
g% ( Carnosin ) , BRALEK (
anserine) X B MRE 7 o
( Brav. )
Albumen ( 5IEH )
FRTIV
albumin [ #% , £ Oxford 5P
Ao
Albumin (BPES)
FrRTI YV
EaRz-MaBH4m. BR
albumins ( PRI M ) , Egg whi-
te ( 5f&3) , Lactalbumin (3,8
#&A ) , Albumin / Globulin
Ratio o
Albumin/Globulin Ratio
(9ER / REHL)
Tariv/ ey
M HNEERREEAZE - EXA
ZmAPHEEENRS1.8 ,A/GH
ZB{L R2MWZ o
Albumin Index ( FEEHEE)
TAT I VIER
SRR — MM E B, WopITHRE
EXEL, #HREBAHERKEZ
W, ERGRRETAREREE, @
o
“ egg white spreads " 7Kl o
( Griswold. )
Albumin milk (EB48,)
TSI VA
P8 Proteinmilk o
Albuminoids (gfit, ®WEH )
WEAR
scleroproteins ( HEEZH ) AR,
R—ES#EEEAR , HRoie
XHERAREREZH (ROBLS
HRTZ) o
HEERSE=M:
(DCollagen (BE ) . MREWR ,
O, BRZRT , TEEEAM (



Albumins

Alcoholic Bevarages

pepsin ) , =& ( tripepsin )

5 B o AR EHBRAIBHENDIB §

( gelatin ) o
(2)Elastins (HUMHEES) . B,
BEZES , THEBRGDEB .
(3)Keratins ( AEE ) o il , %
WBRE , B ZHEEOMREAR
AR . FERA , 28, HAE, N
Hoth, ( Hawk. )
Albumins (JZEIGM)
TLTIVE
—EHR K, DRG] 1) IR AR
( simple protein ) o« (BREHE
ARG HMESD ) o B :
ovalbumin (ZEINEE ) FENG
i, serum albumin ( i {§5PEA
YHEERM# D, lactalbumin (
FLINES ) FEREN S .
albumin ZAMEHREHMAE
o At : albuminuria(FBHR) ,
FRRPEEOHEE , HISKEL
KR (000 7% SRR R PHEH ,
HeuEaEra)R. (Hawk. )
Albumoses ( BEfr%E)
TALTE— 2R
BEME (Proteoses ) 2 HF,
2@ Proteoses ,
Alcaptonuria ( BRIE)
TART VR
* % 8 ( phenylanine ) XS5 M
( tyrosine ) HEH R EREMD
MR - S MM A IR R (
homogentisic acid) Z fiijt, HR
Bt o REBEECREELBARE
%, MifFAlcaptonuria FEREEZR
WEM o BELERR Y HE o
( BDS. )
Alcohol (B, k)
FTHaAI—N
BERABEIMERMFLE, W
ethylalcohol ( ZE#C,H;OH) .

-8

Alcohol,

‘alcohol %z HAS ( CuH,.,, OH
), B FREE ( methyl
alcohol, CH;OH) , BAZSAF8
588 (+A<®, cethyl almhol
28) , ZBEAPHWBE_EES.
BMURBERALEDELER, B—
BABEKHN IBRS . BRE
1Cal / g5 f . ZREHKHZ BRS
# AP Alcoholic Bevarages o
( Cohen. )
denatured ( #t:1
)
12 s B 2
BERPENTRNYHE , F£HTEK
F o G0 : ¥RIARS ( methanol )
10% Ezmtk , RMAFBERR
BEAVRETE ( Pyridine ) o BBth kS
HTXR, aRBRRL -

Alcoholic Bevarages( BE¥fk

)

Tra-LKE (BB
BRMDREN S IRREL 15
%k (BB ) - EHTERHRE
TERRET - SARBPAEYK , A
BAE E BR BORSE , HEMER
ERAERR , AMAGWHbE (
brandy ) , AL &% ( port
wine ) - HiBME , HAXBHBER
NEZ .

B (BB%) :
HBEF=RA( gin ) , BT BB
( whisky ) , EaBi#tt ( brandy ),
WRBE ( rum ) —— 25 under
proof , 43 %1% ; 35 under
proof , 37 % . BEBE=KEE
@ ( port ) , W& ( sherry )
, madeira ( A MWEH BE20%) -
burgundy ( ZEREEEE 14 % ) o
BB ( champagne ) , claret (
—WEEHB) , hock (—HEFH
HMW) 10% . HEM ( sider )



Aldehyde

Alimentary Pastes

4.3% B (Ale ) 3.1~
6.6% o Stout ( BUiE , B LR
#H%)3.9~5.3%, FHE(
Porter ) 4.0% iﬁ’aﬁﬁ@ (EHAED
( liqueur ) % : Kjuraso #55 %

o Benedictine i#§ 52 % o Absent
#59% o Kiimmel ?ﬁ 34% .28
Proof spirit o ( Hutch )

Aldehyde ( %)
TAFEF
ERtawPrc—KE, HFA—BR
St , B4 —CHO BAELE,
2 85 RS E o (M ¢ Formaldehy-
de ( FIEE) , ZRt (Acetaldehyde
) » & ( Benzaldehyde ) o

Aldosterone ( RE® )
TALFEZFay

B LREE AWK — , TAM

¥ el (2 HEE o ( BDS. )
Ale (i)

—n

2 ®eE i ( Beer ) o

Aleurone Layer (BHE®E)
T7Yavo— @
BN AORE 2L A 0 SRR R By A KRR
BEBER - RNERNISAESL
» BEEBOH . S LR
2~ . BB 2, BB B
R o R PHEERE ( thiamin
, MAEEB, )W20% , HAEKB,
( Riboflavin ) # 30 % , i (
Nicotinic acid )¥50% HER

i (KJ.)
Alewives fifaf)—1&
=V (D —H)
ERRWNIPBER 2 — , o] LUK
R o
Algae (%%
%M

KAGHBEE , BME—HREH

BB o % ( chlorella) BA

KEREZWE.

RBERHANHSA , X, BRBRCO, X

R, QBN , BARBRNKEG

#mgls , BOE , MBZBE

1R BMERME ( irish moss )

,» dulse (KALEBHBE) SR

HERMH .

BIBHE ( Seaweed ) o
Alginates (EME%E)

TAE VB

TR B o IBRE 2T R R A

% LIS A - MR 2H

mannuronic aphydride BEBRZ

% 888 ( polyuronic acid ) - M

AR, i, RSVRAB - BH

B, TREXERKG , KHEK

s AR, ATERSREBTA

REREW , TeW, Fam, A

WS-

B AR AR AR “ mannucol

ester ” ( Tressler. )
Alginic acid ( %% )
TLEVR

B Alginates o
Alimentary Canal ( 8Bt
)
ER -
AZHBiEEaD , A8, 8, +=
8B, XKB% o
Alimentary Pastes (;E:L.\ﬁ).
Bk, SEEEESZ)
YHOSN AT FAR
(HDABEED)
REBENEH ( semolina ),
K, HEEIMLESRRAS, , KBS R
BB - BRER—-ROTRRER
s —~IMDAERER
3#'0¥ ( macaroni , AFIAE)
CEERER, BN 2 .
Spaghetti : EE# 3/32 ®ny
ﬁﬁ%ﬁi&o



Aliphuie.

~

Allergy

Farfals : I’ RA Nz GesM .

54 ( Noodle ) : MR KE 218

%o

$ M macaroni , Spaghetti Nood-

les. ( Loes. Matz 2. )
Aliphatic (fBEM)

iR R5 A8

TEBRREMVERILEYHZLB

Q Eﬁﬂﬁﬂﬂﬂo (_ Cohen. )
Alkali Formers (igt:4518)

TAH VERE

HOALRRIEZHR . 2R Acid

Foods and Basic Foods o
Alkal ine Reserve (it ig

)

TR REE

P28 acid-base balance ( M@ T%

) o
Alkaloids (%)

FrHuq K

NOWHEABIER , FEREYE,

EHERN—BEBLAY . FLH

VB LEEN, FLEE &L, #

m: ST (EXkEe ) (

strychnine ) , BMBEM ( caffeine

) , BBk ( morphine ) , FI R (

atropine ) , i@ ( nicotin ) ,

% (LMW, quinine ) F,

( Cohen. )

Alkalosis (MH)

FLAT— YR

MmiEho® /e HLERD | 8N 1E

BAnlm. REMERE : CO, 48

A4k, HRMIMELYHEBA

B, BHUBRORHBEL -

2 Acid-base balance (BI?S.)
Alkannet ($#¥EHEZH)

TN FRE

Alkanet, Alkannin, Alkanna [

o REMR—~HEKMNERERAY

, alkanna tinctoria, Anchusae

tinctoria ) , HIBPRTE MK
BRH . REBHFINRSEBRK. 6
KX RDR/REKEM ( alkannin)
cAMRAK, BUREBRRZE . ®
HPERS, SNRHS, SEKR
A6, &M %G . HhiE, I8 (
Cheese ) , fE#li ( essence ) ¥ (
T RAALWE A port wine ) F
BERALRECH . 3E—48R
Orcanella , ( Jacobs. )
All-Bran ( 28Aa%)
A—-N-T35
H B4R ( Kellogg 7] ) « B
SERSHPERBY AR . ERTH
2 -
EAHS12.6%, I 4.5% . %
¥58%. 1002+4& Ca 82mg,
Fe 10.8mg , #& 31 Cal ,
2% ( 815mg/100g DAY 76 %2
#1% ( phytine ) BRSHFEE o
(M&W, )
Allantoin (RBKX, RER)
734V
RS, BBRX RS RS LURRH
#, MARARGAN , DURBY EBH
o AR —BEABARZHRAR
ABERARA Z i o ( BDS. )
Allergen ( Bt RBER , BER
ER)
FTLLY v
28 Allergy o
Allergy ( B MtE , BH XK
)
TLALFE—
HBNAEHERE . REESE (
allergen , B{HERER ) BHEZ
B RO BT Bl T AR K
[
AP AR EU N RESRA
» RRRWM4ES, , 0, M ES, &
EREBAENE ( DP. )



Alliéin Aluminium
allicin (AR P S U
7YY § Jamaica pepper A& , B—A%
KHMRKES , R—MEG( Ay | MB Pimenta officinal i sIERE
o ( Griswold. ) H o HR4ABPimenta & Jamaica

Alligator Pears ( %)
=+
2 Avocados o
Allinson Bread (LZREFE)
Allinson /8
ﬁ@z—ﬁ o %ﬂd‘%ﬁﬂ;ﬁ 3 %A
Allinson R+ KRBEY,
B R B4 o 2 A Grabam KRR
BGraham E¥8 , ALUHME K& .
Allolactose (RIW)
Ta3 7 b—2X
BB R MEBZE. A
F,7b4 gynolactose fE&E o Allo~
F 54 Other 28 o
( Davis. & Mac. )
Allotriphagy ( RBAf#)
KA IE
HEPWREFRER . " cissa,
cittosis pica HFEMAEK -
Alloxan ( (UM )

Faxy s
WSE ( pyrimidine ) RIS , B
RFREETEOREN 8H . Rk
B RRMPEE ( Island of Langer-
bans ) FWKEB K. ( BDS. )
Alloxan Diabetes [U¥WrtTEfksR
o
7o ¥4 R R
A UG S M 4 R IR ) BT B 2 %
g o
Alloxazine ()
VAR %

#8Riboflavin (&4 K B, ) (Ihis
B = EEAORE , BAEXE

dimethyl ribityl isoalloxazine

z8Bo ( BDS. )
Allspice ( &M ) §

pepper , BRFEERMATBHER
allspice ,RERHEBRHENE (
cinnamon ) , T&H ( clove ) RE
% ( nutmeg ) ZBESEHKRMBEL o
WEHANS ZEN B (Jacobs.)
Almond, sweet (HEBZ%)
H7 - F (HRM¥)
2 Prunus amygdalus var. dulcis
MEBRET. SHEEF#.
Almond oil, Bitter (%BEH
Aih)
% v
EB%HK#F ( Prunus amygdalus)
RE®K{ ( Prunus armeniana )
IOt . KD YREELCKY
o BRIDHE 95 X PR (
benzaldehyde ) , MiE , MBMEXP
B SR benzaldhydecyanhydrin
MREE . RENBRE , TRAGE
B, BHBEAKZH .
Aloe (%)
FTax
ik ( Aloe perryi ) R9EISH
LR GEE o RO REEWN % (
aloe-emodin ) , EEM+SEF
BEX (aloin) (RIS FHFYE
barbalein ) ,
Al pha-Laval centrifuge (&
KSR 5 )
T LT T 55 LRI M
ERESKEEL SRS , FBYRA
HARM2ENae , BER4
PP cream ) Z Mo
Aluminium ()
TALI =Y A
BERATHEERER , KL sw
TRZ— - WHWEART BHEFLE



Alveograph

Amino acid

, AW BB . —RESNNES
%VEE. AlI(OH) , BEEE 8BS
FERREN , LRER
“ alum " EHPE DK ( baking-
powder ) , & — M8 BHIGR 8 By L
5o ( GMW. )
BHENE R ESE 68—
WMASZHK -
Alveograph
FANLE T FT
e mEEORE , RESER
% A REMEEIEE o B R RE X
ZBEBUR , WAER , &Rl
BRRABRBRZE - B EES
WzEN , HRERGIREES
( Ayl. )
Amaranth ( A Bk 2 8% )
VA AV
—BA WS AR BaR, BX
AREMBEE.{LBELR trisodium
salt of 1 — (4 —sulfo—1~—
naphthylazo ) — 2 naphthol-
3 : 6 —disulphonic acid ok
BOBRLGHETER , BEEEL
Ambergris ( Ha® , )
BEEH
REFHBA W ZREY , Kbk
S BRE[EIRE ( cholesterol ) , (
amberin (HEESK) , REEF
B% . BRBERGHRRY , TE
HBREEE ZH o (Tressler. )
Amberlite ( #ig)
VAVZALE X
EREPH B E BT LR ER
BT — MR EZM ( polysty-
rene ) NABINE , LK M mNel RS4
Mtk ( IR 120 ), Lig5sem (
-COOH ) M@ R34 ( IRC
150) , URBBRFZXREEN o
AT RRETTHRA (
IR4B, IR45, IRA400) o

|
i
|

SEEER , TARKZEEL , £8BE
W, LB, LB (BE
BEBANT ) ZH . BR
Ion-exchange resins
BEE) .

Amino acid (855%)
TI/ M
BEOHPE22 gEEN, TBAEH
ROUGEFEMURAHBRELES
ek , SBEMRZBR+ S8,
BYrR/\BEHELAR , ABTEEAE
#, AHAYTEN , EBALTEL
E& 98 ® ( leucine) , REE
B ( isoleucine ) , WEE B (
lysine ) , P M ( methioni-
ne ) , XME M ( phenylanine)
B E ™M ( threonine ) , AEM
( tryptophane ) , MEMA (
valine ) %o Hupw 148 , KE
RASAFENRY , EABATET
R, MBELEEER ; HE®M (
Glycine ) , #i#® ( alanine )
, BB ( serine ) , PHEE (
cysteine ) , D&M ( cystine )
, BAE % ( tyrosine ) , FSAER (
proline ) , KM&&M (
aspartic acid ) , BXE& (
glutamic aeid) , K& (
arginine ) , MEE M ( hydro-
xylysine ) , #&M™ ( histj-
dine ), &8 ™ ( proline )X
% & ( hydroxyproline ) o
(ZHEINBM) o
SEMIMEREBREBEADR
bR, IR % GUE .
AP ZRERTR - B EM, X
BEzWBREAE ( -NH, ) IRH
# ( -COOH ) ¥ zBEF L. g
ARz @+ , A5 — alanine( 8
—thEm) , B—Rf - R
BEEREZA_BBRETFLE) o

(HEF T

S—



