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A I= absorbance] R R, FIEE

A [= adenosine] Jif (EEWS ) F

A [= alanine] WEH

Aaron’s blood 4228k '

aaronsbeard -k 32 & 42 Mk [Hyperi-
cum calycinum]

abacterial DEHM ©IME R

abaisse JEHEIRE, ERNER

abalone #f1f [Haliotis gigantea)

abalone fishery f#figl i

abatage JE3Z

abatis FANE

abattoir(g:> BEszig

abattoir block EszigRig4 (A

abavo ENEREME)

abaxial Ty, HEaW

abbau MELH (P24

Abbe apparatus I (%) #7443

Abbe refractometer [0 (&) #74t
Tt

abbreviate sandfish ﬁﬁg[Ganorhyn-
chus abbreviatus]

Abderhalden dryer T840

Abdomasum % [E154:H, KF
REmME]

abdomen FHESs THEIS, R

abdominal Dy @HBIERK
abdominal cavity fgpx

abdominal fin fE#Z

abdominal flesh JEpEy

abdominal scale fimas 2

abdominal wall pge '

abequose P LETHE, 3-PiA-D-&
R

abernethy —RIEHT [ ML
1

aberrant HER

aberrant coliform bacili gl kBT
B

aberration QBLT;TH QE @
W RE

Abies<xizy Bk (E)

abies oil #\T5ih

abietene @QIFEH ) MER OHM
fig @%HARH

abietic MEW

abietic acid )\ F#E

abietite Ak

abietyl #\F&H

abiogenesis HR%E 4

abiologic E4:4) %8

abiotic Iy

abiotic degeneration JEA:dy i B iT

abjection (FT) WY, (WF MWK

abjuntion FRFYE

abkultur B{C3EFFR

ablactation ;i

ablactational food b7 5 ﬁ?l.
-t

ablastemic JEEHfy, RBEN

ablastin EE, MEE

ablastous TTiF 3Ry ‘, !

abluent D¥e¥kiy @BWF =

ablution JHpk; BB

abnormal RIEHRY ‘
abnormal dissolution R WiR, B
BEL

abnormal fermentation 5k E



abn-abs

abnormal flavour 5.1k

abnormal milk 5E 3, TEH

abnormal odor SR

abnormal taste 5, ‘RIEHBE

aboma goby [ {7 iF j& 4 [4boma
lactipes])

abt%nasum (R4 4 BRE

abore-ground storage
i)t

aboriginal -3gy, FHAR

above-critical [5R 11 L@y
abranchial FoaE®

abranchiate JCAEREY

abrasion [k

abrasive disc PBS#¢

abrasive peeler PRI THL

abraum salt EH#ih, ik

abricotine ZF(H-H#H)E

abrine 4 GH,; N-FEEHER

abroach 77, FFi, =

abrosia Zt#r, #fr; Wid, YUK

abrotenum 35 (8831 [Artemisia
abrotanum)

abs. [= absolute] 453} (#)

abscisic acid % BT RIRBLE
z—]

absidia B KEH

absinth(e) & GHE)

absinthic 353X (E)H

absinthin 3 E

absinthium &3¢ [Arthemisia absin-
thium)

absinthol 3¢

absolute [abs.] #a¥ey

absolute alcohol G K Z#%

absolute calibration 43 & ifE

absolute colcmun temperature %%}
FEiR

absolute detector response #:ill 2345

FRIGR; H

Sof WA 7 4L

absolute humidity #% R RE

absolute juice #HiIF}-

absolute lethal genes SZ4& B FHEMA

absolute precision #a3%ksEF

absolute pressure 3 FET]

absolute sensitivity 5% R 80E

absolute sterility #5%JJo 8 (%)

absorb [}l

absorbability 1Rl Bk ST

absorbale T[] IR Ik

absorbance TR R WILEE; &R

absorbance index Y HA%K

absorbancy t#E, G, R
Ry BKE

absorbancy index
%2

absorbate IRy

absorbed layer %2

absorbefacient (@3t URikEYs WUL{E
Sriw il

absorbency TR 88 71 JEEE, B
FE

absorbent (DEER W, HRWEEN
iy @UELR R, Wbk

absorbent carbon %M

absorbent cetton FifgiE

absorbent refining R[4t

absorber (DRI RE s Wik s B
QB

absorber bubbling =k KEY

absorber surface FETH k3R

absorbility 1Bk fRSTs RilE

absorptiometer (&) Y3 HIE
Wk BEER]

absorptiometry F Yl E %

absorption IR (YERD

absorption cell % g ik

absorption coefficient [z ¥k

absorption column I [ A TrwieAds

WIERBG RO



abs-ace

R Wy 5

absorption cross section I ki

absorption factor Rk A%k

absorption number Uil {8

absorption spectrometry
iy

absorption spectram UGG

absorption tower U i 1%

absorption water Gk

absorptive TR pY

absorptive capacity IR A &

absorptive power 1%l gE S

absorptivity Rt ; R BE 77, Bl
REGIRYERL

Abstberg —FEEEME T

abstergent @pt%E---- 95 BIFLEME
JA) QUL RISk

abstersion &t ; 14l

abstinence 2% 23R

abstract DI iR, 115, i
QXY OHE

abstraction ZXHEX (/ER]); iR ( 4k
ARREGERTE: BN

abundance of food ¥

abyssal 3K

abyssal alga KBS

abyssal fish &Ek&

abyssal pelagic fishes ZEipfak

Abyssinian amaranth REM LT
[Amaranthus abyssinicus]

Abyssinian banana RV ERE
[Musa ensete]

a. ¢. [= atmospherical control] &
REHIREE, SARE

acacia (gom) [= gum arabic] B fy
AR AR [RRARER:
M AT

acalcerosis Hh4ERE

Acanthopanax 7 finf&@[Acanthopanax)

Acanthopeltis japonica Okamura

e

A

acanthopterygian fish

acapsular ¢ 3y

acaricide X

acarpous REZER(ZT

acarus  EE T ;3% ; E

acatalasia J-HESE

acatharsia “REEHENM

acatharsy {FF)}

A. C. broth [= aerobic culture broth]
HEEBERBNG

accelerant  4¥ 85 ; {2 FE 3] BRI H

accelerate {3 ;R

accelerated ageing {R sV

accelerated fermentation ik i

accelerating death phase JiEsEr:
4

accelerating potential iz

acceleration JjE (/ER); {3t (4E
j3ip)

acceleration phase Jjiia (2= Y #]

acceleration protection jinyH EpHip

accelerator s 77 ; R 3k s Iog 2%

accelerometer JinE &1t

accelerometry N ERER

Accent HEAFH—-MESERMN
LLLEZE

accentuater {g 7|

acceptability 35 i:

acceptable daily intake for man A
EBHATEBAR

acceptor <k ;3%

acceptor site Z{&EL{r

accessory FRINAYs IR

accessory factor IYRMEE

accessory foods {ikl; CRaRHIERT
Epki:iv :

accessory pigment iF(BNEBEE

accessory substance B 3EI# b7

accessory substances [MiB¥iRs b

FREGEL(Z0)



acc-ace

Mk B

accidental error {H4RiFIE

acclimate Wi{t,

acclimation Hi{(EF)

accommodate {5, AN gk, 4
A

accommodation ER (fEH);
ERD

accommodation coefficient {37 H
®

accredited milk A% 2293 U3 E 4T
4 BAFRENAT]

accumulation 2T, FIT

accumulative column & &
aceuracy VERANE

aceptic canning  JC 5% % s T S HE
acerb

acerbic BA; IRAY ;R EIM

acerbic fruit &R (K)E

acerbity ERUK, R FHIR

aceritol JREEEY

acerola JFERIEEA

acerose (D4 HRI @4HIRD
acervulus AT

acescence REREER BR{L, EHIER

¢

acescency BIERBR

acescent 5N HERTRA): B
s '

acetal (DZHES; ZBZ8 O%
(3428

acetal phosphatide Zsfipiis

acetaldehyde [=ethanal] ZE (&
A

acetaldehyde dehydrogenase 7 2l
4.

acetaldehyde mutase ZFESHEATHE;

acetaldol 5-BRETE

2-acetamidofluorene  2- 7 BEE LY

acetamidoglucal 7 Bh4{ 2L HIE 4%
acetanisole [=p-methoxyacetophe-
nonel XPEVEIEF 2 BEOHE ]

acetarious k& H I

acetate 7 EREhaiAR)

acetate activating enzyme 7 @5#OE
B

acetate film FEER LT okl it

acctate metabolism 7 5% %34

acetate replacement factor (= lipoic
acid] BRFEFE LR AR AR K
BFEWRZ—]

acetator [IEE LY

acetic {51, TRy

acetic acid 2 B ; BEEQ[FRIERST
1

acetic acid bacteria FEER

acetic acid fermentation i EL; &z

acetic acid preserves {5 ()&
[}
Hul

acetic anhydride EEET

acetic clump  (ER) L

acetic ester FSELER

acetic ether AEELR 78

acetic hydroperoxide +1%4 7 %

acetic-atkali equilibrivm ERIR M

acetification AL /EF (K352 B
B (ERD

acetified #E4LEY

acetifier EB{r3% .

acetify AL

acetimeter i #77 BAR WEER (1L A
Tt

acetimetry BB (A WEE

acetin RN, BIRR 1w

acete-carmine FEESEAE LT

acetoacetate 7 BiZ WA LEELER
Hh

acetoacetate decarboxylase

s

LEEC



ace-ach

acetoacetic acid 7 %288

acetoacetyl-CoA 7 B:7 BLiliEg A

acetobacter i (BT

acetobacter aceti (&JH) BERATE

acetobacter melarogenum Mt

acetobacter oxydans 4 {\ESE

acetobacter peroxydans 45 {VES

acetobacter rancens ikl 1.41 25

acetobacter roseum 4TEETH

acetobacter suboxydans T34 {VEEE

acetobacter vini acetati #j%& AL

acetobacter xylinum RS

acetoglyceride 7 B:iH

acetohydroxamic acid 7 BL&Ei5ER

acetoin 3-RIETE-[2] [4HRR
B Z — 3 M

acetokinase 7 AR E(EE

acetol TATREE

acetolacetate decearboxylase
CiRSgTE=

acetolase BEE;H

acetolysis B (B/K) s 2 BERE(FERD

acetometer FRERE B3 AHER (LLED)
i

acetonaemia [ (5l & id

RIS WEEASHID F7 7 7 19

LN ‘

acetonaphthalene 7 B

acetone (7)) EUA AT

acetone body #Hik

acetone test /35 Ik 7 KO 1TR BB

acetone-butanol fermentation PHRR
TRER

acetonuria [FEHEH

acetophenone Z B, R ZWH (ME

1
BT BRAY

B

acetose
acetous B (&)1

acetous fermentation FiL#; & Ex
acetyl 7 Eiit

acetyl cellulose 7 Bretoan & BEER 4T

acetyl choline 7 B:jHIR

acetyl CoA 7 WiiiEE A

acetyl galactosamine 7 B: 2 g iRk

acetyl glycine 7 WtH &ER

acetyl number 7 BE(E

acetyl value 7 %8

N-acetyl-p-acetylneuraminate  N-
ZB-o-Z. B R (BHE

acetylAMP / #: AMP

acetyl-glucosamine 7 BhE BLAj4m

acetylate 7. Bk4k; ZBi{kih

acetylated fat Z @t(I)IERS

acetylated monoglycerides 7, #: 1t
Hil—BRE (HE%.afRHRg.
R ST, e, . 4
BT B REENER]

acetylcholine 7 #:fH

acetylcysteine 7 Bk 56k

N-acetyiglutamate N-7 FBisy &5
N-ZBER s

acetylize 7 B:{y

acetylmethylcarbinol [=acetoin] 3-
BETEH-RIFHRATRZ—
WEF]

acetylphosphatase 7 BERiB4EE

acetylphosphate 7 B: il

acetylpyridine 7 Bintes

acetylshinonin 7 B2 &8 [ AR &
Al

acetyltryptophan 7 Bi& Bk

ACH Index F8, Mg
RERE . REEENREREE
kfEIEFRAS—F ]

achene JFH

achilleic acid 1ZLEs

achilles tendon F3 :

achiote i (HUBRNB™BAT
ER & AR



ach-aci

achrodextrin 74N KT EOMIR B
achromatic 4@ EhY; JE4ERRM, | acid foods FiE &5 (PH (£ TF 4.5
Jeta K&

achromatic lens ¢ 2554

achromatic objective ¢ 244

achromatin  JF 355k

achromic L&)

achromobacter (%5, TATE

achromobacter lipidis Z 56
FFE EMRIR T e B AR50

Achromobacteriaceae ¥4 H (Fl)

achromobacterium & MHE; KT
SR

achromosomal JER: (k)

achromycin THEEE

achrooamyloid Jo & R

achroodextrin % & k%

aci [H¥. ascus] T3

acicular 4{3iREY

acid B, BRAY, RE

acid base titration detector FRiHRH

it ik

acid calcium phosphate  FHEL S5
CEFFMF

acid casein ERIT TR E; BRIERE
=]

acid clay i1

acid coagulation EREC/ERD)

acid coagulation test [ i} R1RR 3R
R

acid condiment E&MERIBRS

acid curd DEEEET; MAK O
B B

acid denaturation EM:THE(ER)

acid endurance TiERM:

acid extract BEHHEY
acid fastness &Gk

acid flavor EIR
acid flessh ER(HE)RRA

acid fondant /%GR ZORE [l #5 (08 4

acid formers PES4NE

acid free JCEG

acid fuchsin Ad: oD 23]

acid hydrolysis (8 )& /K&

acid inclining phase 183 A

acid index E{Ja3%

acid magenta itk 4T

acid medium ik B

acid number % {& ;B4

acid phosphatase &4 BiFk S

acid pickling %5

acid production =% (/EF); Bk
(fERD

acid red FEpiher [ER4E 106 5]

acid resistance [ifEE{E

acid saponification JNER E 1L

acid smell f§ 5k

acid splitting /% INER /> 1%

acid stability RS s 3ERYE

acid stick JKEBGR)

acid sulfitation E:E W ELES 1L (1E
;BT

acid test OQEREM L QRELIR

acid treated starches &3 AbFEIE R

acid value ®{8 &4y

acid violet ERERIRAAK]

acid wash EiE

acid yellow &ﬁ%[ﬁméij

acid-base balance i &

acid-base equilibrium F % ¥ iy

acid-coagulation end point (EEH
FDEREE S BREBRE A

acid-converted i §5101%); BRIEIKIR
()

acid-enzyme syrup - @G0
K IBIBEE

acid-fast 7 ER 1) ; THER Y



aci-aco

acid-fast bacteria G HTER N

acid-forming bacteria &

acld-insoluble ash B RIEMER S

acid-modified starch ER4F ¥4 T

acid-produced E;fy

acld-proof i ] AR

acld-resistant i & 69; TR Y

acid-resisting lacquer TRERIEK; IR
Bk

acid-saccharification ERfgE{L,

acid-sugar ratio [ KREEL]EEREL

acidalbumin FEEHE

acidate F: (¢, BE1b

acidating agent EX{LF]

acidation ®R{\({ER)

acidic ES(HIRY

acidic material Eift: 5%

acidic property i

acidiferons & EkHY

acidifiable 35 ERAY

acidific (AR, EERMY

acidification  #:{Y, B, GEH) &b

B

acidified cold-process syrup S H:
{LAESR

acidified hot-process syrup . 3:fE
& 34

acidified juice  ER{LE M, IERRMN
acidified milk B {LH; R B TR
gL

acidifier &% (L35 B L » RRERN

acidify &t

acidimeter ELEE T EELLE}
acidimetry % (B)ETHE

acidism FREE

acidismus ERF4E

acidity ER{E,BRE BR MR

acidity meter BERpEFi};

acidity test EREEINEBAERE
acidize E{p,EibE

acidness ERYE:; AREF

acidocyte MEEE(EDAR

acidofuge ®EESHY; ERK

acidoglycoprotein Bt ER

acidoid DR EHETTRBR @™
i)

acidol EEFHER

acidolysis E %

acidometer BT ER

acidometric titration E(E)iHT

acidophil(e) mEER MM, MRER 24 VR
R s BRI

acidophilia rEEsHE

acidophilic &G

1acidophilic bacteria PEER(ZH)E

acidophilin rEELEE

acidophilous EEL1Y

acidophilons milk E3%., (MEERTE%R
B R 0 HEER L

acidophobous IR A, BER N

acidoproteolytic FERHHMEAMN

acidoresistance HEG itk

acidoresistant iER G

acidosis S A, BRIGIE

scidulant &g (v

acidulate ® Y HHERBR

acidulated BR{LI; SUEREY, THEREBR
i)

acidulated stickwater TE 7

acidulating agent & {5}

acidulation ER{V.(FEF)

acidulous  HEE (K7 HEBRERAY

acidum<ii> B

acidum carbolicum<id AR

aciduric PEEE A, TRER AT

aciduric bacteria MEEE;HEBE

acipenser #3&AE

acipenserine 4IEEL(FE)

aconitase £33/ E§

aconitic acid 23§



aco-act

aconitine 1% J.§f

acorn GEHR(E)

acorn sugar i Fobh

acoumeter Uit

acouophone Bhifr 3%

acquired character
(D)

acraldehyde {47 B U T

Acrasis (W) B R OF

Acrawax [=Acrowax] [t &R
i8]

acrid DREHH QHBHMER
acrid condiment A 1E R

acridine orange Iy 0gi%

acridity Ok @E ik

acriflavine M{ oy

acrimony 3Bk

acrinia WERZ

acro-dextrin Mg

acrolein PARECHEE ]

acrometer Wik E

acronize EEK—HSBEHNG
WaRAlHaREExRI
Acronychia (11t (&) [Acronychial
acropoma %43 [Acropoma jopo-
nicum)

acrosarcum) [(HFETERAH
REDERPRER

acrose DUV f#; FITE @GN

acrospire (DR 4h0 RFE—0;
MTHEE O4R
acrylamide-acrylic acid I 8:RE-
HR RO BRI REER]
acrylic  NIBERKEY

acrylic acid PR RSES

acrylic resin R IEBiiE

act A R RN TR

ACTH [=adrenocorticotrop(h)ic
hormone] {R\5 FIREIAEE

actidoine R

i RS

actification  F A4 H EIG4ER
actifier column /3%, A
actin 1 Z5EN
actin filament 223K EHEG
actinate §Z)E [V
Actinator  —5Ff 5 Shek AL B LR
actinerythrin jRigser &
Actinidia 33tk /E [Actinidia)
Actinidia family AR (Actini-
diaceae)
actinidine 37 R HkE
actinism  §f £ {r.2%
actinocongestin gixE 2
actinodiastase g3 iy
actinohematin g3 4T &
actinology St 44k %
actinolysin  J{£R N &
actinometer EOE; SR M
Actinomyces iR E(E)
Actinomyces microaureus
&
Actinomycetes & E (E)
actinomycetin YA EHE
actinomycic IR
actinomycin & EHE
actinomycosis LK
actinophage A&k R (K
actinorubin 4T R E
actinoscopy X5 £k A1
actinotherapy 5§ 285752
actinotoxin #EHEE
actinozyme RS
action spectrum EF (O) i
activable TWHA{LEY
activate 511, ; 30% s TFE)
activated alumina &R -
activated carbon | #:5
activated carrier 5{y#itk
activated charcoal %%

NEBIK
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ani-36d

activated clay E¥:E+
activated flavour [ 454251 R IRST
=R NESR IR S
activated silica gel
activated sludge
ER
activated state 7 LZS; IR A
activation #035 (fE A s AL
activation adsorption 5 PETR|{]
activation cross section 5 {LENN

el
RS Ve ML

activation energy % {b Ak

activation grade I5{LE

activation heat [T{L i

activator % {5 WOER s ALK
firh 48 5510

active 77 3% 15 I M s HERERY s B TE
BLe kA

active carbon JE{ER (R G5 RS
s BRAREEF; TR L
71

active center JEPErh.0

active constituent 754y

active diffusion 43210 A&

active diffusion space iR 8%8H 3
2[Rl

active dry yeast (G TEREE

active electrode R#TH R

active fermentation 77 i % %

active mass &SRB

active oxygen method [A.O.M.] %
Mg [—MihisfeEiRn
#]

active region 5M:X I

active solid [E{:E &

active surface 5T

active volume & X{E R

activity 1510 B s i A fEAIR

activity test
actol  FLERR

(REALFI ) 15 iR

actomyosin [l 2R

actor {E R4

actual  SERR I LS H RN

actual acidity SCORESE

actual compression ratioc ZE#4ELL

actual equilibrium constant E5u5F
FE I

actual filling depth =zFRIAFERE

actual plate SZFRIFR(E0); HIE
OB

actual retention volume SZfRfRE B
1

acuity G BiF; o PEER

acute experiment 2= f:SI%

acute toxicity RIZE{E

acute toxin )FE#

acyl- B3t i (2R

acylase i

acylated starch FR{LIERY

acylation Fr(E)H Y

acylous action ERYEAER; PR

acyloxy BREH, BE

ADA [=American Dairy Associa-
tion] EEHARME

ADA [=American Dietetic Associa-
tion] ZEEWFE

adalah %k [Psetrodes erumei]

adamant FhfR

adaptability TRV ¥

adaptation &7 (;3752) (R 1EMH]

adaptative 35 N™)

adaptive JERIAY

adaptive enzyme & [ fi§

adaptive immunity 4K fEHE

adaptive immunization 4K % (R
H

add-water-only dehydrated food b
KGR BRI A &

addictive % 3 ﬁ 3 l%
addiment iMi



