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abbrev

adj

cf.

e.g.

EU

GB

LA
microbiol
n

npl

PL

refrig
RU

sing

sp

spp

syst. name
UK

Us

USSR

abbrevation

adjective

see

for example

European Union

Great Britain

Latin America
microbiology

noun

noun in the plural form
Poland

refrigeration

Russia

singular

species

species( plural)
systematic name
United Kingdom
United States of American;
American English
Union of Soviet Socialist Re-
publics

verb
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A

* AAS—211

1 abnormal milk
»EA

2 abomasum; vells
Fourth chamber of the stomaeh of a
ruminant.
4
RaBhYHENE,

3 abort v
G Al

4 abortion
e

5 abortus Bang ring test; ABR test;
Brucella abortus ring test
R EKWARAHIZLH; ABR K1

* ABR test—>5

6 absorption refrigerator
B B4
7 acaricide
Chemical agent against spider mites.
RN
REKEGHLZELH,

8 accelerated cheese ripening; ACR
TR ® A B ACR

9 accelerated freeze drying; AFD

Ri%% EH T8, AFD

10 acceptable daily intake; ADI ( fox-
icology )
An estimate of the amount of a sub-
stance in food or drinking water,
expressed on a body-weight basis,
that can be ingested daily over a
lifetime without appreciable risk
(standard man= 60 kg).
BAFRAR;ADI E(FH¥)
Xt R AR A K P B Y R’ T
BERE, NRE—EPEHE
ARBEBEMASHBBERE,
B LA RE R BRI (AR
FFKE 60kg) o

11 acceptable quality level; AQL
ERERGE; RREBEE;T
BEZHRRKAE; AQL

12 acceptable residue level; ARL
The level of residue, determined
from the acceptable daily intake*
established by the Joint Experts
Committee on Food Additives
(JECFA) related to the estimated
intakes of relevant foods, reduced
to the lowest level that is consistent
with Good Veterinary and Animal
Husbandry Practice.
¥ % BT ;ARL {
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