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Abalone

Acetate Replacement Factor

A

Abalone (88 )
77¢
BHRY % . SREmEDHEER
Haliotis M, EFHBA , MH ¢
Californie ) , ¥fiyMedkislh , 35
BOREEBP.
Abbe’ Refractometer { ahbe
Eirkst RS
7 U ~ Rt
siRefractometer { H¥E D .
dbernethy (B
TRy
B HL A ( Carraway )Y
T, BB#F ( Carraway seed
Y RY W hBE MR .
Abomasum ( FEWMZANME
(T8
¥ Rumen
e
Absinthe ( & aw
TN i
LR Woymwoed )}, F
B {11t engelica » , BHIETF
anise ) , H#A ( marjoram ) 1
BN |- EHB( liqueur ) BENES
W, Hk, #LBAFEEERE  H
thFE B BHFH ( thujel ) &2,
HEE  HEEEE.
Absorptiometer ( B Xl
— e s e L REGS
WoEm=H, T RItadt o i
EHEpD, ek, KARMESHE
, Rl RS R AR &,
mgMERD B ZAERLY
91] s { HﬂWk,J

(BRE, KAM28—

Acaricide (¥EM, BHEN )

1

B =

BHuh ( Acarids ) , R tick )
L HPEE Cmite AL ELSY B4
o, U 7 KEEM C tetra-

ethylpyrelipum acid ) ( TEPP
Y&

Accelerated Freeze-drying
( SihoRiSHS)
SEH G

£ RS HRRE TR HI O =2 A0 LU A5
B, kBRI GIETMEER*E, £
L RRER R, DREmEe, &8
— Rz oS T e . FERS
HEEon , MAGHE ERRKE
ERES
Acerola ( #thz—1&)
TEU—T
ERENEHE, PRBAK(
Cherry )} ZHiffIWest Indie.
Acetafe (REW )
[ A
BN RE . PRME ( Acetic
acid }—H o
Acefate, Aclive ( BHRE
J
3314
ZREE (RBE ) LepHE bt
VREEHEE. (AN LXK
AT LMW (Acetyl-Coenzyme A
Complex : RRBRNA (
Coenzyme A ) j . HEWERE
A6 2 PN E R TR A 2PN
Y- { Baldwin)
Acelafe Replacement
factor (BEERAT)
oE M S
PEmER ( Lipoic acid )




Acetic acid

Aeid-bose Boalance

Acetic acid ( &M
.id. ]
REWMEN —SHR% (LEBELR
CH,-COOH ) , N BMEL , B
RO IBELD (F5%ZMH)
S b o] LR R P (
propiomic acid )RR —PELE
s BBl ) 2 A R A ETE o
{ BDS, Cohen. )
Acetobacter (FAMISHINE )
b B AT R
B Acetobacieriaceceflchy 0K |
WYE Z MR ME o Acetobacter
pastesrignus (W& Mycoderma
aceti, Bacterium aceti |, &
Pasteurianum ) BUERMEY B2
W, BERESREMT , XY H
EEH kM, EETHE - 2R
Vinegar { 8% ) » ( Tanner. )
Aceto-glycerides ( i HIEB
)
e ity F R
=R ( triglyceride ) YR8
Y&, Hh— AP ERRFR
. B ZRE=HithiE C
diacetyltriglycerides ) [ {0~
Z A IE (diacetylmonnsteariny
7, — 78" H il ( moncacetyl-
trigiycerides ) [ #f-- Z REGEHE
{ monoacetyldistearin}), —7 A%
= H g { menvacetyldiglyceri-
des ) (N, —ZAEMIEHE (
monoacety|monostearin ) ] %
SR SR DR hE
{ partialglyceride ester ) o8
B H R MGE AR R
i shorting ) , FHE®H(
spread ), RGHEBERE , AJEHER
[
Acetoin{ 7B
FTbAY

-2

ZREE AN ( acetylmethylcar-
binol , 7. %78 , CH,-CO-CHOH
‘CH, ) W& (CH,CO-
COCH, , AhHBERE IR )&
R . Hthe A =D& il
FAoMEL KLY , Rz #an
EE .
Adcetone Bodies ( NS )
At VY
P ¥ Ketone Bodies ( M8
Acetglcholine (JMILZK)>
FHFrIT} v
EHZBEBNN . BFCholine (
0. ALPRMTPAADREER-
{ BDS. )
ACH Index( ACHE®E W .5
 REE
IT{ s~ T u¥F HE
B erm ), BRE ( chest ) KR
C hip ) B8 . & 8% X REH
FREE, SRNNEMN, WA
|, R IEE o
Achlorhydria (BMEBZ)
SER M
HoBR T ase” .
Achrodexirin ( mEEEK)
THRTFXA LIy
REERBIWRME ( amylage )
SR R o NN AR
BEREA ( achro BREA ) -
Achromafrichia ( EBEREZ
£ 3
ERERKIE
R E XNk , PENEETRES
{ Para-amino benzoic acid,
PABA ) B Z & ( Pantothenic
acid J o
Acid-base Balance ( ki -
Xl )
% X T
AP EE DL RREmE, 5




Acid Calcimm Phesphate

Aconitive

tho it ( pH? . 35~7.5) .8
BR, Na RS EEEE R
SOEEEER . (AT EA 2B
¥R AV RS R MBER RHEH
A MEEURTNE L, B#
RENANRN-TE , EFERHrds
RMEHBER  ARENHE R AP
EOXEERGYER R ER A

alkaline reserve ) o { BDS_ }
Acid Calcium Phosphate
( SEERE )

By BALyT L
#BCalcium acid phoaphate o
Acid Foods and Basic
Foods ( Bl R0 R ¥ fdh
BHERE L 7L VERR

RS h MR A AWM, ],
B, EUELRE, 0%, B, ®KS
EEME .. ARSI RBEER
ERY, I, 8,0, 48, 88
HEPRTELBERE , RRBTE
fh , 4R 85, RRRS TN
AT EEREAY, R EaT,
s SR AR By b RMBR . HRPHE
AT . EERE R ENRS  BHD
K& HBRIE , MEDFSNEERS
W, AR R, BoRKEA
WS NERTT 2k, B COE
H,0 , MAKETRET  ZHBRE
- BB Acid-base balance ( Mgh T
&) o

Acid Number (&%)

3 |

ey ko M W, P
RiRHR MBI S a2
KOH HEXBRREBYEL28HA -
XX (acid nomber 3§ acid
value ) A} E3jihfH MR AT 2 HHER -
a0 A 06 B R RS MR 2 R B IR
£, BRM , BTk FrEn,
MRS , B 02N 5] B R L -

ZRE, ¢ Bailey. )
Acidophilus Therapy( 3%

Rk

T RE74RIRE

RS Lactobacillus acidopht lus

N T Ay § 1§ -]

MM ERN T B3R -ER A

BEN BB 52 .  ( Tanner, )
Acidosias ( Mih®

FriF—-¥2

meErrIm —MEHERE , GWE

PET 8, s 2RiE, —BE

MM e, MR O DA A

H oBECPRARRNEZAR TR

40 . B Acid-base balance o

( BDS.

Acid Rebound (BB )

-3 ]
BB aWZREZ—, EHPE
Vi 3B 4B B i 1 B0 B R 0K R

o

Acid Value (®HX )
- 3
P Acid Number

Aconitase ( REMN)
Foaz-g—4
WS, F-RAMERESEN—N
BMIEEZRAN PHAMENR .. E7 K
B, ZEMARSNR%, 4%
E6% . €%k , KRR
ST . AR TCA AR

FHRM - ( Baldwin. .
Aconilic Acid ( MR
Taoy M8

BeEEAtM -8, BTCA BW
ZHmEY , BEY Aconitase ,
{ BDS. .
Aconitive ( BH# )
Fa=+v
HEREUEE ( aconjtum ) MPch
B NAEBZADE ( alaloid)

~ 3 -



Acora sugar

Adenosine

o HEEMIE , RAEHE, DREFH
AT AT R4 o
Acorn sugar (BT
T4, &
e - o RO BAR
MELWAKE ( pentahydroxycycohex -
ane }
A.C.P. (i BEREF
4 - -
B o AR S 28 Caleium acid
phasphate .
Acraldehyde ( iR | G78aRL)
FHrOUTATEF
B8 Acrolein o
Aecrodgnia (HBHED
SR ()
ft4 B, REFHMHE R LR
Acrolein ( FRE , Mii8E)
TR lLA Y
Acrosldehyde { PTiASE )
CH, ; CHCHO B H ith S3{R Mg Z %
1 o ESTBAE IR N2 35 4 A A AR
R s 18 .
ACTH (RS cIREmmE . 1%
LREESE)
4 = X yF
PRE LR MR ( Adrenocor- |
ticotropic Hormone ; » ( [BH L
B B ) 2R .
Actin (HMEY)
TEF
BEREAC—# . BR300 %
, BLALBEETRD ( myosin JREEH
HMGATRNWHESH . 88
actomyosin { ALARHEIRES ) o
Activators ( T5{EM )
T F—F—
R ROE S RENDYE - #e
RHEERRHL  MEKERRE
7, LB A AL, by R

£H9 ., SRERDE . AN | ER

BHEEREEEET , XAaK,
Ca*? , Mg*® REMESRELER
HEEEME. { Baldwin.)
Aclive Oxygen Method ¢ i5ft
wmiktk
R
B B e Gk, &
WAHEENRET , W ASEEH
feieodt, , IRBHPAE Y4
o Bl Swi I EEHM .
Actomyosin ( RERERS )
TZbrIAEY
BAOAMES ( actin ) HAMEES
( myosin 1 REE Ry — M T PIUE
BAHE . IMERELEATP MR
( ATP ase ) 2RATPT , M
ATP Fmez el , Tide s 2R e

& o ( Baldwin. )
Addison's Disgease ( TH

4D

TS

HG RS E , IERA D METEE
, R, BRED , AMEE TS
Additives (mBEMY )

| FiENS
RETNERHNLIESFE , RFE
Wk, Bk AE L2 mEmds , w8
BRGIENY . A0 I AW B8
SRR E L MW GRS AR
B E S PTRMS , A
myry ERs R SRR .
Addilives, Baking (%ESR
BEMS)

AR ik

/8 Baking additives
Adenine ( BIR%)

TF=F

S EIEY ( purines ) , B (
Nucleic acid } o
Adenosine ( MR
TFIL Y

— 4 —



Aderonine Diphkosphate

ADP

TTiv

MGIRR LR ¢ B ) BLREYE () i
BRZAGH . ZARRRIE W (
adenasine triphosphate 3 ( ATP
P R ER B LR, 1
TIFH DR - B Adenosine
diphosphate, Adenosine triphos-
phate, Phosphate bond { 8§tfs 15
3, Energy-rich { gL &® ),
Phosphokinase ( S5%4 ) .
Adenosine [yiphospphate (
o SR s A )
TF/3rz i

{ Mgk ADP ), dliBROESS nEEER AN
AT R . FENDHERE
WA, FHHE—EEMEATY
By =05 MRAR e % HrE SR SR ,
B BG5S RE , PR A T RESR RIS
RS s £yl ied -

2 Adenosine triphosphate,
Phosphate bond, Energy - richs
Phoesphokinase «

Adenos ine Monophosphale

(B ERIR R )

FFEL - B
SRR s 4G H R ( Adenylie acid
b oa

Adenosine Triphosphate
=k B G I )
TFLIY N B

94 B adenyl-pyrophosphate acid
EH—ERARN , B, =W
HEE A BRYDERRNZBE
P EEHERLES Y, ATP AR
B ADP BMMBEEE: , $RL
7000 Cal ., £ ADP KK AMP &
kN, B ATP KSR AMP R %
%8 ( pyrophosphate Y AMERS,
FADRL PR B ER Tt
BHNZ B ER , RRRAAHR
yEROR , BPEREZER. BRE

# D2 BT R IL £ B e
HERATP ey, NSNS
o B Phosphate-bond, Energyri-
ch, phosphokinase ~(Baldwin. )
Adenglic acid( — BRI )
e Y. |
mﬂ“ﬂ’ﬁ’ﬁ;&"ﬁﬁnﬂ—@ﬁmm&?ﬁt
T, dBEE— KBRS
adenosi ne monophosphate } , MR
WAMP , BHNTERAH TR

o . ( BDS. )
Adenyl Pyrophosphate (=&
i:]i Rig

FFILYOY B
2 #® Adenosine Lriphosphate
Adermin (#4% KB, ()
TFRIY
i B, ( Viiamin B; ) &
Adipose Tissue ( BIIFER)
Fa 5 48 K
BR—sEEE , BRsERGGBN
R1LZBEL . BEMNHYALE 1~
HEOIBY AT . WIR2ZBH
SR : R 82.8% , FaIK
2.6%, k9.6% , MEN; -1
fade , HEFGCal o —RAFMEE
F, RGP
Adlay (EB)
TEFL-—
HEREWAEHNN - RRE T
£8 : Coix lachrymajobi { jobi
BEZE ) HE , i, 0, ¥
BXSHHEABAERP ZMARR
Mo BAAHE , KM Zew .. FA
Hl4% , B 4% 100 P HE
363Cal, Ca20mg , Fe 4mpg , #
4#%B,0.3mg , B, 0.2mg .5
B 3mg o { TND, Platt. )
ADP ( R E)
IA~F4vE-
#8 Adecosine Djphoaphate »




Adrenal Giands

Aging

edrenal glands (W LB )
-1 3
{ E supearenal glands B3 ) {F 5t
EEmEREZ LY, BAE(RR
IRAS(HR) _WATRE, M
EOWHLMH ( sdrenaline ) #
H AW RAE B EK ( steriod
hormone } o
FE NN O RMENEARR . &
KESe ( corticostercne )(EME
FALEHZAMN , ARAREEZRR
3, BE[E#* ( aldosterone )} ( M
WROMDZHR) o ( BDS. )
Adrenaline (W EBR%>
FRLEFT L
BW LRERO 23X, AKX
BREAERL , HRSBHER . B
HREE ., MR WEE LSRR
HMEER , SEREREOE , @
BEAREMSIEAR , BAKGFZ
¥ REDTEE A o {L#A R hydroxy
, dihydroxypheny!-ethylmethy-
lamine { BDS, }

Adienocorticotropic Hor-
mone ( FINW ERBERRER
MEANERE FAE Y
=1 0k Ex JUE Feledio & T g
LRAREDH L BRRERR: T
EMETE M .

Aegquum (i)

T &k a4
EHGED AT KEREND
Eawl.

Aerobes ( HFHEH)
MERN L g, TR NE
SRR T RS W 4 B o(Tanner.)

Aesculin
=23 I
E— KN, FER( chestnut

YehARkeXP2BE-

A.F.D. (R EMEER)

{ WHSS. )

IANTITTFTFA-
P Accelerated Freezeedryingo
THkWEY A.F.D. food "

Apgarg®
#X
HBHEER ( Gelidium alpe ) ,
M ¢ Gracilaria ) HWFHM
MR G . AR
RK, KMETEY ( gel)itio B
MR RERE AT L&z m A
EMTEWREMN , W R,
S48 . B, AR AT IS , RIS
B, HEME . LBE egar-agar
, macassar gum, vegetable
gelatime & o { Jacobs. }
EHE—AR RN E TR R0 F
aR SRR BN EARE
EHALEN .o

Agene (WD
b
PR aging ( BE)

Ageusia ( %R )
MR ()
SEMMEEIERE -

Aging (MR
¥
(LN IR R e (R
") RAER . ERREEELN
MG, o W L o FT e B MR
MIEREE . RARKERRA (
2~ 3ME ), AU MM AN
%%, :
BERE ( [60ppm HA) , WM
M ( 20ppm W) _MANER
A B RN T 2, s
fEMMEZE Y . BN ( Sppm
) FANRAE P E { bensoyl
peroxide ) { Novadelox, 20~ 40
ppm ) WA ED , WikH RYEE
R« MK ( ngene ) (60



Aginomealo

Albumineids

pm ) B &{t# ( Dyox, 30ppm)
“HHEREGE . 1960 TR, D
XM L ( The Bread and Flour
Report 1@ MEWA N~
B RRFE S0 AT &
maturing agent =AM
ascorbic acid )} {RM (
potassium bromate ) , HAEMEE
B ( ammonium peraulfste )
CEALR(ClO, 3, BN (RH
HRZPSER) , BN (RE
B Ba0A ) %= RERNORM
T#H-
WMEBEY MR, TEEERE
£ XM AE , BRTE D 2R
o« R ZBBEPRBEL , XELE
gﬂ
AR, RRESHME ( Rigor
mortis } ( Cruessa. }
Aginomoto ( k)
LT 3
B EG lutamate, Sodium .
Aglycon ( BEX )
bl =
RN ERIES -
Agnelloto
Fruw—+t
Mo, AFERIERZNEAN, &
$ A8 ( ravioli, BMHAR) .
A/ Ratio (BES/ HREBK
J
A/GER
Albumin /Globulin rtje 2,
Ale (EHE)
T2
RE Bolgur «
Alanine ( HEM )
TIZY
EHEEAE,— . BENG, o
HhENEEARTFE., F—HE&
(B EEB _AZERT L) AFE

- B & ( Pantothenic acid ),
PSP { Caroomin ) , PAALEL ¢
anserine) TR AR B o
{ Brav. }

Albumen (PES )
TRTI Y
albuminfe] 8, & Oxford fR R
Ho

Albumin (BWEH)
TAELFI ¥
FaRZ—~-NBAR. BR
albumins ( WS ) , Egg whi-
te { 5§55 ), Lactalbumin (%99
FH ) , Albamin / Globulin
Ratio o

Albumin /Globulin Ratio
(g / REAH
ATV yudy v K
R IR BRBEAZL « EEA
ZMMbEEHERNSR .8, A/ GH
ZE{LIB2N2H.

Albumin Index ( BBEEE)
TAY I K
SRR —NMNEER, BETEA
EXFE F, HFEBE 2R RN
i, FISRRET AFRER , L
o

“ egg white spreads " FRiT o
{ Griswold. )
Albumin milk (JSH)

TRTI

2 Protein mijlk -
Albuminoids (Fhi, EEA )

PENE

scleroproteins (RER ) RA,

£ -ERSEEEAR , R AN

TERGHTHEZR (AN LIR

HERTZ) .

HMEEAR=H:

(UCollagen (BBE )} o MEAHK ,

o, Bz RA . TERROM



Albumins

Alcoholic Bevoarages

pepain ) , =HER ( tripepsin )
B @R o X B eT M m e
( gelatin } »
(2Elastins (@ EN ), B,
iR K7 . THEM DS
(31Keratins { BEE ) -~ &R, &
T, 2R IEREAMR AT
. M, 2B, HE.MN
e, { Hawk. }
Albumins (BESR)
TALFIUM
— A, INARSREE 0 B e B
{ simple protein } » (EEAE
HAg HMES ) « P
ovalbumin ( BZBER ) FERQ
4, serum albumin ( fIMIHSE
Y HEFER i#d , lactalbumin (
AONES ) FERLERTF -
albumin 22 MAREECRAEA K
o A : albuminurisa(BARK ) ,
FTR S EEARAE . HRRERLE
AEE Bt 8 IVE P I b,
HEmEoRAS PR ( Hawk. )
Albumoses ( BEAKGSE)
TATE—- M
BECHE { Proteoses ) ZH'F,
% Proteoses o
Alcaptonuria ( BEHE

FTRAT P BR

¥ A ( phenylanine ) RETEM

{ tyrngine Y “HBA KM ERIES

RIS R (

hemogentisic acid) Z ¥ , B[R

B - BYMeR a8l EEBaa

# , it Alcaptonuria FEBEZE

8 004n o (L ERE B aRE -

( BDS. )

dlcohol (Fy, %O

TRHI-L

FE AR NER T B, T

ethylalechol ( ZEC,H,OH ),

alcohol Bz @AS ( C.H,.,, OH
), BT REM ( methyl
afeokol, CH,OH) , B0 TR
BEE (A<M, cethyl alohol
BE) , ZBEAFHB BN .
BRI R LA EL AN, B
BBBEEKSN IRES . BRE
Wal / gkt KXz AWMS
EEMERAlcoholic Bevarages o
( Cohen. 3
Aleohol, denaiured ( Wit
")
Mg TALO-0
PR AR YR , EATBK
H o §430 : 0K ( methano! 3
10% #ZzmiE , ENAMBHRR
IR ( Pyridioe ) o SHEAMN
SRTRR, 2RARRS .
Alcoholic Bevarages( BN
EE )
Fra-AlH (AR
WA RER WG N ORMNEL 15
G Bs ( WHA ) - Ll BDRRE
THRRT . SABEADHYE , A
S - BRES MARY , AN
WA B R, ZUN A (
brandy ) , ORI W ( port
wine ) ~ B, HBATREL BN
NHEZo
BRER (BR%)
EEAK=RA(gin ) , KLEH
¢ whisky } , &AM ( brandy ),
MBH( rum ) —— 25 under
proof , 43 % ; 35 under
proof , 37 % . HEES=LWE
@ port )}, BB ( sherry )
, madeira ( MWW 20%) o
burgundy ( ERAMEIE 4% ).
HH§i8 ( chumpagne ) , claret{
— W EEER ), hock (—MEWH
) 10%.. BEMA ( sider )



Aldehyde

Alimentary Pastes

4.3% . M@ (Ale ) 3.1~
6.6 %, Stout ( MR, AAHES
Xtk ) 3.9~5.3%, F#l(
Porter ) 4.0% - B (&h@)
( liueur Y ¥ : Kiuraso @ 55 %
o Benedictine @8 532 % o Absent
#59% . Kimmel W34 % .88
Proof spirit » { Huich,)
Aldehyde ( B¥ )
FTLFE P
BMEARPZ—KE, OB -8
Wik, 4 — CHO HHZE,
A ABEME . #ID . Formal dehy-
de ( FEE)Y , ZR# (Acetaldehyde
) , FH¥ ( Benzaldehyde ] o
Aldosterone (BTN )
TAYXFOV

WLERER SN — , R

W D2 R o ( BDS, )
Ale (M)

-0

B0k 98 ( Beer ) o

Aleurone Lager (BRAE>

Tlau—-rR&

W EAEE 3L 20 2 R T (YK e
REBRE. GRNERNI%BAEL
, HEEOH . fRpS kL FBE
T . B e, EMEN A
R . @R PR ( thiamin
LHEEEB, YH20% , HEXB,
¢ Ribefiavin }#30% .,k (

Nicotinic acid )W 50% FER
M o (KI.
Alewives BFHN—%
SO —M )
SRR ER, M o LR
31
Algae (9%
W

ARG HEE , RBE—WRAN
B2 R B ( chlorella ) B

FREECZE .
B Rmom, kK, EREECO, 4
EERT . 278N, EXRARNE
BiEY , AR . ME28E .
WEENEBNE ( irish moss )
» dulse (TEEHE) WEEDHE
AERd .
RRHE ( Seaweed ) »
Alginates ( B E¥E )
FALE BB
TR M - TN T e R
SLRMEEEE . SRAKE2E
manmrenic ashydride MEMEZ
&% ( polyuronic acid ) . SHt
HUEE, %, BREERRE . W
Brs A, FIBSARKA , kDM
 AEAM, ATESSREIRTH
WA RN, e, AeM, M
1L % -
HM HH A ERR ¢ manucol
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