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A

~-bis MR H K, AR A
*

aabomycin % ¥

aalii %R T

aardvark +RK,1 5%

Aaron

~'s beard K& 8k

~'s blood 448k

aaronsbeard X & 424t

abacaxi TP KK

~ fibre BFEEHHLTHE

abacterial (1)%%%(2)3??&1
afiedis!

~ operation FH#{E

abaisse (1)T 20, K EE(2)
HE 10t 64 S B2, e i A

abalah [ {A B H ©

Abalistes 7 Z#H &

Abalone #fifg

abalone #ifi,fHfH

~ andchickenfeetin
oyster sauce X2 &
(BB )

~ fishery #ifail

~ pearl ik

~ with crisp rice 4 ik#
gL ) Ny
- with sesame paste K&
(011 B IE%)

abalyn A FMHE

abatage JE¥

abatis X EHAE

abattage ZER#&

abattoir [}L)E®

Abavo ENE®H/LE

Abbau [f]5H#, 5 A

abboticine #T % ¥ [5M £
Abbottina i g
~ rivularis %6
abbreviate sandfish i #
Abdomasum 4 B (BI5%H,
AP RELE)
abdomen %, T i 36, 18 #%
abdominal ﬁ H}‘] ,fﬁ %‘S B':J ’ @ gg’
fy
~ cavity B
contents 1§ %5 T
fin 5 #5
flesh [P
gill el
groove [Eif
organ M#'H
rib A
scale Jif %
~ white B
abductor EM,JMNEN
abedine FHE#
Abel [[{H/K
-'s bacillus F{R/R KA
abelavis £ &N
Abelmoschus %8
~ crinitus K LR HE
~ esculentus UiHEEK 3
~ esquirolii i utRk %, I
EEAUIE
~ manuihot ¥ HH
- moschatus #%,B&EK
%, 1L
~ sagittifolins AT B E
abelmosk Fk 3
abequose [ it 7] §§,3-HA-D-

EHE
aberel R B4 FEAM

[ R T A T A |



abernethy

abraum salt

abernethy (1)— fh& T (A
O = EN2)E T EM
aberrant (1)7 89 (2yEF
~ coliform bacilli E|X

L7 e
abery #4¥EB,
abesterase JI5/kERM
abetalipoproteinemia i f
BEA D
abienol X128
Abies %2R
~ ernestil HEXHE
~ recurva BEREE
abietane M FL
abietate W HFHES
abietene (1A F % MFR
(2YH M B (3)4 T AR
abietine MFE
abietinol (1}WB¥ (2} FEE
abietite Witk
abletyl HME
~ alcohol (1) FE(2)H
.4

abimentary toxicisis &
R

‘abiotic 3‘332%&"]13—553@%,
ETENRZH

~ degeneration (1)iE4Y]
HEROR(2)3E 4 PrtER L

~ factor 4EMET,IEE
MAER

~ substance IE4EYHH

abiotrophy T ®B,EF
AEAFNRZ

abirol X h%h .

abkari (1)&¥,HIZQIEX
B YN (S)ER, AR

abkultur R{LIEFER

ablactation W75,

ablactational food ¥Ry
G, B R M

ablastin B4k, M5 X, 10

EiES

ablastous (1)%4#), M
2y EN

Ablennes R &8

ablet [

AB massecuite ABSK®

abnormal REHM,RHH
~ fermentation RHEAk¥
~ flavour FW

~ hemoglobin [H 4%
=

~ metabolism SHEA M

~ milk BHI,TEI

~ odour {4

~ setting X HBEL

~ taste R, NEHKE
abolium E L5 YHAE
Aboma (1)FAYFRAR2)E
>3

I}

~ goby MEJIFREH
abomasitis HF %, 5B/ R
abomasum (& 43#HIH)4
H,89,858

abon HEEL ALEEB
abore-ground storage & X
o€ %Ki of -}

aboriginal +Z ), FE M, A
#9, +F1

abortive AAEA RN, REER
iy

~ egg WMELR

~ haul FXHE,TN

- seed MEMT

Abra HiZ5R

Abralia 4B SR
Abramidinae #WE
Abramis [{R
Abranchaea T 2R
Abranchia F#%
abranchial F#H
abrasine HETE
abraum salt 2,5 H,%



abric acid

absorbed
i b i8]
abric acid 219 M ~ alcohol J/kKZ.B3, 20 K
abricotine 77til, & Fl, % ~ diet Ef,4%8

HEE

abrin HECHEEAMED
E3 BANGE- 5 SACh|

abrine 1T #,N-FEBEAM,
NEEHETEMR

abrinism METTH

Abroma 5 Xi%E

~ angusta Kj#,H K%

abromine 7 X% 6

abrosia FXf,% &, 0 &, R

abrotanine FEH, FEMH

abrotanum # & (3% 7H)

abrotine #F %, & EH

Abrus *E,‘?E\?EJEEE}E

~ precatorius {11,882
5|

abscess-root LA, HEH
TR

abscisic acid %8 (YK
RWEZ )

abscisin ﬁ*ﬁ‘iﬁ;%@i,ﬁﬁfg

¥

- I #y%n
abscission of fruits %%,
HRUR
absidia B KEH
absinthe (1)%& 3,5 (2)
1h 3B

~ green ¥ %%

~ oil XM

~ yellow HH
absinthic ¥ 1,5 LHEN
~ acid FUM
absinthin ¥ ¥
absinthism & 3+ 3
absinthium ¥ 3 ,% ¥ Fit,
X

absinthol 3 i, % M2
absolute #i%1#Y,5 21,4

~ extract HifpEE

~ juice #EHIT,BE¥ET

~ lethal genes T 2¥LE
A

~ leucocytosis %3 5 40
fig %

~ maximum fataltempe-
rature %) 5= BILRE
~ minimum fataltempe-
rature 43 BKHIEK
~ oil Wit(E AEH)

~ permeability (1)#:%}i%
SR B (2)4E R
K%

- plating efficiency #x}
HE#

~ solvent power #3157
h

~ sterility #&%) L, 4%
Fo B 2 3 R L4

absorb Ry, R EE,F R

absorbability Uit it, % e
h

absorbale cellulose #1b4F
HE

absorbance MU, Rk,

wH

~ index W EK

~ of the colour EXERIK
# OKRE

absorbancy ¥ &, % L, W
ot IR K 3

~ index WL RE,TUIER

absorbate R

absorbed (L)%, W K
~ dose UL

- dose index B4R
~ layer #WRIKZ

~ water HEK



absorbefacient

abundance

absorbefacient (1) oMk
4 (2) 0% e 42 %)
absorbency Wit 1, E K,
et
- index WRikig%
~ test RWHEEEHL
absorbent (1)fEMRuy 49,4
W BB J7 64 (2% Bt 71, 0% it 4
(X FAEH)
~ activity R 544,k
Wl i
~ carbon {H#E®
~ filtering medium W
BN F
~ oil Wit
~ refining MR FRAL
absorber (1)T% Uk &%, ik,
TR 7 ()75 Iz 2%
~ cooler WuHHIZE
absorbility i, ik 2,
UEY
absorbing (1 )75 ()% W #9
~ ability WY, W4
Eil

~ agent WU

~ layer RUi/Z

~ medium RN K

~ root Wi, KR

absorptiometry 1% ¥l B

absorption TRul, ¥ i

~ agent MRugH

~ capacity (1)&ui#EHh
(2R W &, R B &

~ chiller WU KWL

coefficient TR FE ¥

colour Mo

cycle MWRUIEH

factor A ¥, R

filter Wi iERE

filtering MU IR

of moisture #iE

of nourishment 4K

2 S R R T A

W
~ refrigerating machine
M s A TR, TR SR 4
Bl
~ refrigeration W\
&% R A
~ refrigerator Rk
A8, IR A I AL
absorptive (1)& W fE
()R Wt
~ capacity R, Rl
i[:90)]
~ extraction WRuir#lig
~ index W1
- lipemia Wi im
absorptivity TR, 1% gk
RTES 0 S
Abstberg —FEEAHHHE
abstemious XA T H#IH,1K
L=kl
abstention #iY
~ from fishing B ZEY
itk
~ line HHiHLk
~ rule [ Hl1ZEi & B
abstract (1)ZEH, g, 1255,
BF ()2 B4 (3 )46 &
abstraction FE(1F A), Mk
(15 ), B35 (), AT i, 57
X
~ of heat JU, AU, HE
absynthol # E(HAEH)
Abudefduf TiRfHE
~ biocellatus N5 & R
~ coelestinus G E
~ glaucus EGRHE
~ melas BHHH
~ sordidus TR, kTR
18
Abudefdufidae TififaE

abundance K&,¥H L%,



abundance

acanthocarpous

TR
~ of food |+ E
~ of ground fishes E£Zf
ARRE
~ of pelagic fishes
RHERRER
abundant KEM,EEF1Y,RE
19, 562 Y
~ crop FI
- element E£FLE,EF
KeiE
~ harvest Fiuf
~ year F4F
aburachan seed & 7¢ 11 SR
%
aburamycin i BE
Abutilon kB
~ crispum =R
Abwehrfermente [fE]5547A,
B 4744 W
Abylopsis FH KR
abyssal k8,5 5K
~ alga HAKHEE
~ association EHFEM,H
BHMEL
~ community ¥ EEEE
~ fishes HK#E¥,REH
%
~ pelagic fishes (1)%i%
RN ERKBAE
abyssalpelagic %5
~ fishes Hikf¥
~ organism EIEHIEEY
Abyssinian LT &
~ amaranth FHHERER
~ banana [T ER EHAE
abyssinin &5
Abyssocottus FHH LR
~ korotneffi FEIFit Lt
acacatechin 2 JL%¥%,% L%

%
acacetin &4 WE, fMEE

(X HEH)
Acacia 2%/
~ arabica R AEER(E
AER)
~ auriculaeformis £ &
LN
~ bussel harmis /& &K
~ catechu JLIE,M#)L%
~ concinna £8&8K
confusa T4
dealbate RifH
farnesiana &5 W
~ gum FHAMAEE, &AW
e
~ senegal [ifi M
~ sinuata EEAW
acacia (1)fH AR, & &K
B (S AR T, AR N2) &
I, T A
~ false @Jﬁ,ﬁé%
~ honey M
~ oll £4WKM
acaciin 44 WH, BRI
acacin &4 WE(AEFH)
acacipetalin & & W
acajou (1)5Ff# (2660 AR
~ balsam R FR
~ nut FHEF
acalcerosis FjE
acalcicosis 454
acaleoh 7kf}
Acalepha K}
Acalypha #%WER
~ australis £
~ indica EIEFHHE
acalyphine &k 335
Acamaeopleura FIG%ER
Acanthobrama Ji/#/&8
Acanthocardia (¥7% )l 5
¥4 8
acanthocarp #ll%
acanthocarpous H#lJRfH

ol



Acanthocepola

accelerating

Acanthocepola #isk 7] /&
Acanthochiton EHRA%XRE
~ rubrolineatus 4% Efk
RY%,BREB/\TE
Acanthoclinidae #scFl
Acanthocybium #{#:/®
acanthocyte #4401/
acanthocytosis 14740 f (34
L ME, T B i5E H MLAE
Acanthodes /8
acanthodian i,k
Acanthodidae i
Acanthodiformes JiifsH
Acanthodii #&iH
Acanthogobio #l# /&
Acanthogobius F¥¥FE A
~ flavimamus P}¥FRHE
Acanthomysis Fiir &R
Acanthonitschkea #|/: &R
Acanthopanax Fjn/&
~ cissfolius LFFEHM
~ divaricatus LT M
~ giraldii SEFIM,EBEXEM
- gracilistylis B (&
1
~ lasiogyne FEZERIN
~ spinousus LMK (RAE
¥
~ scandens HEAM
acanthopeltis japonica
Okamura EH3E
acanthophacetus reticu-
latus fTF Y
Acanthopsetta Fiik/&E
Acanthopsis &R
acanthopt X a
acanthopterygian fishes ##
L3S
Acanthopterygii ##5E
acanthor #3L5AAE
Acanthorhodeus 5B

acanthoside T#E A IIH
Acanthuridae HE&H
Acanthuroidei RE/®TH
Acanthurus HE@E
acapsular IR, LB,
KRN

acara /)Niffa

acarbia MBI T
acarpellous J.L 4,5 A
fy

acarpia AH, A ERE
acarpous A45RLH,TRE
B,AEM
acaryallagic TSN
acatalasa TEHNAYERZIE
acatalasemia JCiBBE M, i
FA A M
acatalasia ELYEEKRIE
acates HERD,EZWRY
Acaudina /N
Acaulium TZHER
Acaulopage LHEER
acavyl WHTDHE
accelerant 5], {2, BR
AL
accelerase [EASAT NS
accelerated HiEM
~ ageing hn#EAL, A8
1k, R BRI
~ fermentation HEKE
~ freeze-dryer &% THRIL
~ oxidation test JEEIL
accelerating (1)/n:E(2)MiE
)

~ admixture FEHEH

~ agent HALF,(EEFR

~ culture MEFEIERAE
%

- germination 5 {2
RH¥



accelerating

accomplice
~ maturity 2 ¥
~ mixture f###7 ~ RNA SHhMBER,%
~ thermal ageing test [ KRN AEBRNA
FEEAR S accessary foods (1)#H)f& M
acceleration i (fkE A),{2 (2)& f%E o
B (FE ), o & accessory (1) MNE, MY

~ of ripening MM H1E

~ phase fIN#E 4K #
accelerator T3, {23F 7,

I %

~ -activator {2 i 7l-1& #: 77

- dosage it A&, 2t

FRaR
~ for ripening AR F
~ globulin EEEMERERA,

WVETF
~ urinae HR#FLHEN
accelerin (REMHKEAQ,H
" VHETF
Ac'cent EFLTH—FHE
BMH & A

accentuater {¢ |
acceptability %34
acceptable #]if% M
~ concentration &5 E
~ daily intake &M &5
AR
~ daily intake for man A
(EHANRAERE
~ dose HFHE
~ quality level B FHE

acceptance %%, 1E%#,K
AT

~ quality level #if &
S, 8B EERE

~ sampling W5 B, Uk
B

acceptor ik, i, 1EX

~ density ¥ T HE,FFHK
4

~ molecule EZ&NT,%

(WA (£ B4 eP VR 0B VR Rt
(sé)mua’\},i%%mmm%,w

- calyx B|¥

~ caudal ray R#EN R RESR

~ factor ENEE

~ food (1WEM (B &TE

B e )R 2) T 4

~ food factor EIS¥IHE,
WMERYMEE

~ food substance *Mfift 5

~ fruit fFR,BRR

~ gear FHENMRE

~ growth factor H#ihtK
HE

- growth substances Hiflf

R

ingredient fi¢4& 7,807

pelvic scale [ #Ef /@&t

pigment H(INEE

seed BERTF

species K ER

substance & 3N, b

B

~ substances [N B4 5 4
Bh &, BI = &

~ wacuole HiBhHiHE

accidental (1), @MRN
(2)3E 4 69, K B 49(3)REHLEY
~ colour B4

~ contamination ZE4#N5TH
~ pollination F/ME#

acclimated microorganism
Y a8

accompaniments %3

accomplice 1} &

N U T S



accredited milk

acetic

accredited milk #5417
(FERIE R4 DA R HE M 4R 50)
accumulation 12,58 #
B
~ body &
~ culture LK
acdeam WK
aceanthrene A&
acebrochol MR (R8s
acedia ¥ Lk
acellular k48 K4 A9
acenocoumarol & & G 8
Acentrogobius 4§45t &
" Acephate and metabolistes
B B R R AR

aceptic canning FTHM#EE,
B3

Acer igHR

~ kuomeii FRE

- nigrum JtEBHR,BE
~ nikoense £ R

~ saccarum ¥

- thomsonii E £
Acera T AIKRE

acerb MM
acerbic fruit MR E,MIEK
F

acerbity
Aceridae T fiRE

acerin B ¥

Acerina L5 R

~ acerina KWYHTEH

~ schraetser RZMEIEH
aceritol IR

acerola FiEIF &5
acescence (1)% 8, %F8,81%
(2)RBR R

acescency HEEW%
acescent (1)% 57208
Mk i, BR MY

acestoma P H it

aceta &, KT

Acetabula BRA#HRE
acetal (1) %8, 08 8
()4 9 (85 A4
~ dehyde phenethyl 7 &%
LER(RAEH)
~ phosphatide %R B
acetaldehydase 7 F(%.{L)8E
acetaldehyde /Wi (& Fig%
), B
~ dehydrogenase 7 & E A
~ mutase JEHNME,.E
RN
~ oxidation process /[
Ak
acetaldol f-FETE
acetamidase Z Kifkf§
acetamidine Zfik
~ hydrochloride @7 Bk
acetamidoglucal 7 Kt & X H
e
acetanisole ;i % &, % H
AREXZRERAER)
acetarious & K
acetate 7,Mi#, BEER
~-activating enzyme 7B
BTSN
~C-8 ZMEMBHEH)
~C-9 ZBMIB(RAEH)
~C-10 ZMBEEB(AAEH)
~ metabolism Z 810t
~ thiokinase 7 B8
acetator RNafiii#
Acetes EAFRE
~ chinensis $[EE4F
~ japonicus HEHIF
aceteugenol Z.BtT&M,LM
TEMEB(RHER)
acethemin ZRiEALMLE
acetiamine —Z MGk, 44
#B) "L
acetic MY, RERRAY,REHY
~ acid 28R, BEBR(BERH,



acetic

acetolactate
wER) acetoacetyl ZEtZ M3, TH
~ acid bacteria MASH Rl %, 3- A THE &
~ acid fermentation 8% ~ acyl carrier protein
R BB -BERAER

~ acid preserves M Fi({R#)
413}
aldehyde Z &
anhydride {58}
bacteria [EFGATH
clump (¥ #)EE{L
ester REAGAS
ether MR EE(RAEH)
fermentation RiEL AN
~ thiokinase ZBGifiM
aceticoceptor Z.8%ik,7, 8
®A
acetidin Z 87 B4
acetification AL E A, AL
YE A, R BEHIBE AR
acetified RS{tI
~ must ALV EIT
acetify B b, {#/{L
acetimeter (1)L & 28(2)
BEpRLL Bt LML E
acetimetric BAEE RN
acetimetry (1) a2 & &
FERICHE TR
Acetimonas Orla-Jensen [
BEMFE R
acetin (1) A6 H HE(2)8 K
aceto A%, K72
~-carmine AERGARAELC(E A
X))
~ decarboxylase Z.f&tZ M
HE
~ thiokinase 87 BB
i3
acetoacetate decarboxylase
LB BER N
acetoacetic ester /B2 BE
BB REM)

S S T R B |

~-CoA ZBiZ.BiifEA

~ -CoA decacylase 7 R:Z,
BLIHAS AR B AS

~-CoA thiolase Z.Ri7.M
WAL M

~ coenzyme A ZRLZ. Rt
A

Acetobacter BIASH H R, B4
wHig

~ acetic MEAGH .10 ERLAS
FHE

~ melanogenum =& TFH

acetobacter i TH

~ melarogenum EfH

oxydans HILEE

peroxydans 14 (kBB

roseum ZIR1H

suboxydans §3E{LALHE
~ vini acetati % FrH
~ xylinum KE

Acetobacteriaceae fii i &
B

acetobromoglucose 7, 8ia%
B,1-7-2,3,4,6-10 Z R H B

acetocarmine [}k fHAG LT

acetocinnamone 7. 8Bt

acetocopal RifFSIE

acetocoumarin ZRH T X

acetodehydrogenase Z i}
a8

acetoeugenol ZBT T &M

acetohydroxy acid
synthetase ZEi}a& M

acetokinase 7 BHUM

acetol NifZ

a -acetolactate o-Z B3R

acetolactate decarbo-

t

[ S



acetolase

10

acetylated

xylase ZF LA
acetolase [&A6(4: K)8E
acetolysis 2 BR/K %, BifE, O
R %
acetomel [
acetomenadione (1)4+ %
K. (2)2 B %88
acetomenaphthone (1)4i4
K1 (2)LB AR
acetometer KifGiT,BMEER
8,08t
Acetomonas i HRER
acetomycin BE#
acetomyosin 7 BiHLERE
acetone N
~ -butanol bacteria &
B
~ -butanol fermentation
AN TRAM
~ -ethanol bacteria Hfid/
BAw
~ -ethanol fermentation
HHZERR
~ fermentation K% B
~ peroxide IT#{LRMA(E
¥ b TE )
~ sugar NN
~ taste (FEMYLH)H K
~ yeast HMEL )
acetophenone 7%, %
(R RAHFH)
acetopiperone . BtEH#UIL
acetopyrrothin 7 ZHit"%s &

acetous &H,8H
~ fernentation MM k&
acetovanillon (1L)fin¥ Kk
XK ERICHELZM
acetoxan XEIH & &
acetract A2
acetum [, 87
~ aromaticum ¥ &k

- bezoardicum A H

~ cantharidini Hf% %A

~ ipecacuanhae iRt

- lobeliae b3 (L4FERL

~ mylabridis BI%AS

~ scillae HHM
~ urgineae %R

acetyl JBiE,Z B

~-CoA ZEHiMA

~ -CoA carboxylase 7 F&i#
BIARE (LB

~ -CoA transacetylase
BEsH MG A S O BL(5 )RS

~ benzene XM ,LBE
(R AEH)

~ coenzyme A ZMiHBEA

~ eugenol ZHMT TEM
(R AIEH)

- galactosamine ZM®t¥%
3%

~ glycine C@iH EAE

~ jonone ZM¥F ZM(H

A&

~ isoeugenol Z MR T &M
(EAEH)

~ propionyl 2,3-[L"M(&
R#H)

~ gpiramycin ZBRIEE &
~ thiokinase ¢ ®:ifBiEs
~ transacylase  BiFREE

P
~ vanillin ZBEFZE(®
AEH)
acetylaminoglucosidase .
MEAWERETE
acetylaminohexose 7 ff# %

o )
acetylase 7 MifEfE, O MGHETY
22
acetylated 7 Biit 7T#Y

- distarch adipate Z®tit
O XM (S A, 1 H



