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RIFEMBEIE R R SERMHURERENTIEAR ., FRAR., ¥
FHELRWEETFE. BETEVMERMEE &, AT LU5 i 5K
M LR RERAER, MEBRENESFNERAPEXRELER
SR AR R R E RMER R,

—. X5

BMBEIEIUR TEIAHE S, MEN MR KRN AR X ERABH R
. E—BEREELAES, 28T T

(—) %@ (title)

IR TIEXMEA S, —BEEFEEERSL ., BURMBIFE, B
BSOS R EER N . Wk, SHns . B8SE, MRERE—
RAVEE RS X E S MB RMANE, BRI BIREE,

W — R AR R0, ROREEAIERE, POAER
BiE, LEBEIBENE, XSIUEEFANAR, R, 5EPH A&
MM, A XL CET. CRTL CfET &, MIGEWAME. E., B
A, REXR%E, FHrEERvs. flu.

1) 1R B Xof 3 SR i R B V)

The effect of temperature on the storage properties of apple fruit

2) *f DNA A IRE K HLE FE

Regulation and control of recombinant DNA experimentation
3) Bk RENERE
Various factors influencing (affecting) the quality of ice cream
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A& F L EE

K 8 ANEIKAE, MBHIEARELE K, R R, #AEIEER, SEERE]
VrRE

B XEN K NE W REARNER . ARNESEAFENHYS
BEAR, HEEHUT =/,

(1) FBAREP B BRINZEHRE, BRMFEEARY . &30
FH X AP HERE 5 Ko BlEn: NEW TECHNOLOGIES IN FRUIT STORAGE
AND PROCESSING

(2) FEHFRBRARL—NFRKAE, din. MEAEERNA L REE
AREKE, #Blin: A Study of Assay Procedure for Protein Concentration

(3) HEIAFBFHEFBARE, HAFHHNE, XAHHBOTEHAT
ERMERTIY . B Gel filtration and affinity chromatography

VEE B LRI E B A FRIREZ T, KEBRYERIEEFLIER
XA IR TR A/ M HES . BRI FAEE A2 T, S fithtfr /b2l
KEIFFEBE, HR. B, BifEsd, P ORTT. 4. B4&), W
. BHh, BRMEERNTIRY, HESESEEFELZEME “+ 7, FILX
FHNAEER THRERTETIKES, /ENEE (footnotes) o

(=) WENRE (abstract)

HERBREEXENFEIEEES.

Lottt R ILF B AT R FBHOBHOESCHRMA B/NEE I CHE, Xtk
RIS —RER, PIOEXEARBESEGRENBA AL, BrLL
H A SBT3 000 L _E B L — MESRBHMFECHE, KRN
TETEASME RIS R RIS CHITR R . HERX CBRAARAER. T
FEFEE, NNHFEEBRMITES, T EX A E B BRI SR T AT
YA GHIETERERBS,

WE AR E (150300 F), FFUELREHESNMHAXEY
Hig. b8, CRER, SRAENES, SWEE, NAERESE, Mikibig
ETRECHEM, FRAZRTAVERIEEN, HENEEERRL Lesson
3,

BOR (summary) 5 HE (abstract) RIE, HHEHE LR LiF, Sum-
mary B A TS T i, ASWEAT AR — Bl AT SRR . MR — Uk L AU
A LU FIESCZ R, HAT LIVE RIS XS R

e, ERFEISSCIMEMTE. T, A XA (keywords, key
words) —To CEHYFEEIANEN keywords Index HFIASURERAIBE RS,
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Lesson 1 E#ERABHAH B LHHL

BHHTFLXHBRMRM. X@iag—8 44— 1, &P 240, b —RE
WEZR, EXZH, ZHAARAERRAE, FHGAER, XEiEZH
AUNESSEAS, SUmER#ETHR, &5 XEEE E - BAIEMER
A5, .

Keywords: Apple physical properties storage analysis

Key Words: Food, processing method, optimal control, quality

(=) 5l&. SIFGHML (introduction)

X — B —RRAIEE . FIRBUR . XA R IR MBS H i,

BIERESPHBEXEXHNE RS E—RA=ZEER, BENMEAH
RIEG M HWEMBE, AECHER LA EMNE; KAEEATEER, o
AR AR XLTIRER; BE, HHAHRERRAEE, 5I50HF
P ER WA MAREH , EEXPRMLZREN -0, REATN—Z
BB,

BEREEXH U ENRABHRAER, HHBX—REETI4H
LB, B, FEmass, —BRAdEn. E5IFHA—BEEE
B BMMEANERE, BANBRIENHRC TR, FLUEHFER—K
id k., AR ) Table 1o

Table 1
A B C D E F
tested found
reported sth. they observed
sb. gave and that indicating. . .
carried out experiments the showed
result
conducted on sth.
performed
made
filan

Observations (investigations/ studies/ experiments) on ... were carried out

(made/ conducted / performed) by sb. who found that ...
(B) HEMAZE (materials and methods)
XS CIELRSEM. A8, RTINS,
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BERSGHERXLBARRTHNENAR, INMELIAUEARAENE
B, el L AARR B FREE, W Experimental method; Test and equipment;
Experimental procedure, Description of experiment %, I TFTAH —E ¥ HE
7P

(1) W H#: (experimental method)

RIIT  type of experimental design
HEEIRE  number of replications
Hit4rHr  statistical analysis

(2) {4#% (equipment)

LR NPT AES, XEREHK, HIHE) K (model, manufacturer’s name
and address)

A& a9 {38 (measurement set up)

(3) EfMMHFEAHT (evaluation of food product)

NARFE (B JE. KEF)
BIERAHr (nutrients analyzed)
#M4EY (microbiological quality)
WA E (physical quality)
& E (chemical quality)
BEPEE (sensory quality)

#H (toxicological quality)
PEW R (thermal quality)

B2, X—EHER N ERBERRANATE AR, —BREZRAR
HOEE] . M. BER. BB K. B REWRIROET. EhdEA
S8, BEAERIARROGITFE. NRERESEANEIR, BRUES
B ERAEISER, DELR SRS, R E AR SRR H K
FREMPIFERE, BT AES/ MBS AR

ENAFESHE, FEG@H-BIENMEES, BAFSRNED
ZRETMEWEE,

(H) &RMiT (results and discussion)

R XHERSITERECENTERS, RBEEES2XH—F
REL, KEMEERE. X—BoBRALUS AR T 5B “Resuls”
“Discussion” , HFMEEERANBTUABRATFHERT. A, BER
Mt EREREHRIST, BTSRRI SIS RE, Hie

4 .
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INRRZYE T T

HX AR R EA R MBI SER, WS RATHS A /MR
SRR . SERMIHER A HE R REZ WA B LR R K5 X it
w, FTUEHEER RS Ee, gahiEs, BT d PR RN EHNE
B, RR A — T 2 B BUR . 78 B B I8 o R LR — AR B A A B — RO R
Bt, BILLHARMMFER FEHESSE, UR\EMEL REEREWLHA,
i, .

1) Soluble pectin

Formation of soluble pectin is usually associated with apple softening, but
higher concentrations of this material were found in the initial weight loss of fruit
than in controls (Table 1). The final texture (JEi#t) may reflect the balance of
different process promoting and inhibiting softening and this balance could vary
from one experiment to another.

2) Prediction of meat quality from robotic measurements

This is summarized in Table 1, which shows how the optical data collected
robotically at the six positions were correlated with meat quality. As expected,
correlations with meat quality with fiber-optic reflectance tended to be strong at po-
sition 4 and 5. Two predictions are given for each quality attributer: r, with the

wavelength used, and R, using up to two extra wavelengths.

(75) %€ (conclusions)

FXEHPHIS X —RAESE L. EEMNAIMISRA L EW . TS
W, HRRTLUOELENRN., XENFMAMR . SRAITEHHER
58 A

WRIHET ., BHR. 28, BEXRHEXHAIE, ETLLLEEE
IEER bt — 25 B S — 2B 5T

S5 TT L) A — MR E R B — Aok ke, ERERNEXEM SR A,
HEGRMTTE B —BE, SEPYRECPRAESE, E% A S
BESE AT, Fla0.

1) The results of the sonic test are promising, but further research is needed
to refine the sonic method to improve the accuracy and make the test simpler and
faster.

2) It can be concluded that if the temperature was controlled between 0 —

5T, this variety of apple could be stored for 2 months.
. 5 .
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Lesson 1 SR &AL L o4 5

IC B BT SCRE IR L BUR USSR, DA (& 2B

—. BE#S<

EMBHEER TRERZENER, FUERARERENBFHR
Ao MBUEE M= KERES . WICHERRE, ERREEENEAHW
o

AR RENHERE: AR LARERE, —A—F, AX%E—, B
Bt EXRES L, BREVAREAEEK, REEMH, HH ZHATE
R scE g, B4h, FEAIRETAEMHRTE (W0 altitudes B THLT
iE altitudo), BTGB HBUIR R E (40 biosensor, biosynthesis, twofold), [A]
At BB R KBS A5 (41 SSC: soluble solid contents), X #E 5 B 1B 3L
hEEIRE,

HRBERIA R, SR, XEPZAMAEIE. HREE. B
AiAEE, BiArEREES, BN TFERRBETEEFREX,

EEAE: A EEEPESHRRBRE, HPEIESHE TN
., R RA M E N SESAE B EEIEZ. XRENBCTER
5. WEMRRSEIAY, REBOA (Hsh&). 75, BahiEEREE
M. EW. FEBREEY, XEERBISXHEERN, Filek—BFHsuk
RIRRE AR, A SBHEEIE R U A IS

WA, N T EIESNEYRMALNES, REWRBERER, ¥R
BB N, S48, REKGNAT. B5b, PR i B hREE
. #iltn:

1) It could be controlled better if the optimal temperature and time combina-

tion has been found.
2) The above equation would become equality if we assume the condition is

frictionless.
3) Turn on the power and then put the sample into the machine.

BT EHSCAEEEE, T ZRMAMBUARNE, BXREF&H
RENFAHFIREAAPNDENINIR, FIHREENT, AELT
BB RERINKA, ABEXMAR, RARMEAREZE TR
&M,

B SRS R RN S L Ait . BER, BETRERAR,

HEABH, HEAER. AU REMEALENE,
- 7 .
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XEREAFHBE. BT RE LR th & 88 H B H 51 4 A5
FNEAA, BEMALRAFANERELERRARANIMR. Trsts
ARSI — S R SR R

(—) EEWERIXF

R CRBE L, JHEE, AEWRNSE, HRER. @5, AR, &
FAE SR F M R U RIS REZR WA . BRI Ba 8K, Arf—
AMFEFET, BRITUMEBMNE, XRE, 2REAEERTER T8
A, EIGEIREE T, EXFHKAMRSHEREEREE, A0 TR, BRiEL
%, KA FERS BILAER R

AAEBSLIHEE . BFWPARE, BT TFEHKER 45 M, £25
T BE R 20 A, BB RE 10~20 MAT . FrRL, REHBHEE
H Mk, W FEEgE%.

wln, TERMEH. 5F, EELIEERE. #H:

1) The problem is that—The problem is

2) Used for drying purpose—for drying

3) It consists essentially of three different parts—It has three parts

4) In spite of the fact that—Though

5) According to the experimental results in Figure 1 and 2, we can find the
following phenomena. —From Figure 1 and 2, we can find the following phe-
nomena.

FEREh4IA . EiE + 2 EME. shiFReR. B i BITEW. &
A SRR A Bl

1) After they were boiled, the potatoes were ready for the taste panels. —
After being boiled, the potatoes were ready for the taste panels.

2) As has been stated in section 1—As stated in section 1

3) When it was heated—When heated

4) We stored the tomatoes under 20C condition. Our objective was to find
out the shelf life of tomatoes. —We stored the tomatoes under 20TC condition in
order to find out the shelf-life of tomatoes.

5) It can be seen that further research is needed. —Obviously, further re-
search is needed.

6) This tester is designed to measure hardness of food and it is operated by
hand. —A hand-operated food hardness tester.

. 8 .
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(Z) EEFH

WHEE, FEHBHEEXFEFRAMERE, MIdE, LBRRE
X T B R EIRA first (ly). then, second (ly). the next stage
(step) . subsequently. finally %,

A, eHE, A HIREE, HAMAEIFA: in addition, moreover, fur-
thermore. similarly. for example. for instance %,

BRI AR, HHMA&BEIEA: thisis to say. in other words. there-
fore. hence, thus. so that, consequently %,

iR, FTFRIBY K, 0. but, however. on the other hand. al-
though % &1,

AR, EREUBGRFEE—JFE, BHI: indeed, above all. in fact,
especially. in particular A& $i5],

AREAE, B BT 3GERE, RS PR A ARER. FRKA: likely,
perhaps, probably . possibly %A,

g REE, BIEM ES, Bl T, HXEMEHEN. EREE. 6
#. in conclusion, to sum up, to conclude, in general, to summarize %in],

A ERERA, ATMERAE BB R AR AR
R, 2¥ERTREA D, B, ERERALHEERE, #2ERES5S
. Fet, FAEAHE. #H, EEEAR.

b5, B XTFARNEEERAELE, FELE, EREHS
= RS TN, ZRESESATF. BhHEMFCRMYEWR, FHEAE
ZRBERRE ., RARERASE—. EoAK, ERXEERT. AR, N
g EEAER . fiiT. BHAZHRABEEECERERERATEEHE
M. RSAAMSE, BEEEAKRR, -8 Wi, BEEEHNE
B7. PCBCERR, B0

1) More water are needed for the hot water treatment of the vegetables. (are
RLECA is)

2) The new designed equipment is quite economical. (new NEMCA newly)

(=) IBSHESS

B ChBRBE M. TikhR, BER\ES, WHITK. AU
KRB R RS S, B, EESHBEESES:

1) It will be seen from the figure that ...



£ & E L xE

The figure shows that ...
“F. . 8" shidk “FAE” shiRld gl
2) The higher temperature has good effects.
The higher temperature shows good effects.
N AR LB R, Flan
The results that they obtained were impressing.

The data they obtained were impressing.

SRR BRI R —BL, RS C E FRALIE R A
=. BRI ESHA

BRBHEXMEE S, B -EREFENEATES RS, Hm. H
. HFE. BE . AR pHEE. Sl E, TESMNETEE.

(—) #&E

BEFARNEE, HESEHAR, —RATGENTHE: KSHIX
B B BHEA5; SFREE; FEEE. FLRXHEEESHEN M
R, REBL.

HEEWHEERE, FTEHREZEAR,

(Z) ZREH

HERE, AERESNAKREEK, MHEXEPRERHA, £2XEH
BER 7 X 55548, Mnt A S MG T . XRARENEREEE
L A4 E, Min: LC (lethal concentration). DNA ( deoxyribonucleic
acid) . USDA (US Department of Agriculture). IFT (Institute of Food Tech-
nologists) %,

HHENEE: BF+ EREAMIA (RREMRMUS, —BRNES), I
15ft (foot B feet), 50rpm (revolutions per minute), SRR EBERTFE, M
AUIEE (I0: five minutes)e XEFREFB—IBKIOARIE, MHAIERX
EHANEER, WS- KERNEHRE K OHEREFES TR AT
PUE RILE USR], £EJG SCH BURT BT FI4E ek Al

HUHRE B R — B, AEFHANRLBREREE, W laser
(light amplification by stimulated emission of radiation). F3%b, WA — s kiR
FEAUE, Flt: etc. =et cetera (PLTiE) "= and others. i. e. =id est

. 10 .



Lesson 1 ##ERSHFAH L LHHESE

(FLTIE) =that iso
(Z) a3zt

fERERARIEXY, 2% ARAN. AR -RAR—F7, RNEM
IEGEEE T L, -1 FEBEFEITASH/NE, ARSI L
WafS, HEANARE, AEENFS . X TFRXPHFSHSBRBN, ¥H
“where”, PR K7 HHT, H.

A simple analysis of the behavior of dissolved oxygen (DO) probes indicates

that their response is related to the probe constant, k:

©D
k= 2
Where D = oxygen diffusivity in the membrane, and d = membrane thick-
ness.
(M) #&i7

A, BRI SOH T IS EIXK AR H R, S FAHAR. B
.

(1) B4 . B4, BHL

(2) /MRS

(3) Shkid

(4) Wi

(5) MRSUE X

(6) SrABHEAIE

(7) EWtfns, RTEELTHERS . M.

(F) AT

B E L XENEE, BIEMEEPH— KRERRIAL, &8 HArsE
ML WAL BAR R, FEE RS, ARSI
LREYKENC R, RSN LAERKES.

WA — P EE T MRAIEE GAR) MR, ARRAEFTHR/D
EE AN, AT RIARAEY, FARRERNEAT S ARTNH. TR
FEH. PR —BRERMIRZ SRR SREZ MEEEER, BAEX.
AR Z AT, HRBRUAEE FREARZ G, FERAX, A

LAl AR B9 ) AR TR R
« 11



