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1. RIS T RRFEH.
2. HEWEE—AW, Wi AEHE.
1 spray
spray-dried milk
3. —AFEHARBELEH, HO. O-%4TF
fu drier OF ¥ ORTH
4. BSUBR B IIATRM IR ZRAS "47F
41 curdle g5, BE
5. WEARNGAK, AXGRREN =", #{="S5RXAMNES.
4 adipose cell (=fat cell)
6. WANTRENEET( )"K.
% lemon marmalade (FDHIE(EH)ERZ(RE)
7. BB, WAC TETERXE.
#1 Cheddar (cheese) ik R [ZEE LIk By A7~ —Fp
JREE T A B0 T )
8. WBESCNERA R, BT RE ¥ AN AN S LB, WA,
&1, OE1--%, BETERNE.
%N diolame MBE[—FEREE] (7]
tin-plete GBI, I HIHKIA]
crystallizing tank 4% 5 #ET 8]
9. ERINEEMEGE, KL 1, BTAKER.
im  abattoir [§:]
10. HoLREEEE, A C )" BERXA,
0 albacore
keEsita, W@ (Thunnus alslunga)



LAl
Wi
[3%3
(%1
[#8)
[k
&1
(¥
(%43
L]
[#2
]
Cad

Hi&
[ifi s
REBHRE
FEH RE
B

=2

KAk

iltes

i

B

N

iEEY)
wE

(4]
3]
[
43
7]
Cifad
CA8]
[

E K

U s

LRl ki

LRIl HiTHE

[&] BKAE
(255 -3
Gk LA3
I L]
73 Dk ]
LEiE CHE]
#lk [&]
il (]
iR L&

% 5
SRR
tm
ity
TEEE
%
%
AT



FCIESD srvrereerersemssansnescni el 1)
BT W EEIT ST AT e (1105)



A @ (=ammeter) EHEily
@(=ampere) %55
@(=atomic weight) 5T 58;
@(=automatic) BHFH
a. (=asymmetric) JEAH
A (=Angstrem) % (10 *HEX)
AA (=atomic absorptiom) [
T i
A(a) (=absolute pressure) 2
FIES
AAAN (= American Academy
of Applied Nutrition) Z%[F
PR ESRBIE

AACC (=American Association
of Cereal Chemists) XE®
S

AAM (=American Association
of Microbiology) = [E &4

ETYS

A-amylose A T4 E5HI(51)
s

Aarey cheese EIEHITKAY)
LT H

AAS (=atomic absorptioa spe-
ctrometry) AT IRWEHE (U
N

abacterial LM

abaisse [3] QT EF, AER:
@EHNTEH, BHRIEE

abalone (@)% /F (Haliotis); @ k8
(&)

A

abalone culture # % 557A

abalone fishery #3 W

abalone pearl #1322k

abat(tyis [32] WOMANME, XE
wABEH L, BN, W W
PR

abattoir [7k] B

abattoir block FEif X

abattoir building ESEF B

abavo E1EFI/RUR)

ABBA (=American Board of
Bioanalysis) ZE4MHTE
IRES

abbe camera lucida [ 1 EH
HHE A

abbe condenser IR E

abbe refractometer [ D17 JE
I, BT

abdomen “FRH(EE)

abdominal JEIY

abdominal cavity [z

abdominal fin 544

abdominal flesh P

abdominal line (Zh%y) BT H
(59

abdominal meat [EI

s 8%

abdominal wall (=bhelly-wall)
e

aberdeen crulla & (HRind
FEI M RERRTE)D

abdominal scale
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abs
Abernethy (=Abernethy bis- | abrading Jf
cuit) VAR AR GK | abranchial 5281
INFR ARG abranchiate @ LflF); @M
abeyance b, 1, KiE eSSk

abgesottener cheese
PYERT B

abietene A, NFRE

abietic acid M\ 5E, MER

e, AW

ability to retain moisture {3
)]

abiotic degeneration DIE4:4
Ry @IEAM IR

ablet [Fk#f (Alburnus alburnus)

ablution D¥:d; QELEE

abnormal dissolution 3 % %
tHy RUBR

abnormal egg FHEE [HEKFE
B, LRE. NEED

abnormal flavour Rk, REH
BRI, REKRIR

abnormal milk FEI

abnoermal odor RHE

abnormal taste SIE

abomasum ([ FZ&3E)) EH
H, A8, %H

abortion RE KL, EH O]

abortive &K

abortive kernel &4 HKI

above proof 7EHER LI ELHE]

above-ground portion i FR7E
o b IR 4T , Mo T 1AL EE 4

abr. (=abridged) M, HHE
b

abradant (= abrasive) Pl

SR

ability

abrasion B, 4

abrasion peeling (=abrasive
peeling) JEH%X

abrasive JEil, PBER{H]

abrasive material JEEj|

abrasive peeler JEiZEEEH

abrasive peeling JBE#J:7

abrasive roller fEXIIDIR

abricotine (D T-ili; @7 IHiA

abridged mashing system 4
HEIE TR

abroach () FFri; @¥TFHOHE.
k% @EMmHEFIERE
R

abs. (= absolute) 4%

abscisc acid (ABA) JHER (—
Rl - A RIE T BD B
ER

abscisin i &2

absence of defect JLHifa, X
Bl

absinth(e) (=worm wood) @
L, B3 @EIHE, #XE

absinthe glass —#}_| B &K BEK,
TEAK T KR

absinthium #37[#]

absolute alcobol JL K f¥E, 48
4

absolute humidity #83EE

4R E ]

absolute juice
absolute pressure



abs abs

absolute sterility @A | sbsorption coefficient R A
s @HUEXTREESE @I A 4

HiE absorption column IRUZH:, I}

absolute temperature
=
absolute zero #iiHE

#a 3

absorb 1Rk
absorbability TRIRET], TRk i%
absorbance @OQWWIL, Wilk®,

WE s @RI AT

absorbancy EILE, Wigths
QU

absorbancy index [BY:ZE 1R
WG

absorbate [

absorbent @I, T M ik

@R
absorbent cotton [iifl5i%

absorbent filter Ik MEJES%, IR

KB

absorbent gland JHERE, Rk
MERR

absorber @Ol %%; @WILH;

@RI, HiRaF

absorbing TRIRHY

absorbing agent [ 5]

absorbing apparatus [RUf 2%,
Rl B

absorbing capacity IR A4,
TR HE

ahsorbing tower 7

absorptiometer DU LE 1T,
T @ (REBOBESTH
©1¢:3 9] aains

absorption R (EF)

ik
absmpu a-compression  re-
frigerating machine [Filir-H:
(WAL
absorption factor TRINEE
absorption freezing system [}
W RS RS, RWGUR RLA
absorption machine I H]
UEIEi:N
absorption of muoisture R
absorption refrigerating ma-

absorption number

chine I AL

absorption refrigerating system
W AR R

absorption refrigeration cycle
Wi K B2 PEA

absorption refrigerator RIi
WS HRAE

absorption spectrum [k i

e i 5
absorption tower [RUE
absorption tube K&
absorption-type refrigerating

absiorption test

wnit R HEIA VA
absorption water IRk /K
absorptive power  IRIZAETT,
W i A4
ahsorptivity DRI, RiITHR;
ORI =¥

abs, temp, (= absolute tem-

perature) X EE



abs

acc

abstract (DL Hil; ©

abstraction 7,45 &8,
Bids

abundanece of food Q&M EHE;
Q@F LB

abyssal alga /K2

abyssal fish [Fiifad

abyssal pelagic fishes @QiE#
i FEAN; QEFERIGLE

abyssinian tea BREMHLT LK

abyssinian banana RZEH LT

EE
AC (= alternating current)
BRI

Ac (= acre) JiRr

a.c. (= air conditioning) %=
S, 2
@ (= atmospherical control)
SEEE (BRESEARURR
;i e

acacia gum £ S KL

acanthopterygian fish Jiig

acarid B

acaricide X iHEFICZ5]

acarpou 4 F3H), TR
acat(es) (= delicacies) EER&
HLREETON &Y

acaulescence I, 5H45ZE
ACC () (= activated calcium

carbonate) &S
@(=American Can Company}
ZEHIEAT

accel. (= accelerate) (Djji,
R O fEd

accelerant { #F,{F k7]
accelerate i, [k

accelerated aeration method

JHIB: SRRy

accelerated ag(e)ing jjpEI4,,
Pt R

accelerated churning a3 #if

(LA

accelerated fermentation {f
od PPy A

accelerated filtration Jijl 3 i3

accelerated freeze dryer Hik
iR

accelerated process ik # (JH
T

acceleration @, JHEM,
B (R s @ IR B

acceleration and deceleration
theory @ (¥FORERER
BEIS; @I MR EE

acceleration phase i B

accelerator {JEF], IR, &
pieeSil

acceptability T 57

acceptable daily intake g H%A
#HEA B(=ADI)

acceptance inspection U
b, BHRRER

acceptable quality level (=
AQL) &HFIEKFE

acceptance rate g HE

acceptance test SHiAK

acceptor (DE:3% ik, % 4k; Q#FR
%



ace

accessary food DOfBI&l; 2
Ao (R TR INE D ER )
accessible compressor )}l

ZRAL, TUIZ R IE i, 2 I T 4

#l
accessories (Dff INAL3E; DR

accessory factor (IEIFEE

accessory food factor E#)¥f
ERERAEAEF]

accessory fruit (-—= false fruit)
Eﬁ % 2 'ﬂz)jl ;?:

accessory substance iMh¥pH
i A M FMVE 27 R, BN I3

acclimate (= acclimatize) {f
B4k, HitL

acclimation (= acclimatization)
WL (FERD

accommodation DiEY, FHT
fE R @3E R ; @ iy

accompaniment (i fEHY) £k
k)

accompaniment for salad 7]
SRR b SR

accredited milk 52 400 7R
A RAERBH TR
BH]

accumulate EHH, R4, 58,8
£, R

accumulating table (BHEHLE
iihe)

accamulation ZFEH,RE M,

accumulation of cells Ziffii)
BHUEFGIEAE]

ace
accumulation of cold #4%
accumulative table (— accu-
mulating table) LAY IE

ik

aceumulator @D HLM; @F
2% @ BA TN BRRTS
5% DA R G BR RS FHRE
)5 B Bk @ GESHEY S
iR E AR FRasE
170P: 2%

accuracy HETRE, R

accurate &iling (EREEEIE

accurate measuring (EFRTRE

acexb FREN

acerb fruit NEESURAKSE, B
TR KR

acerbity (DEEE; ORKRIER

Acer pigrum 3 BRI

acerola I EEIEHK

acer truncating JTFE L]

acer saccharum BEHd

acescence (DEERL, A, K
8 @I BRIK

acescency FUFEEIE

acescent 5 ERE, BER , 5 IFER
BRAY

acesulfame R M B [HIR

3
acet.a. (= acetic acid) FEEH,
s

acetal (DZ4%E, ZREH 28,

DESGERR, HEE B4 T RR]
acetaldehyde Z

acetaldehyde dehydrogenase



ace ace
LR L acetimetry BT [YURITR
acetaldehyde mutase 7 % 40 HET L ERERMAE ()
ivAs acetshacter R ITEE
aceral vesin 457 ity acetsin (= 3-hydroxybutanomne-
acetamidase i} % By 2 % acetyl methyl carbinol)
acetarious T pifkgy, BT AR T 3- 5 ST ER-C 2], B
ki) s CFL R AR
acetate (DELFLEE, REFAAS; O B | aceto-glvcerides FEELH IASIIR
i, ZBRES Fop sy T

acetate film [} CFHEH S

acetate replacement facter Jf
FRAR B AL A7

acetator fg{V. 3%, MRy

acetic (DR, B ; @ 2B

acetic acid @i, 2 F

acetic acid bacteria [EEL/NE

acetic acid fermentation EEES

i
acetic acid preserves BFEEGE K
(D &

aceticealkali equilibrium (=
acidalkali equilibrium) BT
F

acetic anhydride % (& )EF

acetic bacteria FEFZNE

57

acetic ether (= ethyl acetate)
FiFR 2 RR, ZBR 8

acetification BE{VLPER, REE/E
LB A R

acetified cask FE{LAH, AREE AR

acetifier [i{l7%

B,

acetimeter (= acetometer) [

FEELE T, BT AR

acetic clump

acetify

acetcneter

b, BRI

SEERY LT ]

IR ES

acetonaemia FiIiE, NEIMIE,
I e 25

acetone body (— ketone body)
mifs

acetome-butancl fermentation
HRTERE

acetone solubles

LN e
B DI T

acetemyosin

R R A
&

acetone taint THERZHE [ 8
Bl

acetonitrile 7 f%

acetors (DI, B, @ TR

aceteus fermentation (= acetic
acid fermentation) RLFR%EE

acetylated fat 7[5 ({L)JRT

acetylated starch  ZFLiERS, B
B BE b

acetylation Z i/ (1ER)

acetylcheline 7 F:1LjHES

acetyl-Co A ZE:ififg A

.k

acetylmethylcarbinol (= ace-

CREFEFR, ZHE,

acetylene

toin)



ace sci
fiog acid bath BB

acetyl number Wi acid calcium phosphate [R{%:

acetyl value 7 7{ el

AcH (= acetaidehyde) 7 fk acid casein M5 TE#E

achara IJFOEE acid cheese curd {jTE4HES

achene @il
Achilles tendon [
achiote Rz (Bixa orellana)

achlorhydria

Tl o =
i1 \‘ i gg’kvyxﬁ_

achrodextrin 44 R

Z‘lJ'

achromatic @O
ER ORI CHE

achromatic cendenser
ot

achromatin {154 R

SISFIRIRIE C

M2

achromobacterinm i 1 g]

achromotrichia S ERT,
FRB IR

achromycin {187 %, JUILE

[
A.Ch.S, (= American Chemical

Society) HfE[{hipdrs:
acicular form !H"H\Dﬁn
acid @i, @M
acid amide WL
acid anhyvdride BEREF
acidate QEI{; DFkL
acidation FR{V{E '

acid-base balance B L
acid-base eguilibrium (= ace-

ticalkali eguilibrinm)
acnd base indicator [QiF 35 75

3 BB TR R 2

R

B AL
acid chloride FLH &, FULBLE
acid elay FE{EEN L
B Ya

TN

acid cleaning EiyE

acid cleaner

acid ceagulation [FLEEELE
acid-coagulation end point &
CROREES N

acid coagriation test FRUEIR
CEAE

acld condiment FERM: I

acid centent & EE

acid converted starch
JEH

acid cooler

B FRL

HERR, BA A

acid conversion of corn syrups
MR B 1,

acid cream BEPEFS ik

acid curd ELFLEL, WRBEFL, Bk
FREZRE e

acid curdling (J5I%)) BREELS

acid decom:position &K, B
51

acid(~degree) value @iy

acid degweming (i) BRI B ES

acid denaturaticn JEEL

acld detergent vesidue B v
BT R SRR BN

acid dxgesuon IER SR, TR
I



