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CEAEE E, RN
.  spoon
spoon bread

spoon meat

N AZEARRBRE, BO. @, @2,

. drer OTHRHL, THRZE; OVEN, #TH

CBEOCHB E0HE B ILA AR R SO X ZEH "

. curdle HEE, EEE

W &A E SGE s, WSGEm =", B =" S5E XiEm

5.

.  adipose cell ( = fat cell)

DN X TFURERATEBATET C O7 W,

40:  cheese rennet il T BAFHAIEESLEE (] HLABEEFLT)
lemon marmalade (M) #rEE (FKHY) D% (RE)

RS (] AFESEH, B8

ft:  fractional carbonation  [$) B4 FEKEE

R RERIRE, ()7, BT,

.  abattoir (3] B%EH
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ahranchial -] e

achain A%, Eif

alaking WP sl #) (FAN chicken a la
king #5 b o] H¥ G 18 )

a lafricaine (4] EMAZTHAER
(Bt b8 W U0 R & b
H, FRBPHERES, MG
£, HWHRE, FALRRARIMAY
By aF R AR RO, S B
i % k)

A Pamiral G L HEMA &

i langlaise FAXEMAZTRHE, A, B

i Pautrichienne M A0 (ZKRH)) &
Mk RR

abaca (LAWK (3474%); OWE (M
)

abacterial XAI# M

abaisse () O TG, T2 L8,
Il Ok#®miE, BENE
Wi @it Wk

abaisser (7% ] K om A

abalone (UMR ( Holiois ) 0B B8,
QAN (f); @ (H) f1km

abat-faim ( = “hunger-killer”) (31" &
B EENE AEB(HEBED
®--HER)

abtte () REMWOT (HFY &
HER)
abt(t)is (%) BN AMR, ¥FEEL

fiflsk, i, M. MABY, ABESHL
£

abtoir () E¥%

abavo ENEERIL (JR)

abbe camern lucida 9 U] B MEEH A %

abbe refractometer [ V1§ £, Baf U1 4y
atitk

abdomen M (7F)

abdominal fin ¥ %%

abdominal meat 1 /4

abdominal scale &%

abductor FHEHN

abegnades or abignades RS (557
o Rk i fofil )

aberrant form & A

aberrant type By¥ R

aberration B4, TR, Wi, R

abietic acid fAREAR, AL

ability to retain moisture %% /)

abiotic degeneration T I ‘1 ¥ W IF;
DL PR L

abiotrophy ¥ Hth g kS hERZE

ablzent #E1E A

ablutions at the table
TR K

abnormal detining 5 7 745

abnormal flavour B kUK, REHK

wER, LR L

Sk
abnormal milk %A 3L
abomasum (R 4809 80) FWE, A
., %9

abortion AJNAK, HH

abortive ALK, K

aboukir JE PO B R, K A BT H
T OIS QAL RE 50

above proof R EF L

above - ground portion B 3% 7E Kb A9 &
5

abranchial AR



-2 abrasion peeling

abrasion peeling ( = abrasive peeling) %
WA
abrasive peeler H5#E L i #1]
abricot-pays (04 E[1 Ji /™)
# A KR
abricotine D% W, DN
abridged mashing system 4 & #0 & F i
il 1
absence of defect LHEEEG, KERS
absidia ! L # )8
absinth(e) ( = worm wood )
By DEEW, TR
absinthium ( = Artemisia absinthium 1,
= wormwood ) [Hi) #&
absolute alcobol LK K, 2% K
absorbability "WUWHE 5, WF
absorbance (L) OWUL L, B #E,
WL MR P, Wk
absorbancy OWOLH, Wi th; WU
fie /1

B

DEYL, ¥

absorbancy index ROLAY, WYL

absorbate "R (37

absorbent (D WE U B, R0 K, @R
fal

absorbent cotton /i 5

absorbent gland WK1 AR, TRt AR

absorbent oil R4

absorbent packing ( = absorbent packing
material) WU P KA M

absorber D E; DM A OWR
8%, i a8

absorbing capacity W W fE

absorptiometer (D)W W L & it, MY
it @ (B B0H © (|iK)
it

absorption cell "4y

absorption coefficient I 4 % ¥

absorption column W, T kIE

absorption refrigerator W WA ¥ R HE

absorption spectrum 1 i ¢ i¥%
absorption test W (i

absorption tray " 1% &

absorption water K Ui kK

absorptive capacity WULF R, WEd S At

absorptivity DMITHE, MR DL
E2% 314

abstriction il ) 23 W 12 1 £+ F

abyssal alga ¥ /K3 %

abyssal fish B %

abyssal pelagic fishes D&M [ 2%,

acacia gum & 7 VR K

acalcerosis & F5E

Acanthopanax gracilistylus
oo &

acanthopterygian fish  ##% fi

acaricide 3% &% Jf)

acarpou AEELH, LELH

acarus (%) OB IE L 1 8, O
%, (FETHYN) B

acaryote L EH; T MM

acat(es) ( = delicacies) Lok &4, WX
ORSE: kL)

acaulescence £, K4 X

A. C. broth { = aerobic culture broth)
HAKHANE

accelerant  fif R, i i )

accelerated areation method 11 ¥ i “ T &

accelerated ag(e)ing i b, Rk
;]

accelerated fermentation i1 53 & B¢

accelerated freeze dryer % 241

accelerated maturation il ¥ B

accelerated process HRIE ik

accelerated reaction  {if # 2 I

accelerating agent fif L7, £ i

accelerating culture i B AR 5%, hnadidE %

accelerating death phase il 3 5E 1" 1

accelerating germination 1% ot & %,
i

accelerator (¥ M|, AIEAl, MikH

accent ( = monosodivm glutamate) %K

o, (]



acetaldol ( = aldol) -3

Accent [ X)) H¥ (RS 4)

acceptability [ % #

acceptable daily intake ( = ADI) #®H%
AR ( MEEWE, ABRE
B HEA XA KR R AT ] A R R
pamli, Uit kg ATEBEAM ng W&
/];')

acceptable quality level (AQL) & HJE
B KO-

acceptance rate 3% #

acceptance test {38 i 4

acceptor (DETA, TW; OEXH,
EE2 LS

acceptor site % AT (L

accessory foods (DH BT &H; TR &
(R e, R

accessible compressor 5 H S P, #®
H k48 HL

accessory M), HER, WY
accessories (DHfhIAd %, OK RiE &,
Bt 14

accessory equipment 3 Bh i &

accessory factor NN K

accessory food factor DREISYIEE (4
B OMERYHE

accessory fruit ( = false fruit)
3

accessory nucleus i) B;

Rccessory pigment S K

accessory substance ¥ H (4L
., MAERE, Bw)

accidental ervor  {RIR R ¥

R, #

acclimate ( = acchimatize) 8 W fk, O
it

acclimation { = acclimatization ) m {t
(fHD

accommodation ¥ 1, B Y EM; &R
i #).
accommoder
XA

(%) aERkBNEXN

accompaniments for salads B[] 5 HE ¥ |-
R WE

accompaniment salad  Ffi sl £ $U (4F)
(FEnt, MR FETD LERER,
M bR ER)

accredited milk ¥4 0 4 (A{RER
A BRI FE & R I 87)

accumulation EHE, AR

accumulation culture & BUET K, RO B HE
K

accumulation of glutamate 7 &M% 1 ¥

accurmative table ( = accumulating table )

YRR B 3 B

accummdator U EHiH; DEME; O
BEh#, DEESR, D&ELR: OF
5 s fE I 3%

accurate filling 283 4

acelation ( = acylation)

acerb MM

NN R, B K

Mt (H)

acerb fruit
®

acerbic B X

acerbity (UMIRE; OM# %k

acerola o Barbados cherry V4 £ i # k,
LT (AL EQ

acescence DML, MAM, MOEM,
OW R, O &M AL B {1k

acescency (AR IE

acescent 5y REA), Wi RR LAY

acetabulum U0 (fE % SuHR) fE K%
BRPFRISIL, © #MERMNEHBP
(27027

acetal UL 4N, Z®H LM O
ML, B (Mg )

acetal resin 5 RS R 5

acetaidehyde /B

acelaldehyde dehydrogenase < 5[ & &

acetaldehyde nmitase 2 MFE{i 8§, Z B
230

acefaldol ( = aldol)
%

LEFREM, | M



-4 - acelamidase

acetamidase 7. MLk &

acetarious JII 'tk %m, HIT @M
acetamidoglucal < Mt & B MiE B
acetary ( = acidic fruit pulp) MR A
acetate (DAL, BMR; © LM,
LA, OMM, LK

acetate activating enzyme i 8% (1% A§
acetate fiber ASBGET 4

acetate film A% AR 4T 4E A

acetate kinase N NG I A

acetate metabolism A A% {4 i

acetate replacement factor & 86 b # i/ (4

f-
acetator MNEASEE
acetic DMHY; DKM

acetic acid MM, LM

acetic acid bacteria K B 401§

acetic acid fermentation N8 % B

acetic acid preserves AiBE R (R )
gy

acetic aldehyde <. %

acetic-alkali equilibrium ( = acid-alkali
equilibrium)  AE# V&

acetic anhydride M (#%) &

acetic bacteria A% BG40

acetic dump  Kiif

acetic ether ( = ethyl acetate)
B, LB

acetification MifbtE A, HMEER, MY
iR

acetified AifLf), BaMR{LH

ncetified cask MEAS 4G

acetified must KL AW B

acetifier Mi{L 35, MEASEE

acetify MifL

acetimeter ( = acetometer )
i, MRE R

acetimetry MM (MEMRIR,
WUOURIRRAE), BTRBE (%)

acetin BiME, MIAR I WAs

acetoacetate MM, ZMZ M (K

]

NRIEE

L)
acetobacter
acetobacter acedi

M. MER
acetobacter melarogenum B E BEFF
acetobacter mesoxydans ¥ F L REH 4
acetobacter oxydans & # (L NS 4
acetobacter peroxydans i ¥ {L RS H &
acetobacter roseurn  BEZ1 &S FF
acetobacter suboxydans 55 ®{LBSH o
acetobacter vimi acetati i £ 7 8% (L&
acetobacter rancens ¥ 2 B 1§
acetobacter xylinum A K5 H- %, RS 4T

i#
acetobutyl bacteria AN | ¥ 41 b
aceto-carmine &M RRIE 4T
acetoin ( = 3-hydroxybutanone-2 acetyl

aarbinol) REM, (6] 2@, 3-%

M- (2), ZBPEPH
aceto-glycerides A% 8% H i Ak
acetokinase ASMZM S, AR{LIMM
acetol MW, JHHM
acetolactate ( = ALA) . MAM
acetolase A MIAG
acetolysis & 8% K #
acetomel Ei{LME (AMYHENERSY

W, HARY, B, WA EE

Al 1R SR
acetometer &ML T i+, BB ERH

(MERMIBMLEIT)
acetomonas RS & YL /U4
acetomyosin 7 REMLER E 1
acetonaemia MM X, AR AE, [

WAL E (ABPAMANE AL, €

R RS S B R, &

VM EE)
acetone [NMF
acetone acid MMM, o M HR | A
acetone alcohol 7 A7
acetone body M {%
acetone-butanol bacteria ( = acetonebutyl

KRR AT R
(BB BiRe (B%) 1



acid- base-combining capacity + 5

alcohol bacteria) PN | RE 4R

acetone-butanol fermentation ( = acetone-
butyl alconol fermentation) [N ] &2

acetone-dicarboxylic acid NF RS

acetone-ethanol bacteria M- B4 ¢

acetone-ethanol fermentation 14 M- 72 ®
AR

acetone extract [N MHEHY

acetone oils [N B i

acetone-precipitable material 1A B 8] i I
i

acetone taint N M40k (A ERET)

acetonic acid MiMIML, o BKER T

acetonitrile 2 4

acetophenol 7. # %%

acetophenone ( = methyl phenyl ketone)
WHE- XYM, LHE, £28

acetous fermentation ( = acetic acid fer-
mentation)  BifE AL A

acetyl MM

acetyl acetate . MEAS AR (=)

acetylase Z Bt H¥ N

acetylate ZMiflk; LMy

acetylated fat 2% ({k) BEWH

acetylated starch 2 A% L 3¢ ¥

acetylation ZMft (fFH)

acetylator 2 Mi{L 2%

acetylcellulose ( = cellulose acetate) 7.
METHER . RRRETH %

acetylcholine 2 &% 5t /H 8%

acetyl-Co A ( = acetyl comzyme A) 2
MG A A

acetylization 7 Rt 1t

acetylmethylearbinol ( = acetin)
MUWAE, LM, K

acetyl value Z &cifi

acetyliryptophan 7 M 2 E M

achar S AFME R EALUKREE
MM E N FELARRE)

achara MTHAME (FXHER/ANR)

LM

A Chase ( = acetylcholinesterase) 2
RH o, 5 A

achene 4 %

achilleic acid ™ k&%

ACH index (arm, chest, hip index = arm
girth, chest diameter and hip width)
I, S, RIS (M ER
FEARE i)

achiote AR ( Bixa orellana)

achiorhydria §{ AR

achrodextrin KBRS, i EHIK
achromatiaceae X 5,5 |

achromatic condenser ifi 8 % % . 4%

achromatic fiber 1k 4 6 ffi 44

achromatic figure {F & /E R

achromatic lens 7 & # &

achromatic objective & 5 {EWiE

achromatin iF 4 & i

achromic LA

achromobacter X 4}

achromobacterium 5 4 #

achromosomal ¥ 5 {4 i

A-chromosome A 5, {&

achromotrichia TAEEHZE, ELH
B, Kk

achromycin ( = tetracydine)
B A, N E

achrocamyloid X GEEHHEYE,; LAK
BAR &)

achroodextrin X & MK

acid DM ; OMA

acid ash diet A K 7HBE

acid agplutination #% % 3

acidatbumin MW EF1, MYECIEN

acid alcohot %14 T

acid anhyvdride AZ/¥F

acid amide KLk

acidating agent A% 1k 7

acidation M LB

acid-base balance AR 9 V-4

acid-base-combining capacity & ¥ 45 4 e

LEEE,



-6 acid base equilibrium

i

acid base equilibrium ( = acetic-alkali equi-
librium)  AGaEY fi

acid base indicator MR I5 R MR IE
/1;'2%.’-

acid-base titration A% FI i iE

acid calcium phosphate % A% 5($E, MetE
Wy A

acid casein REHT MR E . RIE T B £,
M

acid catalyst #¢ i 1£ ¥

acid cheese curd il T 8K AR 7 8 3.

acid clay M1 1

acid cleaner M tt 3235 )

acid cleaning A% ¥t

acid coagulation R B % 45
acid-coagulation end point &% (F() BEZ
o ]

acid coagulation test [¥] MERR
acid condiment A8 4 W Bk 5

acid converted REFE{LE), BB KRG

acid conversion BE it

acid conversion of com syrups E X iE §)
B MIE AL

acid cream BGHEH 1

acid curd MRFLAE, MBI, ME FME
K H

acid curding (¥5H%)) ML

acid declining phase ¥ 84 Y

acid degree BT

acid denaturation i 8% T %

acid depolymerization MW ®E (&) HH
acid dissociation exponent % #% B #5 3

acid drop MRTREERE (R)

acid earth Mitlr1t+

acid endurance  Fif A {4

acid ester BEAH

aci fast ( = acid-proof) WMAY, M
3

acid-fast bacterla HiRG4H, WA AE

acid fermentation BRYEA R, HHME

.3

acid flavor AR, METE XK

acid flesh MPEH

acid fondant D LB ARENERF; O
M2 B 4 B

acid foods DR A (pH K J'4.6
FIAKR, EF%F):; © (£ AERH
) FEHED

acid foods and basic foods (£ (& N (L
) TEARYATRNEY

acid formation MR, B4 IK

acid-forming bacterin " M40

acid free XLEH

acid fuchsin ( = acid magenta)
£ (HED)

acid (hydrolysis) process BZ/KMi:, B
bk

acid inclining phase H M, MY

acid ion M & T

acidity degree ( = degree of acidity) &
i3

acid lipase MTEHEAR

acid medium AETEIE R

acid mucopolysaccharide A2 #E K T £ 45

acid-non fast A, AHIEH

acid number ( = acid value) KE{H, B
il

acid oil
i

acid phosphatase A% 4 9% 8 A%

acid-produced <8R )

acid producing bacteria "M HE, BT
e -}

BR PE o

(LB gn) &

-| acid-proof BiRERY, WARAY

acid-proof steel % B

acid proteinase KG ¥ E 11 8§

acid pump WEE, BHEE

acid rebound (L ABYEW R LIME 4)
EHFrWMER, S8R
acid-resisting lacquer HLERM K, WAE

acid saccharification ¢ 7L ¥ (k.



acinaceous -7

acid saponification fIli A& %L 1t

acid sludge MtEiTi, R

acid splitting A RY . TOAR T

acid stick (DK 4%, ORI K J B
acid-sulfitation 8Lt T 84 BE 1%

acid taste ( = sour taste) AEBE

acid test A% )0 W i

acid tolerant bacteria ( = aciduric bacteria)
ik 882 4 14

acid tolerant organism AR ik

acid treatment A% 4t 3

aciduric( = acidophilic)

acid value M, &&{4

acid value of fat JE i 0 8R4

acid violet AL %

acid violet 6B [ 1] Atk % 6B, &M
TEE (A& G#E1Y

acid whey MMEILIH

acid yellow M TH %

acidic (DM, SMH; O

acidic agglutination M1 % %

acidic amino acids ARt IR

acidific ™MK, 8K

acidification #MAR; MO ; ML (HH)

acidification tank %1t &%

acidified cold-process syrup ¥} o K6 fk 5%
¥ (BNAD

acidified hot-process syrup R (L3
(B RD

acidified juice ML, MBS

it A% )

acidified milk FM 7., LRI, ML

acidifier ORILEE; OMLA

acidify M1t

aciditan M Af5F

acidimeter ( = acidometer) & (#) I
it .

acidimetry M (&) i

acidismus ( = acidosis) Mb#

acidity (DB ; QB
acidity correction M fF & iF
acidity meter M0 ¥ it

acidity test AU M, ML

acidize ML, MRS BY

acidness Mith; M¥

acidocyte &M (1) #Hi

acidofuge HEREHY, AN

acidogenic bacterium /7 88 40 (%

acidoglycoprotein M Vh K 1 11

acidoid {UIMRMK, KAETEY

acidolysis A% fi¥

acidometric titration M (&) W

acidomycin 875 &

acidophil "5 8 &) PRMA0 M, Mk ARk
. SEM A

acidophilia % &t

acidophilic "& M 1E Y

acidophilic bacteria % i 4 ¥

acidophilous ( = acidophilic)
=4, E e i)

acidophilin "§RE K, "ERG K

acidophil(o)us milkk (#3058 W K BERY)
AR A FL

acidophilus therapy "8 7L FHF #7715

acidophobous ERAEGIY), BB, HIAEH

acidoresistant i B¢ 1)

acidosis M iE, M4

acidotrophic M ¥ERY: MM Y IEM

acidulant ML, MRHE R R

acidulate ( = acidity) AEft, MM (&
o R ErRETE . R R K AR

acidulated (acidulous) Mibey, Baolse
iy

acidulated stickwater HA/K) (BEH) &
mig, (] 8B

acidulating agent A% {k )

acidulation ( = acidation )
FH

acidulous GIBERY, £/ ARRRRY

aciduric MY

aciduric bacteria VRAG 4R Y, AR 40 B

acinaceous T, ¥

M MR

Mk, Mit



. acinesia

acinesin AAEiZEh, kizEhfE
acinetic A REiz ShAY

acinetobacter A HE & 5 A FF R 2%
a-complementation (IR 3L FLER
M) o BN

aconate PURRRR, BoEREE: (aRES)

aconic acid Pt &

aconitase ' 3L M g

aconitate % L. ML (A9

aconitic add "M, N KM

aconitine ' 3L 84

acoria X, M

acorin /4 i % K

acorn KHRR, B, B, WE

acomsquash (OB T¥:. OB F{ . %;
ORI ODPIRLIEEE (A
W)

acorn sugar ( = quercitol & quercite)
URE, BREE, WREROK

acoustic depth telemeter AW IEE, ]
IRE~3 b R

acoustic irradiation 7 i 45 ¢

acquired character K84k, HKEHR

acra = akra ( = savoury fritler) B 53 B
(¢ R v

acras  ($i¥) o, WEH

acraldehyde ( = acrolein) NiE®E

acrasin EHK; ERNHEE

acrasinase R K8

acr- ( =acro-) %

acres JiE; MM

acrid DF XM, OEMHAK

acrid condiment 3 B i 5 54

acridity MEDRY:, Mk

acroconidia (%) [0 EH 1

acroconidium (4] 44 MF

acro-dextrin ( = achrodextrin )
Ki, LW

acrodynia FEAAL, L0 KMt L &k
R (MY RY PR 4R B B
&)

H K M

acroleic acid ( = acrylic acid) N % &,
WL B A

acrolein PFiE®E

Acronize Pt EBEH K (AR FH
WEHRSEH)

acronizing MEBEEHN

acrosarc (um) HIEHER (HFIEH
EESHIEE)

acrospore [ii‘f fil f

acrotrophic V4 /i 7% 7% B £ /9

acrylaldehyde 158

acrylamide 15 5 Mk %

acrylamide methyt starch
& ¥y

acrylate NHEAEEY (oAR)

acrylic N4

acrylic ester (44 AR K

acrylic resin 1A 4 & IR

actidione MM, A KET

actin MlEHEA

actinator Ytk 88 (FARINR LB MW
¥H)

actinic 4i M 1LHH

actinidase  B5 % Bt A%

Actinidia F5HEHE/E 100g H 8t
actinidin, actinidine 5% St M

actinine A& H

actification 51t (FER)., &3 (HHD

actifier column H4£ 8, B4, 5k
28, &kt

actinobiology 1 814 #1°F

actinology $£87; XAib¥

actinolysin F{ 28 75

actinometer (DRI, B AL, Onik
ST, HARERM G
actinomyces MR8

actinomycetes % B %

actinomycic {28 B & 9

activomycin A X

actinomycosis 7 2%, B #5§

TR 4 M JHe 1R B



active transport « Q.

JACER R 1

IR

AETES §7.20)

actinospore £k # il -

actinozyme (2% 4 R

action spectrum  fi: Fl . i
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