e

LR K B & & &

DX RREEZEHM

"Nutrition
and Food Hygiene

W F B



ERRKZEZH M

agugn PN . | 880
ENRSRaBES
Nutrition and Food Hygiene

THw: & 3

R/E: QBKLESHA)
LEE FHRXFEFK
FBE RFRXFEFK
I 32 EZMAFNATAFR
EEE ARXFEARDAFR
XA PR IKFIAETASER
HEB AREEHRFALTAER
WEE RPRIXFALEIARR
AXLW LFAXFAXATAZR
At TEREBAGES TS
£ W AREEMRXFALZEFR
kEM RRFXFARXTAEER
kIZ wWNXFALTAFZR
F F LFRFARIAFHR
TR LAFRFARTAFK
B M LLERXFALXTAFK
REE PLURKFAETAEFR
WA FTERERAEGIEH PO
wmEEk  PRERFAGIEH PO
ey hRFERFARTAFR
ALk PLRFAETAEFK
HERE LEXFARTAFKR
FLT FERFAATAFR
fAE Wi kEarrrfen

EFERXRFEFHM



YINGYANG YU SHIPIN WEISHENGXUE

EEERSE (CIP) ¥R

BRE5ERIA%/ZEE T4 . —Jtx. LR K¥E
¥ RAL, 2005.9

R REESEM

ISBN 7-81071-624-7

I.&.. I.%Z. 0 OEFRIE—SHFAR—
BHORMIEE - FFEL -8 N.RIS

drE A E 5 E CIP $iE&F (2005) 5 046073 5

ERSREMIEF
T H:ZF B
HAREIT: LEREEFDRE (B 010-82802230)
M HE: (100083) JLE(THIMEREKERH 385 JLEKFEEEIREN
o #it: http: //www. pumpress. com. cn
E - mail; booksale@bjmu. edu. cn
B R REAEZRASHIARTELE
% W FehE
WEHE: HFpm  wERX: B o REDE: kg
HF  A&: 787mmX1092mm 1/16 EPHE: 56 FE: 1425 FF
B Jt: 20054E 90 A 1AR 20054E 9 A 1 yREVR  ED¥: 1—5000
B £. ISBN 7-81071-624-7/R - 624
E {r: 86.007%
©ALETE, EEBR

LR R BRI 5 R ITHB R BRI



MAELSHAFRRGBFAF, ERDSERTRAAEGFHT, EF
BEHFRERKHAN, EFRARNHRLAKFTHOALAR LA L0 5E
FREH, FRT 2 #a, EFHARLETASGELRHR, RARERKF
ARAFME LRtk ), M BZ LA @RERE. AR, FRAHGHEL,
EEA A, QI EIR, QAR 6T,

1995 £k, BRXHFTHR, TAHRALTTFERAKFTHFAERR G
REEE, BREBRENTALBABRXPREBEKLZOHE, ShELA, B,
ERTF— Ry sEk, R LR, HHRARRE TERHLEL, LAY
AR SRS, WIALFEIGUE; RFTREAE. HKFH
kA E BT AR E R AEHEFNFTE, AFAEAIKR, ALFAHE
&, S FATHFT, FERMEK, FEMBAILETRGES, BALEK
FitfEPHHBFTA.

AREEERPEMNERN AR KMEREHFTIRPREEZOHEA. 12
kMR EFHET —EHM —%EXTHAR, REASRAZSEFRRYG I F
BE, REAHEBRHEFERIERAKFNEGEN, AREKNBEFTLERFS
AHERBREFAEEREIRBE TEXERKRFH M,

XEBMERE I REEATIERBAFFREFRRA, RAKFHKF
KT, HEFLAXERBRAXMABBER; RALEHFTULLGHL, K
FHEFEFFEXEORRRERART, BIAFAEN THRGAFTEBREX,
HATIEFFAFIREE, AATINSHFABRSHEGIE S, BRF LG
FEIR; RAKFIRFH “WE” HFER, BFAEALMEEGINILHAHK
Mz g,

AEBMILETRRERNRY> LERRNGERZERMNZFRRE G nfogt
25, AHEFPLEFTT KRG LR, ROAZZEHMG EREARE
EXHET TR N T, BEFHFTOIMERES TR, 2EAHTFH
EVEBEGRIR, BHPREEAEERRZL, REAXERFHEMIFRE,

5 R



*F &
BlEE:
£ RA:

ALERFE R B BB B R F
BHMREERE

KL

R FH

(B K EE)

I & X & %2 WA RIA
2245 AzEH F&T #ERE
IR FHP FHY

R,



m 8

AP RACF K E LT BN A FE W R R E MR ER, BMNAREEEFY
FERARRFNBEMRERORER ., IRERIIEMZ—. BHBIEEE I LFEREEL
BB R

A 145 K16 R AR ILT E % K F 4 BT A B8 5 BARFIESR, ik
BAEFRBWE, FUKAENIMEFRSRHIATRNEFDSULRREERSRMIEE
WARBHISEER, HBIKFEH R RAEHZERNOTWEMEEE RN NE . BT RER K
BISTARER SR L, RS TE (BRSRMHTEY) BEMERIBRTHEBME
W, SIREABH BB PR OGHRS . BRE. Bk, EHFERMESOHE, LGESBIPE
ZREFBFUENAREHFNTE. £ LRERBAT, RITHAATHNEZHXBR
BRI TR RS S, TR T EATHR B R B DR B — A2 B
EEE L ENEEFANERSRHIAEZHM . 2BHBPEERS. (D AFLRRL
M. FAes. WHHRE; (2 Sirts, PEEmMKRAtELSE: Q) MmTXL LA
i, EARSREBEAFRIURRE, HEATTOEHEIT T —ERM; () MNTHAEEE
NERPRIUNEREAISHE, AMNTHEFFENE TFEIMBERES; & FHTKE
Bl A FEEIREEMEE, EEMEIE S IESCR L XE LA B9 A AR AT UEBH
fRRERANTE, ET¥ERBMICIZ; (6) HMMTERRSGYHHEEM. 2 TERE. R
dn DA S GO RTIT N A

AHHREBD] T HA A EFEH R LI ITHE 2 L KSR MU A B
SRR I LMY, ERFERECHWEE! ABE IR RERERRE N RS 5
B, dUERFERE A A 450 0 s T R BB AR, A IR S RORE T IREZEKE
A, TEBERS F 0 IR !

B FABRENS A CERMTBEE L EM, MHRSHER, E5E, HEahs
—SRRZA, HEKEAABWET. F¥EERRAITSEFRIERT ZRMEE. B2l
HERRBRARAT, UABEGHE.

4. & F
#H:. TER GO
kEM (B
2005 % 3 A



¥

INndex
ZEID TN1TOUUCTION e veorerreeneus s tate ettt e e e e ettt e aeteetsts et emeen e e e e en e e e araenesess D
B BCE T Modern NULTTHON o eeeerrreiiaeiiaee et e vt e eeeianns 7
F—T FEEE Protein correer i e (9)
B—T EABHBMALT SR
Chemical composition of protein and essential amino acid «++---srereeveeerenes (M
B HARAHSRTE
Metabolism of protein and nitrogen balance +:--+vrereeereieiiiiiniin.. 12
B=F EHBMAEBIIAE Physiological functions of protein «sessesseeeeerriniiiiniin (16)
FUY BYEAKRNEFRFIFEHN Nutritional assessment of food protein ++ees-eeees (18)
BEY ERBEEFRARIEFRITEMN
Protein-energy malnutrition and nutritional assessment «+--creeeeseereeininnn. 22)
BT EHEREMME R EYRE
Protein classification and fOOQ SOUFCES  ««««rr-cesrrrerreerareermsnserensrnenssnsnss (25)
ASEE/NGE SUMMATY  coceerrreernreseereetttmmtitiianseee ettt e e e e e eeree et 27
B S BT QUESHIONS ++errevrrrrrrrrrnnrrerrrutt e eetiiie e ettt e e ettt e e eaan e erennaaaees (28)
TE MBI LLipids coorvrrorereer e (29)
E— Him=fs Triglycerides s«+rerrererreeeanmeninini (30)
B LTHIEIER 5 A AR T ER
Essential fatty acids and unsaturated fatty acids «+oeeeereeeremmmmannenn., 31
FB=F BYIEEMEFEYTEM Nutritional assessment of food lipids — +++veveeeveeees (38)
BEPUHT  2KJE Lipoids creeereeesreeeeeerememmtuiee ettt e e (39)
BAEY  HRRMHEA. RS
Digestion, absorption and transport of lipids «teetsreeeereeninennn., 4D
AT RENBEVRBEMEESERAR
Food sources and DRI of lipids  «««««««reesrsreessreemmmnmmmmmmmmmmmmmiirmmiiienne.. (43)
BAA SRS Fat subStitutes ««eeeeosesererrerrrmmimiiianaeraeertetiieeaeasenee. (44)
ANEE/INGE SUIMMATY  cvererreorrerertererentetenteiet ettt eaeasaaaas (45)
B3] BT QUESHIONS +++rerevrrrrrremnnsaeertunenerrtiiaae sttt arsaesttaasaesrttaeaeesrnannens (46)
ETF BKLEYW Carbohydrate  coroeoceerrie (48)
B/ K EYRIE Classification of carbohydrates ---c-ereveveerereeriicinnne. (48)



BV BRKILEYRAETEIIRE Physiological functions of carbohydrates «eeeeseeeese (59)
BEW BKLBYNEYREBESEESERAR
Food sources of carbohydrates and DRI for carbohydrates -«-«:ecocereseiesees (61)
EY BRI G5 bETEE Carbohydrates and glycemic index «--xs-emereereeeeane (61)
BHY AL F SR Sugar substitutes --eeceseeeersrreriiiiiiii (64)
ASEE VAL SUMIMNATY  corerrerereses sttt ittt (65)
H BT QUESTIONS oveesrreters ettt s (66)
SBIUE BEALFAE Dietary Fiber sorcoreerrmr e (68)
W BRI Classification of dietary fibers —»ooeeerrererrresresrieeneeeee 6D
—Y REAA4M4TE/ER Physiological functions of dietary fibers ceseeerereeees (70)
W= AL SP% Dietary fibers and diseases «eeeerressesrssissinsnnniin, 72)
ACEE/NEE SUMMATY  +eeesesesesseserssmsssstststsiet ot ettt sh et 75
B S B H T QUESHONS «+rveerrrsrrsnssssssssans s s sttt bbbt (76)
HITTEE  BEER Energy cooeeoeerreereeroreoeesiians i n
HS 5 BEIR INrOdUCLION «e-rveessressssssssmmstssttontiort ittt an
—45  AJKEEEHN#E Energy expenditure in human body «eeeeeessesssesessreenssnnes (78)
#=  AKGEBREESHA Demand and supply of energy  ooreereeeseeeseseeees (83)
AN EE/INGE SUMINATY  -ooeerereesseerenmmmnnttinmetnnineestieniisis sttt trsnnrs s sssrnee e (86)
4 S BHELT QUESIONS ++++rverserreesssssrstanssstes sttt (86)
SIAEE  HIR Minerals «ooeeormormrensensnts e (88)
B MR TNrOdUCHON -+eeseeossrsssssssssensssi ettt (88)
W HIRIEE Marcoelements «+-serssserstrsessssssssiiinsi (91)
| AB CalCIUI veeesseseseesosstes e s 91)
. BE Phosphorus  «-r--essseessemnsessmnte st (99)
2.0 B MANESIUM +veeevereresnesmnnsssssenssestnt sttt (101)
VG AP POLASSIUIIL  +eeeeesssresnmssnmasnssnmnsses st sst sttt e (105)
B A NALTIUI  +eeveeeesseeeorssesmsmmsots et at ettt (108)
%Eﬂﬁ ﬁii? Microelements  sertesersserreesesnensutstisesiuoiitiirutianccensrenneee (112)
L Bk TEOM +ereeeeseeeaseeeeeeee i (112)
Ty A ZINC ceeeeeeeeeseseeteteseess it (114
2 BB SelEniUm ereeseeeesseessnmaanns et e a1n
TG, At Todine ceeseeeesreerereesrissiiie ittt s s (119)
Fiy AR COPPEr rreessssesrenssressnmnumnsttniuiisttttit sttt (12D
<. % CRIOIMUIUIN  <cvteteseresnsmsnesesstorasssueessutisimmarseetetocttutsrutnaneenasecessse (125)
Do 4B MAanganese «--eoeeeesemarranssstan st (126)
Ay B FIUOTINE  woeeereessssersssnrmmmantranmntineentisinininnisansstnsssssstss et azn
ACEE /NG SUIIMATY -eeeveerresesnsssssssssmssessstis st sttt (128)

2



BB QUESLIONS  rerereroresrrtarettir it (128)

FLE HEAETE VITAMINS reorrrretror et e eaeees (130)
%~ﬁ7“ HER Introduction  e--reseeserssssseetnmiinet et (131)
T BEEEYEAEAEE Fat-soluble vitaming ceeereersessreiereniiniii (134)
L B E A VItAmIn A ceeeeeeeeesesenree e (135)
S #AFE D Vitamin D cevererereseesiiii (145)
Z.HAFE Vitamin E  covccerereennn e (152)
W9, A E K Vitamin K coooeeeerrooeeessmmtiimniiii it (157)
E,=Y KB FE Water-soluble vitamins +eseeeserrerrarnenrcsreenicnicene. (161
L BAFE B, Vitamin By ceeeeeecreerreeene e (162)
oL BAEE B, Vitamin B,  ceeeeererseeessieentsii (169)
S JEBE NIACID +eeersvrrreeesmmmsneremmanstee e sttt e e st (176)
9. 588 Pantothenic acid «--+ere-srrressessesssimrminiit (181)
B FBE FOLC aCd #weeveeereseesmmsemnnemrts ettt (187)
oo BAE By Vitamin By  ceeeeeeereremeesentenis s (195)
. BAE By Vitamin Bjy  ceereeeeeesseseesenmenteni s (200)
Ay ZE M E BIOHD  veeerreeesmsessnmemte ettt (206)
Fio RS, ChOMIE «sveeeesssrerssssnrenntre et ettt (21D
Ao B A C Vitamin C  oreeeeeesorrrmmmmmmins ittt (214)
PN HKPAEZE Vitaminlike SubStances «oeoe-esererssssissniisnn (219)
. HBEEE Taurine  -ecceereeereersinie ittt e (2200
S BRIk CAIMItine -veeeesessssersssnsrmncns e sttt (223)
2. WUBE MyOInOSitol «rsresesserereerms e smamm ot (226)
ASEE/IVEE SUIMINALY +ovetsressssrsmosmmnmenssass it et ar ettt 227)
B BT QUeSHONS  sreeerrresrerssssssrssitaies e PO PP (228)
EEJUZE 7K Water ceeeeeeeoesmrmmsmmmssastost ettt (230)
B MEIR Tntroduction  «eesessessessssssmmneninii it (231)
W% KRNI Distribution of body water -s-eseesesesmnesinsnsssess (232)
#=%  JKEYEIETNEE Physiological functions of water «wsseeorssesersssssenesne: (234)
S AKPKKEERTT Regulation of water balance in the body ««««e+erssv22: (236)
SRV KES 518 Water deficiency and overdose «+-s+esvrsersmssmsssssnsssees (238)
AT KHREMBER Sources of body water and requirements  «+exereeeeeeee 239
ASEE/INEE SUIMMALY +++evesesrerssesserssssssnstssrs sttt e e (241)
BB QUESLIONS  ++ereerresnsrsssssssstasestest ettt b (241)
FRE  AEMLZEY Phytochemicals +eeeeereressssmmsmmt s (243)
B R ItroduCtion  «oeesessesssssserssenrmsiiiiis st (244)
B4 RMILEYEAF Classily of phytochemicals +ooseeresssiseneneeenesesees: (245)



B= MPILFYIR A IIEE Physiological function of phytochemicals  «++++---- (248)

BT MEYIEYRCE Metabolism of phytochemicals «+-eereeesrerereriiiaennn. (252)
BEY WYY 55 Phytochemicals and disease +eresrereesenrrereieeninnienn. (256)
A /NG SUIMITIATY +7 ¢ sesm s retesmeeatnt ettt et ettt et e ettt sttt ee e s e e (262)
BB BT QUESHONS  +rerrrreeerrermmnttimaia s taes ittt s e e e e s aeeteatb s eaeee e (262)
%-[—ﬁ %%%ﬁﬂ@‘é"%mﬁ Nutritional Value of FOOdg eerrrreeerrrremmnriiianeanannsn (26:1)
F—1 BEMEFRMENIES
Evaluation of the nutritional value in food «orrerervereneiienniiin... (265)
o AREMIEFME Nutritional value of cereal  «ooeeereresenmniinninin (266)
HEY EREHBSMEFRME
Nutritional value of legume and its products «reeeeeerrrerrainaioeene, (268)
N &, 8. ARARNERME
Nutritional value in livestock, poultry, meat, and fish ceceorreeermanineaeas (270)
BHY PAPRRHERNE
Nutritional value of milk and its products = c-eeeererermeesrminimeiiiii... (273)
BT ERERSNERNE
Nutritional value of egg and its products ««-----sseeseremsmmurrmmeniiineeenenin, (275)
BEY HRRERNERME
Nutritional value of vegetable and potherb «cer-evereeieieiniiiiiiiiiani. (278)
WA KEMEFEME Nutritional value of fruit -orereeeessrrmmsisreniinnn (284)
FHY TIE MR B H)EFME Nutritional value of lipid and nut  =seeseeererecenses (288)
ZREE /NG SUIMMATY ++vvreesserersennsessaete it e ittt (293)
B BT QUESHONS  ++oreereeereersesaomme s s e st sttt ettt e (294)
T4 —5F S ABEF Special Life Cycle and Occupation Nutrition, «-ceeceeerreeeee (295)
) ZE{AE S NULrition in Pregnancy -tetresesessesrerssieationioitine .. (296)
=5 B GEEFE NUtrition in JaCtation «+eeereeessersrrnrermmeiiitiee it (302)
/oY By LREREDLEESR
Infants and pre-school aged children nutrition =«-teseesererrerrerarnnaeeserenen. (305)
BV FRLENEF EESR
Nutrition from school aged childhood through adolescence -+e-ereeereeeeeees (307)
BEY  ZEANETE Nutrition of the elderly «rereesrrrrrmtnmenieie, (314)

BT FRRAEFEMIERRARNESR

Nutrition for the people working and living in specific environments

................................................................................................ (321)

—. BERFAHGER
Nutrition of high temperature environments exposed people — +erreeeeveeeeee (321)

= ARBIRFEAR G E R
Nutrition of low temperature environments exposed people «-cr-eceeeereeesee: (322)



Z. BRFBABAER Altplano nutrition «ocecoorseee (322)
W, iEF R AEH R Athlete nULEtion  «oorereeerorremrari (323)
5. BHEHHEHE R Brainworker nutrition  sreeesseeermroreii (324)
<, HEMREEL (B, X) AR ER
Nutrition of noxious substance (Pb, Benzene) exposed people «r-c-sreeeeeee (325)
| RF ARG ER
Nutrition of high noise environments exposed people — <r-teerarrreerrrareeeiene (325)
AL BB EBARGER
Nutrition of radiation environments exposed people «-«trteeerrerrarntacecneee. (326)
. BRI AR 6 E IR
Nutrition of microwave environments exposed people —rrrrersrererersrrarcnieees (327
ziggd\gg: SUITIIMATY #+-reeesesresseoseessneserestnsmtmittuiiietiiitti sttt ttssieeee (327)
B BT QUESHIONS  +weeeveeerrresmrnssaiss st te st (328)
S4B EFESER Nutrition and Diseases orrermereemes (329)
#¥ BHFE50OMEER Nutrition and cardiovascular diseases «w-eeoseeeereeeeee (329)
H%  EFESERR Nutrition and diabetes +oreeserreemssmrsrss (341)
=AY A F R, NUtrition and gout «--ee-seesssssrsrisse it (347)
U4 3R S5HFPOR Nutrition and hepatic diseases »wereesserssrrmresminsninsn: (349)
WA EFRSIEME Nutrition and obesity «-tewereessssssmrm e (356)
HNY  EHRS BB Nutrition and 0Steoporosis --«r-swersssrrsmrsssssmnnineen: (377)
Y EF 5 A Nutrition and birth defects +reeerrsersrisniisnee (386)
AR EFEGHE NULrition and cancer «w+-re-seesressssssisi (396)
HAL EIRIAYT Nutritional therapy  «+ooeesreesremsesssii (407)
ZISE/J\% SUITIIMATY e vreressresseessessassnentottantitiiiuteeteetiattistesistrtnnaaeeeee (415)
HBHEI QUeSHONS  weerreeserrrrmrrimimtriit it e 418)
G4 TF HEESH Community NUITIHON  rrerreresmrmrmss e (421)
B IR Introduction  -reeesesssssesssesossmistinen i (422)
$oF PRERBAERESEHHRARLIHEIKE
Chinese DRIs and its establishment «-eosseeeerrernmmmmmn (422)
= FEREFRLEES N
Nutritional survey and surveillance «essesssessesssseremsnreniiniiiin, (427)
B EE R S AR
Chinese dietary guideline and food guide pagoda «««eceeerrermerrmrmremrereneees (433)

EHEY RERRERNBOE S

Nutritional policy and program with the purpose of guaranteeing

residents’ health ........................................................................ (435)
ZFE/J\% Summary -retcer T R LR R TR (438)
BB QUeSHIONs  wreeesssssrssmmmmmiirrtttsaes s (439)



FE+NE EBEFESHYHHAEER Food Nutrients-Drug Interactions  «-eseseereeee (440)

%_ﬁ'ﬁ HEIR Introduction  seeeesesrreesenererme i (440)
—F BRESHYEENNELER
Physical and chemical interaction between food and drug ««-----eeeeveereeenes (444)
B=N BRESHYZE R
Interaction on absorption between food and drug -:-seererereeerierieneiiiean (447)
BT 2 ANE IR R Z I A YA R R AR R
Interaction on bioavailability and metabolism of food and drug  «-«-++-e-+e+ (449)
BARY BHREBKGTEFRRSHYHHLIER
Interactions of food and drug under special condition — <esveecesereesmsnseceses (455)
ASEE/VEE SUMIMATY +ereveeseessnnsenntntmmettiottietitiiii ittt (456)
B S BE QUESHONS  ++oseeerererrnreesitrs ettt ettt eb b (457)
SHHEE STFEFEY Molecular NULHtOn  +ooeesrrrememmsmsmmmmtini (159)
B STERENEXRKERR
Definition and history of molecular nutrition «-sseseersreeerarecnneerecneeee (459)
Y BRENEERENERE
Effects of nutrients on gene expression regulation «««:ssseeerereersrrcerieeans (463)

EE REEEHEFRER. AR

Effects of gene polymorphism on absorption, metabolism and utilization

OF IIULTIEIIES  +vevesrrrssersssnnesssnsentnnsseruneetitsetanetenaaastnaaaiisaenaneanes (475)
B\ BERERSERMEERERRREDHER

Effects of nutrient-gene interaction on the occurrence of diseases --+----++ (478)
ASEE/NGE SUIMATy -+esesesseessssessescostsessses ettt (480)
H B ETT QUESHIONS  rererrreertrrmstrriantiiettiiii e (481)

%:% Hj“{‘tﬁﬁ_‘ﬁﬂﬂ_ﬁ% Modern Food Hygiene .................................... (483)

& ARSERKETFB Pollution in Food and Prevention «eereeeeeesrmsrerseeeeren (485)
R I .Y Gt/ REE R ]
Pollution of microorganism in food and prevention «-«ssseeesereseseraseanecenes (486)
= BRSAALFE TS I R TR
Pollution of chemical contamination in food and prevention «-e:-cecossereress (506)
A EE/NGE SUMINALY +oreeesersereenseennmnmimmemntienetttinriiiten st ens (535)
S BA QUESHIONS  +seeesererssrsrsssnsas st sttt (536)
= AXFRMFBRHEEE Food Additives and Management ««eeseeeserssasseneerereess (537)
B AREMAIREXL. 5K
Definition and classification of food additives =eerersererererenceraranaemeanrecee (537)



W ARMEFINREAERS IAER

Principles of food additives usage and healthful management for food

AAILIVES  ceverererrensensentetttreistrtatnrtaet ettt ean ettt eacanraaans (539)
F£F O HWHAESEINF Common additives «serererreorersereriiiii.. (543)
SEUUTT  JLAh A G AN B A R B i AR A (R AR

A few new food additives and related food hygiene problem ««-seeeevreeaees (558)
ACEE/INEE SUIMIMATY ++ereesesstsseesntasensentnstns ettt sttt s (559)
BB LT Questions  cerereereerreriseei e teteaearireretetensnraaaans (560)

F-EF FEARIERHBEIR Various Foods Hygiene and Management «-e-eeeevee (561)
B ORE. WX, KR, RITENDARER

Hygiene and management of grains and legumes, vegetables, fruits

AN JUICES  ++reesreserresssnssannne s it s et e sb st (561)
EoW E.BWN. aXEHKNRNIERER

Hygiene and management of livestock, poultry, fish and their products

................................................................................................ (565)
=Y BERPHGHIESER
Hygiene and management of milk and milk products «sssseeesereseenaneneene (572)
Y MR P4 KB Hygiene and management of edible oils «+eereeeeee (575)
WEY LS PAKEM Hygiene and management of canned foods ««-+-+-+ (577)
XY WM DAKSH Hygiene and management of alcohol drinks seesreeeeens (580)
wEY AR TAEREH Hygiene and management of cold drinks — «++-e+e (581)
AN VARSI T4 KRB Hygiene and management of flavorings «--eeerereeeee (584)
A HERSWIERER
Hygiene and management of other foods «+«+«erremreresrssmmimnmisinenes (586)
ACEE/NGE Summary ceeceeeeerreeeeesnreastiseniieesennee B X LRTEPLTTD (589)
B S BHET QUESLIONS  ++vrrereressessssssssssses e ettt (589)
gmE EEASI4AEE Irradiated Food Hygiene oo (591)
B3 MR Introduction  seseeerrersersarriiss e s (591)
oW ERERANMESEEANER
Categories and irradiated dose of irradiated food ----+sreeseerrmerenmrnnanereneees (592)
=Y BREMHIAE¥RELEHR
Irradiated food hygiene and management «-««+ss+sseesreessessssensesnnoessenes (595)
AR /NGBS SUIIMALY eeesereereesessnsnsss st st satas ettt sttt (598)
B S BHEIT QUESHONS  «+veerressesmsssssssassamsiss ittt (599)
sEE AENEFSEWHBEMFE Foodborne Disease and Prevention «erwwweee- (600)
Bt RBHARRS A
The definition and characteristic of foodborne disease «--coeesrseeeecerrecane (600)



B/ SRR EMER Foodborne virosis sersrrreseremterrnini (608)
BT BEMEEFA B Foodborne verminosis «eeerereescreneaniiiii.. (620)
B AEMEEMES Bacterial foodborne disease +eeerrereeiiiiniiii, (629)
BRI HENBTEYE

Food poisoning caused by fungi or moldy foods «««oerreeemrieieniinnn. (670)
HAT  ALEMAEY T E Chemical food poisoning —«-wrereesrseeerieieii.. (675)
B4 YAERYIPEE Animal f00d POISONING +++sesereeseresrsesenenerasenseienenns (685)
AT PR HE Vegetal food poisoning «-rrreereeeriereiriaiiiin, (690)
Y BYhERRESLM

Investigation and treatment of food poisoning «-r-r-rererererrerrererarieaeen (697)
BT BENEERRREFAHNEE SEH

Investigation and control of foodborne disease outbreaking «+eeroreecereeee (702
Z‘gﬁd\gfg SUITIIMALY ## v resesesererestorsts ettt ttiuot ittt atattettartttsrenrcests (706)
B ) B EIE QUESHONS  +ereeerrsesesssnmmessitte st s s ettt (707)

EXE SmIEEEER

Supervision and Administration of Food Sanitation — cecrreesserreeoriaee (710
H—FT  ZEID Introduction  ssesseesrreerrienisriii s (710)
A BMTAER. B Laws and regulations of food sanitation eeeereeresrees (716>
W= 5 DARRME Standards of f00d sanitation «rssssseesereseresnenin (721)
B BRI AR AR R

Supervision and administration of restaurants and special foods -++xeeeeeee (729)
ASEE VAL SUMMATY -+eereeseeresrnors ettt ettt sttt e (732)
H B QUESHIONS  vevrrerersreses s et (733>

FtE |AIEBENERGEEN

Food Hygienical Monitoring Techniques and Methods +rcreeerrrrmnenee. (735)

#— BRAMEYERET AR Food microbiologic analytic techniques ++xeeeeeee (735)
—% EREFEKIE R Food chemical analytic techniques «eeeeeerseresseseensee (741)
Zigf%d\% SUITITIALY e eeeseereeesesssresmusstnmnmntttiiariittette sttt ittt eee (755)
E;J?;‘%)%E QUESTIONS  +seseresererrorertstettttit ettt taetat ittt tiestr et reoeneraes (756)
HNE AREBHFLETMIE Food Good Manufacturing Practice  eeresrrerererreeeeee (758)
gg_ip’f ’fﬁ%l’E TNETOQUCTION  seeerreeesennsssnraesusesmnmmeetsieattientecnsoatmesessonnesnntonss (759)
#—4 GMP HZ Content of good manufacturing practice (GMP) = eeeeeeeeee (760)

E=Y REGReL AT GMP

Hygienical regulations and GMP in Chinese food producing enterprises

................................................................................................ (765)
HEIUY sS4 GMP & X Significance Of GIMP  teevreneriiiiiiiiiiiiiiiiiienee s (765)
A EE/PNVEE SUIMINATY eerreersrenserrmntntimmintitiri ittt ssan s e ee (766)

8



B BEET QUESLIONS  srrrerrrrerreorrrint it (767)

FEhE HACCP BIEH% HACCP Based Management eocoeereereseerrineniieniiin, (768)
¥—T HACCP HH FEMA
Definition of HACCP based management «+««+++t«essessessssermrreeeessensnnnmnens (768)
¥ stk HACCP By E X Significance of HACCP based management «««++++ (769)
=1 HACCP EHFEMEANE
Contents of HACCP based Management ««--+++++ssssssesseessessessesnennenens (770
BT HACCP £ &y Establishing of HACCP system  soeeeereereerensreenn (772)

FAT HACCP RAZERMIANBEEETHIZMN
Application of HACCP system in food hygienical supervision and

TNANAEIMENE ++++eesseretesnsseosssaatsteattsaar e et s e st et s sb b st e e (777)
$57 GMP 5 HACCP By % Relationship between GMP and HACCP ----++- (7800
ZANEE/PVEE SUIMMATY +reeesreessensrsstnssensmtrtiiiii ittt sttt e (780)
H BT QUESTIONS  -orrrereeersrrssersti it (781)

$£+E RGIDENEREEMERER

Food Hyglene Information and Archives Management ::oroererereserieeemeneees (783>
B BAHTAEEBEM Food hygienical information management  «ceoeeeeseeeee (783)
Y AR TAREEH  Food hygienical archives management «oreeereesereesees (787)
ACEE/NEE SUINATY -+++eesesseseresssesetesesster ettt sttt (791
S BT QUESHIONS  verreesersrsmsraesnts ettt (792)

S —T (FERAGH Health Food o (793)
#=—F  #3AR Introduction T (793)
wmy 1R R 1942 Categories of health food «ttrsesierimniiiiiiiiiiiiiiiia, (798)
B FEaR IFEHT Assessment of health food  sreerererarimmaiiiii . (799)
Y AR RNAEEE Management of health food production  «eeeeeeeeeese (808)
BEY (LR HEH Approving of health food +rerrererrmemre (809)
ASEE/INEE SUMMATY <+ +eseosesesesestesestsmnsemestiiasem sttt r et 811)
B S B A QUESHIONS  «orvesesersrmrmmsssins s ot s it nr s ettt (812)

@4 —F HEERR Genetically Modified Food  wrreeermmrmmrmmis (813)
HF AR Introduction  oeeeseessrrsesrineii s e (813)
B BRSO UK

Definition and categories of genetically modified food (GMF) ~ «eeeeeveeee (814)
Hm=Y EEEEREEZEIEM Principal functions of GME  ceeeeereerernermeeneeeeees (815)
HwY BERESHNELSIEMNEN Principles of GMF safety evaluation «-+--ee- (817)
ERY BREGGERELZLEWNHARNTE

Contents and methods of GMF nutritional safety evaluation — --recseerereee (821)



SN BERER R BRSO R A TR

Significance and problems of GMFE  «+teeseessreversiniiiiiiniiiiiie i, - (826)
HET HERRMNREENRES |
Safety management and the future of GMF «seeessresssesisiisniianiniinirannnnnn (828)
ACEE/NGE SUIMIMATY ++oovveeeserrersessstnssnttet ittt ettt s et a e (830)
B S B EAT QUESHONS  +weeereesersersmrsrmmrt st (831)
g4+== ﬁﬁmg‘gé-&iﬁm Food Safety Assessment receeereresersrammecneeenee (832)
A5 BB Introduction  «eeeeeesressrrmmmimmmintinin s (832)
oW REASZEHBHEFINEF
Procedures of food toxicological safety assessment in China s-ceeeeeeereeeeees (835)
BT fEIRPEAMET Risk analysis coeereesreessesieeninnit (839)
ZCEE/INGE SUMINATY -eeeeeesremsnnsnssersesstnisstest sttt (844)
S BHT QUESHIONS  w+rveeerrersrmmsemsssssistas sttt (844)

%1 PEBRERERESZEAR (FAERER, 200054 )

................................................................................................ (846)
it 2 BT ZEG ] -oooevverree e (850)
Bitsie 3 HEEERTUZEE oo (875)

10



5 it

INntroduction

BRFSRBTAEEREVAEYY. BMEFMIERESXSRMZ F, AFBIEXHMA
BERRERMEY KB SALEBRXRNRE, REHEXWN—THBES. F¥RE
ARBRBIENE ., MMM AY, SETREXRED. HESFENMFERSANIAY
MELAIR, AREAGRBSHEFR R TARERFNERRS, DOABI Rk, ¥4
R BB gm i B .

—. EFRFHNEXERARAR

AENTHER. EEBEMFE, BHEHMMRRRIKE. Bit, BAEALLORERT
SAREFHER. FRREEFLRS, AR EFRN T HZHHRENEE FI 238
RRHEAR, BRBERALETIAE. MEHSKIES RN RR, EFRFOAIIARRHE
HH5EE.

BRERMAAEEFRNRURKEHEEIRE. BEREARTHIAAKERNEYE
FRRIAE. AANFITECBEABMERNTE (EFEEMD . SLXRYNERMNME.
BEABHKER. BR5FR. HEREFR. BRERERD TERS. SEDLR, BR¥E
BRST R o A KA 25 A5 B AR SR BRI R X 6 B A0 486 R R4

BIrER T A RBEHMEEE, RIEFNARBY, RASGRKEZERE, BFR¥ERL
—IILR#ES, B0 TEYS. £PML¥E. 28, REY, BRES. %, gahf
FoORIAFEERZEGFEE TLAENFEVRR . ERLEES, MO ARBKE
B R. REDR, HS25HFERRYE™. RENI. SEEREE#FHLSZTR
RERANTUR, BEFREHNATAARTE.

Z. EFFNERE®

BEFRFHERME RS BREFAIBFELAKERERE. PEMEI—DXALE, &
BIRENEBAE RSP TATBEKE T, B8 =T24 I B A 76 R e
(AATTHT 1100 £ ~AJTHT 771 4F), B EHHIEMIEES S ANARE: RE. RE. &
E. BE, HEEEFINEEZE, “EMEZAR. ARk B, 8%, \BZH” (A
e RED, REERRBEFRNES, XUAUERARELLOREENERIT. WT24
B PELMEE (ATFHE - KE) PHERET “Hah5k. ARA. A8, &
RAR” WEEEX, THRHUA LREY “Baiss”. BRELEXRXNEEEKRF
EFERAN AR, B K7 M AR” WEE, FEWRREHRT “RI7” KB,
BHEREYHIEN S, SAMSGHARSEE, “AZANEZR, DHTRNEZZ”;
WEHRESFHAEXTREEFRSBRIBR. £ (WMREER) N (FEHRE) FEE
EfFPILRTHEMEYRER R AR M., P XEERE T HEH LR
75 T KRR .

1



