000000 ;AFD

10 acceptable daily intake; AD toz-
A icology)
An estimate of the amount of a sub-
stance in food or drinking water,
* AAS—211 expressed on a body-weight basis,
1 abnormal milk that can be ingested daily over a
ooo lifetime without appreciable risk
(standard man= 60 kg).
dooooocAanl M OO0OO
gdooooooooooono
gdooooooooooono
gdooooooooooono

goobooooooooooo

2 abomasum; vells
Fourth chamber of the stomach of a
ruminant.
oo
godoooooooad

3 abort v oooo0 eokg),

0o 11 acceptable quality level; AQL

4 abortion 000000mMOOO00Om
oo 000000 0CAQL

5 abortus Bang ring test; ABR test;
Brocella abortus ring test
O0000000o0Od ;aBROO

12 acceptable residue level; ARL
The level of residue, determined
from the acceptable daily intake”
established by the Joint Experts
Committee on Food Additives
(JECFA) related to the estimated

° ABR test—>5

6 absorption refrigerator

gooooao

7 acaricide

Chemical agent against spider mites.
ooo

ooooooooog

8 accelerated cheese ripening; ACR
0ogobDtACrR

9 accelerated freeze drying; AFD

intakes of relevant foods, reduced
to the lowest level that is consistent
with Good Veterinary and Animal
Husbandry Practice.
O00000000ARL O
gdooooooooooono
000000 (FAQM OOOO
OMwHOmOOOoOOOoOOOO
OO0 JECFAM OO ooono



gooOoooooooooboo
oomon® oboooooo
groooobodooo

13 accommodation milk
Milk transferred from one dairy tc
another to adjust supply to demand.
O0ooodooo
ddMddmOooooooao
gdoooooooooooao
gooooo

14 accreditation
The procedure by which an official
agency having jurisdiction formally
recognizes the competency of an in-
spection and/or certification body to
provide inspection and certification
systems.
oo
gdoooooooooooa
gdoooooooooooa
gdoooooooooooa
goooooooooa

15 accuracy
The closeness of agreement between
the true value” and the measured

value.
ooo
oo0o0ooooooooa

¢ accuracy of the mean—3790

16 acetaldehyde
oo

17 acetic acid

ooma

18 acetoin; acetylmethylcarbinol
00oommooooom-Oo
0 2.00

19 acetone
oo

¢ acetylmethylcarbinol —18

20 acid coagulum
ooo

21 acid corresion inhibitor
gooood

22 acid cream
goooo

23 acid curd cheese

ooooo

« acid curd . dry ~ —1329

24 acid curd from skim milk_ e. g.
quarg)

gbooooooomobooonn

* acid curd, wet ~ —-3944

25 acid-cut adj
Bleached appearance of cheese” .
ooooooog
ooooooogoooo

26 acid degree value; ADV
Number of millilitres of 1 mol/1 so-
lution of alkali (sodium or potassi-
um hydroxide) needed to neutralize
the free fatty acids in 100g of fat.
Much used as a quantitative mea-



sure of lipolysis®. O cf. acid val-
ue” O

00O0capvQ

00 wgU0Ooooooo
000 1mel/LO0O000ODODO0O
godoooboooooooo
MO00DMO0O0MmMOOdCacid

value* 00

27 acid-fast adj0) microbiology)
Oo0omMmomooooanon

28 acidified cream
ooooo

29 acidified milk
Milk to which acid has been added
directly rather than by fermenta-

tion. (cf. fermented milk* O
oood

Jodoooooooooaoo
M O O Cferment milk* M

30 acidifier; acidulant (additive)
do0o0momoood

31 acidimeter
gdo

32 acidity
oo

33 acidophilic adj ( microbiology )
oo0moooao

34 acidophilin
Jd0D0MOoomoomood

35 acidophilus milk
ooono

36 acid-precipitated edible casein; nu-
trient casein; edible acid casein
Product obtained by separating,
washing and drying the acid-precip-
itated coagulum of skim milk.
dodoooooooooooa
ogoooooo
ddoooooooooan
0moodoooooooao

37 acid-resistant adj o acid-tolerant adjo
aciduric adj] microbiology)
dddmomooogno

¢ acid-tolerant adj—37
¢ acidulant—30

38 acidulated cream] defect
oooooooooooooo
o o

* aciduric adj—>37

39 acid value
Number of milligrams of potassium

fat. (cf. acid degree value* O
agd

00 1g00000000000
gooboooboobooooao

0 0O O Cacid degree value* (O

40 acid whey
god

41 acid whey powder; dried acid whey
Momod



* ACR—8

42 activated carbon
goo

43 activated flavour
Abnormal flavour of milk probably
due to exposure to light and appear-
ing on heating, with the formation
of sulphydryl compounds.
0O 0Oom
OooDoDoOoOoObOOoOoooooaa
ooDoooooo

44 activated sludge
oooad

45 active oxygen method; AOM; Swift
test ( fat oxidation
goooooraomMmm oo oo
Moodooboooooo

* activity of water—>3921
46 activity test
ogooo
47 added water in milk U cf. adulter-

ation of milk with water™U
00000000000 adulter-

ation of milk with water™ O

48 additive (cf. feed additive; food ad-
ditive* O
0000000 {eed additive; food
additive™ O

49 adenine; vitamin B,
D0O0MOD ByiVe,

e adermine—>3053
* ADI—10

50 adjuvant
Substance enhancing an action or

flavour.
O00Mmomoma

goobooooboooonn
oog

* ADPI—120

51 adsorption chromatography
oooooo

52 adulteration
Ooododo

53 adulteration of milk with water;
watering of milk

detected
by determination of freezing point

Fraudulent adulteration,

depression of milk. (cf. added wa-
ter in milk)
oddoooomooao
gdooooooooooaono
000000 0dDadded water in
milk).

* ADV—>26

54 ad valorem duty
dod@mooooooooao

55 aeration
oo

56 aercbe n
oo0o0omoomoooa



57 aerobic adj
ood

58 aerotolerant adj] microbiology U
goooooooo

* AFC—>67
* AFD—9

59 affinity (of an antibody)
The strength of the bonds between
a single epitope and an individual
binding site
gooomodmod
go0doooooooboono
goooooo

60 aflatoxin
Mycotoxin* formed by the mould
Aspergillus flavus. Aflatoxin B, is
best known; other aflatoxins are
B;, G and G;.
tract aflatoxin M; is formed from B;
and is transferred into the milk.
gooono
0000 (Aspergillus flavus 00
oooooooogodgoo s
goooooboobooood
000 B0 G,000000
oboo0 gppooooooo
oMmooooood

In the digestive

61 afterbirth
The afterbirth includes placenta and
foetal membranes expelled from the

uterus.

oomooaao
goobooooboooonn
ag

62 aftermath
Jodooooooooooon
Jo0o000o0mom O

63 aftertaste
oo o

64 agar; agar-agar
O0@MOoOomoomoaon
0

* agar-agar—>64

65 agar slant; agar slope; slant agar
gooao

* agar slope—>65

66 age v(cf. cure)
OO0 0O MO0 Coured

67 age at first calving; AFC
goooooo ;Arc

68 aged adjo matured adjo ripened
adjo cured adj (intended result of
a process )
gooooooboooooooao
ooooao

69 aged adj (defectU
Uo0omobomomooa

70 aged cheese
ooooo

71 aged flavour
oomooomo



72 age gelation; age thickening
J00Mmoomoaono

73 ageing
00D O0OmMOMmMOMmMmOom
O

* age thickening—>72

74 agglomerate v
oomomomao

75 agglomeration n
0Moo0momom o

76 agglutination
000 OMmoOoooM o

77 agglutinin
oobomoobooo

78 aggregate measurement of support;
AMS
(GATT) The AMS is calculated by
multiplying the supported amount
by the difference between the na-
tional or regional price and the
world price and adding the product-
specific subsidies.
O0000;AMSOOO0O0O00O
oad
AMSOOOO4OOOoOoOoooa
o0 omoooooa
doddooooooooooaao
goooooooooooa

* agitation, air~ —82

79 agitator; stirrer
ood

* pAGRIS—>2115
* aids for processing np/—2987
80 air admission hole (in a milking

machine)
gooooooooo

81 airag
Koumiss* prepared from mare’ s
milk (Mongolian product).
gomoooood
0000000 moooom
82 air agitation
gooo

83 airborne bacteria npl
gooooao

84 airborne infection
oooomooa

85 air bubble
oomao

86 air-conditioning
oooomo

87 air-cooled adj
godoodmoad

* air drying, foam ~ —1638

88 air heater
ooood

89 air inlet (milk room U
000DmMmOomoooo
90 air permeability
ooo



91 air pipeline (milking vacuum)

A pipeline which forms part of the
fixed installation and which carries
only air during milking; the pipeline
may also act as part of the cleaning
circuit.

gdoooooomoono
gdodooooooooooad
dodoooooooooooao
dodoooooooooao

92 air pipeline! pulsatorsU0 pulsator
airline; pulsation line
In a milking machine™ the vacuum
line connecting the main airline to
the pulsators” .

dodooomooomoaan

aoo
gdoooooooooooda
dooooooooood

93 air pocket
O0omO

94 air purification
oooag

95 air sterilization (cf. sterilization* U
0 0O 0 00 O O Csterilization ™ O

96 airtight adj
DO000MOo00

97 aisy
Boiled and acidified or spontaneous-

ly ripened whey (French product).
oad

goooooooooooao

gooooom
* alactasis—>2206

98 alanine(cf. Appendix 2)
O0Dmooma 2)

99 albumin
ooomod

100 atbuminous «dj ; albumin-rich adj
Oo0o0mooooo
¢ albumin-rich ad;j—>100
101 albumeses npl
K
102 alcohol test
agooo
* alfalfa] US)—>2366
* alfalfa meall US)—2367

103 algin
D0MO0mMOO0mMooo

104 alginate
D0O00moooon

* alginate, sodium ~—>3454
¢ alizarin test—>105

105 alizarol test; alizarin test
gooomooo

106 alkali »
O

107 alkaline adj
oomoao

108 alkaline flavour; soda flavour; scapy



flavour
Flavour in butter” caused by over-
neutralization of cream” o improp-
er mixing of neutralizer in cream
leading to saponification of fats.
(cf. soapy taste)
ddMmoodomad
doooboooooooono
doooboooooooono
doooboooooooono
0 0O D O O Csoapy taste) o

109 alkalinity »
oo o

110 alkali-producing bacteria npl
god

111 allergen n
oo0omoomaao

112 allergy
oooomooao

113 allochthonous microflora
goooooooooooono
goooooooooooono
gooo

* alpha-lipoproteins np/—1936

114 alpine cheese
gooooao

115 alpine pasture (cf. mountain graz-
ing)
000000000 U0 Unountain
grazing)

116 alternate day collection; every-

other-day milk collection
oooad

117 alternate day delivery; every-oth
er-day delivery
oooo

gooo
goooooooooooo
gooooooooooooo
O00O00O0DO0O00DOCpul-
sation™ [[]

119 aluminium foil
oo

120 American Dairy Products Insti-
tate; ADPI ( formerly American
Dry Milk Institute . ADMI)
go0doobdr-appi 0O OO
0 O O CADMI)

* AMF—>139

121 amido black
ooo

122 amino acid(cf. Appendix 2)
ooDmoodo ?)

123 aminobenzoic acid, p-~ o PABA;
vitamin H]



cooooooooooooo

124 amino-carbonyl reaction
oo-0ogooo

125 ammonia
]

* ammonia, aqueous ~—>176

126 ammonia compound
gooo

127 ammeoniation
Omooo

* ammonium compound, quaternary ~
—+3078
128 amplified sequence [ molecular ge-

netics )
ooooooooooo
* AMS—78
129 amygdalin
ooomogoo

130 amyl alcohol
oo

131 amylase
ooo

132 anabolism(cf. metabolism)
O0oooooooooood

metaholism)

133 anaemid! GB [l anemiad US)
Oo0moomaoo

134 anaerobe n

goomooon

* anaerobe adj, facultative ~ —
1509

* anaerobe ad; Dobligate ~->2711

135 anaerobic adj
god

« analog] US)—>136
+ analog, “cheese' ~—683
136 analogue ( GB) Uanalog] US)
oMmoobomano
¢ analysis, flow injection ~—>1625

137 analysis of variance; ANOVA
Statistical technique investigating
variance, i.e. dispersion of data,
based on the mean squared devia-
tion from the arithmetic mean.

0 0O 0O OCANOVA
doooooooooooad
gooooooooooooa
gooooooooooooa
gooooono

« analytical sample—>3718
* anemnd! US)—>133
* aneurin—3736

138 anhydrous butterfat; dry butter-
fat; anhydrous butteroil
O0o0omooomoon

* anhydrous butteroil—>138
139 anhydrous milk fat; AMF



Product exclusively obtained from
butter” or cream” and resulting
from the removal of practically the
entire water and solids-not-fat
content. Term used in chemical
analysis. (cf. butteroil” ; clarified
butter)
000000 0OCAME
goooooboooooono
goobooooooooono
goobooooooooono
0 0 0 O O Obutteroil* 3 clarified
butter) ,

140 animal behaviour
goboooooooooooa
Omaoo

* animal, breeding ~-—>424

141 animal husbandry(cf. cattle hus-
bandryo rearing; cattle breeding;
breed)
O00MO0OMOMmMOOg cat-
tle husbandry;
breeding; breed)

142 animal production
gooomaoad

rearing; cattle

* animal, registered ~—>3147
143 animal test
good

144 anion exchange membrane
Permselective membrane made of

ionexchange material containing

cationic groups fixed to a resin ma-
trix which is in electroneutrality
with mobile anions in the inter-
stices of the resin. (cf. permselec-
tivity” )

gooooo
gooooooooooon
gooooooooooon
do0o0bD0od0m@moOooooo
gooooooooooon
M O O [permselectivity * 0O

145 annatto
Plant extract including the colour-
ing agents bixin and norbixin " .
Odo00moooooan
goddoooooooonoo
goooooo

* ANOVA—~>137

146 antagonism
oooo

* anthelminthic—>147

147 anthelmintic; anthelminthic
joooooooooooooon
godo

148 anthrax
O0moooma

149 antibacterial adj
ooo

150 antibiesis
oomooomooomao
oo



151 antibiotic adj
ooomoa

152 antibiotic »
OoOo0omoao

153 antiblowing agent
ooo

154 antibody
Protein of the immunoglobulin®
type which is capable of combining
specifically with certain types of
foreign substance (antigens™ [l
aad
dboooooooooooad
0d0Moomoooooa
goooooao

¢ antibody, menoclonal ~—2606

¢ antibody procedure, enzyme-labelled
~—1428

155 anticaking agent
goooDmoo

* antifcam—156

156 antifoaming agent; antifoam; foam-
preventing agent cf. foaming a-
gent)
0000 MO O Dfoaming a-

gent)

157 antigen
A protein, sometimes a polysac-
charide, which is capable of pro-
voking an immune response.
0o

goobooooooooognn
omoooooooooo

158 antimicrobial agent
Oo0omoooano

159 antimould adj
ooomaao

160 antioxidant n
oooo

* antiscorbutic vitamin—>191
161 antisense RNA ( molecular genet-

ics)
OO0 RNAIOOOODOOod d
gooad

162 antisense strand’ molecular ge-
netics )
OO0Mmoooooao

163 antiseptic adj
OO0D0DmMmDOmanon

164 antiserum
Joomooo

165 antispattering agent
ood

166 antistaling agent(cf. staling” O
goomboobomooom
0000 O Chtaling” O

167 antiviral adj
0ooo

168 AOAC Intermationall formerly
Association of Official Analytical
Chemists O



gobooooooboooooo
gbooooooon

* AOM—45

169 A or not A test; single-stimulus

test

In sensory analysis, a test in
which a series of samples, which
may be “A” or “not A”Ois pre-
sented to the assessor after he has
learned to recognize sample “A”.
The assessor is asked to indicate
which sample is “A”.
ogooooa
gooodoooooooooa
0od0d A000ooooono
ANOO AO0DOOOOODOO
oooooooooono A

170 “appeal”; appetibility

In sensory analysis, the organolep-
tic properties of a food capable of
stimulating the appetite of the in-
dividual.

ogmoad
gooooooooooooo
gooooooad

171 appeal to the cow sample

gooooboooo

172 appellation d’origine

Indications of where goods origi-
nate with characteristic qualities
which are due exclusively or essen-

tally to the geographical environ-

ment. Specifically, names given to
certain cheeses” for which official
provisions have been made con-
cerning the area of milk collection
and cheese manufacture, the race
of milk animal, the process and
characteristics of the cheese, e. g.
Beaufort, Gruyére de Comté,
Maroilles, Roquefort, etc.

0 O oo
dooooooooooono
dooooooooooono
dooooooooooono
gooodoooooooono
dooooooooooono
gododoooooo-oooa
dooodoooooooono
gooo

“appetence”

In sensory analysis, the state of
mind which, in response to the
stimulation of a product or a food O
seeks to satisfy this stimulation
and cornpels the assessor to wish to

use or consume it.
ag

goboooooboooooo
gooooooboooooo
goooooobooooooo
goboooooboooooo
gooodaoo

¢ appetibility—>170

174 apprenticeship



ooommoo

175 approval U quality management )
OomomOmooooao
e AQL—11
176 aqueous ammonia

oo

177 aqueons butter; butter with loose
moisturé] cf. leaky butter; free
moisture in butter)
UoooooooooooQeaky

butter; free moisture in butter)
* arachic acid—178

178 arachidic acid; arachic acid O cf.

Appendix 1)
gomoomao p)

179 arachidonic acid(cf. Appendix 1)
gooDoomoomao 1)

180 arachis oil; groundnut oil; peanut
oil
ooo

181 arginine(cf. Appendix 2)
oomoomgd 2)

* ARL—>12

182 aroma
oo0omo

183 aroma defect
oooo

* aroma-forming bacteria np/—184

184 aroma producers npl[] aroma-

forming bacteria npl U microbi-
ology)
odoooooad

185 aroma substance
good

186 aroma test (ice cream )
O00o0d0Modomoood

187 arvomatic ad)
0o0doMmoOomad

188 aromatizer
OoOoommad

189 artificial dye; colorant
gooocmooomod

190 artificial insemination
ogooo

* artificial milk product—>2028
191 ascorbic acid; vitamin C; anti-
scorbutic vitamin
cooomon c,ve; 000
gooo

192 asepsis
jooocmooomog

193 aseptic adj
ooo

194 aseptic equipment
Hygienic equipment that is imper-
meable to microorganisms.
gooo
goooooooooooa

195 aseptic filling



Filling of a commercially sterile
product into  sterilized containers
followed by hermetically sealing
with a sterilized closure in an at-
mosphere free from microorgan-
isms.

ogood
doooooooooooao
ddooooooomoono

196 aseptic packaging
oooo

197 aseptic processing
oooo

198 aseptic tank
Omao

199 ASFALEC; Association of Preserved
Milk Manufacturers of the EEC
(cf. European Dairy Association)
ASFALECD OO O OOOOO
Jodooooooooooono
Jodooooooooooono
000000 d0European Dairy
Association) o

200 ash
The solid residue of complete com-

bustion.
oo

ooooooooooog
¢ ash, fixed ~—1590

201 asparagine(cf. Appendix 2)
MOIOIMO0OOe00000-0

MOoomao 2)

202 aspartic acid(cf. Appendix 2)
DO0DMO0DODO0OOmD
omao 2)

* aspirator, steam jet ~—>3569
* asporogenous adj—>2683

203 assessment of a supplier ( quality

management )
go0domooooo

204 assessment of profitability
ooooo

205 ASSIFONTE; Association of the
Processed Cheese Industry of the
EEC
ASSIFONTE (I OO0 OO0 OO
goooooo

206 ASSILEC; Milk Industry Associa-
tion of the EEC! cf. European
Dairy Association)
ASSILEC 0 000 O00ooono
U M 0 O OEuropean Dairy Asso-
ciation)

207 ass milk
agd

¢ Association of Preserved Milk
Manufacturers of the EEC—>199

* Association of the Ice Cream In-
dustries of the EEC—1447

¢ Association of the Processed Cheese
Industry of the EEC—205



ooooooooooOoooo
ooooooooao

222 aufait ice cream
Fancy moulded ice cream™ with
fruits or preserves (US product).
gooooo
ddoooooooooono
ddoooooooooono
0

223 authenticated milk; authentic milk
Milk that is known to be genuine
and unadulterated, in particular in
relation to the determination of
freezing point as a means of mea-
suring extraneous water in milk
odMmooodo
ddoooooooooono
goooooooooono

¢ authentic milk—>223

224 autocatalysis
ooomoono

225 autochthonous microflora
0o000oO0oooooooon
]

226 autoclave
odooomoao

227 autolysis
Oo0o0Mmmooao

228 automatic drinking bowl
oooomoooon

229 automatic recipe maker U ice

cream U
gOooDOo0oDooO0oooooon
Oooao

230 automation
gdo

231 autotrophic bacteria npl
ooo

232 autoxidation
JooDmoooooomao
oo

233 auxiliary costs npl
oooo

234 auxotrophic adj
oooooo

235 available membrane area; effec-
tive membrane area
Area of a membrane being avai-
lable for transport of matter
through the membrane.
ogoooa
goooooooooooaada

aad

236 avidity
Binding of a polyclonal antibody*
with a multivalent antigen* .
dodmoOoooa
gooooooooooooo

237 avitaminosis
oooooo

238 avoparcin

Hormone permitted in some coun-



208 assurance of conformity’ quality
management )
gooooooooo

209 astringent adj
ooomoo

210 athotyros
Ewes milk whey cheese” U Greek
product) .
goooo
Jo0odooomoooom

« atmosphere, controlled ~—967

211 atomic absorption spectrophotome-
tryo atomic absorption spec-
troscopy; AAS
O00000000DAAS

* atomic absorption spectroscopy—
211

212 atomization
0o0momad

213 atomize v
oomao

214 atomizer
oodmono

215 atomizer disc; spray disc
ogo0doomooono

216 atomizer nozzle; atomizing noz-
Zlec spray nozzle
gomoono

* atomizing—>1655
* atomizing nozzle>216

217 ATP test; bioluminescence test
Indirect method for assessing the
bacteriological quality of raw milk*
based upon the measurement of
the concentration of adenosine 5 -
triphosphate (ATP) which is pre-
sent in active cells.

ATP 00D O0O000O0OOMM
goooo
gooboooooooo s.0o
ooooooomooooo
goooooooood

218 attributes npl
Qualitative characteristics permit-
ting differentiation of items in a
lot” . (cf. variables™ [
oomo
goooboboooooooo
goooooogoon van-
ables)

219 attributes sampling
oooomoooo

220 aundio-visnal method
ooo

221 audit ( quality management )
A systematic and functionally in-
dependent examination to deter-
mine whether activities and related
results comply with planned objec-
tives.
gooooooooo
gogoooooooooog



tries but not in others
oooo

go0o0oooooooooono
* aw—3921

239 axenic adj
jdooooooooooooo
jdooooooooooooog

240 axenic culture

Culture comprised of cells of a sin-

gle species.
gobooooooooooono
gooooo
goooooooooono

241 axerophthol
Vitamin A. (cf. retinol)
0o00ooooooOn A;v,
0000 @O ODretinol),



