package /WWA-@4a/ v (Ag-ind) HEEE via 1 Today foods are packaged in a
wide variety of packaging materials such as paper, tin, glass, etc.
2 Packaging is an important step in the food manufacturing industries.
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papain /ug-1wle/ n (Ag-ind) nvif Low balesiieiilod lugnenrasna WA Doy
1 Papaya latex consists of papain. 2 Papain is a proteolytic enzyme

obtained from papava fruit and sap.

particle /yj—ﬁ—Lﬁa/ n {Ag-ind) Bune 1 food particle 2 To sterilize food,

every part.icle nust receive heat treatment.

paste  /\w¥ / b (Ag-ind) pasiwaliy wastelansevues cdu wilvodan nsd 1

tomato paste 2 toothpaste
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pasteurize /WWH-1Zax(inas)-17/ v (Ag—ind) widiead lad fatdaliasawTaufian
ﬂiwqmﬁﬂﬁﬁﬂLaﬂﬂ It. is desirable to heat vinegar to pasteurize it
and destroy bacteria which may be present.. pasteurization /suwd-Linz
-y -y L) 14 E2 bl ‘Qil :Il 1 Qﬁl" <y
(L naz) - la— 13- 1By n o T Eaiieewauian i bae 1

pasteurization of milk 2 Pasteurization of vinegar may be accomplished

by heating. pasteurizer /uut-i¥as(inag)-li—1gas/ n L@Tp94aN L3971 T8
pastry /iw-m3/ n  (Ag-indy weimils  ammnanneaneilssnuntTausuiiuanu insan

pathogen /gy—sﬁa:—Lau/ n (Ag-ind:? (Halsm Some pathogens are resistant

to heat. pathogenic /uw-ifas-taz-de/ adj tAsdduLdalsn  Pathogenic

bacteria are occasionally able to withstand the unfavourable

environment, for them in dried foods.
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/1 ia-fa-wa-3a/ n asdisenaumadiiiat et e nansuandieeiuniv Handsii
ﬂimﬂﬁsﬂauﬁqgiuLaqaéaﬂﬁaﬁniﬂﬂwuaﬂgiiﬁﬂ (galacturonic acid: Pectin is

the thickening agent used in Jjam and Jjelly.



penetrate /Lyg—ﬁ—tﬂiﬂ/ v (Ag-ind) ®m@ uny 13z fu 1 Different types
of radiation have different penectrating powers. 2 Alpha particles
will not penetrale a sheet of paper. penetration /sz—ﬁ(tuaz)-igj—
W/ n Aameelinly ATIUNNTEA 115130 NAFTN 1 the penetration of

heat 2 depth of penetration

perforate  /iup-1ups-19n/ v (Ag-ind) Lﬂuz L33 1 a perforated tray 2 a

perforated baffle

perishable /ius-3-iaps-1iia/ adj (Ag-ind) LiNLFa91a 1 perishable foods
2 Milk products are highly perishable. perishability /tW“—%—Lmaz—Q-

-1/ n AL RES0 Light ly-smoked meat products have slightly less

perishability than fresh meatl.

permeable /yun-tiis—1la/ adi (Ag-ind: Tl 1 permeable plastic films
- P T T t
2 Paper is permeable. permeability /tua-tig-iu-a-1/ n st L 16

1 gas permeability 2 moisture permeability
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pigment /Up-18u"/ n  (Ag-ind)y 0 lnAed B@ifiae A lEdTwARTua Rl En

Myoglobin is the pigment. in muscle tissue.

plant /wanu’/  n (Ag-ind) Tagvem 1 a food plant 2 a canning plant

[4M]

Industrial wastes are oxidized in waste treatment plants.

I

A packaging plant is sometimes called a cannery.

poison /uag-1B/ v (Ag—ind) 1 thEm n st dnans Tl There are

hundreds of poisons that are used to kill fish in the pond.

pollute /iwas—an/ v tag-ind) M lanusn dliBmeng fliAessnnae Toxic
fumes pollute the air. pollution /Luﬂz—a—tau/ n #ndan LAl wanaae

Air pollution is a problem in most hig cities.
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polymer /luwiE-a-Luas/ n (Ag-ind) waaluas ﬁﬂiﬁﬂlﬂLRQﬂﬁuﬂﬂqﬂ%aulﬂQQWﬂﬂﬂiiﬂu
a4 @a 3 [l . <y ks -y, PTT o
maﬂuﬁaqiutaqaﬂaﬂﬂ polymerize /U E-R- 08— 1177 v UINTE 1T TR VN TN
Tuanagng o vihlecanalw  polymerization /iwnz-A-tuas-le-18-13u / n
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pomace /iwaE-1d7/ n (Ag-ind) waluy  Aluvannstauai Daiaaua Bew antnaan
b e nzu s 33" ‘H’l f !C:, P
18>0} ﬂﬁuaﬁqﬁiaﬂuLuaﬂaﬁﬂmﬂuﬂﬁiuuLaﬂuwuuaﬂnuaa Apple pomace is used for

pectin extraction.



pore /wa/ n (Ag-ind) WU TNBU porous /ngt%ﬁ/ adJ sﬂuguzu porous containers

porosity /wa-197e-9-1/ n ﬂaﬂﬂLﬁugugu porosity of packaging materials
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port wine /uwan-12"/ n (Ag-ind) wadn lulmewm e lEdumEeas aEus e
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precipitate /Luiaznﬁ—ﬁ—iﬂﬂ/ v (Ag-ind) @en#znai The caseinogen is
precipitated in the form of flocculent curds. n G=nau precipitation

/1WsaE-T-U-11-181/  n A1TANACRAUATITAER LG THAN1TEAN A INEITREANEE I 9

preserve /WS-itad /v (Ag-ind) @audN2 W1 1 There are many methods to
preserve food. 2 Cereal grains are preserved by drying. 2 Fruit pulp
is preserved with sulfur dioxide. n preservation /LWT%—LﬁB&—LE—L&M/
no anInuaNatiT 1 Preservation by irradiation is more costly than
preservation by heat. 2 Drying is the most widely-used method of food
preservation. preservative /uS-ifa-12a8-1d/ n ﬁﬁiﬁuym A9 ladae tallu
-;l r bl g ' i - -
aﬂwﬁiLuaﬁQﬂiﬂﬁﬂaﬂﬁﬂiTM1ﬁymLuﬂuﬁﬂ Nitrosomyoglobin possesses a

preservative property.

procedure  /iuds-G-139ms/ n (Ag-ind) A3 Fnne WURR Uii@aas

1 freezing procedure 2 the procedure for preparing frozen fish
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proteclysis /lus-T-ta1e-3-2%/ n (Ag—ind) nnTdas ldTaw i ik do Indwsange
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w3l lubinaLau Il proteolytic /Tus-fi-tass-a-via/ adj Raviuniadas

Proteolylic enzymes are frequently used to tenderise meat.
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psychrophile /l#-103-1d%/ n (ag-ind) iintaFfinauatnae v wasladinanguadunis

Jpulp

pure
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~da/u3n/ Ir-Tas-Va-da/ adj wava iy usavatnzaeiFasdunidn. g iula 1

i <y &g
%qmﬁﬁuguﬂaﬁﬁuaﬁﬁﬁtﬁaL%ﬂﬂ

@« N
Rt v (Ag-ind) usnLiat i Tomatoes are pulped before making sauce.
n anffhudsmawalll  (Eowiadvle 9 Fuesuivatasidaald 1 wood pulp

2 fruit pulp
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183/ adj ({Ag-ind) purely JAWa-a/ adv nigﬂﬁ TR L Aaih purify
< <5 o [Y N ‘:: . . . - .
Hiaa-3-Ts v ﬂﬁqﬁUﬁqnﬁ Drinking walter needs to be purified prior to
e . <l < = o [ £ .
use. purification /Lwﬂﬁ—i-a—iﬂ—Lmu/ n ﬂizﬂﬁuﬂﬂﬁﬂﬁqﬂﬁiQHﬁ The finest
olive o1l can be used without purification. purity /10~ 19as-0/ 1

-, 4 . Lo , .
ﬂ?ﬂﬂﬂﬁ%ﬂﬁ Olive oil is notable for its purity.
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puree /1389-19/ n (Ag-1ind) iaua B wistinum After evaporation of tomato

Juice, tomato puree is obtained.

raisin /19-18W/ n (Ag-ind) anina ﬂﬂﬁwuﬂaﬁqaéuuﬁﬁ Dried grapes are called
raisins.

rancid /uTu-R0/ adj (Ag-ind) ndwdhiiAaainaands s iRz lehlua s 1
Potato chips which are not protected by vacuum packaging nay go
rancid. 2 Hydrolysis of butter yields the rancid-smelling butyric
acid. rancidity /WT-3-A-/ n n1TMEEea NI Lol SassInaand
LiwingA3andiulefiu  various compounds are widely used in food for

purpases of prevenling rancidity.

v react.  /3-486’/ v (Ag-ind) 10 vmfpasoniaeil 2)  diisseeu e duntens
Some compounds may react with oxygen. reaction /3-Waa-1di/ n i
naiflél  reactant /3-paR-1i '/ n famidindan reactor /F-4p0- 1D/ n
tﬂ%aﬁﬂﬁﬂﬁﬁ reactive  /F-upa-fd/  adi  Aneasnidiisaneay Badieiia 5
Hydrogen is highly reactive.reactivity /3-uae-#i-2-n/ n  @19ugwunIa Lil

st s [ o
neau 18 Wad1e1e1 59
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reagent. /3-1a-13"/ n (As-ind) Fiatwud  a@rveeiineTendumn i Wl
The reagent for the determination of total protein is Biuret Reagent.

(ﬂ agent)



reconstitute  /3-Bau-1i-n2"/ v (Ag-ind} ﬁuzﬂ AuANW  reconstituted milk
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reconstitution /3-fAau-7i-i-18/ 0 n1sAuTL

refractometer /3-uusa-iniz-i-inasz/ n  (Ag-ind) WINTATIHSM  Lasasian 15
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rennet.  /15u-1n/ n {Ag-ind) LTULIA Lﬂu‘l’ﬁuﬂmmn’gauﬂ%ﬂ #7 U1 lesfinam S thaftan
= & 2 o . . .

wreana=naw i o L s s Milk slowly coagulates into a white

solid when rennet. is added.
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rennin /15u-tli/ n (Ag-ind) tvdd cauleinliaonnsycweiidoasanTa Al lundu
P ar Y o o o o . . .
, Sutufimmavenesnaw WdseTerd lun1sfuenda 1 Rennin is responsible for

the clotting of milk. 2 The coagulation of caseinogen 1is brought,

about hy remnin.

retard /5-1@/ n,v (Ag-ind) @79 iav M lifad 1 Blanching and cooling
retard browning in frozen apples. 2 The oxidation of fats can be

retarded.



retention /3-ifi-188/ n tAg~ind) n15a 13 The moisture content of
vegetables should be less than four per cent if quality retention is

t.o aceur.

retort /3-van/ n (Ag-ind) witoilerndanng Hanwan laga canned food is

precessed in a retort.

reverse osmosis /3-i1787  Bad- W-BE/ n (Ag-ind) ATELAUASHENEINRINE1TASANS
ﬁﬁmqaﬁﬁmwﬁﬁiMﬂaﬂﬁatuuLuﬁuuazﬂawuﬁuﬁﬁqniﬂﬂq%ﬂﬁuaaﬁ?uanﬁaqdﬁiazaﬁﬂﬁu
water can be removed from solution by using hish pressure {iltration

which is called reverse osmosis.

riboflavin /19-Tu-tila-h/ n (Ag—ind) @il 2  Milk is rich in riboflavin.

rigid /3-3a/ adj iAg-ind) ui Tﬁﬁﬂﬁ@u 1 rigid containers 2 Metals are

rigid. rigidity /3-3-6-1/ n @2u08s the rigidity of metals
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rigor mortis /3-ingr wa-f/ n  (Ag-ind) @R TLATemanAaladR R vatneas
#A7 Carcasses of beel are held for several days to allow the meat tao

pass through rigor mortis.



saccharin /u#A-1Aae-314/ n (Ag-ind) wBne3u &197 B2 uEefile Yaun

1Iea 550 41w bl seadnn s Tnginn 1 fin% i luww iareing
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salami /t"Waz-an-3i/ n (Ag-ind) HIA" 1§ﬂiaﬂw§ﬂuLﬁaaq Vi 8 Tanfidauli e Bunasi
Anwasutte dnTialulse n@Bad  The predominant meat For making salami is

pork.
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salmonellosis UHa- L ¥as—1UA-1ae-11/ n tag~ind)  Tean L AuaTHIInLAARA

s < o
U E@A99IN Salmonel la

sanitary /ug-i-inas-3/ adj {Ag-ind Lﬁaaﬁnqﬁauﬁﬁa VAgafiverudiane 1 a
sanitary engineer ¢ Cans for packaging food should maintain food
contents in a sanitary condition. 2 Cheese, whey and butter-milk are
produced under highly sanitary conditions. sanitation /uﬁ—ﬁ—iﬂﬁtﬁu/

n ﬂﬂi@ﬁﬂ%nqa

saponification /tras-Uau-i-U-10-188/ n (Ag-ind) nTELMANTLENNT LBiuaan
ntiniiu lasn T @mniuiua n5m1mﬁuasﬁ1ﬁ§ﬁ%aﬂﬁnd1qaﬁmlﬁuag Saponification

is an important step in the purification of edible oil.

saturate /Wt-t¥ag-19n/ v (Ag-indy A liBNE Some triglycerides hecomne
saturated more rapidly than others. saturation /uﬁ—tﬁaz—ijfaﬁm/ n

ATANAINANRITATA Y
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sauce /H€od/ n (Ag-ind) wad zm?aQUEQuéﬁﬂﬁuiﬁﬁaqaﬂwﬂi RE T R R

a0ttt wiasEnwe L Ty Tadudn dasus . T nd
saverkraut. /71-1aa=-a517 / n (Ag-ind) NTEWRLRGEN

. ar ‘{ 1 .
sausage /VvEE-83/ n (Ag-ind)  L#nTan Lﬁaﬁwquawﬁnaﬂ%aﬂLﬂﬁuazgﬂ%aaﬂga
gaau 9 1dluld ﬁwﬂﬁgnﬁaaﬂaﬂu%au a1 T RA iy Livanagiiae e
ﬂﬁiuﬂigﬂn%amﬁuﬁﬁmﬂaqﬁmqauﬁqﬁ Fresh pork sausage is high in common

salt.

seam /47 n (Ag-ind) mzt%u%qLﬁmaﬂﬂﬂﬂiﬁaﬁaqaﬁaﬁﬁﬂﬁﬂaﬁﬁmq R TR
Wilg w%auﬂugwgﬂqﬁaﬂﬁu Hermetic rigid aluminium containers can be
formed without side seams or bottom end seams. seaming /ﬁ-ﬂﬂ/ n o
DadnasiasTas 1§ adasinenngsilas Fesviiiuastumoudnnailo s naiadiusting Jann

double seam seamer /F-iwax/ n Ladaelednseilay

season  /9-1%u/ v (Ag-ind) ﬂgﬁiﬁﬂﬂﬁﬂﬁﬁﬁiT@ﬂLﬁuﬁﬂiﬂgquéﬁﬁﬂﬁwﬁ L
K -4 < w . -~ - <4
WMNR LNRD wazLasadLne e seasoning /U-1daE-U§/ n Lﬂﬁaﬁﬂgﬁiﬁ

Seasonings are one major component. of sausage products.



sensitive /1 BB/ adi (Ag-ind) ﬁﬂ1ﬁu§§ﬂ11da§qﬁuﬁﬂizﬁﬁ 1 sensitive
solutions 2 Most foods are sensitive to heat. 3 Riboflavin is 1light

- - - - - 3 - = “a i } 1 o ¥ .
sensitive. sensitivity /L%ﬂ-ﬁhﬁ—ﬂ—ﬂ/ n @0l aunge I lnaTn1sea
Auaseadenuinsem 1 light sensitivity 2 sensitivity to heat 3 heat

sensitivity of microorganisms

separate /ifs-luag-150/ v, adj (Ag-ind) WEA@ARINMY L HUATTLANTANAD S
ﬁﬁm%@mamﬁuaéaaﬂ?ﬂﬂﬁu L usneduaanImas 1 If a bottle of milk
is allowed to freeze, the emulsion will be broken down and fat will
separate. 2 Skins of fruits and vegetables can be separated by
using a lye peeler. separation /Lﬁz—twaz—ﬁgftauf n A19LE0  separator

/L Te~ L WAE-19-1102/ n 18324NDawal a centrifugal separator

sewage /F-Bas n (Ag-ind) RelFlAIn pawide 1 sewage handling

system 2 sewage trealmenl plants

. w 1) . -
shelf life /Lﬁa Ta /' n  (Ag-ind) aﬁgnﬂikﬁuiﬂﬁﬂ Canned food generally

has a shelf life of two years or more.
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shortening /@@-inas-il/ n ‘Ag-ind) cdefaminiiuimiann Loidded (1mﬁLawﬂsu1uuﬁ§J
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slaughter /Hag-lnaz/ v (Ag-ind) ®7 Animals are slaughtered for meat.

n A7
. «u . < Co G ' & . .
slice /Ala%s v (Ag-ind: Wi 1A L3103 T g T n AU 4 1 slices of
bread 2 Frozen apple slices are used for hakery products. slicer
/dla-1tass n edasuawial Sau FednTataa e G
s . < e -~ ] G au i;
sludge /da3/ n (Ag-ind) e=znsu 3auﬂ%ﬂﬁmﬂmzﬂauﬂaﬁﬂﬂnmwuﬂﬁanunwin1amuﬁtﬁﬂ
soak /e n,v (Ag-ind: éuuﬁ 1 At the packing plant.,, fruits are socaked
in tanks of ice water to firm them. 2 Ham is soaked 1in water in

preparation for smoking.

softener /i1die-tunz—tuas/ n  (Ag-ind) @329V TaR RSS9 ETA
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sol /%8a/ n (Ag-ind) Tofa Hnwacnnanasudisswivoaaiaiurasivan  lasfnawuds
o ar uig . “
ﬁuﬂﬂtaﬂﬂizﬁﬂﬂﬂﬂaéquﬁaﬁtﬁﬂﬁ pa uienduiivdy A colloidal solution

is usually called a sol.
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sorbic acid /7a-Tn ua-We/ n (Ag-ind) aTawasin nim1ﬁuuﬁumﬁuﬁ?¢uqmauﬁ§1uﬂﬂi
- - . ¥ a
ﬂuauaﬁﬁﬁiuﬂqﬁﬂugﬂﬂaﬁzﬂaa Potassium sorbate Ve azasang i 8o
Sorbic acid or sarbate is permitted in foods as a preservative by the

Food and Drug Acts.
. a . <
spice /Al n (Ag—ind) taga9Lnd

spirit /#i-3n1/ n (Ag-ind) 1WA Spirit is obtained from the distillation

of alcoholic products.
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spore /fila/ n (Ag-ind) 1 faredmhiiefnamnn mmaaeSan Eaaiss L ladn sl i
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CINNERNAE L AL AL lauas LTRU 20 @9unasundien uﬂﬂl%aiﬁﬁlﬁﬁﬂﬂiﬂﬂﬂﬂﬂimq

spread /7id98/ n,v (Ag-ind) LARE T WH 192308 ALLAN Grapes are spread on

trays for drying.
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squash /749807 n (Ag-ind) uwma1ﬁﬁ§gﬂama1uﬂua§ Ursnautansionas L sana W Wiias

» U
nin%agas 20 dnnTiRiwna § wanudenauarTd I Squash contains fruit pulp.



stabilize /mia-i-1a%/ v (Ag-ind) #liduns wlfiniama s alas  lFasin
ﬁﬂqﬁﬂﬂgﬂ Oxygen stablilizes waste under specific conditions.
stabilizat.ion sfra-ii-la- 12~/ n n19@eia stabilization of cured
meat pigments stabilizer /gi@-i-la-igax/ n Al fannaaec 1
Stabilizers are compounds with a high molecular weight. 2 Stabilizers
are added to ice-cream to increase viscosity. stability /ﬁLmaz—ﬁfﬁ—

A/ n aruesiii 1408 emulsion stability
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staphylococcus /Ta-4- la~fan-1L@1/ (pl staphylococei JEA-- La-mae- 16/
. yu i ' s [ as [ Voar 4w <y
n (Ag-ind) LgﬂﬂﬂLﬂ%ﬁﬁzﬂiﬂﬂﬂaﬂiﬁuﬂulﬂuﬂ%uﬂﬂﬁﬂwlﬂﬂiu Tias1eailad Bauda

A Taunn
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starch /90ad/ n (Ag-ind) uﬁdﬁa@ﬂﬂianULﬁuﬁﬂiﬂﬂiﬁﬂ1ﬁLmimaQu 9 Commen

starches In solution thicken upon heating.
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sterile ries-15"/ adj (Ag-ind) imaaiTa  UI1Rni®a The commercial

heat-preserved foods are not. all sterile. sterilize SEL G- FRe— LA/
' X [ 3 wt <t -y as .

v e e a1 l¥arwfou asiedl wian1sane¥d 1 Cooking, generally,

will not sterilize a producl,. 2 Cans are sterilized by superheated

steam. 3 To sterilize food, every particle must receive heat

treatment. sterilization /Timz-t5as-la-1g-i88/ 0 a19ReTa i

1 irradiation sterilization 2 heat sterilization in pressure

retorts sterility /Hiaas-3-2-7/ n  danwilkaaida

stir /ifwea/s n,v  (Ag-ind) @w N7 The mixture is  stirred. stirrer
/HLEa~-1908/ n iﬂ%'ﬂ‘iﬂ')‘u
storage /ﬁ@g—%ﬁ/ n (Ag-ind) aTLALSARA 2 storage room 2 storage

-

atmosphere = meat storage

substratum /fu-2R3n-fi/ pl substrata /Hi-#a71-1na%/) n (Ag—ind) 87797 LY

<4 & N - L L ww eyl . . -
! aﬁﬂﬁuﬂiﬂ Mﬁﬂﬁﬂﬁﬁtﬂﬂ1ﬁﬂ£ﬂﬂﬂﬁﬂ§ﬁﬁﬂﬂ Substrata for microorganisms can

be solid, liquid or gas phase depending on types of organisms.

succulent  /#a-@2-181"/ adj tAg-ind @7 1 succulent fruits 2 Watermelons

are succulent.



supplement.

/Bu-v@-1iu”/ n,v (Ag-ind) 1#@%u FarAIN 1A 1 Whey can  be
2 Many {food

blended with other food materials as a supplement.
scientists tryv to develop cheap sources of protein to supplement the
diets of the poor.

" ede
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- [~ < .
/17T- 1 W-t08/  n (Ag-ind) #7TMETUADE
in

suspension
o X < vk . . . . .
WANADMTITVIALAN T NFEIIGDENT Crude oils often contain impurities

suspension.

i) HauA At aine R ININIIEaIansig - 197 lus

Syrup /ﬁ—k%w/ n (Ad—ind»
¥ as -d'l < 9-5' y A ag =n L
Frde wasfiniindu o swdaih Toud ¥ dum s wa Binsedas 1 corn syrup

2 lychees in heavy syrup

‘taste /1 / v (Ag—ind H5E¥7@ Citrus fruits taste sour. n SEEIARAGAIMIIATUS

2 1
1 o =1 o

Telsn ﬁagﬁﬁﬂﬁqanuﬂa viFan T LA nassaTit Dehydrated food should have

a taste comparable with the fresh praduct.
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AAN-tW/ n (Ag-ind) 19eL "2‘] I TWMINWLL 83200 lﬂi-!.LTlEl PRI LTARDNN

tempeh
HALATTLWIBE 2891 Rhizopus oligosporus




tender /ifn-tanz/  adj {Ag-ind ﬁu 1 tender meat 2 The enzyme-treated meat 1s
- frd < o '
more tender than the centreated. tenderize /1fu-i16as— 19/ v ﬂwqﬁgu
Meal, can be tenderized by cutting or hreaking the muscle sibves and
R . . . o < o B]gs
connective tissues. tenderization /Lﬂumtﬂas~1§—ij—LamJ n ﬂﬁiﬂﬁhﬁ?!aﬂ?
G GL'.L;’z o 4613 . . . . .
A7 leg Bindas  neanaw 9 waa liny Tenderization by aging is  costly.
5
[~ ' N -

tenderness /ifu-laaz-1y/ n AaREl 1 tenderness of beef £ Fresh meat is
stored under controlled conditions Lo increase tenderness. = Wild game
and fowl are aged to inprove tenderness.

=

. B . . il e . .
tensile /A1fu-13"/  adi (Ag-ind) fdanan 16 Foe 18 Tensile strength is  one

important. mechanical property of the food package.
2w L. w o . ..
texture /imd —17ag/ 1 (Ag-indr sivaeiudmivd 1 tesdture characteristics of
a product 2 Fat plays an important role in determining the texture of

lce-crean.

. o PV ] 1 PR P
thaw /8§8/ 1,v (Ag—ind atﬁﬂﬂaﬂﬁﬁiuﬁuﬁdqﬁﬂﬂUﬂﬂéﬂﬂﬂuﬂﬂuﬂﬂﬁuﬁuﬂﬁ1ﬂﬂﬂ17imﬂ
= R ;dsls.: o - o . .
R R e % NI ﬁ%ﬂﬁ;ﬂﬁﬂiﬂuﬂﬂﬁﬂ When frozen fruits and vesetables
1

are thawed, the pulp becomes soft and mushy.

thermoplastic /\88- W-Uuuat- 70/ n, adj (Ag-ind) waﬂaaﬂﬁﬁmwﬁaﬁﬁugﬂﬁﬁa

a1 wnn thermoplastic material



thermostat  /iFa-tues-muan/ n  (Ag-indd  iedadilanduesasmiifnindesas

dananseud Wi i L aneane Hiaa S ou e e

thicken /Ga-1as v Am-ind) 7 [iiflis 111l Flour can be wused to thicken
sauces. thickening /da-t@aeg-ilv/ n nnai ifuLsnien thickener /a0~ Laas-
Luos/ n ﬂﬂ?ﬁﬁﬂqﬁﬁu. Flour 1s a thickener for food such as soups  and
sauces.

a
)

tissue /ﬁg—q;ﬁ%a/ﬁg—?ax n (Ag-indy tiiada 1 plant tissue 2 animal tissue

t.oast. slwd™s v rAg—indy D49 #14 Bread is toasted. n puidleile Toast  is

. . < & o
spread  with utter and  Janm. toaster /lmi-inas/ n  radgadammila

Electrical toasters are widely used.

t.olerale /L NNE— ARz TN/ v Cag-ind) s ganid Certain  bacteria

Loleralbe and grow in substantial amounts of salt.

toxin /Ran-Tu/ n (Ag-ind) @1%ur 1 There are many conditions in foods
that can prevenl microbial growbth and toxin formation. 2 Tvpe E
bolulinum can grow and produce toxin at & certain ranse of
- < = . i e o - .
temperatures. toxic /fae-7a/ add ngaiiuniu i 1 toxic food 2

toxic substances 3 Pesticides are highly toxic materials.
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trace /InTH/ n (Ag-ind) tanlag dYdnwiaanin 1 trace oxygen 2 trace elements

o L ' . »
trichina /lmi-8-1uas/pl trichinae/ Ina-g~il/v 1 (Ag—ind wa i lusidan  iida

t§in31 Trichinella spiralis trichinosis /lns-8-Tu-31/ n Tsafifesrnues

4 4 e A\
E{‘M LA LEDIA T TEN uangimjﬂ
4
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triglyceride /lni-mi-1was-15"/ n (ag-indy losniizadlsd  Fonvimilmaeininin
wr as q - . . w7 as =al
Taihs ﬂiSﬂBUﬂlﬂlnLﬂQﬂﬁaﬁ glyvecerol w2 glveerine ﬂnﬁlngaqa uaenan lashdn

#73 WILaENE

turbidity  /198-0-8-1/ n tAg-ind) a0 Colloidal matter of  either
organlc or inorganic origin produces excessive turbidity.

, Lurmeric LNA-tHns="0/ 1 ¢Ag-ind) i

'
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ultrasonic  /fa-tnTae-Ldieg-ua/ adi  Ag-ind ﬂeuLﬁﬂﬂﬂuﬂﬁﬂﬂﬂﬁﬁﬂ?ﬁﬁﬂizﬁ?ﬂﬂ

naNAuAe Wd:  Ultrasonic encergy  bhreaks up particles.
ultraviolet  /fa-in3as-12-1028-180/ n (Ag-ind) FeFiwilaniae eauseRiaaniu
190-380 947 L ues 1 ultraviolet. end of the spectrum 2 Contaminated

water may be treated with ultravieolet light..
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utensil /89-1Tw-13a/ n (Ag-ind) La3asa¥? La3astinnelueiy
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utilize /ﬁg—ﬂ-iﬂﬁ/ v (Ag-ind) Wilge Tagi Hishly nutritious low cost
crops are utilized in many countries where the diet is deficient in

. “ - N - =% = B} as =3 rs
protein. utilization fﬁﬂ—ﬂ—ia—iﬁ—Lmu/ n Ay e e

vapour /i3a-1uaz/ n {Ag-ind) Tamavgi99zig air and water vapour
- . 3 < b W s - T |
vermouth /:2&-13f/ n (Ag-ind) a9 Tadaianing 18 unauams audsifius a3 asiu
£ o = S 1 w 4 .
wpanadadtiany 9 el sudiasam luvnuis Sweet Wi Italian
w a ar —_ _ .
vermouth  dUmIaTagay  12-20 waanadaassgaz 15-17 dns Dry  W3a  French

] c‘.: 2 _ £ us N
type H@0asagar  3-5  wazudangfdaatagar 18-20

vinegar /3-ii-inps/ n 1Ag-ind) ey wdseant Duseie fa shdusneguin o
ad e i’_’ =
Hurnaain wazindunagna

r
- % = . - (%3 ﬂd' <o = | . .
viscous /¥i-i1@n/ adj (Ag-ind) Anmuenivigtue 1 viscous products 2 viscous

- - . fd [~ A g is as
materials viscosity /d-wod ~T-1/ 1 aHe HAETRNATTEIANT A S
4 r .
Vg anann gL Raenrnng e 1 Many foods are supplemented with starch to
increase their viscosity. 2 As viscosity increases, the freedom of

novenent. of the dispersed droplets of the emulsion is reduced.

volat.ile /L1 RDE— N/ arld  (Ag-ind> ez 19381 L6 volatile oil A

Volatile compounds are constituents of flavours.
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waste /4o 7 n, adj  tAg-ind) paaui@n U paetde 1 waste procucts 2 Food
plant wastes are nol as corrosive as chemical wastes, 2 Whey 13 a

dairy waste,

ir

. . < oy . . B e i;: & .
water activity /72a-1nae woa-H-9-8/ n iAg-indy nainad waedii DSnoanin luamns

v
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wine /1 /4 n {Ag-1nclr 0N uxaguﬁuﬂ daanadaaandizu T saas L A8 Wine  is
hi]

madse from grapes.
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wort,  /vian/  n otAg—ind: 039N 1@dLRITENE BAnuoan lalbr saseandald tHops i

6] uy g wr = o f
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wrap AT/ volAg-indl Wil Wl WU Some  candies are wrapped in

-_; 45y g 1
cellophane. wrapper /Wiu-iuds/ n J¥an Ha
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