D-value /§7u1—§1/ n (Ag-ind) @18 wia decimal reduction time Tatihenn
LB BNIIATELUN TN L T8 U Toa Sudramiuna ot Fung i Tausewing

o Y £l < . w =l a
ImmaRun3ffivaeidafiucaninnsvens  semilograph CVfuBdwFuh
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dairy /ue-3/ adj (Ag-ind) ihEaiinmazuReiaeue Yogurt is a type of dairy

product..

damage  /ua-#3/ v (Ag-ind) " IMidswam Radiation can damage food
const.ituents. n @ Aming  Several techniques are employed to
prevent mechanical damage to containers. damaging /wa-i-39/ adj i

\#evina damageable sua-3i-13sr—Lla/ adj tHemwns YRR

deaeration /@-up-L3-18W/ n (Ag-ind) Arin¥eR NI N1TEeRMEBAN  Oxygen is

excluded from foods by vacuum deaeration.

debris /16-13/ n (Ag-ind) anitaa  cell debris

* decompose S6- Q- b/ v (Ag-ind) d#ang6ia L R#e Food plant wastes are

deconposed 1n nature by biological degradation. decomposition /f-Gag-
WWag-F-1d/ n NATERNAEY A17LUdLAs Pickled fish cannot be held at

rocm temperature withoul undergoing bacterial decomposition.

defect, rd-1ila™/ n (Ag-ind) BounwIas Ak 1 quality defect 2 The
inferiority of flavour of magarine, as compared with that of butter,

is one defect that has not been solved completely.



degradation /iez-Lndae-1a-\8/ 0 (Ag-ind) A1TLdAN ﬁaﬁ%ﬂﬁ%ﬁﬂiauﬂ%égﬂﬁaﬂﬂ%ﬂ
danas Tugr1mil Tas sat¥amn et aitdneas Toa vl drsLaivanaunid 1fu nnatan
o futiana  wisnisdasTusin funseasiTy 1 chlorophyll degradation
2 the anaerobic degradation of proteinaceous material 3 Carbon dioxide
and water are products of complete degradation of carbohydrate.
degradable /a—igj-tﬂaz—tﬁa/ adi @ wmnIngagFang 1 Some types of detergents
are degradable.

degum /@-f/ v (Ag-ind) pie@rvimiiusnaisaidu ansniein  (gum 199w
R 3 e . arfn’ e Sy a - ’a’
(resin)  lUsE  wazdamun lna (phosphatides) Twinsmuaandenis s fainFau
- & 9 o ¥ o oa ar owr 4 ™ =
ATALIBINTWAIBNNLNAD L YDA iy ewauuia el wiswanaan L

u a K sy 24 -f'\{
ﬂuﬂﬂuﬂuﬁquﬂ55U?MﬂqTﬂjﬂWNﬂﬂﬁiﬂﬂjﬁUiﬁﬂﬁ

dehydrate /a—lg—Lmiﬂf v (Ag-ind) ﬂﬁmﬁﬁ ﬁwuﬁqsﬂagmﬂszﬂﬁﬁHQQﬂﬂimuamaﬂﬁﬁi
1 Bacon can last at least six months if it is sufficiently
dehydrated before canning. 2 Juice products are dehydrated by freeze
drying. dehydration Ia—Tﬁ—iﬁj—Lau/ n ﬂﬂiﬂﬁmﬁﬁ AN 1 the
dehydrat.ijon of vegetables and fruits 2 a dehydration plant

1

delicate /imz-a-an/ adi delicately /iae-a-an-a/ adv delicateness

=

/LOE-R-AN-U"/ N UBULIY wenRens

denature /@-lu-t¥as/ v (Ag-ind) uwiaednw viaauEHTRR T TINE A LTy AR
ATAZANEDEY WITaUAGAS L NI NasAANTEY  H . %Enaéisﬁiﬂﬁ pept.ide quﬂmgaqa
ﬁaﬁTﬂiﬁqumﬂﬂnTUuazLﬁﬂﬂéu (-SH) QHTB%HNW 1 Freezing will denature
milk protein. 2 During pasteurization milk proteins become
denatured. denaturation /a—Lu—Lﬂaz—iﬁ—L&H/ n o ATsRsEn e e
quqﬁiﬂ%aumnmsﬂau%qLﬁﬂﬂﬁﬂﬂqitﬂﬁau pH  a1wiau uaqqaﬁﬁqiqTaxam URENTT

nquaéﬂqguuﬁq



deodorize  /@-la-taaz-13"/ v (Ag-ind) wianau  dundu  1du pIAnaAvmaY
RE‘:.. 1 osé,-u-ﬁéy SSIIJ ﬁsa'ui.l
thfiuszninenavuunsiiifuFangtaan g lediu iy oo faunne Tidgnnne
A7 Winaussae 1ygaan Vegetable o0ils are refined, bleached, and
deodorized before being used to make salad cream. deodorizer /a—ig—
toaz-l3-11ioz/ n Le3aspiandunasinii o haifssoynaie fusanay aawant
Virdutau aaudan tueau ladhamia e Tulainiu e anau wavaaugeiing i

ﬂqunqﬁﬂﬁmnﬁuuﬁagﬂﬁwqﬁLﬁuac

detergent /@-1na-i3u’/ n (Ag-ind) ®rTHnvan ﬁqmﬁuﬁaamuieﬁﬁaa LB aguasmqﬁﬂ
Wan  In making orange juice, oranges are scrubbed with detergent and

rinsed with chlorinated water bhefore juicing in automatic equipment.

deteriorate /a—iﬁg—t%ﬂ—tﬁﬂ/ v (Ag~ind) Lﬁauﬂﬂﬂu U1 1R8 1 Flesh
deteriorates during keeping. 2 Fermented foods and pickled products
deteriorate quickly. deterioration /a-Lﬁﬂ-L%ﬂ—ij-Lauf n ﬂﬂﬁt%ﬂuﬁﬂﬁw
ATLUNL e 1 food deterioration 2 quality deterioration

3 Microorganisms and enzymes cause the deteriorat.ion of fresh foods.
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_dextrose /1fa"-1a8/ n (Ag-ind) iand lnd %aL%aﬂﬁﬂﬁauuqﬁaquﬁmqangTﬂa uae Las

' i &
‘ nsaagdans Chydrolyse) uﬁaaawaﬂuyim

diabetes /la-iaaz-I-fi/ n (Ag-ind)  Tamiwwinw  (Resnnanafisenna bigwnga
4 & - -~ S a o < ’;
twwagna lad 1ilasngtege T badurRuivas lnafudau w R Euomihe s luildsn e
R
k' |

diastase /lo~1d7-169/ n (Ag-ind) lowamias  taulodaBavileamiagam il th

#1678 Diastase is a type of amylolytic enzymes.

dice /sla%/ v (Ag-ind) ﬁﬂLﬁuﬁauﬁtwﬁﬂugnuqﬁﬁ 1 diced carrots

2 diced onions



diet  /la-1dn/ v (Ag-ind) Fulsenua Tl 8eamng n ATMOTHL AR
1 A balanced diet always contains sufficient nutrients. 2 There is
some relationship between the nature of fat in one diet and coronary
heart disease. dietary /1@—Laﬂ3—Lﬂ68—%/ adj LﬁﬂQﬁuaﬁﬁﬂﬁ dietary fat
dietetics /lo-tapg-1ng—fa"/ n ﬁﬁﬁﬁdﬂﬁqaﬂmuasTﬂuﬂaqaﬂwﬁs Tarunne

dietician w3a dietitian /la-tasz-fi-\du/ n #nlagunng

diffuse  /au-#1"/ v, adj (Ag-ind) Uws nszans Tu Water can diffuse from
moisture in the food. diffusion /@u-H2-188/ n ASUWS AVTTIWIBNNTNTEAERY
1aNRYE  #WIemaviwa? 1 the rate of diffusion 2 the diffusion of

moisture

digest /3(1@)—53§ﬂ/ v (Ag-ind) #ias Milk fat is digsested more easily than
any other fats. digestible /3(1&)—&3§—Lﬂaz—tﬁa/ adj digestibility
/aclay-1ad-1n z—i—ﬁ—%/ n sa#ld dasdns digestion /§<1a)-i3§—Lﬁu/ I
788 During digestion, milk becomes solid owing to the coagulation
of caseinogen. digestive /af1@)—£3j—ﬁﬂ/ adJj Lﬁﬂ?ﬁﬂtﬂ%aﬁéaﬂ LRy
S8 1 the digestive system 2 The intestines have a digestive

function in the human body.

dilute /Tm—ﬁﬂ/ v (Ag-ind) 138319 1 diluted materials 2 Vinegar or acetic
acid is diluted before being added to ketchup and chili sauce. dilution

- -4
/1&]——§— LA/ n anTeEasy

- - - [~ < B ey - . -, ol < -
dimension /e-1du-Lak/ n  (Ag-ind) 46 e dimensionless  /6-t di- L OR-RT/

adj lLiivming

. - . 4 c A =
disaccharide / lo-wda-taas- 15"/ n (Ag-ind) Towdna 16 e aFavEuT L eI
a4 @)
WAt anadag LanaTwiy 1w g tedsadifindEn Inaida Lﬁu'g'Tmﬁ 4 T

Sucrose is a disaccharide.



discolour /aﬁ—gg—Laaz/ v (Ag-ind) Wand tiAzsud discolouration /@7-@u-tanz-
vimdi/ 0 aviidmavienufawleluneiiatas 1 discolouration of fruits
and vegetables 2z Discolouration may be due to enzymatic browning.

3 Discolouration will occur during frozen storage.

disinfectant /@7-3u-1fla-17"/ n (Ag-ind) #17Hanatda ﬁﬂ?ﬁﬁqmﬁuﬁaquﬂﬁiﬁﬁtﬁﬂ
T 1 Chlorine is commonly used as a disinfectant in water.
2 Chemical disinfectants can be divided into three classes:acid, basic

and neutral. disinfection /G-du-tfia-idw/ n  nTMIRNELEE 19A

. ./ © &l 't [T VIR I~
dough /1a/ n (ag-ind) wilvle AawwilmrnuivaRusniuaeisn we il dnfiu  Ld3s
ygg ) [ o = E Y i’ -ui«x 4‘:: <
whaane i nangdirwmsltuatauiasvnns Ao dannnsueutleddfimiveedl
ﬁﬂhmsgﬂ%éu To nix and develop a bread dough requires stretching and
folding referred to as kneading.

3 s ‘5' dsé' Q.go;y . <
drain /wa54/ n, v {Ag-ind) g=uiau JdzLanun N9 drainage /1@5-u/

wu
n o FNTEUAAEY

rdress /Lo T/ v (Ag-ind) ﬂ?ﬁudﬂ Fwviae dressing /L@y E-14/ n
2
ﬂﬁiﬂqﬂuﬁﬂ A58 wvas 1 The slaughtering, dressing and cooling of animal
carcasses are regular processes. £ Chickens may be cured after

dressing.

. a . I al i a4 P PO
drip /a94/ n (Ag-ind) 1) W mam HEGLVAIT MRBEANIIIR LA L e na SWEvIain] LT
ugd'lﬁll & w o ’gd ’gg . .
1L 1A L NN NS T TR ERzangwEs  (thaw) 2) W73u  dripping

/6TU-34/ n AVSLRRTMER
drop /@Saus n,v (Ag-ind) wau on wee droplet /@3aw-an/ n weaLan ]
dry /oar v (Ag-ind) Wwie In developing countries foods are

usually dried in the sun. drying /la7~89/ n mTiwds Drying is

one of man oldest methods of- food preservation.



dynamic /le-uu-iin/ adj (Ag-ind) wa¥a an2e bingeils (aaelwiiy static)

edible /taz-teaz—-i1ias adi (Ag-ind) Auld  sone parts of fish are

edible. (agy¥uhu inedible>

emulsify /a-fia-T- 14/ v (ag-ind) BRAlW Al RenvrmEinasTas wRIEe
lsdaung Lison uiiiai g7 emulsifier /8-ia-3-h1anes n @aieilidae 1
FauiaTu LU fin Laden uae ltues emulsification /B-ifa-3-V-1a-tds n
1t [ adatiu fuddau emulsion /8-ifa-1fs n Rifafu zaseausEwinenag A
oarin (nd Biawnsoesu Suitardaamn Hrwlaiiu daunaimainie ien Taanas
LR e sEanaio tmea 80 9 waovanslunaisandnetiosiie 1 Sy
st A B it wiaiBndnaanailiead 1. Milk s an
emulsion. 2. In order for oil and water to form a stable emulsion, a
third substance called an emulsifying agent or emulsifier must be

present..

enamel /B-Uu-13la/ v (Ag-ind) LAAAU AYET n PITLAARY  &19N LT teRaul Uatlaeiu
ﬂﬂiﬁwﬁﬁﬂﬂdﬂﬁﬁﬂiﬁuﬂﬂﬁﬂzUiiaH%ﬂ&aﬂﬂﬂﬂﬂﬁﬁﬂﬂﬂu Enamel coatings prevent

steel and tin cans from being less resistant ta corrosion.

encapsulate  /Bu-uaw-3-1an/ v (Ag-ind) ﬁﬁLﬁuuﬂﬂga ﬁuﬁQﬂﬂaaﬂ Yeast is

encapsulated in a permeable membrane. (ﬂ capsule é22)

. < o . i e < I'd <
endotoxin  /i1Pu-le-flae-Tw/ n  (Ag-ind) ﬂﬁ?ﬁﬂﬁﬂgﬂﬂﬂqutﬁﬂaﬁaﬁjauﬂ%ﬂ in®

ﬂznuqmwgﬁqunq1ﬁqﬁu1ﬁ

- o - < - .
enhance /Au-#4 / v ANLAIM 1W Wines are aged to improve body and to
enhance flavour. enhancer /Bu-FTu-17Has/ n /VTLANDY Winauwasss  uaLila
(Buas W luawnauiing s innRuassd1a4a 17 Monosodium glutamate is used

as a flavour enhancer.



enterotoxin /iiu-inaz-li-¥ae-9i/ n (Ag-ind) drmmiaineda 1 ld  (entero i
' ® . & T e . i e
mmEInIn uilait 8118 enterctoxic /iBu-Lnas- 19-fiaa-Ba/ adj sy

AT BTELUNT L GUaTN T
. & = . w ‘&
entrails /iAu-inTa / n (Ag-ind) 1ﬂwﬁ LATa L

entrap /Bu-uniw/ v (Ag-ind) ¥u S én¥e  The plastic properties of the
fat enable it to entrap air bubbles within its structure without loss

of mechanical strength. entrapment n /Au-unTu-Liw/ AT N19E6
c . 4 55 [ o 1 iy iy a, i = q <a
enzyme /ifu-l#"/ n (ag-ind) eulml vhdas §1TiiSetede laadeilThe

equilibrium  /3-e3-3-11388/ 10 (Ag-ind) #uqa Dry foods when stored in the
ambient. conditions will gain moisture until they reach some

equilibrium values.,

equivalent /5—@§—L168—L§uﬂ/ n, adj (Ag—ind) ﬁuﬂa 1 An erg is the energy
equivalent of a joule. 2 One joule per second is equivalent to one

- < < o 4 o ! ekl [
watt of power. equivalence AD-A-L1AE—1a1 / N LYNAUNY AINNUATL T

AT N

= = . el =l . .
essence /LBE-1Bu"/ n (Ag-ind) ®1TTEINAUMAM  The essence of vanilla is

often added to ice-cream.

o . ¢ < s i
ester /iat-168e/ n (Ag-ind) 1881127 & 19USenalnlTenaufIgnNTALAZL ARnaT an
. o= on < 4 . -
esterify /Lﬂﬁ—i@fLiﬂz—iﬁl v Ufiismiaiialedinad  esterification /18-

= ) ' < & oo '3 &

LA-L9as-W-1a- 10/ 0 ANFTmTRIEWI R TRaun T sanadaa  fudns . av i nad
evaporat.e /Eagg—twaz—tiﬂ/ v (Ag-ind) 9u148 Heat is required to evaporate
the water present in food. evaporation /8-#7-tuWas-19-18k/ n  NITTELUE

evaporator /B-y2-1Mas-19-1na8/ N 1AIANIITE LMY

eviscerate /B-T-iHav-19n/ v (Ag-ind) afnldye fwwar 1 Fish must be



eviscerated before icing. 2 Eviscerating poultry can be considered
a cleaning operation. evisceration /5-3ﬁ~gﬁaz—£§—L&u/ n ﬂﬁiﬂ%ﬂ1ﬁyﬁ

AT WAL

exhaust /an-tar” 7/ v (Ag-ind) laanad GRABNALE lasanmme A lma  The

moisture is exhausted. exhauster /An-1a%-i@as/ n LA389 lWANIE
. 2 = . . . .
exothermic /ifn- lo—1op-50/ adj (Ag-ind) eRtgAISaU  exothermic reaction

- & =1 . i < & [T J S
exotoxin /\86- li-fine~Tu/ n (Ag-ind) ﬁﬁTaﬂﬁaauﬂ%ﬂﬂ%ﬁﬁuaﬂﬂﬂﬂaﬂﬂﬁﬂLﬁaa UnGang
silaissanfinatg Winaiisaeiadlunimedin Botulin is an exotoxin found

in under-processed meat.

extract /Aa-tuea ./ v (Ag-ind) AU nAY F6 i 1887 1 Palm oil is
extracted from the fleshy part of the fruit. 2 The process of jelly
i b 2 17
making involves boiling the fruit to extract pectin. n W dudfa
extraction /Ba-7u@sa-i188/ n  A7TEW ANTARY ANGLU D1TLeEn extractor
- 4 2 4 & 4 4 .
/RO-TLATE- L NBE/ n 1ATANEW  LATA9NAY LeSaviy  tegavLesl an  automatic

cil extractor

] . . a as ]
extrude /BA"-n3e/ v Ag-ind) 3eean duasn winesn extruder /Ba"-ni-ieav/ n

4 <d - = - < at
tadadin  extrusion /e —EE—LBRV n ANTIEELNT NNTeuaan

< . 1 I [ w i ¢ 1
F_-value /tAu-142-3%/ n (Ag-ind) @t augud Wi e W iR au ReuwaniTa11 Te

TEWINNITETS 9] ﬁdﬁaﬁuuﬂﬁﬁqmugﬁ 121.1°% (sﬁu%ﬁwu%ugﬂ)

174
fabric  /ud-uin/ n (Ag-ind) &1 (8afin  fabrication /us-u3-i@-1f/  n

17FU 111INa



factory /uda-1naz-3/ n  (Ag-ind) 19uu

ferment. /idag-1fiu"/ v (As-ind)  win dasmatsnng WnTriounaTiaenuaady 1
fermented products 2 If the dough ferments too long, it develops a
[~ <5
sour flavour and weakened structure. fermentable /iuage-tiiu-inaz—1ia/
adj wiin 16 Some maltose is fermentable by S. cerevisise. fermentation
@ < wr < 4 < 7 bl
/A WD-Li- LN LA/ 0 Anein AEUIUNTT L HLNLBATNT L 6N T8 L&A1 0, wax
U 0, Fermentation in bread dough is largely anaerobic.

fermenter /LNBB—LﬁM“LﬂHZ/ tAm fermentor) n #wuiln

fillet /Wa-&n/ vt (Ag-ind) LaﬁzLaﬂﬁﬂﬁﬁ%aﬂﬁxﬂﬂﬂﬂﬂqﬂﬂLﬁﬂ uazﬁﬂLﬁuﬁﬁﬂﬂquHUﬂ
Frozen fish is filleted by machine or by hand. n Waia LﬁﬂﬁLaﬂsLaﬂﬁﬂﬁ
ﬁ%ﬂﬂixﬂﬂaﬂﬂuﬁﬁ st fhiduanouey 9 ava thiutawdali i 1 Fillets are
skinned by machine or by hand prior to freezing. 2 Fillet yields will

vary with the species and size of the fish.

filter /da-tnas/ v (Ag-ind) nTad 1 Small particles in oil wmay be
removed by filtering or centrifuging. 2 The juice should be freed
from yeast pulp and sediment by filtering before beginning the acetic
fermentation. 3 Filtering bacteria out of beer wight be considered
cleaning. n ta¥sensae 1edaelailTunsnsasrasmanitonn s wande: o
The oil mixture is passed through a filter. filtration /¥a-in3-id8/ n
n1snTad 1 the filtration of water through a bed of carbon or
adsorbent clay 2 If the vinegar is cloudy, the cloud may be removed by

filtration.

fishstick /Wa-fia/ n (Ag-ind) Uawnd tiladanuadas s o



2

flake /tuWaa/ vi,vt (Ag-ind) asnifhuey wenithaeh flaked fish n  wswidin o

U9 <} LnSa 1 corn flakes 2 oat flakes
flash /udaay v (Ag-ind) 1Aetusaai5a flash point /uaa was™"/ 3maﬂu1w

. F'y ar
flat sour /uuan ¥1-taaz/ n (Ag—ind) wWae19 ANMUENNTL AE 9B M TN LY
<0 -y ™ x =y : <y H [ i 1
Wite Lieannnsiitie 3T a3y Wnaamniiaway Tl bt ifmmn e d o e case
s ) « ar o a 3 4 (e BN
T unsedundduneniia  ue liadefr Jen awnsnedaviintBen  ualivo

Some clostridia can cause flat sour spoilage in canned food.

flavour /iWa-12az/ (Am flavor) n  (Ag-ind) nAutd TAE7® 1 The flavour of
cheese is due to a very large number of different. substances.
2 Cheddar cheese develops its full flavour after it has been stored
for about three months. 2 The flavour of butter is very difficult to
reproduce. flavourless /iyg-anz—tﬁﬁ/ adj Ut @AnTAT®  Free acids

are flavourless and ocdourless.

,flesh /1u8a/ n (Ag-ind) (s fleshy /idas—i/ adj fiila 1 Palm oil
is extracted from the fleshy part of Lthe fruit. 2 Protopectin is
abundant in fruit leaves and fleshy roots. 3 An important. method of

preserving animal flesh is by drving.

flexible /Lugﬂ—%—Lﬁa/ add (Ag-ind) g@ﬁﬂu 1 Food packaging employs
rigid and flexible materials. 2 Plastics, paper, and aluminium are
flexible materials for food packaging. flexibility /iWaa-3-1-3-#/ n

ﬂﬂﬁuaﬁﬁéu

flocculate /Wama-A1-1an/ v (Ag—ind) 5nﬂ§u Fufful fuffau Colloidal materials
commonly are coagulated or flocculated with the aid of alum which
promotes settling. flocculation /uRae-@2-1a-188/ n GREEITHEH

flocculation of suspended matter flocculent /WRaa-aa-iau"/ adj T5min



Lﬁuﬂéu The caseinogen is precipitated in the form of flocculent curds.

flour /da13-taee/ n (Ag-ind) wils Anwewwsazidsa HanuRedild  wasdylE Sen
3ﬂ@uﬁqﬁLﬁumq vl et 1 Tan90 fish flour wasuileiiee  1Fandn potato
flour 1 Flour is used for making bread and cake. 2 Flour may be
added to thicken gravy.

fluctuate /uda-t-Lan/ v (Ag-ind) liah fluctuation /wﬁﬂ-q-ignLﬁm/ n @37
Tsiaeh Temperature fluctuation is the primary reason for the occurrence

of quality loss in cold storage.

fluid  /Wa-86/ n (Ag-ind) mavlua aﬂqagﬂuﬂﬂﬂusﬂaﬁ;ﬁaqw%ﬂﬁﬁﬁ Water is a
fluid. adj %iﬁaiﬁ Several forms of fluid milk are drinking in the
home. fluidify /vp-g-&-ld/ v mliuwan  fluidize Ap-8-10"/ v annsloe
88192291982 Some food products can be efficiently fluidized hy air.

fluidity fﬂg—ﬁ—a—%/ no A LR

foam /l/ n (Ag-ind) daviiAeatnatanauwiiantsen iieas At an  early
stage of churning , air becomes trapped in the cream emulsion and foam

is formed.

foil /daa”/ n (Ag—ind) wellavefunn9eswy 1 Foil is flexible. 2 An

aluminium foil is an excellent gas barrier.

formula /ﬂg—ﬁ?—taasf n (Ag-ind) §m1 65U A typical formula for bologna
might include two ounces of ground allspice and one-half ounce
powdered garlic or onion. formulate /ﬂg—ﬁ?-kan/ v amgmi formuiation

- L4 €
/UB-17-13-100/ n  AHLNAM AW

fraction /uuTA-1004/ n (Ag-ind) dauq tapd Cold temperatures may kill a



fraction of the bacterial population. fractional /gﬂﬁﬂ—tmas—Lﬁa!
adj RAndas 18nfies (it wanithdw 9 Fractional distillation is the
operation where all components of the system distribute between the
phase at equilibrium. fractionation /uu7a-1ome—Lu-108/ n nisuantudn

Cont.inuous fractionation is a multistage countercurrent distillation

operat.ion.

fragile /gﬂg—iﬂa/ adj {Ag-ind)iiazuny 1 fragile products 2 The

packaging of fragile vegetables must be carefully done.

fragment  /uyan-i3'/ n (Ag-ind) Tu #7

. & 4 g w - a o
frankfurter / uudsy"-1da-1naz/ n (Ag-ind) wWTsdsdadiaad Hnsantierionian

1389 Frankfurt ‘luslse o ne aasihs

freeze nEhs v {Ag-ind) wgt Fanude 1 Water freezes when the temperature

is below 0°C. 2 We refrigerate and freeze foods to prolong their
keeping quality. 3 When an ice-cream emulsion is frozen , ice crystals

are formed.

w3 . = q 24 9‘5' 4 o P~
Freon /d3-aaw/ n o (Ag-ind)  WFasu  FdaniennsRnzaaianiedasiietiu Suiiwan

fume

chlorof luoromethanes uwaz chlorof luoroethanes fina=idiL e iiuLWa Hins u

A g el lawas (larranaan1e9

A/ n (Ag-ind) ﬂﬁuw%a1aﬁ§ﬂ§u§uu1ﬁ Az i Aea s egndaa i 1§
fumigation /i-f-ia-ifie/ n nTIHEn A1FAN2LEaTean e S Bl
31 i Bilananeiu Saaan Fumigation requires an airtight enclosure.
fumigant  /th-F-iM"/ 0 #sesa s daniana galie Fumigant is a
chemical substance applied in gaseous or vapour state for eradicating

all forms of animal life. fumigate /Ua-fi-inn/ v Jug7 $at8td3s lseida



gel

wuas lgadleeTuinniiafiitiie Dried fruits are fumigated with methyl bromide.

ar < & <o [ . . .
/t3a/ 1 (Ag-ind) LA aﬂﬁmznﬂuﬁaﬂqgwaQﬂaﬁﬂﬁu 1 Pectin is important to
fruit gel formation. 2 Too high a concentration of solids results in

a gel with sticky characteristics.

gelatin /i3e~1aas-f/ w3 gelatine /Las—iaae-il/ n (Ag—ind) t3Ra"8u #1590

Serm

ghee

at @l Iy v 4 §q % v - e @
ﬁﬂﬁi&?ﬁnﬂﬂimuﬂisgﬂuasﬂuﬂﬁmﬁ A mTnazans i 16 tﬂﬂaﬂvmzﬂﬁﬂﬂgu
1 Animal hides are made into edible gelatin. 2 Gelatin molecules

are large, have a thread-like shape and are hydrophilic.

/iaaw/ n (Ag-ind) 1) i3alam sﬁaaﬁuﬂ%éﬁLﬁuﬁaﬁﬁﬂﬁtﬁﬂTiﬂdaﬂuuasﬁm%
1 0il is separated from germs by applying high pressure. 2 The
germ portion of the corn is separated from the kernel by milling. 2
Arunaginanuias et Tl germicide /t3p-i- 17"/ n ﬂﬁﬂﬁléa germicidal
/13a-i-B-1@a/  adj #oiida  germinate /L AB-F-lun/ v oaWe  san LR

germination /138-3-1u-1iW/ n AVILUNE AVF9EN AT LRI

«d . & P -~ 4 %
A/ n (Ag-ind) 1uE la’ \Iﬁlq AT LG HE VAR IFUNTEIUNTE LSRRG

Ghee is anhydrous butter.

glaze /1nan/ n,v (Ag-ind) ieday Wwawinsudefsas 18 edauawgan 1S vaila eiun g

g Agawduamaauaenini ieufisanaanfiafic 1 The product is glazed
prior to packaging. 2 The frozen fish are sprayed with cold water to

glaze surfaces with ice before storing.

. i o o
globule /1ma72-17"/ n (Ag-ind) weamavIwAY  aNTLAABGEMSNANLEN

Under the microscope, cream can be seen to consist of a large quantity

of spheres of varying sizes which are fat globules.



gluten /ma-1f/ n (Ag-ind) ng LA Tusdhs L ilesna Lﬁ@ﬂﬂﬂﬂﬂiwauiswiwqﬂaaﬁu
N -<n - . “r ] o o Fd
(glutelin) uae lnansdu (gliadind ﬁanumztwﬁﬂquasﬁquu #uo L Aufdan 5o
¢ o o & Is LM o Y a as o s 4
leaan tza %wam%ﬂT&aﬁﬂmw@amquaaiqim ﬂﬂqﬁﬁﬁﬂaﬂﬂﬁTiﬂﬁﬂgﬂﬂiﬂﬂaﬁmamﬂmﬂﬁuuﬂﬁ

Gluten is formed when flour is hydrated and made into dough.

. <y . e v 1 . -
glycerine /n@-i7as-3u/(Am glycerin) n n3izadiu mastwantuld LR uae bidndu
a2 *
waNTEMI I LAeNN T 18 ot Watamasingiu 1 ugafinasanadwiFusT inauwaz 5
uazqﬁgﬁuaqiﬂiuaﬂwﬂiLﬁﬂqﬁ§@1ﬂu@uﬁ1 Glycerine may be mixed with whole

eggs or yolks prior to freezing.

< ) . f~4 & o s
glycerol /nd-17ax-5a8/ n (Ag-ind) AdLzafaa uaanaﬂaaﬁﬁ1ﬁmiaﬂ%an§ﬂ (OH-) #38
j¥anI9L@ian 1,2, 3-propane triol ﬂ%aﬁﬁﬁnﬁuﬁiiﬁﬁﬂ glycerine (g glycerine

GRYaD

. o o o v o e B < - e &
grade /ia30/ v (Ag-ind) 1056 8 WuUTU Qﬂﬂﬁﬂﬂﬁ%ﬂﬂ\iﬂﬂﬂwﬂLﬂWiLLﬂEﬁNﬂﬂﬂWﬂﬂﬂﬂqﬁﬂﬂu'}ﬂ

WV UaTAMN W Some fruits are graded by maturity,but not by size. n

ANRU TUE

. . o W ] .
,grain /17w’ n  (Ag-ind) tufefild (Dhuwasrasemamuile Grains of the
rd

wheal. plant in the form of {flour are the basic ingredient of bread.

granule /&ﬂj—ﬁ?a/ n (Ag-ind) e mueLEn 1 butter granules 2 granules of
solid butter 3 Starch particles are referred to as granules which have
a shape varying with the starch source. granular lggj—ﬁn—taaz/ adj Lihe
Lﬁa granular form granulate fggj—ﬁa—kanf v ﬁﬁqﬁtﬁusﬁm granulated white

- - a <
sugar granulation /uﬂi—ﬁn—iﬂ—tmu/ n 091 Wi fhadie

grease /f371/ v (Ag-ind) o lay N7 LAAALETT Lni Awiiangae luntTvaaaw n i

1981 New glasswares should be greased hefore use.



grind /lasu® s n,v (Ag-ind) A19U8 A1l The grains are ground in a mill.

a - as <o) ‘:‘ - s 24 ar ) . =5
gum /AH/ n (Ag-ind) ny 810Lﬂ%ﬂ?ﬂﬁﬂ@1ﬂﬂﬂﬂmu1uu?ﬂﬁum LB Acacia senegal Witw
A nns o les lafdgaaily  dwnsanseansiiclisin 1 Re Suasgimantie 18 wsunn

5.4 ) ar
BIWN {1‘1’? LA ML AZ A6

haemoglobin /8- tuae- lna-iu/ (Am hemoglobin) n (Ag-ind) @17auesii il fiat o
wassrnauiia Inaduyamthifiu ufediloendn, fusedilsenay  Haemoglobin is  a

protein responsible for oxygen transport.

. o o 8 wr I ¥ - YR Y @V wr
ham /0887 n (Ag-ind) udy Naﬂﬂmﬂ?ﬂﬂﬂﬂﬁaﬁﬁﬂﬁﬁg witn lisine nda AR THATUE Y88 18

handle /ufu-i16a/ v (Ag—ind) FenNT @davmking 1 Fish in the unprocessed

state may be bhandled in several ways. 2 Pork Jjowls are handled
similarly to bellies. bhandling /UfU-6A</ n NAITIANIT  AVTRL RENDUOTE

The handling of fish prior to freezing is of great importance.

harvest f§j~3ﬁ“/ n,v {(Ag-ind) AL ALuDET 1 harvested fruite 2 Harvesting

of vegetiables may be done by hand.

hazard /Eg—tﬁﬁ/ n,v (Ag-ind) aims18 Lﬂﬁﬂﬁﬂiﬂﬂﬂd@ﬁﬂﬂu 1 a health hazard 2
One problem of thin foil as a packaging metal is the hazard of sharp

edges.  hazardous /ufl-\dac-18d/ adj 18 lubasiuaTia

. 1 o e e ¥ +
headspace /Lda-7.U8/ n  (Ag-ind) ﬂaﬂﬁﬁdLﬁﬁﬂmamﬂmﬂﬁUiﬁaﬂ%quﬂiﬂﬂaﬁﬂ%ﬂﬁﬁﬁ

Cans are filled to a headspace of 5-7 mm.

beatseal  /En-Ba"/ v (Ag-ind) Deaeiinéinsaam¥au Food is packed in plastic

pouches and heat-sealed.



, S is] 5 & g ) o &
heme /8u/ n  (Ag-indy fiadnFduali Ao ﬁLﬁaﬂLﬁuaﬁﬂﬂisﬂaua§Lﬁaiquﬂulﬂiau
o g3 an - 3 . B N
A Lt Aa that e Aaees ihaemoglobin! The color of muscle tissues is  due

to the heme pigment myvoglabin.
hemoglobin g haemoglohbin

hermetic  /tda-itus—ha/ adi (Ag-inds anzieaus  Wiganliadnndeine $aan 1
1 Flexible packages are not. hermetic. 2 The most common hermetic
containers are rigid metal cans and glass hottles. 2 Not all foods

need absolut.e hermetic protection.

het.erot.roph o auxot.roph

homogenize  /idas-iuis-3- W/ v (Ag-ind) wn i unida e 1 Milk may be
homogenized by forcing it through a small hole under pressure.
2 In the manufacture of ice-cream, the ingredients are mixed
together, pasteurized and homogenized. homogenous /Tﬂ«Lu7~—§~Lﬁﬂﬁ/
adj LﬁuLiBLaﬂﬂﬁu The mixture is made homogenous. homogenization /
F ARz L3z 3- - L T~ 108/ 1 i o dfanf  homogenizer /i das-Lune-

1 “ L
=y o k=T = | - i - as
Slu-idtazs 0 vaSaenn T ta L fsad (LﬁuﬁﬁﬁﬁiugﬂJ

N.T.5.T <t¢high temperature short time’ /L%ﬁ—ﬁ—taﬁ—% (1& Lﬁumeﬂz-Liaz-Lﬁﬂz
=y

6 st o o
aIan 13”)/n (Ag-ind) t#n B sad A ﬂizﬂ%uﬂﬂiLﬁﬂ?ﬂuiﬂugﬂqutiﬂﬂauﬁu

Pasteurisation of milk is usually done by the H.T.S.T process.

a ] -1 - PV “ w f
humectant /H7-1die-tf4"/ n (Ag-ind) A1T00AI MY 15 8 hsdesam wann leaasim

' Y] 2 - v -
fansuzdan lag bifaaidini  FetaRvilasiiunasiadudviazaa¥asld  Humectants



are used to retain moisture in foods.

humidity /33—@—a~ﬁ/ n (Ag-ind) ATy The humidity of the air varies from

place to place.

i . ¥ ‘ ; o % .
hydrate /lg-1em/ v (Ag-ind) 7@ n BALTEAALN I AIMYTEnaUR I MINTUFTS

|
a2y 1

hydrogenate /lg-tavaz-3-1un/ v (Ag-ind) lelavdiua  oolaTas o welunge lud

Vv i e Lniding o %ﬂﬁzﬁwqﬁammaamLﬁaaﬁaqiﬂﬁugﬁﬁu The hydrogenated

0il is harder than the original oil. hydrogenation /1ﬂ—Lmia"—3—£g—tau/

n ﬂﬂitauiﬂiﬂiLauﬂuaﬁﬁu 1 the hydrogenation of oil 2 Complete
hydrogenation makes fats too hard. hydrogenator /ld-iesas-3-tu-tnas/

n radadiaan e witnind Tﬂﬂﬁﬂﬂﬂiﬂﬂﬂﬂ@ﬂﬂianuﬂﬂﬁLﬁmnﬁmiﬂﬁuﬁuﬁqiﬁmﬂuﬁaq
7119 Hydrogenation 1is the basis for manufacture of shortening from
oils where unsaturated lipid is hydrogenated with hydrogen in a

hydrogenat.or.

hydrolyse  /lg-ie992-1a"/ (am hydrolyze) v (Ag-ind) usnaatediaein sing lutana
ﬁaqﬂﬁﬁaaﬂLﬁuaﬂedququﬂmzﬁﬁaﬂa§§13 iﬁﬂﬁTusaqaﬂaaﬁquumﬂaanxﬁu OH waz H
Vi lurwaguisaavda  Fatty foods are partly hydrolysed by lipase in
the small intestine. hydrolysis /l#-1a175-3-Td/ n AsLEndated 18 Tas
atdanan a1 wazten lgidnaLSeii3an 1 Pectin on hydrolysis yields pectic
acid. 2 Hydrolysis of hutter yields rancid-smelling bhutyric acid.
hydrolytic /ld-iasav-a-tm/ adj ﬁnﬁmzﬂﬂiéﬂﬂTmLaqaﬁaﬁaﬂitﬂaﬁawaéﬁqa
Hydrolytic rancidity occurs as a result of hydrolysis of triglyceride
molecules. hydrolysate /13~Lﬂiﬂz(Lﬂiﬂﬁ)—%(‘@)—tﬁﬂ/ (Am  hydrolyzate)
HﬂiﬁtﬁﬂﬂﬂﬂﬂﬂiéﬂﬂiﬂLaqa Fish hydrolysate is used as animal feed.

hydrolysation /l8-ia3se-la-11~1i/ (Am hydrolyzation) ATuEndaE Biana



J i 4 Y sg 4 ] )
AT leaandenTe 6y waz L aw bl Lﬁaﬂuwagﬁqa Hydrolysation is a new

process which has not yet been commercialised to any great extent.

hydrophilic /la-1asav-i-8a/ adj (ag-ind) "oy (Haussanwdaindavauiun 18
1 the hydrophilic parts of the molecules 2 Gelatin molecules have a

hydrophilic nature. (#5937 hydrophobic)

. . ] . , v .
hydrophobic /ld-1asaz- -t/ adj (Ag-ind) ligawdy  (mesussonwdasimda

727 the hydrophobic parts of the molecules (@59iufiy hydrophilic:

imitation /B-S-in-1iu/ n (Ag-ind)  avanufsn AdulasTALWaNTAATY

Imitation products may contain a large variety of nonmeat ingredients.

inmerse  /@u-tuan/ v (Ag-ind) éuTﬁaéTﬁaawﬁWﬂaﬁﬁaQLwRQ To be sufficiently
sterilized, a can of food must be immersed in a retort long enough.

immersion /3u-i1Ua—106/ n ﬂﬂiiuqﬁaéqﬁﬁaﬂLﬁﬂﬂ

immcbilize /5u—j§f§—1aﬁ/ v (Ag-ind) fa 13 3ol m?qqﬁagﬁuﬁ Enzymes are
immobilized with non-water-soluble materials. immobilization
: san-Tu-0-la- 1918w/ n 1980 AnsSy nsas gl Inmobilization of

enzymes is widely investigated.

. - < . - 4 ‘{ 1 [ Y iy, 1

inactive /Bu-uae-TW/ adj (Ag-ind) liliand bigwnsod T fediisedne 9
#l8  The inactive microorganisms are not harmful. inactivate /3u-use-
- o £ . . . . .
-t/ v ﬂﬁqﬁnumﬂﬂﬁ Undesirable microorganisms can be inactivated hy

- - - - - =% -y -5 o [ -4
radiation. inactivation /8u-ua@-1-173-1aR/ n ﬂﬁiﬂﬂ%ﬁﬁuﬂnﬂﬁ

incubate  /@¥-@9-tun/ v (Ag-ind) auiia i Lﬁutﬁaaﬁuﬂ%éiﬁquanﬁqsﬁ
vaeduAn1TL Ay AUl incubation /B-fa-tu-idW/ n nﬁisﬁug§a3§un§§
wiatsia  incubator /ds-Ar-tu-1nes/ o Gin ﬁaﬁﬁ%aﬁﬁﬁnﬁﬁﬂ1Uﬂuqmugﬁuaz
ﬂ%ﬂuﬁuﬂaﬁaﬂnﬂﬁ Cans are incubated at 37 and 55° C in incubators

to accelerate growth of spores in the product.



inedible  /Bu-lgu-ieaz-ilia/  adi ag-ind) Aulild  Inedible portions
of fish are steamed, ground and dehydrated to yield fish meal for

animal consumption. (@59i1uiu edible)

inert /8- 1uan/ adj (Ag-ind) Laas 1 an inert. atmosphere 2 an inert

carrier 2 Glass is chemically inert.,

ingredient  /Bu-n3-18au/  n  (Ag-ind)  d@wilirneusasusardiie A uHERNT
1 Acetic acid is the common ingredient of all vinegars. 2 The primary

ingredient for curing purposes is salt.

a
inhibit /du-B-1n/ v (Ag-ind) Hufly §@pae  Ultraviolet radiation can
inhibit airborne bacteria. inhibition — /Bu-8-T-tBu/ n  nvEuE

M18817219 inbibitor /iu-8-f-inae/ n éndiud

instant  /Hu-Hidu/  adj (ag-ind)  fud fele a3 3 Taa lEme T Eme
Az 1D 1 instant noodles 2 instant coffee 3 Instant milk

powder has extremely good solubility.

- < . 7] Y] i 4 o
insulate  /Eu-e-ian/ v (Ag-ind)  wewm  Havfiunisdelmenwau  aonwdiu
wiansaud Wil insulation /Bu-Ba-1a-1fu/ n Aatiuauan The steam pipe

must be insulated to prevent heat lost.

- < = . , 1 ' .
intercellular /Au-tnag-i13a-a1-1ane/ add (Ag-ind) 9¢#WI19LTR|  intercellular

space

interface /BU-INBE-1WE/ n (Ag-ind) Tewinewiin ﬁaﬁuﬁﬁﬁzwdﬁﬁﬁmqaaﬁﬁﬁm
1 the oil-water interface 2 the interface between the air and the

0il film



intermediate  /Fu-inag-i-1dan/ adj (Ag-ind) fnfued A 1 on melting, the
propert.ies of f{ats are intermediate between those of a solid and =a
ligquid. 2 A colloidal solution contains particles intermediate in size
between small molecules and visible particles. n aWWﬂiﬁﬁmaéun7zLﬂﬂﬁﬁ

witg §ﬂ1ﬁu§uaéizwiﬂq%ﬂﬂaz 15-40 intermediate moisture foods

- - . < & g 1 ¥ (21 | SR
invertase /8u-12mv-1mi/ n (Ag-ind) Butaamied aululfidesiwnaglasy Wi

ﬂ@Tﬂa wasWInIng  Yeast is a major source of invertase.

irradiate /B-13-8-tan/ v (Ag-ind) au¥4R® Food is irradiated for the

purpose of preservation. irradiation /8-13-G-La-1d/ n  nA1ga 0¥
irreversible /i-3-17a-3-11a/ adj (Ag-ind) Gunsiulidlé

isolate /1@—Lﬁaz—taﬂ/ v (Ag-ind} usn Resistant bacterial spores can be

isolated from food. isolation /la-i1gaz-1a-tdw/ n nsuan

isotope  /la-t¥pe-lmi/ n (Ag-ind) laloTny FeTeRAR TN O Al a6t

LN BEeaN L T

jelly /1%a-&/ n (Ag-ind) r#ad lesfluiinfivangnsisa® 1 Boiling is one of
the important steps in jelly making. 2 Fruits for Jjelly making

should contain sufficient. pect.in and acid to yield good jelly.

< . [ -1 [~ w4 = 1 s
kernel /i@a-ida’/ n (Ag-ind) +fielu 1ia lunaviudanasua BicdRanu s 1ilauzwdan

uazau Palm kernel oil is extracted from the kernel.

ketchup /1@n-1Bu/w3a catchup suen-iBu/ wia catsup/uen-i13u/) n (Ag-ind)
ﬁaﬁ%ﬁﬁﬁﬁﬂnﬁwﬁﬂw?amaiﬁLﬁmﬁuﬂgaiﬂﬁaaﬁwﬁuﬂﬂag wazLadasind vasuzidaind 1
The {ood manufacturer may use tomato paste in the production of
ket.chup. 2 Ketchup is tastier than tomoto paste. 3 Ketchup is

preserved by vinegar and has a sour taste.



kiln /8R"/ 1 (Ag-ind) t@7aLMITHAITLNS (Lﬁuﬁﬁwu%ugﬁl

. P
knead /im/ v (Ag-ind: @@ W i To make bread,dough is kneaded.

kwashiorkor /u@2-Z-ga-ieas/ n  tAg-ind)  @7ANTITRENITEMATRINON LELMAY

fo e Gh -
adluldiese Aeffuldnang 1-2 1

. sy . -, 3 n <3 2 ¥ &
lactalbumin /WAR-Una-i1-d/ n (Ag—ind) (ELIREY 1ﬂﬁﬁuﬁumuuqa§1uzaa
(whey) azans 6 g vasangantitaawan i denfaidah dunate  wiagd saszateius s
- & 3 < < ar I
TAARATH TenTa L et Thina 7ﬂiﬁuﬂuumﬁumﬁudMﬂmsnauTaLﬁagﬂmaﬂniau

‘@ lactoglobulin G8)

1
0

. P ant ' Syl ' »
lactase /uad-1v#/ n (Ag-ind) LaALAH LauiﬂuﬁHMﬁuﬁiﬁLiqﬂgﬂﬁﬂﬂnﬂﬁﬂaﬂﬂaﬁﬂuwmﬁa
W (ae Led) 1ﬁtﬁuﬂ§7ﬂﬁuasnﬁuaﬂimﬂ 1 Many Thai adults are deficient

in lactase. 2 Lactose can be split into glucose and galactose by

bacterial enzyme called lactase. (@ lactose RV

- - < . ay - & e b i <
‘lactic acid /uae-fi0 4a-Fa/ n (Ag-ind) NIAUARAN  ATEAUNIATHEVIINTILAGRNNT
wa slr:; < ] -y wd il d < u’;
ganafiinaniiena anash bislannd TRFUNTENHFT THATITURUALH AN LGNNI TTRINUIETA
uuin it adumnesnay  Snausssana st ie7 wialiaavnnisessinuasuall veaL e

3 2 g I'd 3 by
qwnnﬂﬁaaﬂﬂaﬂﬂmaﬁnQTﬂaquﬂaﬂuLuaﬂaqﬁwaLaﬂﬁgﬂﬂqauu



lactoglobulin  /uaf- IN-LNAIE-1-81/ n (Ag-ind) LsaﬂTm'Tnayﬁu Tulvéins s tioniiog
at as " <b ; [ I'4
HnwsnaudI T Me N v loa ;lﬂ‘z?mﬁﬁamﬁ\aa%‘lu 198 (whey) enAznaw lud1Tas

angauE 118w pal 131 L euTa L Wi ad 1 Tarangand uantit Teuia L We (@ lactaibumin e

lactose /uae- 1/ n (Ag-ind) WA, ﬁwmﬂuﬁwuﬁaﬁwﬂauﬁaﬂnmqaﬁaﬁﬁwma
ﬂ@}clﬂml,azmuaﬂmgziﬂqazm‘l’ﬂu:aqa ﬁﬂawn‘lu;mﬁmuaam gAsIRIMITUT asA

b7
16 1ENUWIanens The carbohydrate of milk consists of the disaccharide

lactase also called milk sugar. ( lactase @)

laminate /Ua-i-11/ v (Ag-ind) e uRRfuBEsEwedasEie Taunda
L%ﬂﬁﬁutﬁu§u 7 Aluminium foil can be laminated to moistureproof
cellophane. lamination /ua-ii-iu-180/ n At ant Saviie Tl 9
laminant /ua-%-18u"/ n Eﬁ@ﬂisﬁﬂu A foil laminant is used to package

a product.,

. i P
leach /R%/ v (Ag-ind) n‘sazmﬂﬂﬁgnazmﬂaamﬁﬂmiﬂwnaﬁLﬁuna\mm Tos
o ' = [ . .
ﬂﬁiﬂﬁazaﬂﬂiuawﬁuﬁuﬂaquﬁ@ Cherries are leached in water for hours Lo
remove sulfur dioxide. leaching /8-B¢/ n aareazamIon sdfiasannazans
=i [ a <l .
aamﬂﬂm‘miznaumﬁuﬁa\mﬁﬂmﬂﬁ’miﬂmsmﬂﬂmmszw The leaching process

removes much of the natural fruit acids.

leskage /ﬁ—ﬁﬂ/ n (Ag-ind) ﬂﬂi%q Leakage of canned products can be

determined by measuring vacuum in the can.



ot 1
-» . 3 ar '3 o [Y) 'S
leaven /lRg-13/ v (Ag-ind) nﬂqu n 130 ﬁﬂ?ﬁﬂﬁqﬁﬂLﬁu Tt aian luaadun Lun

Balking powder can be used in leavening.

lecithin /1as-8-5u/ n (Ag-ind) Laatan f1Tusenaimmnvas WaDe wuldfi luseluiy
Fs ' B oo o 4 s s <, ) . . R
wazdad  tdu luldueswas lwihia vaeenie Wewnssy  othdiw Lecithin  is
present, in egg yolk and soya bean oil.

ir @

lemonade /LRS- LUBE-LUR/ D (Ag—ind) UNEEEAT  LASRONTLEWINNIRINGBEYY 1A

a

wasiaia
lethal /@-15a/ adj (Ag-ind) lethality /3-g1-3-1/ n ¥1oue e

lipase  /RClw-1wd/ n (ag-ind> lawwd veulddFoL SuiiSannvdnasans losiu

LiunR L vasaadiunda Luiu
. . <y o . . <u s o e i w Ao w
lipolytic /a-tuWaz-#-n@/ adj (Ag-ind) Tali@dn L Aaafuntvdan loikwd asingiy
lipophilic  /&-1we-9-3a/ adj (Ag-ind) daulofsdaviiin  avaqe 18 loifus
11§ the lipophilic parts of the molecules

liquefy /5—@3-1“/ v {(Ag-ind) i 1L 187 ARA7I UV LTS liquefaction

<% <y - a wr <5 <
/a~-a-LWa- Lok n ﬂ"l'i?"l"l‘].ifil,i-’ia'l A TAAE IT3TG L LN



. < . 5 - - Fay Y 5 s
liquor /s-i1@82/ n (Ag-ind) 1¥A° LATEIANLAAN AT AAYIATRINUSNANHN YA 17T
FEY] ’é‘ LY] . . N
waanadad¥asas 30 wastea¥asaz 50 Liquor iz defined as sweetened

spirits.

lye /las n  (Ag-ind) @ #razarsiieu fudny  Wlunasdeie sz aaitaan
LAena LT URanu 7] Tomato is treated with lye in order to remove

its skin.

tysozyme / la-1tae-10"/ n (Ag-ind) 1alw'les LauTﬁﬁ%ﬁﬁuﬂiﬂéaﬂmﬁqLﬁ&ﬁuaqgﬁun%é

£ w
16 s au ladatiedd 1o i as Tdaaa L Sl

maillard reaction /fa-tdacuan) S-wae-i1iu/ n (Ag-ind)  UR3ann9sHedinaena
o : d 3 - & o <<y 1 T e B =~ 4
loa liandter aw o] ?ﬁLﬂmﬂuqﬂﬂﬂﬂiﬂﬂﬁﬁﬂﬁﬂﬂﬁzwaﬂﬁﬂﬁ@ﬂsﬁiﬁﬂﬂﬂWMﬁa%QQﬁ The

maillard reaction occurs during the dehydration of fruits.

malnutrition /u#a-ta-vi-ti/ n (Ag-ind) At ANIEN1IEIAEIAa T Ea

%uﬁﬁqaﬂuﬁ11mﬁﬂqaﬂwﬁiwﬁ01uizﬁuﬁtﬁuﬂaﬂuﬁaﬂﬂﬁﬁﬂaqﬁﬂqnﬂﬂ

malt /888 / n  (Ag-ind) #waan ﬁ%ﬂﬁﬁ%15QWﬂﬂ1?Lw15§1?U1%Laéqﬁﬁﬂﬁﬂwgﬁﬂﬁzﬂﬂm
wistt@iint vl 13 Sadenae anlesiod g 9 lunreiadied
malting /upa-fie/ n nadasile B haiwasoalan (maltoser Tameauledasia
19d (amylase) aninamaaht (malt) msunasis e o WewSou e Tl

< 4
L'Qﬂ’lﬁ]1uﬁ



2

manufacture  /ui-fl-uda-1dar/ v (Ag-ind)  wA@ lwiBunasan 9 leaaads
{A%39¥07 Tin cans are manufactured in factories. n anTwaE ulTaunasn 9
T@ﬂﬂﬂﬁﬂlﬂ%ﬂﬁ%ﬂi 1 All species of animals can be used in the
manufacture of sausage products. 2 There are several main stages of
cheese manufacture. manufacturing /uu~ﬁ?—§gﬂ—Lﬁaz—%ﬁ/ n nﬁimﬁmqugﬂ
qmaﬂwﬂiiu a food manufacturing company manufacturer /uu—ﬁi—gyﬂ-tﬁﬂs—
1988/ n %Nﬁmﬁ%ﬂiiﬁﬁﬁuwgm The cbjective of margarine manufacturers is

to make a produclt resembling butter.

margarine /uﬂ—LaazéLnazh—EE—/ n  {(Ag-ind} Lug LN 1 Margarine is as
valuable a food as butter. 2 The calorie values of butter and margarine

are very similar.

marinade /usi-9-14a/ 1 (Ag-ind) HVILUE SEBYURLWE [ IANAY SF WACSIHOE LT

) L) 1
ﬁa\mﬂﬁmwﬁmaﬂﬁwﬁumﬂg WfunEnanuas LATaNLNAATY 4 Fish marinades are

preserved in liquids containing vinegar and salt.

marinate /ME-3-1un/ v (Ag-ind) Avawiinitiew3alan Satay is  marinated

before grilled.

- . 4 ] < o - '
marshmallow /unarusa~1a/ n (Ag-ind) a1 la BuswIIUTEAMSAN N L AR RS s 1d

o b X v Y y as [~ 2 k1
APWFUTIRINL Bauna aaa annikain ltheui dnsasn i sa s auasion



mature /iMag-f7/ v,adj (Ag-ind> uﬁauiﬁﬁ Ausoiw i lE 1 after removal
from the mould, the cheese is allowed to mature for a few wmonths or
longer 2 The skimmed milk is matured after pasteurisation. maturing
/iwag-2-39/ n 0 maudslEfsastnuesea 2 avsdad sl e
WiEe maturity Jtns-Fa-Fiaas-f/ n o srasiudevaraunaldt 1 a
maturity range 2 Corn may be Jjudged for maturity organoleptically on

the basis of moisture content. maturation /uu—ﬁ—ijftau/ n  nnsuAsu LA

mayonnaise /LU-188E-1uh/ n (Ag-ind) UNEAR  RNsAnLndud PR LR Li1Ra

tadavtnd lauesuasgnTnn 1 aéﬁlugﬁﬁaﬁ“ﬁﬁ At

mechanism /pdg-1@as-T-1B/ n  (Ag-ind) naln naeRiew UifidEn the

mechanism of fat oxidalion

medium /f-tAg/ (pl media /i-188/) n (Ag-ind) #2nane awnTiAsata 1 Air

is generally used as the drying medium. 2 An organism is grown in a
special medium. 3 The myoglobin is the medium of exchange for the

oxygen and the carbon dioxide in the metabolic process.

: & . 4 -
membrane /LUN-tiU9w/  n (Ag~ind! R 7 1 cell membranes

2 Water in the cells moves out through the membranes.



metabolism /i-yn-tuas-a-1B/ n  (Ag-ind) ATELMDITNIER LaRTNE Aa i luRwiE e
2 Y] ° a I 5 = 4 21 = as
FWNIHEE T Wi ana a1 sdags s W ana L fnav i B Aeuiee
Turing normal fat metabolism, a small amount of acetoacetic acid is

formed. metabolic /inz-inag-Luiz-ae/ adj metabolic process

- - 9 = . - 4 ) e a A
microorganism /li-Tn3-pa-1nas-i-1%/ n  (Ag-ind) *@dwn3d  Reildaitouncinenn

P [ er , & < [~ " 'S ' <y 7]
Gavardaniavaafimidaadeasuaain ol fimad Bad 51 wasdwdneuneie i

microwave  /li-tasgs-1w/ n (ag-ind)  eiwsiiwin lihiagsenineeiiinafy
Bl e duaNaE@e 915 uas 2450 Lane lWinaeaduaR 1 It is possible
to heat liquid materials with microwaves. 2 Microwaves are a form of

energy which is transferred to heat. by interaction with a material.

. an, . 4 v @ . . =y = < as )
mill /ia/ n (Ag-ind) 1aTaeue  1e3avdlinn milling /Ha-B4/ n a9dufed
Vi

ar = ar & az ar [ - <y
Towdaiareine tdu avdRen il Frad thadlend o npiller /Y-

i < - o
LAEE/ N L 3989998 0R T LS9 L

modify  /li#iz-@- W/ v (Ag-ind) L1Bswnias  Gewiag uﬁiﬁgﬂuunqﬁaﬁu There
are many medified packaging materials. modification /Luﬂs-a-ﬂmigftahu
a < o suﬁi‘?\: . . -
n Aatsaetdas  nsLdagwitdag nﬂﬁuﬂ1m3ﬁuuu1ﬁmﬁu a modification of the

freezing technique



5/ Y .
moisture /uag " -1¥px/ n  (Ag-ind} @uHu ﬂﬁnﬂmuﬁﬁquumﬁ§a§1u51381q

Moist foods should not be allowed to lose moisture and dry out.

L3 @ .

molasses /iuaz-uan-31)/ n (Ag-ind) namaia tiheas vl fdhinetaniageni
-4 Qcié’ wdié' =y 1= g . ' < N
taaRInnTeneAnimIa - diiheialviaastviosas 67 Feldonudn Molasses 1is

the by-product. of the sugar industry.

5 ] k) - o - i oy
mould /Tua®/ n (ag-ind) (Hagilaneue i duladn o ﬁﬁuﬂutﬁuﬂi¥§ﬂ Hagig i
WAZIMATHIT JdR79 ¢ P uhuanianagiiaT) 1 Mucor dA@mn Penicillium
T Fgraniny  Aspergillus d@dn ik mouldy /lwa-6/ adi ANHAE 10

NI IR g TN BB HunaAgw
o . ke « o &
must. /W7 n  (Ag-ind) uﬂagwﬁlﬂﬂuﬂﬂiﬁuﬂiqu
o = . 1 vt 3 <
mutton /in-11ms/ o (Ag-ind) Luauﬂ$ﬂ1ﬂﬂﬂﬂuﬂsaW%NWﬂﬂQﬁﬁuﬂg
> “ “ =y ) o : e o k4
myoglobin /li-ians—Taa-Thi/ n (Ag-indy wlalnaths o Seduasihnlulgadoasadnug ta
o oo e W g, Y] I3 i . v e
At Aunraand wd wductaa e iReu i oxynyoslobin vila la%y

apntLaw  Myoglobin is the pigment of muscle Lissue.

myristic acid /lu-3¥-fe ua-Fa/ n (Ag-ind) nsaiuaidin  n9e ledidudidesnauiog

3 3 ar Y Y e s
AN 1TUEU 14 6 ‘t-li;[,‘té‘iﬁNuﬁguﬂzu’ﬁﬁmsw‘iﬂ']



. wr < < <das u 1 )
nougat. /%—ﬂﬂ/ n (Ag-ind) Eﬂﬁ e U UETUSdaN s aa 8 narshmallow wEISWIWATT

- ”6 ,
waziaHdudnaa

s
- . «d - - .
nourish S-S/ v (Ag-ind) @8y ouad  Microorgranisms continue to

be nourished by incoming waste.

nutrient  /i-indau’/ n (Ag-ind: @via g tu 3eafu tndawnd  namasii luian e
WA Lashe Cheese, whey and butter-milk are especially rich in valuable

nut.rients.

vy = « -3 - “ 21 4 .y e - <
nutrition /ﬁ?—ﬁE—Lmu/ n (Ag-ind) ln#ued@ed nutritional /ﬂq—ng-tmasuLua/
adj LRafu lnguanag 1 nutritional requiremnents 2  Caselnogen,
lactalbumin and lactoglobulin in milk are of high nutritional wvalue.
nutritious /i-p3-1dm/ adj Hewdwnivlnguins Soybean is a nutritious
. N - =<l <% = T [y 24 0 re
food. nutritiomist /uu-ni-imps-d’/ n iinlndunnsg yﬂﬂaQuWLaWTﬂﬁuﬂﬂﬂmi

quﬁquﬂﬂiﬁﬂLﬁ%uqﬁﬂuﬁgmﬂﬂua uasilaefiuniT e L5a

odour /Eg—tmaz/(Am odor) n (Ag-ind) na¥ The impurities of vegetable oils

affect their flavour, odour and clarity.



organoleptic /lats-un- lu-Lhu-fn/ adj (Ag-ind) ﬂ1ﬂN?ﬁﬂﬁ%ﬂﬁTﬁﬁQﬂﬂisﬁﬁnﬁuﬁﬂ
b Un¥ugedyd sua¥ufnau da3u3laifudd 1 organoleptic properties

2 organoleptic changes 2 organoleptic qualities 4 organoleptic

tests
orifice /iaE-5-Wi/ n (Ag-ind) gtﬁmtﬁﬂ a2

g @ . (=7 & as <3 od wden -%; d; <l
overrun /1a-128=-%u/ n  (Ag-ind) latand5u iBuevaas lasnTudiiaduflasianiiias
nwan 9 wnmagifiodnisibladede Generally bulk ice cream will

contain 90-100 % overrun.

. o . e 1 ey w i
oxidase /Haa-T-10%/ n (Ag-ind: aandied Law it Taiiteaanfiai  dandaa
¢ } P p - N
v Laulel glucose oxidase Lﬁukﬂuiﬁﬁ%&ﬂaﬂuﬂgiﬂﬁLﬂuﬂﬁmﬂaiﬂuﬂuﬂziﬁiﬂﬁLqu
g L) <l . B . -
. tila¥ann té lumeslaandian  The browning of plant fissues is induced hLy

the oxidase enzyme system.

oxidation  /faa--ie-1f/ n (Ag-ind aanBiaifu UiRSannaiAneandiaw 1 the
oxidalt.ion of organic materials 2 a series of oxidation steps & The
oxidation of fatty acid molecules takes place in many steps. oxidative
/5an-B- Lons—Til/ ad.j LﬁaaLﬁadﬁﬁﬁﬁﬁ%ﬂﬂﬂqsgﬁuaan%Lau 1 oxidative

reactions 2 Oxidative changes occur during the freezing of food.





