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Agro—-industry

absorb lhau—ﬁgg/ v (Ag-ind) Qmﬂﬁu @mﬁu During the sun drying process,
food materials absorb heat from the sun. absorbent /idu-gma-1iu’/ n
aﬂigmnﬁu ﬁﬂsgmﬁu adj ﬂﬂuﬁiﬂgﬂﬂau ﬁﬁﬂﬂiﬂgﬂ%ﬂ Highly absorbent
materials are rapidly heated. absorbance /idu-Ta-1i’/ n  Wuwmas
uﬁqﬁgﬂ@ﬂTﬂﬂﬂﬂiﬁaaéﬁqquLﬁ%aqﬁLﬂﬂTﬂﬁTﬂTﬂﬁLma% i{spectrophotometer) i
SwFiianrs Bunavifna sadiaad 1 abéorption /\Bi-faw-18/ 0 nlIeenaY
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accelerate /iaA-LHE-LAa%—-4TN/ Vv (Ag-ind) 194 131 5901 Extreme conditions can
be used to accelerate the shelf-life testing of foods. acceleration
< - LTI S or L .
/\3A-1te-1anr-13-180/ n avarivii3atu #@s99 acceleration  of

agro-industrial growth

accumulate /iaay-@2-#1-Lan/ v (Ag-ind) dwdn  Moisture from the air tends

- - <d -y =
to accumulate on cooling surfaces. accumulation /iaas-@2-dI-L8-L084/ n

nadvdu

. . . s'a’ : £ < PUR
acetic acid /iane-T-fa ua-80/ n (Ag-ind) nIenFeE TunseBunddrtiamieti Rasnn
I < 4 <y £ as o <al .| ary ] <
AN ANALAANEAAR WIaNITAYLATIEWAIENTTUION S Al uﬂmﬁunmqunﬂiugqumﬁiaﬁﬂm

aﬂwﬂiua5§ﬂ1ﬁLﬁuﬁﬁ1ﬁuHﬂiﬁ Acetic acid is the main component of vinegar.



acid /ua-19/ n (Ag-ind) n96 Acids taste sour. acid value /ua-Za wi-a2/
n @997 thinse The acid value resulting from lipolytic action is not
allowed to exceed 1.3. acidity /tase-8-a-1/ n dnwase  Several
foods such as tomato, citrus and apple juices contain natural acidity.

acidify /iaaw-3-6- W/ v 1finTe Some foods can be acidified by lemon

Juice.

g
activate /uae-fi-1M/ v (Ag-ind) fafiuiiud Uannmg  nasdu Active dried yeast
can be activated by adding water. activation /uaﬂ-§~£3—tﬁu/ n
6 woar & E{ a . . . . .
A TINANHNUR nﬁiﬂ@ﬂﬂﬂﬁ NN TEGY Activation of some resins is possible

by rinsing with acid.

. - . . o : £ . . .
active /uaa-mid/ adj (Ag-ind) Fudiug ?ﬂﬁﬂﬂﬁ da9la  Active dried veast is
usually used by bakers. activity /uaa-ni-3-fi/ n finfhen  AN9Rew

Sugar 1s turned to alcohol by activity of yeast.

adiabatic /iaz-la-1aaz-uu-Ne/ adi (Ag-ind) Liilnnsdnainerwdaulitmasanann
3zl The process in which no heat is gained or lost to surroundings

is an adiabat.ic process.

additive /uoe-6-TW/ n (Ag-ind) 5mgtgaﬂu ﬁﬂs;auudﬁLﬁaﬂ%nﬂgqﬂmnwuuazﬂaﬂTﬂ

N9EUMNTTWAR  Some food additives can be toxic if taken excessively.



adhesive /13a-2-2W/ n (Ag-ind) ®178eem dTmiwiaaviaiun  An adhesive is
used to make things stick firmly together. adj 8aiiu  (viien an

adhesive tape adhesion /taﬂ-ﬁfLau/ n NEREG  NSUTEE LA adTsEu

adjunct /upe-39 7/ n (Ag-ind) Le3adlsenal Starch or sugar can be used as

an adJjunct in beer production.

adsorb /vBe-may/ v (Ag-ind) @a¥u Coloured matter is adsorbed by
activated carbon. adsorbent /ife-ma-iim’/ n dwmedy adi @wnIngeiy
adsorbent. clay adsorption /\Ba-THaw- LA/ n ﬂﬂi@mﬁu adsorption of

reactants

by . ,ov|q£
adulterate /iagz-@a~inaz-tan/ v (Ag-ind) nﬂ1w1un1§ﬂﬁ dansihe  1du Uaauihs
' b cded ' & - A S < X
avaadneviiefiliona s Tnguwn e uazilaagnas luamn s T b
Milk may be adulterated by adding water. adulterant /ipaz-@a-.naz-
“ T - s - ounq{
L7 / n d17ilaauiit  adulteration /\@pE-f@-inaz-LI-i88/ n ﬂﬂ1ﬂ11ﬂ1uﬂﬁqﬂﬁ

n7iaauihil

aerate /ua-t/ v (Ag-ind) HBANNE  LANAONNH wWuann® Aquariums  are
aerated by air-pumps. aeration /ta-13-idw/ n AT lHand AvTuuaINe

1 aeration tanks 2 Aeration is important in yeast production.
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aerobe /ua-l31/ o (ag-ind)  vaunddd eandiauwlunsidule  Aerobic

microorganisms are sometimes called aerobes. (®7$87ufi1 anaercbe)

aerobic /ua—ij—ﬁﬂ/ adj (Ag-ind) 1HoanBLau 1 aerobic condition 2 Some
bacteria and all woulds require oxygen for growth and are called

aerobic microorganisms. (¥<#1%7y anaerobic)

aerosol /5Q—Lﬁaz—%aa/ n (Ag-ind) Azaavaad Insecticides can be applied

as aerosols by spraying from a container with compressed gas.

age /48%/ v (Ag-ind) iu Meats are aged until rigour has passed before
they are cooked or frozen. ageing Wi aging /Lg-%ﬁf n NIl Meat can

be made tender by ageing at low temperatures for some time.

agent, /18-\3u"/ n (Ag-ind)  fnesn @17 Salt or sodium chloride is a

common chemical agent. @ reagent.)

agglomerate /Laaz-iAaie-tuaz—LN/ v (Ag-ind) ﬂuﬂ@:u agglomerat.ion
/4BBE-LIRYY- LMBE-L - LW/ 0 ANITWNEN  ATEIN ATRLM  Laneiy s i
naw The agglomeration results from the process of moistening with

steam or warm moist air.



agitate /gg—%—tﬂﬂ/ v (Ag-ind) @# 2w it To make a liquid mixture,
all ingredients are agitated so that they are well-mixed. agitation
/MB-3-41-18R/ o MN9eW NI Anaile agitator  /ue-R-in-imaz/  n

4 4 4 a
LATENAL  LETaNNI tadavike

airtight /gg—in”/ adj (Ag-ind) awneiiwanlild Preserved food should

be kept. in airtight containers.

. £ = - '
ale /Laa/ n (Ag-ind) |igSMlawieiRanis

alga /uaR-ind%/ (pl algae/uaa-3/) n (Ag-ind) &wd1a oz ladtin # %8 dan 1082

e Fwnse L hasasnas lseu e wns 18 18w chlorella scenedesmus

uaz Spimlina

- N N < 4 o
aldehyde /usa-6-19"/ n (Ag-ind) waad e g 3un3dsdes nniTaand afunag
s [ <
waanagaa ﬁﬁLﬂﬂﬂﬂu (CHO) ﬂTNLaQR Ll CH,—CHO (acetaldehyde) tas

CH_OH-CHOH-CHO (glyceraldehyde)

alginate /UBA-3-1UN/ n (Ag-ind) ﬁuaﬂw%ﬁa Vluang Liahaie Liandwang
<, p - & o o - % A

Nz L AL SR B%TuaﬁﬁﬂﬂlﬂaﬂﬁﬂﬁLﬁaﬂ wunbi Ty wasuay nile L ilaacanminasinnue

fu  Wiesluswnauet BitwdalAnisa  Alginate salts are used  as

thickeners, stabilizers and gelling agents in foods.



alkali /ggg—tﬂaz—1a/ n (Ag-ind) @7  An alkali has a pH value of more
than 7. alkaline /uaa-i@az—1a / adJj 1 Thasn Things that are alkaline
have a pH value of more than 7. alkalinity /uaa—Lﬂaz—ﬁfﬁ-ﬁ/ n

ANTWENY
Y . g = -
alum /ua-t8%/ n (Ag-ind) &3u TaigeTniaeeil K, S0,.41_(SO,) .24H,0
amine /u@-i/ n (Ag-ind) #7178 datlsenaufiinanasii . (NH,)

amino acid /i8Bv-i- W ua-30/ n (Ag-ind) nTmasil u Taulrenausamewinid W

{ " -y o ad
76 fa anduau laTeviau aanBau uar wlnTiwu nTaasl Lusriea 1 eie sl

amylose /ug-ings- 1%/ n (Ag-ind) aiieTad  1iuluianazasutivad  wildfusenauiie

TﬁLaqaﬁaﬁﬁwmﬁangTﬂﬁﬁéﬂﬁuLﬂusﬁumiquaﬁuﬁz (1-4)

amylograph  /iaas-R-1aae-n97/ n (Ag-ind) ai# laniwl o HunTduRaeR2 LR TE
@ . 17

wilsTo <dough) P99earneiiarasiuiiaanu i HunT 1 vlaWeaasSauntiouile
q‘ < qi <y 16, 4Ilnv
Taaminu 25 - 90 a<d"LHa L Tad N1 TWLEA 9N 1T L HAg Uasa I uaaasiw e dan L
su}:; ] o .. . . .
ﬁauﬂuuasﬂaaﬂqﬁtﬂuad 1 Gelatinization temperature and viscosity
change of starch solution are shown by an amylograph. 2 The amylograph
is used to measure paste viscosity which automatically changes

throughout a controlled heating and cocling cycle. (L%%ﬁﬁW%%uzﬂ)
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amylopectin  /1aaz-3i-LRAy-LWA-TY/ n (Ag-ind) aiiglaLwesu LﬁuTuLaqanaquﬂeﬁ

ﬂﬁznauﬁnﬂTuLaqaﬂﬂqﬁﬁmﬂanQTﬂﬂﬁdaﬁuLﬁuuﬂuimaﬁuﬁx (1-4) uaz (1-8)
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anaerobe  /MB-1uas- 170/ n (Ag-ind) “Awrdsnidule luibiliasn?iau  Anaerobic

microorganisms are sometimes called anaercbes. (@3971MilU aercbe)

anaerobic /ua-luaz-13-16/ adj Uilfeandiau 1 anaerobic condition

2 Organisms which are able to live without oxygen are considered

anaerobic. (G54f74A1U aerabic)

analogous /tdBg-Wu-laps-1id/ adi (Ag-ind) winfednaiu efrgedsie 1d3au e
qﬂuﬁ Soya bean and meal are anslogous in terms of the nutrient

+ d L] H o
supplied. analogue  /ua-iusz-aan/ n 1Healuy AMaRsaRes  Meat

' analogues are produced from soyva protein.

analyse fgg—Luaz—1aﬂftAm analyze) v (Ag~ind} JaTen Food components are
analysed by chemical methods. analysis /L Bas-Ui- L ABE-T1/
(pl analyses/Laas—gg—Laaz—ﬁﬁ/) N11931A99 The analysis of [foodstuffs
is often difficult because of their complex and dynamic structures.
analytic /ua-tuas-a-m/ analytical /ua-iugs—3-H-i@a/ adi \REaLNT

< 4 < & < 4 L4
Aaswh 1893A5eN analyst  /ua-iuas-Rd/ n iIiATen



anhydrous  /Wau-18-1a37/ adj (Ag-ind) useaimin Aawi bilad b luianana

&719 1 anhydrous salt 2 anhydrous ammonia

anthocyanin /uau- 52— [E-1aax-iha/n (Ag-ind) wawls loaades o SudaBues iy Thovee
TMLaqaiﬁuaqﬂunu w0 iReud Wuanad 1dw s 13w 1380 wae tvday i

a3 Tunsa-ana L t@ew L
anthoxanthin /uiu-1§9=-UuM-15Y/ n (Ag-ind) wan lsudufu {1931 Ll

. . < -y . s - <
antioxidant /uau-T-Baa-B-10u"/ n (Ag-ind) #13AA FTlaeiinTT Buaand. ww

Sucrose can be used as an antioxidant.

antibiotic /uau-#-ly-1@1s-Na/ n (Ag-ind) F19Uwme  Antibiotic should not

be added to human food.

aroma /Laas-jj-LuﬂB/ n (Ag-ind) nAumay 1 aroma of coffee 2 Beer and ale
have characteristic flavours and aromas. 3 Food containers are sealed
to minimize chances of aroma loss. aromatic /ua-t7as-uu-na/ adj Ay
¥WaN 1 aromatic tea 2 aromatic plant aromatization /laaz-149-iupe—

Tn-tz-1duy o anem lisingu
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arsenic  /ad-17pE-uA/ n (Ag-ind)  @vvy semllewiiedidgAnedniiedl A As
Arsenic can accumulate in fish and shellfish and in crops treated with

arsenical pesticides.
artifact  /pa-fi-uda’/ n (Ag-ind)  mEvLREN wevURay mal Rauin

artificial /av-%-¥-iia/ adj (Ag-ind) Rew tTulAmwuy 1 artificial
products 2 artificial cherry flavour 2 Saccharine is an artificial
sweetener. artificiality /an-7-U-D-wa-a-f/ n maaifiey pasUann pag A

LIS

ascorbic acid /i1d7-@p-1A Wa-T6/ n (Ag-1ind) IR aﬂﬂu1ﬂ L-xylo-ascorbic
_— _ @ 9

acid wirlufinuasea B 18 Tt rauiiu

asepltic /a1 Bu-Fa/ adj (Ag-ind) taaatda Usidranida The UHT process

involves combining of heat treatment with aseptic packaging.

A P 7] 1 - day ol <
ash /w80 n (Ag-ind) 80 VEITLMRARINNITLET WAV BUNS STeRR a3 1 FLTES L has
< o ol o sz ' a . . X
auuﬂiaﬂnagquﬂﬂiuuMQumuiﬂLin Ash content is determined by burning

samples at temperature above 500 C.

. & I 7] ‘6' i 1
aspartame /Uaf-W-Ln4/ n (Ag-ind) LadwITLNY Lﬁuaﬂiqﬂﬂ?ﬁuw11uuﬂuuwmﬂaﬁﬁgmmﬂ

9 lun1Ten  enauinangaasil ludseiadaiufa aspartic acid M tryptophane



atmosphere  /uan-13E-11/ n (Ag-ind) uiiﬂﬂﬂﬂﬁﬁaéiau q 61 ﬂqmﬂgﬁuasﬂqﬂuﬁu
Un# the polluted atmosphere of industrial cities atmospheric  /u8n-

V- 1ue-3a/ adj snanfasiuussanand

atomize /gg—tﬂaz—iui/ v (Ag-ind) denduelpg Milk is atomized to fine
droplets in a spray dryer. atomizer fgg-Lﬂﬂs-1u—Lﬁaz/ n Le3avaauielan

LATaINATan-g fLﬁuﬁﬁwu%ugﬂ)

autolyse /gg—Lnﬂs—Ta“/ (Am  autolyze) v (Ag-ind) #asdiiiay  autolysis
/BE-iME-1AaE-T1/ n  AsHEENfILEY autolysate  /Ba-LniE-LAas- 41N/ (Am

1

autolyzate) n @190 WAnnnsdasEaL s
autoclave /Lanz- W-1aad/ v (Ag-ind) Wenidasozeamdumaslatn n wisilsdala

T . . o o Y = 4
autotroph /aa-In-1nmd/ n (Ag-ind) Reiianieule lilesa daavisaninasaiiundd
. ' ' < 5 <
af1eng 9 eRseRuEinngealana1dueu leaan e wis e suaanannieun Waiae
4 ET]
ifaa  Plants are autotroph. autotrophic /aa-Lnaz—indiz-wa/ adj /314

awITLad e (Llauiy prototroph)
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autoxidation /aa-flaf-F-ie-t/ n (Ag-ind) n1TPaAN leTias  AITLENBANTL IUAY

1uTu¢aqaﬁaqﬂﬁiﬁaﬂﬁaLaﬂ LEURNTLBNBaNT L INDaNTa i WBnda AL room

temperature, coconut o0il is fairly stable-autoxidation has little

effect.

P~ . A o Ly a s g o 1
auxotroph /3ae-t7as-InTW/ n (Ag-ind) AviadeTasLeu e Waada Wyud1iamn T
AL aAFunTe 3uan oiita llanawnawin Ll Sesisasnseasi e il Gl

heterot.roph)
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bacon /1i-L#W/ n (Ag-ind) tumau wamammﬁ1@3ﬁﬂLﬁaﬂﬂuﬁuu%tqmﬁquﬁﬁﬂﬂﬁaﬁuguwuﬂuun

LNRaLaT THA T
bacteriopbage /mua-H-3-1@av-1U3/ n (Ag-ind) FFMIRELLETL T8

. -4 “ o Y . ¢
baffle /win-1¥a/ v (ag-ind) #u fiw n fafunns lufewingatlasiulangnaad
Twamunas@ansia  (Vortex phenomena) lufiawiin In large tanks, vortex

formation and swirling can be prevented by installing baffles. (i5ufi

ﬁww%ngu)
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baggase  /uin-ind/ n (Ag-ind)  diudas  lH it Bewdsaminsiie duaz L Sonszay

Baggase is left after juice is squeezed out of sugar cane.

bake /iua/ v (Ag-ind) aiu Bread is baked in an oven at a temperature
of approximately 250 °C. baking /ﬁy—aﬁf n A1924 baker /iu-1@as/ n
muinmunay  bakery  /lu-itedx-3/ n avsfiawsan lesewinmuuay  Bakery

industries are quite popular nowadays.

batch /uud/ n (Ag-ind) n¥ @7 476 Nazady Ta=@377 1 a batch of jelly

2 Bread is baked in batches.

Baume /1u-131/ n (Ag—ind) Tuisd wiie¥eedu Bafuzeinia

I . 4 g g M as u)gé'l.)u.r a
L beer /1ila/ n (Ag-ind) 1D8d edasemuaanagan Hannmiininduaienaatuasean

& EY) E
Faveazaa

. - <5 - = < . .
benzoic acid /iin-17-3a wa-Ba/w3a/i1in-To-36 wa-Ta/ n (Ag-ind) naculdan

nve Loifuriovilsienani® tunsauana w18 tsndae i lusumasinda sodium

benzoate Lwinzazang it W6 Benzoic acid or benzoate is permitted

to be used as a food preservative.

- - - = . [~ - -5 <y
beriberi /ilg-9-11e-9/ n (Ag-ind) Traumivrn  LAeennITIaR e M- 1

Beriberi is a syndrome of vitamin B, deficiency.



beverage /1ig-1122-33/ n (Ag-ind) t@3a90H LU s wawa Bl

biomass /lg—Ta—uuﬂ/ n (Ag-ind) u9RENW  Yeast is used as biomass in

brewery.

. o =4 < . ES i

biotechnology /lu-Ta-ifie-iuis—taas-3/ n (Ag-ind) LA WlRIRIANY AnTia
FY) W EY) 5 aa a . < q i 2 : <% 3 4
H2EN71TRNEY GuRTn G5 LACTNAT AN R WRINRGIT U RN LT lewil

Biotechnology is relatively new in Thailand.

biscuit ° /¥g-dn/ n (ag-ind) munamtlevitdlzUitwasIedy 9 auRIaAILEau

o o - o ©
AwnTau dnnurannuilsana Naim\lﬂumtazu‘lma

blade /1uan/ n (Ag-ind) luie g After a long use. the knife blade needs

sharpening.

blanch s v (Ag-ind) @ Fruits and vegetables are blanched before
canning for inhibition of enzymes, softening of texture and removal of
air. blanching /U8 W-BN/ n 119a7°0 blancher /ua u-178¢/ n LA3a9Had Ty

THamn

blast /ua/ n  (Ag-ind) A1T1dR8 1 a cold air blast 2 an air blast

freezer 3 Blast freezing is an efficient rapid freezing method.



blend /vifu/ v (Ag-ind) wal 1 Enfy  Several different oils are blended
together. n Faiwaulfi e 1 the fat blend 2 a blend of
vegetable, animal and marine oils. blending /L uBu-aN/ n ATTREN i BT

d .
blender /iURU-i@as/ n 163 0IHRY

B.O.D. (biochemical oxygen demand) /i~ la-a ¢ li-1a-L@u-ii-19a Baa-t-13u o-ut™ /

. - = E 7 ]
n (Ag-ind) 1la® A27°RasnTTaanTL IUNTITL @

- . e s o azy Y ¢
body /iu=-6/ n (Ag-ind) 1 w6 2) Lﬁuﬂﬁﬂﬂaﬁuﬂaanumziqu Substances such

as tannins, acids and sugars are responsible for a good body in wine,

bologna /luas- lau-18as/ n (Ag-ind) luRanun 1ﬁniaﬂnﬁaﬁﬁmuﬁﬂﬁﬂuﬂﬂLﬁuﬂﬂguénaﬁﬁ

dauEny gl ien1aniiine Bologna lulaeind@and «Chifidwiug

Botulism /Lnﬂz—§~§~LQM/ n (Ag-ind) et DeRannasndnas By udnsimann

1iaiietad Clostridium botulinum

brew /u3/ v (Ag-ind) §iMiVA1  Beer is brewed from malt. brewing /yg—ﬁ@/ n
A1T6MLWaY  The essential step in brewing beer involves adding
veast to water extracted from malt and hops. brewery /yE-Laaz-%/

EY) &
n l5aiwi s lautad



brine /lus®/ n (Ag-ind) sienRa Fish is salted by immersion in brine.

briny /lus-ii/ adji iéw

- e N o & ' : as =y & < » ;
brix /1360 / n (Ag-ind) u3ed wu%aﬁqﬁaﬂﬂﬁuﬂmmaﬁﬂacuﬂaﬁaxaﬂaagquﬂﬂiasaﬁaﬁ%a

17 1028 an 1990 LA G R g

4
brown sty v (Ag—-ind) vihihinena 1 Sugar browns in a hot pan.
2 Fresh pork sausage must be warmed and browned hefore serving.
. <y <y < ‘6’ -d‘l F3

browning /UT13-Ud/  n ﬂgﬂﬁﬂﬂﬂﬂiLﬂﬂauﬁmﬂaqHEWﬁﬂﬁ!uﬂﬁﬂﬂﬂaﬂﬂﬂisﬂﬂﬂnaﬂ

i . 4 -y ¢ .
awsiRmaasilagnawiowiaiiavinfidamaciaultd 1 Some fruits
are placed in solution to retard browning. 2 Apples are treated to

prevent. browning due to enzyme action during freezing and storage.

, buffer /iM-iupz/ n (Ag-ind) fMidad /1N TamiasI arERaN T s R YRR
A thunsemwias 1 lud 2 ﬂﬂ1ﬁﬁgmﬂuﬁﬁwﬂaqw%aﬁzaaﬂﬂﬁLﬂﬁﬂuuﬂaﬁdw pH

BaNE T TEN AR

bulk  /iia"/ n (Ag-ind) fieffau USwmsn 1 the bulk of the frozen
cherry pack 2 Citrus fruits which are to be processed as Jjuice
concentrate are delivered in bulk in open top trucks. bulky lﬁg—a/
adj 1naznz ﬁnvmzﬁﬁmwﬁqﬁﬂﬁﬂﬂﬁﬂiﬁﬁﬂ%ﬂﬁmuﬂn 1 bulky food 2 A less fatty

diet, containing a large amount. of carbohydrate, is bulky.



burner /iua-luas/ n (Ag-ind) @eLdEg

butter /iin-inas/ n (Ag-ind) tug tusde butter-fat /im-inaz win/ n leifuius

. [N <y : - <
butter-milk /iln-inaz 8/ n  WGENLERAAIAN TR Li

butyric acid /iin-fi-3e ua-Ba/wia/l1-H-3a ua-Ta/ n (Ag—ind) pIeliavse nTe Loiu

a o w ar 1 ' o o . ' o
AapudinTsnaudge S uaudEs nae laffurtieisiagunn u tnihns
U

as s ar £ = o e M A ar &

by-product. /1y 1uiiz-éa"/ n wawaas 15 mﬁmﬂmﬂﬁmamﬂﬁnamq@uﬁiuﬂwuwinqﬁmamnww

Wan 18 11w Yaniht auaanntaiunsrtensu i swiSuamnn we bigwnrans s lne Tos
f59 1 lA@W (Chitin) waw lalauwt (Chitosan) dfi@annt iRanuasiiole b Thatina

Some by-products are very useful in industry.

\ . [ < o« o ' % .

y cake /tae/ n (Ag-ind) L@n uauEeienaneleatd 1 tug wasieta Fruit
cake is a type of cake which is usually made during the Christmas season.
caking /ia-8v/ n msiuiuciiufiaw

calorie /ue-tanL-3/ n (Ag-ind) weaa?  Wilgdea WR-UA T audiTeana 16 Fusan

8719 calorimeter /um-laas-3-f-inae/ n iedavilatoueand  caloric /um-

\Aaz-3a/ adj B9 Huaand
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camembert /u@-tiu-uy/ n ensniie suseierienl Inamer TR AWt L9 INATT

2/ @t H
gy laneet 97 Penicilliun camemberti Tufiin  Ansueazuanimawiy

< ws o owr ;A
lkoiiu e s aaunm

candling /U@Au-@R4/ n (Ag—ind) ﬂﬂiﬁadgﬁﬂﬂjﬂ Eggs can be inspected by means of

candling.

candy /ueu-a/ n (Ag—ind) ANN2A

can  /uew/ v (Ag-ind) U?iaﬂixﬂaﬂ 1 canned foods 2 canned products n
neeilay 1 Some foodé are packaged in cans. 2 The tin can is a
container made of steel with only a thin coating of tin. canning
/gﬂg-ﬂﬂ/ n ﬂﬁiﬂiigﬂisﬂaﬂ 1 canning factories 2 canning industry
3 In food canning, various kinds of steel are used depending upon the

product. to be canned. cannery /WAU-LUAE-3/ n  999IuanignTsiias

cap /uweW/ n (Ag-ind) #1 1y @hpetIandn a bottle cap

capsule  /uAW-9a/ n (Ag-ind) wamba ia@ni  Vitamins can be packaged
in the form of capsule. capsulate /uaw-12-ian/ v ﬁﬂtﬂuuﬂﬂﬁa ﬁuﬁaﬂ
iaan capsulation /wew-d7-1a-10/ n n17ﬁwsﬂuuﬂﬂ§a nTiiNesRan

(g encapsulate é98)



8 [} a
caramel /ue-i7a¢-10a/ n (Ag-ind) themidaalidl  RiheafufeataniTBauau

i av
uiihwn  WadwnWidiueia 3ad muwey uwaetaddny 9 caramelization  /ue-
LF0Y-LUBY- [A-1T-180/ n ntatiedinaa luamnaiiannaaau

Caramelization is a type of non-enzymatic browning reaction.

. F3 =i
carbohydrate /a1 lu-lg-1amm/ n (Ag-ind> enflulaiase  husBunddfiszney
w as nJ ] 4 o . k
famamin un  arduau lalesiau wazeanBisu #adrvidu uil dena L1aq Laa

< <§ o
LaZNTORUNTE

. 4 <o '
carbonate /an-iuas-tun/ v (Ag~-ind) ATTUAULUA LANRTETUBY B an Lia
. N ] L | J ‘
Coca~Cola is a type of carbonated beverage. n t@3avaumindansuau laasn lud
. = - £ ¢ A
carbonat.ion /A1-tuaz-1u-188/ n nsianidanfusulaaan e Adding

carbondioxide gas into beer under pressure is called carbonation.

. € a ‘ a ;
carcass /A1-1#7/ n (Ag-ind) TWNEWMAE B NERMEIRNANTI WA ORNWEGL 8L ATD
“luaanuia The boneless pork carcass is used in the manufacture of

fresh pork sausage.

. . ‘ ¢ . .
carcinogen /@1-Z-iuds-13/ n (Ag-ind) &17namei59 1 Asbestos is considered

a carcinogen. 2 Two carcinogens found in smoke are polycyclic

arcmatic hydrocarbons and nitrosamines.



cardboard /me-ua®n/ n  (Ag-ind) ﬂizmﬁﬁgﬂﬂﬂ 1 Some products are packagsed
in cardboard cartons. 2 For delivery individual eggs are held on

cardboard liners shaped to fit the contour of the shells.

carotene  /Wa-138v-T/ n (Ag-ind) @1 latw  F@rdiviassiuuniie thiudnDene
Amiiuea 1 Pumpkin is rich in carctene. 2 The vitamin A value of
nilk is due to carotene. carotenoid /i@as-i976-1npz-uag’ /

(Am carotinoid) adj carotenoid pigments

casein /10-3-81u/ n (Ag-ind) lus@uss  caseinogen /1e-T-iuaz-13W/ n
Tﬂiauumﬁﬁuaéﬁuuﬂatﬁﬂu

catalyse /ggnLﬂas—ia“/ tAm catalyze) ; tAg~-ind) Lfﬁﬂﬁﬁ%ﬂﬂ Hydrolysation
of starch is catalysed by amylases. catalytic /LLﬂ—mﬂzmﬁ-ﬁﬂ/ adyj
Papain is a catalytic agent. catalyst /ue-inas—a"/ n  §Ensefiden

Enzymes are the biological eatalysts.
cat.chup #3D catsup Q ket.chup

caustic /@ag-G@/ Wim caustic soda /RRU-G@ l¥~t@az/ n (Ag-ind) lge 1l wia

T B laavan 14a



cellophane /iHa-i1asz—1uWw/ n  (Ag-ind) €A At ﬂi:mﬁﬂuﬁqqaﬁWQﬂnLﬂaQTaa
1 Some candies are wrapped in cellophane. 2 The inner package

contains a specific cellophane,

centrifuge /iﬁg—ﬂ%—ﬁ?ﬂf v (Ag-ind} ﬁquLﬁéﬂﬁ n Lﬂ%aﬁﬁgutﬁ%ﬂﬁ A centrifuge
is  commonly used to remove suspended solids from suspension.
centrifugal /iHu-n3-1-1fia/ adj Lﬁﬂ?ﬁﬂﬂﬁiﬁgusﬁ%ﬂ@ a centrifugal
separator  centrifugation /iHu-n3-W2-1n-idas/ ﬂﬂiﬁgumw%ﬂq Mineral

impurities can be removed by centrifugation.

cereal /vBa-138a/ n (Ag-ind) SoWd 1du Bn #alwe Hodn@ 1 breakfast

cereal 2 cereal flakes 3 cereal grains

chalaza /i@as-i@-tHas/(pl chalazas/tﬂav—iﬁ—Laﬁ/ﬁ%a chalazae /imaz-1a-1/)

n (Ag—ind) i888a lowas (L%uﬁﬁWH%Ugﬂ)

cheddar /ifa-1632/ n (Ag-ind) i¥een  ruemBerleile  Suwaeriafletiilae deend
d . . . A
(Cheddar) Ussinddidtdaduawd Cheddar cheese is particularly rich in

vitamin A.



. @ a o d PN . N -
cheese /T1/ n (Ag-ind) tuguls  wiafrmmmiiasnnaTanasnay lSH lagt Tiuuiante
a e < ey - < & ¥ o ) [ < FEA BV ol s
WaARATL AR AU IavRUN3S  Aniaiwwdu nRauasi L ia B R @Riaenne

ﬁ.uﬁ‘ﬂyu < a .;’ﬂ . o
WAATUTEIONA LN GanetiienmITn1Tnn e e Az

chelate /iag-1a1/ n (Ag—ind) Atan lAT9a5 N4 L @IFTIAT IR L Tudaaunas laneTs T
=y 4 ar 1as F ay .
TuR2 L aud sawfagivruwuravanTilsenauduniivial eesa  chelating agent
/i@g-1a-Tie 1a-137/ 0 @vdsEnaudun3 i unso i fudasunasTave uazdiwnan

ﬁﬁ%ﬂTﬂﬁzﬁaﬁﬂﬁﬁqﬁaﬂﬁﬂiLﬁanqmﬂwwiﬁ

chew /#/ n, v (Ag-ind) 183 yaa I TIERI e larm B iuBuidn 9 naunau
Meat. should be well-chewed before swallowing. chewing lg—aqx n

1
o
TRt ag?

] . . -y o [ Y- 1a ' o t [
, chill 788/ v cag-ind) aeaomgd wiari i Euas bidhndnsadanuivadnenei 5 las
] T 2 2 X .
pfetiubue 0 fwidann i 1 chilled beef 2 Dry ice can be added to
meat. or other food to chill it. chilling /3a-84/ n  Av4aa

- a FYR- r -
qmﬁguﬁ%ﬂﬂﬂiﬂﬂqﬁiﬂuaﬁﬂﬂﬁﬁiﬁﬂki?

chlorinate /maa-3-i1un/ v  (Ag-ind) L@ueaadu Water should be chlorinated
before use to ensure freedom from pathogens. chlorination /Aan-3-
tu-1an/ n nA7L6uAAa3e 1 Chlorine for chlorination may be discharged
into water from a cylinder of the gas. 2 Effective chlorination must

take into account the different chlorine demands of various waters.



chocolate /Ban-An/ n (Ag-ind) Fanlntasm tiuawiTwuiioannTn Hedaia asass

o . o<
cholesterol /iape-iag-thae-388/ n (Ag-ind) @aLAdLNETDR d1598LRATEAIINAGITS
I I's 3 u - o v
11na§1uaeﬂﬁianUﬁaﬁsﬁagﬁawaﬂamﬁ aatAFteaTaalSu N T Aaeasna el L
[ .| a ar < <a . -
LﬂﬂzwudLauLaamﬂﬂqﬁgﬁuLaammu Cholesterol is nol present in vegetable

oil.

chromoplast /lat-tuas-wa1d "/ n (Ag-ind) lagluwandd ofiedd liisa@ene 9 fu v

LHiGAT iR e Fan3ieaa 19Wa (chlorophyll)

chunk /#9"/ n (Ag-ind) Bua ety lvMazwn  dudlvAsm Cut the meat  into

chunks, about 3 cmo.

;‘churn /iHa/ n (Ag-ind) é@9ihitue  Cream is put in a churn to make butter.

churning /t#a-id/ n nsifusue  After churning, butter milk separates

from the butter. (L%uﬁﬁﬂn%ugﬂ)

. . . g : i« w
cider /lu-tae/(Am cyder) n (Ag-ind) ltiead Ledaveuiimaanadadussuwsanay
2 .
Favn Clagl3unes dhena¥amss 0.7 - 2.0 manantintiwaithda  ludses Lnd
wr - s 4 a; i 1 - k]
anisaaing  ldiead wialmeadde wnsteiwalidadge  (Flidwnamiing dasi

H 1 a4 [l ! ot
wadt At Twing 3sn11 hard wia ldisasuiin



citric acid /3-n3a wa-Ba/ n (Ag-ind) naawsuty  Liunsadal COOH 3 Ha wumn b
17 ) J . 5 L + 8 . . 3 .
wastitasgadad W Guas llluswinsuastaFavin daliisd thss citric acid is a

major acid found in citrus fruits.

citrus /3-1nit/ adj (Ag-ind) Wmsenadu 1du weund Hudaanw Bunaas Hula

WD ¢ Lime is a type of citrus fruit.

clarify /uea-3- W/ v (Ag-ind) #7Wfla 1 clarified oil 2 White egg can
be used as a clarifying substance in wine. 3 Pectinases are used in
clarifying fruit Jjuice. 4 0il is clarified to remove impurities from
it. clarity /uea-198v-fi/ n @wls Impurities affect flavour, odour
and clarity. clarifier /uwa-3-lu-taae/ n s1sFen#ld  Bentonite is
used as a clarifier. clarification /uAa-3-W-La-i1di/ n A0 A M

Clarification is an 1important step in preparing drinking water.

« 3. < < < . - ar :
clostridium /@Aa”-n3-16au/wWIa/AaaT-NI-La8s/ n (Ag-ind) eRaANILAEN  TmiAITN

1 ' P 4 - ™ i5 o
vl teraw #3eatad a3l e liteand Ay dvananTena Tiddmasnn

Birdeawns hdwidu c1. botulinum




coagulate fTﬂ—gg—ﬁﬁmtaﬂ/ v  (Ag-ind) Ju@Ifu 1 Coagulated cheeses such
as cheddar are all high in lactose., 2 Lactalbumin and Jlactoglobulin
are not coagulated by rennin, but they are more easily coagulated by
heat than caseinogen. coagulation /Tﬂ—ua—ﬁl—ig—Lau/ n o936 NN
1 The essence of cheese making is the coagulation of milk. 2 During
digestion,_milk becomes solid owing to the coagulation or clotting of

caseinogen. coagulable /la-ua-fo-taas-ida/ adi #wnva¥uéiafiuls

coch-ineal /ianz-B-ita/ n (Ag-ind) laBila &1 WARAWHR  AanAGwianawurRAay

. . = < ‘.
Faad (Conchilla! weilg Coccus cacti uuqutuﬂﬁiﬂ BLUTAINATY uazﬂgtﬂﬂz

UL RnasTuan uuRs 70,000 SIWARE LEviiallag ﬂgﬁuﬂﬂawnﬁiquaﬁauQnﬂﬁzLﬂﬁﬁg@ﬁm
W azarmtiwazupanadaa 1 Gntlas  Giazarawiioad
1 =4 . s & kel OEY ar 1
, cognac /eau-Laf/ n (Ag-ind) asige UFUATHREN 9681 LRTR LT | nelelF a4 AR iﬂﬂqﬁagu
a & as ar w9 o o & Y B
WL awe WA IINLE 280 SN TNARL aTLaAnadaA Lea L anRuL nati

Cognac is a type of brandy.

. - . 5 'S ' ar
coliform bacteria /la-ianz-an uua-fi-130/ n (Ag-ind) laduadu  naumasiinied

A buanéte luan 1 gﬂéﬂqtﬁuuﬁa A0 L UAMENRALAR aE L6
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colloid /#aa-aaa’/ n {Ag-ind) ARRRAEE R1SUEMURABETH UG L FNUASNAIIHA

nazaagiia liflugiiazans  colloidal /iAaz-aps-1da/ adj 1 A colloidal

solution 1is wusually called a sol. 2 Beaten egg white and whipped

crean are gas—-liquid colloidal systems.

combustion /Lan—ﬁﬁ—Lau! n (Ag-ind) AT L6 A 1 wood combustion 2 Hot

gases may be the preoduct. of combustion.

concentrate /fau-1Bu-tnin/ v (Ag-ind) i Liuesin Bubunasarasanglaanns

ﬂmﬂ%uﬂmaﬂ 1 Liquid foods can be cencentrated by three main processes:
freeze concentration, reverse osmosis and evaparation. 2 Fruit pastes
are the concentrated products prepared by evaporation of water from
fruit purees.n #@1713ulu Freeze concentration is used when concentrates
of high quality are required. concentration /aau—L%u—iﬂj—Lﬁu/ n
@t iuty 19w 1 The higher the concentration of solid, the lower
is the freezing point. 2 A salt concentration of 0.89 per cent is

considered biological saline.

condense /Launiﬁgﬁ/ v {Ag-ind) @7LAU 1 Vapour condenses in &
condenser. 2 Soft water may be used as a heat exchange medium to
condense vapours from an evaporator. condensate /Lﬁu—iﬁg—Lﬁﬂ/ n AAYLUR1
Paaumii Condensate forms in a steam jacket. condensation / B LB 12—

- 1 - o 45 i
LRRE/ 11 TITVIE LA condensor /i@u-LleU-198s/ n LATASAILUY



- ':'l - 1 <y ¥ 1
condiment. /@au-G-13"/ n (Ag-ind) d1mikyead 5ﬂuﬁaﬂuﬂﬁﬁumqs1nﬁqmﬂﬂﬂﬁﬂ
Trvunnns  wdeitasann W lueFanae bisnmiin 39 e mddg awne sagdida cia i fsas e
5 A o o o R . .
AMITLNM LHU tnRa dFAA 79 WIN LWAKNfRT 1 Vinegar is a condiment..
2 Two important kinds of mustard used as condiments are white mustard

and black mustard.

confection /iAu-pfla-ifin/ n (Ag-ind) anna dnena fudovtsenaufiddy wiedh 2
- o <l o 4
tselan g 1 Us=geameds L anan 2 vz Lani vl nelS e wasnauil
confecticner  /L@u-Lila-10@e-1uas/ n %Nﬁﬂ@ﬂﬂ?ﬁﬂ confect.ionery

/iRu—1de- 1ame—1ua5-3/ n Tﬁﬁﬁﬂﬂﬂﬁ&@ﬂﬂ?ﬁﬂ

conidium /i@ps—Hi-1 88/ (pl conidia/imas--18a/) n (Ag-ind) aaullidsy  Huaf

wirg Lidl wemassn  The blackness of bread mold is due to conidia.

constitute /ﬁgy—ﬁa—ﬁaﬂf v (Ag-ind) 1@ milTEnan Vegetable oils and fats
constitute the most important source of edible oils and fats.
constitution /@au-1@-M-day n ATUsEnaLfusu constituent / VAU - 117
184"/ n d@naliznoy 1 food constituents 2 colloidal constituents
3 Rennin is the essential constituent of rennet. 4 Volatile compounds

are constituents of {lavours and odours.

container  /ifu-in-Luaz/ n (Ag-ind) AAUETTY Processed food is stored in

an airtight container.



contaminate /L@u-4n-d-iun/ v (Ag-ind) thacilan Gt Sadann s adEN TG
il TaalileEels 1 contaminated water must be purified before use.
2 Beef Iecomes contaminated when the animal is slaughtered and the
protective skin is broken. 3 When food is contaminated under natural
conditions, several types of organisms will be present. contamination
/LAU-UN-3- LU~ 18R/ D ﬂﬁiﬁ@t%ﬂTﬂﬂﬁﬂtﬁ@ 1 food contamination 2  Food
is packaged to protect it from contamination. contaminant /Lau—gﬁ—ﬁ—

gr
T/ 0 @i deaw

. <, - < . o X as Y
convection /i1du-19R-10/ n (Ag-ind) nawn ietuiumaslva 1du paviwa iR
arwiaugninainlagl biana luras iateiaufun ld 1 the convection rate

2 Foods can be heated by convection.

"convert /Lfu-L3an/ v (Ag-ind) LiAgumiay  Yeast converts sugar to
alcohol and carbondioxide. convertible /LRU- LI~ nae- 118/ adj
dwnTo Rl conversion /iRu-L2a-ta/ n anTiiRzuilad The
conversion of milk into butter is done by churning.

conveyor /Lau—ig—taazf n (Ag-ind) HﬂﬂwﬂuﬁﬁLaﬂﬁ

" gl) ar s ) a a8 e 1Y)
copra Ji®ne-iwidae/ n (Ag-ind) LUBNSWTIRLIN cl%‘ziﬂi-ainmamuwuuuzwiﬂ'a



cordial  s@@-1@8a/ n (Ag-ind) twalil  Urznaudamitua B bklaanin%asse 20
e o % - v w . . .
fn9 1 8uiiena B sSauedanauiassd B Cordial is a technical term for clear

fruit juice.

@ 7
< - <y ar <5 a ]
corned beef /@@t —-id/ n (Ag—ind) LuﬂﬁﬂﬂLﬂRﬂUiiiﬂ?Bﬂﬂﬁ Tamlniseniencia
1 =’
qmﬂﬂwﬁﬁu1n1wﬁﬂ1uu1tn§a uﬁquisaﬂizﬂaq corned beef is the canned

product. made from low quality meat.

corrosion  /t@a- L3-8/ n (Ag-ind) asiendaw 1 Tin is not  completely
resistant to corrosion. 2 The effects of corrosicn must be
considered in the design of chemical plant and equipment .corrosive
/Lﬂaz—jj—%ﬁ/ ad.j g ATail 1 Acid foods are generally corrosive.
2 Food plant. wastes are not as corrosive as the wastes from chemical
and mining operations. 3 Corrosive products include dark berries,

coloured fruits, pickled prunes, and cherries.
countercurrent. /1@7 —inas—es-13U/  adj tAg-ind) ST adunay Two
liquids flowing in opposite directions through the heat exchanger is

called a countercurrent flow.

crude /@30/ adj (Ag-ind) vy @1 Crude oils often contain impurities.
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a . E'Y) =3 al - - -
crumb /a948/ n  (Ag-ind) g audiathie liannmmileiiat finuaiia Fish fillet is
s <y o 73 3 o [} x o
coated with bread crumb. crumble /a9u-tida/ v ﬂwqﬁumnimﬂanﬁgﬁuﬁuaanq

x 7 b
Bread and cookie crumble easily. crumbly /e3u-ua/ adj umﬂLﬁuﬁuLan41ﬂ

I = . . 4 o £l i <
crustacean  /@¥H-i6-ii/ n (aAg-ind) Hatiwonfieadlu Class Crustacea i
o . @ Y ; B .
ﬂﬁLumagquuﬁ Crustacean ﬁTﬁLﬁuﬂﬂwﬁiasaglu Order Decapoda Tedmidum 17

ﬁﬁ 1 uazg yihufts The chief crustacean product.s preserved by

freezing are shrimps and king crabs.

- - ) . . F e
cryogenic freezing /las-laas-13-ta 3-3¢/ n (Ag-indd  asudidanuis Teaaqde
s 4 e & alal ol ~ 4 F's 4
i LATa AW Butilanmalidtunng Ly TuTeTvutvan wisarduen lasan loaman

%ﬁﬁqmﬁgﬂﬁﬂﬂdﬂ -60°C e Eadagneiia §9

" erystal /A3T-L6R/ n {Ag-ind’ WA crystalline /@3- 1aas-la" s adj

v - <0 . < < <
PS8R AHEVERAD LN crystallise /AT OBT- 1R 7 v GANAN

crystallization /@37-impe- la-1B-18/ n  nseNERn

culture /éa~1¥az/ 1 (Ag-ind) AlwELla Most of fermentation is

done Ly bat.ch culture.



cumin

curd

cure

- . i w - a . . ‘ P
/as-0w/ (Ag-ind) #4131 Lﬁumauﬁﬂﬂaﬂuﬁmisgamﬂ? (Cuminwe cyminum! ¥

& ’clnu . e . A eo' ' oy
aedilTenaumawiniuante 1 vg (essential oil) Famaedeeiied  d v tfoina
(cuminal) ammaaivielitziveg (Fixed oil)  Aenadasesdu1d D aSag.nd

g Aoy lunanswd b

1 a9 1 1
/10867 n (Ag-ind) Haulisew Tisdufenesnaandoaniuudaivias  (fadu
¢ oA = oy oy §
vaulafitt susun (rennet) wiaiLBunge waviwa T WARAS LS (whey) curdle /Laa-
{Aa/ v enmeznau Freezing causes milk protein to curdle. curdling /iaa-

Aad/ N NITANAERAN

/1 887/ v (Ag—ind) s wiin Lﬁuﬁuauﬂﬁiu%uaﬂwuﬁaquﬁmwagnamaﬁaunWiuﬂigﬂw%a
AT AuF e TmsLﬁn13ﬂ§mwﬂﬁuazﬂaﬂuﬁuﬁuﬁﬂ%naﬁaﬁnﬂﬁﬂqﬁtﬁuizﬂstaaW%u 9 1o
Vhthor 1iia Thtiona wialiaouduasas Sntias Tunaitna sads T3 funtaninTui
LnAnTalTenaudae naanas o ey luasmita lelesh 1 curing agent 2 cured
meal, 3 The curing of meat is accomplished by one of two methods:

dry salting or pickling.
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