Day 1
1.carbohydrate / ka:bov haidrert/, 4418, FR/KLEYD .
#14]: Bread is a rich source of carbohydrates.
1AL R B KA & VD 5 R
2.protein /'provti:n/, %iF, HEAN.
#%): Eggs are an excellent source of protein.
R R R AR 1) B 1 BRI
3.lipid /'liprd/, %417, g
#1%]: Butter contains a lot of lipids.
sl S A KENE
4.vitamin /' vitomm/, 1], 4EA .
#1%]: Oranges are full of vitamin C.
BT ESHEER C.
5.mineral /'mmorol/, %1, W Y.
#1#]: Milk provides essential minerals for our body.
AWy 9 FRATT ) S ARG A 00 T I P
6.enzyme /'enzaim/, 1], M.
#%]: Digestive enzymes help break down food.
HAERA BT 0 EY.
7. fermentation / f3:men'terfn/, 1A, K.

#1%]: Beer is made by fermentation.
PR 2 B8 T A I ) S )



8.sterilization / sterolar'zeifn/, #41d], ‘K.

##): Sterilization is crucial in food processing.
KA Il T 2R 2L,

9.pasteurization / pastorar'ze1fn/, %1, R KHEE.
#515): Milk is often pasteurized to kill harmful bacteria.
A=l H 2 B BOK I LR A6 T

10.additive /'a&dotrv/, 441H, EIAF,

%15): Some food additives can improve the taste.

— LB SR IOR AT PAGE

11.preservative /pr1'z3:votrv/, %1a], BiJE7,

#1%]: This jam contains preservatives to extend its shelf life.
XA B 5 7 5 77 DARE KPR S5

12.antioxidant / @nti pksidont/, %41, PLEALT.
#1%]: Vitamin E is a natural antioxidant.

At w E R—MRATLEM,

13.emulsion /1'malfn/, %14, P

#14]: Mayonnaise is an emulsion of oil and vinegar.
B 5 A VR R I 1 LV

14.dehydration / di:har'dretfn/, 4474, 7K.

#1%]: Dried fruits are made by dehydration.

T SRR I K ] RS o



15.rehydration / rizhar'dretfn/, 414, /KL,
#1%): Adding water to dried noodles is rehydration.
[7] - [ 2% A 7K ek A2 B KAk

16.gluten /'glu:tn/, #41a], [H .

#1%]: Wheat flour contains gluten.
/INZETHURY 25 A6 T 393

17.starch /sta:tf/, %1, JER .

#%]: Potatoes are a good source of starch.

+ G RTEMN I R IR

18.sucrose /'su:krovz/, 1], FEME,

#%]: Table sugar is mainly sucrose.

TR SRR

19.1actose /'lektovz/, #id], FLHE.

#1%): Milk contains lactose.

W& FLRE

20.amino acid /o'minouv '®sid/, %A, IR
#515): Proteins are made up of amino acids.

H A R E IR ALK



Day 2
1.pathogen /' paedadzon/, %A, ik 544
#14]: Salmonella is a common foodborne pathogen.
POT IR 72— P W ) B PRI S
2.toxin /'toksm/, %, FFH.
#1%): Some mushrooms produce deadly toxins.
BB s A B R A
3.allergen /' ®lodzon/, #41a], IR,
#1#]: Peanuts are a well-known allergen for many people.
A2 NI L B
4.microbiology / maikrovbar'vlodzi/, #1d], WAV .
#1%]: He studies microbiology to understand food spoilage.
fib sz 2 E 2 A T AL o
5.spoilage /'spoilidz/, %A, ABJ.
#1%]: Improper storage can lead to food spoilage.
AN P EEYAR R
6.shelf life /felf larf/, %41iA], 1R,
#1%]: This product has a long shelf life.
R i R AR
7 freshness /' frefnos/, #41a], HT#EEE,

#1%4): Consumers always pay attention to the freshness of food.

HAE SR RIERYIRHEEL .



8.texture /'tekstfo(r)/, 441A], JHiih,
#%]: The texture of the cake is very soft.
feg R )ie:LE S

9.flavor /' flervo(r)/, %id], XUk
#%]: This cheese has a strong flavor.
X P AT AT R PR
10.aroma /o'rovma/, %, .

#515): Coffee has a pleasant aroma.

I NN

11.sensory evaluation /'sensari 1 velju'etfn/, BE PEHT .
% 4): Sensory evaluation is important in food quality control.
CE PR E B T A R B

12.foodborne illness /' fu:dbo:n '1lnas/, B PEIEIH -
#1%): Washing hands can prevent foodborne illness.

e T ] AT B B A I o

13.Hazard Analysis and Critical Control Points (HACCP)

16 F A 5 s A ]

#%): Most food factories implement HACCP system.
RZHE W] EhfEFH oA 5 s i ] mUg &

14.Good Manufacturing Practice (GMP) , R4~ /HVE.
#1%): GMP ensures the safety and quality of food.

R U A Vi R & o 2 e M i .



15.packaging /'pekid3iy/, %A, U3,

#%]: Attractive packaging can boost sales.

W 5 N A2 ] DUE A5 6 o

16.1abeling /'leiblm/, #1d], FR%%,

#%]: Clear labeling is required by law.

VR SRIE T AR A% o

17.barcode /'bakouvd/, %idl, ZKIEM,

#%]: The cashier scans the barcode to check the price.
VAR B3 A4 SR TP B A

18.nutrition facts /nju'trifn fects/, = I3
#1#]: Read the nutrition facts before buying food.

W) S i AT DR BSR4

19.dietary fiber /' datotori 'faiba(r)/, %1, K44k,
#14]): Whole grains are rich in dietary fiber.

BBV E TR LY



Day 3
1.osmosis /oz movsis/, 1, B,
##]: Water moves in and out of cells by osmosis.
PKGE VB E AT 3kt A0
2.diffusion /d1'fju:zn/, %1, ¥ HL.
%115): The smell of perfume diffuses in the air.
B 7K RAE 2 T HI
3.solubility / splju'bilati/, 441d], WA
#14]: The solubility of salt in water is high.
hAE K I AR = o
4.supersaturation / su:pasatfo'rerfn/, %41d, LA,
%515): Supersaturated solutions are unstable.
T EAE A E -
5.crystallization / kristolar'zetfn/, #41d, 45 .
#14]: Sugar forms crystals during crystallization.
FEAE 25 df R T B AR
6.hydrolysis /har drolosis/, 441, 7Ktk
##1): Starch can be hydrolyzed into sugars.
VE R0 T LUK AR RCR o
7.gelatinization / dzelotmar zeifn/, %A, itk

#14]: When heated, starch undergoes gelatinization.
IFA Ve R KA .



8.retrogradation / retrovgro'derfn/, i, [FI4,

#%]): Retrogradation affects the quality of starchy foods.

[5] A= 2= 5200 S TE R B =

9.emulsion stability /1'malfn sto'biloti/, FLFAEME. f5]7):
Surfactants can improve emulsion stability.
AR A] L3R i PLR e 1

10.foamability / foomoa'biloti/, 441F], &4,

#%): Egg whites have good foamability.

HIGH RIFREIENE,

11.viscosity /vi'skpsoti/, %418, HHfE.

#14): Honey has a high viscosity.

W E R AR = o

12.rheology /ri:'plodzi/, %A, AL

#7): Rheology studies the flow and deformation of materials.
AL EHE SRR IR B AR T

13.extrusion /1k 'stru:zn/, %14, Bk

#515]): Extrusion is used to make pasta.

F5 e FH Tl VR = KA T

14.injection /m'dzek/n/, %1, VET.

#1%]: Flavor injection can enhance the taste of meat.

AU 555 AT PSR 56 PR [ R AE



15. tumbling /'tambl/, %1a], FHE.

#515): Meat is often tumbled to improve its texture.

P22 TR LA b

16.smoking /' smovky/, 1A, MHE,

#1%): Smoking gives food a unique flavor. {JH Z& K T & 47 45
AR o

17.drying oven /'draim 'avn/, TEHH.

#1%]: Put the samples in the drying oven.

FERE RO T4

18.freeze dryer /fri:z 'draro(r)/, A% T L.

#1%]: Freeze dryer is used to preserve sensitive substances.
RUR TN T IR U i

19.centrifuge /'sentrifju:d3/, %A, B0HL.

#%]: Centrifuge is used to separate components.
EOLHLH T BRI .

20.mixer /'mikso(r)/, %A, FEHL.

#1#]: Use a mixer to blend the ingredients.
N LR S EC R



Day 4
1.fortification / fo:tifi'kerfn/, %41d, 5L

f514]): Fortification of foods with vitamins is common.

FEE dh PR AL 4E A IR L

2.enrichment /m'ritfmont/, %414, &%,

#1#]: The enrichment of minerals in the soil benefits plants.

TR E ST T

3.transgenic / trenz'dzenik/, JEZ& ], FREREA.

#1%]: Transgenic crops have some advantages.

FIE R AT — 2L %

4.genetically modified organism (GMO), ¥ 3:H AV,

#1%): The debate about GMOs continues.
KT A R e 4R 2L

5.clone /kloon/, %1, W%,

#%]: Scientists have cloned some animals.
BFexrcamlE | —8%s511).

6.irradiation /1 redi'e1fn/, %A, .

#1%]: Food irradiation can kill pests.

B A LR AL HL

7.irradiation dose /1 rexdi 'e1fn dovs/, &M &

irradiation dose must be carefully controlled.

I Y ) B AT - A o

- #l5]: The



8.phytochemical / fartou'kemikal/, %18, FEYIMLZEYIR .
#1%): Fruits and vegetables contain many phytochemicals. 7K 54
MG & A V2 Y=

9.bioactive / barov ®ktrv/, L&, AEVIENEN,
#515): Some peptides have bioactive functions.

— LR B TS TE LD RE .

10.probiotic / provbar ptik/, %17, #EH .

#1%): Yogurt contains probiotics.

BRI & A il AR A

11.prebiotic / pri:bar' ptik/, %418, W4 JC.

#1%]: Inulin is a type of prebiotic.

ke —Fh s ATt

12.synbiotic / smbar'vtik/, %17, A4 TG,

#1%]: Synbiotics combine probiotics and prebiotics.
GG S T mAErEMmAETT.

13.foodomics /' fu:dovmiks/, 41d], &%,

#14]: Foodomics is an emerging field.

B i 2 5 — S

14.metabolomics / meto bolovmiks/, #1d, fQiEfZH 5.
#515): Metabolomics helps understand food metabolism.
A A BT BB

15.proteomics / provtr pmiks/, #1d], & HF Y.



#1%]: Proteomics studies all proteins in an organism.

| A A R AR N B A R B

16.genomics /d31 novmiks/, #1d], FEK4 2.

#1%]: Genomics provides insights into genetic traits.
RN X SN B e SR (TR ORI =3

17.nutrigenomics / nju:trid3r noomiks/, %41, & 77 3E R 24H %
#1%]: Nutrigenomics explores the relationship between diet and
genes.

ERHAFRRZRKEEERER KR

18.biomarker /'batovma:ka(r)/, #%1al, “EVIbRED).

#515): Certain proteins can be used as biomarkers.

LG it AT HAE A AR B

19.bioavailability / barovo verla'biloti/, %1, HFEMIF|IHE.
#%]: The bioavailability of iron in spinach is relatively low.
S HVAR IR AR R FH R AR LI

20.pharmacokinetics / fa:mokoukar netiks/, #4717, Z5C3) 1)
%14 : Pharmacokinetics studies the movement of drugs in the
body.

N1 F=I AR N BB 3 .



Day 5
1. adulteration /o dalto're1fn/, %1, B,
#1%]: Food adulteration is illegal.
BB gL
2. authenticity / 0:0en'tisati/, 418, LM,
#%]: Testing the authenticity of honey is necessary.
00 e 2 P L SE AR AT A 2
3. origin /'o:rigin/, #47A], FEHL
#1%): The origin of coffee beans affects its flavor.
WP 52118 7 s i) JEG XU
4.traceability / treiso'biloti/, #1d], AIiEMAYE.
#1%): Modern food systems emphasize traceability.
PR S A o i ml B i
5.blockchain /'bloktfemn/, #4217, [XHekE.
#1%]: Blockchain technology can improve food traceability.
X BBE AR A] DL = B i AT A
6.barcode scanner /'ba:kovd 'skano(r)/, KIS

#4]): Use a barcode scanner to track inventory.

2 TEAS T DR R AT

7.inventory management /' ivontori ‘manogmont/,  JE {7
e,

#1%): Good inventory management reduces waste.



R I 10 A7 PR D TR B

8.supply chain /'saplar tfemn/, It %%

#1%]: The supply chain of fresh produce is complex.
A B RE N B IR B

9.cold chain /'kould tfem/, ¥ %E.

#1%]): Maintaining the cold chain is crucial for frozen foods.
RFFIRBEXT AR B i B X 2L,

10.logistics /1o'dzistiks/, %418, WIi.

#1#): Efficient logistics ensures timely delivery.

e BRI DR SN AEAT

11.warehousing /' weohavziy/, #1d, G fif.

#1%]: Proper warehousing can protect food quality.
o i v LLOREP Bl i .

12. distribution / distri'bju:n/, %1, 4344,

#1%): The company has an extensive distribution network.
EFENFG T IZ TN %%

13. wholesaler /' hovlseilo(r)/, % idl, HL&AT
#1%]: Wholesalers buy in bulk from producers

SR T AP T I8 B oK gk B

14. retailer /'ri:tetlo(r)/, %17, EER,

##]: Retailers sell products directly to consumers.

T e AR I S



15. food court /' fu:d ko:t/, FEE/) .

#%]: There are various cuisines in the food court.
EB A SMEFEREE,

16. cafeteria / kaefo'tiorio/, %id, HWET .
#1%]: You can choose your own food in the cafeteria.
fRa] LALE B BT ik 8.

17. diner /'dama(r)/, %1, /NEVE.

#1%): We had a meal at a small diner.

A HE— K/ NELEZ 1R .

18. buffet /' bofer/, %, HBE.

#%]: The hotel offers a delicious buffet.

WG SRS IR ) B B

19. takeout /'terkaot/, 441d], 4L,

#1%]: 1 ordered takeout for dinner.

IR BT AL

20. delivery /di'livori/, #1d], HCi%.

#1%]: Food delivery is very convenient nowadays.

a4 £ dhBCIs AR 7 18



Day 6
1. digestion /dar dzestfan/, 441d], VHAL.
#%): Good digestion is important for health.
[ 1 R YH AR R AR B2
2.absorptive /ob'so:ptrv/, TEZA, RIS .
#1%]: The small intestine has absorptive functions.
WNHE AT RE -
3.gastrointestinal / gaestrovm'testiml/, L&, B,
#1#]: Gastrointestinal problems can be caused by bad diet.
AN RIKE A A3 E )
4.bile /ba1l/, i, JHIT,
#1%]: Bile helps digest fats.
HE B T A e W o
S.saliva /so'larvo/, 4 iA], MEVR .
#14]: Saliva contains enzymes that start digestion.
MV A 3 BITH AL R o
6.chyme /kaim/, i, TP,
#1%]: Food is turned into chyme in the stomach.
BB B
7.peristalsis / pert'stelsis/, 1], 5.

#41): Peristalsis moves food through the digestive tract.
s Sl B B Pl A



8.hydrochloric acid / haidra'klo:rik 'eesid/,  #h#Z. f1%]): The
stomach secretes hydrochloric acid.

ER Rl N

9.pancreas /'penkrios/, %1, FRAR.

#%]: The pancreas produces important digestive enzymes.
i e e A S MR L

10.gallbladder /'go:Ibleda(r)/, %4id], HHZE,

#%]: The gallbladder stores bile.

NHFEFE AT

11.cirrhosis /s1'rousis/, 4418, FHAELL .

#%]): Excessive drinking can lead to cirrhosis.

o B 2 S BURHEAL

12.ulcer /'Alsa(r)/, W, 5%,

#14]: Stomach ulcers can be very painful.

=PRI E L

13.colitis /ko'lartis/, 4417, 254

#515]): Colitis requires proper medical treatment.

il 98 T EAG B TRTT

14.irritable bowel syndrome (IBS) /'1ritobl "baval 'sindrovm/,
Wi 2 i s A AIE

#%): Many people suffer from IBS.
(CENGEEN 7N e (1



15.dietary supplement /'darotori 'saplimont/,  fEE #7851,
#1%]: Some people take dietary supplements for extra nutrition.
— B8 AR R D e R SRS TR

16.probiotic supplement / provbar tik ‘saplimont/, i B %h
7

#1%]: Probiotic supplements can improve gut health.

A T A 78 771 T DA e i B

17.fiber supplement /' faiba(r) ‘saplimont/, ZF4E%b 787 .
#%): If you don't eat enough vegetables, you may need a fiber
supplement.

WRAR G IZAGANE, P RE TR ZE LT 4EAb 78771 o
18.antioxidant supplement / @nti pksidont ‘saplimont/, L&
AN TEF

#1%): Antioxidant supplements can help fight free radicals.
PUAATIAD 7T AT LLFS BhXS 51 B H 4

19.multivitamin / malti'vitomin/, %14, ZF4EA .

#1%): Taking a multivitamin daily is a good habit.
(SYNIGEEDLE: ok P ad b/ TR 8



Day 7
1.food intolerance /'fu:d in'tolorons/ W)Y 52 .
#515): Lactose intolerance is quite common.
FUBE AN 52 AR5 W, o
2. food allergy /'fu:d '®lodzi/, St

#%]: A severe food allergy can be life-threatening.
7 B O] sE e S A A

3.eosinophilic esophagitis / i:o0usmo'filik i:s0'faedzartis/ ¥ iR
TEEE K.

#515): This condition needs special medical attention.
AR O 77 ZERF R BT T

4.celiac disease /'si:lizk di'zi:z/ FLEETS .

##]: People with celiac disease must avoid gluten.

SR FLBEVS [N A0 20 38 S THI ) o

S.anaphylaxis / @&nofi'leksis/, 1], THURN .

#4]: Anaphylaxis can occur suddenly.

o S N A] RE R IR KA

6.immunoglobulin E (IgE) / imjonou'glovbjoln i:/ % B &
H E.

##]: IgE is involved in allergic reactions.

REREH E 58UV,



7.histamine /' histomm/, %17, ZHf%.

##]: Histamine release causes allergy symptoms.

ZH R 3 BOL B IR

8.allergen avoidance /' &lod3on o'vordons/, & i FU .
##]: Allergen avoidance is key for allergy sufferers.

e A o A A T R R SR

9. allergy testing /' ®lod3zi 'testrn/, L HNR .

##): Allergy testing can identify triggers.

A AT PLR A5 A

10.epinephrine / ep1 nefrin/, %1, ' FARE.

#1%]: Epinephrine is used to treat severe allergic reactions.

B R A TR B U

11.food safety standard /'fu:d 'serfti 'stendod/, & /%445
.

#14]: Food producers must meet food safety standards.

(e TE SV TP A SR = el e oF AN

12.maximum residue limit (MRL) /‘m&ksimom rezidju:
Timit/, KR ERE.

##]: Pesticide MRLs are strictly regulated.

AR 24y i KA A IR 52 33 P B

i

o



13.chemical contaminant /' kemikol kon'teemmont/{t, 2275 4 ¥
#1%): Heavy metals are common chemical contaminants.
H 4 JE e i WIS T5 G
14.microbiological contaminant / maikroubar plod3ikal
kon'temmont/, AT HA) .
#1%]: Bacteria can be microbiological contaminants.
T ] Be A A5 AW o
15. physical contaminant /' fizikal kon'teemmant/4) ¥ 75 44 .
#%]: A piece of plastic in food is a physical contaminant.
BV H)—REERLE YRI5 AW .
16.risk assessment /'risk o'sessment/, XU PEAl
% =) . Risk assessment is done before launching new food
products.
FEFHE LT 6 it 2 B 23R4T XU DA
17.recall /ri'ko:l/, 4414, 1A,
#%]: A food recall can be costly for companies.
T A [0 28w OR A AT REA AT R B
18.foodborne outbreak /' fu:dbo:n 'avtbrerk/ & J5 14 7 7 7 K o
#%]: A foodborne outbreak can affect many people.
BRI = K AT BERZ AR 2 N
19.public health surveillance /' pablik hel0 s3:'verlons/ /A 3% T2

Az



%5115): Public health surveillance helps detect foodborne risks.
L AR A BT B TR AR

20.food safety education /'fu:d 'serfti edju:'kerfn/, B LA
A

#1%]: Food safety education is important for consumers.

Bah % AN H R EREE,



Day 8
1.extrusion cooking /1k 'stru:zn 'kokmy/, FHIEZEE . #l4):
Extrusion cooking is used to make some breakfast cereals. 5 &
AR THIE S RERY),
2.puffing /'pafin/, %1, L.
#515): Puffed rice is a popular snack.
B KK — M2 WO R
3. frying /'frarm/, %14, JHLE.
#1%]: Frying can make food crispy.
T AE REfE B AL NG -
4. baking /'beikiy/, 418, KRS .
#1%]: Baking a cake requires precise temperature control.
BLJE BEORE 7 TR R R 2 )
5. roasting /'roustm/, #4d], K&,
#1%]: Roasting coffee beans brings out their flavor.
Js i e 2 RE O e AT AR
6. boiling /'bo:liy/, %], Eiho
#1%]: Boiling water kills most bacteria.
AR LR 2 B 1A o
7.steaming /'sti:miy/, %A, ZK.
#%]: Steaming vegetables retains more nutrients.



8.sous vide / su: 'vi:d/, HEHZTMEIEZEIT,

#1%]: Sous vide cooking gives tender and juicy results.
FL R 5 R Re A HH R 2 T I B

9.microwave cooking /' maikrowerv 'kokiy/, G AT
#%): Microwave cooking is quick and convenient.
TR SRR TR

10.infrared cooking / mfro'red 'kikm/, 4ZL4NZ4E. #lA]:
Infrared cooking heats food evenly.

AN FEAEREII ST INIE YD o

11.grill /gril/, 44ia], JEZE,

#1%]: Put the steak on the grill.

A HRAEE S |

12.broiler /'broila(r)/, %1d], JEH,

#1%]: The broiler is used to cook chicken quickly.

W& J FH T PR 1l RS A

13.toaster /'tousta(r)/, 1], KETHEHL.

#1#]: Use a toaster to make toast.

FH % T B A L% T

14.blender /'blenda(r)/, %idl, HFEEHL.

#1%]: Blend the fruits to make a smoothie.

FEIK RS R

15.juicer /'dzu:sa(r)/, %A, MEIHTHL.



#4]: A juicer can extract juice from fruits and vegetables.
PE AL AT LUK SR AT B rh P B

16.food processor /'fu:d 'provseso(r)/, #idl, B AITLAL.
##]: A food processor can chop, slice and grate.

B I TR AYIRE . U AR

17.mixer / miksa(r)/, 441a], PHHEas.

#1%): Use a mixer to whip cream.

P FE A AT Wi

18.grinder /' grinda(r)/, 441A], WFEEHL.

#%]: A grinder is used to grind coffee beans.

B EE LA T B BB R 7

19.slicer /'silika(r)/, %idl, YIFHHLo

#1#]: The slicer cuts bread evenly.

IR L35 5] M) T A

20.dicer /'daiso(r)/, #4iA, Y1 HL.

#%]: Use a dicer to cut vegetables into small cubes.

VT T B R V) N 78R



Day 9
1.emulsion polymerization /1'malfn polmo'retfn/, FLEE

Ho

#14): This technique is used in some food packaging materials.
X A T — e il B A B

2.graft polymerization /gra:ft polmo'rerfn/, FEEKE.
#1%]: Graft polymerization can improve polymer properties.
PR A ] L RS YT Re

3.copolymerization / koups lima'reifn/, %14, IHE.

#1#]: Copolymerization creates new polymer materials.
HLRAIEH RSV EL

4.polymerization inhibitor / pplimo 'rerfn m'hibito(r)/, FHEE
7o

#1%): A polymerization inhibitor is added to prevent premature

polymerization.

I IR AR 13 3R

5.polymer degradation /'pplima(r) deigra'deifn/, E&EWIIF

fitt o

#14]: Environmental factors can cause polymer degradation.
MR R 2 SFECR SR

6.biodegradable polymer / barovdi'grerdobl ‘polima(r)/, FJ 4

VIR IS0



% 4] : Biodegradable polymers are more environmentally
friendly.

A AEYIE R S MR

7.thermoplastic / 03:mo 'plaestik/, 4477, FAIAPEIE R 4 .
Most food containers are made of thermoplastic.

K2 H s A% HH IR SR

8.thermosetting plastic / 03:ma'sety 'plestik/,  F[E KL,
#%]): Thermosetting plastics have high heat resistance.

PR TR B e A

9.elastomer /1'lestomo(r)/, #1d], FREPEIK,

#1%): Some food seals are made of elastomers.

— L0 A S R AR

10.plasticizer / plaestisaizo(r)/, %id], HEEEFA,

515]): Plasticizers make plastics more flexible.

3 98 7 4 PR L B 2 R P

11.antioxidant for plastics / @&nti pksidont f2:(r) 'plestiks/, %8
BH ]

#515): Antioxidants for plastics extend their service life.

IR AR RE A FAS FH 75 1

12.ultraviolet stabilizer / altro'violet 'sterbilozo(r)/, 454MkFa
FE 71 o

% #1] : Ultraviolet stabilizers protect plastics from sunlight



damage.

SR AN RS E ORI R0 52 B D615

13.composite material /' kompazit ‘materil/, EA&MEL.
#1%]: Some advanced food packaging uses composite materials.
— SRt R R B SR

14.laminate /'lemmnit/, %478, ZEME .

#1%): Laminate films are used for food wrapping.

2 TR A

15.coating /'kovtiy/, 1], #RE.

#1%]: A non-stick coating is applied to pans.

PR EIRA SRR

16.inkjet printing /' mkdzet 'printm/, M5 FIil . f51]5): Inkjet
printing is used for food label decoration & JL Kk (%2)

#1%]: Inkjet printing is used for food label decoration to make it
more attractive.

M5 58 BRI T8 e 2B i, A8 H 58 AR 51 77,

17. flexography /flek sogrofi/, 441, ZRFZEIHI.

#14]: Flexography is widely applied in packaging printing.

5 Y ) £ B, 2 BRI o 2 N

18. gravure printing /gro'vjoa(r) 'printm/, 418, [MHREIR].
#1%] : Gravure printing can produce high-quality images on food

packages.



(Y1 i Bl e AE £ R b B ) v o = ) B AR

19. digital printing /'did31tl 'printmy/, %A, HCFEIR.

%1 %) . Digital printing allows for quick customization of food
labels.

H 7 BRI 5 1 PRI E ] B A o

20. packaging machinery /' pxkidzim mo' [i:nari/, BN
%1 #) : The factory has advanced packaging machinery to

improve efficiency.

T A et AU LA i R



Day 10
1.aseptic packaging / er'septik 'pakidziy/, JoHEEE.
#%]: Aseptic packaging keeps food fresh for a long time.
TG T AL AR 156 £ i I TA] PR
2.modified atmosphere packaging (MAP) /' modifaid
‘etmosfio 'pakidzm/, IHEE.
#1%): MAP is used to extend the shelf life of fresh produce.
AL T IE ORI AR i B DR B
3.vacuum packaging /'vekjum 'pekidzm/, HTHELE,
%1 %): Vacuum packaging prevents food from spoiling due to
oxidation.
AR T IR B AT AR
4.shrink packaging /[rimk 'pekidzm/, UXZEfl%E.
% 1] . Shrink packaging gives products a tight and neat
appearance.
AR B0 A A5 7 i DL R S 5
S.blister packaging /'blisto(r) 'pxkidzm/, JEEfLLE, F]4F).
Medications are often in blister packaging.
2y R I AL
6.tray packaging /tre1 ‘pekidzm/, FLREAE.
#14]: Fresh meat is usually sold in tray packaging.

i A I R AR R R



7.pouch packaging /paot[ ‘pekidzm/, R AL,
#14]): Snack foods are commonly in pouch packaging.
PRPR B il R AR U e .

8.laminate packaging /' lemmit 'pxkidzm/, ZFEW%E,
#14]: Some high-end chocolates use laminate packaging.
— LS 1 5 R R IR

9.film packaging /film 'pekidzm/, HELEE,

#1%]: Film packaging is lightweight and cost-effective.
TR A AE H A R 6

10.carton packaging /'ka:tn ‘pekidzm/, 4UHEEE. f]4).
Most beverages are shipped in carton packaging.

K2 HUORER FH AR R 2% is 0

11.corrugated box /'korogertid boks/, %17, FLASAUH .
%1 7] : Corrugated boxes provide good protection for fragile
items.

FUES 4R 9 Gy ) i B A R B i OR3P

12.pallet /'pzlot/, 441, FLH%.

#14]): Goods are stacked on pallets for easy handling.
TR TBAEFE R B LUE Tz .

13.forklift /' fo:klift/, 4], X%,

#41]: The forklift is used to move heavy pallets.

P& SR Uk R



14.conveyor belt /kon'vera(r) belt/, &% .

%14]): Products move along the conveyor belt in the factory.
Peen e L) B ELIE RS,

15.palletizer / pzlotiza (r)/, 4417, THHHL.

#%): The palletizer arranges boxes neatly on pallets.

T IA LR FE T B S5 RS TR TR

16.depalletizer / di:'pzlotiza (r)/, %], FEHEHL.

#4]: The depalletizer unloads goods from pallets.

VB FEEL_ B R

17.stretch wrapper /stret[ 'repa(r)/, 1A, FrAALEENL.
#515]): The stretch wrapper secures products on pallets.

P AR ELBEN LG vt [ 8 AEFEAE |

18.strapping machine /'strepm ma'[in/, %A, fHILHL.
#141]: The strapping machine ties up packages with straps.

FHFLHLH A TSl

19.1abel applicator /'lebl '®plikerta(r)/, 44id, MEFRAL.
#%]: The label applicator puts labels on products quickly.
MG FRATL R 25 7 il E AR .

20.coder /'kouvda(r)/, %A, FTHEHL.

f%1#]): The coder prints batch numbers on packages.

TP R BT ENE S



Day 11
1.sensory attribute /'sensori '®ttribju:t/, EEJEME. #]4):
Color 1s an important sensory attribute of food.

P B ) — U B R
2.appearance /o 'prorons/, #1dl, ZhW.

#%]: The appearance of the cake should be appealing.
ERER AP Z I TN o

3.odor /'ovda(r)/, %], BK.

#14]: The odor of freshly baked bread is inviting.
B BB B TR RN

4.taste /terst/, 1A, WRIE.

#4]: The taste of the sauce is a bit too salty.
FEITHIRIE A RO T -

5.mouthfeel /'mav6fi:l/, 4417, &,

#1%]: The yogurt has a smooth mouthfeel.
XFHER Y IR

6.aftertaste /' a:ftoteist/, #41d, [AIHkK.

#15): Good wine has a pleasant aftertaste.

SRR SRS R Vi O 17

7.hedonic scale /hi:'donik skeil/, FEIREXK.

f54]: Consumers rate food on a hedonic scale.

HREH R RERG'NIT ).



8.descriptive analysis /d1'skriptiv o'nzlosis/,  FHIA T
#1%]: Descriptive analysis is used to detail the characteristics of
food.

FIRVE S B F T VRGBSR | R

9.principal component analysis (PCA) / prinsopl kom'povnont
a'neelosis/;  FER 7 HT

#%): PCA helps simplify complex data in food research.

TR A B A B SR ST B R i

10.cluster analysis /' klasta(r) o' nzlosis/,  FIHT. HilA]:
Cluster analysis groups similar food samples together.

BRI R AU & S e 30y — 4.

11.discriminant analysis /di’' skrimmont o neelosis/,  H 5 5347
%1 1] : Discriminant analysis can distinguish different food
qualities.

FU5 A mg LLIX 73 AN 5] 8 ol 2

12.factor analysis /' fakto(r) o'nelosis/,  FHlF73#7.

#1%): Factor analysis reveals hidden relationships in food data.
DX 170 B 48 7~ B2 il 00 TP RO RS OR &R

13.correlation analysis / ko:ro'leifn o naelosis/,  FHIK 7T,

#7): Correlation analysis shows the connection between food

ingredients and quality.

FH I T i s B it Jl o 5 o R TRT IR &R



14.regression analysis /r1'gre[n o'nxlosis/,  [FIHHT. #4]:
Regression analysis predicts food quality based on certain
variables.

[ 73 B AR 0 1 6 45 5 ol 2 o Jofd

15.time-intensity analysis /'tarm m tensity o n&losis/, FJ[d] -
SR JE T

#14): Time-intensity analysis measures how sensory attributes
change over time.

[SF TR - g O S S e e T ) Y AR A
16.chemometrics / kemouv 'metriks/, 441, i85,
#1): Chemometrics combines chemistry and statistics in food
analysis.

st EAAE R T PR S St & .
17.spectroscopy /spek trosiki/, #41d], JGilaz,

#%]: Spectroscopy is used to identify food components.

TGRS F TR B T

18.chromatography / kroomo togrofi/, %14, ik,

%14 : Chromatography separates and analyzes food mixtures.
s B I RS

19.electrophoresis /1 lektroofo risis/, 44 1A, HVKo.

%1%]: Electrophoresis can separate proteins in food.

HL K AT BA2 BB P ) B

20.mass spectrometry / mas spek tromutri/, 41, JH k.
%1 5] : Mass spectrometry provides detailed information about

food molecules.

R R A R B i T RS 2






Day 12
1.food dye /' fu:d day/, %1, BHMGER.
#1%): Some food dyes are made from natural sources.
— LB R U E RIRKIR
2.natural pigment /' nztl ‘pigmont/, #1d], KIRtAE.
%1 4]: Carotenoids are common natural pigments in fruits and
vegetables.
KA hF ARG W RIR R
3.artificial flavor / a:ti' fifl ‘flervo(r)/, #1a, N L&
#1%]: This soda contains artificial flavor.
KR IR AT K E AN LA
4.natural flavor /'nztl 'flerva(r)/, i, RIRFE.
#1%]: Vanilla extract is a natural flavor.
HHEAG R — M RINERL.
5.emulsifier /1’ malfifaio(r)/, %id, FALFH.
#%): Egg yolks act as emulsifiers in mayonnaise.
A E T R IR
6.stabilizer /'stetbilaiza(r)/, 441dl, FaEH].
#1%]: Gelatin is used as a stabilizer in some desserts.
HA PR AE — S5 R AR AR 2 7
7.thickener /' O1kona(r)/, 4418, IEHHF.

#14]): Cornstarch is a common thickener in cooking.



oK E A T A LIRS AR )

8.gelling agent /'dzelip ‘erdzont/, #41d], B&EF].

##): Agar is a popular gelling agent in making jellies.

NG A VR SRR FH B R

9.humectant /hju: ‘mektont/, 418, PREEH).

%1 #] . Glycerol is a humectant in many cosmetics and some
foods.

H R V2 AR A — B i o I RIE A

10. acidulant /' ®sidjulont/, %417, FRALF.

%14 : Citric acid is o acidulant ften used as an in beverages.
PR & AF 9 A 0ok

11.sweetener /'swi:tno(r)/, %1d], FEHERFA,

#515): Aspartame is a low-calorie sweetener.

o 30 B — AR AR B B R 7

12.bitterant /'bitoront/, 41|, TFHRFA,

#15): Some medications contain bitterants to prevent accidental
ingestion.

— BB A E T LA IE AN R

13.flavor enhancer /' fletva(r) in'henso(r)/, NUHRIE 57 o

%1 %): Monosodium glutamate (MSG) is a well-known flavor

enhancer.

IRAR 7 — i 44 1 AR IR 51571



14.preservative agent /pr1'z3:vativ ‘erdzont/, B/, #l4].

Sorbic acid is a common preservative agent.

L1 AP e — T L ) I 71

15.antioxidant agent / &nti'pksidont ‘erdWont/, FLEMIF]. 5

f1): Tocopherol is an antioxidant agent in oils.

A2 E By v e PTG o

16.leavening agent /'lervonm 'erdWont/, FEAAF.

#1%]: Baking powder is a leavening agent in baking.

T e B T IR 77 o

17.binding agent /'bindmy ‘erd¥ont/, K&,

#1%]: Flour can act as a binding agent in some mixtures.

[ fE— SR S Wb n] 78 R 5 7 o

18.disintegrant /di sintigront/, #417], JHf#FT).

#1%]: Some tablets use disintegrants to break down quickly.

— B2 5 AR A ) A S BR A

19. coating agent /' kouting 'erddWont/, LA,

#%]: The coating agent gives pills a smooth surface.
ATME G AR DG -

20.lubricant /'labrikont/, %41, JEIE .

#1%): Silicone oil can be used as a lubricant in food processing

equipment.

Feb VI AT AR B N 2% R ARV 7



Day 13
1.food legislation /' fu:d ledzis'lerfn/, & AHiEM.
#14]: Food legislation protects consumers' rights.
B AE LIRS TH P B A o o
2.food code /' fu:d kovd/, 1], B mikdt,
#1#]: The food code provides guidelines for food safety.
B A IOy B i 2 R AR S T
3.regulatory agency /'regjolotori 'erdzonst/, W E N 514]:
The FDA is a major regulatory agency in the US.
52 [ B dh 24 I B R B R e O [ 1 — A R E R E AL
4.inspection /m'spek/n/, %1, KA,
#1%]: Regular inspection ensures food quality.
7E SR B R DR o
S.audit /'o:dit/, #47A], HiZ.
% &) : The company undergoes an annual audit of its food
production processes.
2 m RN A i A AR AT H
6.compliance /kom'plaions/, %1d], &
#14]: Food producers must ensure compliance with regulations.
B i A R A A R S
7.enforcement /m'f>:mont/, %1, AT,

#7]: The enforcement of food laws is crucial.



BEanA R IT E R E .
8.penalty /'penalti/, %14, Abii.
% 1] :  Violating food safety regulations can lead to heavy
penalties.
3R w7 R RS B AT
9.food fraud / fu:d fro:d/, £ HKIE.
#1%]: Adulterating food is a form of food fraud.
BB MR IRKTEIT Y.
10.misbranding / mis'breendin/, 1, 4HiRFRIR.
#1%]: Misbranding can mislead consumers.
BRI IR IR I T .
11.recall notice /'riko:1 ‘noovtis/, A [BIIEA].
#1%): The recall notice informed consumers about the problem
product.
4 1B 38 K017 R0 TH 2 A 2R 1) R il B 1R D
12.public warning /'pablik ‘'wo:nm/, AFEL,
#%]: A public warning was issued about contaminated food.
WU IR R AT T A E
13.food defense /'fu:d di'fens/, & ihPi3 - 1517): Food defense
measures prevent intentional contamination.
B B9 A B 1R & T

14.crisis management /'krisis ‘manogmont/, fEHLE H,



#7): Effective crisis management can minimize the impact of
food incidents.

A R SE L E AT LURE B i S 152 00 B2 22 e 1K
15.emergency response /1 m3:d3onsi r1'spomns/, N2 N,
#1%]: The emergency response team was activated immediately.
N2 e 2 [ BASZ B RS 5 o

16.food import /' fu:d ‘mppo:t/, & EIHE,

#1%]: The country has strict regulations for food import.

2B 0B VA PR E

17.food export /' fu:d 'ekspo:t/, EAHH .

#1%): The company specializes in food export to Europe.

X o w L R WG HS R

18.tariff /'teertf/, %, KB,

#1%]: High tariffs can increase the cost of imported food.

e A 2 B Nk A vl PR AR

19.quota /'kwoota/, #7d], FECAI.

#47): There is a quota on the import of certain dairy products.
X A L 1) ot ) 1A P PR A

20.sanitary and phytosanitary (SPS) measures /' s&@nitori &nd
fartou 'senitori ‘meza(r) z/, BAESHEY DA . 5]5]: SPS

measures are in place to protect domestic agriculture. 3 Jiti 104

SHE) P A6 T DA DR B A AR L o



Day 14
1.food waste /' fu:d weist/, B IR 2.
#%]: Reducing food waste is a global challenge.
DB IR B e — A BRYE PR .
2.food recovery /'fu:d r1'kaveri/, & B
%14): Some charities focus on food recovery and distribution.
— B ZZE LAY LY TR EON 0 K
3.composting /' komposti/, %], HEAE.
%14]: Food scraps can be used for composting.
BV A T HERE .
4.anaerobic digestion / &nea 'rouvbik dar'dzestfon/, KEIHIL .
#1141 : Anaerobic digestion can generate biogas from food waste.
PREGHA AT B B e = A2V E A
5.food security /' fu:d si'’kjoarati/, BmEeERRE (AT
BLEREH) .
#%]: Investing in agriculture is crucial for food security.
FBT AN i 22 4 IR P 22 00 B L
6.food sovereignty /'fu:d 'sovronti/, W F L,
#1#]: Some countries advocate for food sovereignty.
—LEZEFE A
7.sustainable food system /so'stemobl 'fu:d ‘sistom/, ] FFLEL

BYIARG



#1%): Building a sustainable food system requires cooperation.
LAY R AT EEF

8.regenerative agriculture /r1' dzenorotiv '&grikaltfo(r)/, FA4E
7|

#%): Regenerative agriculture can improve soil health.
AR A] DA I R .

9.aquaponics / &kwoponiks/, % 1d], f3IA,

#1#]: Aquaponics combines fish farming and hydroponics.
I AL G T IR AR, .

10.hydroponics / haidro poniks/, %1, 7KK,

#1%): Hydroponics allows plants to grow without soil.

IKFE Y IO LA A K

11.vertical farming /'v3:tikl 'fa:miy/, HEE KM,

%% : Vertical farming can save space in urban areas.

e ELAR MY AT DA T 1 X 55 1]

12.urban agriculture /'3:bon '®grikaltfo(r)/, #BHT R,
#1%]: Urban agriculture provides fresh produce to city dwellers.
AR T AR MY A3 T Je BB A A

13.food desert /'fu:d 'dezot/, EWITiiE.

#1%): Some neighborhoods are considered food deserts.

— B XA Y B

14.food hub /'fu:d hab/,  EPIHXAL



#1%): The food hub facilitates the distribution of local food.
B AL 1T B a1 5 K

15.farmers' market /' fa:moz 'ma:kit/, A

#1%): You can buy fresh and local food at the farmers' market.
VRAT DAAEAR B T 1 D) SIS 5 B A 4l 8 i
16.community-supported agriculture (CSA) /ko mju:noti
sa'po:tid ‘egrikaltfa(r)/, X SRR

#%): Many families participate in CSA programs.

2 FpEZ 5 X SCRARNTNE S

17.food bank /' fu:d benk/, & MEIT.

#15): Food banks help those in need.
BT A TFERAN

18.food pantry /' fu:d 'pantri/, & W= .

#14]: The local church runs a food pantry.

G A A E B e E

19.food drive /' fu:d drarv/, B HEIEIED).

#1%]: The school organized a food drive.

FIRAR | —IRE mH181EH 5 .

20.zero-waste lifestyle /'zi:rov werst 'larfstarl/, IR AETEH
o

#%): Adopting a zero-waste lifestyle benefits the environment.

K Z IR 9 AR 35 7 A A5



Day 15
1.mycotoxin / maikouv 'toksm/, %4 H], FEHEE o
#14]: Grains contaminated with mycotoxins can be harmful.
TR MR T R e
2.aflatoxin / ®flo'toksimn/, %A, FHIEF R
#515]): Peanuts are prone to aflatoxin contamination.
255 % B M ae w15 4%
3.ochratoxin / oukra'toksm/, #%1d], HEFER.
#1%): Wine grapes can sometimes contain ochratoxin.
PRV 1 ) A I AT RS A v I R ER
4.patulin /'patjolin/, %1, BEHEEHR
#1%): Apples with rot may have patulin.
JRIE S ER TR AR EE R
S.fumonisin / fjumov naisim/, %1, REHEE.
#1%): Corn is a common source of fumonisin.
FARRARE R R A H WK
6.deoxynivalenol (DON) / di: pksimni'velo no:l/, %A, Pi%AE
o3 o ) O e
#1%): Wheat can be affected by DON.
/INZZ T e S22 i 4802 TR B ) R I ) s
7.zearalenone / zi:oro'lenovn/, %1, T KIREEMiHH

f5]: Feed contaminated with zearalenone can harm livestock.



2 B AR AR TS B AR G R .
8.heavy metal /'hevi ‘metl/, HEJ&E.

#1%]: Lead and mercury are dangerous heavy metals.
BRI 7R A2 S 6 Y B )

9.ead /li:d/, #41d], #i.

#1%]: Old paint may contain lead.

IHh B A RE & A

10.mercury /'ms3:kjori/, %, Ko

%14 : Fish in polluted waters may accumulate mercury.
FE 3215 e /K38 ) ] BE AR ZE TR

11.cadmium /' kedmiom/, #id, %,

#1%): Cadmium can contaminate soil and crops.
e gL HEEAEY

12.arsenic /'a:smik/, %A, i,

#1%): Some groundwater may have arsenic.

— BB N OK AT REE A

13.pesticide /'pestisaid/, #4417, A%,

%515): Farmers use pesticides to protect crops.
R BAEH AR RIPVEYD

14.herbicide /'hs:bisaid/, %17, FRE].
#1%]: Herbicides are used to kill weeds.
BRI TR .



15.insecticide /' msektisard/, 4417, % HF,

#515]): Insecticides can control pests.

A% HUF A) DA ) 35 e

16.fungicide /' fangisaid/, %14, RNEF .

#1%]: Fungicides prevent fungal diseases.

% A 7 TR BT B

17.rodenticide /rov dentisaid/, %418, K.

#1%]: Rodenticides are used to get rid of rats.
KEFIHTHKZR

18.biodegradation / baroudr greifn/, %4 1A, HWIFEfR .
#1%): Some plastics are designed for biodegradation.

— LB IR T Oy Al A VIR o

19.bioremediation / barourt mi:di'elfn/, #%1d, LEWMEE.
#515): Bioremediation can clean up contaminated soil.
AWM R AT LTS A2 TS Ge i 1,

20.phytoremediation / fartoorr mi:di'etfn/, %14, HEYMEE.

##]: Certain plants can be used for phytoremediation.
ey T HEMER .



Day 16
1.nutraceutical / nju:tro’'sju:tikol/, %478, & FE0RME M.
#1%): Coenzyme Q10 is a popular nutraceutical.
HHEE QL0 2 — M2yt S FR PR i o
2.functional food /' fankfonl 'fu:d/, ZHRETER M.
#%]: Probiotic yogurt is considered a functional food.
A W IR YA R T RetE | .
3.fortified food /' fo:tifard 'fu:d/, TRALE Mo
#%]: Fortified cereals contain extra vitamins.
SR S H I 4EAE 2R
4.organic food /'5:gonik 'fu:d/, HHLE o
#%): Many consumers prefer organic food.
W IHRE EEEIE M.
S5.genetically engineered food /d3o netikli in'd3mio(r) d ‘fu:d/,
FEHLIR B i

#7): The debate about genetically engineered food continues.
RTHIED & i B e 4R 2t

6.kosher food /'kou[a(r) 'fu:d/, MARIEHEE

#14]: Kosher food follows specific religious dietary laws.
WA B IR € ISR FX B k.

7.halal food /' halo(r) 'fu:d/, JHEEE M.

#14]: Muslims consume only halal food.



B AEHIEER M.

8.vegan food /'vi:gon 'fu:d/, “HEE.

#%]: Vegan food excludes all animal products.

2= BB A s

9.vegetarian food / veds1'teorion 'fu:d/, ZHE-

%1% : Vegetarian food is rich in plant-based proteins.
REESTHEDMEEA

10.gluten-free food /'glu:tn fri: 'fu:d/, TEFE M. Hl6):
People with celiac disease need gluten-free food.

A FLBEERN T E IR TR .

11.lactose-free food /'lektovz fri: 'fu:d/, TFMEEM. 4]
Lactose-intolerant people choose lactose-free food.
FUBE AN 52 () N 16 B0 FL0E B i o
12.low-sodium food /'lov 'sovdiom 'fu:d/, KENE . %)
People with high blood pressure should eat low-sodium food.

e L BB A HZ AR B o

13.low-fat food /'lov 'faet 'fu:d/, KA E Mo

#515): Those on a diet often opt for low-fat food.
TEHIANEF G R W,

14.low-calorie food /'lou 'kelori 'fu:d/, (K E /M. HF):

Low-calorie food can help with weight loss.

AR &S A BT .



15.sports nutrition /'spo:ts nju: 'trifn/, 1E3)EFE
%% :  Athletes pay attention to sports nutrition.
B8 i RIE BB E IR
16.infant nutrition /'mfont nju: 'trifn/, 22 JL'EF-
%515): Breast milk provides optimal infant nutrition.
B R AR 2 LE IR
17.elderly nutrition /'eldali nju:'trifn/, ZFEE
#1%]: Elderly people have special nutritional needs.
ZENARARRE R K
18.prenatal nutrition / pri: 'nertl nju:'trifn/, Z2HE 7. #lH]).
Pregnant women need proper prenatal nutrition.
ZA B A TE TR
19.postnatal nutrition / poust'nertl nju:'trifn/, JF=J5E FF.
#515): New mothers should focus on postnatal nutrition.
L CIVAL S SE e SR =i
20.medical nutrition therapy /'medikal nju: trifn 'Oeropi/, [
FEIEIT
%] %) : Medical nutrition therapy can assist in disease

management.

= 228 FRIA T R] LU B



Day 17
1.foodborne parasite /' fu:dbo:n 'parosart/, EVRMEE A H.
%1% : Trichinella spiralis is a well-known foodborne parasite.
fig 6 B —FhE A B A g
2.tapeworm /'terpws:m/, 41, ZxH.
#1%]: Eating undercooked pork can lead to tapeworm infection.
M AR L 2 A P RT RE 3 B 2% HUR Y .
3.roundworm / ravndws:m/, %1d], HiH,
#1%): Roundworms can live in the human intestine.
il g1 a] DAE N AR iz 18 N AEAF
4.hookworm /'huokws:m/, %1, HJH.
#1%): Hookworms can cause anemia in humans.
R FE K M.
S.protozoan / provto'zoven/, #%4idl, JREZIW.
#1%]: Giardia is a common protozoan parasite in water.
PSR R K A H DL SR AR sh A A L
6.amoeba /o' mi:bo/, %], WL HL,
#1#]: Some amoebas can cause diseases.
— AR d1 2 3 HUR A
7.ciliate /'siliert/, #47d], #FEH,

#%]: Ciliates play a role in aquatic ecosystems.

B RAKELETRGTEIFEM.



8.nematode /' nemoatoud/, 1], Z&HL,
#1%): Nematodes can damage plant roots.
4 I E IR A&
9.trematode /' tremotovd/, %4 iF], W HL,
#1141 :  Schistosoma is a type of trematode that infects humans.
I H — U g NSRS L
10.cestode /'sestouvd/, %1, ZH (5 tapeworm [A] X, W]
WL
#%): Cestodes have a complex life cycle.
2% A SR A ar A
11.parasitology / perosar'tolodzi/, #1d], AR HL2%,
% @) : He studies parasitology to understand parasite-host
interactions.
f AR, A ERSE ENAMAEAER .
12.epizootic / epizov'vtik/, %418, FNYIRATIA
#%]: The epizootic spread quickly among livestock.
XA ENYIIMAT IR A & R I AL H
13.zoonosis / zovo' novsis/, %A, N&ILER.
#%]): Rabies is a typical zoonosis.
FERIA A — AP B () N 3 BB
14.food safety education campaign / fu:d 'seifti .edju: keijn
kem'pem/, ‘M ELEHEIED,



Day 18
1.extrusion die /1k 'stru:3n dar/, FFH Bk,
% ) : The shape of the extruded product depends on the
extrusion die.
B i AR B T 55 B =k
2.injection mold /in'd3ek/n movld/, JEZEFEH
##]: Plastic toys are often made using injection molds.
SR Bl S A R B i
3.blow molding /blov ‘movldy/, WIBRL,
#14]): Bottles are commonly produced by blow molding.
L 38 e R R B A
4.thermoforming /'03:movfomm/, i, A,
#1#]: Thermoforming is used to make food trays.
PRI TR R A .
5.calendaring /' kelindorm/, #7d], K%,
#%): Calendaring is applied to thin sheets of materials.
JESE T A iR
6.Jaminating machine /'lemmertm mo'fi:n/, %18, ZENL.
% &) : The laminating machine combines multiple layers of
materials.
RN 2 ER R E S .
7.coating equipment / koot 1'kwipmont/, ¥RAF . HlH]):



The coating equipment applies a thin layer of substance. 3% fi %
Sy G AL AN Y/Ii

8.drying tunnel /'dramm 'tanl/, T/EFEIE.

%1 ) : Products move through the drying tunnel to remove
moisture.

7 TR R T 2 BRIK

9.cooling tower /'ku:liy ‘tavo(r)/, #4iF, #HIEE,

#4]: The cooling tower helps lower the temperature of water
used in the process.

R AN B B AR P R HK R

10.heat exchanger /'hi:t iks'tfemdza(r)/, 1A, HAH2S
#1%]: The heat exchanger recovers waste heat.

AT A IR 2

11.agitator /' &dsiterta(r)/, %, fiFEas OUig KRB, T AD.
#%]: The agitator keeps the liquid in the tank well mixed.
FEFE A% (L HE N U TE TR A

12.homogenizer /ho' mpd3onaiza(r)/, 1A, AL

#1%): A homogenizer is used to make emulsions more uniform.
PR B T L I 2]

13.centrifuge separator /'sentrifju:dz 'seporerta(r)/, =020

Hlo

% &) : The centrifuge separator can split mixtures based on



density.

B0 B ML AT AR 2 B 7 B VR A o

14.filtration system /fil 'trei/n 'sistom/, 1LIE RSt

#%): The filtration system removes impurities from the liquid.
I JE R G R BPRIBAR R BT .

15.distillation apparatus / distr'leifn @po'rertos/, ZRIHIEHE .
#%]: Alcohol is purified by distillation apparatus.

WA T I 28 1 A Al

16.evaporation pond /1 vaepa'reifn pond/, Z&KE.

#515): Salt is obtained from seawater in evaporation ponds.
Ehr I 2% i MR K R HL

17.crystallization vessel / kristolar' ze1fn 'vesl/, 45 #S .
#%): The crystallization vessel is where crystals form.

45 bm A A dn ST B T

18.fermentation tank / f3:men 'terfn teenk/, K FEHE.

#1%]: Beer is brewed in fermentation tanks.

MRS Tt i O

19.storage silo /'sto:rid3 'satlou/, fiEAFH o

#1%]: Grain is stored in large storage silos.
BB AR R BB T .

20.conveyor screw /kon'vera(r) skru:/,  BEHEHIENL.

#1%]: The conveyor screw transports bulk materials.

WR e ATIE LTS BRI AL



Day 19
1.food irradiation facility /' fu:d 1 rexdi'erfn fo'siloti/, & f4E
HE it
#75): The food irradiation facility ensures the safety of certain
products.
B2 it A R R A TR D 2 i ) 2 4
2.high-pressure processing (HPP) wunit /har 'prefo(r)
‘prousesm ‘jumnit/, iy JRANEER A
#1%]: HPP units can extend the shelf life of food.
e I A R 26 ] DARE A BT i B DR 0
3.pulsed electric field (PEF) system /'palst 1'lektrik fi:ld
‘sistom/, KT LIS R St
#%]: The PEF system is used to inactivate microorganisms.
Jikat L3 R G T KIEREYD
4.ultraviolet germicidal irradiation (UVGI) device
/ Altro'violet dz3:mi'saidl 1 rerdi'erfn di'vais/, SK4MNE RN FH R
HEE SN
%1% : UVGI devices are installed in some food processing areas.
AN T S G B 2 A — e D T X 3
5.0zone generator /' ovzoun 'dzenorerto(r)/, 44 1], RA KL 5%

% &) : The ozone generator disinfects water used in food

production.



REER AT 'S K3 T 5

6.carbon dioxide injector /' ka:ban dar o:ksid in'dzekta(r)/, —
SEALTRIENAS o

%1 4] : Carbon dioxide injectors are used to modify the
atmosphere in packaging.

A NS T SRR N R

7.nitrogen flushing system /'naitroodzon 'flafig 'sistom/, %
AMBERSE .

#1%]: The nitrogen flushing system prevents oxidation of food.
RAMBER G LR AL

8.vacuum sealer /'vekju:m 'si:lo(r)/, #id, HEHZZEEH L.
#1%): The vacuum sealer packages food to keep it fresh.

FL A BT i DLORRF HOB 8 2

9.shrink tunnel /[ripk 'tanl/, Y4AFEIE

%141 : Products pass through the shrink tunnel to get a tight wrap.
77 i 8 i i B E RS K S B

10.labeling machine /'letblm mo' i/, %478, WAL,

#1%]: The labeling machine applies labels accurately.
MEFRATLERA UG B AR2E

11.barcode printer /'ba:koud 'printa(r)/, 4417, 25 TS T ENHL .
% &) : The barcode printer generates unique codes for each

product.



SFACAIT BN L REAS 7 b 2 e ME— ARG

12.radio frequency identification (RFID) reader /'reidiov
‘fri:kwons ar dentifi'kerfn ‘ri:da(r)/, SBR[ LS o

#515): The RFID reader tracks the movement of products.

SO ARl ) 12 4 BR R P i O AE 311

13.metal detector /'metl di'tekto(r)/, #4477, @AM ES .

%1 ) : The metal detector checks for foreign metal objects in
food.

B IR s e A B dh R e A AR &R

14.X-ray inspection system /'eks rer m'spekfn ‘sistom/, X Hf
LA AR 5t

% 7] : The X-ray inspection system reveals hidden defects in
products.

X Al 2 G 7 it o RS RRER R o

15.near-infrared spectroscopy (NIRS) instrument / nio(r)
'infro'red spek 'trosiki 'mstrumont/,  VTZLANEIEAX

#4): The NIRS instrument analyzes the composition of food
quickly.

T ZLAN TS ASCHRIE 7 B B i R0 o

16.mass spectrometer /' mas spek 'tromito(r)/, %417, FiEAL.
%5l 7] : The mass spectrometer provides detailed molecular

information.



RGP BETELRI 7 715 R

17.chromatography column / kroomo tografi ‘kolomn/, 1%
s

#4): The chromatography column separates components in a
sample.

A RS TR

18.electrophoresis apparatus /1 lektrovfo'ri:sis @po rertos/ ,
HLPKR E

#1%]: The electrophoresis apparatus is used to study proteins.
Lk B Tt Fe s

19.polymerase chain reaction (PCR) machine /polimoreiz
'‘tfemn 11'@ek/n mo'fin/, KA EFEE A NAL

#1#]: The PCR machine amplifies DNA fragments.
KAt NAX T DNA B
20.biosensor /' barousensa(r)/, 418, HEWMLEES .

#515): The biosensor detects specific substances in food.

P A SRR A A I B v R E R



Day 20
1.foodomics research /' fu:dovmiks r1'so:tf/, & AHZHZEHA T .
#1%): Foodomics research helps understand food complexity.
iAW A BT B 1 R AR
2.metabolomics profiling / meto'boloomiks 'provfarlm/, AL
HEz e
f141] : Metabolomics profiling reveals metabolic changes in food.
AU A 70 M 487 B i T AR AR A
3.proteomics analysis / provti 'pmiks ‘@nalisis/, £ [ i 41 %
AT
%1 4] : Proteomics analysis identifies proteins in food samples.
B H B Ao R B R A R R B R
4.genomics sequencing /d31'noovmiks ‘si:kwonsiy/,  ZE[E 4 2%
MFF o
%1 7] :  Genomics sequencing uncovers genetic information of
food organisms.
FEDR A A0 4R B i AR B4R B R
S.nutrigenomics study / nju:trid31 noomiks ‘stadi/, = FEHEEH
2H 2R AT
#%]: Nutrigenomics study explores diet-gene interactions.
B RERAFRIRZ IR E SRR A

6.bioinformatics tool / barouvinfo maetiks tu:l/, AW B2 L



>~No

#1%]: Bioinformatics tools analyze complex biological data.
AWM B TR 28 AV

7.data mining /' derto mamimng/, EIEFEE .

#1%]: Data mining discovers hidden patterns in food data.

HHE T2 S B i ZE T RS R 2

8.machine learning /mo'fi:n 'Ismm/, HLEF .

#1%): Machine learning predicts food quality based on multiple
factors.

WL 57 ) F - 22 P DX 2 T 2t o

9.artificial intelligence (AI) in food / a:tr' fifl m telidzons
fud/, BTN LERE.

#515): Al in food can optimize production processes.

il AN DR e AT AR AL AE P i AR

10.blockchain technology in food traceability /'bloktfein
tek nolod3r i 'fu:d 'treso'biloti/, & AhIEHIH I X ELEE R R o
%1 4] : Blockchain technology in food traceability provides
reliable origin information.

B I8 ] P A X BB SOR SR A n] SR HUE S
11.Internet of Things (IoT) in food /' intonet pv 'Oz m fu:d/,

ELEE/ISEE

%] 7 : IoT in food enables real-time monitoring of storage



conditions.

B i VDI I BE G SIS M DA A7 2R A

12.smart packaging /'sma:t ‘paxkim/, FEEELE.

#1%): Smart packaging can indicate food freshness.

B A A T LLAR 7~ B il BT B L

13.edible coating /'edibl 'koutm/, F]EHIRZE.

#1%]: Edible coatings can protect fruits from spoilage.

B FERE AT BLORG KR S 52 A8 o

14.nano-technology in food /'nzno tek nolodz1 'fu:d/, &M
KEAR,

#1141 : Nano-technology in food can improve nutrient delivery.
B A GRS AT LESE 5 TR0 5 1) Bk

15.3D food printing /'Ori: di: 'fu:d 'printm/, 3D & mFTEL.
#%]: 3D food printing creates customized food shapes.

3D B AR T ERAR E S| AR

16.food waste reduction technology /' fu:d weist r1'dakjn
tek'nolod31/, BRI EIR

% &) : Food waste reduction technology helps cut down on
losses.

B i IR I SR B b 45k

17.sustainable packaging materials /so'stemnobl paekiry

mo'tiols/, A FFEE AL IER R,



#1%]: Using sustainable packaging materials is environmentally
friendly.
i AT 35 SR SR A RN I A8

18.food delivery drone /' fu:d dr'liveri dravn/, B MACIE LA
Ml. #1#): Food delivery drones can reach remote areas quickly.
B it Sk T A HL AT DR 252 i iz 3 [X

19.virtual reality (VR) in food marketing / v3:tfusal r1 &liti in
‘fud ‘'makm/, BiESEF R EILS,
#1%]: VR in food marketing offers immersive experiences.

T A TR RE DL I S SR TR ARG
20.augmented reality (AR) in food education /' 5:gmontid
rm'eliti m 'fud ‘edjukom/, EMEAE T HIEE RIS,
#1#]: AR in food education makes learning more engaging.

BMEH RGBS ) IR 5] T



Day 21
1.foodpreneur /' fu:dpro'nea(r)/, %1, MmN,
#5114 : The foodpreneur launched a successful new food brand.
XA AR S T — > B B B i
2.food startup /'fud 'sta:tap/, EHPIEIAF]
#1%): Many food startups focus on healthy snacks.
2RV AETIETHREER.
3.culinary innovation /'kalmori mo'veifn/, FAEBHT. #il4):
Culinary innovation brings new flavors and techniques. % 1T £
A A B KR AN A o
4.food trend /'fu:d trend/, M.
#1%]: Plant-based burgers are a current food trend.
TR L DUEE 2 24 i B AL
5.food festival /'fu:d 'festrvl/, £ &h7,
#1%]: The city hosts an annual food festival.
X I T RE 2R T IR AT
6.food competition /' fu:d kompr'tifn/, BT, #l4): The
food competition attracted many professional chefs.iX 37 & f 3
e L CINRE S AR
7.food critic /'fu:d 'kritik/, %A, B MIFIE
%1 #) : The food critic's review can greatly influence a

restaurant's reputation.



B PR K PR BEAR R LR I — KB T 2

8.food blogger /'fu:d 'blpga(r)/, %A, B MmiEHF.

#%]): Many food bloggers share delicious recipes online.
WEZEME AN Ey 2Rk i,

9.food photography /' fu:d fo'togrofi/, &Mk,

#4]: Good food photography can make the dishes look more
appetizing.

HE B R LR R B H A

10.food styling /'fu:d 'starlip/, & hiEH,

#1%]: Food styling is crucial for creating attractive food images.
B ahIE B TITE R G AR S B B R E

11.food journalism /'fu:d 'd33:nolizony/, & &FENM. #l6]:
He works in food journalism and reports on the latest food
trends.

fib NS BT Y, AR Sl 1 B R TR -

12.food policy /'fu:d 'polisi/, &K,

% %) : The government is formulating new food policies to
ensure food security.

BURT IEAE 1) 78 BT 8 b BUR DA IR 8 ol 22 4

13.food diplomacy /'fu:d di'plovmosi/, & HAMAZ .

#14]: Food diplomacy can enhance cultural exchanges between

countries.



B i AN AT LLBG I [ 52 8] ) SO AL

14.food culture /' fu:d ‘kaltfo(r)/, K&,

%1 7] . Exploring different food cultures is an interesting
experience.

IRRA R R SO — R A R AR

15.food heritage /' fu:d ‘heritidz/, &M =,

#1#): Traditional local dishes are part of our food heritage.
PG 73 B Fe JAT T8 a3 7 i —F70

16.food tourism /'fu:d 'tvorizom/, FE BRI

#%]: Italy is famous for its food tourism.

SONGIYES =y AT ELP

17.gastrodiplomacy / gastrood: plovmasi/, 441, £ B AN (5
food diplomacy AHiT, "M .

% &) :  Gastrodiplomacy has become an important means of
international communication.

SR AL B R [ B A2 AL Y B2 B

18.food anthropology /'fu:d &nfro'polodzi/, & i A,
#1%): Food anthropology studies the relationship between food
and human society.

B NRE a5 N2 MK AR

19.food psychology /'fu:d sar'kolodzi/, B MOES. #l6):

Food psychology explores how people's emotions affect their



food choices.

B it O B2 PR FUNATT B 15 28 an ey s ma Al AT T B0 e Pt ¢
20.food ethics /' fu:d 'efiks/, B AMIGHE.

% &) : Food ethics concerns issues like animal welfare and

sustainable sourcing.

B ARG EERS K B AR AT RF SR 5 )

FEXM 21 KA ER L F IR 68 BY F FA14E B 2L
SEERB/AFLWEL, FFFHMNFITTREER.



