國立嘉義大學九十二學年度

食品科學系碩士班招生考試試題

科目：專業英文

一、Translate the following term into Chinese（24％）
1.X-ray diffraction

2.Bakers ’yeast

3.Unit operations

4.Cottage cheese

5.Chelating agents

6.Gelatinization of starch

7.Controlled atmosphere storage

8.Coliform organism

9.Fluidized-bed driers

10.Colloid mill

11.Hydrophobic bond

12.Anticaking agents

二、Translate the following Chinese into English（26％）
1.安姆氏試驗法

2.低限值(閾值)
3.低溫障害

4.積層膜

5.滾筒乾燥法

6.殺菌袋裝食品

7.中濕性(半乾性)食品

8.胰蛋白抑制劑

9.無菌包裝

10.鹽析

11.鬆(假)密度

12.酵素特異性

13.光學異構物

三、Translate into Chinese（50％）
1. The term “food additive” legally refers to a very specific group of food substances. Included are substances that are added intentionally and directly to foods in regulated amounts, to impart some function such as texture, flavor, or microbial preservation. Also included are indirectly added substances that unintentionally become part of foods. These might be migrants from packaging materials, lubricants from processing equipment, or processing aids such as enzymes.

2. “D value” is defined as the time in minutes at a specific temperature required to destroy 90% of the organisms in a population. Thus, the D value, or the decimal reduction time, decreases the surviving population by one log cycle. If a quantity of food in a can contained one million organisms and it received heat for a time equal to four D values, then it would still contain 100 surviving organisms.

3. When microwaves pass into food, water molecules and other polar molecules tend to align themselves with the electric field. But the electric field reverses 915 or 2450 million times per second. The molecules attempting to oscillate at such frequencies generate intermolecular friction, which quickly causes the food to heat. Quite the same phenomenon occurs in dielectric heating, which is like microwave heating but employs radiations in the frequency range of about 1-150 MHz.

4. The processes used by the food industry can be divided into common operations, called unit operations. Examples of unit operations common to many food products include cleaning, concentrating, disintegrating, drying, evaporating, fermentation, forming, heating/cooling (heat exchange), material handling, mixing, packaging, separating, and others. One of the key elements to food processing is the proper selection and combination of unit operations into more complex integrated processing systems.

5. Nutritionally, fish proteins are highly digestible and at least as good as red meat with respect to content of essential amino acids. The fats of fish also are readily digestible and rich in unsaturated fatty acids. But like all unsaturated fats, those in fish are highly susceptible to oxidation and the development of off-flavors and rancidity. Seafood is a good source of important minerals and an excellent source of iodine in particular. Fish are lower in iron than most meats.






