國立嘉義大學九十一學年度

食品科學學系碩士班招生考試試題

科目：專業英文                    

1、 Translate the following words into Chinese：（30%）
	1.Margarine
	2.Neutral lipid
	3.Pasteurization

	4.Synergism
	5.Over run
	6.Alkaloid

	7.Rigor mortis
	8.Sarcoplasm
	9.Micelle

	10.Brown rice
	11.Amorphous candy
	12.Fortification

	13.After taste
	14.Yolk index
	15.Tenderization


2、 Translate the following Chinese into English：（30%）

	1.加熱死滅時間
	2.良好作業規範
	3.危害分析重要管制點

	4.公認安全
	5.高效率液相層析
	6.每日容許攝取量

	7.冷殺菌作用
	8.致突變性
	9.膨發劑

	10.乳化劑
	11.黃麴毒素
	12.官能品評

	13.平罐酸壞
	14.交酯作用
	15.機能性食品


三、Translate the following sentences into Chinese：（40﹪）
1.Many drying techniques or pretreatments given to food before drying are aimed at making the structure more porous so as to facilitate mass transfer and thereby speed drying rate.  But in some instances even though potential mass transfer rates are speeded by puffing or otherwise opening the structure, drying rate is not speeded.  Porous sponge-like structures are excellent insulating bodies and generally will slow down the rate of heat transfer into the food.（10﹪）
2.Lipolysis is a major reaction occurring during deep-fat frying due to the large amounts of water introduced from the food, and the relatively elevated temperatures at which the oil is maintained.  The development of high levels of free fatty acids in the course of frying is usually associated with decreases in the smoke point and surface tension of oil and a reduction in the quality of the fried food.  Furthermore, free fatty acids are more susceptible to oxidation than fatty acids esterified to glycerol. （10﹪）
3.Chocolate liquor contains approximately 55﹪fat, 17﹪carbohydrate (most of which is digestible), 11﹪protein, 6﹪tannin compounds, 3﹪ash, 2.5﹪organic acids, 2﹪moisture, trace of caffeine, and about 1.5﹪theobromine, an alkaloid related to caffeine that is responsible for the mildly stimulating properties of coca and chocolate. （10﹪）
4.Cryogenic liquids are liquefied gases of extremely low boiling point, such as liquid nitrogen and liquid carbon dioxide, with boiling points of -196℃ and -79℃, respectively.  Today, liquid nitrogen is the most commonly used cryogenic liquid in immersion freezing of foods. （10﹪）
