BmEE-mInE

e Bt M x £ 5 &
I HLrizLy isotoropic band
HED HELE grassy
A Hhi=< lean meat
TOF=> HBICA actinin
TIFv H<BA actin
TORSAS Y HLEAELA actomyosin
EHFUYT HoLlwD2EY-L X expressible drip
%k Hebl aftertaste
TEDY HULA avidin
SV HSHLEW oil-like odor
BT HALIT rancidity
Huw HEN sweet odor
TE/HILKRZIILRIE HHDHBIZIZHIFADS amino-carbonyl reaction, Maillard
TI/RBRER HHDI=W\WE-F amino nitrogen
TV HHA amine
FILAUEE HEMNYII5LL alkaline rigor
a-JREY T H556-YIFUVYTA a-lipovitellin
FILIZY HESHA albumin
Tty HAETYA anserine
T EH HATLEL stabilizers
ToE=T R HABIZHLYS ammonia odor
fii 35 5 WEILYI sulfur odor
AVFAVERAT L WALWATLZFALY TE in line bioclean system
iy SLAL wing, whole wing, three joint wing
VAT RS9 WASCTHOR wing slap
DATFvT SLALHEL R wing tip
DAV R—ay SVALIE—L&A wing portion
PELS IEH umami
A ZUL Mz anisotropic band
H ARy A H-disk, Hensen's disk
&EE ZE=KAIFES liquid smkeng
&t ZZLw5EL juiceiness
BRAKER ZELLOHA liquid egg
RIRERE ZEELKAEWIES liquid smoking
BA Z 12124 dressed carcass
BRREE AFIKEwIY &S dressed weight

B PIER 5|

ZrEIKEYDE

dressed carcass trade




IRIIVIIVIEIE

ZFDLLIAZAEEITS

emulsion curing

MR ZUHA M-line, middle disk
ISAFY Ab3HA elastine

1BKE AATWVT T pickle curing, brine curing
B4 AAEE curing

IBHR ZAEERE pickle, brine

BT ZAEES curing agent

1B AANTED salting

1B AZAESIKL salted meat

1Bk ZAH saltiness

EAMERE ZAEIEW=AIFLD salt-solubles protein
3L ZABA egg candling, egg testing
L AABAE egq tester, egg candler
TA)T BLWWAL oiling

HERE EILLLBLAED dark yolk, yellow yolk
& EIBVATA striated muscle

TERUE R EIBVATAEAL cross-striated muscle fiber
XA/ BEY BELABCAUA oxymyoglobin
e A BESASNIE— off-flavor
AISAVVRT s BESALVALTTD off line system
A7SAVEREAEV AT A BSILVWATTAIFSEILTTL off line system
ARTILIZY BEHDSHA ovoalbumin
ARAEESZ— BEVNAVU— ovoinhibitor
AR5)aTaT(4> BIECYSSIATLA ovoglycoprotein
AHRyaJyy BIFECARYA ovoglobulin

ARSI RTTY BIEELATSZYA ovotransferin
AHR75RTaT/> BIESLESATLA ovofalvoprotein
ARzyasoalyy BIEFFEACHSVA ovomacroglomulin
ARLIAF BIELIWE ovomucoid

ARLFY BELBA ovomucin

Hh—hR n—mndg carcass

R HE MTS rigor off, resolution of rigor
S KERIEDR R AT NESELSHAIEL outer thin albumen

i MLAES defrost

R EEE MLESTIBELL thaw rigor

RE NEA poultry

B4 E NI FLA grader

BAAAE MDIFIFESIFS method of grading
MIB&H MIHLELVA processed foods




AT HR MIIbA egg product

B EE AL Yl NSAMSDH peroxide value
LR35 MELLELS rendering plant
ThE A= thigh

TN R hard

LB AN ety hardness
HVRTYTFXY MNoEHoIEEA cut-up chicken

| R MOBLAE egg breaking machine
MER NaDLwS cooked flabor
MEMEK MNaDZALYD cooking loss
MEEE MR DANAE LY heat denaturation
MOKE NUKEN musty

DI NEeDEH7 gummy

HoY Nl chalazae
hiv/i NODLA carnosine

34 Y P) skin

§iEATIE MAZAEEITES dry curing
ExRIF/OEY MAITAD=AESHVA reduced myoglobin
FFF Fik MNAZD liver, hepar

A CEI N MAZSIEALA dried whole egg

LA 30 MAZESILA dried egg, egg solid
FIRONE MNAZEILAED dried yolk
rIRINE MAZIBAIEL dried almumen
BRERE MNADSITAS organoleptic test
Hk DA sweetness

[E =LD air cell, air space
=1.9) =1 texture

ELAVAYAA TONRHH rough

1B [RpH ZHLFAU—ZLVE ultimate pH

AR Xxrlw) fishy

5 i B EANALIES intermusclular fat
Fn R i FAFAEAL myofibril

R ERSE FAFAEAVWAIFLD myofibril protein
HEEERE FATITESAIFLD stractural protein
Fr H Aa FASLES muscle cell

i st iE EALNA muscular relaxation
i IR HE SAlpoLw< muscular contraction
£ B IR FALIELS perimysium

ksl FALLS sarcolemma




AR

EFALES

sarcoplasm

i /NEAR FALEIIFESELY sarcoplasmin reticuum
R & EAED sarcomere

e EAEAL muscular fiber, muscle fiber
HES =AZL< muscle bundle

[ihioe ki TAZELE muscular tissue
A =AlL muscle

HANAERA FAIZLEELLIES intramuscular fat
iR ZAFEL fascia

ZEiK {5z empty body
BRI W <Thedwn brittle

DFD5 {BLB cuticle

g U neck

D959F {525 clutch

) —3I—X <Y—H—& creamy

7V —24K <=L x9 creamy

I —LDFEFY <D—FeDNHEY cream-like odor
H)TXHUFY YREESABA cryptoxanthin
J1)5— CY— griller, whole

ER {AVRE liquid smoke

B IE {AVZA smoking

SEIEE {AZAELN material of smoke
jedcde {AZALD smoke house
BIERAR CAZRAIF-ELE smoke generater

B IE {AZRABA smoked egg

125 {AlFLY smoke chicken
ERA ALK smoke meat product
BA [FLVz< chicken

HHED FNSAD mature-like odor
tEa K 2259 LY bound water

tE S [T2Z5%L&E connective tissue
tEEN [Fo50<Y£L binding capacity
mEE IT2lEA blood clots
TSFY ITo6A keratin

HE E AR BR 536M L& rigor off

e 36 &4 rigor

BEH o6 &{RD heat of rigor
EHiELW ZHFELW savory

BEENE 5HDESAHK high density fraction




< < body

e e smoky

SR CohKEA skeletal muscle
aI5—45 b—IfA collagen
JLRTAE—)L h3TH—% cholesterol

RIPES SLBAITLY layer

D5 =2p) gizzard

& {iff A acid value

BRIER ALY oxidized odor

RiEE SATHIBLL acid rigor

ERG SAITLE L meat production
ERWREN SAITKDIY £L performance of meat production
35 ALY rancidity

AR SAIELLYS rancid odor

EINIER SALALTS egg production index
EINEH SALALYSE clutch

EINEE S SABADIY EL egg laying performance
BiET L&Dt salting, curing

& TN LEDTHA salted egg

BIRE LEHE soaking

BE LES color difference
BE LESIFLY color meter

iR LEfX color

=i LEBLD color

BE LEE chromaticity

FEREE LST564(4 rigor mortis

=El=%i-kl< Col&om autolysis

REFY LYf=bA cystatin

tHEE LEHALLS turkey

RIBHTE LDOZAEEIES pickle curing, brine curing
B e R AIKE CESnLERLTLVES automatic chilling tank
MR LA#H bitterness

it LIZS fat

AERART LIFSHA fatty liver

A AR LIFSZLE fat tissue, adipose tissue
AERA & LIFS550L fat cavering
SEENENERE L33 AALANIY LLITATLY standard egg-laying test
AR Lty aging

INBEAR L&IIFESF=L endplasmic reticulum




E kAR LESHENA shelf-life

BHWEIHE L&LlTneE)pEEn chicken grading

BA L&<I< meat

MEE FLLEA voluntary muscle

KaiEE FTLSANDELY water activity

AEVFI— FTUALL— spin chiller

RE—VFFXY T3—<KELETA smoked chicken

e ETHESABA zeazyanthin

Rz E L WDIFAS ante-mortem inspection

HKE LML\ live weight

R 1ci AP 3] growth

R R FOEEIMNEE growth analusis

RR B R FLWEEITFLLEA growth curve

RRRE V6 £5%FLE growth rate

A YMFHEINTER LS DA TESALALTS biological production index

KB HFELLEA red muscle

¥R A i FDOEAYEN shear value

Zi% ToltA X-line

HHRERE FALLLIFZAIFLD fabrous protein

£0p HFALA whole egg

2R FALARE whole egg liquid, egg pulp

i ki FALAE egq cleaner

BN FALAE egqg grader

figizm Z3F internal organs R

kS 5 ES live Welght gain, gain of body weight,
body weight gain

D5 zMD5 crop, ingluvies

RE =L L &L fading

7LD 7ZLD brothy

ittt L5t juiciness

st I =o5% picker

firi & oL deodorization

A8 oL &< decoloration

S ATV AL elastic fiber

A AV £LELY elasticity

WHDHD 72N DHD springy

3 B5EY native breed

%5 HolE japanese bantam

PERERA L3 LLIES newtral fat, fat




RESERE L&D AIEKLD regulatory protein

FILRH 55E12€ chilled meat

DDl DDl smoothly

K #RAE AR TLEPSLIFSZA lower fatty acid

TBAfE TWU—z2—% thiobarbituric acid value

BEESE TLHDE AN low density fraction

T—ILI\YY T—5%IEo< tail back

THORF¥— KThe— texture

FH T wing, whole wing, three joint wing

FRSE TIFsE wing portion

FHEEn TIFEEA wing tip

FPEH TIFE, wing slap

FHx TlFHE wing stick

L ESFDAAEL freezing denaturation

L= ESITDBHA frozen egg

HEEE ESEEZES scalder

Pt 4 LD slaughter

EiK EfzLy carcass

EIRE Ef=L\YD dressing percentage

)G UESAK LYCYEBLE triglyceride

r)S)EO—)L LYSYEAHL—3 triglycerol ek
Fiyw EY- X drip

FLARFFX> EnTELEZA dressed chicken, New York dress siK
rAAR=> EAIFICA troponin

FARIAT Y EBIEHELA tropomyosin

RKERMEDN B BOTLEIEDSAIF inner thin albumen

A fi HWNED viscera, internal organ ik 25
lEAE HWNEZESLIES offal fat

A i BWESTELD evisceration

FiRE TEhBE evisceration

hiRER BhhEE eviscerater

hiRELA EhBEELY eviscerated carcass =S
4R HEAZLA liquid egg

RHHN 72D B smooth

e [KLEZ myoglobin

At [Z{Lw> meat juice

AR [Z<L&S sarcoplasma

RBE (Z<IFA meat spot S—hRRYk
RAE [S{&EL5Lw chicken breed




ieteyall) -okh sticky

=R D3T3bAIFEL thick albumen

530 [ELMFLY culled chicken
A== F5RITo& Haugh unit

BHEefH [FLLLLEA white muscle
HERE [FLLELBHAED light yolk, white yolk
HZmx x27% toughness / firmness
NI A EER— XIEVAVAVDUF— papain inhibitor

32 IFAHY halves

EE V—1zA pidan
EAFUHEEERE UEBAIFTDOTS5HAIFLD biotin binding protein
K TRERA UMLIES subcutaneous fat

JRLK ASDH flavor

JERR, SlFENLw) putrid
25R7AT4> ABIESHTVA frovoprotein

JL AR Shgd breast
TLARIAX)TRX ANFESVWTYSRT breast with ribs
B ANNDEA smooth muscle
BEE ~L\LYD mortality, mortality rate
B-UREYTY R—1=-YIFUWYTA B-lipovitellin

NHP N5 XHR N5 soggy

NIk ~NFEEYDE hematocrit

AN REDNER NAIFITESABAT D egg production per hen house
i dinl ESIvie) bleeding

RKA FF L &L water holding capacity
FAHRMS EAHRMNS mellow

% HELA myosin

D] THFEZ breast

i) Th breast

BRE HLE lightness
AMT—FRIG HULBL—EFADS amino-carbonyl reaction, Maillard
BiEY HAL) weight loss
PN RHOHN tender / soft

e KL=y wing band

e £2obhHY quarters

5775 T latebra

IiE SAES yolk

IIEZRE HAESITNTS yolk index

&R bAEIEL yolk membrane




MEYRISELREEDE

BABIYIESLVAIFDTSAIFILD

yolk riboflavin binding protein

IR5% BAMK egg shell

O 5% I8 HAMEL shell membrane
DE bALwD egg weight
=] HAIEL egg white, albumen
RI=RER A EIFLNTS alubumen index
DU F7E bAEILY egg breed

)y F—L UVrs5—4¢ lysozyme
IPIAYY Y SEoK rib back
JRFY YRLA livetin
RHERYYT Ypo3LpDEY o4 exudative drip
YUREE YALLD phospholipid
IWTAY STLA lutein
ARBRT eSO freezer burn
Lyy ho< legs

LTA—I—090FF>

NTh—D2——<oKEEA

ready-to-cook chicken

ALY

O—XA3—

A—g f=—

roaster




