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LGLhvUuLELh UNIUPS

‘Utinjwjwgynn ullnh phdhwh b wpnwnpuul nbfulninghwitnh wmbpihG-
Gtph U pwnwlwwwlgmpniGltph hwiwnnn pwnwpwlp plnggpymd L gpulg
wlqbptl, hwytptl, pmubptlG wGjuwlndGtpp, hGywytu Gl dh Qwupp wmbpdhGGtph
pwgwwmpmp niGGtpn:

Gplwlh ywhnwlwb hwiwjuwnpwbh phthwjh dwlnumbnmyd ppwljwiwgynid
L «ullnh wijunulgnpmil» b «ytlGgunuihG phihw» dwulwghwmmpmGibpny
pwlwiwyphwwhp b dwghumpnuwlwb dpwqpbpny nuunignud: Uju Gnp dOpuqpbtpny
munmgnip Juqiwitpybim hwiwp hwdwjue wihpwdtymmpnil L wnwouwlinid
oquyti nmubtintiG, whqkptb 1tqyny qpujubnmp niGhg: Gwywo w)l hwiquiwd-
phG, np ul pwpgiwlwlwl pwqiwphy dbphlwjwlwb opwgnptip, npuip wwnm
hwdwju vto ndqupnipniGGtp GG wnwowglind b whunwGh 66 wnwGdhG mbpdhG-
Gtph, phipwywb Gyptph yuunwhwywb (pnhwinip (sqqupuwiwlwb) pupgiw-
(nipynGGaph ogunuwgnpodw b httmbwlpny:

Pwnwpwbh tpypnpny Jwund Gipuyugyuwo GG Gypnywlwl Uhnipjnilnd,
Nnuuwunwinid, Lwjwunwnid U dh Qwpp wy tpypGpnd pogjunpuo uGlnu-
7hG hwytinmiGtph (E guuhy) wijuwimiGhpn:

Uju pwnwpwlh upunpnipjnilpn yuwjdwlwynpguwo t Gub qpunupwinid hw-
JaptG tqyny gpujulnmpjuwl pwgwlwmipjudp b hwdwu niuwlnnGbpp oqguynid
tl hGunbpGtunwghlG qpuwlnipniihg (puuwqppbp, jwpnpuwmnp b gnpoGuywG
wwnpwwuntlplph hwdwp wihpwdb)wm Gymptp, hGywybu Guwb ghnwul hnpuo-
Gtn), npnGp hhiGwlwlnd wiqibptl b nnuubptG (bqniGipny GG:

Quponud tlp, np «UGGnh wlijumwlgnpjwl, uGlnh phdhwjh b uGlnupunun-
pwlwl mbfulGnnghwltnh wiqitphG-hwjtphi-—onubptl ntpdhGwpwlwlwb hw-
dwnnun pwnwpwl»-p ko uplnpnipjnil b ogquuwgnponid YniGhlw nuwlnnGhnh,
wuyhpwlwmGtph, nuuwjunulGtph, hGyytu Gwb wju wuyuptgnud ghnwlywb wy-
fuwmnwlp hpwlwlwglnn htmwgnunnGiph hwdiwn:



absorption
(sorption)

acidic foods

additives

adhesiveness

adiabatic

adiabatic process

adulterants

agglomeration

Y lnid

ppYywhG
ulinilin

hwybtjwulniptin

Jusnilnipjm G

wnhwpwn

wnhwpwmn
wnngtu

[JuwnGnipnGhp

yninwyniy,
YnGgtlumpw-
gniy,
wqnitpugnmy

A

abcopOorust
(copOrus)

KHCJIOTHAs
MUIa

JI00aBKH

JIUTIKOCTb,

KJIEHKOCTh

anuadaTu-

YJeCKUH

anuabaTu-
YeCKUH

poIecc

MPUMECH,

npuMecu

arjaomMmepa-

s

UlGGnwdptinph (hhiGuywbnid
snn) Ynnihg fjunGuympjuG ow-
Jujuwyhl Ypubinud:

©OpYuyhG uGmbn, nph pH-p guidn
L 4.6 wpdtiphg b 9ph wyumpyni-
pjnilp’(ay) UEO Jud hwjuwuwn k
0.85:

UhwgnipjniGGtip, npnGp wybkjug-
ynud Gl uGGnwiptipph hwwnlnt-
pyniGGtpp jud ywhywGdw b
duiytimGtpp pwupbpuytine,
(wjwgltiint hwdwn:

{wwnniy £ unuhGaGhphG, dwonmyGb-
nhG, jutdtiphG, YwumhyuwbtnphG:
Onh funGuynipjul b 9ipdwuwmnmp-
dwlh thnthnfunipniGGtpp wnw g
otininipjwl Ynpunh ud YuG-
dwl (snpugiwl wypngtiunid):
Mpngtiu, nph pGpugpmy huiw-
Yungh Ynnihg otipinipynil sh
Jubynd jud whouwmynid:
UhwgnipjniGGtip, npnGp wybjug-
ynud bl uGGnwuiptipphlG: Uhwgnt-
pyniGGhp, npnlGp wnwowlinid LG
uptipph ny dhpn wwhwyw Giwb
niypnid, juwd wnjuw LG uGlnu-
uptipph hnudipnid: lownGnipnGtinh
pwlwyn uGGnudptippnid whwp k&
1hGh fuhun vwhdw Guwthwly:
Onynt Ywulhyltiphg wnwowgwo
hwwnhlGtipn: UwuGhyGtph
dhijulg Yustnt hwnympjmd,
nph wpynilpnid dwln dwuGhy-



alkaline
phosphatase
(ALP)

amorphous

annealing

antibiotics

aseptic
processing

atomizer

sprayer

hhuGujhG dnu-
dunuwq

wdnnd

Ynnud,

2hyjuiywlymd,
ppowpnnniy

hwljwphnwnply-
Gbp

wubtiyunhly drw-
ynud

thn2hwg(inn
uwpp

IIeJIOYHAS
(docdaraza

amMopHBIN

OTXUr

aHTHOHO-

THKHU

acenruyec-
Kast
o0OpaboTka
MyJIbBEpPH-
3aTop,
pacribi-
JIUTEID

Gtiphg dLwynpynud GG wybjh vho
dwulhyGln:

dbtipttilw, npl mGh wytih pwpdp
otipdwlwyniGnipynilG, pwl wju-
nmwohl dwpkGtpp U oqunuugnpo-
ynud £ wwuwmbinphqugiwl wpnynt-
(wytinnipjul piunwynpdw i
hwiwnp:

MhGn Gyniph gnynipjw G dubiphg
utiyp (pyuptinuyul b winpd),
wh(n Gynip, npp qnipy £ pynipk-
nugwghg:

Swpwgnui Gjniph wnwldquju-
(nipjniGp Yytpwhuytjn hwdwn,
2hjuipwynud, nph pGpugpnid
unnigynid GG Gyniph Juponpnt-
pjul, wipnipjwl b wnwldqu-
JuwlnipjulG hwnynipyniGGtpp:
Uhynnopquhqup ynnihg wp-
nunpjuo Jud npulhg wowlg-
Jwo hwlwdhypnphwyGp, npnlp
pwjpwjnid Jwd funsplnnunnid Gl
w)| dhypnopqubhquGtinh wép:
UGGnwuiptinph 9otindwjhG
Jwlptwqbtpnond dhGsl wyG
thwpbpwynpbin:

Onpn JuphGbp duwynpbynt
hwiwp Gwhiwwmbujwo vwpp:



bacon

bacteriocins

(to) bake

barcode

batter

blancher

blanch

baro resistance

baro sensitivity

barrel

fungh wyunwo
thu
funquunifun
pwljntiphnghG-
Gbp

plutip

2uiphfu Ynn,
qohyuwnp Ynn
pnij| judnp

uwhwunwlbgling,
qniGwqpynn
(jnip, uwpp
obipdwhwnnn,
ptinfuwynn uwpp
wlgmugmdy,
gnilwqpynuy,

uy hnwltgnid

nhiwnpnipjniG
alpvwl
GYwundiwdp
qqu]jinpmniG
G6uwG
(Juundwdp

nwlwn

OeKoH

OakTepuo-
[[HHBI

BBITICKATb

IOTPpUX-KOO

KUIKOC
TECTO

OJIaHIINPO-
BaTeIb

o0eciBeYn-
BaHHE

COIIPOTHUB-
JIEHHE
JIaBJICHUIO

YYBCTBU-
TCJIBbHOCTH K

JaBJICHUIO

OouKa

Puyubphwbph Ynnshg uhlpbqg-
ynn uyhnwlynmgblbp, npnGp hGhh-
phglmd G606 wy; shypnopquGhqu-
Gtnh wdp: Uju vyhnwlnigGtpn
Gdw( 66 hwywphnnhyGtph:

Oquuugnpoynid £ owolnyypltiph
hwiwnp:

UGGnwdptinpn uyhmwlgtling
(jnip (uwpp):

UGGnwdptinph, hwnljwuwtu pwi-
owntintih, mwpwgmu Jupd dw-
dwlwyny shGsb 100°C, dtipitilinm-
Gtph hGwymhyuwgiwb hwdwn,
nnp Junpnn £ ywndwn gunGuy
Uptipph npwlh Yynpuwnh wuh-
wwlidwl dwdwlwly, hGyuybu Gl
onh htinwguiw( b uGlnwdptinph
gqnijlp pwgbnt hwdwp:
Qhdwnpnipjnil pupénp d6G0wG
(uwwuniwdp:

9quylnipjnil pupdn 66 Ww
(yuundwip:



(to) batter

beef
Bingham plastic

biological
oxidation
demand (BOD)

(to) bite

black body

blending

blinding

bloom

huwipt, futhty,
hnilGgly

nwywnh vhu
PhGghwih

wjwuwnpl

ppywoGh YtG-
uwpwlwyul

uyunnd

yoty,
Jungwhwnby
puguwpdwy ul
dwnpuhl

[uwnlnd

hpwp Yuysty,
[ugwGty

(ppwtipun

MCCUTDH

TrOBSIIMHA
IUIACTHK
bunrama

ouonoru-
4eCcKoe
notpebie-
HUC
KHCIIOpo/ia
(BIIK)

YKYCHUTb

a0COJIFOTHO
YepHOE
TEJI0

CMeEIIuBa-
HHE
3amoJHe-
HUE, 3aKy-
TIOpPUBAHKE
TOHKUK
cltoi

Uwonighly, wjwuwmhy Gynip, nph
wwhywopn Guwh k Ynpum dwnpdGh
wwhywophG guon dGyniGhph
ntiypnid, vwluyl hnumd k, wubtu
dwonighy htinniy, pwpéanp d6yn1d-
Gtnh nbwypmd (ophGuy, Ywynlt-
qn, 2nynjunp, Swlwlbfup): Uju
htnmyGtpn vnwgty 66 b. U.
Phlghwih wlnilp, ny wowown-
ltg npwlg Swptivwmhljuju i
dluybpynuin:

OpquGwywG Gyniph puwjpwydiw
dwdwlwly vhypnopqubGhquGtph
ynnihg ppywdlh wwhwbownyh
swihwpwlwl, npl oquugnnd-
ynud £ npytiu opnud Gympliph
wnunnunn wynnbGghwih swih:

Stuwyuwi YnGgtiyghw Gyniph
hwdwn, npp upnn b jrubtg hp
Ynpw pGylnn nno Lityumpuwiwqgbh-
uwyuwl Swnwquwjpnuin:

UGGnh dwlp dwuGhyGtpny dwnh
wlgptinh thwyny:

Guljunjh jninh wGlyuwyniG dutiph
pupwly 2tpun, npp pympbnuGny k
owoynph dwytiptuhG' wnw-
owgltny pwipwonipniG Yud
uyhwnwy potin:



botulin

bound moisture

boundary film

surface film

boundary layer

bowl chopper

break down

breading

brewing

bubble
bulk density

bulk volume

pnunnihG

Juuwywd funGw-
Ynmipnil

Juuulgnn pw-
nudp, 2tipw,
dwltnunipwjhG
pwnuwip
Juuuygnn
2tpn

nuGwybGtnny
swl

dwlnpwglty, pw-
dw(t) Ywubiph,
pwjpuytip
wwpuhdwn,
thypwyumnid

quntigph tithnud,
qupbigpugnn-
onipjnil
wnujewy
owyuwjwjhG
funmpjnil

Gjniph nn9 dw-
Yuyp,
wdpnnowlw b
owuy

OOTYIHH

CBsA3aHHasdA
BJIara

MOBEPXHO-
CTHas
IJICHKA

TOBEPXHO-
CTHBIH CJIOU

KOMILJICKT C
HOXaMHu

JIEJIATD,
pasMenb-
4UTH

NaHUPOBKa

MUBOBape-
HUE

My3BIPh
00BbeMHas
ILUIOTHOCTH

HOJHBINA
00BeM

Cl. Botulinum-h Ynnihg uhGphq-
Unn tygnunpuhG, npp jupnn k
hw(iqtglt] uGlnujyhl Ywhwgnt
pniGwynpiw:

Mhin uGGnuwdptpphlG phqhljw-
whu Juwd phihwybu yuwyjwo
htinniy, npG hotiglGnid £ qninpoh-
Gtph aGpnudp wybh, pwl Ywpnip
htinntyhGa E (GnyyG 9tpiwumhsw-
Gnud):

Uwltipunyphl dnun quliynn hb-
nnyh pwpwy 2tpw, nph payny
hnunn htinntyh 2tipup pouyy sh
nwihu npul nmwpwlwnt:
Ltnnyh 2tpun, npG wikGuwdnnG
quGynmu yhln dywytpluniyphG:
U6 niGh hnuph wytiih thnpp
wnpwaqnipynil, pwG SwywjuyhG
htinnilyp whn GymphG fuwo
1hGnt httmmbwGpny:

‘Lwluonnp Wwwpwuwmywd hwgh
thyopwlpltiph oquugnponuin
ullnwuiptipph dwytiptuh Yypuw:



can

can lid
can opener
cereal

chelating agent

chemical
oxidation
demand (COD)

to chew
chilling

chilling injury

choke

climacteric

clinching

dhnwnjw

(wujuiyjuw)
nwpw

wwhwonjh Ju-
thwph;

pwghy

2hiw

fubijuunnn Gymp

ppywoGh ph-
dhwjwl yu-
hwGg

owtip
uwnbtignmy

UnpniunGtin uw-
ntigiw( hb-
wmlwlpny

$hpnp (Yhuw-
pwihw(g)

Uphnhjuyud,
Yuwlquunp,
lwpqud
htipitunhlyw-
gnid, thwlnud

C
MeTaJuTiye-
CKHH
(cTexmnsH
HBIi)
KOHTEHHED
KPBIIIKA

OTKpBIBAJIKA

Kaiia

XeJNaTupyro-
AN areHT

XHUMHYECKOe
moTpedie-
HUE KHCJIO-
pona (XIIK)

JKEBATh

oxXJIaxaaTb

HOTEpH IIpU
OXJIXKe-
HUHI

MOJIYIpPO3-
padHbIi

¢$ubTp

KpUTHYEC-
KUH,

ONaCHBIN

repMerTusa-
s

Lhihjuwwnbtip, npnlp dkyniuwg-
(intd GG htmpwjhG vhnwnGhpn:
Lhihwyw6 dkpnn, npl oquw-
gnpoynid £ opmd Gynipkph wnun-
wmnn wynnblghwp npnpbnt hw-
dwn:

UGGnwdiptinph 9tpdwumhdwbh
hotignid 8°C-hg dhGsl -1°C:

Bwop 9tipdwumnhdwGitph ywwn-
dwnny npnp wntuwlh dpgbtinh b
pwlownptintGh $hahninghwlwa
thnthnfunipniGGhp, npnGp hwG-
qtiglinid t6 uGlnwjhl hwwnlnt-
pynGGtph Guqiw:

UhG; wnugn swthuny shwiwwu-
nwufuw lnn dwubhlyGtpp ywhnn
[ungplinnun:

Upgtiph hwuntGugiwG wpwagnt-
pjwl Yupniy wa:

Utinwnju (wyulju) mwpujp
dwulwlyh htipdtmhljugnid:



coat

coating

co-extrusion

cold shortening

collapse
temperature

owolynyp, owo-

Unn 2tpn

owolynud,
owolynyp

UntpupnintG-
mnwgnii

uwnp Ypdw-
wmniy,
uwnnp Jupdw-

gnid

Unhwhluywa

(Ynmuthuh) otip-

dwunhdwG

MOKPOBHBIN
CIIOH,

IOKPBITUEC

TOKPHIBA-
HUE,

TTOKPBITUC

KO3KCTPY-
3us

XOIIOHOE
YKOpOYEHHUE

TeMiepa-

Typa
KoJiarica

10

CGnhwGnip mbkpdhG t, npp GYw-
pwgnmd £ dwonighly owoyniyph
(hwpwo pny) fudnp, ynynjw,
oujw/2wpuwin fuwnlnipnn) oquiw-
gqnponuip uGGnuwipbpph dwytpk-
uh(:

Untpupmintin punubpltph
unwgnidp tpynt Jud wybih pw-
nupGtph shwdwiwlwljw
dwinuiny, Juwu tpynt uGlnu-
UptippGtiph pwphg-vbtiptiGwyny
unnud, npnd wpwphl yuwwnjw-
(h Wt9 dhoniyp 1gynid k wlnln-
hwuw Gipupydiw6 shongny:

Uuh ny gwGywih thnthnfunipymG-
Gtp, npnGp wnwouwlimy GG Y-
nwGhGtph dnpphg htinn S{wGGt-
nh vwnbgdiwdp wnwowgnn thn-
thnfunipjniGGaph httmuwGpny
UhGs qihyngblp Ythnfuwplyyh
Yuplwppyh:

UGGnwiptinph uwntigiw(
Jwpuhiwy otipdwumhdwa k
uhGy (noqwo Gynipp Ypbiph uGlnh
Junnigywoph Ynjwthup b
Yuuwpgtith 9ph qninphGhph
wmbnuywundn:



commercial
sterility

Common Object
Resource

Based
Architecture
(CORBA)

compound

coating

conduction

constant-rate
drying

consistency

contaminate

ynitinghnG unt-

phihnipyniG,
Jwlptwqbpo-
Jwompjnil

CORBA hwiw-
JupgswjhG
onwghp

owolynn fuwn-
(inipn

hwnnppuywint-
pyniG

snpugiw( hwu-
nwwnnil wpw-
qnipjn G

thwihynipymd,
pwlapnipjni(,
funnipjul wu-
wmhdw
ytnunnwunby,
wnunuti,
pniGwynpty

KOMMepyec-
Kas
CTEpHUIIb-
HOCTb

CORBA

COCTaBHOC

MIOKPBITHE

IIPOBOM-
MOCTb

MTOCTOSTHHAS
CKOPOCTb
CYIIKH

KOHCHUCTCH-

s

3arps3HATh,
OTpaBIIATh

11

StpuhG, npG oquuwgnpoynud k
otindwjhl swlptwqtpoiwl dw-
dwlwl gnijg mwint hwdiwn, np
Uywynuip hGwyumhyuwglnud k pn-
Inp dhypnopquiGhquiGtipp b uwnp-
Gtpn, npnlp, tpt wnluw GG, h
Jhdwlh G6 wdbnt uGlnwipbp-
pnid ywhyw(dwl npnpwlh
wwjiwlatph nhuypnid:
{wdwyupgswhl dpwghp, npp
gnpomu £ npytiu mtinkjunyw-
YuwG dholnpn uwnwywpiwb hw-
dwlwnqtipp wy pGytpnipniGGt-
nh hwiwjupqsujhG mbntynt-
pjwl htn Juwbint hwdwn:
Owolnn Gynip, npniud oguawgnpo-
ynud £ snp ulwn b julwnjh
Jnnh thnfuwntl whin pniuwlw6
jnntn:

Mhln Gymptpnd otpinipjwG
thnfuwlgnd, npG hpwlwGuwlnid
E iniiynywyhG tGipghwjh ninnu-
Uh whgdwnip:

Uwytnlnyph unGuwynmpmilp
htinwg(tinig htitvun ynpugdw G
duiwlwljwhwwnywo, nph
pipwgpnid funGwynipjwlb Ynpu-
nh wpwgnipjnip hwunwnniG k:
UwpdhGGtph U nionypltiph

thuthynipjniG, puGapnpniG,
funnipyniG:



continuous phase

contracting

convection

conversion

confectionery

conveyor

corn

cornflour

critical control
point (CCP)

critical moisture

content

wnpniGuyuyu
duiq

4oty
oy,
Updwnyti,
utinub

UnGytyghw

thnfuwGgnid,
wlgnud, thnfuw-
ytpuynud
pungputGhp

hnupwgho
UnGytjtip
tighyunwgnptG
tighyunwgnptilh
wjnip
Unhnpjulud
huljuwi Ytwn
(k)

huljuw Yphwnp-
Juywi ytwnm

funGuiynipjwG

Unhwhljuljwub
wwnpniGwynt-

pjnilp

HETIPEePBIB-
Has ¢a3za

KOHTpaKTa-
s

KOHBEKIIUS

npeobpaso-
BaHHE

KOHIUTEP-
CKHE
U3JIeHS
KOHBelep

KyKypy3a
KyKypy3Hast
MyKa
KpUTHYEC-
Kasi KOHT-
poJbHas

TOYKa
(KTIK)

KpPHUTHYEC-
KOe
COJICpIKaHKe
BIIATH

12

Edntyjuhwyh htinniy pwnunnhyGt-
nhg dtyn: Eunyuhwltpnd ht-
nniyGphg dtyn (nhuwbpu pwq)
uthnJwo L wyp hinnuymd (Quipni-
Guwiwyub dwq):

LtnmyGtpnud, qugbipnud Jud wyp
dhowywjptinnud 9bpdnipjwi thn-
fuwGgnuin Gyniph mtnuthnfudwG
wnnnilpnd (nwp, Gnup onp
pwpdépwln k, uwnp, fjuhwn onp
hoGnuy):

UGGnh wpnwnpnipjul dudiw-
(il wyjwy hpughdwyp Jtipw-
huynn qnponG (Yewm, wpnghu),
nnh Guuunwy t ublnh
wlijunwlgmpjwl b npuyh Gugqg-
dwl wlnlnniGtih nhuyh YuGune-
un Jud thnppwgnidp:

Qnpugiwl hwumwwnniG wpw-
gnipjul dwdwlwywhwmywoh
Jtipond ullnuiptinpnd wuh-
wwlynn fjunGuynipjuwb pwGuyp:



crumb

crust

cryogen

cryogenic
freezers

cryogenic
grinding

crystallisation

dead-folding

decimal reduction
time

thopwlp

hwuw Ytinl,
Unzw Ytinl,
hwgh snpniy

Uphnqti, uw-
ntiglnn Gymp

Unhnqtl uwn-
gunpuwGGtp

Unhnqtl dwG-
nugnid

pmiptinugnid

JuymG
aymd

nwulnpnuw-
Jua
yndwmndw b

KpOLLKa

KOpKa

oxJjaxaga-
romas
CMECh

KPHUOTECH-
HBbIE
MOPO3HUIIb-
HUKU

KPpHUOTC€HHOC
HN3MCJIb-

YCHHC

KpHUCTaJTH-
3aITds

D

CTaOWIIB-

HBIH 3aru0
BpeMs

necsAaThd-

HOTO
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‘Lwuonnp Wwumpwuwmywd hwgh
thppwlpGtip, npnlp oquugnpd-
ynud k6 uGGnh wnwGahG Yunplb-
nn owdltint Jud plujwo ulilinh
owwnynunhGhph Gtpup 1gGam
hwdwnp:

Ofujwo uGliptpph ypw wnw-
owgnn hwuwn Ytinl:

Uwntiglinn Gymp, npp Gyniphg
Unpgqmu k uGgwo 9tipinipniln,
ophGwy’ snp wofuwdGh tpljopuhn
Jwd htnm{ wqnun:
Uwppwynpnuibip, npnlp ogquu-
gnpoynid Ll wotuwoGh tpyopup-
nh Jud htinnil wgnunh unipih-
dwgiwl jud gnnpphwgiwl hw-
dwn, tpp npulp widhowjuln-
66 2thynud GG uGGnwiptpph htin
w)G vwunbgltynt dwiwlGwy:
<tnniy wgnup Jud whbn wo-
fuwoGh tpopuhnh fuwnGnuip
uliinh htn wnun ppwgpnid
wj 0 vwngbltnt hwdwn:

‘Uymph dynd Jud thwpwpnid,
npn Yptiph mbnmu jubqnm,
JuwjniG yhdwlh:
dutwlwjuwhwwnywon, npl wi-
hpwdtipwm & vhypnopqulGhquGtph
90%-n nyGswgltint hwdwn



deterioration (food)

dehydration

depositor

(to) design

desorption

detergents

deterioration

dew point

diafiltration

dice

dwdwlwlnp

uliinh npw-

Yh qunpu-
nwgnid

onwiou-
wnniy,
onwqnynid
ntiynghnnp

(wpuwqoty

nhiunppghw

1Jwgnn,
dwppnn dh-
ong(itin

thswugn,
Juwunwgnid
hwjdwG
otinpdwuwmh-
dwi

nhwphyn-
pnid

Yupuunyjwo
funpwGwnp-
nhyGtp

CHHI)XCHMUA

YXyIIICHIEe
KayecTBa
(mpoxykTOB
MUTaHUsA)
Jerujapara-
us1, 00e3-
BOKHBaHUE

oTcaJovHasn
MalIinHa

pazpabaTbl-
BaTh

necopomus

MOOIIHEC
cpeacrBa

yXyALIeHUe

TOYKa
TassHUA

nuapuIbT-
parust

Hape3aHHbIe
KyOukn
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(npulg phyn 10-h Yupgh
hotigGtint hwwn):

UnGytjtph uwd junuuwplbph
uti9 ulilinh npnwyh pwlwly
wmtinunnnn vbkptlw:

UG Gnwdptinphg funGuynipjuG
htinwgnid:

UhongGtip, npnlp hotiglniy GG
onh dwltiptnipwjhG jupywont-
pynilp b Gyuwumnid vwppwyn-

pnuiGhph U uGGnh Yhohg Ytnun-
wnn Gymptiph htinwgiwGn:

Qtpdwuwmhdwlp, npnd
on/onuwijhl qmnpzhGbiph fuwn-
Gnipnp nunlnud £ hwqbguo
qninp2hGhpny, Gptny YnGnhG-
uwguiwl uyhqpn:

LntoJwo Gyniptinh yhpwlwlqlni-
un pupbjuybim wypngbu nuipdth
outnuh Juu qtipphjmpugdw b
dwidwlwly YnGghlmpwwnp Gnu-

nwgltint dhongny:



die

dielectric constant

dielectric heating

(to) dilate

dilatant material

dilatation volume

dilatant fluid

direct heating ovens

(to) disperse

qlfuhy (tpu-
pninbph)

nhtitlnphy
hwuwnw-
nntl

nhttynphy

mwpwgnid

nGnunéw-
Uiy, (-
Gwglby,
utiowglty

plnupdwy-
ynn Gynip

hwpwpbtpw-
Jui owyuw-
[wjh( pG-
nupdwlynud,
nngtignid
hnuniG dh-
pwywyn

wldhowlw-
Gnptl mu-
pwgynn 9b-
nngGtp
gnty, uthnty,
gnhy nu
nwpwpw-
gnlitng

TOJIOBKA
(axcTpyne-
pa)
JMDJIEKTPH-
gecKast
MTOCTOSTHHAS

JHDIICKTPH-
4eCcKoe
HarpeBaHue

paclIupATsb,
pactsru-
BaTh, yBe-
JIM4YUBaTh

pacimpsio-
ieecs
BEILECTBO
OTHOCHTE-
JBHO
00BEMHOE
paciimpe-
HHUE

TeKyJast
cpena
(orcuoxocmeo,
2as)

HETIOCpEACT-
BCHHO Harpe-
BAaCMBIC IICYU

pacceuBars,
pa3BeHBATH,
JCTICPTH-
poBath
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Epupnintinh mwjuweh nuuwny-
dwl dwuh qfupyh vwhiwGu-
thwl pugnuy:

UGGnh owjwwjhG nghiwnpnt-
pjwl hwpwpbtinnipyniGp onh Jud
Juwyninwih dSwjwjujhlG ghiwn-
pnipjwlp GnyyG 9tipdwumhdw-
(inuy:

LGnhwlnip mbpdhG, npG hp dbe
(pwnnd £ mwpwgiwd, hGswtiu
dhypnwihpwjhl, wjGubu b
nwnhnhwdwhunmp nGGuph
LGtpghw:

UGniGn, nph YynunhntlGghw@
uhowlmu E stinpuwl wpwagnt-
pjul thowguwl htin:

<nuniG dhowduwyn, (Yngymu t Gul
nnwpduwyhy) - dhewywyp, npnud
dwonighynipynilp vhowlnd k
uwhph nibnpiwghwjh wpwagni-
pjwul thowgiwl htin:



disperse phase

dosimeter

dough
(to) drag

dried milk

droplet

dry bulb temperature

driving force

dullness
dullness

emulsion

effective freezing

time

nhuwtipu
pwq
nnghibtunp,
nnquwth

fudinp
pupti, dqhi,
dqdqly

Yuwph thnzh

thnpphy
Jupht

snp qlnhyny
otindwswthh
otindwuwnh-
dwG

2wndh; nid,
pwpzhy nid
ndqnua,
[uwdpwont-
pymQ
gqnpynipjnl

tunijuhw

wnpniwytim

uwntigiw(
dwiwlwly

ZHCTIepCHas
thaza

JO3UMETP

TECTO
TAHYTb,
TaIlIUTh,
BOJIOYUTH
MIOPOILKO-
BOE MOJIOKO
KaresbKa

TeMIepa-
Typa 1o
CyXoMmy
TEPMOMETPY
JBIDKYIIAs
cuiia

MAaTOBOCTb,
HESPKOCTh

E

OMYIBCHUS
s¢dexTus-
HOE BpeMs
3aMOpaxku-
BaHUs
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Uwnpp, npp npwjuytiv jud
pulwluwytu npnynid k uGlnh
Ynnuhg Juljwo dwnwqujpiwb
nnquil (swhp):

On / 9pwjhG gninp2h fuwnGnipnh
otindtwumhdwlp’ swthywo snp

qlnhyny gtipiwwthny:

AtpiwjhG YaGupnlmd uGlnh
otipdwumhdwln GwpuGwywb
wndtiphg Gwuwytiu
uwhdiwljwo Yytpetwlwb
otipdwumhdwGh( hotigltynt
hwdwnp yuwhwGoynn
dwdwlwn:



electrical
conductivity

electrodialysis

emulsification

emulsifying agent

enrobing

entrainment

enzyme

enzyme activity

equilibrium

moisture content

EiEyunpwhw-
noppuuine-
pymQ
EiGywnnpn-
nhwihq

tinyqugnd

tuniiquglnn
ntiwqtlwun

olwpwljuwuw-
mnid

Gtpoond

dtipdtiln
dtipitlmh
wlmhynipnil
funGwynipjuG

hwjwuwpu-

ANEKTPOTIPO-
BOJIMMOCTb

AIIEKTPO-
TIFaJIH3

IMYJIbIU-
poBaHue

MYNbraTop

TJIa3UPOBAHUC

3aCaCbIBaHHC

(epmeHT

AKTUBHOCTB
¢epmenTa

paBHOBECHOE
COZICp)KaHue

17

‘Ujniph Liiumpwwl hnuwp
hwnnppbm niGwynipymGn:

E1ayupnihnh hnGGtph pudw-
(intip wGhnGGEph U uwnhnG-
Gtph nunnuh Lityumpuljuwb
hnuw(ph U ubumhywjhG
pwnupltph oquwqnpd-
dwdp:

Ednyuhwjh uvnnwgmd Yuphi-
Gtnh duny vty sjuwnlynn
htinniyh (nhuwbinu pwq)
nhuybtpudw( dhongny vty wj
stuwnGynn htnmynd (Quipni-
Guwliuywb uq):

Lhihwul shwgnipyniG, npl
tunijuhwjh nhtwybtpu Swqnid
wnwowglimu L dhghjGtp jnt-
nwpwbygnip Yuphih znipop
dh9puquyhl jupywonpnilp
thnppwgGtint dhongny' Jul-
futiny uphyGph wnwow-
gnuin:

UGGnh wnwGaphG YunpGhph
2nlynjunny jud wyy Gynipny
tiphuyuwwumdw G gnponnmpniG:
UGniGnp mwuywytihu wnw-
owgnn gninppnt Wty wnljjw
Jninh JuphiGhp, npnlp ptipnud
Ll jninh Ynpunh Jud gninpynt
htin ypnyniywnh Ynpuwnp:

UGGymd funGuynipjuwl wuw-
pniGuynipniGp, nph nhiypnid



equilibrium relative
humidity

eutectic temperature
(in freezing)

exhausting

expansion
expeller

epression

extractor

Yz2nuwyhd
wwnpniGwlni-
pymQ

hwpwptpw-
JuwG funGuyni-
pjwl huju-
uwpu-
pnnipyn G
EJutilnhy
otindwumhdwb

wnunwdntp

pnuwpdwynd
wunninwljw-
Unp dwdthy

ubtinuinuy,
pwinid

Epunpwlunp
mowhwGhy

BJIaru

paBHOBecHe
OTHOCHUTEIBHOMI
BJIaKHOCTH

TeMIeparypa

OBTCKTHKHU

OTKauMBaHUE,

OTCaCbhIBAaHUEC

pacumpeHue
IITHEKOBBIN

npecc

BBIDKMMAaHUEC

9KCTPAKTOP
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w0 pewwwwmnhg ny Jiulnwd
b ng &y mmwhu E fjunGuynipjmG
(npJwo otipdwuwmhdwlh b
GG20wl nhwpnid ulnilnp
quiymd £ hwjwuw-
pwlnnipjul vk ypowuwu-
wnn onh gninpzhGph fuwn-
Gnipnh htim):

Muwhbtuwnh dvplnnpuh hwpw-
ptpwwl unGuwynipjul hw-
Jwuwnpuwlpnnipjnilp uGlnnid
wuwnnilwlyynn unGuwympjulb
htuwn:

Qtpiwuwmhdwl, npnd wnw G-
GhG (noywo Gyniph pyniptin-
Gtpp qunGynud GG htnny L
wh(n yhdwynd hwjwuw-
nwlpnnipjuib dkg:

UhG; otipdwjhl wpnghuh
uljubiip mwpnnnipyniGhg onh
htinwgnuin:

Mununwy niGtgnn hnphgn-
Guwyw uwpp, npG oquw-
gnpoynid L jnin unwGuwin
hwdwp:

Mhin Gyniph htinwgnidp
htinniyhg aGdwaG
qnpownpiwlp:
Uwppwynpmd, npG oquw-
gnpoymu L mwppbp (mohy G-
nh Yhpwndwp uGlnh punwn-
puwdwubpp tpupwligbiym
(ImowhwGtnt) hwdiwp:



extruder

extrusion

fat

F-value

feedback control

falling-rate drying

feed-forward control

fermentation

Epuwnpninhp,
dunihg, 2unhg
dbiptiGw

nnipu dnb,
dwty

dwny
F-wndtp

huynnnipju G
htimwnwna
Juiy

snpugiwl
wnwqnipjwl
Gwqnid

(wpuGuwywa
Jtpwhulnid

fudnpnud

IKCTPYAEP

IKCTPY3Us

F

KUP

F-3Hauenue

HaJ30p
obpaTHoO#

CBsA3H

najicHue
CKOPOCTH
CYIIKH

onepexaro-
§11850%¢
KOHTPOJTh

(dhepmenra-
ust
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Mpngtiu, npp dudwlwy
wnpunwnpuipn unwgynid £
oujw, Jud uyhwnwlnig
wwnpniGwlynn fpwnlGmpnltph
qnipu Uniwl jud dwdpdwb
dhongny:

U6 dwiwlGuyG t, npp
wwhuwgynid L vnfjw) pwlw-
Ynipjul (nnynuujhG)
dhypnopquGhquiGtpp GJwo
otindwumhdwbh U Z wpdtph
ntiypnmu nyGywgltint hwdwn:
Uygunniwwm ytpwhuynnnipjul
wnngbu, npG oquugnpony L,
utiiunpGtiphg unwgywod wnbnk-
YnipyniGGtpp wyjw) ypngtuh
wuwydwiGhpp hwiwywunwu-
[uwlbgGtn hwdwn:
QOnpugdwl duiwGwwhwwn-
Jwo, nph ppwgpnid funGuyni-
pjwl Ynpunh wpwqnipjniln
GJuqgnd t:

Mpngtiuh wywmnduwnn Ytipw-
huljuwl dwiwGwly wpwnwn-
pwlph dywydwl yuwydwGatph
hwdtdwunnp mGp dnnbpuwjhG
hwiwywpgh htin:



field heat

film

filter cake

filter medium

filtrate

filtration

flash pasteurisation
flash pasteurization

flash-over

fluidised-bed

fluence

nupwuh ghp-
dnipjmGn
punulp, pu-
puy 2tipn
Gunywop,

$hpinph Ypw
yninuquo

Guunywop
$hpnpnn Gynip

dhpunpumn

Shimpmd

b1t yuuwnk-

nhqugnid,
wnwq wwu-
wmbtinhqugnii

Yuyo,
wwnpund

tnwgnn bpun,
ytino htinnt-
Juptipun

hnuph junnt-
pyn G

IIOJIC TCIIJIa

IJICHKAa

0CaJIoK Ha
(unpTpe

¢unpTpo-
BaJILHBIHI
MaTtepuan

(unpTpar

(unpTpa-
ISt

(braem-
macTepusa-
st

BCIIBIIIIKA

KUIIAIIAH
CJIOH,
TICEBJIO-
OKMKCHHBIN
cliou

IJIOTHOCTD
IIOTOKa
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Uywlwpnijutinh 9tpiwumhdw-
Gp pippwhwywph dwiwlwy:

bhpnph Yypwjh Gunuop

Owynunykl Gymp, nph dhongny
dhpnpynid £ ulnilnp:

<Ltnniy, npp WGmu £ yhn
Gyniptipp Hhinpugdwip
htinwgGtinig htinn:

Mhin Gyuptph wi9wwnnidp
htinmuyGtphg juwnGnipnGipp
owlynunltl Gymph thony
wlglwgltihu:

Guph 72°C-hg punén otipdwu-
whdwlnd 15 Juypyjub
wmlnnnipjuip oipdwjhG
Yywlynud (hwjwmGh £ Guwl nputiu
pwndp otipdwyhl Jupd dwiw-
GwlwyhG Gywlynmu):
EyupnnGtph dhol bityupw-
Jwl yuwpuyiwl wnwowgnid
wnwlg opdnipjwG:

Lnyup Ynnihg Gyniph dwljtpt-
uhG hwnnpnyywo EGtpghw:



flux

foam

forming

fouling

free moisture

freeze concentration

freeze drying

freezing plateau

wnumwhnup

thpthmp,
wnwowy

dLuynpnid

uupp,
Gunwop

wquu funfw-
Ynipjn G

funwgnuy,
YnlGgtlunpw-
gnid uwntg-
dw G dhongny

unipihdwghnG
snpugniy,
lhnbhihqughw
uwntgiwl vh-
gngny

uwntigiwG
wjuwnn

TeUcHUE,
MMOTOK

IICHA;
Y3BIPBKU

(opmupo-
BaHue, 00-
pasoBaHHe

HaKHIIb,

0cagoK

cBOOOIHAA
BJIara

KOHLIEHTPH-
poBaHue
nyTeM
3aMOpaXKu-
BaHUs

cybnuMma-
[IHOHHAS
CyIIKa
nyTeM
3aMOpaXH-
BaHUS

ImJj1aTo
3aMOpPaAXU-

BaHHUA

21

<Ltnniyh hnupp nupdtih oudnuh
dwdwlwly Jwu gbipphinpnn
pwnulp@tiph dhony:

<tnniy Jud whin pupniuwyu-
qub pwqny b quq nhuwtipu
puqny Yninhn hwdwjupg:
lodnph Yuwd wyp Gypliph
dLlwynpnud:

QtpdwhnfuwGuwyhsGhph
dwytptiuh ypw Gunwo
Gunywoplbp yuwd mupp:
Npnpwyh 9tipdwumphdwGh b
[unGwynmpjwl nhypmd hwjw-
vwpuwlpnwyul unGwynipjnt-
(hg pwpén fjunGuynipym G, npp
Jupnn E htinwgyt:

Ltinniy uGGnuwdptpph YnlGgtlGnm-
nwgnid 9nipp uwnbgltint b
uwnnijgh pynipbinGtpp htinwg-
(tnt vhongny:

UGGnwdptinph opuqpyuwb
dtipnn 9nipp uwnnyygh Ytipwob-
int b unipjhdwgiw G tqnuGuyny
wj G htinwgGtint thongny:

Uwntgdwl pGpugph wjG
duiwlwlwhwwnywon, tpp
otindwumnhdwp vGnd k qptipk
hwumwwumni G, pwGh np pjmpb-
nuguwl puplGywod 9tpinipjnt-
Gp htinwgymu £ b wopwowlnd k
uwnnijg:



friability

(to) fry

gauge pressure

gauge vacuum

glass transition

glycerol

grading

granulate

grey body

thiupnilnt-
pjml,

dwpythnt-
pymQ

pnyti,
nwwywltip

Julniidbn-

nhy a6znud,
dwlnitinphy

alpnd

Julyniidbunp
wywytgnd

qlhgtphG
C3H30;

wmbtuwlwyn-
pnid

hwwnmhywynp-
ytip
Unfupwqnu) G
dwnuhG

PBIXJIOCTDb

UGGnh hwynuip snpuGuwnt b

Guptint Gundwdp:

JKAPHUTh,
o0xapu-
BaTh

G

BaKyyMMETpHU-
YECKOE
JaBJICHUE,

MaHOMeTpUYec-

KO€ JTaBJICHUE

BaKyyMeTp
CTEKJIOBAaHHE

(BuTpudUKaIY)

TJIULIEPUH

COPTHPOBKa

rpaHyJupOBaTh

CEPoOC TCIO

22

Qtpiwumhdwln hotigGb-
1hu htinnijh wlgnuip
wywytliiwl yhdwyh:
UhgnyG Yud pnuy) nlinlw-
Ynil, wlhnwn, pungpuwhwd
htnmy t, (1,2,3-niphopup-
wpnujw(, ypnwwbuphng-
1,2,3), oqunwugnpoynid L
nputu winhdphg, wjwu-
whphljuwwunp b pungpu-
gmgh;s (E 422):

UGGnh pGnhwGnip npwyh
npnpiwl hwdwp dh pwpp
hwwmlwGhy Gtph qGwhw-
wmnuu:

Jwuywgmpni(, npG oq-
nwgnpoynid L hw)yh wn-
Gbnt hwdiwp wyl thwuwnp,



greasiness

gooseberry
gum
gumminess

half-life

hard

hardness

hazard analysis

headspace

JninuGnt-
pyniG

thywhwnung
futid
futidwGnt-
pynG

Jhwuwwmnnh-
dwl wunpb-
nnipjnil
(dwiwlwyw-
hwwnywo)

Unpw, snp

JunonpnipniG,
YnpunnipyniG
2whwqnnpo-
dwl
Juwlqlbtinh
JtipnionipniG

wqun nw-
npwonipjnG

CaJIbHOCTH

KPbDKOBHHK
cMoJa
KJIEHKOCTb,
JIATIKOCTb,
CMOJIUCTOCTH

H

15004 (0
rmoJTypaciasa

KECTKUH,

TBEPABIN, TYTOH,

HETHOKHIA,
HETHYIIUICS
TBEPIOCTb

aHajau3
IKCILIyaTaI[HOH-
HOI Oe3o01ac-
HOCTH

CBO0OOIHOE
MPOCTPAHCTBO
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nn (Gymiptinp 9tipdinipjwl

Yunwipjug YrubhsGlip
Juwd hwnnpnhyGhp sta:

hgnunnuh nwnhnwlywnp-
YnipjwG Ytup YnpgGtine
dwdiwlwln:

Upunwunpwlph wiynwi-
gnipjwl fuwd npwyh ypw
wgnnn ynuntiighw yunwG-
qunp pununph;Gph,
wwhbunmwynpiwb wuwy-
dwGGtnh, hwpbpwynp-
Uwd, wpngtiuh Yphnhju-
JuwG hpwyhdwyGtiph b
hwiwywunwufuwl dwpn-
YuwyhG gnponGGhph Gnigy-
(wywlwgnuin:

Swpwjh dto ullnh L
Yuthwphgh dhol tnudo
wmwnpwdnipnilp:



heat processing

heat sterilisation

hermetically-sealed

container

heterofermentative

micro-organisms

hilling

homofermentative

micro-organisms

homogenisation

homogenizer

humect (ate)

humectants

gtipiwjhd
dywlynd
otindwyhG

unbphihqu-
gnid

htipstnhy
mwpw

htimtinndbip-
dtlmwwmhy

dhipnopqu-
GhquGtp

Yhwt, Ynijn
w Gt

hnindbpuitG-
wnwwhy vhy-
nnopquGhqu-
Gtp
hninqhGhqu-
gnud

hningtGhqu-
wmnp

pnoti, funlw-
Juglty
funGwywgni-
ghsGtip

TETUIOBas
obpaboTka

TCIIJIOBaA
CTCpUIIN3alus

TePMETHYHBIN
KOHTEHHEp

rerepodepmMeHTa-
TUBHBIE
MUKpOOpra-
HU3MBI

OKYYHBaHHE;
HACKINATh Ky4y,
rpyay, cobu-
patb, HaKo-
IUIATH, KOTIUTh
roModepMeHTa-
TUBHBIC MUK-
POOPTaHI3MEI

TOMOTI'CHU3alluA

TOMOTI'€HU3aTOP
CMa4YMBaTh

(MauuBaTenu)

YBIAXXHUTEIIN

24

UGGnh mwpwgiwl duiw-

Gwyy shypnonquGhquGtph
dtowdwulnpjwl nylGyw-

gnii:
UhynnopquiGhquGtiph
dninpp Julfuwpgbinn b
uliinh yhpwipwliwl
wnngtiulGtinhg htivmn unt-
nhnipyniln ywhwwlnn
thwphlip:
UhypnopquilihquGtip,
npnlip wpnwnpnd b6
utiyhg wytiih hhdGuywb
GynipwihnfuwGwluhG
ytinoGwljnip:

UhypnopquiGhquGtip,
npn(p wpnmwnpmy GG Gl
hhiGwywl Gynipwihnjuw-
(uwyuwyhG ytneGwlnip:
Qhuytipu pwugnud whin
Jud htinniy dwuGhyGtph
swithutinh b wytjugdwG
puh Gwuqgnui:

£Lhihyunlbn (ophGwy,
w, wpwp, qlhgtphG),
npn(p Jupnn GG hotigGty
onh wywnpympynilp ubbinh



hydrocooling

hydrophile-lipophile
balance (HLB value)

hydrostatic head

hygroscopic foods

hyperfiltration

hysteresis loop

hhnpnuwnt-
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