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ek RAERSE 17T

1 e
A T8 T A IR K AN R S B T I ARTE R 8 s
2 BRAAXIE

2.1
JEIEE I 3kIK 4 abnormal extermal moisture
BT HAARRR@GI . FR)BN TAF . b)) sk F 77K R aiE 2 R kK 55
e WA EE I S, K RS 3 1 HH IR 72 B K AN 7 5 ARk 73
2.2
#45 abrasion
P T 55 R R JHAth 350 90 B At A A B fh JBE ¢ 1 0 /K SR B S SR TG R 8 45 A R A K fE vp
R, (HRZRRERAER.
2.3
MiZEY adherent
P AE K R BB S _E AR5
2.4
ERX bitter
P LW o (5 . 28 RN R AL ) 72 AR R R R R
2.5
EJETR bitter pit
AR /N S, TESR B R I 2% 0 B €00 [0 X 4
e XA NS RAEQ2.46) X AT BRSERME, ATRER i T 6 = B 5045 1M i B «
2.6
R bloom
EHAEA) 73 WA IR H BAE Rk SR (e 2% B 260 ) AR 10 1) e o 3o )2
e SRR S KRR, WK R B .
2.7
#810%% brown core
KR (FERZERAADZ OB BRI A Y, Q8 (Rt B b 1), R
2.8
fHHE  brusque
W AR 8 W TR A A IR A, X R 02 TR R R R SR, W SEU B, 2.9
2.9
BE chilling damage

L K RN S AL TR R LB AR I 8 AR i — M
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VE: FE R AN AT KRB SE, W — R Ay sl in: PRLLAT . BRE. BEINEE).
2.10

EIE clean

FKEEEBRAR . ISR . BO0. VD5 BLAL = i A B I 3 B ) mT L A% BE 0 5 AR A T )
(BN
2.1

FRMEEMH covered with wax

TRER AR 78 A K AR By BN IR B 1) Ve 2 e o
2.12

FHIEEZSEM cultivar

AFFh variety

A CLdE R RTEAS . PEE . AR s A A BRI AE SR i SRR R, it e et
K OVEE, ATORER HMRRRRE .

L RGN MRS AR RS Y ERAHER .

—— OREEMM RN TEBERGR, A RRELR RiE .

----- CARFR T HARERR S R

CORRER AP R AP AERREE R L ERAHEIR, rTRE R AR
VE2AEY) S PR R 2R ) SRR A b T OB, R 2SR R E 1
2.13

R cuticle

Ak FEshell
2.14

ARERE  degree of maturity

X 7K SR (B 3 )E B AR AR R B I R v i 3] (0 A R A e M BlE B 1P
2.15

EE depalletize

W R EI BIFEAR F
2.16

IR deterioration

J& W spoilage

FH T 2% P 5 DR 3 s S 7 I 2 R PR R TRTA A .
2.17

GER  downy

EARTERMIR IR RA TN dHAEEMERE.
2.18

B#H) early

7K R BRGS0 S S 5 o Ao 380 7 i S (10 B T 7 () 28 7k SR Bl =5 3 R it P 1) £ AT (1)
RS o
2.19

A flesh

HRFA  pulp

I NS YAE N )RR 2 2.
2.19.1
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JBBR  astringent

B S R B W BT RN, 1l P R B b 245 PRSP 5 S R AL SO S i
.19.2

IXSPHY  compact

BB
.19.3

BEBY  crunchy

£ FH B R T G
.19.4

BTHER fibrous

A A Y B Y R S A
.19.5

UREERY  firm

B ESRIPUEE .
.19.6

2AHMER  stony

KR R A A B B R A R D REIR AN
.19.7

IWIE{RIRAY  vitreous

RPA B RN U B H 280 5 AP
.19.8

%IKBEY watery

BEEEKES
.19.9

RRAY  woody

ALY r=E AR T A5 o
.20

S8k S MKk foreign odor and flavor

AR e A ) B AR AR B B, s T AR AU
.21

REINKEZFER free from extraneous material

REFSMPAE T Figks KRB L. Bop. B, Boibk s AR s k.

T ART P AR R B AR o8 B AR SRR 285
.22

HEE  freezing damage

FH T~ 423 N 5 KON I AR 72 it 3 B ) 4 4

.23

L) fresh

IR B TR B MR IRES &, HAliwa 2.
.24

HKCERPE  growth defect

ISR BB S AE AR KB BOR A2 B 52 R E K /Ny TR SRR -
.25
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f2FRAY healthy
WA DR A5 28 T 3 S 1) s B B A P i AN B, ANAEAE T RESZ M AR AL A7 ml e vEE ek

UIRIER Rzt
2.26

AEEAEY  immature

A T B AR R R AR B
2.27

AER#HMA  internal defect
KRB I A m) s V) E 5, kA R A
2.28
%t juicy
ISR EOR RIS, A3 E B4, AR ) T
2.29
M keeping quality
fE— R M N R T ERE) . BB T HAEMT.
2.30
{REEA keeping time
3R] storage time
s AR, AN AR BT T REARR S R I 1]
2. 31
MELH)  late
7K IR B S 1) i SR 3 ot o 1) S SR S oA PR P T ) 6 T A D 7K SR B i it o 1) B R T
2.32
H#I515 mechanical defect
AN Bk B 7 37 1 B A R A T 3 B 4543
2.33
47k moisture loss
FEACER ., W sl E g R, AR W K K
2.34
(ER3ZEY) iT3h  over—-mature (of a vegetable)
il R TR KE B
2.35
(KRB iE3”  over-ripeness (of a fruit)
KRR G LR A, SECEE KRR, P2 A EEEORERER, EFRMEHSR T
b
2.36
SIER perishable
KRB EIE S Wk AT ar i -
2.37
KB EIBFEAE physiological maturity(of a  fruit)
KRIERIFT O RE WEWEENIRES . WRIER R, MAEER. SRR,
2.38
HIHEEL physiological disorder
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BT IR WA X ALE AR5 Bl RIEHE. & 0. fiFHSE.
2.39

ZE;E pistillar cavity

FLLG KA (Flan: SERMER) MEEH AR B MR, AT eEs: NIREAL, 5 R IERE i
XA
2.40

BAIE pubescent

BEAAM. FHNE, KRG EEGHREIR.
2.4

REVFN quality evaluation

JE I 2 R B N 4K P T v ) AT PR
2.42

PIIKRME reticulated surface

R BLMRME, FHZEORBEML. Filan: FELe G A .
2.43

IR ribbed

AL,
2.44

¥4k ribs

a) AR ) PR B AL, RN EES  B A AT,  ae RE K R BRI AP RRAE . B e A
7LD N

b) — R 2 BT BRI . R E MRS Bl SRR AT
2.45

3% ripening

7K AR B e A B R ks B e B F B B TR ) R B I AR
2.46

245 russeting

G54 rugosity

Attt corking

FELoK R R EAT LA AL AL 2R, 18 R AL R, I HEFEA R A L FE e 5 1) R R AE,
AL —FhiRRE . Bilan. TR R (R RRHIE) 5 b3S (BRBE) .
2.47

Y145  scald

KW surface  scald

kK15 storage scald

FEK R R LR RO, FEEFERMEL,
2.48

BE4FIE sensory properties
NPT 25 B 0P R AR oM AN R AR AE B PR
2.49

#EiE stalk cavity

i stem  cavity

BELE K SR G RAP B A s A 1A B S [T
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2.50
M5 54y storage |ife
RIFHABR  keeping  life
FEE AL 3R, A= it NJRUIEIR T T 46 21077 i 0 & T B 2 AN 38 B 2 2 [A) R B 1]
2. 51
EHEE sugar content
RE 73 ARSI EF) P I M
2.52
FHEK  sweet
FELLHKIE TR (0. R P AR B SR AR TE
2.53
BKiE taste
a) R 4 B EH T ) M) TR T AR R
b) R TE I
c) 7 i R 1 5 | S B R
e CRRIE” XA R TR RR . MRS SR, RS —ANBR IR IEA, 1
W R, WEEIR. BORZERSE.
2.54
M turgidity
B IEE KD & ERHRRIRE.
2.55
ARk vein
R T I 8 2H D NECFATR.
H: XPMAREAE SKERMAHER
2.56
SEERY  whole
BHIERAEJEALIE ( “ABE” BRI FEiE K R elise .
2.57
EE withering
7 i PRI BRI T % 26 TR A BE AR 2 I R, SRIRSR T AR R, 2R 25t AW

3 BARARIE

3.1
RECAUEFR  accelerated ripening of fruits
T A B B 2 T N R S A R, B A (RAFAEIR BE20°C 28 C Ry 5 Al ) o B4 s
e U LR
3.2
&N acclimatized
FETHE RIS, KRBT SE H R LB BK S IR .
3.3
85 air change

FHEEARRR B i 2 SR A TR R BT S
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;.-_—R"?ﬁﬁ air—change rate
WS ZE  ventilation rate
AL [R] P 56 B 23 SR8 B AR AR
bE SR EX VA M1 BN = R A N NS

=HEIR air circulation

FE %5 P11 75 (8] v AR B LA 5 i) 5 <
3.6

SEEIRZE air-—circulation rate

LTI RN, BB IR 2 AR AR B DL R B AR A
3.7

IMEZES ambient air

%L&mﬂ.ﬁ’]'ﬁh

T RSN S T R AR A B ) T )2 S

3.8

IMEEE ambient temperature

— A2 SR G F B RRE,  — e AR
3.9

¥E# box pallet

Heikss, 20F =AM ER . TSN EA] S 0 5 B R SR ARFEAL, A SR SRR B AL
i, *ﬁﬁfﬁﬁiﬁﬁo
3.10

Rli% brushing

K N B UK ) 77925 25 B 5 TR 7K SR BB S 3R T (R AR IR A
3.1

B AIE  camouflage of goods

XPR/ANG TR Bt MWL B SRS RS 5P 37K A — 208 7= i g AT A B ) AR
3.12

RIRAED chilling

R B O R IR 2R UK S DA b B — R R ) R
3.13

BEEE cooling rate

LR () FARAE 5 BRI 75 (T [B) 22 L
3.14

1545 damage

BT AU EA B R R AE K R BEE S 3R T A BT Reig . 280, #05. M. G K4 i
i, WrREEARAF .
3.15

(&35 defrosting
KBRDURAE A H 5 R ) 7
3.16

fRZR 4 3E  degreening

&
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LRI ER, R R RS O Ay B (RE R AR 2RI
e AR FEA—E 5 U ¢, (HIBWH AR, W] DU R (Bl an: &) .
A7
Y% fork-lift truck
REZLAR. 25 mALS I B ZE 4
.18
K% freight container
EHEESESE  transport container
T g (— R T BE) TR T RIFER . A X BRI AR, @ 2 hn i R
.19
BUE K BRFNERSE  fruits and vegetables in bulk
BUREAR SN FK RS . than: REadE. RIZEH
.20
BEIKER, B3 fruits and vegetables in layers
SRR R . BRSE. AT B K R AR .
.21
% grouping
W RAE A — H LA AR YEHE — 2, (EA DR —I b
.22
FAEMAFE) half-cooling time
FRAR ™= SRS, 2 0k B 7= i ) G T R AR e 280 P 2 (1) (%) P T s e 75 PR )
.23
WiE handing
P AR AT #2 30
.24
fa#  insulate
& B R A R, DL R . AR EK 73 e 2
.25
{RiBZ%E insulated truck
B IRRZEAR RS
.26
SO £2i=F8 IS0 freight container
FFEIS0 TRAFEFRHER BRI AH o
.27
fit lot
EAE [F]— S A A3 v 1) F e B ) [R] — =
.28
3¢ lustring
B3 polishing
B waxing
9T B R K R B R AR S 5T, PRI PR D7 V2 M U Y A et 5 398 O 70 B AT U B A
.29

FRE  marking
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EAR AR Rgh e G R .
3.30

BAMWRZE maximum stacking density

FAAS, # B) PN RT RE HERD R f R i B . N R SRR R K
3.31

ZINREAE multipurpose cold store

A [R] B AN [R) B DX () S5 NIk 2 AP i A . — AR B KB S O B T
3.32

1% packing

T TR S REECIE R, R A RONIE EA A (O AN ST PR .
3.33

BEMTI] packing station

KRABRIN g B A AR IE F 0.

3.34

& pallet

RGNV e (R BRZE BN X 2R e HAth &5 03 (1) 25 ) 2R ) S Bl B /N 2 TR &, IRV k. %é
HAIE ) B A LT .
3.35

FEEBYE palletize

B RBREFER b, DUE T8, a4, HE.
3.36

fOikZE  pallet truck

T 4832 T ) B S
3.37

X peeling

EBRIK BB R AP R I (R Mz AR5 .
3.38

¥4 precooling

SRR AE IS i I NV P 2 PR BRI 4 0 2 A R A R A
3.39

TE% prepacking

5 TS AT AL
3.40

JREIRIE quality assurance

T PR IS 381 B 5K 0T B2 PR 4 A
3.4

REIEH| quality control

XA T Bk B B A ) 7 AT B T B B B
3.42

FEIRSEE  rate of respiration

XPTHEA, i B[R] P B 5T B T AR A (02) BB AR (CO2)  HIARAR
3.43

#1154 refrigeration
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M T i Y B 8l h 2 R R e

.44
#H48e refrigerating capacity
B IS ] P E0A HUB Y B S ) FE R (R A&
.45

RG]  refrigerated transport

= PR FFAE VK R DA B — R R B FE
.46

BWEZE refrigerated vehicle

&£ A VA T £ B HA IV 77 1 B PR IR R4
.47

HiE reheating

TEV FE A A ) B WIROE AR T S NG FHR T A2
.48

{&%% scissoring

FABY ) 2B e ERRE B BRI (0 B e i b 40 5 1 e ) I/ ] R TR A
.49

54 size grading

K RN B S 4 RO /N BYUoi & 9 AN [R) S A i 72
.50

5% sorting

R IR B EILA FbRAE S E TR, B TS PR R
. 51

LTHAEE specialized cold store

F 455 i 28 8 i R D 5
.52

HERD  stack

EALRNDIE JZE S N HE TR A
.52.1

W EE stack height

FELRUETE 2 W T, SOVFR SRR &
.52.2

Rk  stacking

HERS T I HERR Y, 2 G filh B B AR A7 it R T
.52.3

W Z3E  stacking density

P ] MR RS B, R REAE 7 i BB A RS ) B HH A A DA TR S A E R
.53

MR8  storage factor

TR E P AT B B KR, BCEAARRAR LA . R LR AR = i AT BREE R
.54

AN storage in bulk

ARAL AT i AR

7

10
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.55

SiFME storage in controlled atmosphere

CA 75k CA  storage

RS AR e B FE N B I B A R A 7=
.56

& store

e i A TS 58— B I [ 40 7

e ATRAREAE, ] DU IR IR AT .
.57

In# & store contents

YA — B BB AR .
.58

BIFE tolerance

FVFAFEART G — 58 Ji 8 55 PR FE S50 ER 177 i R E 73 3.
.59

SEIEH transport under controlled atmosphere

PR bR IE AR AR R BE DA S — i ()R P R A TR FE 2% A T s i
. 60

}BIEH  transport under controlled temperature

TE e R 4 B A8 A i PR S U PR A A ) A T IR P S T PN TR
. 61

EIEE  ungrouping

TE4EE H B, iz TH EE R .
. 62

BXZEH  ventilated vehicle

A A Bk A KR ) Jt P s i
. 63

F+iE8 warming room

Syt G AV B TR 77 b E SR THT HH B YA B K T B 45 B i FHIR K TR,

11
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VBRI e st e R 2192«
EEA . 2195 5
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Ko 5 E = ad - 3.54¢
I o 2191+
L - e s 34
B o e e e e 3.28~
. 3.5
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SRR ooy S B S s 3.6
(RBADETERSE . 237«
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MR T e R S 238
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FEIE L ot ot it o o O e 347
=L S S 24
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L B 233
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BE 200 ERES 3 142
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B 2444
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TR oot 2.55
BEEINIRIK ST oo 2.1
L L1 2.36
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EREE LT o 2.12
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abnormal extermal moisture

accelerated ripening of fruits
acclimatized S e e S i

3

air -change rate

air -circulation rate

ambient fEMPEFAMUFE  .uviscsissssers s —— 3.8+
L = 1 SRS 2.19.1

CA storage

camouflage of goods
chilling

chilling damMage ..o ———————— 2.
ereeee 2 104
............................................................. 2.19.2+
3.13¢

compact
cooling rate
corking

covered with wax

CEUEIY . cocasinimdisiciniosssibasassbimnunsicisnismasi isbutnsiisn 2,193+
cultivar S 8 b {
clticle cscerscsce———————— 2.13¢

.............................................................. 3.55+

........................................... 3.11#

..................................................... 211+

degree of maturity
degreening
depalletize
deterioration

downy

early

fibrous
firm
flesh

............................................... 316
............................................... 215

foreign odor and flavor ..ccccseso—— 220w

fork -lift truck

free from extranecus

freezing damage ...

fresh
fruits and vegetables
fruits and vegetables

grouping

growth defect

half -cooling time .......

internal defect

ISO freight container

material s 221

in bulk
in layers

Ge

............................................... 322+

............................................... 2.26¢
324+



keeping life ... SV
keeping  quality . 2204

keeping fE .- 230+~

LR 517 S——— TREESMERN L]

M-

maximum stacking  density ..o 330+
mechanical  defect L R e e e i R
meisture  loss s s e g OB

multipurpose  cold store

over -mature (of a vegetable ) . 2344

over -ripeness (of a fruit } s 235«

P

ol

packing station
pallet R A T i s i e
palletize RS R L e s e TR
physiclogical  disorder 2

physiclogical — maturity
pistillae; eavity . cocovcenseenoniesie e s 2 R0
polishing ... eesasnnnens 3 2 EH
precooling
prepacking .. i3 30w

pubescent ..

pulp

ol

quality  EBSMFENCE .o 30

quality evaluation .c—————— 241«

rate of respiration
refrigerated
refrigerated

transport
vehicle
refrigerating
refrigeration
rehesting

capacity

surface

reticulated
nikbed
ks
ripening
rugozity

mszeting

acald
scissoring
SENSCTY  properties
zhell

size  gradmg
sk

sorting
specialized
spotlage
stack

stack height
stacking
stacking  density
stalk  cavity
stem  cavity
stony

cold store

storage  factor

2342
.. 345+
3464
3440
-3 434
347
2 A2
- 243+
.. 24
- 245
—
L

shorae. BRI s e T

storage in comtrolled
storage Life

atmosphere

storage  scald

storage time

store

store contents

sugar comtemt

surface scald

sweet



taste o 2.53«
tOlerance . ne 3.58«
transport CONtAMNET  .....ccoccvciiiisinseiseississsnssnssanssenas 3.18«
transport under controlled atmosphere ........... 3.59<
transport under controlled temperature .. 3.60<
UGty soossssssssmsassnssmssssnmisnssssssnssssssesstssissss 2.54¢
U«
a
UDGrouping  .ceerveseeses 3.61<
a
Ve
a
A2115 1<, A 2.12¢
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