FOOD TECHNOLOGY
IHUIIEBAS TEXHOJIOI'MA

A

amMopdHOe BemecTBo — amorphous matter

aHanu3bl - ests

b

OakTepuu natoreHnbpie — pathogenic bacteria
Oenokcoiepikaiiee ceipbe — protein-bearing raw material
Opaxk, OpakoBath — reject

B

BapeHO-MoposkeHbIe (mpoaykThl) — frozen cooked
BKycoBoe BemecTBo — flavouring material; flavouring matter
BKYCOBOE KauecTBo — gustatory quality

BKycoBas Xxapaktepuctuka — flavor profile

BTOPHUYHBIC IPOAYKTHI — Secondary products
BBIJIaBJIMBaHUE UKPBI — €ggs Stripping

BBITEKAOIIUI CTOK MPH pa3MopakuBaHuM peIOb — thaw-drip
BBIXO/JI IPOAYKIIMH (PBIHOK COBITA, IPOM3BEACHHAs MPOAYKIKs) — Outlet
BsJICHHE — Seasoning

r

racTpOHOMHYECKOE KauecTBO — gastronomic quality

A

nesundexims — disinfection

JIPOXIKU — Yeasts

K

xenupoBanue — gelatinization

xenupoBaTh — gelatinize

xwup poioui — fish oil

3

3aMOpOXKeHHBIE TIPoayKThl — frozen products

3apakenue — infestation

3apaBooxpanenue — public health

3HaK kadectBa — high quality mark

3ss0penue peIObI - gibbing

n

U30BITOYHASI COJIb TIpH Tepecosie — surplus salt
u3MeHeHue Bkyca — flavor reversion

UHTEPBA MEXK/y MOMKaMH TEXHOJOTHYECKOTo 00opymoBanus — clean-up period
UCIBITAHUE Ha TOKCHYHOCTH — tOXICity tests

K

KauecTBO BozbI — Water quality

ket peiowmii — fish glue

KosonaHoe Bemectso — colloid matter



KOHCEpBHpOBaHKE (CoXpaHEeHHE) — COnservation; preservation, curing
KOHCEPBUPOBAHHME B TEPMETUYHOM Tape (POU3BOJICTBO OAHOYHBIX KOHCEPBOB,
KOHCEpPBHOE JIeJ10) — canning

KOHCEpPBUPOBaHHBIC MPOAYKTHI — canned products
KOHCEPBHI U3 Kpaba — canned crab

KOHCEPBBI U3 Muamii — tinned mussels

KOHTPOJIb KauecTBa — quality control

KoImaeHue — Smoke curing

KkpaboBoe msico — crabmeat

kpaboBoe msco cymienoe — dried crabmeat

Kpacurenb — coloring matter

Kpaxmal - starch

KpernkocoJieHbI — heavy salted

JI

JISKKOCTIOCOOHOCTh (coxpansieMocTh) — Keeping quality
JbIOXpaHMIIHIIE — ICe-storage

M

MapkupoBka — mark

MainrHa OoukomoeuHas — barrel washer

MainrHa peioomoeunas — fish washer

METOJI0JIOTHs KOHTpoJIst — control methodology

myka u3 kpwis — Krill meal

myka u3 peiobI — fish flour

H

nanojautens — filling material

(0]

00e3riIaBIuBaHNEe PHIOKI C YIAICHHEM KUIICYHHUKA (MKpa U MOJIOKA OCTAIOTCS) —
nobbing

obe3kupenHoe BeectBo — fat-free matter
obpabotka — handling

o0paboTka nosTopHasi - rehandling

otpasneHue nuiesoe — food poisoning
orrauBanue — de-icing

orxonbl — rejected materials

0TX0/1bI (TTUIIIEBBIX MPOU3BOJICTB), HCITOJIb3yeMbIe Ha yaoopenue — fertilizer
material

OXJIAXKJCHHE UCKycCTBeHHOE — refrigeration
oxyaxaeHHbie mpoayktel — Chilled products

1|

nacrta u3 kpuist — Krill paste

nacrta peionas — fish paste

nacta peioHas Kamadoko — Kamaboko
NepBUYHBIC MMPOIYKTHI — primary products
NIepBBIi epuoa XxpaHenus — initial storage period
nepepabotka — handling



NeproJT XpaHEeHUs OXJIaXXIeHHbIX poaykToB — chilled storage period
nuIIeBas eHHocTh — Nutritional quality
nuIIeBoe kauecTBo (cheao0HOCTh) — eating (edible) quality
nuiieBoe ceipse — food raw material
mIaBy4uii peid0o3aBo — factory ship
rwuiecenb — mold, must
IIOBTOpPHOE HarpeBanue — reheating
noBTOpHOE yBIakHeHue — rehumidification
nonydadpukat — half-finished product
nopTUThCs — SPOil
nop4ya — spoilage
nocout — salt curing
norounoe npou3BoacTBo — flow-line (in-line) production
HoTpoIIeHUE - gutting
npaBujIa MPOU3BOJICTBA MUIIECBBIX MpoaykToB — food products regulations
npaBuiia TeXHUKU Oe3onacHocTH — Safety regulations
npeenbHbIA CpoK XpaHeHus — limiting storage period
NpUJIMIIaHue PIOBI (Hamp., K moBepxHocTH Tapbl) — fish adhesion
pUMeECh, MOCTOPOHHEE BEIECTBO — eXtraneous material; extraneous matter
npurnpasa — condiment, seasoing
kucnas ~ - acid condiment
octpas ~ - acrid condiment
¢ ropuwmiiei ~ - alliaceous (allylic) condiment
C mepiieM ~ - peppery condiment
NPUPOAHBIN KpacuTenb - natural coloring matter
NIPOJIOJDKUTEIHLHOCTh XpaHeHust — Storage duration
NPOMBIIIICHHOE MPOU3BOACTBO — commercial production
P
paszeska peidonpoaykToB — processing fishery products
pasnenka peiObl - fish dressing
paszeska peIObI Ha mact — Splitting
pasmopakuBanue — thawing; defrosting
peioonpoaykTel — fishery products
C
cOposkenHbie poaykThl — fermented products
CHCTEMBI KOHTPOJIS — coNntrol systems
CUCTEMBI OXJIAXKACHHS — C00ling systems
ciabocosnensiit — light salted
CHSITHE TIAaHIUPSI ¢ pakooOpa3HbIX - peeling
cpeanecoacHslii — medium salted
crangapt (Hopma, sTaion) — standard
cranmapT kadectBa — Standard of quality; grading standard
cTaHmapT Maccel — Weight standard
CTaHAapT o0ImenpuHATHIN (padounii) —~working standard
CTaHJapT CaHUTapHBINA — Sanitary standard



CTaHJIapT cocTaBa (MUIIEBOro MpoIyKTa) — compositional standard
CTaHJIapTHBIC YCiI0BHs (HaHHOIO) Kiacca mpoaykra — class standard
crangapTHas Mepa — standard of measurement
CTaHIAPTHI Ha MuIeBbIie mpoAyKThl — food standards
(MexxayHapoaHbIC CTAaHAAPTHI Ha peIOY M PHIOONPOXYKTHI — international standards
for fish and fishery products - Codex standards; Codex alimentarius)
cranpapTu3aius (HopMaau3saius) — standardization
CTBOPKA YCTPHIIbI, CHUMATh CTBOPKH C YCTpHIl — Shuck
cTyeHucTOe BemecTBo — gelatinous matter
CyonpoayKThI - byproducts
cyxoe BemecTBo — dry matter
cyuieHsie mpoayktel — dried products
cymika — drying
ChIpbe — raw material
CBIPhE C BBICOKHM cojiepkanueM xupa — high-in-fat material
CBIPbE C HU3KUM cojiepikanueM xupa — low-in-fat material
T
TEXHUYECKHE yCI0BUs U MeTo bl — codes of practice
TEXHUYECKHE XapakTepucTuku — Specifications
Yy
yIIaKOBOYHBIM MaTepuai — packing material; packaging material
ycajka - shrinkage
~ ripu 3amopaxxuBanuu — freezing shrinkage
~ nipu HarpeBanuu — heat (ing) shrinkage
~ MM TEIUIOBOU 00paboTke — Cooking shrinkage
yCIIOBHS TEXHUYECKHE Ha nuiieBbie npoaykTel — food specifications
ycloBHs XpaHeHus — Storage conditions
(BIakHOCTh XpaHeHus — Storage humidity; Temneparypa xpanenus — storage
temperature)
ycTpansTh npuBkyc — deflavor
()
dapm peioHbIH — comminuted fish; fish mince
(apiir peIOHBIH TSI TPOU3BOACTBA PHIOHBIX KOJIOAC - SUrMI
(apmmpoBanHbie TPoAYKTHI — Minced products
¢wte u3 priosr — fish fillets
¢duneruposanue - filleting
¢dpukanensku peioubie — fish balls

X

xyiopupoBanue — chlorinating

XoJoauiIbHOe Xpanenue — cold storage

xpaHeHue B 6oukax — barreling

XpaHeHHe BO Jbay — iced storage

XpaHeHue aauTenbHoe — long-term storage

XpaHEHHEe B 3aMOPOKEHHOM cocTosiHuu — freezing storage
XpaHeHHe Ha ckiajae — warehousing



XpaHeHue B oxyaxaeHHoM cocrostaum — chilling storage

I

uenTpudyrupoBanue - centrifugation
S
srainoH — reference standard



