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On Linguistic Features of Food Professional English

Wang Qin
(School of Fundamental Studies, Shanghai University of Engineering Science, Shanghai 201620, China)

Abstract ; Food professional English covers a wide range of theoretical knowledge, including new tech-
nologies, processes, inventions and discoveries. With the help of Selected English Writings for Food
Speciality, a first-hand text book, this article probes into food professional English in terms of vocabu-

lary, structure, discourse and style, trying to reveal the linguistic features to promote and enhance the

Vol.35 No.4
Dec. 2013

English ability as well as knowledge of the college students and professionals.
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—aldehyde /R, #llN: glyceraldehydes ( H jil]
fi) | polyacetaldehyde (3R Z 1) ;

—amide FTR%, H4n: diamide ( —[HE2) | acryl-
amide ( IARIEINE ) 5

—ase R, BN dnase (BEERZHEZIRES ) |
transaminase ( 552 i) ;

—ate FoREh . W, #140: phytate (JILEESHERR) |
etabonate ({KTREZLE) ;

—ose F/R M, HlN: xylose (AHE) | triose (N
B 5o
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bi — Fs8 ., #ilhN. bicallose ( B FAKF) . bicar-
bonate ( EARIRER) ;

tri — F/8 =, 4. triacetyl-glucose ( = Z, [ %
B | triacetyl (= M) 5

hemi — ZZ7R2F, 40 : hemiacetal (2245 ) . hemi-
cellulase (2T 4E K )

iso — FIRAHAE, (4N isoagglutinogen ( [ 4 5ELE
Jit) | isoantigen( [RIBHLIE) 45

(3) i Al ] P i) 28
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a—FoRA . JE, f#il4n: amorphous (JEZEEHAY) 5

an - F7RAN JE, il anhydrous (JL/Ki) ;

anti - R Jxt, A, Fl40: antiaging (B 53
) ;

di - FRon = Wif, Biln: diplanetary ( X461 ¥
) ;

en —( em - ) FKoR{EICH . BT HA, Hil40: en-
dowed( B A ) ;

ex(0) —FRFh. TEFh, 1l : exothecium(41HZ2) ;

extra — FnH, BiI4N: extracardiac (LLFMP) 5

heter (0) - FrRF. 2%, #l40: heteroauxone ( Z%1T;
K&);

hydr(o) - ZR/R7K. #4&, 1. hydroalcoholic
(KEEH)) o
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#Un; RDA (Recommended Dietary Allowances ) i
HFREEFRHE; TUPAC-IUB (International Union of Pure
and Applied Chemistry-International Union of Biochem-
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;e salt 1 meter #4J salometer FREhAET,
milk 1 fat #45%, milkfat(FLJg) , dehydro-freezing ( 7k
1), hole-in-top can (fL 55 xU/Mi SR HE) , fluid-
ized-bed drier (JEALIKTHEAS) 55,
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percent Fi4)E, vacuum ELZS
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5] 1 Sugar crystals can be melted by putting dry
sugar in a heavy frying pan, putting the pan over low
heat and shaking it so that sugar on bottom does not
overheat before the remainder has a chance to reach the
melting point.
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512 The person who wants to find the answer to
the question “What should I eat for good nutrition?”
might easily become lost in the maze of informational
corridors, confused by the wealth of technical informa-
tion provided by scientist or misled by simplistic an-
swers provided by those with products to sell.
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] 3 Desired soluble constituents, some of
which are volatile, are extracted from tea leaves by
steeping the leaves in hot water.
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54 Ability to predict what changes in functional
properties are likely to ensue from incorporation various
types of carbohydrates into processed foods is a practical
goal of the food scientist. Such forecasting requires ei-
ther a wealth of experience with trial-and-error methods
or a deep knowledge of carbohydrate properties as relat-
ed to structure-perhaps both. However, scientific knowl-
edge of cause and effect is highly respected when it
shortens industrial development time.
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5] 5 But do not yield to the temptation of
decreasing the amount of fat, thinking you will get a
leaner sausage that way; you may be disappointed
with the dry, tough, surprisingly stringy texture of
the finished product.
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5] 5 H1, thinking you will get a leaner sausage
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