B RBEEA LR IER (k. m. L=, 208), Steey (g, F.
MG, L L R ) 2R RIA (IR B ), SRR (IR
PipgmR, 25, b SRELAE, IR b Ase. SERAE) DIRAEIABER Y (i@ i
VER . BHIEE . AT ). B EEEWREERMINT., A, B98I
fan DA R %4, BRSOREGES, Biuay b, PRSI EREZNH SR
[, ANESREE AR E R4 Y . RS A%, W) e B AR AR A, B
5% a2 B T MOk A E A, RIS B 2 0Ll A R AT B A A
PRAEE b2 4r . AETRIE GUE IR B 1] (6 S B A% DL RSP 3R [ i 50k R 2, ARESAS
T R BA LA R A ATl R B B 7 1L JR I Tl AME A . A,
Bty S 2 A A7 T DU LR AR L

F—T RXEF

JEPERR—:

PEA LA . DA RZHBINZ T H “A scientific analysis of the rat study conducted
by Gilles-Eric Séralini et al.”, A&k /A F R 3L PR ok A fat BEAT 35 M50 A 14 5C
o SCEFEFR, Séralini FTEM) S THEILF Y 545 (Roundup ) X5 ()52 0 114
VLR AERIAY . FRATXAE 2 m RS B DA ook AR R A H AR, B
BEXT LA S SRl A LA sz 2
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Dose-Effect Relationship

=R GVESER

Further analysis of the data in the study shows that no
relationship was found between the dose (any cases
overlap with the effects that were observed the amount
of w@’ and/or Roundup®) and the effect (tumors/

@

pathologies®/ death rate). Séralini ez al.” acknowledge this

in their article and explain it by claiming that:

MNEA R BFEGE—F SR, FE
(SRR A Ao/ SRERZ ) H58pi (A
H | JRIE | ST ) Z AR R BRI TR
M. Séralini F AEAMATE L5 BRIAT
X— &, FAE BT

“As is often the case® for hormonal diseases, most

observed effects® in this study were not proportional to
the dose of the treatment (GM maize with and without
Roundup application, Roundup alone), non-monotonic, and

with a threshold® effect.”

“W T KRB A NS ER, AR
% BALFA ARG AR A F (R
B 2R P A AR RA, R R R
FHRAE A ) RS, RIEEEEE,
o ELA BB

What they fail to report, however, is that the observed

effects in many cases overlap with the effects that were

®

observed in the control™ groups. They can only invoke

non-dose-related effects as an explanation if these effects
are not observed in the control group, and that is not
the case. Over and above” this, in their conclusion Séralini

and his team attribute” the non-dose-related effects to the

non-linear endocrine-disrupting effects” of Roundup. They

ignore the fact that comparable non-linear effects can also

be seen in the treatments” that did not include Roundup,

1o, H—ANF R RE,
FEAR 3 A B LT 69 LA B A5 At BG40

UL AR A i H 3K SRR AE X
BY P WA, i s EmEs

JE 70 B A G L, H I HE I,
MR dbz b, Séralini B 2 F] P HLA17 64
g, FXAENSAXBL LR
TARA 6 I &R R ik T HLRE . A
g T AT, BPERSAREWGL
T80 P A 5T A s T e R KM AR

GMO = genetically modified organisms: 43K A4,
pathologies: n. it (FERABEM HHL” 5L L")
etal: (P T30) IRHABA 55N, W
TR AU DL .
PSS

as is often the cases:
observed effects:
threshold: [BY{H.
control: n. X XFHEH,
it HE S e A HAB AR AR AR TR], 2

@O O®OOO

control group: XfHAZ],

22545 N threshold A XS %, “IRI(E”,

GM = genetically modified: #%3&R A9,
Roundup: Rik, BIAIAFHBE (Glyphosate ), JE—FiAHLEEER ]

iHH etal 55 ete. MG .

XHE R ORER

S N T AR A 7 A R /I S VS SN S B M 8 A 1 A

IR RBENL L, Hh— 40— B, wiFkh “AbBR4L (treatment group )” BY ¢ %HAQH J—4

ANGATAAERE, ke HUR S T SABAIRT AR, DUE 2 A RIS 2o A BRI LA £ 22251

R “tIE4H (control group )’
over and above: [ ZAh; FEeee Pl
attribute... to...: oo /=15 S SR
endocrine-disrupting effect:
A 5 S A P T4l
REHEZH . treatments (AN B S

© 660

“AbE”,

treatments :

ERR A e

IXRERY LR

NI ZEHLAON o X —F IR 5T Y hormonal diseases & A, J& T[] A4k

NER LRI 0 B 152 1Ei
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Dose-Effect Relationship

=R GVESER

perhaps because this would undermine” their conclusion.
And, as we noted previously, for several of the treatments
the lowest mortality was among those who had been given
the highest doses. Mortality increases in line with the dose

when the substance is in actual fact carcinogenic.

JR B T A R K A H) BB AAI 4 £ 3k 0 A
Wb, d B, Ede S @A IE 6 —
M, 5o A AR AR 4L E R AR A A F
RN, 2R, B—HBRERLER
KEH, TR AN TG &R
H &

Dose-Effect Relationship

FIEHMM KR

Because of the small number of control animals® and the
absence of adequate controls, the reliability of the limited
data is seriously compromised and so Séralini e al. go
to great lengths@ to find explanations for their findings.
They ignore, however, the most obvious explanation,
namely that the established variability in the data

is not supported by a proper research design®, which

precludes adequate interpretation of the data. Moreover,
they use an unorthodox statistical method (‘two class
discriminant analysis’) that aims at finding differences
instead of investigating differences between the treated

animals and the control group.

HTRBRRAKE Y, V& LR,
AR H I T A E A B, Bk
Séralini 5 A 3B R4 H 1Al el Z IAF &
R BRI, MATTZ2 M T I W B AR RE,
BR80T 1 28 Sk 105 90 4 B PO BT
BT SR, X BRHERR T8 A BE AR
Bt Sbsb, AR A T R RS stk
(“ZBAR A%, AMBMALIEA K
REsTBaAX A& d 27, @RE
BEBFRIX B E F

In other words, they are only looking for interpretations

that support their theory.

AR A B, AR F R A6 b
o i,

Misleading

N =1
x5

There are also other places in the publication where there
is evidence of incorrect interpretation of the results or a
one-sided presentation of these. For instance, there is only
a photograph of a treated rat that developed© a tumor.
There are no photographs of control rats. It was this photo
of the rat that was sent around the world. And, to show the
pathologies that developed in greater detail, rats from the

control group that had not developed tumors were selected,

iZ R P AR B A M T T 3K B x5 3
25 R0 TR B A R S R R YRR
Wode, P RBE—TKE T KA MGG
W E R RGE R, PRI R
KAWHE R, mIER X R4 ag KK
R R T EMER, mE, hRiF
g 3 R ILPT 5 AR SRR, AT B 40

BHBET REMNBY KRR, FMLIZE

undermine: (IZ# ) WK HIS,
control animals: X8 K.
2ttt gn (sghinss ), L E MR,
go to great lengths: /X427,

e 06

develop: vt./E (%5 ); K (. 5% ).

HoA animals J& rats A9 1 i), SSCHEZE T SGR L ACEL [FSGR L G145

proper research design: adj. GFLAIFFT T (proper: A HEM ).
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kY

Misleading E3=

while” from the treated group rats were selected that had | Z i3 T KA MBI K K. mARIEIT K
developed tumors. On the basis of previous publications as | H &4, VA% Séralini 694 5% Y, KA
well as from data from Séralini’s study, we know that rats i #F %%} B8 2049 K R ALK A B3 .

in control groups also develop tumors.

JEDERR e

ARFRAF AR A L 2018 4F 2 A 10 HIY (45522 N ) ( The Economist) %5 72 Tt
“How too much fructose may cause liver damage” —3C. SCFE UL SR PR AT 5 T A
Wigsm . (AN ) CERAR AR RER S, KR SCREEAGISN, R2E) %
LA

Fructose” is the sweetest of the natural sugars. As its name | B 452 8 AR R4, ML B, £
suggests, it is found mainly in fruits. Its job seems to be to | ¥ E& Rk A/KR. RA¥Ee B 49, M-F3k
appeal to the sweet tooths of the vertebrates these fruit have | 2 4 T ¥R 5| E 2y HMeshdy, X £
evolved to be eaten by, the better to scatter their seeds far and | KR 693 4L B 49, 302 F4 3 Hrr 3t
@@ Fructose is also, however, often added by manufacturers | 7 EL & %742 € 1169 FF F #3452 £ 32 /o 5,
of food and drink, to sweeten their products and make them | J #9347, 1242, R &ftkHHER L
appeal to one species of vertebrate in particular, namely Homo | ¥ RAEAN = 5o, 47 5% T8, M
M@. And that may be a problem, because too much | @ XA R3| —KBMHH, AL, 2
fructose in the diet seems to be associated with liver disease | X AL ) T —AAFIA, BARRNE SR

and type 2 diabetes”. BT 5 I e Am 2 LM s A KBk
@O while: #Rifi; 1.
@ fructose: n. JFiAfE.
(B Tts job seems to be to appeal to the sweet tooths of the vertebrates these fruit have evolved to be eaten by, the better

to scatter their seeds far and wide. RBEAYH Y, BIFRUEA T 05 SWEME BRI, X 2ACRIY#AH
1, BRIz, T A e AT BeRE B I T e iy
SR AERIHESAET vetebrates (HFHESIY ) JSTHIRYFE Y. vetebrates 5 [ ( that) these fruit have evolved to
be eaten by Jt the sweet tooths of the vetebrates [/ 1 M4, HMUBIE 17 J5 M these fruit have evolved
to be eaten by the sweet tooths of the vetebrates, .1 to be eaten by... J& evolved ) H i:R1E
the better to scatter their seeds far and wide JJEXTiX A% M AT AN T UL, the better to do sth. AR SE
B LRSS T AR, A2 T it would be better to do sth.,
appeal: vt. 5|,  sweettooths: HUFEIEH .  vertebrates: n. FHESIY.  the better to: flfie.
Homo sapiens: NJ&; F A,
type 2 diabetes: 2 BUMEPRIR . TE: BEIRIAA 1R, 2 BURIHADRR S RIZERA | s ULl 2 Y,

©®
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The nature of this association has been debated for years.
Some argue that the effect is indirect. They suggest that,

because sweet tastes suppress the feeling of being full (the

reason why desserts, which come at the end of a meal,

are sweet), consuming foods rich in fructose encourages

overeating and the diseases consequent upon that.” Others

think the effect is more direct. They suspect that the cause is
the way fructose is metabolised. Evidence clearly supporting

either hypothesis© has, though@, been hard to come by®.

X — R BP0 St LRSI S
FT o A AGA A RE 6 R eh T ]
By, HATFE B, d TR A e ) 8 R
(XAALARE S CAEMRWRE ), £
T HERBEVH R AAAEANT ERE,
M7 G BOAR B TR R . F A A AR R
SR R0 R vR ST BLAEA L AR PREE SR R
REETREORM TR, BHREAR
AT, EAEVAT B LGS U X R AT —FF
TR IESE

This week, however, the metabolic hypothesis has received

a boost” from a study published in Cell Metabolism by

Josh Rabinowitz of Princeton University and his colleagues.
Specifically, Dr. Rabinowitz’s work suggests that fructose,
when consumed in large enough quantities, overwhelms®

the mechanism in the small intestine” that has evolved to

handle it. This enables it to get into the bloodstream along
with other digested molecules and travel to the liver, where
some of it is converted into fat. And that is a process which

has the potential to cause long-term damage.

RIARE, EHIMRFGHAA - 21
3 48 % (Josh Rabinowitz) 5 H Bl & A&
( #m fe 3 R AR ) ((Cell Metabolism ) 3
Pl LR R T —HATR I, ARG
ARFRAE T o, FIbis g i E X
TP, YRAE% TR,
R RAGHAEE B RN iR
YRR R E R, XA, RAEsRAA R
P &8 AL o F — AL HE N IF B KT
M, FEARLDIR ARG, X —
AR T R IE R KB RE

Dr. Rabinowitz and his associates® came to this conclusion
by tracking fructose, and also glucose, the most common

natural sugar, through the bodies of mice. They did this by

FWFEEFI LS5 LR FABERER
FRE B RBEE (RERRHHE) £
RN 0 IZATHT AT R X — 250, b

(D They suggest that, because sweet tastes suppress the feeling of being full (the reason why desserts, which come at the

end of a meal, are sweet), consuming foods rich in fructose encourages overeating and the diseases consequent upon

BTG, T ER SRR (X UURA S AR EIE R, S SR i B e AT

that.
SR, TSSO 0

TP AADESTERG S B f5S AR T, TR, HA% O JE the reason, JFTHT why 515

f 2 reason [ M A] (Bl why desserts are sweet ), H:HISHRE T 55— which 5| SRIEENF, &

i desserts.

consume: vt. FEH; FEot; .
hypothesis: n. fli%; B,

come by: #KfH; HE]; Ll
boost: n. #fizl; #H); T4,

small intestine: /M.

associates: n. [fl&F; AAEIKFE,

PO O®OE

encourage: vt Jil; fefl; S%%.
consequent upon: FF - KA Koo M5ER; EH T

that = overeating,

though: adv. {H)2, UL (=however, # HERIBHEIAIBIZ )G )o

overwhelm: vt (EARMHLEf; Rz (LEAMH); R, FRE,
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making sugar molecules that included a rare but non-radioactive

. D . G
isotope” of carbon, *C. Some animals® were fed fructose

doped® with this isotope. Others were fed glucose doped
with it. By looking at where the *C went in each case the

researchers could follow the fates of the two sorts of

sugar”.

M RHEF P AN T R B A5 69 8%
Aisd "C, — R D RMRETHEA
AR F 09 RAE, A R AR
THRAZAELZTOH HH, FFRA
BT il R AP LT PC 94T 4
i, IRIZFAPAEE KA,

The liver is the m@ metabolic processing centre in the
body, so they expected@ to see fructose dealt with there.
But the isotopes told a different story. When glucose was the
doped sugar molecule, C was carried rapidly to the liver

from the small intestine through the hepatic portal vein”.

This is a direct connection between the two organs that

exists to make such transfers of digested food molecules.”

It was then distributed to the rest of the body through the

general blood circulation”. When fructose was doped,

though, and administered in small quantities, the isotope

gathered in the small intestine instead of being transported

to the liver.” It seems that the intestine itself has the job of
dealing with fructose, thus making sure that this substance

never even reaches the liver.

FFRE AR G k8 EBRBALIL P, BT
BFRA T Ay RN R AT REPT A3, {2
Al E~&RPR—H, SHEA
BC e LT AR AN, BC AR HiE
AT T BRI A AT AT IR, X A5
THAEVABERER, R TN LG
Mo T e A A, BE, R HEHE
i A F R AR RAR o B ) F 4k 3t 3R
. fmYREBLET C, FDAE
RAN, REEREIHRE, HAAE
WARF B NE, AR, WMiEAR G REE
RBERMIES, AMRIERBELLRLD)
KRR

isotope: n. [Alfi %,
animals = mice.
dope: vt. $87%; 5 HA.

the fates of the two sorts of sugar: FFHAY 2]
R, AR B SGESERIL, X BRI R R A
prime: adj. FEM; A5 SRR,

expect: vt.iAJy; Tiokl; it

hepatic portal vein: JH[J# k.

@Oe® ©eO6

fate: n. fiizs; H7E; WALER.

This is a direct connection between the two organs that exists to make such transfers of digested food molecules.

XA SRR IR ( WUETSC fructose MRS ) BY— 1T, X HL animals J2& mice #Y I il

two sorts of sugar: P

%

PIAS S BAFTER LRI , AR T R AL I BT 20 7 Rk R 78

St TR, ASRIILERYJE This is sth. that ...,

3=/ This is a direct connection between the two organs. Ji7

I that 5|59 /2 connection HYXE I M4, H:H to make such transfers of digested food molecules Ji exists

(NERP SN
general blood circulation: 4= &f MG

e ©

instead of being transported to the liver.

S IE B

When fructose was doped, though, and administered in small quantities, the isotope gathered in the small intestine

MR T B, IFp/NRIER Ry, [ R N R EE TR

SrHTe ARA) R 3 A) 2 the isotope gathered in the small intestine instead of being transported to the liver, Fij T [
when fructose was doped (with °C) and administered in small quantities J& = AJ g ERRIE . A doped &

M4 T with °C,

administer: vt. W5 R (2549 ),
though: {H &,
BT, AR TATI, BEERENNES

though 4 &AM, %5 however, nevertheless., still #14L, BERI & TFA)7, WH
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Having established” that the two sorts of sugar are handled
differently, Dr. Rabinowitz and his colleagues then upped

the doses. Their intention was to mimic in their mice the

proportionate amount of each sugar that a human being

would ingest when consuming a small fructose-enhanced

soft drink.% As they expected, all of the glucose in the dose

was transported efficiently to the liver, whence” it was

released into the wider bloodstream® for use in the rest
of the body. Also as expected, the fructose remained in the
small intestine for processing. But not forever. About 30%
of it escaped, and was carried unprocessed to the liver. Here,

a part of it was converted into fat.

EAET mAEGRRARH T X, 42
Wis L5 LR F ok TR A
T, HE B A RA K R R )
W BARAL B B A MO RN E, b Rk
FRICA) o B AT . R e i)
TR, PR R M AR AR ik 3E 1% B A
N, AT RERE LB F 2 69 ofn ik 1 2R
W, BEF RIS R R A e A
A A, RBREEIHEZFFL
W, A2 RAKRAMN, KAH 30%
) RAELRKAT, KRB A BT
M, FFAE N3R5 A A AR o

That is not a problem in the short term. Livers can store a
certain amount of fat without fuss. And Dr. Rabinowitz’s
experiments are only short-term trials. But in the longer

term chronic” fat production in the liver often leads to

disease—and is something to be avoided, if possible.

AR AR A, T Z AR
AL B — RGN . I g R
0 I ARSI, R A R K
1) M = A TR A5 KRS, dade
KT, XA HEE L0,

IR —:

ASER S ARG A HE A R (O Wi 28 I DR G figp R 5 58 ) SO IS SO o A7 28

ANIBUE, P SCAE T BRI SCHOA AR I, (R AR — 2, M AR . ASER
SWE AL ) B TR SCR IR | ANHERG SO 2 2, N 2R ROCE i,
AEFRIK, SO AT —E R, IR 2 IE s R R RIB RS TIAh,
HSC AR AR S BRI (BUMA)) + 44067 450, e B A T YR
Kk

@ establish: vt. ffith; HiE.
@ ‘Their intention was to mimic‘in their mice‘the proportionate amount of each sugar‘that a human being would ingest

FEH B ST E M AR A /MOy A ORHS 25 Rl 4

when consuming a small fructose-enhanced soft drink.

FRAGE, T B LG R A T A

S3Wr: A4 FE4A]K Their intention was to mimic (in their mice) the proportionate amount of each sugar, H:71 mimic
I 2215 & the proportionate amount of each sugar, [fij in their mice WZH 2 k15 . JETHIAY that A A), T
the proportionate amount (of each sugar) [9E i AT, X428 HE AT G THA A — 1> when 5] 5 A9 E]HR
o T BT each sugar (FE—FhBE, AR ) 43535 SR 28

whence: adv. H11t; MAA[4L

bloodstream: n. Ifily; IML3; MG

chronic: adj. KIWRy; 12HM.

®®eO
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k@ FE M 5 3EF A0 | There are three kinds of onions: Common onion, tillered onion

o
=

© 4 3 Fo 2 AR E A58 | and acrogenous onion. The common onions are most valuable

o

.|

EBFESE K, & | in cultivation and storage because of their large bulbs, high

n&cs;;H-
o |
“}H

)z

gu UAF, {24k ARHA4E, 4 # | output and good quality. However, they are bothered by short

period of dormancy and easy sprouting.

2 s . v 3 . . . .
Ll FBARFE LS E & F T4 42 ¢ The common onions include red onions, yellow onions and

BAR . R A A G B A, white onions.

1.
,

2 () RA. SEE A ¥4 & | 1. Red (purple) onions: The skin is red or purple and the bulb
e, mEXKY, %A IAS | is oblate or spherical. Most of them are late-maturing. They

Mo Ve E X, FF&H, MH ST, | feature large bulbs, high output, crispy and juicy taste, strong
FoABOR, {RIRIE AL, JeiA=dT | piquancy, short period of dormancy and less good quality and

IEg

R ek R 8, © storage property compared with yellow onions.

2. % kA, mABREHRWY, sFE & i 2. Yellow onions: The bulb is oblate or spherical; the skin is

&, BEXFHE, MAtmik, “k#E | yellow and the bulb is pale yellow. The taste is tender, sweet and
QO AR NS VER . JYBEVEZMTNAZVEZ . There are three kinds of onions: common onions, tillered onions

® O

and acrogenous onions.

O30T AAESCGR AR5 B C. DY, PESCEEARNS T A =2 B, C, D", SLPRERZEFE,

BRI R TR 2 LAV 0 e WV TR, e, AR, (BRIRIIAL, B2, The

common onions are most valuable in cultivation and storage because of their large bulbs, high output and good quality.

However, they are bothered by short period of dormancy and easy sprouting.

M WCEEA, WXERS . XWARIBERE, BARNIT
1) JESCEMMA S ), BEERSE, JE—R BT = R A Y T AT — R A SR a5 PR R
Feffr o sctge i osc—M WG FRA Tk, (Hh E A SR S EEAH] .
2) JESC HHE RIS LAl AN 7 RFRAR T, NHERE, B AR E A
AR R BN (E R PEiho J5TH ] because of 51 HH B SCEE A = /NS IIESC, BT SO &
TSIy
3) JSC ALK, P, BT, ARG #E EIERA, WK AN R AR S EE
AR AT GG . WYL, T IRRST RSN, S8 TN “adj. + n.” JBEEI + 4
i) ) 4t

A4y k= 434% : include,

0 (%55) fefb: WERih i Ra s, mEsSEE, ZhEAMF.  Red (purple) onions: The skin is red or

purple and the bulb is oblate or spherical. Most of them are late-maturing.

O3B AR “BEZESPEET TRIEA the skin, JfAS i BIEGRIE” BARh “BEZE IR ERIE”, 554 the bulb is
oblate or spherical. 34b, AAJESCRIGHY “ZAMEAGLFN, HEEAEXSST, BHCS R  A) 1
PEH

WA, TR, MR, RESHE, (HRIRIMIEE, SR I M EAS iR R P4, They feature large

bulbs, high output, crispy and juicy taste, strong piquancy, short period of dormancy and less good quality and storage

property compared with yellow onions.

O3M s AR SCR AN, ARERE OO R, AR L R A ) T R AR O e
MRHEREIE, TP PE R They feature ... AJ3X, AJFRURAFALLT . HEER, X H feature J5 220
PRAZ IRl A R, IR, RIS S — R 8 IS A5 R A 4 Rl BB 25 RN 44 1) R 254
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#, ik ”, AT BRI,
FERBLE AL, 4250 R Fodi P 3
E, H PR UERE I K E S
Fron i BAE, LS AR A6 £
SBAA: LtZ5 . PPE. KE.
sk, PARAE RO ERA,

spicy and not that strong. Most of them are late or medium
maturing. While their output is lower than red onions, they
have better quality and storage property, especially varieties
introduced from foreign countries in recent years. No.3
Hongye, Zhongjiagao, Dabao, Diqiu, Zhongsheng Huangjinyu
are most frequently applied to refrigeration storage in recent

years.

3.E A SREN, SRR AR A
Gé, BRMAE, 3HTHRDH, R
e, HmEY,

3. White onions: The bulb is small, with white skin and pulp
and excellent quality. Most of them are early maturing and

cannot be stored for long due to easy sprouting.

FEBTRARE, AAVNRGE
MARIRA, B ZGE S BP BRI,
B, PR, rAEROAKRS

Onions are biennial vegetable and have an obvious period
of dormancy after summer harvest, characterized by

weakened |breath and no sprouting even under suitable growth

P, HELRHF, fEeHELX

AEF O, FEBRRMLY 1.5 ~2.54
A, [tk mREe %, BH &
BB SAHEH AR, FRMERE 3
. TABXEAF AR, Foib
B AR E, BREH TR, Bl E
e A ad A2 5 B B AL 2 28 RARIRA . [

F F et 2,

condition, so they can ride out the hot season. The period of
dormancy lasts 1.5-2.5 months. , onions will grow
in environments with high temperature and high humidity.
Most onions sprout in September and October and their
nutrient transfers to the growing points, declining their quality
gradually. Therefore, refrigeration storage aims at prolonging

the period of dormancy and preventing sprouting.

@ () #i%k: not that strong.

TR

W
® am =15,
Huangjinyu

TER:

this FI that #Sal Y&l H], BEE
LR MG FP = 2% . i Most of them are late or medium maturing.

XA T —A> maturing, 3RS SCHET LAY AE B EE R RO 10 TR
RO R KRE. M Bk, 4 # 4 K No.3 Hongye, Zhongjiagao, Dabao, Digiu, Zhongsheng

“Ta,

TCSEHRIE IR SO A, SRR, AR R, IR BRI R SRR, W

PR, b “HiEk”, SR Digiu, [MiASJE Earth,

@ ZHHH

sprouting.

S, ST IS, 2 4hAE. Most of them are early maturing and cannot be stored for long due to easy

OMMT e ARSI S iAE”, SRR ORI BRI, DS AR ORI R

after summer harvest

(VA BA WA ABKRIRY, A2k Bt AKEY  (Onions) have an obvious period of dormancy

GrATe BOCRAIIHRIR, PEOSCHIY TR RIS (A FEEFIERE A — AR

WP, B EAA KA, SRR, B et RIMZETT  (they are) characterized by weakened

breath and no sprouting even under suitable growth condition, so they can ride out the hot season

INT e AT OB X AR M AR, AL be characterized by ... Ao, Jp “OPEREET" X —FiEM
PRI TEA (oM)) + 44307 A, JRRS TR T AN 28 ARt e (A e, JE T

BIpATiET

SR AR AEACORAR | FHAEB AR = F AR IR . BHLE B2
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FIE AR TR IS, BN
B0~ 1°C, ATBEAKT 75% #
DRt R i & Pt
M, RALZ AR BIRER
B, HHBRMERE, ©

Onions can be stored without much loss in a cool and dry
environment with temperature of 0-1 °C and relative humidity
of lower than 75%. They may rot easily in case of rain
after harvest, insufficient airing and highly humid storage

environment.

PERIC AR R B 0 75 Aotk R 6 5] A
R

Damages caused by improper storage conditions:

(1) K. ZFEERGRIEER
5, AR, FESBEER
B, P, R ZF (KR ), SR
T, RAMEX K BAK, ©

(1) Sprouting: high temperature and high humidity will
accelerate nutrition consumption, resulting in softened and
hollow bulbs, quick sprouting (water root), declined quality

and greatly lowered edibleness.

(2) #E: #EMMBLBES, BF
KIKG 5\ RAE, KESHFEMNSD
FAERY R, hEBEREFBHK
TS L

(2) Freeze damage: Onions fear both heat and coldness. Low
temperature may cause freeze damages which expand from the
skin to inside. The damaged onions will rot and soften when

they leave the refrigerator and encounter higher temperatures.

(3) ZR P & FERAG
CO,, %R CO, RE& T 24 % CO,
v EN G, KA CO, ¥ & EEM
SMLEEMEE, RELR, © R
WA, TR ABATHEREA, W4
HERHBE AR KRBT 5 — 2,

(3) Carbon dioxide poisoning: Onions will be poisoned by
high concentration of CO, and show shining skin like suffering
freeze damage. Therefore, regular ventilation is required during
storage and ventilation frequency should be higher in the early

stage.

@  PEAERA TS REEAREE 0 ~ 1°C, HIRHRELTF 75% A REWU I8 b AR FE

LWL UK PR BEAE, XSS
QWO R TR, AR 2R T A I L R R I v, RS i UK

IFEAR R

They may rot easily in case of

rain after harvest, insufficient airing and highly humid storage environment.
S3HT: i /B CRRITEBLATE )" 38 % PR in case of sth. BY in case that ...,
Q@ PR AT PRI A S ATE S5 . Damages caused by improper storage conditions.,
ST AR CWANARE R, WUE U, SCEA RS R RN A, AR S

TR,

@ AR ERE e, SRR, SEEEERAR, thas, MR KRR ). SBTRRE, B

IR KA

high temperature and high humidity will accelerate nutrition consumption, resulting in softened

and hollow bulbs, quick sprouting (water root), declined quality and greatly lowered edibleness.

IIHT s SRR IR M LR A B

1) W JESCT RN 2 2 AR T ), e S S P ) ) S AR, RS IR

2) BEAAPAL R ITIER: B B2 R N B e 2 35 high temperature and high humidity .
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ZARZERY

OXT)

TA#HLIIE . fear both heat and coldness.
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EE:
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RIEK

#%o Onions will be poisoned by high concentration of CO, and show shining skin like suffering freeze damages.
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Comparison between marketed wild and cultivated Ganoderma

lucidum:

ATERGRE, RRZLHTE
R, BT TH ERBMZE, AH4
W, HAIRIEN, EANAE R
$O, HFAZZEFEL, THET,
A EALWR, YEFLAZ
BEHEFLARFL #AEH “RE
27 # e KAk M A A T A
FRAAED LI RRTFAFLR Y
HIgd, ARIEBEANH AR L0
A T HIF0 2 L4,

The Ganoderma lucidum usually means the fruiting bodies
(sporophores) of Ganoderma lucidum. Currently, the
Ganoderma on the market are partly wild and partly cultivated.
In people’s minds, wild Ganoderma lucidum is very rare and
valuable, but it is not necessarily so. Lin Zhibin, the Professor
of Peking University, a famous scholar of Ganoderma lucidum
known as “Father of Ganoderma Lucidum”, and the director-
General of Chinese Pharmacological Society, and Guo Zhenyu,
the research associate of Microbiology Institute of Hebei
Academy of Science pointed out that, no evidence shows
that the efficacy of wild Ganoderma lucidum is better than

cultivated ones.

1LoBk: FAZZ—HKIR—, R
M, BR—EEE, RSETE
WEF0, ATREWIZHAZX,

%%O @

1. Properties: Generally speaking, wild Ganoderma lucidum
have irregular sizes and deformed shapes, many of them are
in odd shapes. However, cultivated Ganoderma lucidum has

large, flat caps.

O PgERZEHATHERS . wild and cultivated Ganoderma lucidum,

W X B Y Ganoderma lucidum AT LAIEHT, 1 H “ AN T4k E:” AL PR cultivated, AN Y artificially

cultivated.,
TENTAENZ 1 in people’s minds.
HSZRMINE it is not necessarily so.

® O e

known as “Father of Ganoderma Lucidum”, and the director-General of Chinese Pharmacological Society, and Guo

EZE A RZEH . ERAGMESER POl “RZ2A07 WAL RREW E A R A A BB e Y
W Ar R = RITF5E 51: Lin Zhibin, the Professor of Peking University, a famous scholar of Ganoderma lucidum

Zhenyu, the research associate of Microbiology Institute of Hebei Academy of Science.

X T BAT — R ER RS HRPR N 44 N B BT, 36 2R LR S5 HRBR B85 SC Y AR ) (7 BRI e IR 44 5 S o AR

AMRLEE AR, WITERES — AN, FAE A~ g 55T .

® ATHREMAZRELR, T,

However, cultivated Ganoderma lucidum has large, flat caps.

TER: ARAIESUEIE T However, X —m) iR B ST — AR T SRS L.
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2AZAKRAY, HFARLHTER
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2. Growth Problems: Wild Ganoderma lucidum is poor in
quality due to absence of careful cultivation and sunlight,
wind and rain. When discovered, the fungus is aging or
deteriorated, or decayed by pests, active ingredients contained
will gradually decrease, and the efficacy will finally reduce
due to overall lignifications. Most wild Ganoderma lucidum is
damaged by pests in germ stage; moreover, wild Ganoderma
lucidum is mixed with many unknown species of fungus
for poor environment or with too much heavy metals due
to pesticide pollution of soils, all these make it difficult to
guarantee the quality, and eating by mistake will be harmful.
However, carefully cultivated Ganoderma lucidum can ensure

the effectiveness.

3RS HAZZ R ETHREE
R, 4o BRI A R,
AR ZEBHEBIHREENERC,
FEAARAD, HEERILH .,
MALRETHHAKEN, hBE
AEERBRLFRG TR F A
R R ZRTH, BERFERTH

3. Picking Advantages: It is hard to pick wild Ganoderma
lucidum in right time; if it is not harvested at maturity, three
years later, the active ingredients will degenerate, the fruiting
bodies will be lignified, and the pharmacological activity will
disappear. In contrast, cultivated Ganoderma lucidum has
controllable growth conditions, can be harvested when the

content of active substances reach the peak, with the spore powder

® ©O6

ARG KRS = ALK )8T: Growth problems.

A AR FERE = K04k ET . careful cultivation,
RE&AMNARUNS: active ingredients contained.

R, XM TS EEW contained, MHAEFET “RE",
WA R Z A AT Ao, ELPR AR R I BN, 1 2 AW R 2 A B AR R 2 vl L4

ZRREG TG Y PRI R G m AR, 15 2 SR AR BT AR R BOME LLORIE, DR B AR AT

Most wild Ganoderma lucidum is damaged by pests in germ stage; moreover, wild Ganoderma lucidum is mixed with

many unknown species of fungus for poor environment or with too much heavy metals due to pesticide pollution of

soils, all these make it difficult to guarantee the quality, and eating by mistake will be harmful.

OIHT: AT KL AR B

1) e JESC “PRERRENLIE”, SRR PRI, AL poor environment. 53
S, be mixed i I HH P> with SEPHATE, ot —FiulE 0 m) TS5 A TR0 .

2) MjTEiERE, JROCRAVBIEBOR, EIEAG—, WM E IR IR . WSO — Ve B
RZZAELZFR IR MR, . = PWNVAER N B R W T ERRE AT IR A
VR, S N R BIR2 TG e w2 St fi—/ VRIS cating by mistake

(“RET) MfEEE.

© WA RZ DR A AR, AR IRIER 2 AL

can ensure the effectiveness.

However, carefully cultivated Ganoderma lucidum

T AAIESCA R, X AT AR AL DR R B R 2 T AR

EERT =iR1k: degenerate,
AL lignify.
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Faes, ARAEfTalER, ©

collected in time, of more stable quality and safer than the wild

fungus, and of no side effects.

4. 0Tk ERY: REFRTFHRARL
THREERY, FEAALTAERN
B, — M REERMEF EKR, R
BB THEERARG ZHh, &k
AZHBLFRTHKES, ©mA
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R, R E AT R Z RS
Jb I a0 A gt ©, B E AR
I, ALRZEZZHAAIRIER
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e A ae ) R AAR, EALIR
BE I T AT NG, A
mALe R IR T 1045, HPTRT
P52 T EkEein © S AR KT
BT AL AmEN,

4. Spore Collection Advantages: Generally, the fruiting body
is the only part that can be picked in the harvesting season of
wild Ganoderma lucidum; the spore powder, as the essential
of Ganoderma lucidum and the product of certain growth
cycle, can hardly be collected for non-cultivated fungus. The
growth cycle of cultivated Ganoderma lucidum can be well
mastered, so its spore powder can be completely gathered.
For the bio-activity experiments of Ganoderma lucidum on in
vitro killing of tumor cells, researchers put wild Ganoderma
lucidum powders, cultivated Ganoderma lucidum powders,
and cultivated Ganoderma lucidum powders plus spore powder
as three groups for comparative experiments, and found that:
Wild and cultivated Ganoderma lucidum have nearly the
same ability in killing tumor cells, and cultivated Ganoderma
lucidum powder plus spore powder can increase the killing
ability by ten-fold, which indicates that combining the two can

greatly improve the bio-activity of Ganoderma lucidum.

O MANTRZEFFER AR, BSTERZ G T b i S R D IR Z /TRy, W R R

R % 4x, HICAEATRIAEHI

In contrast, cultivated Ganoderma lucidum has controllable growth conditions,

® e

can be harvested when the content of active substances reach the peak, with the spore powder collected in time, of

more stable quality and safer than the wild fungus, and of no side effects.

O3MT: AR SCE /NI FEEA B H il TR IR AR i 2 4%, % cultivated Ganoderma
lucidum (“ANTR2Z") MEME— i, O H Ao HE 207 gy b B AR) 3 SO A 5 2 38
with 515 T A G5 R FRIR T Ik, A R EEE A0 R ik, BN controllable growth
conditions, reach the peak. of more stable quality and safer than the wild fungus. of no side effects.

REMTHRREMEAGEIIT, BARZTERMN, — B RERM R T2k, REZRAT0 8 TR E A

KR, 9N THEE LA REIEESE]. Generally, the fruiting body is the only part that can be picked in

the harvesting season of wild Ganoderma lucidum; the spore powder, as the essential of Ganoderma lucidum and the

product of certain growth cycle, can hardly be collected for non-cultivated fungus.

ST AAESCH - L FUMURY BRSO, T MR AL AT, L, S
W =M, RS U, I/NVRIE IR, E RS
eI 5> = K54E: the essential,

WA R 2 A RA# I . in the harvesting season of wild Ganoderma lucidum.,
AEN TS =GN TR Z . non-cultivated fungus.

RUFHb2ER . be well mastered.,

W5 gather, iR [n)—Imlif collect LA, AMITIHE “U&E” BN gather 45,

AL B PR L, AF ST AR AT R 2% AR A ik 95 4 it ) A 495 S B 15 . For the bio-activity experiments of

Ganoderma lucidum on in vitro killing of tumor cells.

O3 ARESCRERIAA SAGEE, BEUREFIAR, PO S THEIRUSCAR IR Xt R 22 AT (RS 0
AN BRGS0, WP

78 5 R2ETIARBUL = K878 5 R 2 TR ARLE 5

combining the two.
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5. BB AAAEETAK, F i 5. Nutritional Advantages: Organic Germanium is water
ARZ AR, BWE, @HT, AH : soluble, and nearly completely lost under the wind, sunshine
BILFRKIER, XA TFH AR L6 | and rain, which is why the opposite side of wild fungus does
REAREREGREA, YHAZZ | not seem yellow. Wild Ganoderma lucidum is naked under
T E, Wekd@ir, L P mHF469 | the wind and rain, which also cause the loss of the essential of
R4 FaF XL G H. 59, | Ganoderma lucidum—spore powder. In addition, wild fungus
FARZYEFIH THEEF L MmAZE | may lose its medicinal value due to mildewing.

M.
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The ingredients of the microcap can be viewed as a component of a DHA nutrient
preparation rather than additives for use in infant formula. Furthermore, these ingredients do
not fulfill any technological function in the final product. The only component of the microcap
intended to provide a technological function is the DHA fish oil. ONC’s fish oil microcap
can be considered a vehicle for the delivery of DHA, an approved nutrient fortifier for infant
formula et al. The miscellaneous components of the microcap can be considered incidental
ingredients that may be present in infant formula in trace amounts at safe levels.

According to our understanding, the Chinese hygienic standards for use of food additives
does not contain any specific prohibition against DHA fish oil powder. The hygienic standards
regulate the types of foods which additives can be used, but contain no restrictions on the
substances which can be used in or added to other food additives. It is helpful to acknowledge
that within the hygienic standards, a carry-over principle is described. Although this principle
applies to food additives for various food categories rather than nutrient preparations, the
principles could be interpreted to apply to DHA microencapsulated powder.

An example given in the application guide to the hygienic standard for use of food

additives is that benzoic acid is not approved for use in cooked meat products, but it is

O FHHIHERETK, BAERZAERR, HI, WK, AL TRAGRR, X0 REFA R0 A AR AR 8
M)A . Organic Germanium is water soluble, and nearly completely lost under the wind, sunshine and rain, which
is why the opposite side of wild fungus does not seem yellow.

O3HT s AATET =M T A AL, BT SRERE . RSO T S/VIEIRRIE, JPRE
ANVRTER A YRS =N B TR, 588 —/ ML FE R 105 DU /IR SO AR 57 ) — )
X R I =/ VA BN SRR, AR, S8 PR which 5 B AERR B i A RD, 4 e R
PR why ... WAL, AEDIZA) A o DL T R (¢ ) RN R T
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approved for use in soy sauce. Soy sauce is approved for use in cooked meat products. Therefore
cooked meat products can lawfully contain detectable amounts of benzoic acid, carried over
into the food by soy sauce. Currently many of the additives such as vitamins and minerals
permitted for use in infant formula are stabilized with additives whose scope of use does not
include infant formula.

Considering our views in this letter, we feel that using ONCs DHA microencapsulated
fish oil powder in infant formula, formulated milk powder for children, cereal products for
children and infants and weaning foods is acceptable under the current Chinese government

regulations.
SEREX

DHA i fix 3 7 4 89 3% 2 T DAL DHA & %l S 09 — N4 4, T e BUE 7 & & frfE
FE A A, T, DHA R EWN KA RELF R EANEM I L%, % DHA
TR B e — L T L R 4 4 % DHA # 3, ONC /A 5] By & o 1R 3 ¥ A1 1F 4 3% DHA
W—FRE, —FATEILREFESENRREREMAN. MR EGHIEMRLS, T
DAL LT 7 & & P R A F R EMW W R 2

WABRATH A, P EMEH A DR mA 8 T A& FRE 3 K 3T DHA f i 8 K i 6 F A bl
Rk, PEMER SR A L AERERE T TER SR A A Ak
B3 R X F R T BT AN & A A A B A Fim AR 1o o B A e ) T AR A
T “te” BN, BAEX-FREUNELHENF. BRAZRENNERSZ IR TAEE
R AR, TIAEESRF S, (2% R U A LA AR R E F T DHA #OR B8 K

EFEEAES RN T AFESR, TSR NER S ST % T 4 AEE R 4
B — AN FERRFRATAAFE, EAFERTRATEH, MRAAHEIL
BEREH, Hik, AR ST T 24 -2 AR B R ENKTR, @5 b6y E A
FHRELMBEET, B, 5 BAMA, wARATEILE & SOEEZT 47,
A4 38 3 R VR B SE R 2 LI T B B A A, A

WARB R A, BATAY, ¥ ONC AF 8 DHA SR E & mn AR TR ILE 7 &
. LERT O BHILA KR UREG I mEE e &, & H A EBUFE AR
AR

B )% =

The mucky sediment below fish farms usually teems with antibiotic-resistant bacteria.

The presence of such bacteria is a cause of increasing concern because resistance can limit

O AFLRIHEA 2017 4E9 H 9 HIK (&T:N ) ( The Economist ) 55 69 1T L# “Feeding-Time Worries™ .
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the ability to fight diseases, but it is also not that surprising: Pisciculturalists have a long
history of dosing® fish they are breeding and rearing with antibiotics. But some scientists

suspect there is more to it than that®. One group, led by Jing Wang of Dalian University of

Technology in China, has found that the problem is also linked to what the fish are being fed.

Dr. Wang knew from previous reports that fish farmers who had not used antibiotics for
years, or had never used them at all, still had sediment in their marine farms carrying bacteria
with many of the genes associated with drug resistance. The genes had to be getting into the
bacteria somehow; one possible pathway was through antibiotic-resistance genes in fish food
mingling in various ways with bacteria in the sediment.

Working with a team of colleagues, Dr. Wang set up an experiment to find out if that was

the case. As they report in Environmental Science and Technology, the researchers obtained
five commonly used fishmeal products and subjected each one to a detailed genetic analysis.

This revealed the presence of 132 drug-resistance genes, suggesting that heavy antibiotic use

on the fish products which are themselves ground up into fishmeal formulations, was behind
®

the transfer of genes.

But that, too, was not as straightforward as it seemed. Further analysis revealed that of
the five products, the one with the highest concentration of residual antibiotics was a fishmeal
from Russia. It contained 54 nanograms of antibiotics per gram of food, although it had only
eight resistance genes present. In contrast, a fishmeal from Peru had just 16 nanograms of
antibiotics per gram of food, but carried a disturbing 41 resistance genes.

The next step was to discover” whether mixing resistance genes from fish food into
bacteria-rich sediments would allow the resistance traits to transfer over. To test this out, the
team set up microcosms of fish farms in flasks containing 300 millilitres of seawater and
200 grams of sediment. The microcosms were incubated and gently shaken periodically for
50 days and then had a small amount of the Peruvian fishmeal added to them, or were left
untouched to function as controls. The researchers regularly collected bacterial samples from
the sediments for a further 50 days and analysed them.

The results were clear. Although the control microcosms started with some resistance

dose... with...: #5--- £l /L SIEEEE (2595 ).  dose: vt Z5---e- I [FE25p8
there is more to it than that: [AJfEAA |FiX4E

® e e

This revealed the presence of 132 drug-resistance genes, suggesting that heavy antibiotic use on the fish products

which are themselves ground up into fishmeal formulations, was behind the transfer of genes. M/, FEHEHFE

MR, BRBCE 132 R PERep , U WITE DI i ol AR 0 f0 277 it R T 90 R

T A EAEET G /M), A4 (suggesting that... formulations ) F& XAl T PN A B AN FE I, Herp
which are themselves ground up into fishmeal formulations 2 fish products %€ M%), be ground up into
MR PR,

@ discover: T fi#t; IAIHF],



SETERGY SN BEIE B L B

genes present (as there is bound to be in nature) the number did not increase. In contrast,
the number of resistance genes present in the microcosms exposed to the Peruvian fishmeal
increased tenfold.

The discovery of fish food as a source of resistance genes migrating into oceanic bacteria
is worrying, and the researchers say more work is needed to determine if these resistance
traits can find their way into the human food chain. But, says Dr. Wang, the Russian fishmeal,
which clearly came from fish that had been given a lot of antibiotics before being ground up
yet did not contain much resistant genetic material, points to a solution. This is to concentrate
on processing methods that destroy the DNA in fishmeal with heat and chemicals. That should
rid fish feed of much of its cargo of resistance genes® before the food is packed and shipped.

SEEX

FEFRTWREAENEE A FERAE TN AT, XA NFEERNY AN HE
EAMEL, BHEMNWRAELNE anmEl, BEaF0MHaRBNE: &R0
AN EEBERNERHTAEZTNFTEEERKT, EAERZRINE, Re LAl
Fabx s, HAEAREETAFHNER (FiF) FAN—NARNARA, X—5MH45
e KPTEINATA .

ITREENZAMEF R, AERSERFNRASAEARERNGER, HiEg
BRI MAFRF S EA SR AU RN, XL FLAEMRE L& X e
— ARG RAT AR B A A ZWMEREN, KSR ARELMH TR G NRY E W
MHERAE R,

FTHLEHANNEZ -2, BT T —ANEE, UHZFARFERXF, EwtllE
(FEAFESHAR) EREN—H, AXAREREMEHGER TR, Aw1E #4733
WM ERN aoER, EEXREHOET, BEEF 2 ARGEERE, XRHERE
BAERMRaRER R AFEERTHEE,

EXEBEFERERRBLAE, #—FOMER, EXEHERT ST, REHEF
RERBWERER TN e, ARG -7 a A 4NN AR, E2RAHNMR
MR, HLERTE, REREN-—HERE—TRA 6 ARTER, EHHAATEL
41 AR E

E_FRTHMEBRALCWRAULARNEEHARYE, TE 2SI ABREN
B, AR, 2 A F 300 Z F KA 200 7R 4 B0 K 48 B B T
Aigdp, BArmAEY, AUSORNVEANEERR, BF, EHEFWNDERE &,
RHGFFAENNEL., ARARES —ANS0KGE, THRENRYENBEERE, *
A LA AT

(@D  cargo of resistance genes: P24 LI M)
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(2) M W BAEHITE 70% 72y, PENDRAF TR, 0B K] .
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SEEX

Constant Temperature Storage

1. Purchase: Onions should be purchased around middle June and put in storage before the
rainy season begins in July. The harvest should be conducted when onions are fully mature and
have tight tissues, that is, when the first and second leaves are withered and yellow, the third and
fourth leaves are yellow, tubular shaped leaves above ground fall over and outside leaves dry up.
When they are less mature, the tissues are soft and loose and water content is too high, making
them easily rot and sprout during storage. When they are postmature, the skin may easily break,
making them difficult to store. Good onions should be spherical, elliptical or olivary while oblate,

abnormal, double-heart shaped and sprouting onions should be avoided. Dry storage requires dry

outside leaves. The onions should be purchased in sunny days and mechanical damages should be

avoided. Onions for export should have diameters larger than 8.0cm. They should be gently put

into mesh bags. Size of the bags should be controlled to prevent crush damage and 15-25kg/bag is

preferable.

2. Transportation: The onions should be protected from rain during transportation. The
loading height should be controlled to prevent crushing damage.

3. Sterilization: It should be completed three days before storage. Ozone sterilization should
be conducted regularly during storage to purify the air, which is important to prevent rotting.

4. Storage: The onions can be stored on shelves or stacked. The stack should be controlled

in height and width and provided with ventilating ducts. As to shelf storage, mechanical damage

should be prevented. The shelf storage is better than stacking storage.

5. Storage room management

(1) Temperature

Temperature is a key factor in onion storage.

The yellow onions contain a lot of water, so the temperature should be lowered to 0.0-1.0°C
(temperature lower than 0°C is strictly forbidden) as soon as they are put in storage to better ensure
their quality. For dry storage of red onions, the temperature should be lowered to -0.6—-0.8°C gradually
and increased to -0.4—0.6°C after complete pre-cooling.

According to foreign reports, onions for long-term storage should be pre-cooled right after

drying until the temperature is 0°C. The pre-cooling methods will influence the storage property.
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Fast pre-cooling can inhibit sprouting. Natural (slow) pre-cooling can increase the storage property
because the period of dormancy is long and in favor of the callus tissues. However, gradual cooling

(1°C lower everyday) is not comparable to fast pre-cooling in inhibition of sprouting.

(2) Humidity: Usually around 70%. The storage rooms should be dry and dry lime can be
applied for dehumidification if necessary.

(3) Ventilation: Due to high utility rate of space, attention should be paid to ventilation
throughout the storage so as to expel hazardous gas like carbon dioxide and ethylene and prevent

carbon dioxide poisoning and anaerobic respiration.

e e

SEEINMT 1991 4253k 65 H e A iR BTy — M EUREER . ML IP LRI B
AR )t e IBCT folf R TR B B A AT B 06 o i A2 B B R AR AR
e, MIETAEEAE B ERLE RIARAE, I AR5 0% R TR T I JC IR IR R T2,
T8 [ BR AN Z S AN AR BEAT S5

TESE SR BB IER A G ' . 259 Bt it i) 2k b WLE P A 08 i B A
TR F AR A ARSIk SR, TAEESRIEMBIE S T 1958 4R AR R A e R il S 24
Y R C et TIRIRER ROME T, X SR N 1 ML 1L IR BRER RO MERE . St
HERY T DUE A AR U X PP IR FDA 2508 2 7 2 1 I TR Rk HAT (B )

B S 2P PR BOA B I ATR IR EL, T2 A 1991 ARSI E R (] A s ik
R R, JF BB 78R r A

1991 4FkE B b 22 5 il S 28 BURBERT IS, A SRR IREP S I B 75ppm 2
50ppm;,

FDA E AT AR R B SRt AT TR A . I ELAA R KR 2l il v IR IR R A 22 42
FRAX LN A 20ppb. R T IR EIXASFRUE 1998 4F 3 H Bk A sl i X it / 18
S R R ER VR I A 43 0 FEAR 8 30ppm ~ 15ppm. BORBFRRRI, YRR L 1A
T Y, TRIRER MR AT R 2 20ppb SOEAIG,  FEIZAE AR R T S IR R
PRS- T LA ARG . 90 ARARAR I, Haflii Bl K294 75% 1) iy e iemifl
FHIRPRER A

AT AR A IAR IR LT, IF H AN AR 2s, A SeR s R SO R IR
AR IRER , (AR 2R L . BORRMRER -SRI 75ppm, (ERE 15 RN
S (IR AR ER A A It st 7E 20ppm ~ 30ppm AYZK . JCIEUAT, K iks G RIE
2 TR I ELEE M s RIS EORIT AR e, LA e bl S 25 /8 IRy A B4 2 o

SEEX

California declared potassium bromate as a carcinogen under the state’s proposition 65 in
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1991. The state legislation urged to avoid the use of potassium bromate in all baked products or
attach a cancer warning label to the packages of all baked products. Finally, all Californian bakers
would rather use potassium bromate free processes than posting a specified label on the package.
All other states in the U.S. also have relevant legislations.

The items about food, drug and cosmetics in Delaney Clauses provide that, generally all
carcinogenic food additives can be prohibited. However, The FDA sanctioned the use of bromate
before the Delaney Clause went into effect in 1958, which increased the difficulty of banning the
use of bromate by organisations. The previous sanction force FDA to make a law to explain the
health problems of bromate, so as to change the conditions.

Instead of inhibiting the use of bromate, since 1991, the FDA has urged bakers to voluntarily
stop using it, with partial success obtained.

The baking industry voluntarily reduced the dosing amount of bromate from 75ppm to 50
ppm in 1991 after the negotiation with the FDA.

The FDA has investigated the risks of bromate, and determine that the safe levels of bromate
residues in the final baked products should be 20ppb. To satisfy this standard, in March 1998,
the baking industry voluntarily decreased the dosing amount of bromate in rolls/steamed buns
to 30ppm—15ppm. As the research showed that, when the initial dose of potassium bromate
is suitable, the level of bromate residues can reach 20ppb or less. The above dose is acquired
when potassium bromate is dosed under the consumption index. It is estimated that, about 75%
manufacturers of the baking industry have turned to the substitutes of bromate in mid 1990s.

Due to the escalation of additive prices and poor quality of wheat, some bakers began to
restore the use of bromate, but in far lower dose. The legal dose of bromate is 75ppm, while the
restored one of bromate by the bakers was at the level of 20ppm—30ppm. Anyway, most bakers
have tried substitutes and were ready for the transition in line with the requirements, such as the

directives from the FDA.

B=T AR

BYh BT KRR, RIGERNRBSAME, THIPANRS, SRR
H AL HIERE
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%50 xiE WiE

mung bean %5
black soya beans; black turtle beans 23
broad beans; horse bean x5
black-eyed pea; cowpea; china bean s A
asparagus bean Kirg
kidney beans %3

beans (&, &F. &%) soy beans # 3
white navy beans aeisEEs
Romano beans ¥4 g
pinto beans BE, fLE

dark red kidney beans

Adzuki beans

Garbanzo Beans

yellow split peas

green split peas ZEBL S

black-eyed peas B2
peas (2 )

chick peas JEwE g

red cowpeas ror g

common cowpea PP g

red lentils L pHE

lentils ( &%)

brown lentils

e ma

green lentils

e A

black beluga lentils

Zma
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£

=

T EFMIRER

FAiEAiE of 5 for F DT

—. 515

BEH —EIC M 1863 4FAE 3 [E 22 47 14 JE WA & I T8 ( Gettysburg ) 78 PEin]
#447], “of the people, by the people and for the people ( A . RiA. RE )", BEL
SR A 0 A R P B B e, ORANATT F DA A B T I 5 R 3 T RS RS R AR
{HX KRBT of 55 for FRE T

4L F] of 5 for I, FRAVEAEABIMZE “0eeee 7 Ak, HISEI AR AN . of
5 for i X, A4 ©FE (BB AL ) R AR T of 9 16 FhE EUHEE for
(FERAi ) By 20 B ek S B AEEE A FRA Rl 45 1 (ISR s 2
HERL (B - SR )Y (AR RIFR (WI30)) @I T of i) 18 4598 X | for Y 31
Fhi Sl (S —LefE RIS ) BIRA O 76 (SR WL BURA A ) i
X of [ —LLEE S HEAT TR 921 35 44 1 B HLIE K Nida #F Language and Culture:
Contexts in Translating® 5 Toward a Science of Translating® "%} “of+ £41id)” £ 5 B
WA BIEGN T T 13 FOCRM 14 FOCHR, BULATIL, of 5 for JEA L, 2R A4,
R of 4 AT OGR4k, (il FH AR SR X 01 K, A 3 aok 28 451 Lh 3 o B
of 5 for W%, [RIBFHRIN 43I of 5 for M RLAY—LLkg i, DIXTEIES S VEA ke &
%,

.. of 5 for W&

25 FRTR, JaEAiE of B XARST, FTLAZOREIER ., R, 178 S [RlE Rl i e e
AEE . IREIA . SE—YA RIREOCR . R, W B S st |
FA% . B, WS R BEESE L, REWMXTIEE T TR, R FEA
IR IR SR RS UM AR g E, B R TR R ny A Eligs

T E S, PO H A AR HXT SRS B RA R SRR A S it

(1) a woman of tremendous spirit

—MNAEAHIFAF AMdak

P, B AERN ), KE KERFEHOR ML, 2003 4, £ 491-494, 206-211 7T,

W A HE B R, CHISCY R RGBT (D685 - SO0 )), dbat: SMEEC ST i,
2004 4%, 55 754-755, 1352-1353 i,

BIRA, (S WA R ), P22 AR B IR A T, 2005 4, 5% 1021-1027 T,

Nida, Eugene, Language and Culture: Contexts in Translating, ["¥§. |IFIMBEHE HEL, 2001 4, 2f 54-55 71,
Nida, Eugene, Toward a Science of Translating, 1"1f. [HFIMEHE HEL, 2004 45, 2 207-208 T,

e 06
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(2) awoman of beauty

£ magdak

(3) enthusiasm of youth

SRR A

(4) stillness of the night

AW RAe S T H

(5) adevil of a job

A K E TR 09 TAE

(6) a genius of a child

AR AW T

(7) an angel of a woman

RAE LG da %

(8) this jail of a house

W ARG 5T

DA b A5 2 Hh O I FE A E A B <2408 + 24087 2, ARSI RIE R
(A) N, +of + N,, i (1) — (4);(B) a (55 this %45/~ 5 his %4 F XA )
N, +of +a (HHIRA AR E ) +N,, Wi (5) — (8)s

12 (A) o, Ny L, N, BB 75 (B) 1, N, b, Ny i
o BAESRIIENZE T BMAIE AR 225, b BB [RImEeT LU T g R, AR
s X AL A TR, LAl AR R AR B AR 5 B AR 72, Bl

(9) M2/~ % 4 £ 424!

What a woman of beauty she is! \/ =(What a beautiful woman she is!)

What a woman of a beauty she is! X =(What a woman beauty she is!) ( 5iXi& 4] &
)

(10) EEBELTBAMGTIHLD, Fpid FBRARG £E,

Richard lives in a p.alz;ce. of a.h(.)use, but he is .liv.iné a hell of a life ( TH#A alife of
hell ).

(1) BIAMRA K AEA B 575

TR M L RITH EAF S EB 0 PR ME B, #7178 “My doctor, who is a
fool...”, PEHEEHM LI KIEMEIN, X 5EAAEARF. HiE LiRgiiE=X (B)
HIE TR, BT . My fool of a doctor told me to make my will.

HItE ke, 7RSI ARTEE T, FATAT LIRS X e e gk ks, s
JEN T SCRIFEEE, ARG E NN Z . WEE LT LM B4 )

(12) a genius of a child — a child of genius

(13 ) a woman of beauty — a beauty of a woman

(14) She is a fine figure of a woman. — She is a woman of fine figure. ( #2 A& #1&
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20tk )
AR IR TG Z (] A2 O R B8 . AR, AT “and + £417)7 45
MR “of + £41A)” 45Ky, BRI A 44 Bildn .
(15) We all pretended to admire enthusiasm and youth (= enthusiasm of youth).
FAVE A R RF AR,
(16 ) It was a soft stillness and the night. (= of the night)
AR AR 8 ARAP iAo b5 T HF
(17 ) Then come and kiss me, sweet and twenty. (Shakespeare, The Twelfth Night)®
A ANAE sweet and twenty fiE BN “ —+ZRYETAIL”, AFHL 5L and twenty = of
twenty
for YE A iR), B SCWARS™, Fon iU B . X4 b T s
BN ECCR AR S BHMEGER . BR9El bR, e RO BR
2T 8 CGEFEN ) Belide (E—J5m ), gt CGERMEDNL ) Mg, B s s sl &
GRS, WEIRHIE, for BN HTT W, WHTEN ST, DORBIEEA . R
Hebi B, 914N education for all ( 2[R #(F ). health for all ( 4 [Rf#HE ), food
for all ( A NAHYRIZ ) Fl jobs for all ( ANA TAE) 5. HIXT of T, for F4RLAY K IE
EERBKZ, HEIWEESHEE, TR, SR, T imE H s
Bt of 5 for MM ELE TR LFPECN E 2% . A5 IRE IR LaiHk.

(—) of i f for?

BRI, WA NAEA SR, BRI SE @ iEh s iRE T
HHB2R, BILHR. J8E00 of 5 for BB, B, MAMRME &, |
B . .

(18) A sbTde At At FOMith R Tk B4 % T b Ak ok

There is the need for scientific research freed from the immediate demands of industry.

need 5 desire i B for {I-F- 1T LAEEf#, {H demand 5 AR5 IR for 7 25 )& 5X
FERYTE, RSO Ry of B Al DI for? B S B ERER . Ko of 5l SAYRIE 7Y
JE BT, I A) 5.

(19) The government refused to give in to the demands of the terrorists.

BORAE 23T Bl 5 F 3% B 69 T Rk 3k

fE SR —TF, S H PO IR Z A T OCRWA R AL, LB R L5 LS
SME. B TR EEE Rk (A) 5 (B) PIFIERS, @ ZRBE “ 4410 +of+ 441"
X —LERE FR SR SR E R . EEE A I BIR IS Nida® 78 Toward a Science
of Translating "HAZNH 14 FPOCER

O Ha6TS MEE, CBER), dUat: SMBHECE SR HRAL, 2007 45, 55 91 T,
@ Nida, Eugene. Toward a Science of Translating. |7 . HFAMBEZT HAKE, 2004 4F, 45 208 Ui,
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A. day of wrath — day which will bring wrath

B. the door of faith — how they could believe

C. Father of glory — glorious father

D. wisdoms of words — well arranged (i.e. wise) words

E. knowledge of God — to know God

F. object of his desire — that which he desires

G. God of peace — God who gives peace

H. man of sin — one who sins

L. love of God — God loves

J. the peace of God — the peace (or reconciliation) which God causes

K. temple of his body — temple which was his body

L. Jesus of Nazareth — Jesus who comes from Nazareth

M. heart of man — heart in a man

N. the house of Philip — the house Philip owned

AT iR demands of ANESUEE demands for?

demand 724410 (—MHHEHE), JE4& of /i, R demands of %78 “ifoK . 2K
(‘a very firm request for something that you think someone should give you, or think you have
arightto) 7, FRHETTAZIR WM [BA, ZA] M3, . the demands of the
peace and demands of modern life ( B IG T ZEFGLLER ) 5 J54% for (demand —
FAVE R AT B 2400 ), Fon “F53K (people’s need or desire to buy or use particular
goods and services ) 27, FiTf# B cope with, meet, satisfy, create, generate, boost, increase,
stimulate, reduce, exceed, outstrip S581/) . il

(20 ) Itis the job of the marketing manager to create demand for the new product.

A #T St EH LA E R,

demand F& 4 3iAl), 5 of 8% from f A E EFik, B demand sth of/from sb ( [1]
FNESY) ). Bt

(21) HRERME T,

I demanded of him to leave. =I demanded that he (should) leave. ( 7% R #& ] 1 demanded

him to leave. )
BRIk, T of 5 for WA FEIRA LE . 3EE LT SR
(22) J&X: Istudied the guitar of an evening at school.
FL: REFREFE-AWR L E1,

O  EEBEHF A RATR, CHISCYHCRATEEREL (TETE - FINXURE ), dbat. AMBEHEA ST R,
2004 4F, 55 497 L,
@ FE, %13527,
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I A TR the guitar of an evening & W—1~ “4410] + Z18)” WIZ5H), SEBR I of
an evening /& EERIK, Fon M LLRT. R (WISC) BYRESL: “of an evening/of
a weekend—used to say that you often do something in the evenings, at weekends, etc Hf |- /
JRAR 2% . We always like to walk by the river of an evening. T A ] el =055 i 217l 11 F Y
A7 BRI RIS RA WM EAEA R A A A ERGA IR R R A
— e LB, FIPER . T studied the guitar for an evening at school.

FHZ T, care for ( BRE; HWK ) 45 care of (Hy«--- BEAZ ) Z IR0 22 S LU T
W, ANFEGER . WL — T care about ( J&yF, 7EAL; fH.0), care about F/RIRETIA
TR RE BN, AR E R PR, about FHZETEIEAT, (H 7 2 1A Fi i — B
B, .

(23 ) Most people care about other people’s opinions.

X % HAST R E AT,

( REk#L: ...take care of/care for other people’s opinions. )

(24 ) I don’t care whether it rains — I’m happy.

BAREFTARTAER B EFR,

(=) “be+of” 5 “be + for”

ARFTFEHL, “be + of + )" HILHH H T NslF YT BAT ORI . H1EEk
). fn .

(25 ) New Zealand wine is of high quality.

G 209 F) 8B R,

(26 ) They are of great help to learners of English. (= They are greatly [very] helpful to
learners of English.)

AT FIEF 3 H R AR By

“be + for + £ 1]” WL H HARFIRFIE . B, S L& “be + against”,
fi4n .

(27 ) Iam for Paul. (=1 am in favor of you. )

B2 S A2 1 am of Paul. A2 R s NES W) T BAT Y PERT . Rk 5T
J&, 2315 I walk behind Paul. Z 2.

(=) “in+n+of” 5 “in+n+for’

“in+n+of” it “in+n+ for” LSRRI EIERCNE WL, FiAliE “in+n+
of 7 45tt, RILMMRLER/RETIE] . fiE . Mo, L . sl BuE . RIRSEE .
AL X A5 Fg th 2410 (RS BRI ] ) A 3l & a4 il el i )5k 2l in) 48
AR RGBT LB 3T -

@ Swan, Michael. Practical English Usage. U 5% : AMEZCH S50 H M, 2010 45, 4% 127-128 b,
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“in+n + of 7 At EEHPRFE S HAYSEE, MR WRR T 5% A A e
i, A2 Bl n] FE E Sl N EA RS SV RIR, B2 Rl EOR Y ShIA Ak 1Y,
of J T FIR R 73— S of R A4 TR ATE R R LCHK, .

(28 ) That firm has reserved a large quantity of goods in anticipation of an advance in

demand.

RRNG] LR R TR A E R I AL, (anticipate an advance )

“in+n+of” G EARGRATFAHE, HEGE LIRS, AT LLREMRS,
WMV Z 202 SO FRATEIEE LS VRS D7 TH A R RS Bl R . L iy 461
B2 (I

(29) in admiration of %% ; # I~

(30) in anticipation of ~ HAj---- TS TR

(31) in appreciation of B T AF -+ 69 K17 ALK

(32) in burning/instant/sore need of % 4% %

(33) in celebration of 4 T &AL

(34) inchase of BAE; &%

(35) in command of 53%; )b

(36) in consideration of # &3], fkix

(37) in contemplation of =~ T &--+---

(38) in contempt of $AL; TARHE

(39) in defect of B ------ %k &

(40) indefenseof A THI; ATHL

(41) in defiance of HAL; R ( LA HGAMZF)

(42) in derision of "% ; “F#

(43 ) in exchange of/for 3 4

(44 ) in excuse of H------ FE AR

(45) in explanation of f##; HLAA

(46 ) in hopes of/the hope of ## &; x5

(47) in honor of 1&----- RoTmEE; AR

(48) inplace of XH

(49 ) inpossession of A ; #HFH

(50) in praise of #R%F; £

(51) inproofof iERA; AE------ ZAENE

(52) in pursuance of 1RF&; 428

(53) in pursuit of i& 5K

(54) inquest of F4; AT F XK

(55) in recognition of 7KiA; A B A
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(56) in remembrance of 4 7 £4

(57) in satisfaction of YE A ------ 89 4M2

(58) insearch of #; F3&

(59 ) in support of * #F

TR IX PR 45 4 v 44 1n) 11 TR Q02RO in B9, 44 1A TR A 1A AT B 2R for,
fi4n :

(60 ) develop a deep admiration for... /= A RIR 69 SR

(61 ) out of consideration for... tH F &+ 8% &

“in+n + for” G EEFORHMWBERE, 5 of ML, EFRMERIE AR, X
M for R B XAl n] LUE oK. [RIEF, for 51 S A0 E FORIERRME, A 5001 /) 44 18]
([EREANH R ) M B AR TE 18 O HK, M H., for 5 H AT 1Y 44 38 (1) Zhin) JE L2
AEENIB SR, K, XS “in +n + for” 522 A9BRHITEZL . & WHl+
.

(62 ) in apology for #----- RT#E

(63 ) in compensation for l&4%; #ME

(64 ) in preparation for A« &

(65) in readiness for # -+ BT 2 &

(66 ) in return for 4F A+ 49 =Rk

(67) inrevenge for & &

(68 ) in trim for H---+-+ T A

() LA AR T of 5 for

L AR S R P RO WL, EDOERM ST L (e —ad, il
A TSRS AR TR2EST G5, W%l R Society of Naval Architecture
and Marine Engineering, Society of Civil Engineering ifJ& Society of Naval Architects
and Marine Engineers., Society of Civil Engineers? S£[F% I+, society —ialJ& 48 A B 4 4k
4, B Society of 5 TR A9 W& N TN 2# R, s B8k, @i, “SERE AT
FRIM2425" J& American Society of Civil Engineers, “J¢EHUA TA2IM2%2" & American
Society of Mechanical Engineers, %545, E4&MBA FH2F#RHir & 1Y society, {HILE society
Ja AN of i FH for, 441, American Society for Metals ( € [& 4 J& 244> ). American
Society for Testing Materials ( 3% [ A BHR B2 2 ). © 753X — 7 X |, association 5
society U HY —%t, n. “rp E B F R4 ¥F A China Association for Science and
Technology, 1 “ K= MEM4:" %M Association of University Teachers, [Flitt, 7£#H
PERELL 224" BR A AN, SR of b2 for, THHFHNER, HEARILAS .

O CrhEBE) g, (iR scE), duat: hEMAMNIEIEMAE, 1992 4F, 4 169 1.
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HAT, of 5 for 7E LA Zia ST O RECHIR AL, e “-eer PP -
A4 i} P8 & State Key Laboratory of..., 4 Hfi¥ A State Key Laboratory for..., £ Bl R
State Key... Laboratory, VA AGE— L, 255 Ay b B s o o 250 Ay JE U] 1 32 S
TET O A2 iR R b, (%A 2R P44 55 01 m B AL RIS AR 1Y) T 1) %
J&. AL AR SRR, BT LI Laboratory JUTES T, K “Hb
MAMRNE + LT R ST EE R AR, v “State Key Laboratory
for... Science(s)/-ics/-ology”, ¥ “State Key Laboratory of + EARMFF N A", WA
I Rl (2ERF) AFRT BEEH for, for Fon “NHT7. 1. State Key Laboratory
of Information Security, European Laboratory for Particle Physics &5, iXH£—3k, FA 15k
REBSTEARCRAR L FIkBIEA MG — RN [RIRE, R Ik 05—, ey
HAETE T RR S SR % A SCH R 56 M 8 AT SR I g A ) (i)
HFF[2007] 4 5 ) PREHLCH SEER S B SCR A G 3T THLE 45 A LR E 6 A M
HSESC A FRGE— A The key laboratory for... of Fujian higher education ( Fht2zpe, KR
) o EWAK R MBIz, RN LA R of 5 for Z AL A5G R A,

T of 0 of IR BE 1B, i SH Rl Z Bl AN KR . of A
Wl P HEB S, AT I b SR 1) 2 PRk 1 S U TR M 1 2 TR R Y B 2
B TR . Shin it A im TR ER, A for fAR . .

(69) Linear Programming Method of Optimization of Systems of Partial Differential
Equation

AL A WA of, RSl S, PR CRBAE VI A of, H for {8
B> of, Iy

(70) Linear Programming Method for Optimization of Systems of Partial Differential
Equation

8 of 5 for HAf, BT ERANGE —ER, XTI L E AWK S %
%L

=. &5k

RS of 55 for B LLEL ST, FA TR BLX Pl B FHIFAERT L, EATRYE X
HAE— A, ERAY, KU, SHNEROENZER2ES, B ZAH)
—H& . Rifis ] of 55 for; SAEME, 3T iz of 5 for 45H, HANUAERIEMZ M “in
+n+of” 5 “in+n+for” Z5H, ARAEREMIRIF AN ARG, B 2HEHSCR



