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Preface

The Finnish Food Safety Expertise project (2011-2013), financed
by the European Regional Development Fund of the European
Union, has gathered together all major research institutions and
companies in the field of food safety and traceability from Southern
Finland with the aim of promoting Finnish food safety know-how in
the international market. The project consortium consists of Helsinki
Business and Science Park Ltd, Vantaa Innovation Institute Ltd,
Palmenia Centre for Continuing Education (University of Helsinki),
Metropolia University of Applied Sciences and Functional Foods
Forum (University of Turku).

One of the main goals of this project is the development of new so-
lutions and services for countries such as Russia and China, where
food production and food legislation are being renewed to meet the
standards of the World Trade Organization WHO and the European
Union. International co-operation in the field of food safety requires
a common language and the harmonization of domain-specific con-
cepts and terminology. This was the main reason for compiling the
multilingual Glossary of Food Safety Terms.

The Glossary covers approximately 650 English and Finnish and
approximately 750 Russian terms from the domain of food safety
hazards and food safety management. The Glossary only contains
terms relating to the production, processing and distribution of all
kinds of foods. More specific terms relating to the processing of
milk, meat, fish and so on lie outside the scope of this Glossary.
This restriction does not apply to pathogens, as there is always a
risk of cross-contamination during food processing.

English as a lingua franca and the primary language of international
standards and agreements was chosen as the pivot language of the
Glossary. Finnish-English and Russian-English indexes can be
found at the end of the book. There is also a Chinese-English in-
dex, which was compiled by M. Sc. (Food Science) Wang Bei on
the basis of the English term list.

English terminology mostly originates from international documents,
such as standards by the Codex Alimentarius Commission and the
International Organization for Standardization ISO. This accounts



for the presence of “international English” in the Glossary. Concur-
rently, English terms have in most cases been cross-checked
against authoritative sources written by native speakers.

The two primary sources for the Finnish terms are university text-
books and publications by the Finnish Food Safety Authority Evira.
Russian terminology is derived from translations of the standards
by the Codex Alimentarius Commission and ISO, Russian national
standards (GOSTs) and recently published textbooks. Please see
the Bibliography section for a list of publications used in the compi-
lation of the Glossary.

| express my gratitude to DVM, PhD, adjunct professor Mari Nevas
and DVM Satu Oristo from the Department of Food Hygiene and
Environmental Health of the University of Helsinki, who revised and
commented on the English and Finnish terminology. | also gratefully
acknowledge the contribution of B. Sc. (Vet.) Anna-Stiina Antola
and MA Irina Kudasheva from the University of Helsinki, Palmenia
Centre for Continuing Education, who took part in the planning of
the Glossary and preliminary terminology work. Irina Kudasheva
has also proofread the Glossary. Many thanks to D. Sc. (Agr. &
For.) Anu Véinéla and MA Tuomo Kauha from Palmenia for making
the publication of this Glossary possible.

The Glossary aims at helping food domain experts communicate in
a foreign language. Another major target group is translators, inter-
preters and language trainers. Feedback from these target groups
is important for further development of the Glossary and will be very
much appreciated. Please send your comments to the e-mail ad-
dress below.

Finland, Kouvola, November 2013
Igor Kudashev

PhD, adjunct professor

Senior Project Manager (R&D)

University of Helsinki

Palmenia Centre for Continuing Education, Kouvola
igor.kudashev [at] helsinki.fi



Esipuhe

Elintarviketurvallisuus vientituotteeksi on Euroopan aluekehitys-
rahaston rahoittama hanke (2011-2013), jonka tavoitteena on vah-
vistaa suomalaisen elintarviketurvallisuusosaamisen kaupallista
hyddyntamista kansainvalisilla markkinoilla. Hanke on koonnut yh-
teen Eteld-Suomen tutkimusorganisaatiot ja yritykset elintarvike-
turvallisuusalalta. Konsortioon kuuluvat mm. Helsinki Business and
Science Park Oy Ltd, Vantaan Innovaatioinstituutti Oy, Helsingin
yliopiston Koulutus- ja kehittdmiskeskus Palmenia, Metropolia Am-
mattikorkeakoulu seka Turun yliopiston Funktionaalisten elintarvik-
keiden kehittdmiskeskus.

Hanke pyrki kehittdmaan uusia ratkaisuja ja palveluita erityisesti
Kiinan ja Vengjan kaltaisille maille, joissa elintarviketuotantoa ja
alan lainsdadantéad ollaan uudistamassa vastaamaan WTO:n ja
EU:n standardeja. Kansainvalinen yhteistyd edellyttda yhteista
kieltd ja terminologian harmonisointia. Téama oli tarkein syy moni-
kielisen Elintarviketurvallisuusalan sanaston laatimiselle.

Sanasto sisaltda noin 650 englannin- ja suomenkielista termia seka
noin 750 venajankielistd termid. Tarkeimpid osa-aihealueita ovat
elintarviketurvallisuuteen kohdistuvat vaarat ja elintarviketurvalli-
suuden hallinta. Sanastoon otettiin vain sellaiset termit, jotka kos-
kevat kaikkien elintarvikkeiden tuottamista, prosessointia ja jakelua.
Vain tietyn elintarvikeryhman, kuten maito-, liha- tai kalatuotteiden
tuottamiseen liittyvat erikoistermit on jatetty sanaston ulkopuolelle.
Tama rajoitus ei koske patogeeneja, koska niihin liittyy aina risti-
kontaminaation vaara.

Englanti valittin sanaston lahtokieleksi, koska silld on keskeinen
rooli kansainvalisessa kanssakdymisessa ja se on mm. kansainva-
listen standardien ja sopimusten paakieli. Sanasto on varustettu
suomalais-englantilaisella ja venalais-englantilaisella hakemistolla.
Sanaston lopusta I6ytyy myo6s kiinalais-englantilainen hakemisto,
jonka ETM Wang Bei on laatinut englanninkielisen termilistan poh-
jalta.

Englanninkielinen terminologia on enimmakseen peraisin kansain-
valisistéd asiakirjoista, kuten Codex Alimentarius -komission seka
kansanvadlisen standardisoimisjarjesté ISOn standardeista. Tasta



johtuen sanaston englanti on usein “kansainvalistd englantia”.
Olemme kuitenkin pyrkineet tarkastamaan englanninkieliset termit
aidinkieleltdan englanninkielisten kirjoittamista arvovaltaisista 1ah-
teista.

Suomalaisen terminologian Iahteind ovat toimineet ennen kaikkea
yliopiston oppikirjat ja Elintarviketurvallisuusvirasto Eviran julkaisut.
Venajankielinen terminologia on peraisin Codex Alimentarius
-komission ja ISOn standardien kdannoksista, Venajan Federaation
standardeista seka alan tuoreista oppikirjoista. Sanaston laatimi-
sessa kaytetyt [ahteet on lueteltu lAhdeluettelossa.

Kiitan ELT, dosentti Mari Nevasta sekad ELL Satu Oristoa Helsingin
yliopiston elainlaaketieteellisen tiedekunnan elintarvikehygienian ja
ymparistoterveyden osastosta sanaston suomen- ja englanninkieli-
sen terminologian tarkastamisesta. Kiitokseni myés ELK Anna-
Stiina Antolalle ja MA Irina Kudashevalle Helsingin yliopiston Kou-
lutus- ja kehittdmiskeskus Palmeniasta osallistumisesta sanaston
suunnitteluun ja alustavaan terminologiseen tyéhoén. Irina Kudashe-
valle kuuluu lisaksi erillinen kiitos koko sanaston oikolukemisesta.
Lopuksi kiitan MMT Anu Vain6laa ja MA Tuomo Kauhaa Palmeni-
asta, jotka tekivat tdman sanaston julkaisemisen mahdolliseksi.

Sanaston tarkoitus on auttaa elintarviketurvallisuusalan asiantunti-
joita kommunikoimaan vieraalla kielelld. Sanasto palvelee myds
kaantajia, tulkkeja ja kielten opettajia. Toivomme saavamme pa-
lautetta nailtd kohderyhmilta, koska se auttaa meitad tekemaan pa-
rannuksia sanastoon tulevaisuudessa. Sanastoa koskevat kom-
mentit pyydamme l|ahettdmaan alla olevaan sahkdpostiosoittee-
seen.

Kouvolassa 26. paivana marraskuuta 2013
Igor Kudashev

FT, dosentti

Erikoissuunnittelija (T&K)

Helsingin yliopisto

Koulutus- ja kehittdmiskeskus Palmenia, Kouvola
igor.kudashev [at] helsinki.fi



NMpeouncnosue

MpoekT Finnish Food Safety Expertise (2011-2013), douHaHcupye-
Mbln EBponernickum ¢oHAOM pervoHanbHoro passutua Esponen-
ckoro Cotosa, 06beauHun ycunusa BegyLiMx WMCCneaoBaTernbCKUX
opraHmsauunm u komnaHmi HKoxHon PuHNaHguu, paboTtarowmx B
cepe 6e30MacHOCTU U NPOCIEXMBAEMOCTU NMULLLEBON NPOOYKLMUN.
Llenbio npoekTa siBnsieTcs npoasmxeHne PUHCKOro Hoy-xay B 3TOM
obnactn Ha MeXxayHapoaHOM pPbIHKE.

B koHcopumym npoekta Bxoaat AO «llapk 6usHeca u Haykm Xenb-
cuHkm» (Helsinki Business and Science Park Ltd), AO «WHHOBa-
LUMOHHBIN MHCTUTYT BanTtaa» (Vantaan Innovaatioinstituutti Oy),
LleHTp oby4yeHus un passutusa «lManmeHns» XenbCUHKCKOIO YHU-
Bepcuteta (Helsingin yliopiston Koulutus- ja kehittdmiskeskus
Palmenia), YHuBepcuteT npuknagHbix Hayk «Metpononusay (Metro-
polia Ammattikorkeakoulu), a Takke LleHTp pa3BuTMa ¢yHKLMO-
HanbHbIX NULLEBbLIX NPOAYKTOB yHuBepcuteTa r. Typky (Turun yli-
opiston Funktionaalisten elintarvikkeiden kehittdmiskeskus).

OpHol 13 rmaBHbIX Lenen npoekta sBNgeTcs pa3paboTka HOBbIX
pelleHnn n ycnyr ans Takmx ctpaH, kak Poccus n Kntan, kotopble
NOCTENEHHO rapMOHU3UPYIOT CBOE 3aKoHOOAaTenbCTBO CO cTaHAdap-
Tamy BcemupHon Toproson opraHusauumm n Esponenckoro Cotosa.
MexpgyHapogHoe coTpyaHuyectBo B obnactu 6esonacHoctu nu-
LWeBoOn NpoAaykumn TpebyeT hopMUpOBaHMSA €OUHOW CUCTEMBI NO-
HATUA U TEPMUHOB, YTO U MOCIY>XUMO OCHOBHbIM CTUMYMOM Ans
co3aHusa MHorosidbivHoro «Cnosapsi TepMMHOB MO Ge3onacHocTu
NULLLEBOWN NPOOYKLUNY.

CnoBapb cogepxuT okono 650 aHrnuMncknx n GUHCKnX u okono 750
PYCCKMX TepMUHOB. [MpnopuUTETHBIMM NpeaMeTHbIMU obnacTamm
ABNATCA puckn Anst 6e30nacHOCTV MULLEBOW MPOAYKLUN U CUC-
TeMbl ynpasneHust umu. TepMmuHonorus, BknodeHHas B Cnosapb,
saBnseTcsa obLen ons Npom3BoAcTBa, NnepepaboTku n ancTpmnbyLmm
BCEX BMAOB MULLEBbLIX NPOAYKTOB. T€PMUHbI, XapakTepHble Anga ob-
paboTkn oTAenbHbIX rPynn MNPOAYKTOB (Msca, Moroka, pbibbl
nT.4.), B CnoBapb He BkMwyanucb. WcknoyeHne us atoro npa-
BMMa COCTaBNSAOT MaTOreHbl, MOCKOMbKY C HUMM CBsi3aHa onac-
HOCTb NEPEKPECTHOro 3apaXKeHns NULLLEBON NPOaYKLUU.
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B cBA3W ¢ TEM YTO aHIMMNCKUI A3bIK ABMNSETCH BaXKHENLLMM SA3bIKOM
MeXHaLMOHanbHOro ObLEeHNs 1 OCHOBHbIM A3bIKOM MeXOyHapoa-
HblX CTaHOApTOB W cornaweHun, oH Obin BbibpaH B KayecTse
cTepxHeBoro fa3bika CnoBapsi. B koHue CnoBaps npuBogAatcd
TakkKe (UHCKO-aHIMUACKMA N PYCCKO-aHINMNCKUI yKasaTtenu Tep-
MuHOB. Kpome Toro, Cnosapb BKMOYaeT KMTaNCKO-aHIMUACKUIA yKa-
3aTenb TEPMWHOB, COCTaBIIEHHbI MarucTpoMm Hayk no cneuuwarns-
HocTu «[uwesble Haykn n TexHonornn» ben BaHrom Ha ocHoBaHun
aHIIIMNCKOro crncka TepMmnHOB.

MCTOYHUKaMK aHIMIMACKON TEPMUHOMOIMM NOCNYXWUNKY rMaBHbIM 06-
pasoM MexayHapoAHble JOKYMEHThl, TakMe Kak ctaHgapTsel Komuc-
cun «Kogekc AnvmeHTtapuyc» 1 MexayHapogHon opraHvsaumm no
ctaHgaptusaumm (MCO). 3Tum obbACHAETCA NPUCYTCTBME B CO-
Bape T. H. «MeXOyHapOoOHOro aHrnummckoro». B To xe Bpems aHr-
NMACKNEe TepMUHbI BbiNn B BOMNbLUMHCTBE CriydaeB NepenpoBepeHsbl
Mo aBTOPUTETHBLIM MCTOYHWKaM, aBTOPbl KOTOPbLIX ABMSAOTCH HOCU-
TensaMu a3blka.

OCHOBHbIMU UCTOYHUKAMMK (DUHCKUX TEPMUHOB MOCHYXWUIN YHUBEP-
cuTeTckue y4vebHukum un nybnukaumm PUHNAAHOCKONO areHTcTBa
©e30nacHOCTM MpPoAOBONbLCTBUS 3OBUpaA. B kavyecTtBe UCTOYHMKOB
PYyCCKOM TEPMUHOMNOIMM BbICTYNanu nepesoabl cTaHgapToB Komuc-
cun «Kogekc AnmmeHntapuyc» n MICO Ha pycckuin a3bik, TOCTbl 1
y4ebHuKkn nocnegHunx net. CNMCOK UCTOYHMKOB MpUBOAUTCS B Of-
HOMMEHHOM pa3sgene.

A npusHaTeneH OOKTOpy BeTepuHapHbIX Hayk, goueHTy Mapu He-
Bac U nuueHuuaTy BeTepuHapHbIx Hayk Caty Opucto ¢ dakynb-
TeTa BeTepuMHapum XerbCUHKCKOrO YHMBEpPCUTETa 3a NPOBEpPKYy
aHIMMNCKON N PUHCKOM TepMuHonornn. Beipaxato ceoto 6narogap-
HoCcTb ©OakanaBpy BeTepuHapHbiXx Hayk AHHe-CTuiiHe AHTOne wu
TepmuHonory VpuHe Kypawesown u3 LleHTpa oby4eHusa n pas3sutus
«ManmeHna» XenbCUHKCKOrO yHMBEpcUTeTa 3a yyacTue B paspa-
6oTKke KoHuUenuum CnoBaps U NOArOTOBUTENbHON TePMUHOMOrn4e-
ckon pabote. OtoenbHaa ©narogapHocTb WpuHe Kypaweson 3a
BbluMTKY. Bnarogapto Takke OoOKTOpa CernbCKOXO3ANCTBEHHbLIX HaykK
AHy BsanHona un maructpa rymaHuTtapHbix Hayk Tyomo Kayxa 3a co-
genctene B nybnukauun gaHHoro Cnosaps.

Cnosapb agpecoBaH npexae Bcero cneuuanuctam cdepbl 6e3o-
NMacHOCTU MULLIEBOW NPOAYKUMW M NpeAHasHadeH Ana obneryeHus
KOMMYHMKaLUN Ha MHOCTPaHHOM s3blKe. [Ipyron BaxxHOW afpecHown
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rpynnowv ABMSIOTCA YCTHbl€ U MUCbMEHHbIE MEPEBOAYMKM, a Takke
npenofaBaTenu MHOCTPaHHbIX A3blkoB. Mbl Byaem npusHaTenbHbI
3TUM rpynnam nonb3oBaTtenen 3a obpaTHyl CBA3b, TaK Kak 3TO Mno-
MOXEeT Ham ynyyqywutb 6yayuive usgaHua Crnosaps. 3amevaHus,
noXxxenaHns 1 NpeanoXxeHust B oTHoweHun CnoBapsi npocbba Ha-
NpaBnaTb MO YKa3aHHOMY HUXe aapecy 3NEeKTPOHHOWM MOYThI.

dunnangusa, Koysona, 26 Hoabpsa 2013 r.
Uropb Kynawes

OOKTOP ryMaHUTapHbIX HayK, AOUEHT

XenbCUHKCKUIN yHUBEepcuTeT

LleHTp 0byueHusa n passutus «lanmeHusny, Koysona
igor.kudashev [at] helsinki.fi
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How to use the Glossary

Glossary macrostructure

Entry words in the Glossary are in alphabetical order. Space
marks, hyphens, brackets and other special symbols should be dis-
regarded when looking up an entry word. Register also does not
affect sorting. For example, terms beginning with the component
foodborne should be looked for between the entries Food and Vet-
erinary Office and food chain.

Synonyms can be found under the main entry word, but are also
provided as cross-references at their alphabetical place. Cross-
references can be recognized from the arrow symbol (=). For ex-
ample:

en bovine spongiform encephalopathy [Foodborne and related
diseases]

en BSE abor.

en mad cow disease informal

fi hullun lehman tauti

fi  BSE-tauti wn.

fi  BSE in.

ru  rybkoobpasHas sHuedanonaTnsi KPynHOro poraToro ckota

ru  TOKPC coxp.

ru  KOpoBbe BELLUEHCTBO pase.

[...]
BSE = bovine spongiform encephalopathy

mad cow disease = bovine spongiform encephalopathy

Homonyms, i.e. words or word combinations referring to two or
more concepts are placed in different entries and provided with
Roman indexes. For example, fermentation as a food processing
technique is conceptually different from a food spoilage event, and
these two homonyms also translate differently into Finnish and
Russian:
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en fermentation | [Food spoilage]
fi  kdyminen
ru OpoxeHue

en fermentation Il [Food processing and preservation treatments]
fi ~ fermentaatio

fi ~ fermentointi

ru  hepmeHTauns

ru cbpaxunBaHue

Entry structure
Glossary entries contain the following types of data.

English terms. The main English term is bolded and serves as an
entry word. Possible synonyms of the main term are provided below
it. More common, official and linguistically correct terms are given
precedence over rare, informal and otherwise less acceptable
synonyms. British variants are given preference over American
English variants.

Abbreviated forms always follow the corresponding full term. Eng-
lish abbreviated forms and terms containing them are provided with
the label abbr., Finnish with the label lyh. and Russian with the label
cokp. For example:

en acceptable daily intake [Food safety control]
en ADI abbr.

fi  hyvaksyttava paivasaanti

fi  hyvaksyttava paivittdinen saanti

fi  ADI-arvo .

fi ADI wyn.

ru  AonycTMMOe CyTo4Hoe noTpebneHve

ru  ACI coxp.

Nouns appear in the singular unless they are typically used in the
plural in the domain of food safety. Plural forms are marked with the
label pl. in English, mon. in Finnish and mH. 4. in Russian. For ex-
ample:

14



en fertilizer residues pi. [Agricultural contaminants]
fi  lannoitejadmat mon.
ru  OCTaTKu YAOOPEHWUN mh. u.

Biological genera are always given in the plural:

en liver flukes pi. [Parasites]
fi maksamadot mon.
ru  NEeYE€HOoYHble cocanbLUMKN mH. u.

Domain labels. Every headword is provided with a domain label in
square brackets indicating to which sub-domain this concept
belongs and in which connection it is typically used in the domain of
food safety. Terms used in several connections are labelled as
general terms. For example:

en emulsifying salt [Food additives]
fi  sulatesuola
ru  3MynbrupyloLLas conb

en end product [General terms]
fi lopputuote

ru  KOHEYHbIN NPOAYKT

ru  KOHeYHasi NpoayKuus

Finnish and Russian equivalents. English terms are followed by
their Finnish and Russian equivalents. More precise, official,
commonly used and linguistically correct equivalents are placed
first.

Language labels. English terms are preceded by the label en, Fin-
nish by the label fi and Russian by the label ru. These labels are
based on the ISO 639-1:2002 international standard. British English
forms are also marked with the label BrE and American English
variants with the label AmE:

en mould sie [Hazards: general terms]
en mold Ame

fi  home

ru  nneceHb

15



Parentheses. Information of possible usage restrictions is placed
after the term in parentheses. For instance, best before in the ex-
ample below means the same as the dafe of minimum durability,
but its usage is mostly restricted to label texts:

en date of minimum durability [Food labelling]
en best before (label)

fi  vahimmaissailyvyysaika

fi  parasta ennen (merkint&)

ru  CPOK MUHWMAasbHOW rofHOCTH

ru  CPOK COXPaHEHWs1 HaUmMy4yLIMX KayecTs

ru rogeH Ao (Mapkuposka)

Latin names. Latin is widely used in the food hygiene domain in
the names of biological pathogens, such as bacteria or parasites.
Latin names are marked in the Glossary with the label Lat. / lat. /
nam. A label is not provided for terms like enterohemorrhagic E.
Coli, in which Latin is only a part of the term and can be identified
by italics. Occasional variations between Latin names in English,
Finnish and Russian result from the different classification and
notation rules adopted by each scientific community.

Usage labels. The Glossary contains a few widely spread informal
terms (such as mad cow disease given in the example above),
which are marked with the label informal / epévirall. | pa3a.

Some Finnish and Russian equivalents are also marked with the
label harv. | pedk., which means that they are not very commonly
used. For example, borrowings from English may appear in expert-
to-expert communication as professional jargon, but they are rarely
used in communication with other target groups:

en radioactive contamination [Hazards: general terms]
en radiological contamination

fi  radioaktiivinen saastuminen

fi  radioaktiivinen kontaminaatio narv.

ru  pagvoakTUBHOE 3arpsisHeHue

ru  pagvoakTUBHAS KOHTAMUHALUUS pedk.

In this case, the usage label warns against taking the easy way of
using the English borrowing instead of a more common term.
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Indexes

The Glossary may be used for translating crosswise between the
four languages with the help of Finnish-English, Russian-English
and Chinese-English indexes provided at the end of the book.
Users are advised to always consult the corresponding full entry for
possible nuances before making the final translation decision.

The records structure in the indexes is as follows:

1) Finnish, Russian or Chinese term
2) arrow
3) English entry word(s).

References may be made to more than one entry if a Finnish, Rus-
sian or Chinese equivalent corresponds to two or more English
terms:

pakkaus - container, package
References to homonym English terms include the homonym index:
kadyminen - fermentation |

Space marks, hyphens, brackets and other special symbols should
be disregarded when looking up an entry word. For example, C.
perfringens can be found between Codex Alimentarius -komissio
and Cyclospora cayetanensis in the Finnish-English index:

Codex Alimentarius -komissio - Codex Alimentarius Comission
C. perfringens - Clostridium perfringens
Cyclospora cayetanensis - Cyclospora cayetanensis

According to the Finnish lexicographical tradition, letters V and W
are treated as equal in the Finnish-English index. For example,
WHO can be found between the terms vesiaktiivisuus and Vibrio
Cholerae.

Russian terms consisting of or starting with Latin letters (such as N-
Humpo3amuHbl) can be found at the end of the list in the Russian-
English index.
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Ohjeet sanaston kayttajille

Sanaston rakenne

Hakuyksikot ovat aakkosjarjestyksessa. Aakkostuksessa ei ole
otettu huomioon valilydntia, yhdysviivaa, sulkeita eikd muita erikois-
merkkeja. Alkukirjaimen koko ei mydskaan vaikuta aakkostukseen.
Esimerkiksi foodborne-sanalla alkavat termit sijaitsevat termien
Food and Veterinary Office ja food chain valilla.

Synonyymit on sijoitettu paatermin tietueeseen, mutta ne ovat
myds omina hakusanoinaan, jolloin niissa on viittaus paatermiin.
Viittaus ilmaistaan merkilla =. Esimerkiksi:

en bovine spongiform encephalopathy [Foodborne and related
diseases]

en BSE abor.

en mad cow disease informal

fi hullun lehman tauti

fi  BSE-tauti wn.

fi  BSE iyn.

ru  rybkoobpasHas sHuedanonaTusi KpPynHOro poraToro ckota

ru  TOKPC coxp.

ru  KOpoBbe BELLUEHCTBO pase.

[...]
BSE = bovine spongiform encephalopathy

mad cow disease = bovine spongiform encephalopathy

Homonyymit, so. termit, joilla on sama Kkirjoitusasu mutta jotka
viittaavat eri kasitteisiin, on sijoitettu eri tietueisiin ja erotettu toisis-
taan roomalaisilla numeroilla. Esimerkiksi fermentation (fermen-
tointi) elintarvikkeiden prosessointimenetelmana eroaa kasitteelli-
sesti ruoan pilaantumisesta (kdymisestd). Tama termi myds kaan-
tyy eri tavalla suomen ja vendjan kielelle merkityksesta riippuen:

en fermentation | [Food spoilage]

fi  kdyminen
ru  OpoxeHue
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en fermentation Il [Food processing and preservation treatments]
fi ~ fermentaatio

fi ~ fermentointi

ru  hepmeHTauns

ru cbpaxunBaHue

Tietueen rakenne
Tietueet koostuvat seuraavanlaisista tietotyypeista.

Englanninkieliset termit. Englanninkielinen paatermi on lihavoitu
ja toimii hakusanana. Paatermin mahdolliset synonyymit I6ytyvat
samasta tietueesta alempana. Yleisemmat, virallisemmat ja kielelli-
sesti suositeltavat termit annetaan ensin. Amerikanenglanti tulee
brittienglannin jalkeen.

Lyhyet muodot ja lyhenteet on aina esitetty lyhentdméattéman muo-
don jalkeen. Englanninkielisten termien lyhenteisiin ja niité sisalta-
viin termeihin on liitetty merkintd abbr., suomenkielisten termien ly-
henteisiin merkintad Ilyh. ja venajankielisten vastineiden lyhenteisiin
merkinta cokp.:

en acceptable daily intake [Food safety control]
en ADI abbr.

fi  hyvaksyttava paivasaanti

fi  hyvaksyttava paivittdinen saanti

fi ADI-arvo .

fi ADI wyn.

ru  AonycTMMoe CyTovHoe noTpebneHve

ru  ACI coxp.

Substantiivit on esitetty yksikkdémuodossa lukuun ottamatta niita
substantiiveja, jotka esiintyvat elintarviketurvallisuusalan teksteissa
aina tai usein monikkomuodossa. Englanninkielisten termien mo-
nikkomuodot on varustettu merkinnalla pl., suomenkieliset merkin-
nalld mon. ja venajankieliset merkinnalla mx. u. Esimerkiksi:

en fertilizer residues pi. [Agricultural contaminants]

fi  lannoitejadamat mon.
ru  OCTaTKu YAOOPEHWUN mh. u.
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Lajia korkeampien taksonomisten yksikéiden nimet ovat monikossa:

en liver flukes pi. [Parasites]
fi maksamadot mon.
ru  Ne4YE€HoYHble cocanbLUUKN mH. u.

Aihealuemerkinta on annettu hakasuluissa hakusanan jalkeen. Se
kertoo, mihin ala-aihealueeseen kasite kuuluu ja missa yhteydessa
sitd vastaavia termejd yleensd kaytetdan elintarviketurvallisuus-
alalla. Monissa eri yhteyksissa kaytettavat termit on varustettu mer-
kinnalla [General terms]. Esimerkiksi:

en emulsifying salt [Food additives]
fi  sulatesuola
ru  3MynbrupyroLLas conb

en end product [General terms]
fi  lopputuote

ru  KOHEYHbIN NPOAYKT

ru  KOHeYHasi NpoayKuus

Suomen- ja vendjankieliset vastineet [0ytyvat tietueessa englan-
ninkielisten termien jalkeen. Lahtdkielen termia tarkimmin vastaa-
vat, viralliset, yleisemmat ja kielellisesti suositeltavat vastineet tule-
vat ensin.

Kielitunnukset. Englanninkieliset termit on varustettu kielitunnuk-
sella en, suomenkieliset tunnuksella fi ja venajankieliset tunnuksella
ru. Kielitunnukset ovat ISO 639-1:2002 kansainvalisen standardin
mukaisia. Lisdksi brittienglantilaisiin muotoihin on liitetty merkinta
BrE ja amerikanenglantilaisiin muotoihin merkintad AmE:

en mould s/e [Hazards: general terms]
en mold Ame

fi  home

ru  nneceHb

Kaarisuluissa on kursiivilla esitetty termien kayttdalaan liittyvia
lisamaaritteitd. Esimerkiksi best before (parasta ennen) tarkoittaa
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kadytanndéssa samaa kuin date of minimum durability (vahimmais-
sailyvyysaika), mutta etummaisen termin kayttéala rajoittuu mer-
kintateksteihin:

en date of minimum durability [Food labelling]
en best before (label)

fi  vahimmaissailyvyysaika

fi ~ parasta ennen (merkint&)

ru  CPOK MUHMMAarbHOW rogHOCTH

ru  CPOK COXPaHEHWs1 HaUmMy4yLIMX KayecTs

ru rogeH Ao (Mapkuposka)

Latinankielisia termeja kaytetdan elintarviketurvallisuusalalla laa-
jalti mm. patogeenien nimityksind. Latinankieliset nimitykset on va-
rustettu sanastossa merkinnalla Lat. / lat. | nram. Merkintaa ei kay-
tetd sellaisissa termeissd kuin enterohemorrhagic E. Coli, joissa
vain kursivoitu osa termid on latinaa. Latinalaisissa nimityksissa
joskus esiintyy pienia kieltenvalisid eroavuuksia, jotka johtuvat
maankohtaisista luokittelu- ja nimittdmisperinteista.

Kayttoon liittyvat merkinnat. Sanastosta 16ytyy muutamia hyvin
yleisid epavirallisia termeja, kuten mad cow disease. Naiden ter-
mien jaljessa on merkinté informal | epévirall. | pase.

Joihinkin suomen- ja venajankielisiin termeihin liittyy myds merkinta
harv. | pedk., joka tarkoittaa, ettd kyseista termia kaytetdan suhteel-
lisen harvoin. Esimerkiksi joitakin lainasanoja kaytetdan asiantun-
tijoiden valisessa viestinndssa ammattislangina, mutta ne eivat juuri
esiinny muille kohderyhmille suunnatuissa teksteissa:

en radioactive contamination [Hazards: general terms]
en radiological contamination

fi  radioaktiivinen saastuminen

fi  radioaktiivinen kontaminaatio narv.

ru  pagnoakTUBHOE 3arpsisHeHue

ru  pagvoakTUBHAsA KOHTaMUHALUUS pedk.

Tassa tapauksessa merkintd varoittaa kayttdmasta lainasanaa sil-

loin, kun on olemassa yleisemmassa kaytdssa oleva omakielinen
termi.
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Hakemistot

Jotta sanakirjaa voisi kayttdd kaannettdessa ristiin englannin,
suomen, venajan ja kiinan valilla, siihen on liitetty suomalais-eng-
lantilainen, venalais-englantilainen ja kiinalais-englantilainen hake-
misto. Hakemisto ei kuitenkaan ole taysipainoinen sanakirja, joten
aina kannattaa hakea lisatietoja asianmukaisista termitietueista.

Hakemistotietueen rakenne on seuraavanlainen:

1) suomen-, venajan- tai kiinankielinen termi
2) nuoli
3) englanninkielinen hakusana tai hakusanat.

Koska suomen-, vendjan- tai kiinankielinen termi voi vastata kahta
tai useampaa englanninkielista termia, viitteitékin voi olla enemman
kuin yksi:

pakkaus = container, package

Viittaukset homonyymeihin sisaltdvat homonyymin jarjestysnume-
ron:

kadyminen - fermentation |

Aakkostuksessa ei ole otettu huomioon valilydntia, yhdysviivaa,
sulkeita eikd muita erikoismerkkeja. Esimerkiksi C. perfringens
I6ytyy termien Codex Alimentarius -komissio ja Cyclospora
cayetanensis valista:

Codex Alimentarius -komissio - Codex Alimentarius Comission
C. perfringens - Clostridium perfringens
Cyclospora cayetanensis + Cyclospora cayetanensis

V ja W tulkitaan suomalaisen leksikografisen perinteen mukaan
aakkostuksessa samaksi kirjaimeksi. Esimerkiksi WHO I6ytyy ter-
mien vesiaktiivisuus ja Vibrio Cholerae valista.

Latinalaisilla kirjaimilla alkavat venajankieliset termit (kuten N-num-
po3amuHnbl) |16ytyvat venaldis-englantilaisen hakemiston lopusta.
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NpaBuna nonb3oBaHusa CnoBapem

CtpykTypa crnoBaps

EavHuubl cnoBHMKa pacnonoxeHbl B andgaBUTHOM nopsigke.
Mpobenkl, aedunckl, ckobkn 1 gpyrne cneumanbHble CUMBOIbI NpU
noucke cnegyeT UrHopupoBaTb. [1ponucHbIe U CTpOYHblE BYKBbI He
BNUSAIOT Ha MOPSIAOK PACMonoXeHWs CnoBapHbiX cTaten. Hanpu-
Mep, TEPMUHbI, HauYMHawLwmecs ¢ komnoHeHta foodborne, pacno-
nararTca mexay TepmuHamu Food and Veterinary Office n food
chain.

CUHOHMMBbI OCHOBHbIX TepMUHOB npuBoaatca B CnoBape aBa-
XObl — B CTaTb€ OCHOBHOIO TEPMMHA M B KA4eCTBE OTAENbHOMN CChbl-
NOYHON CTaTbW. 3HAKOM OTChINKU CAYXUT CTpenka (=). Hanpumep:

en bovine spongiform encephalopathy [Foodborne and related
diseases]

en BSE abor.

en mad cow disease informal

fi hullun lehman tauti

fi  BSE-tauti wn.

fi  BSE in.

ru  rybkoobpasHas sHuedanonaTnsi KPynHOro poraToro ckota

ru  TOKPC coxp.

ru  KOpoBbe BELLUEHCTBO pase.

[...]
BSE = bovine spongiform encephalopathy

mad cow disease = bovine spongiform encephalopathy

OMOHUMBI, T. €. TEPMUHbI, UMELLUNE OAMHAKOBOE HamuMcaHue, HO
COOTBETCTBYIOLMNE ABYM U Bonee NOHATUSM, MOMELLEHbl B pa3Hble
CrnoBapHble CTaTby U CHabxeHbl pumckumn undpamu. Hanpumep,
fermentation (bepmeHTauus, cbpaxuBaHme) B KayecTBe TEXHOMO-
rMYeckoro npotecca, npumeHswoLlerocs npu obpaboTtke nuLeBon
NPOAYKUNW, OTRMYaeTCA B MOHATMWHOM OTHOLUEHUW OT Mpouecca
nopyv nNpoaykToB (6poxeHus). DTOT TEPMUH Takke NepeBoanTCs
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Nno-pasHOMy Ha (YUHCKUMA N PYCCKMM A3bIK B 3aBMCUMOCTW OT €ro
3Ha4YeHus:

en fermentation | [Food spoilage]
fi  kdyminen
ru OpoxeHue

en fermentation Il [Food processing and preservation treatments]
fi ~ fermentaatio

fi ~ fermentointi

ru  hepmeHTauns

ru cbpaxunBaHue

CTpyKTypa cnoBapHOM CTaTbu
CnoBapHble cTaTbM COCTOSIT U3 CMEAYIOLWNX NOMEN.

AHrnunckme TepMuHbl. OCHOBHOW @HIMTMNCKUIA TEPMUH BbICTyNnaeT
B KayecTBe 3arorioBka CroBapHOW CTaTbW WU BblAEMNeH XUPHbIM
wpudTomM. BO3MOXHbIE CMHOHMMbI MPUBOAATCS HUXE B TOW Xe
ctatbe. [lopagok cnegoBaHUS CMHOHMMOB OCHOBbLIBAETCH Ha Kpu-
Tepusix 4YacTOTHOCTU, OoPULMaNbHOCTN U A3LIKOBOW MPaBUNbHOCTH.
BpuTaHckMe BapuaHTbl aHIMUNCKUX TEPMUHOB NpeaLecTBYT ame-
PUKAHCKUM.

KpaTkue dopMbl TEPMUHOB M COKpaLLEeHUsa Bcerga npuBoaaTcs no-
cne nonHon opMbl. TepMUHbI-COKpaLleHUss U TepMUHbl, cogep-
alne cokpalleHusi, cHabxeHbl nomeTon abbr. onst aHrIMACKNX
TEPMUHOB, lyh. AN OUHCKNX U COKP. ONSA PYCCKUX:

en acceptable daily intake [Food safety control]
en ADI abbr.

fi  hyvaksyttava paivasaanti

fi  hyvaksyttava paivittdinen saanti

fi ADI-arvo .

fi ADI wyn.
ru  AonycTMMoe CyTovHoe noTpebneHve
ru  ACI coxp.

CyuwiectBuTenbHble NpUMBOASTCA B hopMe eOUHCTBEHHOro 4mcna,
3a UCKMIOYEHMEM Tex criyyaeB, KOrga OHWM Bcerga unm 4acto uc-
Monb3yloTCs B TEKCTAX JAHHOW NpegMeTHON obnactv BO MHOXeCT-
BEHHOM u4ucrie. PopMbl MHOXECTBEHHOIO YMCra aHrMACKUX Tep-
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MUHOB CHabxeHbl nomeTon pl., PUHCKUX — MOMETON mon., a pyc-
CKUX — NOMETOn MH. 4. Hanpumep:

en fertilizer residues pi. [Agricultural contaminants]
fi  lannoitejadmat mon.
ru  OCTaTKu YAOOPEHWUN mh. u.

HasBaHua knaccoB, CTOALWMX B TAKCOHOMUYECKON nepapxmun Bblille
Bunaa, npuBogATcA B (bopme MHOXXECTBEHHOro 4ymncna:

en liver flukes pi. [Parasites]
fi maksamadot mon.
ru  NeYE€HOoYHble cocanbLUMKN mH. u.

Yka3zaHue Ha npegmeTHYH o6nacTb NpMBOAUTCA B KBaApaTHbIX
ckobkax nocne 3arnasHoro cnosa. OHO yka3blBaeT, K Kakon nogob-
nacTu OTHOCUTCSI JaHHOE MOHSTME, U B KaKOW CBHA3UM COOTBETCT-
BylOLLME eMy TepMUHbI 0ObIYHO ynoTpebnstoTcs B cchepe Besonac-
HOCTW MULLEBOW NPOAYKUMU. TEPMUHbI C LUMPOKOW 0BnacTblo ynoT-
pebneHnsa cHabXxeHbl MOMETON [General terms]. Hanpumep:

en emulsifying salt [Food additives]
fi  sulatesuola
ru  3MynbrupyloLLas conb

en end product [General terms]
fi lopputuote

ru  KOHEYHbIN NPOAYKT

ru  KOHeYHasi NpoayKuus

®duUHCKME N pyccKkue COOTBETCTBUSA pacronaraloTcs B CroBapHOm
cTaTtbe nocrie aHrnMnucknx TepmuHoB. [opsaok crnegoBaHusa Tep-
MWHOB onpeaenseTcs TOYHOCTbIO COOTBETCTBUS aHMMMNCKOMY Mo-
HATUIO, @ TaKkke KpUTEPMUSMM YaCTOTHOCTU, OPMUNANBHOCTU U A3bl-
KOBOW MPaBUMbHOCTH.

Koabl ana ob6o3Ha4yeHUss Ha3BaHUN A3bIKOB. AHITIMACKUM Tep-
MUHaM npellecTByeT kof en, puHckuMm — fi, a pycckum — ru. Kogpl
ans ob6o3HavYeHUs1 Ha3BaHMIN SI3bIKOB OCHOBaHbl Ha MeXayHapoa-
Hom ctaHgapTte MCO 639-1:2002. Kpome TOro, 6putaHckmne dopmbl
@HITIMNCKNX TEPMUHOB CHabXeHbl nomeTon BrE, a amepukaHckme —
nomeTton AmE:
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en mould s/e [Hazards: general terms]
en mold Ame

fi  home

ru  nneceHb

KypcuBom B Kpyrnbix ckoGKax Jat0TCsi MOSCHEHMWS, YTOUYHSIIOWmne
cdepy ynotpebneHua tepmmnHoB. Hanpumep, TepmuH best before
(ropeH [o) o3HavaeT To xe, YTo U date of minimum durability (cpok
MWHUMarbHON roAHOCTM), HO UCNOMb3yeTCs rMaBHbIM 0bpa3oM npu
MapK1pOBKe:

en date of minimum durability [Food labelling]
en best before (label)

fi  vahimmaissailyvyysaika

fi  parasta ennen (merkint&)

ru  CPOK MUHMMAasbHOW rofHOCTH

ru  CPOK COXPaHEHWs1 HaUmMy4yLIMX KayecTs

ru rogeH Ao (Mapkuposka)

NaTtuHckne Ha3BaHUA LLIMPOKO NCMONb3YIOTCA B NULLEBOW OTpacnu
anst o6osHayeHus natoreHoB. B CrnoBape OHM cHabGXeHbl nome-
Tamu Lat. / lat. | nam. lNomeTa He ncnonb3yeTcsa Npu Taknx TepMun-
Hax, Kak «3HTeporemopparmyeckas E. Coli», B KOTOPbIX TOMbKO
YacTb TEPMUHA SIBNSIETCA NATUHCKUM Ha3BaHueM. JIaTUHCKUA KOM-
MOHEHT NOoJO6GHbLIX TEPMUHOB BbiAeneH kypcusom. Hebonblune Ba-
puaumm B NaTUHCKMX Ha3BaHUAX B aHINIMNCKOM, (PUHCKOM M pycC-
CKOM f13blKax CBS3aHbl C pa3nuMunsaMmn B Tpaguuusax knaccudpuumpo-
BaHMS U HOTaUMW, NPUHATBIMY B pa3HbIX CTpaHax.

MparmaTtuyeckne nomeTbl. B CnoBapb BKMOYEHbI HECKONBKO He-
oduumanbHbIX, HO LUMPOKO PaCNpPOCTPaHEHHbIX TEPMUHOB, TaKMX
kak mad cow disease («KopoBbe OELIEeHCTBO»). OTW TEePMUHbI
cHabxxeHbl nomeTamu informal | epéavirall. | pasa.

HekoTopble PUHCKME M pyCcCKMe TEepMMUHbl CHaGXeHbl MomeTown
harv. | pedk., KoTOpas 03Ha4yaeT, YTO AaHHbIN TEPMUH ynoTpebns-
€TCSl CPaBHUTENbHO PEeAKO. JTO OTHOCUTCH, HaMpuMep, K 3aMMCT-
BOBaHUSAM W3 aHIMUACKOro fA3blka, KOTOPble BCTPEYalTCHd B Kaye-
CTBE NPOdEeCcCCUOHArIbHOro XaproHa B peyu cneuuanuctos, HO
peako ynotpebnsawTcs B TeKCTaxX, aApeCOoBaHHbIX ApPYrMM agpec-
HbIM rpynnam:
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en radioactive contamination [Hazards: general terms]
en radiological contamination

fi  radioaktiivinen saastuminen

fi  radioaktiivinen kontaminaatio narv.

ru  pagvoakTUBHOE 3arpsisHeHue

ru  pagvoakTUBHAsA KOHTaMUHALUUS pedk.

B nogobHbix cnydyasax nomeTa npegocTeperaeT oT ynoTpebneHus
HM3KOYaCTOTHOrO 3aMMCTBOBAHMS.

O6patHble yka3aTenu

YkasaTenn PUHCKUX, PYCCKUX U KUTaNUCKUX TEPMUHOB MO3BONSAIOT
nepeBoauTb TEKCTbI N0 6€30NacHOCTM MULLEBOW NPOOYKLMN MeXay
nobbiMu A3bikamu, npeactaBneHHeiMn B CrioBape. TeM He MeHee
cnegyet MMeTb B BMAY, YTO yKasaTenu He ABNAIOTCS MOMHOUEH-
HbIMW CrnoBapsiMu, NMO3TOMY Bcerga crnegyet obpallatbcs K COOT-
BETCTBYIOLLMM CriOBapHbIM CTaTbsiM 3@ AOMOMHUTESNIbHOW WHAOp-
Maumen.

3anucu B ykazaTene nmeloT criefyoLmi gopmart:

1) dOUHCKMIA, PYCCKUI UNN KUTANCKUI TEPMUH;

2) 3HaK CTpernky;

3) 3aronoBOK CMOBApPHOW CTaTby, B KOTOPOW MOXHO HAWTW OaHHbIN
(OUHCKNIA, PYCCKUW UAN KUTANCKNUIN TEPMUH.

lMockornbKy OOAWH U TOT XXe PUHCKUIA, PYCCKUIN UMM KUTANUCKUWA Tep-
MUH MOXeT SIBNATbCS COOTBETCTBMEM Ansi ABYX U Gonee aHrnun-
CKUNX, OTChINTOK TaKKe MOXET ObITb ABE U bonee:

pakkaus - container, package
Mpn aHrNMNCKNX TEPMUHAX-OMOHMMAX yKa3blBaeTCa NHOEKC:
OpoxeHune - fermentation |

Mpobenbl, gedwucel, ckobkn 1 Apyrue cneuvanbHble CUMBOSbI MPK
noucke cnenyeT urHopmpoBaTtb. Hanpumep, Tepmun C. perfringens
pacnonoxeH B OUHCKO-aHIMIMACKOM ykasaTene mexgy TepMuHamm
Codex Alimentarius -komissio n Cyclospora cayetanensis:
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Codex Alimentarius -komissio - Codex Alimentarius Comission
C. perfringens - Clostridium perfringens
Cyclospora cayetanensis + Cyclospora cayetanensis

B cooTBeTCcTBUMM C PUHCKOWM nekcukorpaduyeckon Tpaguumen, by-
kBol V 1 W aBnsoTca B (OUMHCKO-aHIMUNCKOM yKasaTene paBHO-
3Ha4HbIMKU. Hanpumep, cokpaweHne WHO pacnonaraetcs mexay
TepMuHamu vesiaktiivisuus v Vibrio Cholerae.

B pyccko-aHrnuMickoM ykasaTene TepMMHbI, HaYMHaKLWmMecs ¢ na-
TUHCKUX OykB (Hanpumep, N-HUMpPO3aMuHbI), PAaCMONOXEHbl B
KOHLIe yKkasaTens.
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Labels and symbols

abbr.
AmE
BrE

en
epévirall.
fi

harv.
informal
Lat.

lat.

lyh.

pl.

ru

nam.
MH. 4.
pase.
peodk.

COKp.

(abbreviation)

(American English)

(British English)

(English)

(epévirallinen): informal expression
(Finnish)

(harvinainen): rarely used expression
informal expression

(Latin)

(latina): Latin

(lyhenne): abbreviation

(plural)

(Russian)

(mampinb): Latin

(MHOXXeCcmeeHHoe Yucro): plural
(pa3zosopHoe): colloquial expression
(pedkoe): rarely used expression

(cokpaweHue): abbreviation

see specified entry
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Merkinnat ja erikoismerkit

abbr. (abbreviation): lyhenne

AmE (American English): amerikanenglanti
BrE (British English): brittienglanti

en (English): englanti

epévirall. (epévirallinen)

fi (Finnish): suomi

harv. (harvinainen)

informal epavirallinen sana tai ilmaus

Lat. (Latin): latina

lat. (latina)

lyh. (lyhenne)

pl. (plural): monikko

ru (Russian): venaja

nam. (mampinb): latina

MH. 4. (MHOXecmeeHHOe Yuciio): monikko
pase. (pa3zosopHoe): puhekielinen sana tai ilmaus
peok. (pedkoe): harvinainen nimitys

COKP. (cokpaweHue): lyhenne

= katso mainitusta tietueesta
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Cnucok nomeT n YCJTIOBHbIX 3HAaKOB

abbr.
AmE
BrE

en
epévirall.
fi

harv.
informal
Lat.

lat.

lyh.

pl.

ru

nam.
MH. 4.
pase.
peodk.

COKp.

(abbreviation): cokpalleHne

(American English): amepuKaHCKUIN aHIMUNCKUI
(British English): 6pyTaHCKUIn aHIMMNCKNIA
(English): aHrnumnckni

(epévirallinen): HeodunumnansHoe
(Finnish): dovHckmn

(harvinainen): peakoe

HeoduumansHoe

(Latin): naTblHb

(latina): naTblHb

(lyhenne): cokpaweHve

(plural): MHOXXE€CTBEHHOE YMCno

(Russian): pycckun

(mambiHb)
(MHOXeCcmeeHHOe Huco)
(pa3zosopHoe)

(pedkoe)

(cokpaweHue)

CM. yKasaHHyI0 CTaTbio
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Glossary
Sanasto

CnoBapb



en
fi
ru

en
en
fi
fi
fi
fi
ru
ru

en
fi
ru

en
fi
ru
ru

absorbed dose [Food safety control]
absorboitunut annos
nornouwéHHas nosa

acceptable daily intake [Food safety control]
ADI abbr.

hyvaksyttava paivasaanti

hyvaksyttava paivittdinen saanti

ADI-arvo iy.

ADI yh.

Jonyctumoe cyTouyHoe notpebneHue

D,Cﬂ COKp.

acceptable level [Food safety management]
hyvaksyttava taso
npveMneMbIi ypoBeHb

accident [Hazards: general terms]
onnettomuus

aBapus

aBapumnHasi cuTyauus

acescence = acid spoilage

en
en
fi
ru
ru

en
fi
ru

en
fi
fi
ru

en
en
fi
ru
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acid [Food additives]
food acid

happo

nuLieBas Kucrota
KucnoTa

acidity [Food hygiene]
happamuus
KMCMOTHOCTb

acidity regulator [Food additives]
happamuudensaatdaine
happamuudensaatelyaine harv.
perynsitop KUCNOTHOCTMH

acid spoilage [Food spoilage]
acescence

happaneminen

cKkucaHue



en
fi
ru

en
fi
ru

acrylamide [Chemical hazards]
akryyliamidi
akpunamug

active packaging [Food processing and preservation treatments]

aktiivinen pakkaaminen
aKTMBHas ynakoBka (rpouecc)

ADI = acceptable daily intake

en
fi
fi
ru
ru

en
fi
ru

en
fi
ru

en
fi
fi
ru

en
fi
ru

en
en
fi
ru
ru

en
fi
ru

ADI not specified asbr. [Food safety control]
ADlI-arvoa ei maaritelty iyn.

ADI not specified iyn.

JonycTuMoe cyTo4HOe NoTpebrieHne He YyTOYHEHO
OCI1 He YyTOUYHEHO coxp.

adulteration [Hazards: general terms]
vaarentadminen
danbcndmrkayms

aflatoxins p. [Natural toxins]
aflatoksiinit mon.
adrIaTOKCUHbI mH. 4.

allergen [Hazards: general terms]
allergeeni

allergiaa aiheuttava aine
annepreH

anabolic steroids pi. [Agricultural contaminants]
anaboliset steroidit mon.
aHabonuyeckue cteponabl m. u.

animal toxin [Natural toxins]
zootoxin

elaintoksiini

TOKCWH XXMBOTHOTO MPOUCXOXAEHUS
300TOKCUH

antibiotic [Agricultural contaminants]
antibiootti
aHTNOMOTUK
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en
fi
ru
ru

en
fi
ru

en
en
fi
fi
ru
ru

anticaking agent [Food additives]
paakkuuntumisenestoaine
aHTUCNEXUBAIOLWMIA areHT
aHTMKOMKOBaTENb

antifoaming agent [Food additives]
vaahdonestoaine
neHoracuTternb

antimicrobial [Agricultural contaminants]
antimicrobial drug

mikrobiladke

antimikrobinen ladke

aHTUMMKPOOHbLIN NpenapaT
NPOTUBOMUKPOOHLIN Npenapar

antimicrobial drug = antimicrobial

en
fi
fi
ru
ru

en
en
fi
ru

antioxidant [Food additives]
hapettumisenestoaine
antioksidantti
aHTMOKUCIUTEND
aHTMOKCMAAHT

antiparasitic [Agricultural contaminants]
antiparasitic drug

loislaake

npoTMBONapasuTapHbIi Npenapat

antiparasitic drug = antiparasitic

en
fi
ru

en
fi

ru

en
fi
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arsenic [Toxic chemical elements]
arseeni
MbILLbAK

aseptic packaging [Food processing and preservation treatments]
aseptinen pakkaaminen
acenTuyeckas ynakoBka (rpoyecc)

audit [Food safety management]
auditointi



ru aygut
ru npoBepka

en auditor [Food safety management]
fi auditoija
ru ayguTtop

a,, = water activity

en awareness [Food safety management]
fi tietoisuus
ru OCBeAOMIMEHHOCTb

en Bacillus Lat. [Harmful bacteria]
fi  Bacillus (suku) iat.

ru Bacillus nam.

ru  Gaumnnbl mw. u.

en Bacillus cereus Lat. [Harmful bacteria]
en B. cereus abbr. Lat.

fi  Bacillus cereus iat.

fi  B. cereus lyh. lat.

ru Bacillus cereus nam.

ru B. cereus COKp. f1am.

ru Gaumnna uepeyc peox.

en bacteria p. [General terms]
fi bakteerit mon.
ru GaKTepPUN wmH. u.

en bacterial toxins pi. [Natural toxins]
fi  bakteriamyrkyt mon.
ru GaKkTepmarnbHble TOKCUHBI m. .

banned food additive = prohibited food additive
banned substance = prohibited substance
B. cereus = Bacillus cereus

beef tapeworm = Taenia saginata
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best before = date of minimum durability

en biofilm [Food hygiene]
fi biofilmi
ru BuonnéHka

en biogenic amines p. [Chemical hazards]
fi biogeeniset amiinit mon.
ru GUOreHHbIe aMUHbI M. u.

en biological contamination [Hazards: general terms]
fi  biologinen saastuminen

fi  biologinen kontaminaatio narv.

ru ©Guonornyeckoe 3arps3HeHue

ru Buonornyeckas KOHTaMUHALMS pedk.

en biological food safety [Food safety management]
fi elintarvikkeiden biologinen turvallisuus
ru Buonormnyeckas 6e30NacHOCTb NULLEBbLIX NMPOAYKTOB

en biological hazard [Hazards: general terms]
fi biologinen vaara
ru Buonorvyeckas onacHoCTb

en biosafety [General terms]
fi  bioturvallisuus
ru 6uobe3onacHoCTb

en biotoxin [Natural toxins]
fi  biotoksiini
ru OUOTOKCUH

en bleaching agent [Food additives]
fi valkaisuaine

ru nNuLLeBon oTbenueaTenb

ru oTbenuBaTenb

en botulism [Foodborne and related diseases]
fi  botulismi
ru 6oTynusm
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en

en
en
fi
fi
fi
ru
ru
ru

en
fi
fi
ru
ru

en
fi
ru

bovine spongiform encephalopathy [Foodborne and related
diseases]

BSE abbr.

mad cow disease informal

hullun lehman tauti

BSE-tauti .

BSE .

rybkoobpasHas sHuedpanonaTmsa KpynHoro poratoro ckota
FAKPC coxp.

KOpoBbe BELLEHCTBO pase.

Brucella Lat. [Harmful bacteria]
Brucella fat.

brusellat mon.

Brucella nam.

Opyuennbl m. u.

brucellosis [Foodborne and related diseases]
bruselloosi
6pyuennés

BSE = bovine spongiform encephalopathy

en
fi
ru

bulking agent [Food additives]
tayteaine
HanonHuTernb

CA = controlled atmosphere

CAC = Codex Alimentarius Comission

en
fi
ru

en
fi
ru

en
fi
fi

cadmium [Toxic chemical elements]
kadmium
KagMuin

calibration [Food safety management]
kalibrointi
Kannbpoeka

Campylobacter Lat [Harmful bacteria]
Campylobacter lat.
kampylobakteerit mon.
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ru
ru

en
en
fi
fi
ru
ru

en
en
fi
fi
ru
ru

Campylobacter nam.
KamnunobakTepbl mx. u.

Campylobacter coli Lat. [Harmful bacteria]
C. coli abbr. Lat.

Campylobacter coli iat.

C. coli iyn. Iat.

Campylobacter coli nam.

C. coli COKp. n1am.

Campylobacter jejuni Lat [Harmful bacteria]
C. jejuni abbr. Lat.

Campylobacter jejuni iat.

C. jejuni iyh. Iat.

Campylobacter jejuni nam.

C. jejuni coxp. nam.

cancerogenic = carcinogenic

CAP = controlled atmosphere packaging

en
fi
fi
fi
ru

en
en
fi
fi
ru

en
fi
ru

en

fi
ru
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carcinogen [Hazards: general terms]
karsinogeeni

sy6paa aiheuttava aine

syOpaa aiheuttava tekija
KaHLeporeH

carcinogenic [Hazards: general terms]
cancerogenic

syOpaa aiheuttava

karsinogeeninen

KaHLLepPOreHHbIN

carrier [Food additives]
kantaja-aine
HocuTenb

catering service [Food chain actors]
ruokapalvelutoimija
npeanpusitTue o6LLEeCcTBEHHOrO NUTaHWS

. botulinum = Clostridium botulinum



C. coli = Campylobacter coli

CCP = critical control point

en
en
en
fi
ru
ru
ru

Cestoda Lat. [Parasites]
Cestoidea Lat.
tapeworms p.
heisimadot mon.
NEHTOYHbIE YEPBU MH. u.
LecTtoabl mH. .
NeHTeubl vH. .

Cestoidea = Cestoda

en
fi
fi
ru

en
en
fi
ru
ru

en
fi
fi
ru
ru
ru

en
fi
ru

en
fi
ru

checklist [Food safety management]
muistilista

tarkistuslista

KOHTPOJIbHBIV CMNCOK BOMPOCOB

chemical [General terms]
chemical substance
kemikaali

XMMUYECKOE BELLEeCTBO
XUMmKaT

chemical contamination [Hazards: general terms]
kemiallinen saastuminen

kemiallinen kontaminaatio narv.

XUMUYECKOe 3arpsisHeHne

3arpsi3HeHne XMMUYEeCcKMMM BeLecTBaMu
XMMMYEecKas KOHTaMUHALUSA pedk.

chemical food safety [Food safety management]
elintarvikkeiden kemiallinen turvallisuus
XuMmyeckas 6e30nacHOCTb NULLEBLIX NPOAYKTOB

chemical hazard [Hazards: general terms]
kemiallinen vaara
XMMMYECKas ONacHOCTb

chemical substance = chemical
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chilling = cooling

en cholera [Foodborne and related diseases]
fi kolera
ru xonepa

C. jejuni = Campylobacter jejuni

en cleaning | [Food hygiene]
fi  puhdistus

ru o4McTka

ru 4nUCTKa

en cleaning Il [Food hygiene]
fi siivous
ru ybopka

en Clostridium Lat. [Harmful bacteria]
fi  Clostridium iat.

fi klostridit mon.

ru Clostridium nam.

ru  KNoctpuguun wm. .

en Clostridium botulinum La:. [Harmful bacteria]
en C. botulinum abbr. Lat.

fi  Clostridium botulinum at.

fi C. botulinum Iyh. lat.

ru Clostridium botulinum nam.

ru C. botulinum COKp. f1am.

ru GOTynuHOBas nanoyka

ru GoTynuHoBas GakTepus peox.

en Clostridium perfringens Lat. [Harmful bacteria]
en C. perfringens abbr. Lat.

fi  Clostridium perfringens lat.

fi  C. perfringens iyh. lat.

ru Clostridium perfringens nam.

ru C. perfringens cokp. nam.

ru nanoyka nepgpuUHreHc

en Codex Alimentarius Comission [Organizations]
en CAC abbr.
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fi
ru

en
fi
ru

en
fi
ru

en
fi
fi
fi
ru

Codex Alimentarius -komissio
Komuceunsa «Kogekc AnnmeHTtapuycy

cold chain [General terms]
kylmaketju
X0rnoaoBas uenb

cold smoking [Food processing and preservation treatments]

kylmasavustus
XOINOAHOE KonyeHue

colitis [Foodborne and related diseases]
paksusuolentulehdus
paksusuolitulehdus

koliitti

KOnuT

color = colour

en
en
en
en
fi
fi
fi
ru
ru

colour sr£ [Food additives]
color Ame

food colour Bre

food color ame

vari

elintarvikevari

variaine

NULLIEBOI KpacuTerb
KpacuTenb

common liver fluke = Fasciola hepatica

en
fi
fi
ru
ru

en
fi
fi
ru

communication [Food safety management]
viestinta

kommunikaatio

obmeH nHdopmaumen

KOMMYHMKaLUs

competence [Food safety management]
patevyys

kompetenssi

KOMMETEHTHOCTb
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en
fi
ru

en
fi
ru
ru

en
fi
ru

en
fi
fi
ru
ru

en
fi
fi
ru
ru

en
fi
ru
ru

en
en
fi
ru
ru
ru
ru

en

en
fi
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consumer [Food chain actors]
kuluttaja
notpebutens

consumer awareness [General terms]
kuluttajatietoisuus

0CBEAOMITEHHOCTbL NoTpebutenen
notpebutensckasi 0CBE4OMNEHHOCTb

container [Food labelling]
pakkaus
Tapa

contaminant [Hazards: general terms]
saaste

kontaminantti harv.

3arpaAsHUTEb

KOHTaMUHaHT

contamination [Hazards: general terms]
saastuminen

kontaminaatio

3arpsisHeHue

KOHTaMUHaUus

continual improvement [Food safety management]
jatkuva parantaminen

HEMnpepbIBHOE YrlyYlleHne

MOCTOSIHHOE YNyydlleHne

controlled atmosphere [Food processing and preservation treatments]
CA abbr.

kontrolloitu ilmakeha

KOHTponunpyemas atmocdepa

perynupyemasi atmocdepa

KOHTponunpyemas rasosasi cpega

perynupyemasi ra3oBas cpena

controlled atmosphere packaging [Food processing and preservation

treatments]
CAP abbr.
pakkaaminen kontrolloituun ilmakehaan



ru
ru
ru
ru

en
fi
ru
ru

en
fi
ru
ru

en
fi
ru

en
fi
ru

en
en
en
fi
fi
ru

en
fi
ru

en
fi
fi
ru

en
fi
ru

ynakoBKa C KOHTpOnMpyeMon atmocdepon (rpoyecc)
ynakoBKa C KOHTPONMPYeMOW ra3oBor cpenomn (rmpoyecc)
ynakoBKa C perynvpyemMmon atmocdepon (rpoyecc)
ynakoBKa C perynvpyemMon ra3oBom cpenon (rnpoyecc)

control measures p. [Food safety management]
hallintakeinot mon.

Mepbl KOHTPOIIS mH. u.

MEpPOMNPUATUA MO YNPABNEHUIO mH. u.

control of documents [Food safety management]
asiakirjojen hallinta

yrnpasneHme JoKyMeHTaLuen

yrnpasrieHme [oKyMeHTaMu

control of nonconformity [Food safety management]
poikkeamien hallinta
yrnpasreHme HecooTBETCTBUAMM

control of records [Food safety management]
tallenteiden hallinta
ynpaeneHue 3anncamm

cooling [Food processing and preservation treatments]
chilling

refrigeration

jaahdytys

jadadhdyttaminen

oxnaxgeHve

copper [Toxic chemical elements]
kupari
Medb

correction [Food safety management]
korjaaminen

korjaus

KoppeKums

corrective action [Food safety management]

korjaava toimenpide
KOppeKTupyioliee aencreme
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en
fi
ru

en
en
fi
fi
ru
ru

en
fi
ru

en
fi
ru

en
fi
fi
ru
ru

en
fi
ru

en
fi
ru
ru

en
fi
ru

en

fi
ru
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country of origin [Food labelling]
alkuperamaa
CTpaHa MPOUCXOXAEHMS

. perfringens = Clostridium perfringens

critical control point [Food safety management]
CCP abbr.

kriittinen hallintapiste

CCP whn.

KpUTMYecKasi KOHTPOJSIbHas ToYKa

KKT coxp.

critical limit [Food safety management]
kriittinen raja
KpUTUYECKnIn npegen

crop producer [Food chain actors]
viljantuottaja
pacTeHMeBoAYeckoe NpeanpusaTme

cross-contamination [Hazards: general terms]
ristikontaminaatio

ristisaastuminen

nepekpeécTHoe 3arpsisHeHne

nepekpécTHas KOHTaMUHauus

Cryptosporidium Lat. [Harmful protozoa]
kryptosporidit mon.
KPUNTOCMOPUANM k. u.

customer complaint [Food safety management]
asiakasvalitus

»anoba notpebutens

peknamaums notpebutens

customer feed-back [Food safety management]
asiakaspalaute
obpaTtHas cBs3b ¢ NnoTpebutensamm

cyanogenic glycosides p. [Natural toxins]
syanidiglykosidit mon.
LMNaHOreHHble MNKO3nabl mH. u.



en
fi
ru

Cyclospora cayetanensis Lat [Harmful protozoa]
Cyclospora cayetanensis Iat.
Cyclospora cayetanensis nam.

DAEC = diffusely adherent Escherichia coli

en
fi
ru

en
fi
fi
ru

en
en
fi
fi
ru
ru
ru

en
fi
fi
ru
ru
ru

en
en
fi
ru

en
fi
ru

date marking [Food labelling]
paivaysmerkinta
MapKMpoBKa AaT U CPOKOB

date of manifacture [Food labelling]
valmistuspaiva

valmistusajankohta

Aarta N3roToBneHuns

date of minimum durability [Food labelling]
best before (label)

vahimmaissailyvyysaika

parasta ennen (merkinta)

CPOK MUHMUMarbHOW rOAHOCTU

CPOK COXPaHEHWs HAUMYYLIMX KayecTB

rogeH 0o (Mapkuposka)

date of packaging [Food labelling]
pakkauspaivamaara

pakkauspaiva

paTa pacdacoBku

Jarta ynakoBblBaHus

narta po3nuBa (0719 XudKux npodykmos)

desinfectant residues p. [Chemical hazards]
residual desinfectant

desinfiointiaineiden jaamat mon.

ocTaTKu Ae3NHPULUPYIOLLNX CPEACTB wmH. u.

destruction [Processing of nonconforming products]
tuhoaminen
YHUYTOXEHNE

detection limit = limit of detection
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en detergent residues p. [Chemical hazards]
en residual detergent

fi pesuaineiden jaamat mon.

ru  OCTaTKM MOILLMX CPEOCTB mH. u.

ru OCTaTKu AEeTEePreHTOB mH. u.

en determination of critical limits [Food safety management]
fi  kriittisten rajojen maaritys
ru onpeaeneHne KpUTUYeCKUX Npeaenos

DG-SANCO => European Comission Directorate-General for
Health and Consumers

en Dicrocoelium dendriticum Lat. [Parasites]
en lancet liver fluke

fi Dicrocoelium dendriticum iat.

fi pieni maksamato

ru Dicrocoelium dendriticum nam.

ru naHueToBMAHas ABYYCTKa

ru NaHUEeTOBUAHbIN cocanbLmK

en dietary supplement [General terms]
fi ravintolisa

fi lisdravintoaine

fi lisdravinne

ru Ouonorndyecku akTmeHasi fobaska

ru BAL coxp.

diffusely adherent E. coli = diffusely adherent Escherichia coli

en diffusely adherent Escherichia coli [Harmful bacteria]
en diffusely adherent E. coli abbr.

en DAEC abbr.

fi  diffuusisesti adheroiva Escherichia coli

fi diffuusisesti adheroiva E. coli iyh.

fi DAEC iyn.

ru pudpdysHo-agrepeHTHas Escherichia coli

ru pudpdysHo-agrepeHTHas E. coli coxp.

ru DAEC coxp.

en dioxins pi. [Persistent organic pollutants]

fi  dioksiinit mon.
ru  OUOKCUHbI wmH. u.
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Diphyllobothrium latum = Diphyllobotrium latum

en Diphyllobotrium latum Lat. [Parasites]
en Diphyllobothrium latum Lat.

fi  Diphyllobotrium latum lat.

fi levea heisimato

fi lapamato

ru Diphyllobotrium latum nam.

ru Diphyllobothrium latum nam.

ru  LWMPOKNUI NeHTeL,

en direct contamination [Hazards: general terms]
fi suora saastuminen

fi  suora kontaminaatio narv.

ru npsiMoe 3arpsis3HeHue

ru npsiMasi KOHTaMUHALUUS pedk.

directions of use = instructions for use

Directorate-General for Health and Consumers = European
Comission Directorate-General for Health and Consumers

en disinfection [Food hygiene]
fi desinfektio

fi desinfiointi

ru Ae3nHdekuus

en disposal as waste [Processing of nonconforming products]
fi havittdminen jatteena
ru ynaneHue B BUOE OTXO0B

en disposition of nonconforming products [Food safety management]
fi  poikkeavien tuotteiden havittdminen

ru NUKBUZAUUS HECOOTBETCTBYIOLLEN NpoayKUun

DL = limit of detection

en dose [Food safety control]

fi annos
ru posa
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en dose-response assessment [Risk management]
fi annosvasteen arviointi
ru OLEeHKa 3aBMCUMOCTM A03a-peakuns

en dosimetry [Food safety control]
fi sateilynmittaus
ru  [03MMeTpus

en drug [Agricultural contaminants]
fi ladke

ru NeKapCTBEHHbIN npenapaT

ru nekapcTBoO

en drug residues pi. [Agricultural contaminants]
fi ladkejaamat mon.

ru OCTaTKV NeKapCTBEHHbIX NPenapaToBs m. u.
ru OCTaTKu NeKapCTB mw. u.

en drying [Food processing and preservation treatments]
fi  kuivaus

ru cyuika
ru  BbICylIMBaHUE

EAEC = enteroaggregative Escherichia coli

en Echinococcus Lat. [Parasites]
fi  ekinokokit mon.
ru 3XUHOKOKKU wmH. u.

E. coli = Escherichia coli

EFSA = European Food Safety Authority
EHEC = enterohemorrhagic Escherichia coli
EIEC = enteroinvasive Escherichia coli

en emergency [Hazards: general terms]
en emergency situation

fi erityistilanne

fi hatatilanne
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ru JpesBblyaiiHas cuTyauus
ru 4pesBblHaniHble 0OCTOATENBLCTBA MH. u.

emergency situation = emergency

en emulsifier [Food additives]
fi emulgointiaine
ru 3myneratop

en emulsifying salt [Food additives]
fi sulatesuola
ru 3MynbrupyroLLas conb

en end product [General terms]
fi lopputuote

ru  KOHEYHbI NpoayKT

ru KOHeuYHasi NpoayKumsi

en Entamoeba histolytica Lat [Harmful protozoa]
fi  Entamoeba histolytica Iat.

fi suoliameba

ru Entamoeba histolytica nam.

ru AN3eHTepuiiHas améba

en enteric [General terms]
en intestinal

fi  suolistoon liittyva

fi enteerinen

fi intestinaalinen

ru KALLIEYHbIN

en enteric infection [Hazards: general terms]
en intestinal infection

fi  suolistoinfektio

ru  KUeYHas UHpeKums

en enteritis [Foodborne and related diseases]
fi  ohutsuolentulehdus

fi ohutsuolitulehdus

fi  enteriitti

ru 3HTEpUT

enteroaggregative E. coli = enteroaggregative Escherichia coli
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en enteroaggregative Escherichia coli [Harmful bacteria]
en enteroaggregative E. coli abbr.

en EAEC abbr.

fi enteroaggregatiivinen Escherichia coli

fi enteroaggregatiivinen E. coli iyn.

fi EAEC wyn.

ru 3HTepoarperatuBHas Escherichia coli

ru 3HTepoarperatuBHas E. coli coxp.

ru EAEC cokp.

en Enterococcus Lat. [Harmful bacteria]
fi  Enterococcus lat.

fi  enterokokit mon.

ru Enterococcus nam.

ru 3HTEPOKOKKU mH. y.

en enterocolitis [Foodborne and related diseases]
fi ohut- ja paksusuolen tulehdus

fi enterokoliitti

ru 3HTEPOKONUT

enterohemorrhagic E. coli = enterohemorrhagic Escherichia
coli

en enterohemorrhagic Escherichia coli [Harmful bacteria]
en enterohemorrhagic E. coli abbr.

en EHEC abbr.

fi enterohemorraginen Escherichia coli

fi enterohemorraginen E. coli iyh.

fi EHEC in.

ru 3HTeporemopparunyeckas Escherichia coli

ru 3HTeporemopparunyeckas E. coli cokp.

ru 3HTeporemMopparmyeckas KULLeyHas nanoyka
ru EHEC coxp.

ru ITKIM coxp.

ru A coxp.

enteroinvasive E. coli = enteroinvasive Escherichia coli

en enteroinvasive Escherichia coli [Harmful bacteria]
en enteroinvasive E. coli abbr.
en EIEC abbr.
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fi enteroinvasiivinen Escherichia coli

fi enteroinvasiivinen E. coli iyn.

fi  EIEC iyn.

ru 3HTepowuHBasuBHas Escherichia coli

ru 3HTepouHBa3uBHas E. coli coxp.

ru SHTEepOMHBAa3MBHas KMLLIEYHas naroyka
ru EIEC coxp.

ru SUKI coxp.

ru AU cokp.

enteropathogenic E. coli = enteropathogenic Escherichia coli

en enteropathogenic Escherichia coli [Harmful bacteria]
en enteropathogenic E. coli abbr.

en EPEC abbr.

fi enteropatogeeninen Escherichia coli

fi enteropatogeeninen E. coli iyh.

fi EPEC wn.

ru 3HTeponartoreHHas Escherichia coli

ru 3HTeponartoreHHas E. coli coxp.

ru 3HTEeponaToreHHas KvleyHas nanoyka
ru EPEC cokp.

ru  SMKIM coxp.

ru M3 coxp.

en enteropathy [Foodborne and related diseases]
fi suolistosairaus

fi enteropatia

ru 3HTeponatusi

enterotoxigenic E. coli = enterotoxigenic Escherichia coli

en enterotoxigenic Escherichia coli [Harmful bacteria]
en enterotoxigenic E. coli abbr.

en ETEC abbr.

fi enterotoksigeeninen Escherichia coli

fi enterotoksigeeninen E. coli iyh.

fi ETEC wn.

ru 3HTEpPOTOKcUreHHas Escherichia coli

ru 3HTEpPOTOKCUreHHas E. coli cokp.

ru 3HTEPOTOKCUTEHHas KULLeYHas nanoyka

ru ETEC coxp.
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OTKIT coxp.
AT coxp.

EPEC = enteropathogenic Escherichia coli

en
fi
ru

en
fi
fi
ru

en
fi
fi
ru

en
en
fi
fi
ru
ru
ru

epidemic [Hazards: general terms]
epidemia
anuaemms

equipment hygiene [Food hygiene]
laitteiden hygienia

laitehygienia

rmrueHa obopyaoBaHus

equipment maintenance [Food safety management]
laitteiden yllapito

laitteiden kunnossapito

TexHu4eckoe obcnyxuBaHue obopynoBaHus

Escherichia coli Lat. [Harmful bacteria]
E. coli abbr. Lat.

Escherichia coli iat.

E. coli iyn. Iat.

Escherichia coli nam.

E. coli COKp. n1am.

KMLieyHas nanoyka

ETEC = enterotoxigenic Escherichia coli

en

en
en
en
fi
fi
fi
ru

ru
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European Comission Directorate-General for Health and
Consumers [Organizations]

Directorate-General for Health and Consumers

DG-SANCO abbr.

SANCO abbr.

Euroopan komission terveys- ja kuluttaja-asioiden paaosasto
Terveys- ja kuluttaja-asioiden pdaosasto

SANCO wh.

naBHoe ynpaBneHue EBponerickon Komnccun no oxpaHe 300poBbs 1
3awmTe npas noTpebuTtenen

maeHbIi gupekTopaT EBponerickor Kommnccnm no oxpaHe 340poBbs 1
3awmTe npas noTpebuTtenen
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ru
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fi
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en
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en
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ru
ru

en
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ru
ru

en
fi
fi
ru
ru

en
fi
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European Comission Food and Veterinary Office
[Organizations]

Food and Veterinary Office

FVO abbr.

Euroopan komission elintarvike- ja elainlaakintatoimisto

Elintarvike- ja elainlaakintatoimisto

FVO wn.

Bbropo EBponerickoi Komucecmnm no npogoBonibCTBUIO 1 BETEPUHAPUN

European Food Safety Authority [Organizations]

EFSA abbr.

Euroopan elintarviketurvallisuusvirasto

Euroopan elintarviketurvallisuusviranomainen

EFSA wn.

EBponerickoe areHTCTBO No 6€30nacHOCTM NPOAYKTOB NUTAHMS

expiration date [Food labelling]

use-by date

recommended last consumption date

use by (label)

last date of use (label)

viimeinen kayttopaiva (myds merkintdna)
viimeinen kayttdajankohta (myés merkintdna)
CPOK FOHOCTU (Makxe 8 ka4ecmee MapKUpPOBKU)
cpok ynotpebneHus

exposure assessment [Risk management]
altistuksen arviointi

OLleHKa BO3AeNcTBuUs

OLIEHKa 3KCMOo3MLmmn

external audit [Food safety management]
ulkoinen auditointi

ulkoinen tarkastus

BHELUHUIA ayaut

BHELLHSIS NpoBepKa

external communication [Food safety management]
ulkoinen viestinta

BHELLUHUI 0OMeH MHdopmMaLumen

BHELLHSIS1 KOMMYHUMKaLMS
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FAO = Food and Agriculture Organization of the United
Nations

en farmer [Food chain actors]
fi  maanviljelija
ru depmep

farm-to-fork = from farm to fork

en Fasciola hepatica Lat. [Parasites]
en sheep liver fluke

en common liver fluke

fi  Fasciola hepatica iat.

fi lampaan maksamato

fi iso maksamato

ru Fasciola hepatica nam.

ru dacumona obblIkHOBEHHas!

ru ne4yéHo4Has OByyCTKa

en feed [General terms]
en feeding-stuff

fi rehu

ru KopM

ru KopmMa wmH. u.

feeding-stuff = feed

en feed producer [Food chain actors]
fi  rehuntuottaja
ru NPOW3BOANTEMb KOPMOB

en fermentation | [Food spoilage]
fi  kadyminen
ru OpoxeHue

en fermentation Il [Food processing and preservation treatments]
fi fermentaatio

fi fermentointi

ru depmMmeHTaums

ru cbpaxusaHue
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en fertilizer [Agricultural contaminants]
fi lannoite
ru yoobpeHue

en fertilizer residues pi. [Agricultural contaminants]
fi lannoitejadmat mon.
ru ocTaTku yaobpeHun wme. u.

en Finnish Food Safety Authority Evira [Organizations]

fi  Elintarviketurvallisuusvirasto

fi  Evira iyn.

ru PUHNSAHACKOE areHTCTBO 6e30nacHOCTM NPOA4OBONLCTBUS dBUPA

en firming agent [Food additives]

fi  kiinteyttamisaine

ru I'II/ILLleBOl7I YynnoTHUTEnNb

ru YyNnoTHUTENb PaCTUTENIbHbIX TKaHewn

flavor enhancer = flavour enhancer

en flavour enhancer &= [Food additives]
en flavor enhancer ame

fi arominvahvenne

ru ycunuTenb BKyca U apomarta

en flour treatment agent [Food additives]
fi jauhonparanne
ru BewecTBo Ans 06paboTkn Myku

en flow diagram [Food safety management]
fi  vuokaavio

ru TEXHONOorm4yeckasi cxema

ru Gnok-cxema

F-2 mycotoxin = zearalenone

en foaming agent [Food additives]
fi vaahdotusaine
ru neHoobpasoBaTesb
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en food [General terms]

en food products pi.

fi elintarvikkeet mon.

ru NULLEBbIE NPOAYKTbI mk. u.
ru NPOAYKTbl MUTAHUS M. u.

=

food acid = acid

en food additive [General terms]
fi lisdaine
ru nuwesasn gobaska

en food adulteration [Hazards: general terms]
fi elintarvikkeiden vaarentaminen
ru  panbcudurkauns NULLEBLIX NPOAYKTOB

Food and Agriculture Organization = Food and Agriculture
Organization of the United Nations

en Food and Agriculture Organization of the United Nations
[Organizations]

en Food and Agriculture Organization

en FAO abbr.

fi  Yhdistyneiden kansakuntien elintarvike- ja maatalousjarjesto

fi FAO iyn.

fi Maailman elintarvike- ja maatalousjarjestd epavirai.

ru TpogoBONBCTBEHHASA U CENbCKOXO3ANCTBEHHAsA OpraHn3aums
O6beanHEHHbIX Hauwnin

ru ®AO coxp.

Food and Veterinary Office = European Comission Food and
Veterinary Office

en foodborne disease [Hazards: general terms]

en foodborne illness

fi elintarvikevalitteinen tauti

fi elintarvikkeiden valityksella leviava tauti

ru nuwieBoe 3abonesaHue

ru 60ne3Hb NULLEBOrO NPOUCXOXAEHNS

ru anumeHTapHoe 3aboneBaHue

ru 3aboneBaHue, NepegatoLieecs anUMeHTapHbIM NyTem
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foodborne ililness = foodborne disease

en
fi
fi
ru

en
fi
fi
ru

en
fi
ru
ru

foodborne infection [Hazards: general terms]
elintarvikevalitteinen infektio
elintarvikevalitteinen tartunta

nuieBas MHeKUNs

foodborne pathogen [Hazards: general terms]
elintarvikevalitteinen patogeeni
elintarvikevalitteinen taudinaiheuttaja

NnULLEeBoK naToreH

food chain [General terms]

elintarvikeketju

Lienb NPOM3BOACTBA M NOTPEBNEHNS NULLEBbLIX NPOAYKTOB
Llenb CO3AaHUs MULLIEBON NPOAYKLMN

food color = colour

food colour = colour

en
fi
ru

en
fi
ru

en
fi
ru

en
fi
ru

en
fi
ru
ru
ru

food control [Food safety control]
elintarvikevalvonta
KOHTPOIb 3a MULLIEBOW NpoayKunemn

food establishment [General terms]
elintarvikehuoneisto
niweBoe npeanpusatTme

food handler [Food hygiene]
elintarvikkeiden kasittelija
nnuo, ocyLlecTBnsoWee onepauum ¢ NULLEBLIMU NPOAYKTaMM

food handling [Food hygiene]
elintarvikkeiden kasittely
onepauuu ¢ NULLEBLIMU NPOAYKTAMMU mH. u.

food hygiene [Food safety management]
elintarvikehygienia

rMrMeHa nuLeBo NpoayKLMm

rMrMeHa nuLeBbIX NPOAYKTOB

nuieBas rurmeHa
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en food industry [General terms]
fi elintarviketeollisuus
ru nweBasi NPOMbILLNEHHOCTb

en food manufacturer [Food chain actors]
fi elintarvikkeiden valmistaja
ru Npou3BOAWTENb MULLIEBOW NPOAYKLUM

en food packaging [Food processing and preservation treatments]
fi elintarvikkeiden pakkaaminen
ru ynakoBKa NuLLEBbIX NPOAYKTOB (rMpouecc)

en food poisoning [Foodborne and related diseases]
fi  ruokamyrkytys
ru MUWEBOE OTpaBrieHne

en food poisoning bacterium [Hazards: general terms]
fi  ruokamyrkytysbakteeri

ru BaKTepma-Bo3yaMTenb NULLIEBOrO OTPaBNEHNS

ru BakTepus, Bbi3blBaKOLLas NMLLEBOE OTPaBNeHne

en food poisoning virus [Hazards: general terms]
fi  ruokamyrkytysvirus

ru  BUPYC-BO3yOWTErb MULLEBOro OTPaBIEHNs

ru BUPYC, Bbi3blBAOLMI NULLIEBOE OTPaBreHne

en food preservation [General terms]
fi elintarvikkeiden sailyvyys
ru COXPaHHOCTb NPOAYKTOB NUTaHWA

en food processing [General terms]
fi elintarvikkeiden prosessointi

fi elintarvikkeiden jalostus

ru nepepaboTka NULLEBbLIX MPOAYKTOB

en food production [General terms]
fi elintarvikkeiden valmistus
ru MPOM3BOACTBO MULLIEBLIX MPOAYKTOB

food products = food
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food quality [General terms]
elintarvikkeiden laatu
Ka4yecTBO MULLEBbLIX NMPOAYKTOB

food safety [Food safety management]
elintarviketurvallisuus

elintarvikkeiden turvallisuus
6€e30MacHOCTb MULLEBLIX NMPOAYKTOB
6e3onacHOCTb NULLIEBOW NPOAYKUMMA

food safety hazard [Hazards: general terms]
elintarviketurvallisuuteen kohdistuva vaara

dakTop, yrpoxatowmii 6e3onacHOCTU NULLEBBLIX NPOAYKTOB
yrpo3a 6e30nacHOCTM NULLEBLIX NPOAYKTOB

0onacHoCTb, yrpoxatolasi 6e3onacHOCTU NULLEBBLIX MPOAYKTOB

food safety management [General terms]
elintarviketurvallisuuden hallinta

MeHeaXXMeHT 6e30MacHOCTU NULLEBON NPOAYKUUN
ynpaeneHve 6e30nacHOCTbIO NULLEBOM NPOAYKLIMM

food safety management system [Food safety management]
elintarviketurvallisuuden hallintajarjestelma

cMcTeMa MeHeXMeHTa 6e30MacHOCTM MULLLEBOW MPOoayKUUn
cucTeMa MeHempkMeHTa 6e30nacHOCTY NULLEBBIX NPOAYKTOB

food safety policy [Food safety management]
elintarviketurvallisuuspolitiikka

nonuTtuka B obnactn obecnevyeHnss 6€3onacHOCTU NULLEBON NPOAYKLMU
nonuTrka B o6nactv 6e30nacHOCTM NULLEBbLIX NPOAYKTOB

food safety team [Food safety management]
elintarviketurvallisuustyéryhma

rpynna obecneyeHms 6e30NacHOCTY NULLIEBOW NPOAYKLNA
rpynna 6e3onacHoOCTV NULLIEBOW NPOAYKLNA

food safety team leader [Food safety management]
elintarviketurvallisuustyéryhman johtaja

pykoBoAuUTenb rpymnnbl obecnevyeHns 6e3onacHoOCTU NULLEBON
npoayKumn

pykoBoauTenb rpynnbsl 6e30nacHoCTy NULLEBOM NPOAYKLUM
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en food spoilage [Hazards: general terms]
fi elintarvikkeiden pilaantuminen
ru nopya NULEBbIX NPOAYKTOB

en food spoilage bacterium [Hazards: general terms]
en food spoiling bacterium

en food-spoiling bacterium

fi pilaajabakteeri

ru 6akTepus-Bo3byauTenb NOPYM NULLEBbLIX MPOAYKTOB

food spoiling bacterium = food spoilage bacterium
food-spoiling bacterium = food spoilage bacterium

en food storage [General terms]
fi elintarvikkeiden sailytys
ru XpaHeHue MULLEBbLIX NPOAYKTOB

foreign material = foreign substance

en foreign material control [Food safety control]
fi vierasainevalvonta
ru KOHTPOIb 3a YyXepoaAHbIMW BeLLleCTBaMU

foreign matter = foreign substance

en foreign substance [Hazards: general terms]
en foreign material

en foreign matter

en xenobiotic

fi vierasaine

ru 4yxepogHoe BeLecTBO

ru MOCTOPOHHEE BELLECTBO

ru KCeHoGMoTuK

en freeze-drying [Food processing and preservation treatments]
en lyophilisation sre

en lyophilization ame

fi  kylmakuivaus

fi lyofilisaatio

ru nnodununsaums
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freezing [Food processing and preservation treatments]
pakastus

3amopo3Ka

3amopaxusaHue

from farm to fork [General terms]
farm-to-fork

pellolta péytaan

OoT oepMbl 4O BUITKUN pedk.

fumonisins pi. [Natural toxins]
fumonosins pi.

fumonisiinit mon.

YMOHU3UHBI M. u.

fumonosins = fumonisins

en
fi
ru

en
fi
ru

en
fi
ru

fungi pi. [General terms]
sienet mon.
rpudbl mw. u.

furan [Persistent organic pollutants]
furaani

PypaH

further processing [Processing of nonconforming products]
jatkojalostus
panbHenwasn nepepaboTka

FVO = European Comission Food and Veterinary Office

GAP = Good Agricultural Practices

en
fi
fi
fi
ru

en
fi
fi

gastroenteritis [Foodborne and related diseases]
maha-suolikanavan tulehdus
mahasuolitulehdus

gastroenteriitti

racTpoaHTEPUT

gastroenteropathy [Foodborne and related diseases]
maha-suolikanavan sairaus
maha-suolisairaus
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fi gastroenteropatia
ru racTpoaHTeponaTus

GDP = Good Distribution Practices

en gelling agent [Food additives]
fi hyyteldimisaine

ru KenupyoLwmn areHT

ru reneobpasoBaTenb

en genetically modified organism [General terms]
en GMO abbr.

fi geenimuunneltu organismi

fi GMO wh.

ru reHeTU4eckn MoanduunMpoBaHHLIN OpPraHn3m

ru TMO cokp.

GH = growth hormone

GHP = Good Hygienic Practices
Giardia duodenalis = Giardia lamblia
Giardia intestinalis = Giardia lamblia

en Giardia lamblia Lat. [Harmful protozoal]
en Giardia intestinalis Lat.
en Giardia duodenalis Lat.
fi  Giardia lamblia iat.

fi  Giardia intestinalis Iat.

fi  Giardia duodenalis Iat.
ru Giardia intestinalis nam.
ru Giardia lamblia nam.

ru Giardia duodenalis nam.
ru  Kuwe4yHasa naménus

ru namonusa

en glazing agent [Food additives]

fi pintakasittelyaine
ru rnasupoBarenb
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glycoalkaloids p!. [Natural toxins]
glykoalkaloidit mon.
rmuKkoankanoungbl mh. u.

GMO = genetically modified organism

GMP = Good Manufacturing Practices

en
en
fi
ru
ru
ru

en
en
fi
ru
ru
ru

en
en
fi
fi
ru
ru
ru

en
en
fi
ru
ru
ru

en
en
fi
ru
ru
ru

Good Agricultural Practices p. [Food safety management]
GAP abbr.

hyvat maataloustuotantotavat mon.

YCTaHOBJIEHHAS CENbCKOXO3SIMCTBEHHAs NpaKTuKa
YCTaHOBUBLLASICS MPAKTUKA CENbCKOXO3SINCTBEHHbIX paboT
Hagnexallasi CeNbCKOX035IMCTBEHHAs NpakTuka

Good Distribution Practices p. [Food safety management]
GDP abbr.

hyvat jakelutavat mon.

yCTaHOBNEHHAs NpaKTuKa pacnpegeneHus
yCTaHOBMBLLASACS NpakTMka paboTbl AMCTPUbBLIOTEPOB
Hagnexalas npakTuka pacnpegeneHus

Good Hygienic Practices p!. [Food safety management]

GHP abbr.

hygieeniset tuotantotavat mon.

hyvat hygieeniset tuotantotavat mon.

yCTaHOBMNEHHas rMrmeHnyeckas npakTmka

YCTaHOBMBLLASACSA NPaKTUKa CaHUTapHO-TMIMEHNYECKon paboTel
Hagnexalias rurmeHnyeckas npaktmka

Good Manufacturing Practices p!. [Food safety management]
GMP abbr.

hyvat tuotantotavat mon.

yCTaHOBMNEHHAas NMPOU3BOACTBEHHAsA NpaKTuKa
YyCTaHOBMBLLASACS NpakTMka Npon3BoaCTBEHHON paboThl
Hagnexalas npon3BoACTBEHHAsI NPaKTUKa

Good Production Practices pi. [Food safety management]
GPP abbr.

hyvat valmistustavat mon.

yCTaHOBIEHHAsA TEXHOMOrYeckas npakTmka
yCTaHOBMBLUASICA NpaKTUKa NpoM3BOACTBa

Haanexalias TeXHONorm4eckas npakTuka
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en Good Trading Practices pi. [Food safety management]
en GTP abbr.

fi hyvat kauppatavat mon.

ru yCTAHOBNEHHasi TOProBasi NpaKkTuka

ru yCTAHOBMBLLASACS MPaKTVKa TOProBn

ru Hagnexaiias Toproeasi npakTuka

en Good Veterinary Practices pi. [Food safety management]
en GVP abbr.

fi hyvat elainlaakintatavat mon.

ru yCTaHOBIIEHHasi BEeTepUHapHas npakTuka

ru yCTaHOBMBLUASACH NPAKTUKa BETEPUHapHOW paboTbl

ru Hagnexawias BeTepuMHapHas npaktvka

GPP = Good Production Practices

en growth hormone [Agricultural contaminants]
en GH abbr.

en HGH abbr.

en somatotropic hormone
en somatotropin

en somatropin

fi  kasvuhormoni

fi  somatotropiini harv.

ru TOPMOH pocTa

ru COMaTOTPOMHbLIA TOPMOH
ru CTI coxp.

ru COMaTOTPOMNWH

ru COMaTpOMuH

GTP = Good Trading Practices

GVP = Good Veterinary Practices

HAA = heterocyclic aromatic amines

HACCP = Hazard Analysis and Critical Control Points

en HACCP plan asbr. [Food safety management]
fi  HACCP-suunnitelma .
ru nnaH XACCI COKp.
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HACCP system abbr. [Food safety management]
HACCP-jarjestelma iyn.
cuctema XACCI1 COKp.

handling of potentially unsafe products [Food safety management]
mahdollisesti haitallisten tuotteiden kasittely
obpalleHmne ¢ NoTeHUManbHO onacHoOw npoaykumnen

harmful microorganism [Hazards: general terms]
haitallinen mikrobi

BpPeAHbI MMKPOOPraHn3m

BPEOOHOCHbI MUKPOOPraHn3m

harvester [Food chain actors]
sadonkorjaaja
oneparop, OCyLLeCTBsOLWMI cOop ypoxas

HAV = hepatitis A virus

en
fi
fi
ru
ru

en
fi
ru

en

en
fi
fi
fi
ru
ru
ru

en
fi
ru

hazard [Risk management]
vaara

vaaratekija

onacHocTb

onacHbI hakTop

hazard analysis [Risk management]
vaara-analyysi
aHanuM3 onacHocTen

Hazard Analysis and Critical Control Points [Food safety
management]

HACCP abbr.

vaara-analyysi ja kriittiset hallintapisteet

vaarojen arviointi ja kriittiset hallintapisteet

HACCP .

aHanu3 onacHoCTen 1 KpUTUYECKNE KOHTPOIIbHbIE TOYKHM
aHanu3 puUcKoB U KPUTUYECKNE KOHTPOIbHbIE TOYKU

XACCI coxp.

hazard assessment [Risk management]
vaaranarviointi
oLieHKa onacHocTen
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en hazard characterisation s/ [Risk management]
en hazard characterization Ame

fi vaaran kuvaaminen

ru onpegeneHne xapakTepucTuk onacHoro gakropa
ru XapakTepuCTMKa OMacHOCTU

=

hazard characterization = hazard characterisation

en hazard identification [Risk management]
fi vaarojen tunnistaminen

ru vaeHTudmrKaums onacHocTen

ru MaeHTndmrKaumnsa onacHblx akTopos

en health hazard [Hazards: general terms]
fi terveysvaara
ru OMacHOCTb O 300POBbSA

en heating [Food processing and preservation treatments]
en heat treatment

fi  kuumennus

fi  kuumentaminen

fi lampokasittely

ru HarpeBaHue

ru TepMmunyeckas obpaboTka

ru Tennoeas obpaboTka

heat treatment = heating

en heavy metals p. [Chemical hazards]
fi raskasmetallit mon.
ru TSXKenble MeTannbl mw. u.

en hepatitis [Foodborne and related diseases]
fi maksatulehdus

fi  hepatiitti

ru renatut

en hepatitis A virus [Viruses]

en HAV abbr.
fi  hepatiitti A -virus
fi HAV iyh.

ru Bupyc renatuta A
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hepatitis E virus [Viruses]
HEV abbr.

hepatiitti E -virus

HEV wn.

BMpyc renatuta E

heterocyclic aromatic amines p. [Chemical hazards]
HAA abbr.

heterosykliset aromaattiset amiinit mon.

HAA-yhdisteet yh. mon.

HAA iynh.

reTepoLuKNnyeckme apoMaTmyeckne aMmHbl m. u.

FAA COKp.

HEV = hepatitis E virus

HGH = growth hormone

en

en
fi
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ru
ru

en
fi
ru
ru

en
fi
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en
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high pressure processing [Food processing and preservation
treatments]

pascalization

korkeapainekasittely

paskalisaatio

06paboTka BbICOKMM OaBreHMEM

nackanusaums

hormone product [Agricultural contaminants]
hormonivalmiste

ropMoHarbHbIV npenapaT

r COKp.

hot smoking [Food processing and preservation treatments]
lamminsavustus
ropsiyee KonyeHue

humectant [Food additives]
kosteudensailyttaja
BraroyaepXvBatoLmin areHT

hygiene measures = sanitary measures
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en hygiene requirements pi. [Food hygiene]
fi hygieniavaatimukset mon.
ru TUTMeHn4eckne Tpe6OBaHI/I$| MH. Y.

en hypersensitivity [Foodborne and related diseases]
fi yliherkkyys

ru  TUNEpPYYBCTBUTENBHOCTb

ru MOBbILLEHHAsA YyBCTBUTENBHOCTb

en identification [Food safety management]
fi tunnistaminen

fi identifikaatio harv.

fi identifiointi harv.

ru vaeHTndmrkauus

en identification of critical control points [Food safety management]
fi  kriittisten hallintapisteiden tunnistaminen
ru MAEHTUMDUKALMS KPUTUYECKUX KOHTPOSbHbIX TOYEK

en indirect contamination [Hazards: general terms]
fi  valillinen saastuminen

fi  valillinen kontaminaatio narv.

ru KOCBEHHOe 3arpsisHeHne

en infection [Hazards: general terms]
fi infektio

fi tartunta

ru vHgekuns

infectious agent = pathogen

en infectious disease [Foodborne and related diseases]
en infective disease

fi infektiotauti

fi tartuntatauti

ru VH@EKUNOHHOoe 3aboneBaHune

ru VHEKUNoHHasi 6onesHb

infective disease = infectious disease

en ingredient [General terms]
fi valmistusaine
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ru
ru

MHrpeaneHT
KOMMOHEHT

ingredients = list of ingredients

en
fi
ru

en
fi
ru

en
fi
fi
fi
ru

en
en
fi
ru

en
fi
ru

en
fi
fi
ru
ru

en
fi
ru
ru

in-house control [Food safety control]
omavalvonta
BHYTPEHHWI KOHTPOIb

in-house control plan [Food safety control]
omavalvontasuunnitelma
nnaH BHyTPEHHEero KOHTpors

institutional kitchen [Food chain actors]
suurkeittio

suurtalouskeittio

laitoskeittio

npeanpustTue obWwecTBEHHOro NUTaHUS

instructions for use pi. [Food labelling]
directions of use pi.

kaytto- ja annostusohje

cnoco6 ynotpebneHuns

intended use [Food safety management]
kayttotarkoitus
npeaycMOTPeHHOe NpuMeHeHne

internal audit [Food safety management]
sisdinen auditointi

sisdinen tarkastus

BHYTPEHHUIA ayauT

BHYTPEHHSIS NpoBepka

internal communication [Food safety management]
sisdinen viestinta

BHYTPEHHUI 06MeH nHpopmaumen

BHYTPEHHSISI KOMMYHMKaLUS

intestinal = enteric

intestinal infection = enteric infection
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intoxication = poisoning

en
fi
ru

en
fi
ru

en
fi
ru

en
fi
ru
ru
ru

iron [Toxic chemical elements]
rauta
xeneso

irradiated food [Food safety control]
sateilytetyt elintarvikkeet mon.
06nyyYéHHblEe NPOAYKTbI MUTAHUSA mH. u.

irradiation [Food processing and preservation treatments]
sateilytys
obnyyeHne

irritant [Hazards: general terms]

arsyttava aine

pasapaxaillee BeLecTBo

BELLECTBO, OOnafatoLLee pasapaxatoLwmmm CBONCTBaMM
BELLECTBO, OKa3blBaloLlee pasapaxatollee aencreme

JECFA = Joint FAO/WHO Expert Committee on Food
Additives

en

en
fi
fi
ru

ru

en
fi
ru

Joint FAO/WHO Expert Committee on Food Additives aber.
[Organizations]

JECFA abbr.

FAO/WHO:n alainen lisa- ja vierasaineasiantuntijakomitea iyh.
JECFA iyh.

O6beanHEHHLIN akcnepTHbI komnteT PAO/BOS3 No nuweBbIM
ﬂ06aBKaM COKp.

JECFA coxp.

label [Food labelling]
merkinta
aTMKeTKa

labeling = labelling

en
en
fi
fi
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labelling sr= [Food safety management]
labeling ame

merkinta

merkitseminen



fi
ru

varustaminen merkinnaéilla
MapKMpoBKa

lancet liver fluke = Dicrocoelium dendriticum

last date of use = expiration date

LD = lethal dose

LDs, = median lethal dose

en
fi
ru

en
fi
ru

en
en
fi
fi
ru
ru
ru

en
en
en
en
fi
ru

en
en
fi
ru

en
fi
fi

lead [Toxic chemical elements]
lyijy
cBUHEL,

lectins pi. [Natural toxins]
lektiinit mon.
JNNEKTUHbI mH. u.

lethal dose [Food safety control]
LD abbr.

tappava annos

LD in.

netanbHas gosa

N0 coxp.

LD coxp.

limit of detection [Food safety control]
LOD abbr.

detection limit

DL abbr.

havaitsemisraja

npeaen obHapyxeHus

limit of quantitation [Food safety control]

LOQ abbr.

maaritysraja

HWXKHSSA rpaHnLa onpeaensaemMblX KOHLEeHTpaLuii

Listeria Lat. [Harmful bacteria]
Listeria Iat.
listeriat mon.
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ru Listeria nam.
ru JINCTEPUN mH. .

en Listeria monocytogenes Lat. [Harmful bacteria]
en L. monocytogenes abbr. Lat.

fi Listeria monocytogenes at.

fi L. monocytogenes iyh. lat.

ru Listeria monocytogenes nam.

ru L. monocytogenes cokp. nam.

en listeriosis [Foodborne and related diseases]
fi listerioosi
ru NMCTepros

en list of ingredients [Food labelling]
en ingredients (/label) pl.

fi ainesosaluettelo

fi ainesosat (merkint&) mon.

ru cocTaB npoaykTa

ru cocTaB (MapKuposKa)

ru nepeveHb UHIPEeaVEHTOB

ru VUHrpegueHTbl (MapKupoBKa) mH. u.

en liver flukes pi. [Parasites]
fi maksamadot mon.
ru MeYEéHoYHble cocanbLUUKN mH. u.

L. monocytogenes = Listeria monocytogenes
LOD = limit of detection
LOQ = limit of quantitation

en lot [Food labelling]
fi era
ru napTus

en lot identifier [Food labelling]
fi elintarvike-eran tunnus
ru vaeHTundmrkaTop NapTum

lyophilisation = freeze-drying
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lyophilization = freeze-drying

MA = modified atmosphere

mad cow disease = bovine spongiform encephalopathy
MAP = modified-atmosphere packaging

en mass catering [General terms]
fi  joukkoruokailu
ru obLWEeCcTBEHHOEe NuTaHne

en maximum allowable concentration [Food safety control]
fi  sallittu enimmaispitoisuus

ru npefenbHO JOMyCTMMas KOHLUEeHTpauus

ru NAOK coxp.

en maximum residue level [Food safety control]
en MRL abbr.

fi jddman enimmaismaara

fi suurin sallittu jaddaméataso

fi MRL-arvo ih.

fi MRL wnh.

ru MakcumanbHO AOMYyCTUMbIA OCTATOUHBIN YPOBEHb
ru MRL coxp.

en median lethal dose [Food safety control]
en LD50 abbr.

fi  LD50-arvo iyh.

fi LDsg lyh.

ru nonynetanbHas nosa

ru MegumaHHas netanbHas nosa

ru MONOBUHHAsA neTanbHas 0o3a

ru NOso coxp.

ru LDsg coxp.

en Mercury [Toxic chemical elements]
fi elohopea

ru pPTyTb

microbe = microorganism



en
fi
fi
fi
ru
ru

en
fi
fi
ru

en
fi
ru

en
en
fi
fi
fi
ru
ru

en
fi
ru
ru

en
en
fi
fi
ru

en
en
fi
ru
ru
ru
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microbiological contamination [Hazards: general terms]
mikrobiologinen saastuminen

mikrobiologinen kontaminaatio harv.

mikrobisaastutus

MUKpoBronornyeckoe 3arpsisHeHve

MUKpoBronornyeckas KOHTaMUHALUS pedk.

microbiological food safety [Food safety management]
elintarvikkeiden mikrobiologinen turvallisuus
mikrobiologinen elintarviketurvallisuus
MuKpoburonornyeckas 6e30nacHOCTb NULLEBbLIX NPOOYKTOB

microbiological hazard [Hazards: general terms]
mikrobiologinen vaara
MuKpoburornornyeckas onacHoCTb

microorganism [Hazards: general terms]
microbe

mikrobi

pienelio

mikro-organismi harv.

MUKPOOPraHnu3m

MUKPOO

microwave heating [Food processing and preservation treatments]
mikroaaltokuumennus

MVKPOBOJSIHOBOE HarpesaHue

HarpeBaH1e MVUKPOBOJIHOBbLIM U3NyYeHneM

minimum required performance limit [Food safety control]
MRPL abbr.

MRPL-arvo iyh.

MRPL wyh.

MWHMManbHO BbidBIIdeMoe cogepXaHune

modified atmosphere [Food processing and preservation treatments]
MA abbr.

muunnettu iimakeha

mMoauduLmMpoBaHHas rasosasl cpeaa

MIC coxp.

MoandmumpoBaHHasa atMmocdepa



en

en
fi
fi
fi
ru
ru

en
fi
ru

modified-atmosphere packaging [Food processing and preservation
treatments]

MAP abbr.

muunnetun ilmakehan pakkaaminen

MA-pakkaaminen iyh.

MAP iyh.

ynakoBka ¢ MoanduuupoBaHHON ra3oBow Cpeaon (rpouecc)
ynakoBka ¢ MoanduLmpoBaHHOW aTMocdepon (rpoyecc)

modified starch [Food additives]
muunneltu tarkkelys
MOANMDULIMPOBAHHBIV Kpaxmar

mold = mould

molds = moulds

mold spoilage = mould spoilage

en
fi
fi
ru

en
fi
ru

en
en
fi
ru

en
en
fi
ru

en
en
fi
ru

monitoring [Food safety management]
seuranta

monitorointi harv.

MOHUTOPMHT

monitoring system [Food safety management]
seurantajarjestelma
cucTeMa MOHUTOPUHra

mould sr£ [Hazards: general terms]
mold Ame

home

nneceHb

moulds pi. 8/ [Hazards: general terms]
molds pl. AmE

homesienet mon.

nnecHesble rpudbl mx. u.

mould spoilage s [Food spoilage]
mold spoilage Ame

homehtuminen

nnecHeBeHWe
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MRL = maximum residue level
MRPL = minimum required performance limit

en mutagen [Hazards: general terms]
fi  mutageeni

fi mutaation aiheuttaja

ru MmyTareH

en mutagenic [Hazards: general terms]
fi  mutageeninen

fi mutaatioita aiheuttava

ru MyTareHHbIN

en Mycobacterium Lat. [Harmful bacteria]
fi  Mycobacterium iat.

fi  mykobakteerit mon.

ru Mycobacterium nam.

ru  MUKODAKTEPUWN wmH. u.

en mycotoxin [Natural toxins]
fi  mykotoksiini
fi  homemyrkky
ru MUKOTOKCUH

en name of the food [Food labelling]
fi elintarvikkeen nimi

ru HasBaHuWe MULLEeBOro NPoayKTa

ru HauMeHoBaHWe NpoaykTa

en nematodes pi. [Parasites]
en round worms p.

fi  sukkulamadot mon.

fi  pyérdmadot mon. harv.

ru HemMaTtoAbl wmH. u.

ru  Kpyrnble YepBu wmH. u.

en nitrate [Food additives]

fi nitraatti
ru HUTpaT
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en nitrite [Food additives]
fi  nitriitti
ru HUTPUT

en N-nitrosamines pi. [Chemical hazards]
fi  N-nitrosamiinit mon.
ru  N-HUTPO3aMUHbI wmH. u.

NOEL = No Observed Effect Level
noncompliance = nonconformity

en nonconformity [Food safety management]
en noncompliance

fi  poikkeama

fi epakohta

ru HecooTBETCTBUE

en No Observed Effect Level [Food safety control]

en NOEL abbr.

fi NOEL-arvo iyh.

fi. NOEL wn.

ru ypoBE€Hb, HE Bbi3blBAKOLLUIA BUOUMbBIX OTpULATenbHbIX 3hdeKkToB
ru YHBODO cokp.

en norovirus [Viruses]
en NoV abbr.

fi  norovirus

ru HOPOBUPYC

en notification [Food safety management]
fi tiedottaminen

fi tiedonanto

fi ilmoittaminen

ru yBedomreHune

NoV = norovirus

en ochratoxin [Natural toxins]
fi  okratoksiini
ru  OXPaTOKCUH
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OIE = World Organisation for Animal Health

operational prerequisite program = operational prerequisite
programme

en operational prerequisite programme s/ [Food safety management]

en operational prerequisite program ame

en operational PRP abbr.

fi erityinen tukiohjelma

fi erityinen PRP iyn.

ru TNPOU3BOACTBEHHAs Nporpamma obs3aTenbHbIX NpeaBapuTesbHbIX
MeponpusaTui

ru onepaTvBHas NnporpaMmMa npeaBapuTErbHbIX YCIIOBUN

ru onepaTtusHas MY cokp.

operational PRP = operational prerequisite programme

en organic [General terms]

fi  luonnonmukainen

fi  luomu

ru OpraHu4eckumn

ru HaTtyparnbHbI (0 Mpodykmax)
ru  3KOMNOrMYEeCKM YUCTbIN

en origin [Food labelling]
fi alkupera
ru MPOUCXOXAEHME

en package [General terms]

fi  pakkaus

ru ynakoBka

ru yrnakoBOYHbIE MaTepuarbl m. u.

en packaging gas [Food additives]
fi  pakkauskaasu
ru ynakoBOYHbIV ras

PAHs = polycyclic aromatic hydrocarbons

en parasite [Hazards: general terms]
fi loinen
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fi
ru

en
fi
ru

parasiitti
napasut

parasitic disease [Foodborne and related diseases]
loistauti
napasutapHoe 3abonesaHve

pascalization = high pressure processing

en
fi
ru

en
en
fi
fi
ru
ru
ru

en
fi
fi
ru
ru

en
fi
ru

en
fi
ru

en
fi
ru

pasteurization [Food processing and preservation treatments]
pastorointi
nacrtepusaums

pathogen [Hazards: general terms]
infectious agent

patogeeni

taudinaiheuttaja

naToreH

BO3OyauTens 6onesHn
BO3OyauTens 3aboneBaHust

pathogenic [Hazards: general terms]
patogeeninen

tautia aiheuttava

NaToreHHbIN

©0ne3HeTBOPHbIN

pathogenicity [Hazards: general terms]
patogeenisuus
NaToreHHoCTb

pathogenic microorganism [Hazards: general terms]
patogeeninen mikrobi
NaToreHHbIN MUKPOOPraHn3m

patulin [Natural toxins]
patuliini
naTynuH

PBDE = polybrominated diphenyl ethers

PCBs = polychlorinated biphenyls
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perishable food = perishable foods

en
en
fi
ru

en
en
fi
fi
ru
ru

en
fi
ru

en
fi
ru

en
fi
fi
ru

en
fi
fi
fi
ru
ru

en
fi
fi
fi
ru

en
fi
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perishable foods p. [Hazards: general terms]
perishable food

helposti pilaantuvat elintarvikkeet mon.
CKOPOMOPTALLMECS NPOAYKTHI my. u.

persistent organic pollutant [Chemical hazards]
POP abbr.

pysyva orgaaninen kontaminantti

POP-yhdiste .

CTOWKMWI OPraHn4ecknin 3arpsisHnTenb

CO3 COKp.

personal hygiene [Food hygiene]
henkildkohtainen hygienia
NUYHas rurneHa

personnel training [Food safety management]
henkilostokoulutus
obyueHne nepcoHana

pest [Hazards: general terms]
tuholainen

tuhoelain

BpeauTenb

pest control [Food hygiene]
tuholaistorjunta

tuholaisten torjunta
tuhoelainten torjunta
KOHTpOIb Bpeautenen
KOHTpPOnb 3a BpeauTensimm

pesticide [Agricultural contaminants]
torjunta-aine

pestisidi

tuholaismyrkky

nectuumg

pesticide residues p. [Agricultural contaminants]
torjunta-aineiden jaamat mon.



fi torjunta-ainejddamat mon.
ru ocTaTKu NeCTULUOOB mH. u.

pH = pH value

en PH value abbr. [Food hygiene]
en pH abbr.

fi  pH-arvo iyh.

fi pH in.

ru 3HadeHue pH coxp.

ru pH COKp.

ru BOOOPOAHbLIN NokasaTerb

en physical contamination [Hazards: general terms]
fi fysikaalinen saastuminen

fi fysikaalinen kontaminaatio narv.

ru  n3ndeckoe 3arpsisHeHne

ru  uanyeckas KOHTAMUHALNSA pedk.

en physical food safety [Food safety management]
fi elintarvikkeiden fysikaalinen turvallisuus
ru umsmyeckas 6€30NacHOCTb NULLEBbLIX NMPOAYKTOB

=

en physical hazard [Hazards: general terms]
fi fysikaalinen vaara
ru dumaundeckasi onacHoCTb

en plant toxin [Natural toxins]

fi  kasvitoksiini

ru TOKCWUH PacTUTENbHOMO MPOVCXOXOEHNS
ru A0 PacTUTENbHOrO MPOVCXOXOEHNS

en poison [Chemical hazards]
fi myrkky
ru g

en poisoning [Hazards: general terms]
en intoxication

fi  myrkytys

fi intoksikaatio

ru OTpaBlieHue

ru MHTOKCUKaLWs
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en poisonous [Chemical hazards]

en toxic
fi myrkyllinen
fi  toksinen

ru S00BUTbIN
ru  TOKCUYHbIN

en poisonous mushrooms p. [Natural toxins]
fi  myrkkysienet mon.
ru SiA0BUTbIE TPUBLI mH. u.

en polybrominated diphenyl ethers pi. [Persistent organic pollutants]
en PBDE abbr.

fi  polybromatut difenyylieetterit mon.

fi PBDE-aineet iyh. mon.

fi PBDE-yhdisteet iyn. mon.

fi  PBDE:t iyh. mon.

ru nonMbpomMmnpoBaHHble gudeHNNOBbLIE 3PUPbI mH. u.

ru NBAOE coxp.

en polychlorinated biphenyls pi. [Persistent organic pollutants]
en PCBs abbr. pl.

fi  polyklooratut bifenyylit mon.

fi  PCB-aineet iyh. mon.

fi  PCB-yhdisteet iyh. mon.

fi PCB:t yn. mon.

ru  MONUXINOPUPOBaHHbIE AN(EHUIbI my. u.

ru MIXO coxp.

ru MONMUXNOPUPOBaHHLIE BUEHUNBI mH. 4.

ru TIXB coxp.

en polycyclic aromatic hydrocarbons p. [Chemical hazards]
en PAHSs pi.

fi  polysykliset aromaattiset hiilivedyt mon.

fi  PAH-aineet iyh. mon.

fi  PAH-yhdisteet iyh. mon.

fi PAH iy

ru  MONULMKIMYECKNE apoMaTUYECKNE YINEBOAOPOAb! mk. u.

ru TIAY coxp.

POP = persistent organic pollutant

pork tapeworm = Taenia solium
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potentially hazardous product = potentially unsafe product

en
en
fi
ru

en
fi
ru
ru

potentially unsafe product [Food safety management]
potentially hazardous product

mahdollisesti haitallinen tuote

NoTeHLMAaNbHO OMacHbIN NPOAYKT

prepackaged food [Food labelling]
valmiiksi pakattu elintarvike
pacgacoBaHHble NULLEBbLIE NPOAYKTbI my. u.
pacacoBaHHas nuvieBas npoayKuus

prerequisite program = prerequisite programme

en
en
en
fi
fi
ru
ru
ru
ru

en
fi
ru

en
fi
fi
ru

en
en
fi
fi
ru
ru
ru
ru

prerequisite programme sz [Food safety management]
prerequisite program ame

PRP abbr.

tukiohjelma

PRP wn.

nporpamMmma cosaHus npeaBapuTenbHbIX YCNOBUIA

nny COKp.

nporpamma obsi3aTenbHbIX NpeaBapuUTenbHbIX MEPONPUSTUI
nporpamma obecneveHns 6a30BbIX YCNOBUN

preservative [Food additives]
sailontaaine
KOHCepBaHT

preserving [Food processing and preservation treatments]
sailonta

saildminen

KOHCepBupoBaHne

prevention [Food safety management]
preventive measures pi.
ennaltaehkaisy

ehkaisevat toimenpiteet mon.
npodumnaktmka

npodmnakTuyeckne mepbl wmh. u.
npegynpexaexHve
npeaynpexapatoLwme OENCTBUS mH. u.
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preventive measures = prevention

en primary production [Food chain actors]

fi alkutuotanto

ru NepBUYHOE NPOU3BOACTBO

ru NPOM3BOACTBO NPOAOBOMLCTBEHHOIO ChIPbs

en prions p. [Hazards: general terms]
fi  prionit mon.
ru NPUOHbI wmH. 4.

en processing aids pi. [General terms]

fi  valmistuksen apuaineet mon.

ru TEXHOMOrMYyeckue BCroMoraTerbHble CPeACTBa mH. u.
ru TEXHONOTMYECKME BELLECTBA mH. u.

ru BCrioMoOraTesibHble BEeLEeCTBa mw. u.

en processing area [Food hygiene]
fi tuotantotila
ru nNpoun3BoACTBEHHbIE MOMELUEHUA mH. u.

en producer of ingredients [Food chain actors]
fi valmistusaineiden tuottaja
ru Npou3BOAWTENb UHIPEONEHTOB

en product hygiene [Food hygiene]
fi tuotehygienia

fi tuotteiden hygienia

ru TUrMeHa npoayKumu

en production equipment [General terms]
fi tuotantolaitteet mon.
ru nNpou3BOACTBEHHOEe obopyaoBaHue

en production hygiene [Food hygiene]
fi tuotantohygienia
ru NpPOW3BOACTBEHHAs rurneHa

en production system [General terms]

fi tuotantojarjestelma
ru NpoOW3BOACTBEHHAsi cuctema
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en
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ru
ru

en
en
fi
ru

en
fi
ru

en

fi
ru
ru

en
fi
ru

product life cycle [General terms]
tuotteen elinkaari
JKU3HEHHBIN LMK NPOAYKUUM

prohibited food additive [Hazards: general terms]
banned food additive

kielletty lisdaine

nuwieBasn nobaeka, 3anpeLéHHas K NPUMEHEHUIo
3anpelléHHas nuwesas gobaska

prohibited substance [Hazards: general terms]
banned substance

kielletty aine

3anpeLléHHoe BELWEeCTBO

propellant [Food additives]
ponneaine
nponennexHT

protective gas packaging [Food processing and preservation
treatments]

suojakaasupakkaaminen

ynakoBKa B 3alMTHOM aTmocdepe (npouyecc)

ynakoBKa B cpefie 3alUUTHbIX ra3oB (rpoyecc)

protozoa pi. [Hazards: general terms]
alkuelaimet mon.
NPOCTENLLNE mH. u.

PRP = prerequisite programme

en

fi
ru

en
fi
fi
ru

pulsed electrical field processing [Food processing and preservation
treatments]

pulssisahkdkenttakasittely

umnynbcHas obpaboTka

qualitative risk assessment [Risk management]
kvalitatiivinen riskinarviointi

laadullinen riskinarviointi

KayecTBeHHasi OLieHKa pucka
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en
fi
ru

en
fi
fi
ru

en
fi
ru

en
fi
fi
ru

quality assurance [Food safety management]
laadunvarmistus
obecnevyeHne kayecTBa

quality assurance system [Food safety management]
laatujarjestelma

laadunvarmistusjarjestelma

cuctema obecneyeHusi kKayecTea

quality requirements p. [Food safety control]
laatuvaatimukset mon.
TpeboBaHUA K KaUECTBY wmH. u.

quantative risk assessment [Risk management]
kvantitatiivinen riskinarviointi

maarallinen riskinarviointi

KONMYECTBEHHas OLieHKa pucka

quantitative labeling of ingredients = quantitative labelling of
ingredients

en
en
fi
ru

en
en
fi
fi
ru
ru

quantitative labelling of ingredients 5= [Food labelling]
quantitative labeling of ingredients ame

ainesosien maara

KONUYecTBEHHasi MapKUPOBKAa MHIPEeaNEHTOB

radioactive contamination [Hazards: general terms]
radiological contamination

radioaktiivinen saastuminen

radioaktiivinen kontaminaatio harv.

pagnoakTUBHOE 3arpsisHeHVe

pagnoakTUBHasi KOHTAMUHALMSA pedk.

radioactive nuclide = radionuclide

en
fi
ru

radioactive substance [Radioactive hazards]
radioaktiivinen aine
paanoakTUBHOE BELLECTBO

radiological contamination = radioactive contamination
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en radionuclide [Radioactive hazards]
en radioactive nuclide

fi  radionuklidi

ru paguoHyKknug

en raising agent [Food additives]
fi nostatusaine
ru paspbixnuTtensb

en rancid spoilage [Food spoilage]
fi harskiintyminen
ru MpOropkaHve

en raw material [General terms]
fi raaka-aine
ru Cblpbé

en recall [Processing of nonconforming products]
fi  myynnista poistaminen
ru OT3blB

recommended last consumption date = expiration date

en record [Food safety management]
fi tallenne
ru 3anucb

refrigeration = cooling

en relative humidity [Food hygiene]
en RH abbr.

fi ilman suhteellinen kosteus

fi  suhteellinen kosteus

ru OTHOCUTENbHAas BMaXHOCTb BO3ayxa
ru OTHOCUTEINbHas BNa)XHOCTb

en reprocessing [Processing of nonconforming products]
fi uudelleen kasittely
ru nepepaboTka

residual desinfectant = desinfectant residues
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residual detergent = detergent residues
residues of animal drugs = residues of veterinary drugs

en residues of veterinary drugs p. [Agricultural contaminants]
en residues of animal drugs pi.

en veterinary drug residues pi.

fi eldinladkejadamat mon.

ru OCTaTKU BETEPUMHAPHbIX NeKapCTBEHHbIX NPenapaToB mx. u.

en resistance [General terms]
fi resistenssi

fi  vastustuskyky

ru Pe3NCTEHTHOCTb

en resistant [General terms]
fi resistentti

fi  vastustuskykyinen

ru PEe3NCTEHTHbIN

en retailer [Food chain actors]
fi  vahittaiskauppa
ru NpeanpusaTAE PO3HUYHON TOProBIN

RH = relative humidity

en risk [Risk management]
fi riski
ru pucK

en risk analysis [Risk management]
fi riskianalyysi

ru aHanus pucka

ru aHanus puckos

en risk assessment [Risk management]
fi riskinarviointi

ru OLEHKa pucka

ru OLIEHKa PUCKOB

en risk characterisation s/= [Risk management]
en risk characterization Ame
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fi
ru
ru

riskin kuvaaminen
onpegeneHve xapakTepucTuK pucka
XapaKkTepucTuka pucka

risk characterization = risk characterisation

en
fi
ru
ru

en
fi
ru

en
fi
ru

en
fi
ru
ru
ru

en
fi
ru

en
fi
ru

risk communication [Risk management]
riskiviestinta

WH(OPMUPOBAHUE O HANU4UM pucka
NHOPMUPOBAHME O pPUCKaX

risk estimate [Risk management]
riskin kokonaisarviointi
MTOroBasi oLieHKa pucka

risk identification [Risk management]
riskin tunnistaminen
noeHTudunKaums pmucka

risk management [Risk management]
riskinhallinta

ynpasrieHne puckom

ynpasrieHne puckamm

npeaynpexgeHne u MMHMMMn3auma pucka

rotavirus [Viruses]
rotavirus
poTaBupyc

rotting [Food spoilage]
mataneminen
rHUeHue

round worms = nematodes

en
fi
fi
ru
ru
ru

safe food [General terms]

turvalliset elintarvikkeet mon.
turvallinen elintarvike

6e3onacHas nueBasi Npoaykums
6e3onacHble NuLLeBble NPOAYKTLI mH. u.
6e3onacHbIvi NULLIEBOW NPOAYKT
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en Salmonella Lat. [Harmful bacteria]
fi  Salmonella lat.

fi  salmonellat mon.

ru Salmonella nam.

ru canbMOHENIbI mH. u.

en Salmonella enterica Lat. [Harmful bacteria]
en S. enterica abbr. Lat.

fi  Salmonella enterica Iat.

fi S. enterica Iyh. Iat.

ru Salmonella enterica nam.

ru S. enterica COKp. nlam.

en salmonellosis [Foodborne and related diseases]
fi  salmonelloosi
ru canbMOHennés

salt = table salt

en salting [Food processing and preservation treatments]
fi suolaus

ru 3aconka

ru mocon

en sample [Food safety control]
fi nayte

ru obpasel

ru npoba

en sampling [Food safety control]
fi naytteenotto

ru oTbop 06pasuos

ru B3ATUE Npob

SANCO = European Comission Directorate-General for Health
and Consumers

en sanitary measures p. [Food hygiene]
en hygiene measures pi.
fi hygieniatoimenpiteet mon.

92



ru caHuTapHble MeponpUATUS mk. u.
ru CaHUTapHO-TUTMEHNYECKUE MEPONPUATUS mH. u.

ru CaHUTapHO-NPOMUNAKTUHECKNE MEPOMNPUSTUS mH. u.
ru caHuTapHble Mepbl mH. u.

ru caHuTapHasi obpaboTka

en sanitation [Food hygiene]
fi  puhtaanapito

ru noaaepxxaHue YACTOTbI
ru caHuTapus

en Sarcocystis Lat. [Harmful protozoa]
fi  Sarcocystis Iat.
ru CapKOUWUCTbI mH. u.

S. aureus = Staphylococcus aureus

en selenium [Toxic chemical elements]

fi seleeni

ru ceneH

en self-assessment [Food safety management]
fi itsearviointi

ru camMoOUueHKa

en sell-by date [Food labelling]

fi  viimeinen myyntipaiva
ru CpoK peanusauuu

S. enterica = Salmonella enterica
sheep liver fluke = Fasciola hepatica

en shelf life [Food labelling]
en shelf-life

fi sailyvyysaika

ru CpOK XpaHeHus

shelf-life = shelf life

en Shigella Lat. [Harmful bacteria]
fi  Shigella iat.
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fi  shigellat mon.
ru Shigella nam.
ru wmrennbl mx. 4.

en shigellosis [Foodborne and related diseases]
fi  shigelloosi
ru wwurennés

en smoking [Food processing and preservation treatments]
fi savustus

fi savustaminen

ru Kon4eHwe

en soaking [Food processing and preservation treatments]
fi liottaminen
ru BbIMaynBaHue

en solanine [Natural toxins]
fi  solaniini
ru  COnaHuiH

somatotropic hormone = growth hormone
somatotropin = growth hormone
somatropin = growth hormone

en spices pi. [Food additives]
fi  mausteet mon.

ru NPAHOCTU wH. u.

ru cneunun wmw. u.

en stabilizer [Food additives]
fi stabilointiaine
ru NULEBOW cTabunusaTop
ru crtabunusaTop

en Staphylococcus Lat. [Harmful bacteria]
fi  Staphylococcus Iat.

fi stafylokokit mon.

ru Staphylococcus nam.

ru  CTaOUIOKOKKN mH. u.

94



en
en
fi
fi
ru
ru
ru

en
fi
ru

en
fi
ru

en
fi
ru

en
fi
ru

en
fi
fi
ru
ru

en
fi
ru

en
en
fi
ru

en
en
fi
ru

Staphylococcus aureus Lat [Harmful bacteria]
S. aureus abbr. Lat.

Staphylococcus aureus Iat.

S. aureus lyh. lat.

Staphylococcus aureus nam.

S. aureus COKp. 1am.

30/10TUCTbIV CTaPUMOKOKK

sterilization [Food processing and preservation treatments]
sterilointi
cTepunuaaums

storage conditions pi. [Food labelling]
sailytysolosuhteet mon.
YCINoBuA XPaHEHUA wH. u.

storage instructions p. [Food labelling]
sailytysohje
MHCTPYKUUA NO XpaHEHUI0

storage temparature [Food hygiene]
sailytyslampdtila
TeMmneparypa XxpaHeHus

Streptococcus Lat. [Harmful bacteria]
Streptococcus iat.

streptokokit mon.

Streptococcus nam.

CTPENTOKOKKN mH. y.

strontium [Toxic chemical elements]
strontium
CTPOHLMI

sulfites pi. [Food additives]
sulphites pi.

sulfiitit mon.

CyNbMUTBI M. u.

sulfur dioxide [Food additives]
sulphur dioxide

rikkidioksidi

AONnoKecug cepbl
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sulphites = sulfites
sulphur dioxide = sulfur dioxide

en supplier [Food chain actors]
fi toimittaja
ru MOCTaBLUMK

en surface hygiene [Food hygiene]
fi pintahygienia
ru TUrMeHa NoBEPXHOCTEN

en sweetener [Food additives]
fi  makeutusaine
ru nopcnactuTens

en system for the monitoring of critical control points [Food
safety management]

fi  kriittisten hallintapisteiden seurantajarjestelma

ru CMCTeMa MOHUTOPUHIa B KPUTUYECKMX KOHTPOIIbHBIX TOUYKaX

en table salt [Food additives]
en salt

fi ruokasuola

fi suola

ru TmoBapeHHas corlb

ru conb

Taeniarhynchus saginatus = Taenia saginata

en Taenia saginata Lat [Parasites]
en Taeniarhynchus saginatus Lat.
en beef tapeworm

fi  Taenia saginata lat.

fi  naudan kapea heisimato

ru Taeniarhynchus saginatus nam.
ru Taeniarhynchus saginata nam.

ru Taenia saginata nam.

ru OblYUIA LeneHb

ru HEBOOPYXEHHbIW LieneHb
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en
en
fi
fi
ru
ru
ru

Taenia solium Lat. [Parasites]
pork tapeworm

Taenia solium Iat.

vakapainen heisimato

Taenia solium nam.

CBUHOW LeneHb
BOOPY>XEHHBIN LieneHb

tapeworms = Cestoda

TD = toxic dose

TDI = tolerable daily intake

en
fi
ru

en
fi
fi
ru

en
en
fi
ru

teratogen [Hazards: general terms]
teratogeeni
TepatoreH

teratogenic [Hazards: general terms]
teratogeeninen
sikiolle epdmuodostumia aiheuttava
TepaToreHHbIN

thickener [Food additives]
thickening agent
sakeuttamisaine
3arycTuTenb

thickening agent = thickener

en
fi
ru

en
en
fi
ru

en
en

tin [Toxic chemical elements]
tina
0r10BO

tolerable daily intake [Food safety control]
TDI abbr.

siedettava paivittdinen saanti

nepeHocnumoe CyTo4Hoe NoCTynreHne

tolerable weekly intake [Food safety control]
TWI abbr.
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fi siedettava viikoittainen saanti
fi TWI wn.
ru nepeHocuMoe HedernbHoe NoCTynreHne

toxic = poisonous

en toxic chemical element [Chemical hazards]
en toxic element

fi  myrkyllinen alkuaine

ru TOKCUYHbIA XUMUYECKUI SNEMEHT

ru  TOKCUYHbIA 3NIEMEHT

en toxic dose [Food safety control]
en TD abbr.

fi toksinen annos

ru TOKCcu4eckasi oosa

toxic element = toxic chemical element

en toxicity [Chemical hazards]
fi myrkyllisyys

fi toksisuus

ru  TOKCUYHOCTb

en toxin [Chemical hazards]
fi  toksiini
ru TOKCUH

toxin F-2 = zearalenone

en Toxoplasma gondii Lat. [Harmful protozoa]
fi  Toxoplasma gondii iat.
ru Toxoplasma gondii nam.

en traceability [Food safety management]
fi  jaljitettavyys
ru MPOCIEXNBAEMOCTb

=

en traceability system [Food safety management]
fi  jaljitettdvyysjarjestelma
ru cucTema npocnexnBaHus

=
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en
fi
ru
ru

training [Food safety management]
koulutus

obyueHne (npouecc)

noaroToBka (pe3ysibmam)

tranquilizer = tranquilliser

tranquilizing drug = tranquilliser

en
en
en
en
fi
fi
ru
ru

tranquilliser sr£ [Agricultural contaminants]
tranquilizer ame

tranquillising drug sre

tranquilizing drug ame

rauhoituslaake

rauhoite

YCMOKOUTENbHOE NeKapCTBEHHOE CPEACTBO
TpaHKBUNn3aTop

tranquillising drug = tranquilliser

en
fi
ru

en
fi
ru
ru

Trichinella [Parasites]
trikiinit mon.
TPUXUHENIbI mH. u.

trichothecenes pi. [Natural toxins]
trikotekeenit iyn.

TPUXOTELLEHOBbLIE MUKOTOKCUHBI mMH. u.
TTMT coxp.

TWI = tolerable weekly intake

en
fi
ru
ru

updating [Food safety management]
paivitys

obHoBneHune

akTyanusaums

use-by date = expiration date

use by = expiration date
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en
fi
fi
ru
ru
ru

en
fi
fi
ru
ru

en
fi
fi
ru

en
fi
fi
ru

UV irradiation abbr. [Food processing and preservation treatments]
UV-kasittely iyn.

UV-sateilytys iyh.

ynbTpacuroneToBoe obnyyeHune

obpaboTka ynbTpadmnoneToBbIM U3Ny4eHnem

obpaboTka ynbTpacdunoneTom

vacuum packaging [Food processing and preservation treatments]
tyhjiopakkaaminen

vakuumipakkaaminen

BaKyyMHas ynakoBka (rpoyecc)

ynakoBka B Bakyyme (rpouecc)

validation [Food safety management]
validointi

kelpuutus

Banugaums

. cholerae = Vibrio cholerae

verification [Food safety management]
todentaminen

verifikaatio

Bepudmkauyus

veterinary drug residues = residues of veterinary drugs

en
fi
fi
ru
ru

en
en
fi
fi
ru
ru
ru

Vibrio Lat. [Harmful bacteria]
Vibrio Iat.

vibriot mon.

Vibrio nam.

BUBPUOHbI mH. u.

Vibrio cholerae Lat. [Harmful bacteria]
V. cholerae abbr. Lat.

Vibrio cholerae Iat.

V. cholerae Iyh. Iat.

Vibrio cholerae nam.

V. cholerae COKp. n1am.

XOIEePHbIN BUOPMOH
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en
en
fi
fi
ru
ru
ru

en
en
fi
fi
ru
ru

en
fi
fi
ru

en
fi
fi
ru

en
fi
ru

en
fi
ru

en
fi
ru
ru

Vibrio parahaemolyticus Lat. [Harmful bacteria]
V. parahaemolyticus abbr. Lat.

Vibrio parahaemolyticus Iat.

V. parahaemolyticus Iyh. lat.

Vibrio parahaemolyticus nam.

V. parahaemolyticus cokp. nam.
naparemosniMTu4ecknin BUOPMoH

Vibrio vulnificus Lat. [Harmful bacteria]
V. vulnificus abbr. Lat.

Vibrio vulnificus Iat.

V. vulnificus iyh. Iat.

Vibrio vulnificus nam.

V. vulnificus COKp. n1am.

virulence [General terms]
virulenssi
taudinaiheuttamiskyky
BMPYJEHTHOCTb

virulent [General terms]
virulentti
taudinaiheuttamiskykyinen
BMPYNEHTHbIN

viruses pi. [Hazards: general terms]
virukset mon.
BUPYCbI mH. u.

. parahaemolyticus = Vibrio parahaemolyticus

. vulnificus = Vibrio vulnificus

warning [Food labelling]
varoitus
npegynpexaeHune

waste management [Food hygiene]
jatehuolto

ynpaerieHne oTxogamu

XpaHeHne n yTtunmusauna otxoaos
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en
en
fi
fi
ru
ru

water activity [Food hygiene]
dw abbr.

vesiaktiivisuus

Aw lyh.

BOAHasi aKTUBHOCTb

Aw COKp.

WHO = World Health Organization

en
fi
ru

en
fi
ru

wholesaler [Food chain actors]
tukkukauppa
npeanpusTie ONTOBOW TOPTrOBIN

withdrawal [Processing of nonconforming products]
takaisinveto
nsbsATUE

withdrawal period = withdrawal time

en
en
en
fi
ru
ru

withdrawal time [Food safety control]
withdrawal period

withholding time

varoaika

nepvog Bblaepxku nepes yb6oem
nepuopn npeayboiHON BblAEPXKKU

withholding time = withdrawal time

en
en
fi
fi
ru
ru

en
en
fi
fi
ru

World Health Organization [Organizations]
WHO abbr.

Maailman terveysjarjesto

WHO .

BcemupHas opraHusaumusi 3gpaBooxpaHeHus
BO3 COKp.

World Organisation for Animal Health [Organizations]
OIE abbr.

Maailman eldintautijarjestd

OIE .

BcemupHas opraHmsaums 3gpaBoOXpaHEHNs KNBOTHbIX

xenobiotic = foreign substance
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en
fi
ru

en
fi
fi
ru
ru

en
en
fi
fi
ru
ru

en
en
fi
fi
ru
ru

en
fi
ru

en
en
en
fi
fi
fi
ru

en
fi
ru

yeasts pi. [Hazards: general terms]
hiivat mon.
OPOAOKN MH. .

. enterocolitica = Yersinia enterocolitica

Yersinia Lat. [Harmful bacteria]
Yersinia lat.

yersiniat mon.

Yersinia nam.

NEePCUHUN mH. u.

Yersinia enterocolitica Lat. [Harmful bacteria]
Y. enterocolitica abbr. Lat.

Yersinia enterocolitica iat.

Y. enterocolitica iyh. Iat.

Yersinia enterocolitica nam.

Y. enterocolitica cokp. nam.

Yersinia pseudotuberculosis Lat. [Harmful bacteria]
Y. pseudotuberculosis abbr. Lat.

Yersinia pseudotuberculosis Iat.

Y. pseudotuberculosis iyh. Iat.

Yersinia pseudotuberculosis nam.

Y. pseudotuberculosis coxp. nam.

yersiniosis [Foodborne and related diseases]
yersinioosi
NepCUHNO3

. pseudotuberculosis = Yersinia pseudotuberculosis

zearalenone [Natural toxins]
F-2 mycotoxin

toxin F-2

zearalenoni

tsearalenoni

F-2 toksiini

3eapareoH

zinc [Toxic chemical elements]
sinkki
LMHK
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en ZOONOSis [Foodborne and related diseases]
fi zoonoosi

ru 300HO3

ru 300HO3Has NHdeKUUs

zootoxin = animal toxin
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Finnish-English Index

Suomalais-englantilainen
hakemisto

PUHCKO-aHINIMUCKUMN YKa3aTenb
TepMUHOB



A

absorboitunut annos -+ absorbed dose

ADI » acceptable daily intake

ADl-arvo + acceptable daily intake
ADl-arvoa ei maaritelty = ADI not specified
ADI not specified = ADI not specified
aflatoksiinit » aflatoxins

ainesosaluettelo - list of ingredients
ainesosat - list of ingredients

ainesosien maara - quantitative labelling of ingredients
akryyliamidi = acrylamide

aktiivinen pakkaaminen - active packaging
alkueldimet - protozoa

alkupera - origin

alkuperamaa - country of origin
alkutuotanto - primary production
allergeeni - allergen

allergiaa aiheuttava aine - allergen
altistuksen arviointi - exposure assessment
anaboliset steroidit = anabolic steroids
annos - dose

annosvasteen arviointi = dose-response assessment
antibiootti = antibiotic

antimikrobinen ladke - antimicrobial
antioksidantti - antioxidant
arominvahvenne - flavour enhancer
arseeni = arsenic

aseptinen pakkaaminen - aseptic packaging
asiakaspalaute - customer feed-back
asiakasvalitus -+ customer complaint
asiakirjojen hallinta = control of documents
auditoija = auditor

auditointi = audit

aw - water activity

B

Bacillus cereus - Bacillus cereus
Bacillus - Bacillus

bakteerit - bacteria
bakteriamyrkyt -+ bacterial toxins
B. cereus - Bacillus cereus
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biofilmi - biofilm

biogeeniset amiinit = biogenic amines

biologinen kontaminaatio - biological contamination
biologinen saastuminen - biological contamination
biologinen vaara -+ biological hazard

biotoksiini = biotoxin

bioturvallisuus - biosafety

botulismi - botulism

Brucella = Brucella

brusellat - Brucella

bruselloosi -+ brucellosis

BSE - bovine spongiform encephalopathy
BSE-tauti = bovine spongiform encephalopathy

C

Campylobacter - Campylobacter

Campylobacter coli = Campylobacter coli
Campylobacter jejuni - Campylobacter jejuni

C. botulinum - Clostridium botulinum

C. coli = Campylobacter coli

CCP - critical control point

C. jejuni = Campylobacter jejuni

Clostridium - Clostridium

Clostridium botulinum - Clostridium botulinum
Clostridium perfringens - Clostridium perfringens
Codex Alimentarius -komissio = Codex Alimentarius Comission
C. perfringens - Clostridium perfringens

Cyclospora cayetanensis - Cyclospora cayetanensis

D

DAEC - diffusely adherent Escherichia coli

desinfektio - disinfection

desinfiointi - disinfection

desinfiointiaineiden jadmat - desinfectant residues

Dicrocoelium dendriticum - Dicrocoelium dendriticum

diffuusisesti adheroiva E. coli -+ diffusely adherent Escherichia coli
diffuusisesti adheroiva Escherichia coli = diffusely adherent Escherichia coli
dioksiinit - dioxins

Diphyllobotrium latum - Diphyllobotrium latum
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E

EAEC - enteroaggregative Escherichia coli

E. coli » Escherichia coli

EFSA - European Food Safety Authority

EHEC - enterohemorrhagic Escherichia coli

ehkaisevat toimenpiteet - prevention

EIEC - enteroinvasive Escherichia coli

ekinokokit = Echinococcus

elintarvike-eran tunnus - lot identifier

elintarvikehuoneisto » food establishment

elintarvikehygienia - food hygiene

Elintarvike- ja elainlaakintatoimisto - European Comission Food and
Veterinary Office

elintarvikeketju = food chain

elintarviketeollisuus - food industry

elintarviketurvallisuuden hallinta -+ food safety management

elintarviketurvallisuuden hallintajarjestelma - food safety management
system

elintarviketurvallisuus - food safety

elintarviketurvallisuuspolitikka - food safety policy

elintarviketurvallisuustyéryhma - food safety team

elintarviketurvallisuustyéryhman johtaja - food safety team leader

Elintarviketurvallisuusvirasto -+ Finnish Food Safety Authority Evira

elintarviketurvallisuuteen kohdistuva vaara - food safety hazard

elintarvikevalvonta -+ food control

elintarvikevalitteinen infektio -~ foodborne infection

elintarvikevalitteinen patogeeni - foodborne pathogen

elintarvikevalitteinen tartunta - foodborne infection

elintarvikevalitteinen taudinaiheuttaja - foodborne pathogen

elintarvikevalitteinen tauti = foodborne disease

elintarvikevari - colour

elintarvikkeen nimi - name of the food

elintarvikkeet - food

elintarvikkeiden biologinen turvallisuus - biological food safety

elintarvikkeiden fysikaalinen turvallisuus - physical food safety

elintarvikkeiden jalostus - food processing

elintarvikkeiden kemiallinen turvallisuus -+ chemical food safety

elintarvikkeiden kasittelija - food handler

elintarvikkeiden kasittely - food handling

elintarvikkeiden laatu - food quality

elintarvikkeiden mikrobiologinen turvallisuus = microbiological food safety

elintarvikkeiden pakkaaminen - food packaging

elintarvikkeiden pilaantuminen - food spoilage
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elintarvikkeiden prosessointi - food processing

elintarvikkeiden sailytys - food storage

elintarvikkeiden sailyvyys - food preservation

elintarvikkeiden turvallisuus - food safety

elintarvikkeiden valmistaja - food manufacturer

elintarvikkeiden valmistus - food production

elintarvikkeiden valityksella levidva tauti - foodborne disease

elintarvikkeiden vaarentdminen - food adulteration

elohopea - mercury

elainladkejaamat - residues of veterinary drugs

elaintoksiini - animal toxin

emulgointiaine - emulsifier

ennaltaehkaisy - prevention

Entamoeba histolytica - Entamoeba histolytica

enteerinen -+ enteric

enteriitti - enteritis

enteroaggregatiivinen E. coli - enteroaggregative Escherichia coli

enteroaggregatiivinen Escherichia coli - enteroaggregative Escherichia coli

Enterococcus - Enterococcus

enterohemorraginen E. coli - enterohemorrhagic Escherichia coli

enterohemorraginen Escherichia coli - enterohemorrhagic Escherichia coli

enteroinvasiivinen E. coli = enteroinvasive Escherichia coli

enteroinvasiivinen Escherichia coli = enteroinvasive Escherichia coli

enterokokit - Enterococcus

enterokoliitti - enterocolitis

enteropatia = enteropathy

enteropatogeeninen E. coli = enteropathogenic Escherichia coli

enteropatogeeninen Escherichia coli - enteropathogenic Escherichia coli

enterotoksigeeninen E. coli = enterotoxigenic Escherichia coli

enterotoksigeeninen Escherichia coli - enterotoxigenic Escherichia coli

EPEC - enteropathogenic Escherichia coli

epidemia - epidemic

epakohta -+ nonconformity

erityinen PRP - operational prerequisite programme

erityinen tukiohjelma - operational prerequisite programme

erityistilanne - emergency

erd - lot

Escherichia coli = Escherichia coli

ETEC - enterotoxigenic Escherichia coli

Euroopan elintarviketurvallisuusviranomainen - European Food Safety
Authority

Euroopan elintarviketurvallisuusvirasto - European Food Safety Authority

Euroopan komission elintarvike- ja eldinlaakintatoimisto - European
Comission Food and Veterinary Office
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Euroopan komission terveys- ja kuluttaja-asioiden padosasto - European
Comission Directorate-General for Health and Consumers
Evira = Finnish Food Safety Authority Evira

F

FAO - Food and Agriculture Organization of the United Nations

FAO/WHQO:n alainen lisa- ja vierasaineasiantuntijakomitea -+ Joint FAO/WHO
Expert Committee on Food Additives

Fasciola hepatica - Fasciola hepatica

fermentaatio - fermentation Il

fermentointi - fermentation |l

F-2 toksiini -+ zearalenone

fumonisiinit = fumonisins

furaani - furan

FVO - European Comission Food and Veterinary Office

fysikaalinen kontaminaatio - physical contamination

fysikaalinen saastuminen - physical contamination

fysikaalinen vaara - physical hazard

G

gastroenteriitti = gastroenteritis

gastroenteropatia - gastroenteropathy

geenimuunneltu organismi - genetically modified organism
Giardia duodenalis - Giardia lamblia

Giardia intestinalis - Giardia lamblia

Giardia lamblia - Giardia lamblia

glykoalkaloidit - glycoalkaloids

GMO - genetically modified organism

H

HAA - heterocyclic aromatic amines

HAA-yhdisteet = heterocyclic aromatic amines
HACCP - Hazard Analysis and Critical Control Points
HACCP-jarjestelma - HACCP system
HACCP-suunnitelma - HACCP plan

haitallinen mikrobi = harmful microorganism
hallintakeinot - control measures
hapettumisenestoaine -+ antioxidant
happamuudensaatelyaine - acidity regulator
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happamuudensaatdaine - acidity regulator

happamuus - acidity

happaneminen - acid spoilage

happo -+ acid

HAV - hepatitis A virus

havaitsemisraja - limit of detection

heisimadot - Cestoda

helposti pilaantuvat elintarvikkeet -+ perishable foods
henkilokohtainen hygienia -+ personal hygiene
henkiléstokoulutus -+ personnel training

hepatiitti -+ hepatitis

hepatiitti A -virus - hepatitis A virus

hepatiitti E -virus - hepatitis E virus

heterosykliset aromaattiset amiinit = heterocyclic aromatic amines
HEV - hepatitis E virus

hiivat - yeasts

home - mould

homehtuminen - mould spoilage

homemyrkky - mycotoxin

homesienet - moulds

hormonivalmiste - hormone product

hullun lehméan tauti = bovine spongiform encephalopathy
hygieeniset tuotantotavat - Good Hygienic Practices
hygieniatoimenpiteet -+ sanitary measures
hygieniavaatimukset - hygiene requirements
hyvaksyttava paivittainen saanti - acceptable daily intake
hyvaksyttava paivasaanti - acceptable daily intake
hyvaksyttava taso -+ acceptable level

hyvat eldinladkintatavat - Good Veterinary Practices
hyvat hygieeniset tuotantotavat - Good Hygienic Practices
hyvat jakelutavat - Good Distribution Practices

hyvat kauppatavat - Good Trading Practices

hyvat maataloustuotantotavat - Good Agricultural Practices
hyvat tuotantotavat - Good Manufacturing Practices
hyvat valmistustavat = Good Production Practices
hyytel6imisaine - gelling agent

harskiintyminen - rancid spoilage

hatatilanne - emergency

havittdminen jatteena - disposal as waste

identifikaatio = identification
identifiointi - identification
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ilman suhteellinen kosteus - relative humidity
ilmoittaminen - notification

infektio - infection

infektiotauti - infectious disease
intestinaalinen - enteric

intoksikaatio = poisoning

iso maksamato -+ Fasciola hepatica
itsearviointi » self-assessment

J

jatkojalostus = further processing

jatkuva parantaminen - continual improvement
jauhonparanne - flour treatment agent

JECFA - Joint FAO/WHO Expert Committee on Food Additives
joukkoruokailu = mass catering

jaljitettavyys - traceability

jaljitettavyysjarjestelma - traceability system
jatehuolto - waste management

jadhdyttaminen - cooling

jadhdytys - cooling

jad@man enimmaismaara - maximum residue level

K

kadmium - cadmium

kalibrointi - calibration

kampylobakteerit = Campylobacter

kantaja-aine -+ carrier

karsinogeeni - carcinogen

karsinogeeninen - carcinogenic

kasvitoksiini = plant toxin

kasvuhormoni -+ growth hormone

kelpuutus - validation

kemiallinen kontaminaatio - chemical contamination
kemiallinen saastuminen = chemical contamination
kemiallinen vaara - chemical hazard

kemikaali = chemical

kielletty aine - prohibited substance

kielletty lisdaine - prohibited food additive
kiinteyttamisaine - firming agent

klostridit - Clostridium

kolera = cholera
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koliitti = colitis

kommunikaatio - communication

kompetenssi - competence

kontaminaatio - contamination

kontaminantti - contaminant

kontrolloitu iimakeha - controlled atmosphere

korjaaminen - correction

korjaava toimenpide - corrective action

korjaus = correction

korkeapainekasittely = high pressure processing

kosteudensailyttaja - humectant

koulutus - training

kriittinen hallintapiste - critical control point

kriittinen raja - critical limit

kriittisten hallintapisteiden seurantajarjestelma - system for the monitoring of
critical control points

kriittisten hallintapisteiden tunnistaminen - identification of critical control
points

kriittisten rajojen maaritys -+ determination of critical limits

kryptosporidit = Cryptosporidium

kuivaus = drying

kuluttaja = consumer

kuluttajatietoisuus - consumer awareness

kupari - copper

kuumennus - heating

kuumentaminen - heating

kvalitatiivinen riskinarviointi - qualitative risk assessment

kvantitatiivinen riskinarviointi - quantative risk assessment

kylmaketju - cold chain

kylmakuivaus - freeze-drying

kylmasavustus - cold smoking

kdyminen - fermentation |

kaytto- ja annostusohje = instructions for use

kayttotarkoitus - intended use

L

laadullinen riskinarviointi - qualitative risk assessment
laadunvarmistus - quality assurance
laadunvarmistusjarjestelma - quality assurance system
laatujarjestelma - quality assurance system
laatuvaatimukset = quality requirements

laitehygienia = equipment hygiene

laitoskeittié = institutional kitchen
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laitteiden hygienia - equipment hygiene
laitteiden kunnossapito - equipment maintenance
laitteiden yllapito - equipment maintenance
lampaan maksamato - Fasciola hepatica
lannoite - fertilizer

lannoitejaamat - fertilizer residues
lapamato - Diphyllobotrium latum

LD - lethal dose

LDso = median lethal dose

LD50-arvo -+ median lethal dose

lektiinit - lectins

levea heisimato = Diphyllobotrium latum
liottaminen - soaking

Listeria - Listeria

Listeria monocytogenes - Listeria monocytogenes
listeriat = Listeria

listerioosi = listeriosis

lisdaine - food additive

lisdravinne - dietary supplement
lisaravintoaine - dietary supplement

L. monocytogenes - Listeria monocytogenes
loinen -+ parasite

loisladke - antiparasitic

loistauti - parasitic disease

lopputuote -+ end product

luomu = organic

luonnonmukainen - organic

lyijy = lead

lyofilisaatio -+ freeze-drying
ldmminsavustus -+ hot smoking
lampokasittely - heating

ladke - drug

ladkejadmat - drug residues

Maailman elintarvike- ja maatalousjarjestd - Food and Agriculture
Organization of the United Nations

Maailman eldintautijarjestd - World Organisation for Animal Health

Maailman terveysjarjesté - World Health Organization

maanviljelija - farmer

maha-suolikanavan sairaus - gastroenteropathy

maha-suolikanavan tulehdus - gastroenteritis

maha-suolisairaus - gastroenteropathy
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mahasuolitulehdus - gastroenteritis

mahdollisesti haitallinen tuote - potentially unsafe product

mahdollisesti haitallisten tuotteiden kasittely = handling of potentially unsafe
products

makeutusaine - sweetener

maksamadot — liver flukes

maksatulehdus - hepatitis

MAP - modified-atmosphere packaging

MA-pakkaaminen - modified-atmosphere packaging

mausteet -+ spices

merkintad - label, labelling

merkitseminen - labelling

mikroaaltokuumennus - microwave heating

mikrobi = microorganism

mikrobilddke - antimicrobial

mikrobiologinen elintarviketurvallisuus = microbiological food safety

mikrobiologinen kontaminaatio - microbiological contamination

mikrobiologinen saastuminen - microbiological contamination

mikrobiologinen vaara - microbiological hazard

mikrobisaastutus - microbiological contamination

mikro-organismi - microorganism

monitorointi = monitoring

MRL - maximum residue level

MRL-arvo = maximum residue level

MRPL - minimum required performance limit

MRPL-arvo = minimum required performance limit

muistilista = checklist

mutaatioita aiheuttava - mutagenic

mutaation aiheuttaja - mutagen

mutageeni - mutagen

mutageeninen - mutagenic

muunneltu tarkkelys - modified starch

muunnettu iimakeha - modified atmosphere

muunnetun ilmakehan pakkaaminen -+ modified-atmosphere packaging

Mycobacterium - Mycobacterium

mykobakteerit = Mycobacterium

mykotoksiini = mycotoxin

myrkky = poison

myrkkysienet -+ poisonous mushrooms

myrkyllinen - poisonous

myrkyllinen alkuaine - toxic chemical element

myrkyllisyys - toxicity

myrkytys - poisoning

myynnista poistaminen - recall

mataneminen - rotting
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maaritysraja - limit of quantitation
maarallinen riskinarviointi - quantative risk assessment

N

naudan kapea heisimato -+ Taenia saginata
nitraatti - nitrate

nitriitti - nitrite

N-nitrosamiinit = N-nitrosamines

NOEL - No Observed Effect Level
NOEL-arvo - No Observed Effect Level
norovirus = norovirus

nostatusaine - raising agent

nayte - sample

naytteenotto - sampling

O

ohut- ja paksusuolen tulehdus - enterocolitis
ohutsuolentulehdus - enteritis
ohutsuolitulehdus - enteritis

OIE - World Organisation for Animal Health
okratoksiini = ochratoxin

omavalvonta - in-house control
omavalvontasuunnitelma - in-house control plan
onnettomuus - accident

P

paakkuuntumisenestoaine - anticaking agent
PAH - polycyclic aromatic hydrocarbons
PAH-aineet - polycyclic aromatic hydrocarbons
PAH-yhdisteet = polycyclic aromatic hydrocarbons
pakastus - freezing

pakkaaminen kontrolloituun ilmakehaan - controlled atmosphere packaging
pakkaus - container, package

pakkauskaasu - packaging gas

pakkauspaiva - date of packaging
pakkauspaivamaara - date of packaging
paksusuolentulehdus - colitis

paksusuolitulehdus - colitis
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parasiitti -~ parasite

parasta ennen - date of minimum durability

paskalisaatio = high pressure processing

pastorointi - pasteurization

patogeeni - pathogen

patogeeninen - pathogenic

patogeeninen mikrobi -+ pathogenic microorganism
patogeenisuus -+ pathogenicity

patuliini = patulin

PBDE-aineet = polybrominated diphenyl ethers

PBDE:t -+ polybrominated diphenyl ethers

PBDE-yhdisteet = polybrominated diphenyl ethers
PCB-aineet - polychlorinated biphenyls

PCB:t -+ polychlorinated biphenyls

PCB-yhdisteet = polychlorinated biphenyls

pellolta pdytaan - from farm to fork

pestisidi -+ pesticide

pesuaineiden jadmat - detergent residues

pH - pH value

pH-arvo -+ pH value

pieneli® = microorganism

pieni maksamato - Dicrocoelium dendriticum

pilaajabakteeri - food spoilage bacterium

pintahygienia - surface hygiene

pintakasittelyaine - glazing agent

poikkeama - nonconformity

poikkeamien hallinta = control of nonconformity

poikkeavien tuotteiden havittdminen - disposition of nonconforming products
polybromatut difenyylieetterit - polybrominated diphenyl ethers
polyklooratut bifenyylit = polychlorinated biphenyls
polysykliset aromaattiset hiilivedyt = polycyclic aromatic hydrocarbons
ponneaine - propellant

POP-yhdiste - persistent organic pollutant

prionit - prions

PRP - prerequisite programme

puhdistus - cleaning |

puhtaanapito - sanitation

pulssisahkdkenttakasittely - pulsed electrical field processing
pysyva orgaaninen kontaminantti -+ persistent organic pollutant
pyoérémadot - nematodes

paivitys - updating

paivaysmerkinta - date marking

patevyys - competence
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R

raaka-aine - raw material

radioaktiivinen aine - radioactive substance
radioaktiivinen kontaminaatio - radioactive contamination
radioaktiivinen saastuminen - radioactive contamination
radionuklidi - radionuclide

raskasmetallit = heavy metals

rauhoite - tranquilliser

rauhoitusladke - tranquilliser

rauta - iron

ravintolisd - dietary supplement

rehu - feed

rehuntuottaja -+ feed producer

resistenssi - resistance

resistentti - resistant

rikkidioksidi = sulfur dioxide

riski = risk

riskianalyysi - risk analysis

riskinarviointi - risk assessment
riskinhallinta = risk management

riskin kokonaisarviointi - risk estimate
riskin kuvaaminen - risk characterisation
riskin tunnistaminen - risk identification
riskiviestinta - risk communication
ristikontaminaatio - cross-contamination
ristisaastuminen - cross-contamination
rotavirus - rotavirus

ruokamyrkytys - food poisoning
ruokamyrkytysbakteeri - food poisoning bacterium
ruokamyrkytysvirus = food poisoning virus
ruokapalvelutoimija = catering service
ruokasuola - table salt

S

saaste - contaminant

saastuminen - contamination

sadonkorjaaja -+ harvester

sakeuttamisaine - thickener

sallittu enimmaispitoisuus - maximum allowable concentration
Salmonella - Salmonella

Salmonella enterica - Salmonella enterica
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salmonellat - Salmonella
salmonelloosi -+ salmonellosis

SANCO - European Comission Directorate-General for Health and

Consumers
Sarcocystis - Sarcocystis
S. aureus - Staphylococcus aureus
savustaminen - smoking
savustus = smoking
seleeni » selenium
S. enterica - Salmonella enterica
seuranta = monitoring
seurantajarjestelma - monitoring system
Shigella - Shigella
shigellat = Shigella
shigelloosi -+ shigellosis
siedettava paivittdinen saanti - tolerable daily intake
siedettava viikoittainen saanti -+ tolerable weekly intake
sienet - fungi
siivous - cleaning
sikidlle epdmuodostumia aiheuttava - teratogenic
sinkki - zinc
sisainen auditointi - internal audit
sisainen tarkastus - internal audit
sisainen viestintd - internal communication
solaniini -+ solanine
somatotropiini = growth hormone
stabilointiaine - stabilizer
stafylokokit - Staphylococcus
Staphylococcus -+ Staphylococcus
Staphylococcus aureus - Staphylococcus aureus
sterilointi - sterilization
Streptococcus -+ Streptococcus
streptokokit - Streptococcus
strontium - strontium
suhteellinen kosteus - relative humidity
sukkulamadot - nematodes
sulatesuola = emulsifying salt
sulfiitit - sulfites
suojakaasupakkaaminen - protective gas packaging
suola - table salt
suolaus - salting
suoliameba - Entamoeba histolytica
suolistoinfektio » enteric infection
suolistoon liittyva - enteric
suolistosairaus - enteropathy
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suora kontaminaatio - direct contamination
suora saastuminen - direct contamination
suurin sallittu jadmataso = maximum residue level
suurkeittid - institutional kitchen
suurtalouskeittié - institutional kitchen
syanidiglykosidit = cyanogenic glycosides
sybpaa aiheuttava - carcinogenic

sybpaa aiheuttava aine - carcinogen
sybpaa aiheuttava tekija - carcinogen
sailytyslampaétila - storage temparature
sailytysohje - storage instructions
sailytysolosuhteet - storage conditions
sailyvyysaika - shelf life

sailéominen - preserving

sailonta - preserving

sailontaaine - preservative

sateilynmittaus - dosimetry

sateilytetyt elintarvikkeet - irradiated food
sateilytys - irradiation

T

Taenia saginata - Taenia saginata

Taenia solium - Taenia solium

takaisinveto - withdrawal

tallenne - record

tallenteiden hallinta = control of records

tappava annos - lethal dose

tarkistuslista -+ checklist

tartunta - infection

tartuntatauti - infectious disease

taudinaiheuttaja - pathogen

taudinaiheuttamiskyky = virulence

taudinaiheuttamiskykyinen - virulent

tautia aiheuttava - pathogenic

teratogeeni - teratogen

teratogeeninen - teratogenic

Terveys- ja kuluttaja-asioiden paaosasto = European Comission Directorate-
General for Health and Consumers

terveysvaara - health hazard

tiedonanto - notification

tiedottaminen - notification

tietoisuus - awareness

tina - tin
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todentaminen - verification

toimittaja = supplier

toksiini - toxin

toksinen - poisonous

toksinen annos - toxic dose

toksisuus - toxicity

torjunta-aine - pesticide
torjunta-aineiden jaamat - pesticide residues
torjunta-ainejdamat - pesticide residues
Toxoplasma gondii - Toxoplasma gondii
trikiinit = Trichinella

trikotekeenit - trichothecenes
tsearalenoni - zearalenone

tuhoaminen - destruction

tuhoelain -+ pest

tuhoelainten torjunta - pest control
tuholainen - pest

tuholaismyrkky - pesticide

tuholaisten torjunta - pest control
tuholaistorjunta = pest control
tukiohjelma - prerequisite programme
tukkukauppa - wholesaler
tunnistaminen - identification
tuotantohygienia - production hygiene
tuotantojarjestelma - production system
tuotantolaitteet - production equipment
tuotantotila - processing area
tuotehygienia - product hygiene
tuotteen elinkaari -+ product life cycle
tuotteiden hygienia - product hygiene
turvallinen elintarvike -+ safe food
turvalliset elintarvikkeet - safe food

TWI - tolerable weekly intake
tyhjiopakkaaminen -+ vacuum packaging
tayteaine - bulking agent

U

ulkoinen auditointi - external audit

ulkoinen tarkastus - external audit

ulkoinen viestintd - external communication
uudelleen kasittely -+ reprocessing
UV-kasittely = UV irradiation

UV-sateilytys = UV irradiation
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V,W

vaahdonestoaine - antifoaming agent

vaahdotusaine - foaming agent

vaara + hazard

vaara-analyysi = hazard analysis

vaara-analyysi ja kriittiset hallintapisteet - Hazard Analysis and Critical
Control Points

vaaranarviointi - hazard assessment

vaaran kuvaaminen -+ hazard characterisation

vaaratekija -+ hazard

vaarojen arviointi ja kriittiset hallintapisteet - Hazard Analysis and Critical
Control Points

vaarojen tunnistaminen - hazard identification

vakuumipakkaaminen - vacuum packaging

validointi -+ validation

valkaisuaine - bleaching agent

valmiiksi pakattu elintarvike - prepackaged food

valmistuksen apuaineet -+ processing aids

valmistusaine - ingredient

valmistusaineiden tuottaja -+ producer of ingredients

valmistusajankohta - date of manifacture

valmistuspaiva - date of manifacture

varoaika -+ withdrawal time

varoitus = warning

varustaminen merkinnéilla - labelling

vastustuskyky - resistance

vastustuskykyinen - resistant

V. cholerae » Vibrio cholerae

verifikaatio - verification

vesiaktiivisuus -+ water activity

WHO - World Health Organization

Vibrio - Vibrio

Vibrio cholerae - Vibrio cholerae

Vibrio parahaemolyticus - Vibrio parahaemolyticus

vibriot - Vibrio

Vibrio vulnificus - Vibrio vulnificus

vierasaine - foreign substance

vierasainevalvonta - foreign material control

viestintd - communication

viimeinen kayttéajankohta - expiration date

viimeinen kayttdpaiva - expiration date

viimeinen myyntipaiva - sell-by date

viljantuottaja - crop producer
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virukset - viruses

virulenssi = virulence

virulentti - virulent

V. parahaemolyticus - Vibrio parahaemolyticus
vuokaavio - flow diagram

V. vulnificus - Vibrio vulnificus
vahimmaissailyvyysaika - date of minimum durability
vahittdiskauppa - retailer

vakapainen heisimato - Taenia solium
valillinen kontaminaatio - indirect contamination
valillinen saastuminen - indirect contamination
vari = colour

variaine - colour

vaarentaminen - adulteration

Y

Y. enterocolitica - Yersinia enterocolitica

Yersinia -+ Yersinia

Yersinia enterocolitica - Yersinia enterocolitica

Yersinia pseudotuberculosis - Yersinia pseudotuberculosis

yersiniat -+ Yersinia

yersinioosi = yersiniosis

Yhdistyneiden kansakuntien elintarvike- ja maatalousjarjestdé - Food and
Agriculture Organization of the United Nations

yliherkkyys - hypersensitivity

Y. pseudotuberculosis + Yersinia pseudotuberculosis

Y4

zearalenoni = zearalenone
ZOooNnoosi =+ zoonosis

arsyttava aine - irritant
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A

aBapuviiHaga cuTyaums - accident

aBapus - accident

akpunamug - acrylamide

aKTMBHasi ynakoBka - active packaging

akTyanusauus - updating

anumeHTapHoe 3abonesaHne -+ foodborne disease

annepreH - allergen

aHabonnyeckune ctepouabl -+ anabolic steroids

aHanus onacHocten - hazard analysis

aHann3 onacHOCTEN N KPUTUYECKNE KOHTPOITbHbIE TOYKM = Hazard
Analysis and Critical Control Points

aHanus pucka - risk analysis

aHanus puckoB - risk analysis

aHanus pMckoB M KPUTUYECKUE KOHTPOrbHbIE TOYkM = Hazard Analysis and
Critical Control Points

aHTnbmnoTuk - antibiotic

aHTuKoMKoBaTenb - anticaking agent

aHTMMUKPOOHbLIN NpenapaT - antimicrobial

aHTuokucnuTens - antioxidant

aHTUokcmaaHT - antioxidant

aHTUCcnéxusaroLlmi areHT - anticaking agent

acenTuyeckasi ynakoBka - aseptic packaging

ayaut - audit

ayauTtop - auditor

adnartokcuHbl -+ aflatoxins

b

BA[L - dietary supplement

OakTepunanbHble TOKCUHbI = bacterial toxins

b6akTepun - bacteria

b6akTepusa-Bo3byanTens nopyum nuweBbix NpoaykTtoB - food spoilage
bacterium

bakTepusa-Bo3yanTens nuuieBoro otTpaeneHus - food poisoning bacterium

bakTepus, Bbi3biBalOLLas nuwesoe oTpaeneHne - food poisoning
bacterium

6auunna uepeyc - Bacillus cereus

oauunnbl = Bacillus

6e3onacHas nuwieBas npoaykums -+ safe food

6e3onacHocTb nuiLeBow npoaykumnm - food safety

6e3onacHocTb nNuLLEeBbIX NpoaykToB - food safety
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©e3onacHble nuueBble NpoaykTbl - safe food

©e3onacHbI nuweBon npogykt - safe food

6uobesonacHocTb -+ biosafety

OvoreHHble aMmuHbI = biogenic amines

Ouonornyeckasi 6esonacHoCTb NULLIEBLIX NPoAYKTOB = biological food safety

Ouornornyeckasi KOHTamMuHaums - biological contamination

Obuonornyeckasi onacHocTb = biological hazard

Ouonornyeckn aktnBHasi gobaska - dietary supplement

Ouonorunyeckoe 3arpsisHeHne - biological contamination

6vonnéxka - biofilm

OMOTOKCMH = biotoxin

6nok-cxema - flow diagram

6onesHeTBOpHLIN = pathogenic

6ones3Hb nuwesoro npoucxoxaenusa - foodborne disease

6oTynmam - botulism

6otynuHoBas 6aktepus - Clostridium botulinum

6oTynuHoBas nanoyka - Clostridium botulinum

OpoxeHune - fermentation |

Opyuennés -+ brucellosis

©pyuennbl = Brucella

Oblumi ueneHb = Taenia saginata

Biopo EBponelickoit Komuccmnm no npogoBonbLCTBUIO U BETEPUHAPUN -+
European Comission Food and Veterinary Office

B

BaKyyMHas ynakoBka - vacuum packaging

Banuaauus - validation

Bepudumkauma - verification

BeLecTBo Ans obpaboTkm myku - flour treatment agent
BeLLeCTBO, 0OnagalLee pasgpaxaroLmmmn ceonctesamm - irritant
BELLLECTBO, OKa3blBalLlee pasgpaxatowee gencreme - irritant
B3siTMe npob - sampling

BUOPUOHbI = Vibrio

BUPYNEHTHOCTb = virulence

BUPYINEHTHbIN - virulent

BMPYC-BO3yANUTENb NULLEBOro oTpaBneHusa = food poisoning virus
BMPYC, BbI3bIBAKOLLNIA NULLIEBOE OTpaBneHue - food poisoning virus
BUpyc renatuta A - hepatitis A virus

BUpyc renatuta E - hepatitis E virus

BUPYChI - viruses

BNaroyaepXxuBarLun areHT = humectant

BHeLWHWI ayauT - external audit

BHeLLHMI 06MeH nHdopMaumen - external communication
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BHELLHSAS KOMMYHUKaumst -+ external communication

BHeLLHsASA npoBepka -+ external audit

BHYTPEHHWI ayauT - internal audit

BHYTPEHHUI KOHTpOnb -+ in-house control

BHYTPEHHUI 06MeH nHdopmaumen - internal communication

BHYTPEHHSI1 KOMMYyHMKauua - internal communication

BHYTPEHHsIA npoBepka - internal audit

BOAHAas aKkTMBHOCTb - water activity

BOAOPOAHbIN NokasaTenb - pH value

BO3 - World Health Organization

Bo3OyauTens 6onesHn - pathogen

Bo3OyauTens 3aboneBaHusa - pathogen

BOOPYXEHHbIN ueneHb = Taenia solium

BpeaunTenbs = pest

BpeaHbIA MUkpoopraHnam - harmful microorganism

BPEAOHOCHbI MUKpoopraHmam - harmful microorganism

BcemupHasi opraHm3aumsi 3gpaBooxpaHeHust = World Health Organization

BcemupHas opraHm3aumsi 3gpaBooxpaHeHust xmBoTHbix -+ World Organisation
for Animal Health

BCMoMoraTernbHble BelecTsa -+ processing aids

BbIMaunBaHune -+ soaking

BbiCyLIMBaHue - drying

r

AA - heterocyclic aromatic amines

racTpoaHteput - gastroenteritis

racTpoaHteponatus - gastroenteropathy

reneobpasoBaTens -+ gelling agent

reHeTu4eckn mogudmLmpoBaHHbIn opraHnam - genetically modified organism

renatnt - hepatitis

reTepouuknmMyeckme apomartmyeckme amutbl - heterocyclic aromatic amines

rurneHa obopyaosaHusa - equipment hygiene

rurneHa nvieson npogykuum = food hygiene

rurneHa nuweBbix npoayktoB - food hygiene

rurneHa noBsepxHocrten -+ surface hygiene

rurneHa npogykuum = product hygiene

rurneHudeckue TpebosaHusa - hygiene requirements

rMnepyyBCTBUTENBHOCTL —+ hypersensitivity

maBHoe ynpaBneHue EBponerickon Komnccum no oxpaHe 30opoBbsi U
3awmTe npas notpebutenen + European Comission Directorate-General
for Health and Consumers
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naBHbIN gupekTopaT EBponenckon Kommnccmm no oxpaHe 300poBbs 1
3awmTe npas notpebutenen + European Comission Directorate-General
for Health and Consumers

rnasupoBarernb - glazing agent

rnukoarnkanonabl - glycoalkaloids

MO - genetically modified organism

rHMneHue - rotting

rogeH oo - date of minimum durability

ropMoHarnbHbI npenapaT - hormone product

ropmoH pocta - growth hormone

ropsiuee konyeHme - hot smoking

M - hormone product

rpunbel - fungi

rpynna 6e3onacHocTu nuwieBon npogykuun - food safety team

rpynna obecneyeHus 6e3onacHocTy nuiieBown npoaykumnm - food safety team

rybkoobpasHas sHuedanonaTusi KpynHOro poratoro ckota - bovine
spongiform encephalopathy

M3KPC - bovine spongiform encephalopathy

a

AanbHenwas nepepaboTka - further processing

nata nsrotoBnenus - date of manifacture

narta pacdacosku - date of packaging

Aarta posnuea - date of packaging

Aarta ynakoBbiBaHus - date of packaging

nesnHdekuma - disinfection

anseHTepuinHasa améba - Entamoeba histolytica

anokeug cepbl = sulfur dioxide

OVOKCUHBI - dioxins

anddysHo-agrepeHTHas E. coli -+ diffusely adherent Escherichia coli

anddysHo-aarepeHTHasn Escherichia coli = diffusely adherent Escherichia
coli

po3sa - dose

aosumeTpust -+ dosimetry

OOMycTMMoe CyTo4Hoe noTpebneHne - acceptable daily intake

JornycTMMmoe cyTodHoe notpebnexHne He yTouHeHo - ADI not specified

OpOXKn - yeasts

OCTI1 - acceptable daily intake

OCTI1 He yTouHeHo = ADI not specified
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E

EBponelickoe areHTCTBO No 6€30nacHOCTM NPOAYKTOB NuTaHus - European
Food Safety Authority

X

xanoba notpebutensa - customer complaint
xeneso - iron

xenupyowun areHt = gelling agent

XU3HEHHbIN unkn npoaykumm - product life cycle

3

3aboneBaHue, nepeaarlleecs anumeHTapHbeiM nytem - foodborne disease
3arpsis3HeHne - contamination

3arpsis3HeHne XMMmMyYecknumm Bellecteamm - chemical contamination
3arpsisHuTenb - contaminant

3aryctutens - thickener

3amopaxwBaHue - freezing

3amopo3ka - freezing

3anucek - record

3anpeLléHHas nuwesas gobaska - prohibited food additive
3anpeLuéHHoe BellecTBo - prohibited substance

3acornka - salting

3eaparneoH - zearalenone

3HauyeHne pH - pH value

30MOTUCTBIN cTadumnokokk = Staphylococcus aureus

300HO3 =+ ZOONOSis

300HO3Has NHMEKLMA -+ ZOooNosis

300TOKCMH = animal toxin

7

naoeHTudukatop naptum - lot identifier

noeHTudukaums - identification

MOeHTMdUKaLNSA KPUTUYECKNX KOHTPOMbHbIX Tovek - identification of critical
control points

naoeHTudukaums onacHocten - hazard identification

naeHTudukaumsa onacHbeix daktopoB - hazard identification

naoeHTudunkaums pucka - risk identification
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nepcuHum - Yersinia

MEepCcUHMNO3 - yersiniosis

u3baTne - withdrawal

umnyrnbcHasi obpaboTka - pulsed electrical field processing
WHrpeameHT - ingredient

uHrpeameHTol -+ list of ingredients

WHCTPYKLUMSA N0 XpaHeHuto -+ storage instructions
WMHTOKCMKaumMs - poisoning

MHdeKUnoHHas 6onesHb - infectious disease
MHdekUnoHHoe 3aboneBaHue - infectious disease
MHdekums - infection

MHOPMUMPOBAHME O HanNn4mMm pucka - risk communication
MHOPMUpPOBaHME O puckax - risk communication
MTOoroBasi oLeHka pucka - risk estimate

K

Kkagmui - cadmium

kanubpoeka - calibration

kamnunobakrepsbl - Campylobacter

KaHueporeH - carcinogen

KaHLepOoreHHbI = carcinogenic

Ka4yeCTBEHHas oueHKa pucka - qualitative risk assessment

KayecTBO nuLLeBblx NpoaykToB = food quality

kucnorta - acid

KMCNOTHOCTb =+ acidity

KuweyHasa nHdekumus - enteric infection

KnweyHasa nambnusa - Giardia lamblia

KnweyHas nanoyka - Escherichia coli

KMLWeYHbIA - enteric

KKT - critical control point

knoctpuann - Clostridium

konut - colitis

KONnuMyecTBEHHasi MapKMpoBKa MHrpeaueHToB - quantitative labelling of
ingredients

KONM4ecTBEHHas oLeHKa pucka - quantative risk assessment

Komuccus «Kogekc Anumentapuyc» -+ Codex Alimentarius Comission

KOMMYHMKaLmsa - communication

KOMMNETEHTHOCTb » competence

KOMMOHEHT - ingredient

KOHe4YHas npogykums - end product

KOHeuHbIN npogykT - end product

KOHCepBaHT - preservative

KOHCEpBUpOBaHKe -+ preserving
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KOHTaMUHaHT - contaminant

KOHTaMuHauums - contamination

KOHTponupyemasi atmocdepa - controlled atmosphere
KOHTponupyemasi rasoBas cpega - controlled atmosphere
KOHTpOnb BpeguTenen - pest control

KOHTponb 3a Bpegutensimu - pest control

KOHTpPOnb 3a nuLieBon npoaykuuen - food control
KOHTPOIb 3a YyXepoaHbiMu BelecTtBamu - foreign material control
KOHTPOJbHbIN cnucok BonpocoB - checklist

konyeHue - smoking

kopm - feed

kopma - feed

KopoBbe GelleHcTBO =+ bovine spongiform encephalopathy
KOppekTupytoLlee gencrene - corrective action
Koppekumsi - correction

KOCBEHHOE 3arpsis3HeHne - indirect contamination
KpacuTenb - colour

kpunTocnopuguun - Cryptosporidium

KpUTUYeckas KOHTporibHas Touvka - critical control point
Kputndeckmi npegen - critical limit

Kpyrnble 4epsu - nematodes

KceHobuoTuk - foreign substance

n

naHueToBuaHasa AByycTka - Dicrocoelium dendriticum

naHueToBMAHbIN cocanblUmk - Dicrocoelium dendriticum

0 - lethal dose

N0s0 = median lethal dose

nekapcTBeHHbIN npenapart -+ drug

nekapcTso -+ drug

NeKkTuHbl = lectins

neHteubl - Cestoda

NeHToYHble YepBu -+ Cestoda

netanbHas gosa - lethal dose

NMKBMZALMSA HECOOTBETCTBYHOLLEN npoaykumm - disposition of nonconforming
products

nnodunusaumsa - freeze-drying

nuctepun - Listeria

nuctepunos -+ listeriosis

nuuo, ocyLlecTBhsoLLLee onepauuu ¢ nuwesbiMu npoagyktammn - food handler

nunyHas rurneHa - personal hygiene

namoénus -~ Giardia lamblia
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MaKcuUmarnbHO JOMYCTUMbIA OCTaTOYHBIN YPOBEHb = maximum residue level

MapkupoBka - labelling

MapKMpoBKa aat 1 cpokoB - date marking

MI'C - modified atmosphere

MeauaHHasa netanbHasa gosa - median lethal dose

Menb - copper

MeHeaKMeHT 6e3onacHoCcTu nuweBon npoaykuumn - food safety management

MeponpuaTUsA No yrnpasneHuto - control measures

Mepbl KOHTpons = control measures

MukobakTepum - Mycobacterium

MUKOTOKCUH = mycotoxin

MUKpOO -+ microorganism

MuKpobuonornyeckasi 6e3onacHoOCTb NULLIEBLIX NPOAYKTOB - microbiological
food safety

MUKpobuonornyeckas KOHTamuHaums - microbiological contamination

MuKpobuornornyeckasi onacHocTb = microbiological hazard

MUKpobuonornyeckoe 3arpsisHeHme - microbiological contamination

MMKPOBOJIHOBOE HarpeBaHune - microwave heating

MUKpPOOpPraHvMam - microorganism

MWHMManbHO BbISBMSIEMOE cogepkaHue - minimum required performance
limit

MoandmumpoBaHHasa atmocdepa -+ modified atmosphere

MoandmumpoBaHHas rasoeas cpega - modified atmosphere

MoandmumpoBaHHbIi kpaxman -+ modified starch

MOHUTOPUHT = monitoring

MyTareH - mutagen

MyTareHHbIn = mutagenic

MbILLBSIK = arsenic

H

HarpeBaHue - heating

HarpeBaHWe MUKPOBOSHOBbLIM M3ry4eHneM - microwave heating
Hagnexawas BeTepmHapHas npaktuka - Good Veterinary Practices
Hagnexawas rurmeHmyeckas npakrtmka - Good Hygienic Practices
Hagnexalias npaktuka pacnpegenexusi - Good Distribution Practices
Hagnexawas nponssoacTBeHHasa npaktuka - Good Manufacturing Practices
Hagnexalas cenbCkoxo3siMcTBeHHas npaktuka - Good Agricultural Practices
Hagnexawas TexHonormyeckas npaktuka - Good Production Practices
Hagnexawas Toprosas npaktuka = Good Trading Practices

Ha3BaHve nuieBoro npoaykra - name of the food
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HanmeHoBaHue npoaykTa - name of the food
HanonHutene - bulking agent

HaTypanbHbIA = organic

HEBOOPYXXEHHbIN LeneHb -+ Taenia saginata
HemaToabl = nematodes

HenpepbIBHOE yny4lleHne = continual improvement
HecooTBeTCTBME = nonconformity

HWXHSAS rpaHuua onpegensemMblx KoHUeHTpaumi - limit of quantitation
HUTpaT - nitrate

HUTPUT = nitrite

HOPOBUPYC = NOrovirus

HocuTenb = carrier

O

obecneyeHune kavectBa - quality assurance

obnyyeHue - irradiation

o6nyyéHHble npoaykTel NuTaHusa — irradiated food

o0bmeH nHdopmaumen - communication

obHoBneHue - updating

obpaboTka BbiCOKMM AaBneHneM - high pressure processing

obpaboTka ynetpaduoneTtom - UV irradiation

obpaboTka ynbTpadumoneToBbimM usnydyeHunem - UV irradiation

obpasel » sample

obpaTHas cBsA3b ¢ noTpebutensmun - customer feed-back

obpalleHue ¢ noTeHUmanbHO onacHou npoaykumen - handling of potentially
unsafe products

obyyeHue - training

obyyeHune nepcoHana - personnel training

obLlecTBeHHOe NTaHue - mass catering

O6beanHEHHBIN akcnepTHbIN komuteT PAO/BO3 no nuwiesbiM gobaskam -+
Joint FAO/WHO Expert Committee on Food Additives

ornoso - tin

onacHocTtb - hazard

onacHoCTb Ans 3gopoBbs = health hazard

0nacHOCTb, yrpoxatoLlasi 6esonacHocTu nuuieBbIx npoaykToB -+ food safety
hazard

onacHbIn dpaktop - hazard

onepatusHas MY - operational prerequisite programme

onepaTtuBHas nporpaMma npegsapuTenbHbIX YCroBuii - operational
prerequisite programme

oneparop, ocyLlecTBnsWmun cbop ypoxas - harvester

onepaumu ¢ nuwesbiMu Nnpoayktamu - food handling

onpepneneHne Kkputudecknx npegenos - determination of critical limits
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onpepneneHne xapakTepucTmk onacHoro paktopa -+ hazard characterisation

onpepfeneHne xapakTepucTuk pucka - risk characterisation

opraHvyeckuin - organic

OCBEZJOMIIEHHOCTb -+ awareness

0CBEJOMINEHHOCTb NOTpebuTenen - consumer awareness

OCTaTKM BETEPUHApPHbIX NEKapCTBEHHbIX NpenapaToB -+ residues of veterinary
drugs

ocTaTku Ae3uHduuupyLwmx cpeacts -+ desinfectant residues

ocTtaTku getepreHToB - detergent residues

ocTaTku nekapcTts - drug residues

OCTaTKM NneKapCTBEHHbIX NpenapartoB - drug residues

ocTaTku MowoLwmx cpeacts -+ detergent residues

octaTtku nectuumaos —+ pesticide residues

ocTtaTku yaobpenwui — fertilizer residues

otbenusaTens - bleaching agent

oT60p obpasuoB -+ sampling

oT3bIB - recall

OTHOCUTENbHAsi BNaXHOCTb = relative humidity

OTHOCUTENbHAs BNAaXHOCTb Bo3ayxa - relative humidity

OTpaBrieHue = poisoning

oT dpepmbl 4o BUnkn - from farm to fork

oxnaxgaeHue - cooling

0OXpaTokcuH - ochratoxin

oueHKa BO3eNCTBUSA - exposure assessment

OLEeHKa 3aBUCUMOCTU Jo3a-peakums - dose-response assessment

oLieHka onacHocTeln = hazard assessment

oLeHka pucka - risk assessment

oLeHKa puckoB - risk assessment

oLeHKa 3KCro3uumm - exposure assessment

ouncTtka - cleaning |

n

nanouyka nepdpuHreHc = Clostridium perfringens
naparemonutuyeckuii BU6puoH = Vibrio parahaemolyticus
napaswTt - parasite

napasutapHoe 3aboneBaHue - parasitic disease

napTtus - lot

nackanu3auusi - high pressure processing

nactepusauus - pasteurization

natoreH - pathogen

naTtoreHHocTb = pathogenicity

natoreHHbln - pathogenic

naToreHHbI MUKpoopraHuam - pathogenic microorganism
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natynuH - patulin

MAY - polycyclic aromatic hydrocarbons

MBAOE - polybrominated diphenyl ethers

NAOK - maximum allowable concentration
neHoracutene - antifoaming agent
neHoobpasoBarernb - foaming agent

nepBUYHOE NMPOU3BOACTBO - primary production
nepekpecTHasi KOHTamMuHaumsa - cross-contamination
nepekpeCcTHoe 3arpsis3HeHne - cross-contamination
nepeHocumoe HegernbHoe noctynneHme - tolerable weekly intake
nepeHocumoe CyTo4Hoe noctynneHune - tolerable daily intake
nepepaboTtka - reprocessing

nepepaboTka nuweBbIx NpoaykToB - food processing
nepeyveHb nHrpeaneHToB - list of ingredients
nepvopg Bblaepxxku nepea yboem - withdrawal time
nepvog npeayboriHon Beigepxkn - withdrawal time
nectuumg - pesticide

neyéHoyHasi AByycTka - Fasciola hepatica
neyéHouyHble cocanblmkm = liver flukes

nuwesas rmrmeHa - food hygiene

nuuwesas nobaeka - food additive

nuwesas gobaeka, 3anpeLwéHHas k npumeHeHuto - prohibited food additive
nuwesas nHdekuns - foodborne infection

nuuiesas kucnoTa - acid

nueBasi NpomblwneHHocTb = food industry
nuuwesoe 3abonesaHne - foodborne disease
nuweBoe oTpasneHune - food poisoning

nuwesoe npegnpusatne - food establishment
nuLLeBom KkpacuTenb - colour

nuwesorn otbenneatens -+ bleaching agent
nuwesor natoreH - foodborne pathogen

nuweson ctabunusartop - stabilizer

nuweBon ynnoTHuUTens = firming agent

nuweBble npoaykTel - food

nnaH BHyTPEHHEro KoHTpons = in-house control plan
nnaH XACCI1 - HACCP plan

nnecexHb - mould

nnecHeseHne - mould spoilage

nnecHesble rpnbbl - moulds

nosapeHHas conb - table salt

NoBbILLEHHas YyBCTBUTENbHOCTb = hypersensitivity
nornoléHHasn gosa - absorbed dose

nogrotoBka - training

nogaepxaHve YNCToTbl = sanitation

nogcnactutens - sweetener
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nonnbpomMmpoBaHHble andeHunoBble acupbl - polybrominated diphenyl
ethers

nonutuka B obnactn 6esonacHocTy nueBbix NpoaykToB - food safety policy

nonutuka B obnactn obecneveHnss 6e3onacHOCTU NULLEBON NPOAYKLUN =
food safety policy

nonmnxnopupoBaHHble 6udeHunsl = polychlorinated biphenyls

nonmnxmnopupoBaHHble audeHunbl = polychlorinated biphenyls

nonuuMKNn4eckue apomaTnyeckne yrnesogopobl = polycyclic aromatic
hydrocarbons

nonoBuHHaA netanbHasa go3a = median lethal dose

nonynetaneHas go3a - median lethal dose

nopya nuuieBbix npogykToB -+ food spoilage

nocon - salting

nocTtasLUmK - supplier

nocTopoHHee BeLlecTBo -+ foreign substance

NOCTOsIHHOE yny4lweHue - continual improvement

noTeHuuanbeHO onacHbI NpoaykT = potentially unsafe product

noTpebutens - consumer

notpebuTenbckasi 0CBeAOMNEHHOCTb - CONSUMer awareness

My - prerequisite programme

npeaen o6HapyxeHus - limit of detection

npeaenbHO AonycTuMas KOHUEeHTpauus = maximum allowable concentration

npeanpusatue obLiecTBeHHOro nuTaHusa - catering service, institutional
kitchen

npegnpusaTne ontoeon Toproenu - wholesaler

npeanpusaTne po3HMYHOM Toproenu - retailer

npeaynpexaparLime gencremsa - prevention

npeaynpexaeHune - prevention, warning

npeaynpexaeHne 1 MMHUMKU3aums pyucka - risk management

npeaycMoTpeHHoe npumeHeHue - intended use

nprvemMnemMbln ypoBeHb -+ acceptable level

NPWOHBI = prions

npoba - sample

nposepka -+ audit

nporopkaHue - rancid spoilage

nporpamma obecneyeHus 6a30BbIX YCrOBMIA = prerequisite programme

nporpamma obsisaTenbHbIX NpeaBapuUTENbHbIX MEPONPUATU = prerequisite
programme

nporpamma co3faHus NnpefBapuTerbHbIX YCINOBUIA = prerequisite programme

MpoaoBONbLCTBEHHAA N CENbCKOXO3ANCTBEHHAs opraHnsauna O6beanHEHHbIX
Hauun - Food and Agriculture Organization of the United Nations

nNpoAyKTbl NuTaHusa - food

npov3BoauTenb MHrpeaneHToB = producer of ingredients

npounssoanTens kopmoe -+ feed producer

npovsBoauTenb nuwieson npogykumm - food manufacturer
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Npou3BOACTBEHHAas rrueHa = production hygiene

NPOU3BOACTBEHHAS Nporpamma 06si13aTenbHbIX NpeABapUTENbHbIX
MeponpuaTui - operational prerequisite programme

Npou3BOACTBEHHas cuctema - production system

npou3BoAcTBeHHOe obopynoBaHue - production equipment

NPOU3BOACTBEHHbIE MOMELLEHUS - processing area

NpOV3BOACTBO NuLEeBbIX NpoaykToB - food production

NpOV3BOACTBO NPOAOBOMNBLCTBEHHOIO Chipbs = primary production

npovcxoxageHue - origin

nponenneHT - propellant

npocnexunsaemocTb - traceability

npocTenwmne - protozoa

NPOTUBOMUKPOOHLI Nnpenapat - antimicrobial

npoTuBonapasuTapHbli npenapart - antiparasitic

npodunakTnka - prevention

npodunakTnyeckue mepbl - prevention

npsimas KoHTaMmnHaumst - direct contamination

npsimoe 3arpsisHeHue - direct contamination

nNpsIHOCTK - spices

MXB - polychlorinated biphenyls

MXA - polychlorinated biphenyls

P

pagmoakTuBHas KOHTamMuHauus - radioactive contamination

pagmoakTnBHoe BellecTBo - radioactive substance

pagmoakTnBHoe 3arpsisHeHne - radioactive contamination

paguoHyknug - radionuclide

pasgpaxatowee BelecTBo — irritant

paspbixnuTens - raising agent

pacTeHueBoaYeckoe npeanpusitue - crop producer

pacdacoBaHHas nuweBas npogykuusa - prepackaged food

pacdacoBaHHble MuLLEBbIE NPOAYKTbl = prepackaged food

perynupyemasi atmocdepa -+ controlled atmosphere

perynupyemasi rasoBas cpega - controlled atmosphere

perynatop kucnotHocTtu = acidity regulator

pesnCTEHTHOCTb -+ resistance

PE3UCTEHTHBbIN = resistant

peknamaums notpebutens - customer complaint

puck - risk

poTaBupyc - rotavirus

pTYTb - mercury

pykoBoguTenbs rpynnbl 6e3onacHocTy nuiesorn npogykumm - food safety
team leader
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pykoBoguTenb rpynnbl obecnevyeHns 6e30nacHOCTM NULWEBOM NPOAYKUMMN -
food safety team leader

C

canbmoHennés - salmonellosis

canbMoHennsbl = Salmonella

camooueHka - self-assessment

caHuTapus - sanitation

caHuTapHas obpaboTka - sanitary measures

CaHUTapHO-TUIMEHNYECKME MEePoNpuATMSA = sanitary measures

CaHUTapHO-NpornakTnieckne MeponpuaTus - sanitary measures

caHuTapHble MeponpusaTusa - sanitary measures

caHuTapHble Mepbl = sanitary measures

capkouucTtbl = Sarcocystis

cbpaxuaHune - fermentation Il

cBUHel, - lead

CBWHOW LieneHb = Taenia solium

ceneH - selenium

cucTeMa MeHegKMeHTa 6e3onacHOCTU nueBon npoaykuumn - food safety
management system

cucTeMa MeHegKMeHTa 6e3onacHoCcTu nuueBbIx NpoaykToB - food safety
management system

CUCTEMa MOHUTOpPUMHIra - monitoring system

CUCTEMa MOHUTOPMHIa B KPUTUYECKUX KOHTPOIbHbIX TOUkax =+ system for the
monitoring of critical control points

cucrtema obecneyeHns kadectsa - quality assurance system

cuctema npocnexuBanuns - traceability system

cucrema XACCI1 - HACCP system

ckucaHue = acid spoilage

ckoponopTawuecs npogykTel - perishable foods

COS3 - persistent organic pollutant

conaHuH = solanine

conb -+ table salt

comaroTponuH - growth hormone

COMaTOTPONHbIA rOpMOH - growth hormone

comarponuH -+ growth hormone

coctaB - list of ingredients

cocrtaB npogykTa - list of ingredients

COXpaHHOCTb NPOAYKTOB NuTaHus = food preservation

cneumn - spices

cnocob ynotpebneHus - instructions for use

CpOK rogHocTh = expiration date

CpOK MUHMManbHOW rogHocTn - date of minimum durability
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cpok peanu3auun - sell-by date

CpOK coxpaHeHus Hauny4wwmnx kayecTts - date of minimum durability
cpok ynotpebneHust -+ expiration date

CpOK xpaHeHusi - shelf life

crabunusatop -+ stabilizer

cracdunokokkn - Staphylococcus

CTrI - growth hormone

ctepunusauns - sterilization

CTOWNKWIA OpraHnM4ecknn 3arpssHmTens - persistent organic pollutant
CTpaHa npoucxoxaeHusi - country of origin

CTPEenTOKOKkM - Streptococcus

CTpoHUM = strontium

cynbduTtel = sulfites

cywka - drying

cbipbé - raw material

T

Tapa - container

Temnepartypa xpaHeHus - storage temparature

TennoBas obpaboTka - heating

TepartoreH - teratogen

TepaToreHHbln - teratogenic

TepMuyeckas obpaboTka - heating

TexHudeckoe obcnyxmBaHme obopyaoBaHust = equipment maintenance
TexHornornyeckasi cxema - flow diagram

TEeXHOIornyeckne BeLecTsa - processing aids
TEXHOIorn4yeckne BCrnomoraTenbHble CpeAcTBa - processing aids
TOKCUH = toxin

TOKCWH XMBOTHOIO NPOMUCXoXxaeHnsa - animal toxin

TOKCWH pacTUTENbHOro nponcxoxaenunsa - plant toxin
ToKcuyeckas fgosa -+ toxic dose

TOKCUYHOCTb - toxicity

TOKCUYHbIN = poisonous

TOKCUYHbBIA XUMUYECKNIA anemeHT - toxic chemical element
TOKCUYHbIV anemeHT - toxic chemical element
TpaHkBunuaaTop - tranquilliser

TpeboBaHus k kayecTBy - quality requirements
TpuxuHennol = Trichinella

TPUXOTELLEHOBLIE MUKOTOKCUHBI = trichothecenes

TTMT - trichothecenes

Tsbkenble meTannsl = heavy metals
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y

ybopka = cleaning Il

yBegomrieHune - notification

yrpo3a 6e3onacHocTtu nuweBbix npoaykrtos - food safety hazard

yaaneHue B Buge otxogos - disposal as waste

ynobpeHue - fertilizer

ynbTpaduonetoBoe obnyyenne - UV irradiation

YHBO3 - No Observed Effect Level

YHUUTOXEHMNe - destruction

ynakoBka - package

yrnakoBka B BakyyMe - vacuum packaging

yrnakoBka B 3aluTHOM aTmocdepe - protective gas packaging

yrnakoBKa B cpefe 3alunTHbIX ra3oB - protective gas packaging

ynakoBka nuieBbix npogykToB - food packaging

yrnakoBKa C KOHTponupyemon atmocdepon - controlled atmosphere
packaging

yrnakoBKa C KOHTPONMpyemoWn razoBor cpegon - controlled atmosphere
packaging

ynakoBka ¢ MoanduumnpoBaHHon atmocdepoin - modified-atmosphere
packaging

yrnakoBka ¢ MoanduLnpoBaHHON ra3oBor cpegon - modified-atmosphere
packaging

yrnakoBka ¢ perynupyemon atmoccepown - controlled atmosphere packaging

yrnakoBKa C perynmpyemMon rasosou cpegon - controlled atmosphere
packaging

ynakoBOYHble MaTepuansl -+ package

yrnakoBO4HbIV ra3 - packaging gas

YMNOTHUTENb pacTUTENbHbIX TKaHewn - firming agent

yrnpaBneHue 6e30nacHOCTbIO NuLleBon npogykuum - food safety
management

yrnpaBneHue gokymeHTamu - control of documents

yrnpaBneHue gokymeHTaumen - control of documents

ynpasneHue 3anucamu - control of records

yrnpaBneHue HecooTBeTCcTBUsiMK -+ control of nonconformity

ynpasrieHme otTxogamun -+ waste management

yrnpaBneHue puckamm - risk management

yrnpaBrneHue puckoM - risk management

YPOBEHb, HE BbI3bIBAIOLLMI BUAMMBIX OTpULATENbHbIX 3ddekToB -+ No
Observed Effect Level

ycunutenb BKyca u apomarta - flavour enhancer

ycnoBus xpaHeHus - storage conditions

YCMOKOUTENbHOE NekapCcTBEHHOE cpeacTBo -+ tranquilliser
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yCTaHOBMBLLASACA MpaKTuKa BeTepuHapHon paboTel = Good Veterinary
Practices

yCTaHOBMBLUAsACA NpakTuka npomnssoactea -+ Good Production Practices

yCTaHOBMBLUASACS MpaKTMKa Npon3BoacTBeHHon paboTel + Good
Manufacturing Practices

yCTaHOBMBLUAsACS npakTuka paboTel guctpubbtotepoB -+ Good Distribution
Practices

yCTaHOBMBLLASACS MpaKTMKa CaHUTapHO-TurmeHnyeckon pabotsl - Good
Hygienic Practices

YyCTaHOBMBLLASACS MpaKTMKa CenbCKOX035IMCTBEHHbIX paboT -+ Good
Agricultural Practices

yCcTaHoBMBLUAsACA npakTuka Toproenu -+ Good Trading Practices

yCTaHOBMNeHHas BeTepuHapHas npaktuka - Good Veterinary Practices

yCTaHOBMNeHHas rurmeHmdeckas npaktuka - Good Hygienic Practices

yCTaHOBMNeHHas npaktuka pacnpegeneHus - Good Distribution Practices

yCTaHOBMNeHHas Npon3BoACcTBEeHHasi npakTuka -+ Good Manufacturing
Practices

yCTaHOBMNeEHHas CenbCKoX03siIMCTBEHHas npakTuka - Good Agricultural
Practices

yCTaHOBMNeHHas TexHonornyeckas npaktnka - Good Production Practices

ycTaHoBneHHas ToproBas npaktuka = Good Trading Practices

(>

dakTop, yrpoxatowmii 6esonacHocTu nuueBbIx NnpoaykToB -+ food safety
hazard

danbcudukauyusa - adulteration

danbcudukaumsa nueBbix npoaykToB - food adulteration

®AO - Food and Agriculture Organization of the United Nations

dacumona obblIkHOBEHHas - Fasciola hepatica

depmeHTaums - fermentation |l

depmep - farmer

dusnyeckas 6esonacHoCcTb NuLLEBbIX NpodykToB = physical food safety

dusnyeckas koHTamuHaumsa - physical contamination

dusnyeckas onacHocTb - physical hazard

dusnyeckoe 3arpssHeHme - physical contamination

PnHNAHACKOE areHTCTBO 6e30nacHOCTM NpoaoBoNbCTBUS dBMpa - Finnish
Food Safety Authority Evira

PYMOHU3MHBI = fumonisins

dypaH - furan
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X

XapakTtepucTuka onacHoctu - hazard characterisation
XapaKkTepucTuka pucka - risk characterisation

XACCI1 - Hazard Analysis and Critical Control Points
xumukaT - chemical

Xumuyeckas 6esonacHoCTb nuLLEeBbIX NpoaykToB -+ chemical food safety
XMMUYeckasi KoHTaMuHaums - chemical contamination
Xumudeckas onacHoctb - chemical hazard

XMMU4yeckoe BelecTBo - chemical

XumMmnyeckoe 3arpsisHeHne - chemical contamination
xonepa - cholera

XOnepHbI BUOpuoH — Vibrio cholerae

xonogHoe kon4yeHue - cold smoking

xonopgosas uenb = cold chain

XpaHeHue n ytunusauusa otxogos -+ waste management
XpaHeHue nuileBbIx npoaykToB - food storage

L

uenb NPOM3BOACTBA 1 NoTpebneHus nuwieBbix npoaykTos - food chain
Lenb co3gaHusa nuweson npoaykuumn - food chain

uectoabl = Cestoda

LuaHoreHHble rmmko3ngsl - cyanogenic glycosides

LUMHK = zZinc

y

ynctka - cleaning |

ypesBblyaniHas cuTyauns - emergency
ypesBblyariHble 06CTOATENBCTBA - emergency
yy>xepogHoe BelecTBo -+ foreign substance

LU

wurennés - shigellosis
wurennbl = Shigella
wmpokui nented - Diphyllobotrium latum
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3

OlrKM - enterohemorrhagic Escherichia coli

OUIKIN - enteroinvasive Escherichia coli

SKONOrMYECKM YMCTBIN =+ organic

amynbratop - emulsifier

amynbrupytowas conb —» emulsifying salt

3HTepuT - enteritis

SHTepoarperatusHas E. coli - enteroaggregative Escherichia coli

SHTepoarperatusHas Escherichia coli - enteroaggregative Escherichia coli

3HTEeporemMopparmyeckasi KuweyHasi nanoyka - enterohemorrhagic
Escherichia coli

aHTeporemopparnyeckas E. coli - enterohemorrhagic Escherichia coli

aHTeporemopparunyeckasi Escherichia coli = enterohemorrhagic Escherichia
coli

3HTEpOMHBAa3MBHas KuweYvHasa nanoyvka - enteroinvasive Escherichia coli

3HTepouHBa3uBHasi E. coli - enteroinvasive Escherichia coli

3HTepouHBa3unBHas Escherichia coli - enteroinvasive Escherichia coli

39HTEpPOKOKkM = Enterococcus

3HTepokonuT - enterocolitis

3HTeponaTtusa - enteropathy

3HTeponaToreHHas kuwe4vHas nanoyka - enteropathogenic Escherichia coli

aHTeponaToreHHasd E. coli = enteropathogenic Escherichia coli

aHTeponaTtoreHHas Escherichia coli - enteropathogenic Escherichia coli

SHTEPOTOKCUreHHas KunweyHas nanoyka - enterotoxigenic Escherichia coli

SHTepoToKkeureHHas E. coli + enterotoxigenic Escherichia coli

3HTepoToKkeureHHas Escherichia coli + enterotoxigenic Escherichia coli

anvgemusa - epidemic

OlKMN - enteropathogenic Escherichia coli

aTukeTka - label

OTKI - enterotoxigenic Escherichia coli

3XUHOKOKKM = Echinococcus

A

a4 - poison

s40BUTbIE rpnbbl = poisonous mushrooms
SLOBUTLIN = poisonous

S, pacTUTENbHOro Nnpoucxoxaenunsa - plant toxin

152



A

Ay = water activity

B

Bacillus - Bacillus

Bacillus cereus - Bacillus cereus
B. cereus - Bacillus cereus
Brucella » Brucella

C

Campylobacter - Campylobacter
Campylobacter coli = Campylobacter coli
Campylobacter jejuni - Campylobacter jejuni

C. botulinum - Clostridium botulinum

C. coli = Campylobacter coli

C. jejuni = Campylobacter jejuni

Clostridium - Clostridium

Clostridium botulinum - Clostridium botulinum
Clostridium perfringens - Clostridium perfringens
C. perfringens - Clostridium perfringens
Cyclospora cayetanensis - Cyclospora cayetanensis

D

DAEC - diffusely adherent Escherichia coli
Dicrocoelium dendriticum - Dicrocoelium dendriticum
Diphyllobothrium latum - Diphyllobotrium latum
Diphyllobotrium latum - Diphyllobotrium latum

E

EAEC - enteroaggregative Escherichia coli
E. coli + Escherichia coli
EHEC - enterohemorrhagic Escherichia coli
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EIEC - enteroinvasive Escherichia coli
Entamoeba histolytica - Entamoeba histolytica
Enterococcus - Enterococcus

EPEC - enteropathogenic Escherichia coli
Escherichia coli = Escherichia coli

ETEC - enterotoxigenic Escherichia coli

F

Fasciola hepatica - Fasciola hepatica

G

Giardia duodenalis = Giardia lamblia
Giardia intestinalis - Giardia lamblia
Giardia lamblia + Giardia lamblia

J

JECFA - Joint FAO/WHO Expert Committee on Food Additives

L

LD - lethal dose

LDso = median lethal dose

Listeria -~ Listeria

Listeria monocytogenes - Listeria monocytogenes
L. monocytogenes - Listeria monocytogenes

MRL - maximum residue level
Mycobacterium - Mycobacterium

N

N-HuUTpo3amuHbl -+ N-nitrosamines

154



P

pH - pH value

S

Salmonella - Salmonella

Salmonella enterica - Salmonella enterica

S. aureus - Staphylococcus aureus

S. enterica - Salmonella enterica

Shigella - Shigella

Staphylococcus -+ Staphylococcus
Staphylococcus aureus -+ Staphylococcus aureus
Streptococcus -+ Streptococcus

T

Taeniarhynchus saginata - Taenia saginata
Taeniarhynchus saginatus - Taenia saginata
Taenia saginata - Taenia saginata

Taenia solium - Taenia solium

Toxoplasma gondii - Toxoplasma gondii

\"

V. cholerae - Vibrio cholerae

Vibrio - Vibrio

Vibrio cholerae - Vibrio cholerae

Vibrio parahaemolyticus - Vibrio parahaemolyticus
Vibrio vulnificus - Vibrio vulnificus

V. parahaemolyticus - Vibrio parahaemolyticus

V. vulnificus - Vibrio vulnificus

Y

Y. enterocolitica - Yersinia enterocolitica

Yersinia » Yersinia

Yersinia enterocolitica » Yersinia enterocolitica

Yersinia pseudotuberculosis = Yersinia pseudotuberculosis
Y. pseudotuberculosis + Yersinia pseudotuberculosis
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Chinese-English Index
Kiinalais-englantilainen hakemisto

Kutancko-aHrnmnckKkum ykasartenb
TepMUHOB



A

%2522y - tranquilliser
274/ -+ safe food

B

K4 #9% ~ pasteurization

A # LR > median lethal dose

Bl 43 ~ patulin

%% -+ package

{355 4k - packaging gas

w3 HH - date of packaging

{75 - preserving

TRAFHIRR - shelf life

RIS % - protective gas packaging
#1857 -~ humectant

%5 ¥ - date of minimum durability

A MEVER - modified starch

AN JFE - allergen

172 - label, labelling

Frid » labelling

Frifeft - calibration

FMMiHETE - surface hygiene

%M IZ - acrylamide

I JE A9 -~ pathogenic microorganism
Jii¥g - viruses

MY ~ food poisoning virus
J# R 44 - pathogen

NEH R4 E -~ disposition of nonconforming products
A& BTz - control of nonconformity
ANi&4 -+ nonconformity

A—3F - nonconformity

fi & IR & -~ Brucella

fi & IRAT B 9% ~ brucellosis

C

#18 - adulteration
AR % — catering service
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BAEMERTHE 7% » operational prerequisite programme
JH) - irritant

PR KBTI > enterotoxigenic Escherichia coli
7= 75 1 - product life cycle

74 dh LA - product hygiene

P REMR 2 HIAT T > Clostridium perfringens

Jio A4 K AT # - enterohemorrhagic Escherichia coli
&Y I TR ~ Salmonella enterica

piE L4 - enteric infection

i) - enteric

e B MERE Y K AT B~ enteroaggregative Escherichia coli
iR 281 K AT E ~ enteroinvasive Escherichia coli
fpEkE -~ Enterococcus

faii ) - enteric

M T 2 -~ enteropathy#i < . -+ hypersensitivity

M % - enteritis

B0 K AT E ~ enteropathogenic Escherichia coli
#ml » withdrawal

%4 - ingredient

R -+ end product

FEAMEAHLIS 4 - persistent organic pollutant
st - continual improvement

WIZAEr" - primary production

LB R - disposal as waste

t£4% - infection

14495 —~ infectious disease

BI5IKE - Vibrio vulnificus

WA IHE| 5 -+ from farm to fork

{22 A4 K ERE ~ anabolic steroids

D

KM - Escherichia coli

Klp= i #T % - Campylobacter coli

K4 - colitis

KA - mass catering

I B I R B K 28 » trichothecenes

AL NG 2 4 iRy IR~ Listeria monocytogenes
FHIH - expiration date

iR 4% - cold chain

P - resistant
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ERPRCHIAS ~ quantitative labelling of ingredients
EEM - limit of quantitation

E MRS IR - qualitative risk assessment
FYF E » animal toxin

PRSI » zoonosis

%4k~ freezing

#4H - poisonous mushrooms

FE - toxin

# % ~ toxicity, virulence

#4) - poison

Z &K - polychlorinated biphenyls

Z IRk - polybrominated diphenyl ethers
£ I8 55 & - polycyclic aromatic hydrocarbons
LY B ~ Cestoda

E

KL - dioxins
e B AT

T+ dioxins
ZAAALER > sulfur dioxide

F

F-2 # % - zearalenone

FAQ WHOR S IS IFFIBR &% K& 1 2 - Joint FAO/WHO Expert Committee on
Food Additives

K% -~ fermentation Il

KEAER - fermentation |

K i3 - foaming agent

5 & 7] - preservative

[ 11 - prevention

[i & - preserving

U EE -+ dosimetry

TR % & ~ radionuclide

TR 75 4% > radioactive contamination

TR~ radioactive substance

fERIFL B -~ fertilizer residues

fEkL > fertilizer

K& HL > waste management

4y AT H - Mycobacterium
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IS LA L4 )R ~ Finnish Food Safety Authority Evira
KR - risk

AR 734 > risk analysis

&5 38 ~ risk communication

K2 - risk management

K& 22~ risk communication

KA » risk assessment, risk estimate
KRB » risk identification

495 - bovine spongiform encephalopathy
LR - Enterococcus

R E K - fumonisins

W - furan

J&F5 - rotting

484t~ irradiation

4RI A i ~ irradiated food

&M - rotting

B M3KE - Vibrio parahaemolyticus

G

MR FIH E R3S -~ modified-atmosphere packaging
MPESERT - modified starch

F1#1) - cleaning |

T4 - drying

BT FrW th ~ Fasciola hepatica

JF HL > liver flukes

JiF % - hepatitis

J&Y¢ - infection

Wi 5 JZ . > Toxoplasma gondii

BN T A - high pressure processing

% -+ cadmium

A N4 » personal hygiene

¥ - updating

AFEE B - institutional kitchen

7k - mercury

fitN# - supplier

[&1k57) - firming agent

FHEBRAE — critical limit

JR P ] 45 R i R 48~ system for the monitoring of critical control points
) 5 —» critical control point

R S RS - identification of critical control points
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KHEBRAE R € > determination of critical limits
R - allergen
I - hypersensitivity

H

FEHiBhiH -~ pest control

EH > pest

K52 - verification

Ja4b 3 - reprocessing

JE J& - Vibrio

k21 /62 -+ chemical hazard
b2 35 4% -+ chemical contamination
{242 fh % 4 - chemical food safety
th2: % - chemical

fk 24 - chemical

W1 H - Cyclospora cayetanensis
1% T4 - sanitation

i & & & » aflatoxins

¥ K75 - propellant

T PEfL%E - active packaging

TR - shelf life

FE#L - cholera

FEFELINH ~ Vibrio cholera

J

WEE dU 8 - Sarcocystis
W77 - teratogen

W FE T (1)~ teratogenic
B4 -~ hormone product
FET - audit

F&# i - auditor

iiEk % B - Echinococcus
itk - record

it F 4% - control of records
i+ - calibration

7% —+ dose

F &% - dosimetry
75 ] i P4 -~ dose-response assessment
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%4 > parasite

24 B - parasitic disease
JITIX - processing area

I T Bh#I - processing aids
Jn# - heating

Jn#: - salting

AT % -~ hepatitis A virus
P2 HiE .~ Giardia lamblia

B 4E 1% BN R #R B — Yersinia pseudotuberculosis

B A - audit

4% - monitoring

W5 248 > monitoring system

K HEER - limit of detection

A% > checklist

[A]4#2%95 4% - indirect contamination

Y% 5€ - identification

it fEf&E - health hazard

X549 - cross-contamination

i -~ communication

k7 - gelling agent

F# £} - yeasts

K%t - calibration

ek P44 > exposure assessment
B AL YL 7+ brucellosis
&8 # BRI ~ Staphylococcus aureus
E 250 > emergency

12l - soaking

S5 & SR INF) - prohibited food additive
245 - prohibited substance

s > warning

2]1E - correction

2 IE%J# - corrective action

JH|EE ) - virulent

K

P EYZ) - antiparasitic
B ) ~ antimicrobial
PLitsT - anticaking agent
P4 & - antibiotic

pitt -~ resistance
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PUMAEYIR - antimicrobial

HLAALF - antioxidant

Al 4%52 K F -+ acceptable level

B R4 ~ traceability system
AliEEEME - traceability

7~ customer feed-back

%= P #F » customer complaint
2 i@ > Campylobacter jejuni
4% i -~ control measures
152k 4 B - Diphyllobotrium latum

L

SR ZEfFT I ~ Bacillus cereus

2 K EHIE R > Giardia lamblia

AT » freeze-drying

%1 - cooling

¥4 - cold smoking

WK IR » Listeria

ZE[RH B~ listeriosis

FIRBK B+ Entamoeba histolytica

FIERAE 2 . ~ Entamoeba histolytica

A B A& 4140 - Food and Agriculture Organization of the United Nations

B ER S AR #H 43 -~ Food and Agriculture Organization of the United
Nations

BEERE -~ Streptococcus

BEBRTE )8 - Streptococcus

RIF/r 4478 -~ Good Distribution Practices

R 175 5 #7E » Good Trading Practices

RIF& A\ HTE - Good Agricultural Practices

R4 #M7E - Good Manufacturing Practices, Good Production Practices

RiFHEMIE - Good Veterinary Practices

RIF PA#TE - Good Hygienic Practices

LS TEfE » quantative risk assessment

TR > retailer

M2 - flow diagram

AT ~ epidemic

25, ~ solanine

IR EE - rotavirus
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F I 22 - Dicrocoelium dendriticum

Jik L 402 - pulsed electrical field processing
# - mould

HBIWH - mould spoilage

W -~ moulds

W & ~ mycotoxin

£ H e ¥\ & - acceptable daily intake

& Hit 524 N\ & - tolerable daily intake

A 2N & - tolerable weekly intake
T3 AL 2257 - flour treatment agent

RECRE BT 1 K AT E - diffusely adherent Escherichia coli
K1 - disinfection

N

N A% -+ N-nitrosamines

#7438 ~ internal communication
W # &R » internal audit

W #B4% 4 » in-house control

PRz 7% - in-house control plan
Wk i~ internal audit

fit /1 » competence

G4 IR - bovine spongiform encephalopathy
4% ~ Taenia saginata

35 E - farmer

KB » farmer

K #j - pesticide

R2Z55% 8 - pesticide residues
PEUIFIEF ~ norovirus

O

Wk B3 4 BE 578 9 & {597 5. 5] > European Comission Directorate-General for
Health and Consumers

KR ) 5 ¥ K JrA %~ European Comission Food and Veterinary Office

KR i 42 4% P )= > European Food Safety Authority
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P

pH & - pH value

M5 - glazing agent

3 - training

fickl -~ ingredient

fickl % - list of ingredients
idkl2E 7= 7 - producer of ingredients
&2 FA75 - bulking agent, raising agent
fit > lot

fit k7 - wholesaler

fit#E - validation

T H 7 - bleaching agent

3R — destruction

H & BR# » Staphylococcus

Q

ELIF ~ origin

Kl -+ modified atmosphere

K% - controlled atmosphere packaging, modified-atmosphere
packaging

#t - lead

Hi#2it%] - prerequisite programme

TBTER %457 i+ potentially unsafe product

TBEIER %47 i 4L E ~ handling of potentially unsafe products

HUIR AT B2 - Dicrocoelium dendriticum

#iik -~ solanine

1% 5. - checklist

&V - cleaning I

EUFE - sampling

ik - validation

R

L1 - biological contamination
#IE - hot smoking

A& BN - zoonosis

A F 843l - personnel training
H #i#xiR - date marking
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25%% —» container

WL dUg - Sarcocystis

REH HE - Clostridium botulinum
WM IR ZE AT ~ Clostridium botulinum
Al # 98 - botulism

HAALF] > emulsifier

AL > emulsifying salt

Jtywi s - prions

S

% - colour

B -~ sterilization

WITIK# - Salmonella

WITIK#% - salmonellosis

& Hi57) - pesticide

JiE& #h 7875 - dietary supplement
Fibs —» label

%7 - glazing agent

&% 497 -~ equipment maintenance
% 4% L4 - equipment hygiene
I L - further processing

fiff - arsenic

A= H# - date of manifacture
47 ¥% 4% - production equipment
472 T4 > production hygiene
A= A48 - production system
A& - cyanogenic glycosides
A4 » biosafety

A Wi% -~ biogenic amines

HYIEEFR - biotoxin

YRR - biofilm

*+¥)faE - biological hazard
W5 4% » biological contamination
AW f 24 - biological food safety
K E - growth hormone

R~ identification

i~ food

%4 » food safety
&7 & T - food safety management

7 &S A R » food safety management system
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&% 4 fa# - food safety hazard
R A BUR » food safety policy
&7 44l - food safety team
B 4K - food safety team leader
& MIBR - food spoilage
L% - food packaging
R - food preservation
& B8 - food adulteration
At E - food handling
A itk i 5 4 > Codex Alimentarius Comission
& B E — food spoilage bacterium
£ Tl - food industry
i L - food handling, food processing
iz - food control
i 4% > name of the food
& - food establishment
547" > food production
IR - food additive
& L4 - food hygiene
a0 E ARES ~ lot identifier
1 A R PR - irradiation
BEHER - fungi
& & > food quality
& & P - food manufacturer
MY > foodborne infection
&M -~ foodborne disease
BYHEEAE L - food handler
aYIE - food spoilage
Y%k - food chain
¥+ & - food poisoning
T - food storage
ik - table salt
S # - consumer
IR MEEUR B - foodborne pathogen
ff VL4 - instructions for use
AR P A H L - World Organisation for Animal Health
TR DA 441 - World Health Organization
£ - strontium
Tkl - feed
TRk AE =3 - feed producer
EIHL > harvester
3k - harvester
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ZPE¥ET - controlled atmosphere
M5k » residues of veterinary drugs
i 5 4k > Toxoplasma gondii
KA RFEF > humectant
KAriE T -~ water activity

% - acid

2~ acid spoilage

Z W48 i - rancid spoilage

IR -~ acidity

& £ 115 75 - acidity regulator
MR ZEFFT B ~ Clostridium

T

PEF AP ~ glycoalkaloids
75 - bulking agent

FH R > sweetener

£ > iron

i#{E -~ communication

1@ %1 - notification

#il - copper

FIRF4 > emergency
HEHE R > propellant

Jiit €175] - bleaching agent

W

ARV E - external communication

s i+ - external audit

AMESiE{E - external communication

4hsk4y - foreign substance

HNJEEEEE Z - lectins

L il FF & @ > Campylobacter

fta % - hazard

faE S H1 - hazard analysis

&4 Hr < #54 fi -~ Hazard Analysis and Critical Control Points
f& 55 ¥ 5 s ] 5 ik > HACCP plan

f&E M 5 B ] Sk & > HACCP system

fa = 4R - hazard characterisation, risk characterization
fa =34 > hazard assessment
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f&E R H] » hazard identification

e i > microwave heating

EH - microorganism

AE X - microbiological hazard
AE Y B %4 -~ microbiological food safety
MAEM M fE % ~ microbiological hazard
AET5 4% -~ microbiological contamination
T4 - sanitation

B - sanitary measures

PA#R - hygiene requirements

B % - gastroenteropathy

B # - gastroenteritis

A - control of documents

FasE s - stabilizer

FTCAD #LE » ADI not specified

TEM %R e N7 &2 -~ No Observed Effect Level
% o - Taenia saginata

T % ~ aseptic packaging
TEHI B4 KT - No Observed Effect Level
754 - contamination

1594 » contaminant

KB % -~ hepatitis E virus

Y59 -~ physical contamination
B B % 4 - physical food safety
Y fE % > physical hazard

X

W #E7 » humectant

i+ soaking

s 71 & » absorbed dose

fifi > selenium

B - tin

YL ~ detergent residues
4% - bacteria

4l 1% & ~ bacterial toxins

#; M - nematodes

Y & # - food poisoning bacterium
¥k - spices

AR E - relative humidity

M HI5 Y - cross-contamination
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IiH - lot

M - disinfection

WHE77% B - desinfectant residues
W %4 - consumer

W #E & iR > consumer awareness
VL5 - antifoaming agent

THERE: - nitrate

HERRI - sell-by date

N ln R H K ER 1 ~ Yersinia enterocolitica
NagE %9 -+ enterocolitis

B - zinc

RZ5 ] - withdrawal time

BEFL 0 » Trichinella

Y

FHIFF B ~ Bacillus

WHiER: - sulfites

WA EL » nitrite

W2 -~ smoking

ISAE - verification

FE i - sample

254 - drug

5% B ~ drug residues

HE/R AR IR AT ~ Yersinia

HER AR IQBRE AT B 8 i ~ yersiniosis
EGEI - virulent

58 £ i - perishable foods
FIFX T H N ~ heterocyclic aromatic amines
54 - foreign substance

S| » foreign material control
ZiR -~ awareness

&4 - accident

%% ~ epidemic

&7 & - Cryptosporidium

B I8 4MN ) > dietary supplement
£ -~ poisonous

HHL 2 I6E ~ toxic chemical element
H %o - Taenia solium

HERAY > harmful microorganism
HHLH - organic

171



AR ) > mutagenic

%455 -~ mutagen

A [KF - mutagen

T KRB/ > zearalenone
AL %5 & i -~ prepackaged food
Til5 - prevention

¥4 - cooling

Wil & - intended use

JF 4Kl > raw material

JE 7= [E - country of origin

R A 5h%) - protozoa

y4

& JF %l - foreign material control
#H Ak - carrier

T i T - reprocessing

W57 - thickener

H &7 - bulking agent

AR - flavour enhancer

BH X - patulin

H1El - recall

B 5 & 5~ irradiated food

#i# it # 5 % - ochratoxin

H K # % - mycotoxin

H 2% > vacuum packaging
£ #77) - tranquilliser

B 54 ~ direct contamination
Y8 & ~ plant toxin
YR - lectins

JF EARIE » quality assurance
R #IEK R - quality assurance system
JF B E R - quality requirements
#JE )~ carcinogenic

Y » carcinogen

)~ pathogenic

o - pathogenicity
YR~ teratogen

) » teratogenic

Havi - virulent

HILE - lethal dose
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FRAR K] » mutagenic

HEBK R~ shigellosis

HHIRW B ~ Shigella

23724 - end product

#i# - poisoning

R # [ - poisonous

rh# & - toxic dose

FE4JE -+ heavy metals

W H ~ Taenia solium

5t B - storage instructions

5% 451 - storage conditions

W5 & - storage temparature
HE K AY) > genetically modified organism
#57 - colour

% ¥ - competence

LhEEE > UV irradiation

H & iPfh » self-assessment

FH /7 - resistance

A% AE S K > minimum required performance limit
7k B IR &2 ~ maximum residue level
IR A VFKREE - maximum allowable concentration

YEYHE =% - crop producer
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