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TIEU CHUAN QUOC GIA TCVN 9990:2013

Rau, qua twoi — Thuét ngtr va dinh nghia
Fresh fruits and vegetables — Vocabulary

Pham vi ap dung

Tiéu chudn nay dwa ra cac thuat nglr va dinh nghla thuéng dwoce st dung réng réi lién quan dén rau
qua twoil.

CHU THICH Céc thuat ngl ndy duwoc 1ap thanh hai nhém va xép theo thix ty chi céi tiéng Anh.

1 Cac thuat ngir chung
1.1
Do &m bén ngoai bit thwdng (abnormal external moisture)

Luong nwde dw trén bé mat cla rau qud, do tac nhan tw nhién (vi dy: mwa) hodc do x& ly nhan tao (vi
duy: rra).

CHU THICH Phan ngung ty xuét hién trén b& mat cla sin phdm khi 4y ra khoi kho bdo quan lanh khdng duoc coi I3 66 4m
bén ngoai bét thwéng.

1.2
Trdy xwéc (abrasion)

Tén thwong do ma sat trén bé mat cla rau qua, ddi khi xuét hién trong thoi gian sinh trvéng nhung
hau hét I1a sau thu hoach va thudng do sy tiép xac véi cac bd phan khac clia ciy hodc véi cac vat
khac.

13

Chét bam (adherent)

Nhirng chét ngoai lai bam chit vao rau qua.
14

Ding (vj) [bitter (taste)]

Vi co ban duoc tao ra bing cach pha lodng cac dung dich ciia mét sé chat nhw quinin va cafein.
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1.5
Hé déng (bitter pit)

Cac dém mau n&u nhd trén thit qua, thé hién qua vé qua 1a c4c ving kém chét lvong ¢6 mau nau hoac
mau xanh.

CHUTHICH Sy rdi loan nay dugc phan bist véi bj ndu (1.47). Déi véi tao, cb thd 13 vi sy thiu hyt bo hodc canxi
1.6
Phén (bloom)

Lép bdt méng hoi gibng sép, do cay tiét ra va co trén bé mat clia mét sb loai qua (vi du: man hoac
nho).

CHU THICH Phén chi bam nhe va 1am thay d8i mau séc qua. Sy cé mat clia phin 1a mét tiéu chi vé d6 twoi.

1.7
L&i nau (brown core/brown heart) -

Mau nau & viing I1i clia qua (chi yéu |2 & t4o va 18) do méi tredng, 1am lanh khéng dung cach véi mét
vai giéng tao (Mcintosh) hoic do qua bj gia hoa.

1.8
Swong (brusque)

Thuat ngl thudng s dung dé mé ta atiso bj tn thuong do tac ddng cla swong gia lén 16p bidu bi cia
la bic din @én bong tréc va tao mau nau (bé mat rop).

1.9
Tén thwong do lanh (chilling damage)
Loai tén thwrong lanh xdy ra & nhiét @6 trén didém déng bang trén mét sé loai rau qua.

CHU THICH Téc ddng chii yéu dén rau qua nhiét d&i va cn nhiét d&i nhung 4di khi ciing ¢6 anh hwéng dén mot sb loai rau
vung &n déi {vi dy, ca chua, &t ngot, dwa chuét, dau cove).

1.10
Sach (clean)

Khong c6 du higu clia tap chét, vét bln hodic cac chat ngoai lai khac nhu d4t, giun, cat hoic du lrong
nhin thay dwoc sau viée xt? Iy san phim.

1.11
Phu sap (covered with wax)

Cé mang sap mdng do rau qua ty tiét ra ho3c Ia chét phd ngoai nhan tao.
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1.12
Giéng tréng (cultivar)
Gidng (variety)

Nhém cay tréng c6 thé xac dinh duoc rd rang béing hinh thai, vat Iy, té bao hoc, hda hoc hoic cac dic
diém khac va sau sinh san hiru tinh hodc sinh sén vé tinh van gic lai duoc dic tinh riéng.
CHU THICH 1 Khai niém "giéng" khac voi khai nigm "thir” thyee vat hoc, trong do

- "giéng" 1 két qué cUa sy phan chia ching loai tir v chon loc c6 kidm soat, ngay ca trong thyc nghiém:;

“thiv" (3 két qua cda sy phan chia chling loai t& sw chon loc tw nhién. Thuat ngtr “gibng tréng” va “giéng” (van ¥ nghia
Ia giéng trong) la tvong dwong. Trong céac bén dich hoac céc tai ligu vé danh Iyc thyc vét dwgc st dung dac biét, cac
thuat nglr “giéng tréng” hode "gidng” (hodic cac ti twong dirong cla cac ngdn ngir khac) cb thé dwgc str dung.

CHU THICH 2 Tén clia cac giéng va loai thyc vat lun & dang Latin dwoc quy dinh trong danh luc thye vat.

1.13

Biéu bi (cuticle)

Vé (shell)

Bi (skin)

Phan ngodi clia rau qua, cé 8 day va dd cing khac nhau, bao vé phan an duoc.

CHU THICH “Biéu bi" 1a thuat ng dwgc s dung déi véi phan mé md & bé mat, méng va "bi" dwgc st dung déi voi phén
cirng va cb dj day Ié&n hon hodic nho hon; “vd" dwge sl dyng ddi véi phdn ciing, ¢ 4d day tn hon hodc nhé hon, nhidu xo
hodc da hoa gd.

1.14
B chin (degree of maturity)

Banh gia dinh lvgng hodc dinh tinh trang thai qua (hodc rau) dat dugc trong qua trinh sinh trivéng va
phat trién ty nhién.

1.15

D& palet <ddng tir> (depalletize <verb>)
D& hang ra khéi palet

1.16

S bién chét (deterioration)

Hw héng (spoilage)

Tén thuong do cac nguyén nhan khac nhau dn dén sy suy giam hodc tdn thét chat lwong cla san
phim.
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1.17

Min (downy)

Thuat nglr miéu ta vé ¢ cdm gidc mém, muot clia Iep 16ng nhung.
1.18

Sé&m/diu mua (early)

Dac tinh cla gidng ho3c thir rau qua nao dé dat dén trang thai phat trién thich hop trwéc giai doan
chudn trung binh d6i véi cac lodi rau qua cung loai.

1.19

Cui (flesh)

Comithit qua (pulp)

Nhu mé bao gdm céc chét du trir.
1.191

Chét chat (astringent)

Thuét nglr miéu td cam giac gay ra trong miéng khi &n qua cé chira cac hop chét tanin
Xem SO 5492.

1.19.2

Rin chéc (compact)

Day déc

1.18.3

Gidn (crunchy)

C(rng va giodn khi an.

1.19.4

Xo (fibrous)

Chira cac soi hodic cac té bao cé dd bén cao hon hoic thdp hon dugc kéo daira.
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1.19.5

Cdrng (firm)

Chiu dugc 4p Iwe dang ké.
1.19.6

Phin cieng (stony)

Hat (granular)

Héa rin (sclerified)

C6 chira cac hat cing riéng biét trong phan cuifthit qua.
1.19.7

Tinh thé (vitreous)

Cé cac mé trong ty nhién (nhuw thiy tinh) hodc 14 sw xuét hién bat thwdng cla clii.
VvIDY Qud ly gai, qud phuc bdn 1 trdng hodic do, tao va 8.

1.19.8

Nhidu nwée (watery)

C6 ham lwgng nwére cao.

1.19.9

G (woody)

Co cac soi dai tao nén cau tric gd.

1.20

Mui va hwong la (foreign odour and flavour)

Mui va hrong la do cac san phdm hodc vat thé (a sinh'ra va 1am thay ddi tinh chat cam quan cua san
phadm co lién quan.

1.21
Khéng chira cac chit ngoai lai {free from extraneous material)

Khéng chira 1a canh con, manh gd, dat, giun, manh xac ¢cén tring hodc cac chat ngoai lai twong ty
khac khdng lién quan dén san pham.

CHU THICH Céc phdn clia cay dwoc st dung aé cdi thién ngoai quan cia san phdm khéng duc coi la chat ngoai lai.

1.22
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1.22

Tén thwong do lanh déng (freezing damage)

T6n thwong t6i cac san phdm twoi séng gay ra béi sy tao thanh d4 trong céc mé.
1.23

Tuwoi (fresh)

Thugt ngl miéu t& mét san phdm ciing khdng c6 déu hiéu clia héo hay nhin, cac té bao trong san
pham khéng bj hw héng.

1.24
Khuyét tat sinh trwedng (growth defect)

Khuyét tat lién quan dén hinh dang hodc kich ¢& dac trung cla mét lodi, mot thir rau quéa xuét hién
trong giai doan sinh tredng.

1.25
Khde manh (heaithy)
Khéng cé céc bénh Iy hodc bénh &n hoa va cac réi loan gay ra bdi sy tAn cdng tir sir ¢ mat cla con

tring hodc vat ky sinh ¢cb thé tac 6ng dén ngoai quan, sy hw héng, tinh an duoc hoac gia trj thuwong
mai.

1.26

Non (immature)

Qua chuwa dat Gén do chin sinh ly.
1.27

Khuyét tat bén trong (internal defect)

Khuyét tat ctia phan cui chi phét hién dugc sau khi got rau qua hodic cit rau qua theo chidu ngang hay
chiéu doc.

1.28

Nhiéu djch (juicy)

C6 nhiéu dich trong té bao & 6 chin yéu cAu tao ra mét cam giac dé chiu.
1.29

Chét Ivgng lwu gitr (keeping quality)

Déi véi sdn phdm thiee vat, kha nang giCr chét ivgng trong khodng théi gian dai hon hodc ngén hon
phy thudc vao cac dic tinh bén trong clia san phdm.

10
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Th&i gian lwu giir (keeping time)
Thei gian bao quan (storage time)

Thei gian ma mét san phdm thye vat cé thé duoc bo quan trong kho ma khéng bj suy gidm chét
Ivgng.

1.31
Muén/cudi mua (late)

Bic tinh clia cac gidng tréng hodic céc thir rau qua nao d6 dat dén giai doan phat trién thich hop sau
giai doan chuan trung binh @i véi cac loai rau qua ¢ lién quan.

1.32

Khuyét tat co hoc (mechanical defect)

Tén thuwong do tiép xuc véi cac vat thé bén ngoai nhon, cin, sc v.v...

1.33

Mét nwérc (moisture loss)

Sw bay hoi nudc khdi sdn phdm trong qua trinh xt ly, bao quan, van chuyén hodic Iu théng rau qua.
1.34

Qua gia <cua rau> (over-mature <of a vegetable=>)

Rau duec thu hoach & giai doan phat trién qua muc.
1.35
Chin ndu <clia quad> (over-ripeness <of a fruit>)

Sy phét trién sinh Iy do qua chin 1am cho thit cia mot s6 loai qua tré nén mém, cé mau nau nhat bt
thuong va co vj la.

1.36

Dé hong (perishable)

Thuat nglr mé ta hang hoa dé& hong véi thdi han bdo quan han ché.
1.37

D¢ chin sinh ly <cta qua> (physiological maturity <of a fruit>)

Giai doan thu dwoc qua, dic trung bdi sy phét trién ddy dd va tich tu dwoc cac chét di trir ma néu
duoc thu hoach sé thu dugrc qua cd chét lwgng cao.

1.38

11
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1.38
Réi loan sinh ly (physiological disorder)

Tén thwong cac mé thyre vat do réi loan trao ddi chit thang thuwang.
ViDy Tén thwong do nhigt 48 thdp, thn thuong do khi GO, v.v...
1.39

Réng nhuy (pistillar cavity)

Réng dai (calycinal cavity)

Trong mot s qua phat trién tir bAu nhuy duwéi, cé ch 16m & mirc dd gan véi dai thay vi gan véi cubng.
ViDY Taovale

1.40

Léng to (pubescent)

Co rét nhidu Iﬁﬁg mém min bao phi b& mat tao cdm giac muot.
1.41

Comithijt qua (pulp)

Xem Cii (flesh) (1.19)

1.42

Banh gia chét lwgng (quality evaluation/ quality assessement)
Sy danh gia cac dac tinh cla san phdm thye phdm bing cac phép thiy khach quan va chi quan.
1.43

Bé& mat hinh lwéi (reticulated surface)

Gling lwéi (netted)

Trén vd hién rd cac dwdng ndi 1én, cé bé mét lwdi mau hodic thua.
ViDY Chi yéu 13 cac gidng dua vang.

1.44

Cé gén (ribbed)

Céd cac gan.

1.45

Gdn (ribs)

(1) chd nédi Ién hodc chd 1i 1&n ¢6 thé ndi bat nhiéu hon hoac it hon, xudt hién cac dudng trén toan bd
hoac mét phan cla chidu dai va mang tinh dac trwng cha mét b thir rau qua.

12
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VIDY dva vang va bi ngd
(2) céc gan chinh, thwéng nhidu thit nhe frong trwdng hop rau 8n 14
ViDY cén tay va el cdi tring
1.46
Lam chin (ripening)
Qué trinh phét trién gita d¢ chin sinh Iy va trang thai lam chin khi rau qua cé chét lwong cao nhét.
1.47
Bi ndu (russeting)
Bj nhan (rugosity)
Bj xép (Corking)

Sy hinh thanh do x8p c6 thé nhin thiy trén vé cac loai qua nhét dinh thwéng khong lién tuc va cé doé
day thay ddi, dwoc coi Ia mét dac tinh bidu bi clia gidng hoac nguoc lai 1a mot khuyét tat.

VIDY nhém tao boskoop (dc tinh bidu bi); tho Golden Delicious (khuyét tat)
1.48

Bong (scald)

Bong bé mét (surface scald)

Bong khi bao quan (storage scald)

B& mét cla vé bj ndu & mét sé qua, cha yéu & tao va lé

1.49

Ddc tinh cam quan [sensory (organoleptic) properties)

Céc dac tinh vé mui, vi, clu triic va vé bén ngoai cia sin phdm duoc con ngudi danh gi4 bang cam
quan.

1.50

Lom thén (stalk cavity/ stem cavity)

Vét 16m rd hodc khdng rd & diém gén véi cudng & mét sé loai rau qua nhét dinh.
1.51

Thei han bao quan (storage life)

Théi han lwu gilr (keeping life)

Khodng th&i gian tinh tir khi bat dau dwa vao bao quan 4én khi tidu thy, trong cac didu kién bao quan
quy dinh.

13
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1.52

Ham lrgng dwong (suger content)

Ham lwong dwdng hoa tan dugce cé thé xac dinh duoc béng cac phép phan tich.

1.53

Ngot (vi) [sweet (taste)]

Thuat nglr miéu ta vi ban dAu dwoc tao ra bdi dich Idng cla cac chét khac nhau nhu sacarose.

[xem I1SO 5492)

CHU THICH Danh tir tvong irng |4 “48 ngot”

1.54

Vi (taste)

(1) céam giac cdm nhén dwee bang co quan vj gidc khi dugc kich thich bdi cac chat hoa tan nhét dinh.
(2) vijgiac.

(3) thudc tinh ctia san pham tao ra huong vi.

CHU THICH Khong nén siv dyng thuat nglr “vi" @é chi sy két hop cla vi glac, khiru giac va cdm gidc dirge goi 13 “huong Vi,

Trong ngdn ngir khéng chinh thire, néu thuit ngl “vi” dwgrc si¥ dung véi nghia nay thi phai ludn két hep véi mot thuit ngl vé
chét lwong, vi dy, mai mde, vi qua mam xdi, irang thai xép.

[theo ISO 5492]

1.55

P cang (turgidity)

Trang thai ctia md thye véat ¢d ham lwong nwdc thang thudng.
1.56

Gan la (vein)

Gan, thwéng cé dang nhanh hogc song song va nhd [én trén la.

CHU THICH Thu#t nglr ndy khdng phi hep khi migu 13 bé mat cla qua.

14
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1.57

Nguyén ven (whole)
Rau qua twoi khong bi vét cat nao khi méi dwec thu hoach, ngoai trir vét "cit tia".
1.58

Héo ta (withering)

Qua trinh trong dé céc té bao clia mét san phdm mat dan sirc cing binh thudng va méat nudc, cudi
cuing 1a xuét hién cac nép nhan trén bé mat.

2 Thuét ngl vé cong nghd
21
Thuc chin <clia qua> (accelerated ripening <of fruits>)

Phuwong phap dé thic dy qua trinh chin ty nhign bang bién phap vét Iy, chang han nhw bang gia nhiét
(bdo quan trong phong & nhiét 3o 20 °C dén 28 °C), v&i sy gia tdng ham lwong oxy cla méi trudng
bén trong phong.

22
Thich nghi vé&i mdi trwdng (acclimatized)

Trang thai clia rau qua sau khi cac chéit ngung tu dwgc tach ty nhién trong méi treéng kho va thoang
khi.

2.3

Thay déi khéng khi (air change)

Thay thé thé tich khong khi cé trong mét khodng khang gian bang thé tich khi mai tvong &ng.
2.4

Téc ad thay dbi khéng khi (air-change rate)

Téc dd théng gid (ventilation rate)

Thé tich khi dwoc thay déi hoan toan trén mét don vi thai gian.
CHU THICH Bon vi théi gian thwang la 1h

2.5
Lwu théng khéng khi (air circulation)

Su di chuyén khong khi ty nhién hodc do cudng burc ¢cothgc trong mét khong gian kin.

15
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2.6

Téc dd lwu théng khdng khi (air-circulation ratio)

Theé tich khdng khi dwoc tudn hoan trong phong theo don vi théi gian chia cho thé tich clia phong.
2.7

Khéng khi xung quanh (ambient air)

Khong khi bao quanh mét vét thé.

CHU THICH Kh&ng khi thuéng 1a khdng khi b&n ngoai hodc khong khi trong khu vize kin dwoe xem xét.
2.8 |

Nhiét 4 madi triedng xung quanh (ambient temperature)

Nhiét do, thwong 1a clia khdng khi, bao quanh vat hoic diém 1am chuén.

2.9

Pallet dang hdp (box pallet)

Thing xép chdng (bulk bin)

Pailet dang thung (pallet bin)

Pallet c6 hodc khdng ¢6 nép @4y, clu truc co it nhat ba mat thang dlmg cé dinh, thao dwoc hodc déng
mé& duge, virng chic, dang thanh hodic Iudi, thirdng cho phép xép chéng.

[xem 1SO 445]
210
Rira sach (brushing)

Thao tac béng tay hodc biing may st dung cac ban chai d8 loai bd cac chét ngoai lai bam chét vao bé
mét rau qua.

211
Nguy trang hang héa (camouflage of goods)

Hoat ddng duoc thiét ké @& danh lira ngwdi tiéu dung, bao gdm trung bay cac sdn phdm ma mét phan
c6 thé nhin thdy khdng pht hop vé kich thuéc, hinh dang; mau séc, bd ngoai, cac loai, gibng, v.v... so
véi c4c thanh phan trung binh cla hang héa.

212
Lam lanh (chilling)

Qua trinh 1am lanh mdt sdn phAm dén nhiét 4o trén diém d6ng bang.

16
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2.13
Téc 4o 1am lanh (cooling rate)
Sw gidm nhiét 43 chia cho thi gian thye hién dé dat duoc qué trinh gidm nhiét d6.
2.14

Tén thwong (damage/injury)

Vét cat, vét rach, vét trdy xwdc, vét 16m, vét thuong, rap hodic nat, do tac déng co hoc hogc vat Iy trén
I&p biéu bi, vo hodic da clia cac loai qué hodc rau, ma co thé Xuyén vao thit.

2.15

Sw tan bang (defrosting)

Loai bé 1dp bang dong trén bé mat clia dng xodn Iam lanh.
2.16

Sw khitr mau xanh (degreening)

Qua trinh chuyén mau bét budc cla v qua tlr mau xanh sang mau vang hodc mau da cam, do sw
phén hdy cda diép luc (déc biét 1a véi cac loai qua ho cam quyt).

CHU THICH Qua trinh khir mau xanh khdng nhét thiét phai gén lién vai qua trinh chin. nhung qué trinh xir Iy, thuérng dung
etylen, cé thé thic ddy qua trinh chin (vi dy: déi voi chuédi).

217

Xe nang (fork-lift truck/lift truck)

Xe tai cdng nghiép dung dé nang hang va véan chuyén hang hoa.
2.18

Container van chuyén (freight container/ transport container)

Container co strc chira tuwong déi ion, thudng co kich thude tiéu chudn, dugc thiét ké dé van chuyén
hang hoa (thwong dung trong van tai lién hop).

219

Rau qua chét déng (fruits and vegetables in bulk)

Rau qua dwoc xép rdi trong thung hang ma khong dwec bao géi, vi du: xép theo I&p.
2.20

Rau qua xép theo 1&p (fruits and vegetables in fayers)

Rau qua dugc xép theo I6p, ¢d hodc khdng co vat ngan cach gilra cac lép.

17
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221

Xép déng (grouping/bulking)

it dong thoi cac bao géi hodic buu kién két thanh khéi ddi véi cling mét noi dén, nhung khéng nhét
thiét phai cling ngudi nhan hang.

2.22
Nira thoi gian lam mat (half-cooling time)

Théi gian can 6é gidm nhiét a6 cla sdn phdm dén didm ndm gilra nhiét 44 ban diu va nhiét db cubi
cling cla san pham hay nhiét 46 ctia nwéc hodic khong khi lam mat.

2,23

S chuyén djch (handling)

Moi sy chuyén dich hang héa.

2.24

Cach ly <déng tu> (insulate <verb>)

SC dung mét loai vat lidu dwgc Iwa chon thich hop d& gidm sw truydn nhiét, khi hodc &m.
2.25

Xe tai cach nhiét (insulated truck)

Xe tai dwong séit dwoe cach nhiét (insulated railway truck)

Xe tai dudrng bd hodc xe tai dwéng sét co thing xe dwoc cach nhiét.
[Vién Qudc té v& Lanh (IIR) thuat nglr J 4.13]

2.26

Céngteno van chuydn theo ISO (ISO freight container)

Céngtenc van chuyén tuan theo tit ca cac tiéu chudn cla ISO hién hanh.

[TCVN 7555 (1SO 830)]

18
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2.27
L& hang (iot)

86 lvgng san pham céng bd ciing kiéu (gibng hodc thir cay tréng, ngudn gdc, chét lwgng, kich thudre,
v.v...), dugre dong trong cing mét kiéu bao goi.

2.28
Panh béng (lustring/polishing/waxing)

Ding ban chdi min [am béng da ho#c v clia mdt b loai rau qua, cling véi phun sap 16ng hoc phun
bot tale.

2,29

Ghi nhan (marking)

Ghi trén bao bi hodic nhan dé cung cp thong tin gan thiét.
2.30

Mat ¢ xép téi da (maximum stacking density)

Lwgng sén phdm t&i da co thé dugc xép chdng 1én nhau, c6 tinh dén cac yéu chu aéi voi san pham
d4c biét.

231
Kho lanh da ndng (multipurpose cold store)

Kho diing cho tt ca céc loai hang héa hodc thuc phdm & nhiét a6 khac nhau, thuwdng dwoc dat canh
cac trung tam tiéu thu Ién,

2.32

Péng g6i (packing)

Dat sdn pham trong mét vat chira (thing, thiing carton, hédp, v.v...) @8 luu i, van chuyén hodc phan
phéi.

2.33

Tram ddng géi (packing station)

Noi tiép nhén, phan loai, déng goi, 1am lanh, luu trr va phan phéi rau qua.
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2.34

Pallet (pallet)

K& ngang cé chiu cao téi thiéu phis hop véi viec van chuyén bing xe tai nang pallet va‘hodc xe tai
nang va thiét bj van chuyén thich hop khéc dwgc st dung lam co s& d8 Ip rép, wu tri, van chuyén va
vén tai hang héa va vat ning.

CHU THICH Cé thé dwgc xay dyng véi cAu tric hign dai.

[1SO 445)

2.35

Chét hang bing pallet <ddng ti> (palletize <verb>)

Chéat hang 1én pa-let @& van chuyén hoc xép chdng.

2.36

Xe nang pa-let (pallet truck)

Xe nang khang xép chdng duwgc didu khidn bang con chay ho#c béing chan, cé gén vAu hinh chac.
2,37

Béc vo (peeling)

Loai bd vd, I&p bidu bi hodc bd mét bén ngoai clia rau qua.

2.38

Lam mat so bé (precooling)

Lam mat nhanh san phdm trudc khi van tai hodc chuyén &én kho déng fanh.
2.39

DPéng géi sidn (prepackaging)

Déng géi trong céc bao bi d& ban [&.

2.40

Dam bao chét lwgng (quality assurance)

Céc hoat @dng dwerc thye hién 8é dat dwece chit lwgng mong muén.
2.41

Kiém soét chat lwgng (quality control)

Céc hoat ddng danh cho viéc danh gia chét lwgng san phdm & bét civ giai doan ché bién hay phan phéi
nao.
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242
Téc 6 ho hdp (rate of respiration)

Thé tich hodc lwgng oxy do thc vat hdp thy hodc carbon dioxit do thye vat thai ra, dwoc tinh bang
don vj khéi lwong theo don vj thdi gian.

243
Qua trinh 1am lanh (refrigeration)

Qua trinh 1am lanh dén nhiét d6 thép, trén mic déng bidng, bang cach ha nhiét cia mét chit hoic
khong gian bang bAt ky bién phap nao.

244

Céng suit Iam lanh (refrigerating capacity)

Lugng nhiét 14y ra bdi thiét bj lam lanh tlr mét mdi tredng hodc khong gian trong mét don vi thdi gian.
2.45

Van chuyén lanh (refrigerated transport)

Qua trinh vén chuyén trong dé cac san phdm duwoc duy tri & nhiét dd thap trén mire déng bang.

246

Xe dong lanh (refrigerated vehicle)

Xe céch nhiét duoc trang bi hé théng 1am lanh hodc céc bién phap [am lanh khéac.

[Vién Quéc té vé& Dién lanh (IIR) thuat ngi¥ J 4.10]

247

Gia nhiét lai (reheating/conditioning)

Lam néng tir tr va tang din voi hang héa dugce bao quan trong kho lanh truée khi dugc chuyén dén
céc clra hang ban |é.

2.48

Cét bing kéo (scissoring)

Viéc dung kéo cét bd nhirng qua nho hoZc cac phin cla chum khéng phat trién hodic hw hdng ra khéi

chim.

2.49

Phén c& (size grading)

Phan loai rau qua theo kich thudc va/hodc khéi lwgng.
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Phén loai (sorting)

Qua trinh Iwa chon bang cach phan loai hodc loai bd dira trén cac tiéu chi khac nhau, dwoc thiét ké qé
san phAm phii hop véi cac tiéu chuan.

2.51

Kho lanh chuyén diing (specialized cold store)
Kho dugc sir dung cho mét loai thye phdm cy thé.
2.52

Xép déng <ddng tu> (stack <verb>)

Dat mot sb gbi 1én trén cac goi khac.

2.521

Chidu cao déng (stack height)

Chidu cao ti da cho phép xép chdng.

2.52.2

Xép ddng (stacking)

Viéc xép thanh tirng 1&p chdng 18n nhau.

2.51.3

M4t dd déng (stacking density)

Mat 6 san pham co thé dugc xép chdng Ién nhau, ¢é tinh dén dG khéng gian tréng xung quanh san
phdm @& lwu théng khdng khi lanh thich hgp.

2.53
Hé sé lwu triv (storage factor)

TY 18 thé tich chiém bdi sé lwgng cia mdt san phim cu thé cé thé duoc lwu trir & mire téi da, cb thé
duoc dwa vao bao quan co tinh 8én cac yéu cu abi véi sin phdm cy thé ds.

2.54
Bao quan sé lwgng Ion (storage in bulk)
Bao quan r&i (bulk storage)

Bdo quan thye phdm chua déng géi.

2,55
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2.55
Bao quan trong khi quyén dwegc kidm soét (storage in controlled atmosphere/CA storage)

Béo quén cac san pham trong khi quyén cé nbng d6 oxy thap hon, ndng do carbon dioxit va nito cao
hon so voi khi quyén thudng va nhiét dd khac véi nhiét do thwong, tht ca déu duoc kidm soat.

2.56

Kho bdo quan (store/warehouse)

Khong gian noi hang héa dwec luu gilr hode dwee bdo quan trong khoang théi gian gidi han.
CHU THICH Kho c6 thé dwoc 1am lanh ho3c duy tri & nhiét 4 mai trwérng.

2.57

Dung lwgng bdo quan (store contents)

Sé lwgng thire phdm duoc tap hop lai véi nhau Yrong mét kho bao quan

2.58

Dung sai (tolerance)

Mcre (1 1& phan trdm) v& chét lwgng hodc loai kich c& clia sdn phdm cho phép sai khac so v&i yéu ciu.
2.59

Van chuyén véi khi quyén dwee kidm soat (transport under controlled atmosphere/ controlled-
atmosphere transport)

Qua trinh van chuyén trong dé cac san phdm dwece duy tri trong khi quyén ¢ céc ndng dé oxy, carbon
dioxid va nito theo yéu cau, cling nhw dd &m twong ddi va nhiét do khac so vai khi quyén thuéng.

2,60

Van chuyén véi nhiét do dwgc kidém soat (transport under controlled temperature/controlled-
temperature transport)

Qué trinh van chuyén trong dé cac san pham dwegc duy tri trong mét pham vi nhiét dd dwoc xac dinh
trude.
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2.61

Tach nhém (ungrouping)
Xép d& san pham tr phwong tién van chuyén tai cac diém @én khac nhau.

2.62

Phwong tién van chuyén cé théng gié (ventilated vehicle)

Phuong tién van chuyén khép kin, thing xe ¢6 mé cira cho khéng khi di vao va di ra, hodc dwgc trang
bi quat.

[Vien Quéc té v& Lanh (IIR) thuat ngr J 4.12)
2.63
Phéng 4m (warming room)

Phéng duwoc st dyung dé lam 4m thyc phdm khi ching dwec ldy ra tir kho lanh, 1a cach dé tranh sy
ngung ty trén b& mét san phim.
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[2) TCVN 7550:2005 (ISO 830:1981), Céngtenc van chuyén - Tir vieng.

[3] 1S05492:1992, Sensory analysis — Vocabulary.
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B
Bao quan rdi
Bao quan trong khi

quyédn duwoc kiém
soat

Bao quan sb lwgng
Ion

B&o quan trong khi
quyén dvoc kiem
soat

Bi xép

Bidu bi
Boc vd

B& mat hinh lwéi
Bj nau/Bj nhan
Bdng/Bong bé mat/
Baong khi bdo quén
Bi

c

Cach ly <ddng tir>
Chét bam

Chét chat

Cui

Cung

Container van chuyén

Chét lveng lvu giky
Cudi mua

Chin ndu <qué>

Chét hang béng pallet
<ddng >

Comfthit qua

Céng suét 1am lanh
Cé gén

Cét béng kéo

Chiéu cao xép déng

Container van chuyén
theo ISC

D
D& hdng
D& palet <déng tir>

Oung lugng bdo quan
Dung sai

13}

Déanh béng

Dd Am bén ngoai bt
thuong

B§ chin
4 chin sinh Iy <qua>

26

Bang muc lyc theo thir tw chir cai

bulk storage
CA storage

starage in bulk

storage in controlled
atmosphere

corking

cuticle
peeling

reticulated surface
russeting/rugosity
scald/ surface scald/
storage scald

skin

insulate <verb>
adherent
astringent

flesh

firm

freight container/
transport container

keeping quality

late

over-ripeness <of a fruit>
palletize <verb>

pulp

refrigerating capacity
ribbed

scissoring

stack height

ISC freight container

perishable
Depalletize <verb>

store contents
tolerance

lustring/polishingAwaxing
abnormal external
moisture

degree of maturity

physiological maturity <of
a fruit>

2.54
2.55

254

2.55

147

1.13
2,37

1.43
1.47
1.48

2.24
1.3
1.18.1
1.18
1.19.5
2.18

1.28
1.31
1.35
2.35

1.41
2.44
1.44
2.48
2.52.1
2.26

1.36
1.16

2.57
2.58

2.28
1.1

1.14
1.37

3]
Béng (vi)
BAu mua

Béng gbi

Béng gbi s3n

Danh gia chét luvgng

©am béo chét lugng
Béc tinh cdm quan

P cang
G

Gan

Ganla

Gia nhiét lai
Gién

Gidng trdng
Ghi nhén
Giding i
Gibng

Gd

H

Hat
Héa rin

Hé ding

Hw hdng

Hé 86 luu trl

Ham lrgng dudng
Héo Ga

K

Kidm soat chat luong
Khéng khi xung quanh
Khéng chira cac chét
ngoai lai

Khée manh

Kho lanh da nang

Kho lanh chuyén ding
Kho béo quan

Khuyét tat sinh trding

Khuyét tat bén trong
Khuyét tat co hoe

bitter (taste)
early

packing

prepackaging

quality evaiuation/quality
assessement

quality assurance

sensory (organoleptic)
properties

turgidity

ribs

vein

reheating /conditioning
crunchy

cultivar

marking

netted

variety

woody

granular
sclerified

bitter pit
spoilage
storage factor
sugar content
withering

quality control
ambient air

free from extraneous
material

heaithy

multipurpose cold store
specialized cold store
Store/ warehouse
growth defect

internal defect
machanical defect

14
1.18

2.32

2.39

1.42

2.40
1.49

1.55

1.45
1.56
2.47
1.19.3
1.12
2,29
1.43
1.12

1.19.9

1.19.6
1.196

1.5

1.16
2.53
1.52
1.58

241
27
1.21

1.25
2.31
2.5
2.56
1.24

1.27
1.32



L
Lam lanh

Lam lanh so b

Lam chin
L&i nau

Ldm than

Long to

Lo hang

Luu thdng khéng khi
M

Mt nwroc

M3t d3 xép 1éi da

Mat a6 déng
Min
Mui va heong la

Mudn

N

Ngot (vi)

Ngyy trang hang héa

Nguyén ven

Nhigt dd mdi trwdng
xung quanh

Nhiéu nwéc
Nhiéu dich

Non

N(ra thoi gian lam
lanh

-]
Pallet

Pallet dang hop
Pallet dang thung
Phén

Phan c&

Phan loai

Phén cing
Phong &m

Phu sap

Phueong lién van
chuyén ¢ thong gid

Q
Qua gia <rau>

chilling
precooling

ripening
brown
heart
stalk cavity/stem cavity
pubescent

lot

core/brown

air circulation

moisture loss

maximum stacking
density

stacking density
downy

foreign odour and
flavour

late

sweet (laste)
camouflage of goods

whole

ambient temperature
walery

juicy

immature
half-cooling time

pallet

box pallet

pallet bin

bloom

size grading

sorting

Stony

warming room
covered with wax
ventilated vehicle

over-mature <of a
vegetable>

2.12

2.38

146
1.7

1.50
1.40
2,27
2.5

1.33
2.30

2.51.3
1.17
1.20

1.31

1.53
2.1

1.57

2.8

1.19.8

1.28

1.26
222

234

29
29
16
2.49
2.50
1.196
2.63
1.11
2.62

1.34

R
Rau qua chit déng

Rau qua xép theo I&p

Rén chéc
R&ng nhyy

Réi loan sinh Iy
Rdng dai

Rira sach

s

sach

Sém

Sy bién chét

Sy trdy xuéc
Sy khir mau xanh
Sy tan bang

Sy van chuyén
Swong

T

Thigc chin <clia qua>

Thich nghi v&i médi
triréng

Thay d8i khong khi

Téc 06 thay adi
khong khi

Téc a4 lwu thong
khdng khi

Thung xép chéng
Tén thwong

Tén thwong do lanh

Tén thuong do lanh
déng

Téc d§ 1am lanh
Thei han lvu gilr
Thei gian lwu gid
Tuoi |

Téc 39 ho hip
Tram dong goi
Théi han bdo quan
Théi gian bdo quan
Tach nhom

Tée do thong gid
Tinh thé

TCVN 9990:2013

fruits and vegetables
in bulk

fruits and vegetables
in layers

compact
pistillar cavity

physiclogical disorder
calycinal cavity
brushing

clean
early
deterioration

abrasion
degreening
defrosting

handling
brusque

accelerated ripening
<of fruits>

acclimatized

air change
air-change rate
air-circulation ratio

bulk bin
damage/injury

chilling damage
freezing damage

cooling rate
keeping life
keeping time
fresh

rate of respiration
packing station
storage life
storage time
ungrouping

ventilation rate
vitreous

218

2.20

1.19.2

1.39

1.38
1.39
2.10

1.10
1.18
1.16

1.2
2.16
2.15

2.23
1.8

21

22

2.3

24

286

29
214

1.9
1.22

2.13
151
1.30
1.23
242
233
1.51
1.30
261

24

1.19.7
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v

Van chuyén lanh refrigerated transpont
Vo shell

Vi taste

Van chuyén v&ikhi  transport under

quyén duoc kidm controlled

soat atmosphere/
controlled atmosphere
transport

Van chuydn v&inhidt  transport under

ad duwoc kidm soat controlled
temperature/controlle
d-temperature

transport
X
Xe déng lanh refrigerated vehicle
Xe néng fork-lift truck/ lift truck
Xe néng pa-let pallet truck

Xe tai cach nhidgt /xe  Insulated
téi dvéng sit degc truck/insulated railway

céch nhiét truck

Xép déng bulking/grouping
Xép @bng <ddbng tir>  stack <verb>

Xép chéng stacking

Xo fibrous

2.45
1.13
1.54

2.59

260

2.46
217
2.36
2.25

221
2.52
2.52.2
1.19.4
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