Lesson Section line Words how to read English translation
L8 T—< =) L&< food
T R TAZS health
SEC1 24 bV | EHE H&Olw longevity
SEC1 24 IV | REER iE->Z5 L& <VA fermented food
SEC1 Talk 1) nu example
SEC1 Talk EEEZ I £2<BE yogurt
SEC1 1 == IE<L & white paper (in-depth report)
SEC1 1 B CEL ~NWEALwH LD average lifespan
SEC1 2 M Cstn female
SEC1 2 ~% WL
SEC1 2 BxLdb AL ED both men and women
SEC1 2 BN Zhinvh L 1st place
SEC1 3 R 0> secret
SEC1 3 ~LY— (B) ~5 LW () healthy
SEC1 3 e Hl &< Japanese food
SEC1 4 RHOE 7R VAN cAN essential
SEC1 4 BElE Y HEIHY £ seasoning
SEC1 4 E ITNT vinegar
SEC1 4 27T IT all
SEC1 5 WMEY [0 5NN microbe, microorganism
SEC1 5 = lZ7mn & function
SEC1 6 P2EIL r2BEIL bonito flakes
SEC1 7 +9 E to dry
SEC1 7 hYF "o bonito
SEC1 7 (~1Y) BT 2 (~M) 1E-25%% to ferment
SEC1 8 HT =L Japanese soup stock
SEC1 9 SHBE WL fats and oils
SEC1 9 NEET B SADNT B to break down
SEC1 10 A=Ay y ERPRSE =R soup stock
SEC1 10 ik LIZD A fat content
SEC1 10 Tl T moreover
SEC1 10 Hk hFEH sweetness
SEC1 10 Bk LEBH salty taste
SEC1 10 S I A sourness
SEC1 11 R IZhF bitter taste
SEC1 11 (~%) MA% (~%) <HZB to add
SEC1 11 R HH < sense of taste
SECI 11 5 £ 5% urr?ami (the taste .of amino
acids and nucleotides)
SEC1 11 (~h) &Ens (~h) H<END to be included
SEC1 14 = Ho& D fermented soybeans
SEC1 15 gt TAY &5 ingredients
SEC1 15 N T HaLNE soy beans
SEC1 15 %< < a lot
SEC1 15 TmAECE 208 [FZAIECLD protein




SEC1 16 22 (&) E5 3 (3) abundant
SEC1 17 28 &5 tofu

SEC1 18 ExIv V= HA vitamin

SEC1 18 (~%) 82 (~%) &5 to take in
SEC1 18 BN H& I inside the intestines
SEC1 19 BN HAZEY £ < immunity
SEC1 19 (~%) @3 (~%) =3 to enhance
SEC1 19 EUES Zoh effect

SEC1 19 agun IcHn smell

SEC1 19 =F 1A' T dislike

SEC1 20 KA Wwo> LA friend

SEC1 20 A RATWA protein

SEC1 21 T TYL»d delicious

SEC2 XA b B L &< food

SEC2 24 L |BHEERE HbEEY LY mock food
SEC2 Talk g =g soy beans
SEC2 Talk MIER "2 LE<KDA processed food
SEC?2 Talk Z23I—-+ W h—& soy meat
SEC2 Talk VA I—F ZTWHh—¢& soy meat
SEC2 1 ik bl &< Japanese food
SEC2 1 (23 TAZD health

SEC?2 1 HRER M lE>Z275 L& <DA fermented food
SEC2 1 LEBIC EEBHIT with

SEC2 1 &Y L& <3280 plant-based
SEC2 1 Rk OPSIN origin

SEC?2 1 TmAIE<E F=AECLD protein

SEC?2 2 (~%) &8 (~%) 3 <L to include
SEC2 2 B L& < DA food

SEC?2 2 £= 1F 53 abundant
SEC2 2 Y AN % Ehuninsd to incorporate
SEC2 3 (L3 Ko E LD Buddhism
SEC2 3 1312 oW & monk

SEC2 3 &84T LwZxxd ascetic training
SEC?2 3 (~%) B (~%&) L&<T to eat

SEC2 3 FEERIE L&dCAY &Y vegetarian food
SEC2 4 g E39) beans

SEC2 4 EE Z<BNn grain

SEC2 4 (~%) IX753 (~%) <557 % to devise
SEC?2 4 IR S b&o2WT B to cook

SEC2 5 S-AIECE ZHTAIECLD high in protein
SEC2 5 EHAOY — TunAb low calorie
SEC2 6 B8 HTI= apperance
SEC2 6 B L&ohA food texture
SEC2 6 (~%) &3 (~%) IcE3 to imitate
SEC2 7 fREREm TAZSLZS health-conscious
SEC2 7 B0 MALA interest




SEC2 9 (~%) NMT$3 (~%) 2575 to process

SEC2 9 =R NP HEHT S to make t appear as If, to
disguise

SEC2 11 BEE L&<EBULHD dietary habits

SEC2 11 Rird 5 rht s lack

SEC2 11 KRER® 720z L & < DA substitute food

SEC2 12 FRK AL ~decade

SEC2 12 HHET S ArWiE>T 3 to develop

SEC2 12 NIZYTv NLCEYHA vegetarian

SEC2 12 [ I VCUWAA vegan

SEC?2 12 PUE =AY ) target

SEC2 12 FRA BINW the West

SEC2 13 i LL&O market

SEC2 13 (~%) L3 (~%) V583 to spread

SEC2 13 BR5ET % [E2EWg 3 to sell

SEC2 14 Sy WEXR now

SEC2 14 ave= ZATIC convenience store

SEC?2 14 Iy = oL package

SEC2 15 Vs ZotEwl sausage

SEC2 15 BER79 % HLANDT B to display

SEC?2 15 T77AMT7—F SbHTESDE fast food

SEC?2 15 Frz—VIE Lz WATA chain store

SEC2 15 ferRry (%) FAZSTE (%) healthy

SEC?2 16 IN—H— I£HHH burger

SEC?2 16 FEFT Y b LEALIT- & chicken nuggets

SEC2 16 (~12) BT 3 (~12) Bw>3H< T3 [topay attention to

SEC2 16 Lo nLo recipe

SEC?2 17 A Z =%y bk WAT=Hta- & the internet

SEC2 17 (~%) BLT (~%) 25L°C through

SEC2 17 (~h) LE2 (~») 0VB£% to spread

SEC2 17 RE b < livestock

SEC2 18 RE PAE &9 environment

SEC2 18 =5 SEWLA latest

SEC2 18 T/ AY— T< DAL W technology

SEC2 19 AEEL Lo YIED cooking method

SEC?2 19 7=FTv7 S ETHKL food tech

SEC2 19 —1 (ANSY (N an example

SEC2 20 EHT 5 "oE>373 to make use of

SEC?2 20 b MAEAL &< nutritionally complete meal

SEC2 20 27T IT all

SEC2 20 KREZR ZWk3% nutrient

SEC2 20 (~%) B2 % (~%) #1253 to provide

SEC2 20 INRE (£9 7= pasta

SEC2 21 R IFAZWL current

SEC2 21 7 a—/NL CAHBIED global

SEC2 21 BT 2 TAIPWT S to develop




SEC2 21 BEhs 2AVANY OX to be involved in
SEC2 22 SRR ViYL N Y b i) problem solving
SEC2 22 B& ZAB® S insect

SEC2 22 RN LAL&ELCEWL new ingredients
SEC?2 22 (~12) BMYED (~12) &< to work on
SEC2 23 Db lc] D529 distribution
SEC2 23 BEEE HeoY cooking

SEC2 23 pAEE S KAHET process

SEC2 23 NE 5z < shortage

SEC?2 23 BRAX LL<VDADRT food loss and waste
SEC2 23 BRRE MrulFoa < solution

SEC2 23 T3 R to expect

SEC2 24 N CABW human race
SEC?2 24 E£EH WE - way of life
SEC2 24 EET 5 TWI9 3 to affect

SEC2 24 DGR £Z595% to predict

SEC?2 25 - WolEH on the other hand
SEC2 25 HERF we maintenance
SEC2 25 R 7 A preservation
SEC2 25 NN TAMSD additive

SEC2 25 =50 ST to include
SEC?2 26 S Lwdun kinds

SEC?2 26 B AR A salt content
SEC2 26 sh0U— ZoInAY N high calorie
SEC2 26 EB=F WTAL gene

SEC?2 26 HEHER {HMA recombination
SEC2 26 AT L&S595% to use

SEC2 27 42— WZo% equal

SEC2 28 HEE L&OOL» consumer




