TE 14 CHIU®
P £ Si LIM CHIAH HOAT

P1"-lang lim chiah é tiong-kan, choe gau hian-chhut khan-ho @ chai-tiau 4-b6.  Chiau kui-ku i-seng tioh

ka khan-ho kong, sim-mih pi" tioh chiah sim-mih mih; m-ka khan-hd ia tioh chai sit-but siau-hoa € li-khi, ia

sim-mih chiah-mih khah hap t7 sim-mih pi". In-Gi pi"-lang G-€ ta-a kau pi*-1°, i-seng bo éng thang tak hang

chim-chiok kau-tai, s6-i khan-ho tek-khak tioh 6h p1"-lang lim chiah é hoat.

Lang na ho, chit thang sii-pian chiah, che khiok m-bian kong. Chong-si @i pi” € lang é khoa"-oah, oe

khah ho a boe, G-si @ koan-hé t1 lim chiah €st. I € sit-but na pi-pan ta-ho, ia khoai siau-hoa, tui an-ni lang e

chiam-chiam khah ho. Na sit-but bo hap, pi"-lang € chéng-chong 6e khah siong-tiong.  P1" na siong-tiong, a-si

thoan-jiam pi", s6 ti-tioh é chéng-chong chiau ki t1 &-tée: lang chit ai khun khah boe 10h-bin, sim-lai ak-chak,

na-au oe chhui-ta, phé-hu sio, thé-un khah kéai”, méh-phok khah kin, chih péh-péh, siau-hoa put-liong, i sit-loh

siau-hoa ¢é lat, ai au-tho, bo ai chiah, pak-to thia”, kha chhia sng-nfig.  Na-si an-ni seng-khu-lai € cho-chit 6e

phah-sng; chit-€ st tui seng-khu tak @i € cho-chit bo chiau i € chok-iong 1ai kia"-choe.

Na-si an-ni, Gi-thg-nih € choa"-thé, s¢ hun-pi € siau-hoa-¢k, de khah chio, ia khah bo lat; pi"-lang chit-tiap

na chiah oh siau-hoa € sit-but, i € kan-kh¢ 6e khah choe. P1"-l1ang oe khah san, so-i tioh pi-pan khah khoai siau-hoa

¢ mih ho i chiah.

Chiau i-seng 1 pun, pi“-lang € lim chiah @ sa" khoan:

L.

2.

P1"-lang tai-khai oe sti-pian lim-chiah-tit.

Kan-ta chiah koe-nig, am-bé, gii-leng, a-si gii-leng, koe-nng, thiig, sa” hang choe € sit-but.

M-thang chiah bah-liii, 4-sT oh siau-hoa & mih.

Kan-ta chiah gii-leng, a-si am-thng. ~ Chiah chui chit chan, m-bian siong-s¢ kong, in-ti pi”-lang ong

thang chiah chi.

Pho-thong € li-khi:

L

Ti-lidu thoan-jidm p1”, &-sT kip-séng € pi", tioh eng lid-tong-sit-but O F1 & 1, liguid food), chit
oe khah khoai siau-hoa, ia khah kin khip-siu t1 seng-khu-lai.

M-thang choe chit-& hd i siu” chde, tioh chiong tam-poh hd chiah, ia khah chiap ho i.

Pi-pan sit-but € khoan-sit, tioh @i chu-iong-liau khah choe-¢€, ia chiah lidu tioh de khah khoai siau-hoa,
bian siu” éng-tioh siau-hoa lat-é.

Sit-but na bo hap t1 pi”-lang € khoan-sit, m-thang chhong ho i.

Sit-but tioh ho lang chiah na choe na ho, ai p6-ho seng-khu é cho-chit, ho i khah bde phah-sng;
chong-s1 m-thang ho i chiah ké-thau ti-kau stin-hai.

Tioh éng éng-kn-chui ho i chiah kau-giah choe, ho seng-khu é cho-chit é chii 6e chhiong-séng, chi

chhui-ta; ia chit ho chii na ke seng-khu, 6e chiong bo 16-éng € mih pai-chhut t1 jio, koa", kap pun.

Chhong sit-but ho p1°-lang chiah € kui-ku:

L.

I-seng na béng-léng tioh than sim-mih hoat-to chhi pi*-lang, tioh tak hang sit. U pi" chhin-chhiii"

sio-thig-jiat, pi"-lang so chiah & mih, pi chiah ioh khah iau-kin.  Na b6 an-ni sit, 6e hai-tioh pi”-lang.

Khan-ho tioh de hidu pi-pan mih ho pi®-lang chiah, tioh 6e hidu chi, a-si sah, 4-s1 sim-mih pat khoan

€ hoat-t0; in-Qii G-si i ptn-sin tioh pi-pan, a-sT ka pat lang.

Na bo ai chiah é pi"-lang, khan-ho tioh éng tak-khoan é hé hoat-tG, ho pi”-lang hoa"-hi, chit de khah



khui pi. Ia tioh chiau si-kan stin-siok.

4. Pi"-lang s& chiah tioh 6e hah chhui.  Na péi toh, a-sT pai pda”, beh phang mih ho i chiah, t1 péa"-téng
tioh chhu chit tidu chheng-khi é toh-kun; ia s& éng é ke-si, thng-si, 6a”, au-4, tioh chheng-khi, ho
khoa™.

5. Eng-kai tioh chiah sio-é, m-thang chiah 1éng-€; na eng-kai tioh 1éng-€, m-thang chiong la-lin-sio ho i.

6. M-thang hd chiah siu” chde. Chiah chhun é mih tidh koa"-kin théh khui; m-thang hd p1*-lang

khoa"-tioh tho ia.

7. Na bé chiong chiah-mih tai-seng pi-pan ho € si, m-thang 1 hit ho bd sii” beh chiah é pi*-lang
bin-chéng miig i ai chiah sim-mih. In-Ti chéng € si-chiin, i léng bo sit” beh chiah, chit-tiap
kiam-chhai i sit™ beh chiah; li na bo chiong sit-but tai-seng pi-pan ho, kio pi“-lang théng-hau, tan kau
li chhong ho, iia bo sii” beh chiah.

Na ka pi"-lang pi-pan chiadh-mih, tioh boh-tit ho pi°-lang khoa"-ki".

S

9. Na b6 sim-mih iau-kin, m-thang kio pi"-lang chhi” 1ai ho i chiah.  Chdng-sT tioh mng i-seng, khoa"
p1"-lang tioh khun 16a-k, chiah thang ho chiah; chit tioh chiau i-seng € hoat-to kio i chhi®, ho'i lim
chiah.

10. P1"-lang na to-teh, boe ché, tioh éng chit ki chiah-mih-pan (L1 $%¥%, feeder, t¢ 128 t6).  Chhi chit
khoan é pi”-lang, khan-ho tioh €ng i é to-chhit tT chim-thau-€, chiong thau-khak hii khah koai®
tam-poh; eng chia"-chhit theh chidh-mih-pan, chiong chhui hé jip t1 pi®-lang chhui-tin-lai (t€ 129 to).
Chiah-mih-pan tioh chheng-khi. ~Chiah lidu tioh éng chii kap chhéng-a, a-si éng po ti” ti tek-4, soe
pan-chhui; sde lidu tioh ké-sah.  U-si na éng chhiii-leng-kng, tau ti pAn-chhui, oe khah li-pian, na
an-ni éng, tak pai na chiah lidu ii-goan tioh soe.

1. Na beh chiong pi”-lang s¢ chiah sit-but € liong-so, hée-hok i-seng, tioh kong sit-chai ta-th l6a-choe,
m-thang liong-iok kong chha-put-to. ~ Phi-liin i na @ chiah 200.0 c.c. gi-leng, tioh 4n-ni kong,

12. Pi"-lang na chiah lidu tioh sde chhui, chhit chhui-tin.  P1"-lang na boe ka-ki choe, khan-ho tioh the i
chhit.

Na-si chhi gin-a, khan-ho tioh chiau i s6 eng-kai chiah 16a-chde, chit ka i pi-pan hiah-€.  Chit pai tioh ho

i chiah kau lidu; m-thang chim-a ho i chiah chit poa®, au-1ai chiah hd i chit poa”.

P1" na siong-tiong, boe éng-tit chiah téng koh chho é mih, tioh eng lit-tong-sit-bit chhin-chhit” gii-leng,
bah-thng, am, liok-siOk nng tidm-cheng kok chit pai, h i chiah tam-poh, an-ni thang pde-ia" sin-thé. Na an-ni
tioh éng thng-si a-s1 chiah-mih-pan, Gin-tin-4 ho chiah. I na m-goan thun-10h-khi, khan-ho tioh siat-hoat khng i, ka
i kong, na chiah, pi® chitt khah khoai ho.

P1"-lang chiah gii-leng na-sT ai au, tioh éng hoat-t5, chhin-chhit® ho chiah éng gli-leng, a-s chit-poa”
chioh-he-chai (/4ime water), chit-poa™ gii-leng; 4-s1 chit-poa” gii-leng, chit-poa™ i-jin-thng. U-si tioh eng i-keng
siau-hoa € hoat-to (pre-digested). ~ Chit-€ teh choe € hoat-to t1 t€ 179 bin & siong-s¢ kong.

Tak jit ji-chap-si tidm-cheng-1ai, chit-é boe chiah téng mih & p1"-lang tioh chiah 1800.0 c.c. gii-leng.  Tioh
pun t1 mai niig tiam-cheng chiah 150.0 c.c. gii-leng.  Mi-si ili-gban tioh nng tidm-cheng chit pai; chong-si
pi"-lang na teh khun, tioh si tidm-cheng chit pai h'1300.0 c.c.  U-si pi"-lang boe kham-tit chiah 300.0 c.c., na
an-ni, tioh ho i khah chié tam-poh.

Siau-tok gli-leng € hoat-to:

1. Gi-leng tioh thin t1 chit té chheng-khi 6a”-1ai.



2. Oa" hé 1 1 chai é e-4-ai; e-lai é chii m-thang siu® choe, boh-tit hd chau-jip 6a”-lai.
3. Eng koa ka kham e-4-chhui.
4. Chiong e-a he hé-16-téng, ho e-a-1ai € chiii kun chit tiam-cheng-kt.  Chit € chiii 6e Gin-lin-a cheng-hoat,

s0-1 tioh put-si ke chheng-khi chi t1 e-a-1ai.

5. Thin gii-leng tT chheng-khi € pan-1ai, éng koa ka kham, h¢ t1 chhiu-chhin € s6-chai.

6. Liam-pi" sée 6a" ho chheng-khi.

Na gi-leng i-keng tT kan-1ai, m-bian koh thin t1 6a"-nih; chong-si tioh chiong gli-leng-kan hé t1 G léng-chii
€ e-a-lai, chiau téng-bin é hoat-to 1ai siau-tok.

Pi-pan chiii-¢k-siau-hoa (F ifkif] {*) & gi-leng, chiti-sT lang choe siau-hoa-chiap, lai hoa ¢ gii-leng.

1. Eng liguor pancreaticus chiti-si chiii-€k-so 3.5 c.c., léng-kiin=chiii 150.0 c.c., sodii bicarbonas1.0 grm.,
long 1a ho chidu, thin t1 chheng-khi 6a"-1ai.  Chiong chhi” € gii-leng 570.0 c.c., thin 1 hit t¢ 6a"-1ai, @ ho
chidu.

2. Chiong 6a" hé tT e-4-lai.  E-a-1ai tioh 1 130°F. (54°C.) sio-chti.  Tioh 4n-ni hd i siau-hoa chap-hun-ka.

3. {-keng siau-hoa kau-giah, na bo lism-pi® chhong ho pi™-lang chidh, tioh eng sio, 4-s1 léng & hoat-t, ho i
boe koh siau-hoa:

(a) Eng gi-leng thin ti pan-13i hang ho i kan.
(b) Eng 6a" kap gii-leng hé t1 peng-siu”-1ai ho i léng.

4. Na-s1 ai ho gii-leng chidu-chfig siau-hoa, tioh chidu téng-bin (2) é hoat-to, m-ku tioh ti hit & 130 F. sio &
tiong-kan nig tiim-cheng-ka.  An-ni chde, gii-leng e kho-bi.  Chde chit hd hoat é si, tioh &ng
han-16an-k¢ hé t1 hit & gii-leng-nih, ka i kidm un-t6. = Gl-leng & un-to tioh 130°F. (54°C.), m-thang
si6-khoa G koai"-ké. Na chiong e-a hé hé-16-téng, ia s1 ho, chong-si m-thang heé hia, shi-si khi; tioh
si-siong khoa" i € un-to.

T1 &-bin beh kong-khi pi-pan mih ho pi®-lang chiah é hoat-to.

Khong-hi-bé: Eng siong ho € bi sée hd chheng-khi, an chit hiin bi, kau hiin chii, chi tidm-poa”-cheng-ku,

cht kau nda-noa chiah ho pi*-lang chiah.  Chit-€ G-si kio-choe kit-liong-thng.

Bi-thng: Eng siong ho € bi, sée hd chheng-khi, an chit-hiin bi, 12 hiin chai, cha nig tidm-cheng-ki; chiah
eng siah-a li6 hiah € thng khi-lai ho 1éng, au-l1ai chiah ho pi®-lang chiah.

Mi-thng: Eng chit thng-si € ifi, nfig nit bah, sa” thng-si hé-bi, tam-poh chhang, kiu®, si niti mi, niig tda
6a” chii. N2 bo kau-giah kidm, idm chiah 10h ho it h6. Tai-seng chiong it he hit tia"-1ai; i jiat chiah chiong
bah, chhang, hé-bi, he hit tia"-1ai, la-la-teh. Chiah i0" nng toa 6a" chai l0h-khi, koa kham ho ho, théng-hau chii
ktn, chiah hé m1 [0h-khi sa"-kap chi.  Na-si tui gda-bin boe lai € chhiat-m1, théng-hau kin sa” si pai, chiah thang
khat-khi-1ai. Na-sT mi-phi”, kin niig sa” pai chiti thang khat-khi-ldi. M7 b€ chu € tai-seng ti0h seng soe, jidn-au
chiah hé-16h-khi cha, kan chit hun-cheng-ka chit ho.

Phau-ngau-han: Ia" nng thng-si pi"-pi” € hin, eéng tam-poh éng-kan-chii (0h-khi, 1@ ho chidu; 1@ na bo
chidu, chi oe kiat péh-bak kui liap.  Teh 1a € si tioh éng kin-chii chhiong-l0h-khi phau.  Chhut chai lang & i-su
chham thiig kap gii-leng.

I-jin-thng: I-jin-bi nig niv, &ng éng-chui soe ho chheng-khi.  Eng niig 6a® chai chim niig tidm-cheng-ku;
chit & chui tioh pia"-hiat-kak, koh éng chheng-khi chai 600.0 c.c. chhiong-l0h-khi.  Tioh éng ban-ban é hé ka i
kin nng sa" tiam-cheng-ka; chiah &ng lau-siah ho i-jin-liap khi-1ai, chiong thng lai éng.  Na ai, thang chham

peh-thig 1ai chiah.



Koe-nfig-chheng: Chiong niig liap koe-nfig chhii hiah & niig-chheng, nig-jin m-thang éng. Eng
tek-chhiam 1ai phah kau @ pheh, phé 570.0 c.c. 1éng-kin-chii 1a ho chidu, 10h tam-poh idm, &ng t1 ka a; éng se-po
|G ho chheng-khi.  Na-si beh chhi e"-a, koe-niig éng chit liap chit kau-giah (chii iti-goan 570.0 c.c.).

Chu koe-nng: Tai-seng chhai chiii, théng-hau kau tda kin, chiah chiong koe-nng kha ho khui, lok hé
chtii-nih; théng-hau chii chit-€ kun chit ho, thang 10"-khi-1ai.

Sah koe-nng: Tai-seng chiong chtii ho kin, koe-nig chiah eéng thng-si, in-lin-a hé-l0h-khi.  Na-s toa
liap-€ sah sa" hun-cheng-ku, soe liap-€é nng hun-cheng-ku chiti 6e €ng-tit.  Chong-si sah chit hun-ka, khah-khoai
siau-hoa.  Sah na ka na téng, chitt khah oh siau-hoa.

Phau koe-nng: Tai-seng hé koe-nng t1 té-ko-1ai, 4-s1 0a"-nih, chiong 180°F. (82 °C.) sio & chui
thin-10h-khi kau t1", chiah kham koa. Théng-hau 7-10 hun-ku lidu-au, chiah théh-khi-1ai chiah. Koe-niig phau
an-ni e khah khoai siau-hoa.

Koe-nng kap gii-leng:  Koh chit € hoat-td, sT chiong chit liap chhi® € koe-nng, kha, hé 6a"-1ai; chiong nng
nit gii-leng, chhiong-l0h-khi; éng tek-chhiam 1ai phah, chiah thin nfig nia kan-chai, a-si sio € gii-leng, ong la ho
chidu. = Na-si ai thiig, tioh chham péh-thfig ia ho.

Koe-niig phah iu-iu:  Chit liap koe-nig, kha ti tia"-nih kap tam-poh gi-leng (chit thng-si chit kau-giah).
HE t1 hé-16-nih, kin-kin 13, m-thang théng kau kho, chha-put-to chit hun-cheng-kua chitt h6. Chiah phang-khi-1ai
chiah.

Khong gi-bah-thng:  Eng chhi® & gii-bah chit pong (450.0 grms.), léng-chtii 1000.0 c.c., idm 1.0 grm.
Chiong ili khioh ho chheng-khi, kan-ta €éng chia"-bah; chiah cham ho chhin-chhit” bah-si"-4.  Chiong bah, idm,
chui he kha"-a-1ai, chiah hé ban-ban hé € téng-bin, m-thang ho i tda kin, Gin-tin-a chu sa” tidm-cheng-ku.
Sam-put-go-si tioh éng thng-si in-a kaila. Pi"-lang idu-be chiah € si tioh li6 téng-bin € id; ia hit-€ idu t1
kha"-a-1ai tioh l; m-thang chiah kha"-toe é bah, chiah thng chiti h6. Na ai thng khah kau, thang éng i-jin, a-si
png, t1 thng-nih sa”-kap chu.

GU-bah-chiap: Eng chhi” & gii-bah chit pong (450.0 grms.), léng-chti 600.0 c.c., idm 1.0 grm. Eng hit sa”
hang hé t1 chit t& T koa € 6a"-1ai; €ng chit té 6a”, he t1 toe léng-chii € kha"-4-1ai.  Chiah chiong kha" chhai t1
hé-16-téng, tim @ sa” tidm-cheng-ku, chit 6e eng-tit.  Tioh 1id téng-bin € if; ia idu-bé ho pi”-lang chiah tioh la.

Chhi" gli-bah-chiap: Eng siong ho, sin, koh chhi® & gfi chia"-bah 60.0 grms., (nfig nit1), cham choe kék
iu € bah-si"; chiah &ng 150.0 c.c. (g0 nin) léng-kan-chii l0h-khi tiau-ho, hé t1 6a”-ai.  Chiong chit t& 6a™ hé t1 sio é
so-chai ning tiam-cheng-kt.  Chit € chhi” bah-chiap € sek-t ang, pi”-lang khoa"-lidu, khah m-ai chiah; s6-i
khan-ho tioh siat-hoat, khoa" s1éng @ koa € 6a”, 1ai toe, a-s1 éng ang-sek € po-1é-poe toe, an-ni pi°-lang chia khah
boe khoa™-ki" hit € Ang-sek. Iau-be chidh tidh . Eng i0i"-bah, koe-bah, ah-bah choe bah-chiap, 16ng chidu
téng-bin € hoat-to.

Hi-thng: Tioh boe hai-hi, seng phah lan, sée ho chheng-khi, au-1ai chiah léh to.  Tioh soe-ji liah ta",
m-thang phah phoa. Thfig-a m-bidn eéng. - Chiong hi chhiat chit t¢ chit t&.  T0" koa chui hé t1 tid" 4-s1 kha"-a-1ai,
6h tam-poh idm.  Hi chiah hé-10h-khi, ban-ban hé sah sa” tiam-cheng-k.  Hi-kut ong tioh kéng-khi-lai, chiah
thin chhi® gii-leng (0h-khi, chhong ho pi°-lang chiah.  Na-si p1"-lang siong-tiong, tioh tai-seng ké-1a, chiah thin
gli-leng (0h-khi.



