
Vous souhaitez comprendre comment fonctionne le moteur de votre voiture, 
connaître les principales règles du football ou savoir comment l’électricité est 
transportée de la centrale à votre domicile ? Découvrez le Dictionnaire visuel +,  
une véritable encyclopédie portative qui vous permettra d’enrichir vos connais-
sances dans les domaines qui façonnent notre société contemporaine. 

À la puissance d’évocation des illustrations du Dictionnaires visuel classique, 
les définitions et notices encyclopédiques du Dictionnaire visuel + ajoutent les 
renseignements essentiels pour mettre en lumière ce qu’on ne voit pas ou qui 
n’est que suggéré par le mot : la nature, la fonction ou les caractéristiques de 
l’objet ou du phénomène illustré. 

Des illustrations hyperréalistes, des termes précis et fiables, des textes encyclo-
pédiques clairs et concis : un outil idéal pour les curieux en tous genres !

lampe F  fluocompacte  
Lampe fluorescente dont le 
tube est replié. Elle consomme 
moins d’électricité que la 
lampe à incandescence. 

trompette F   
Instrument muni de pistons, formé d’un 
tuyau cylindrique replié sur lui-même et 
terminé par un pavillon évasé. 

coupe F  d’une orange F   
Orange : agrume de 

couleur orangée à la pulpe 
juteuse et sucrée. 

morphologie F  de la perche F  ; 
morphologie  F  de la perchaude  F   

lava flow
Lava mass pouring from a volcano at 

average speeds of 980 feet per hour; it can 
reach temperatures as high as 2,200°F

cloud of volcanic ash
Ash is formed of particles less than 

0.08 in in diameter; it is composed of 
pulverized magma and ground rock.

crater
Depression whose center features 
a chimney through which lava, gas 

and volcanic ejecta escape.

side vent
Small rise that appears on  
the side of the volcano and is fed  
by the main vent.

main vent
Conduit along which lava and 
other volcanic ejecta rise.

volcanic bomb
Mass of magma ejected high 
into he air where it solidifies;  
it can be very large.

ash layer
Ash and lava form the layers that 
shape the volcano over time.

lava layer
Layer of volcanic rock formed 
by cooled lava.

Sous la direction de  
Jean-Claude Corbeil 
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Transport

transport M  ferroviaire | rail transporttransport M  ferroviaire | rail transport

Au 19e siècle, les chemins de fer constituaient un moyen de transport de choix. De nos jours, de 

nombreux voyageurs continuent de préférer le train à l’automobile ou à l’avion. Des modèles de plus 

en plus performants de trains à grande vitesse (T.G.V.) filent à plus de 300 km/h. En milieu urbain, le 

transport ferroviaire prend plutôt l’allure des métros et des tramways.

gare F  de voyageurs M   
passenger station 

train M  à grande vitesse F  (T.G.V.)   
high-speed train

tableau M  horaire   
schedules 

numéro M  de quai M    
platform number 

quai M  de gare F    
passenger platform 

train M    
passenger train 

voie F  ferrée   
railroad track 

destination F    
destination 

chariot M  à bagages M    
baggage cart 

billetterie F    
ticket counter 

comptoir M   
de renseignements M    
information counter 

porte-bagages M    
luggage rack 

passager M /passagère F  
passenger 

siège M  réglable   
adjustable seat 

contrôleur M /contrôleuse F  
ticket collector 

compartiment M  voyageurs M    
passenger car 

locomotive F    
locomotive 

voiture F  
passenger car

quai M    
platform 

carte F  de réseau M    
subway map 

rame F  de métro M    
subway train 

carte F  de ligne F    
line map 

indicateur M  de ligne F    
route sign 

tramway M    
streetcar 

station F  de métro M    
subway station 

guichet M  de vente F  des billets M  
ticket collector’s booth

consigne F 

baggage lockers

distributeur M  de titres M  de 
transport M  

ticket machine

arrivées F  et départs M 

arrivals and departures
heure F  de départ M 

departure time

porte F  d’accès M  de plateforme F 

vestibule door

composteur M   ticket punching machine 

réservation F   booking 

billet M  aller-simple M  one-way ticket

billet M  aller-retour M  round-trip ticket

correspondance F   connection

première classe F   first class 

seconde classe F   second class 

bagage M  étiqueté labelled luggage

couloir M   aisle 

fenêtre F   window 

voiture F -restaurant M   dining car 

couchette F   berth 

heure F  de pointe F   rush hour 

fréquence F  de passage M   service frequency 

train M  de banlieue F  commuter train

train M  régional regional train

perturbation F  de service M   service disruption 

en retard  delayed 

à l’heure  on time 

Où est la gare/la station... Where is the station...

Quand part le  
prochain train pour... When is the next train to...

Je voudrais un billet pour... I would like a ticket to...

Francfort.indb   All Pages 18-09-25   13:53
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chambre F  | bedroomchambre F  | bedroom

La chambre est la pièce où l’on dort. Sa décoration peut varier beaucoup selon la personnalité de 

chacun, mais le lit en est souvent le meuble central. Près de celui-ci, un placard, une armoire ou une 

commode permet de ranger les vêtements et autres effets personnels. La chambre est généralement un 

espace intime, confortable. On s’y retire pour trouver repos et tranquillité.

ameublement M  
furniture

cintre M   
hanger

réveil M   
alarm clock

table F  de chevet M 

bedside table
tapis M  

rug
miroir M  
mirror

fauteuil M -sac M 

bean bag chair

affiche F  
poster

bureau M 

desk

pantoufle F  
slipper

porte F  
door

poignée F  de porte F 

doorknob
fenêtre F 

window
panier M  à linge M  
laundry basket

lampe F 

lamp

patère F  
coat hook

livre M  
book

album M  
album

matelas M    
mattress 

oreiller M    
pillow 

drap M    
flat sheet 

couverture F    
blanket 

édredon M    
comforter 

armoire F -penderie F    
wardrobe 

rideau M    
curtain 

bibliothèque F    
bookcase 

chaise F    
chair 

tablette F    
shelf 

lit M    
bed 

tiroir M    
drawer 

coussin M    
cushion 

commode F    
dresser 

interrupteur M    
switch 

minichaîne F  stéréo   
mini stereo sound system 

baladeur M  numérique   
portable digital  
audio player 

écouteurs M    
earphones 

écran M    
display 

ronflement M  snore

insomnie F  insomnia

rêve M  dream

cauchemar M  nightmare

mettre le réveil to set the alarm

se coucher to go to bed

s’endormir to fall asleep

dormir to sleep

se réveiller to wake up

se lever to get up

faire le lit to make the bed

changer les draps to change the sheets

ranger la chambre to clean the room

faire la grasse matinée to sleep in

store M    
blind 

touche F  menu M  

touche F  précédent/
retour M  rapide 

touche F  lecture F /
pause F  

touche F  de sélection F  

touche F  suivant/
avance F  rapide 

The Junior Visual Dictionary – 
New edition
Children want to see the world – this unique  
reference allows them to picture it in details.

At school or at home, whether to broaden their vocabulary or to feed 
their natural curiosity, children have been using the Junior Visual Dictionary 
for over twenty years. Covering a wide array of subjects, ranging from 
new technologies to the animal kingdom and space, this compelling 
reference displays terminology in one or two languages, linking words  
to illustrations that provide true-to-life visual definitions.

For this new updated edition, the full content of the dictionary has been 
carefully reviewed in order to provide for the varied needs and interests 
of children nine and up. 

Keeping-up with the evolution of our fast-paced world, many illustrations 
and graphics have been redrawn and relabeled, be it to hold into account 
the latest technological developments or the most recent scientific 
discoveries.

Adding to over 500 existing topics, new images and themes were also 
included, notably: geopolitical world maps; flags; time measurement; 
people and relationships; celebrations and emotions.

•  10,000 entries per language
•  over 2,000 illustrations and photos

PAGES: 300 pages (bilingual version)
FORMAT: 170 mm x 245 mm 

(6 11/16 in x 9 5/8 in)
Age: 9+
SRP: US$19.95

LANGUAGES AVAILABLE

Albanian*
Bulgarian*
Chinese (simplified)*
Czech*
Danish*
Dutch*
English
English (phonetic)*
Estonian*
French
German*
Greek*
Icelandic*
Indonesian*
Italian*
Korean*
Mongolian*
Portuguese*
Romanian*
Russian*
Slovak*
Spanish*
Turkish*
Ukrainian*

* partially available

“An essential tool to put in the hands of children.”

La Presse (Canada)

“Comprehensive and well-suited to the target readers.”

Lurelu (Canada)
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TOPICS

Astronomy
Geography
Geology
Meteorology
Environment
Plants
Animals
Human Being
Food
Clothing and personal objects
House
Science
Energy
Transportation and heavy 
machinery

Arts
Architecture
Music
Communications
Society
Sports
Games
Symbols

vidéoprojecteurM

video projector

tableauM blanc interactif�
interactive white board

styletM 
styloécranM tactile� 

touch screen

incisivesF

incisors�
canineF

canine�

dentF de sagesseF

wisdom tooth�

molairesF

molars�

prémolairesF

premolars�

dentureF humaineF

human denture�

être heureux�� 
to be happy�

être embarrassé�� 
to be embarrassed�

être sûr de soi�� 
to be self-confident�

être excité�� 
to be excited�

être fâché�� 
to be angry�

être surpris�� 
to be surprised�

être ennuyé�� 
to be bored�

être nerveux�� 
to be nervous�

être triste�� 
to be sad�

être fier�� 
to be proud�

être effrayé�� 
to be scared�

être timide�� 
to be shy�

émotions F‌ et personnalité F‌�� 
feelings and personality�
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TOPICS

People and Relationships
Body and Health
Clothing and Personal Accessories
Home
Food and Cooking
In Town
Transport
School and Work
Communications
Leisure Activities and Sports
Nature and the World
Numbers and Measures

Compact and simple to use, this practical Visual is an updated and 
redesigned edition of The Visual Dictionary that makes quick work  
of learning the vocabulary of a foreign language.

Like other members of the Visual family, this dictionary illustrates and 
identifies the most common objects and occurrences of daily life, 
associating words with hyperrealistic images. Its enhanced contents 
feature useful expressions and key phrases that a traveller can quickly 
consult in a wide range of situations, setting it apart from other 
dictionaries.

Organized by theme, this Visual is available in a bilingual or trilingual 
format.

A must-have resource when travelling abroad or learning a new 
language, or simply for finding the right word for every occasion!

TRAVELLER’S COMPANION
12 themes and 150 topics 
more than 2,000 images 
about 15,000 entries in each language

•	 Up to 3 languages
•	 15,000 entries per language
•	 Over 2,000 illustrations and pictures

PAGES: 360 for a 2-language version,  
and up to 384 for a 3-language 
version

FORMAT: 138 mm x 166 mm  
(5 1/2 in. × 6 1/2 in.)

TARGET AUDIENCE: Travellers, 
foreign students or workers

SRP: US$16.95

Organized by theme, The Visual Traveller’s Companion covers a broad 
range of subjects, from various emotions, health care and 
communication tools to natural phenomena and recreational activities.

People and Relationships Les gens et les relations 12 13

relations F    
relationships 

identité F  et étapes F  de croissance F    
identity and stages of growth 

adulte M/F    
adult 

enfant M    
child 

retraité M    
retired 

personne F  âgée   
senior citizen 

adolescent M    
teenager 

voisin M    
neighbor 

ami M    
friend 

couple M  (amoureux M  )   
couple (lovers) 

présentation F    
introduction 

accolade F    
hug 

salut M  de la main F    
wave of the hand 

bise F   ; bec M   
kiss 

révérence F    
bow 

collègue M/F    
colleague 

fille F    
girl 

madame F    
madam 

mademoiselle F    
miss 

garçon M    
boy 

monsieur M    
mister/sir 

bébé M    
baby 

homme M    
man 

poignée F  de main M    
handshake 

salarié M    
employee 

employeur M    
employer 

pièce F  d'identité F   identification paper 

passeport M   passport 

permis M  de conduire  driver's license 

nom M  de famille F   last name 

prénom M   first name 

nationalité F   nationality 

adresse F   address 

date F  de naissance F   birth date 

sexe M   gender 

sexe M  féminin  female 

sexe M  masculin  male 

état M  matrimonial  marital status 

célibataire M/F   single 

concubin M /concubine F  ; 
conjoint M  de fait M   common-law partner 

marié M /mariée F   married 

séparé M /séparée F   separated 

divorcé M /divorcée F   divorced 

veuf M /veuve F   widowed 

signature F   signature 

petit ami M /petite amie F   boyfriend/girlfriend 

connaissance F   acquaintance 

partenaire M/F  
 d'affaires F   business partner 

oui M /non M   yes/no 

Excusez-moi.  Excuse me. 

S'il vous plaît.  Please. 

Merci !  Thank you! 

Je vous en prie !  You're welcome! 

Bienvenue !  Welcome! 

Salut !  Hello!/Hi! 

Bonjour !  Good morning! 

Bon après-midi !  Good afternoon! 

Bonsoir !  Good evening! 

Bonne nuit !  Good night! 

Au revoir !  Goodbye! 

Quel est votre nom ?  What is your name? 

Je m'appelle…  My name is… 

Comment allez-vous ?  How are you? 

Je vais bien, merci.  I'm fine, thank you. 

femme F    
woman 
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Body and Health Le corps et la santé 38 39

bien-être M  et thérapies F  alternatives   
well-being and alternative therapies 

oreille F  et soins M  auditifs   
ear and ear care 

tympan M    
eardrum 

trompe F  d'Eustache   
Eustachian tube 

cochlée F    
cochlea 

nerf M  cochléaire   
cochlear nerve 

pavillon M    
pinna 

méat M  auditif externe   
external acoustic meatus 

test M  auditif   
hearing test 

massothérapie F    
massage therapy 

luminothérapie F    
light therapy 

station F  thermale   
spa 

pédicurie F    
pedicure 

acuponcture F    
acupuncture 

sauna M    
sauna 

masque M  facial   
face mask 

phytothérapie F    
phytotherapy 

méditation F    
meditation 

aromathérapie F    
aromatherapy 

yoga M    
yoga 

prothèse F  auditive   
hearing aid 

langage M  des signes M    
sign language 

bouchon M  d'oreille F    
earplug 

massage M    
massage 

huile F  essentielle   
essential oil 

osselets M    
auditory ossicles 

lobe M    
earlobe 

oreille F  externe  external ear 

oreille F  interne  internal ear 

personne F  malentendante  hard of hearing person 

perte F  d'audition  hearing loss 

acouphène M   tinnitus 

otite F   otitis 

surdité F   deafness 

 20, 26-29, 30-31

solarium M   solarium 

bain M  turc  Turkish bath 

bain M  scandinave  Scandinavian bath  

thalassothérapie F   thalassotherapy 

hydrothérapie F   hydrotherapy 

chiropractie F  ; chiropratique F   chiropractic 

ostéopathie F   osteopathy 

hypnothérapie F   hypnotherapy 

homéopathie F   homeopathy 

réflexothérapie F   reflexology 

psychothérapie F   psychotherapy 

thérapie F  de groupe M   group therapy 

ayurveda M   Ayurveda 

reiki M   reiki 

désintoxication F   detoxification 

médecine F  traditionnelle  traditional medicine 

 26-27, 30, 40-42

Transport Les transports 158 159

autobus M    
bus 

autobus M    
bus 

indicateur M  de ligne F    
route sign 

porte F  à deux vantaux M    
two-leaf door 

autobus M    
city bus 

soute F  à bagages M    
baggage compartment 

autocar M    
coach 

autobus M  articulé   
articulated bus 

autobus M  à impériale F    
double-decker bus 

autobus M  scolaire   
school bus 

autobus M   
pour transport M  adapté   

specialized  
transportation bus 

tramway M    
streetcar 

minibus M    
minibus 

ticket M  d'autobus M    
bus ticket 

bouton M  d'arrêt M    
stop button 

horaire M    
schedule 

porte F    
door 

feux M  intermittents   
flashing lights 

rétroviseur M  extérieur   
outside mirror 

miroir M  de traversée F  avant   
crossover mirror 

gare F  routière  bus station 

distributeur M  de titres M   
de transport M   ticket machine 

aller M  simple  one-way ticket 

aller M -retour M   round-trip ticket 

heure F  de départ M   departure time 

heure F  d'arrivée F   arrival time 

durée F  du trajet M   travel time 

parcours M   route 

destination F   destination 

Est-ce que ce bus  
s'arrête à…  Does this bus stop at… 

Pouvez-vous me prévenir 
quand on arrive à…  Can you tell me when we get to… 

Quel autobus va à…  Which bus goes to… 

Je voudrais un billet pour…  I would like a ticket to… 

J'ai raté mon autobus.  I missed my bus. 

 137-145, 170-173

autobus M  express  express bus 

autobus M  à horaire M  fixe  scheduled bus service 

navette F   shuttle 

autocar M  de tourisme M   tourist bus 

carte F  d'abonnement M   pass 

abonnement M  mensuel  monthly pass 

tarif M  normal  normal rate 

tarif M  réduit  reduced rate 

tarif M  étudiant  student rate 

tarif M  personne F  âgée  senior citizen rate 

place F  assise  seat 

siège M  réservé  priority seat 

poignée F  d'autobus M   hand strap 

voie F  réservée aux autobus M   bus lane 

arrêt M   stop 

terminus M   terminal 

grève F  des transports M   transport strike 

élévateur M   
pour fauteuils M  roulants   

wheelchair lift 

arrêt M  d'autobus M    
bus stop 

abribus M    
bus shelter 

An eye-catching layout is organized 
around 12 MAIN THEMES, each 
corresponding to a distinct colour.

Images are effectively used to clarify objects and situations. Each 
illustration links the concept with the meaning and makes quick work  
of finding the right word for every occasion.

The Visual Traveller’s Companion is set 
apart from the other dictionaries in the 
Visual family, with sidebars containing 
complementary vocabulary and handy 
KEY PHRASES for travellers.
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STANDARD FORMAT

The largest edition,  
both in size and content

•	 Up to 6 languages
•	 40,000 words per language
•	 8,000 illustrations
PAGES: 1,072 pages + index 

Up to 1,312 pages  
(6-language version)

FORMAT: 194 mm × 248 mm  
(7 5/8 in. × 9 3/4 in.)

TARGET AUDIENCE: General 
audience, public, libraries,  
families, professionals

SRP: US$49.95

SMALL COMPACT FORMAT 

Same content as the standard format 
edition in a new  
smaller format

•	 Up to 5 languages
•	 40,000 words per language
•	 8,000 illustrations

PAGES: 1,072 pages + index 
Up to 1,272 pages  
(5-language version)

FORMAT: 151 mm × 193 mm  
(6 in. × 7 1/2 in.)

TARGET AUDIENCE: Professionals
SRP: US$34.95

COMPACT FORMAT

Same content as the  
standard format edition  
in a smaller format

•	 Up to 6 languages
•	 40,000 words per language
•	 8,000 illustrations

PAGES: 1,072 pages + index 
Up to 1,312 pages  
(6-language version)

FORMAT: 170 mm × 218 mm  
(6 11/16 in. × 8 9/16 in.)

TARGET AUDIENCE: Professionals
SRP: US$39.95

The Visual Dictionary
4th Edition 
The essential source of knowledge

Featuring vocabulary developed by terminology experts and QA 
International’s trademark lifelike imagery, The Visual Dictionary makes 
the world around us understandable at a glance. Whether you choose  
to include multilingual labels, perfect for language learners, or contextual 
definitions, you are sure to please your market with this unique dictionary 
that illustrates, names and explains. There is a Visual for everyone and for 
every linguistic need: the Complete versions are the perfect encyclopedic 
dictionary for home or the office, while the abridged versions, lighter  
in content and format, make great carry-along references.

MULTILINGUAL VERSION, COMPLETE CONTENT
CREATED AND DEVELOPED BY TERMINOLOGY 
EXPERTS AND HIGHLY SKILLED ILLUSTRATORS
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Trägerstruktur F‌�
truss�structure

structure F‌�en�treillis M‌�
viga F‌�maestra

travatura F‌�reticolare

amerikanisches�Wohnmodul N‌�
U.S.�habitation�module

module M‌�d’habitation F‌�américain
módulo M‌�de�habitación F‌�americano

modulo M‌�abitativo�americano

europäisches�Experimentiermodul N‌�
European�experiment�module

laboratoire M‌�européen
laboratorio M‌�europeo

modulo M‌�di�sperimentazione F‌�europeo

Koppelungsmodul N‌�
mating�adaptor

nœud M‌�d’arrimage M‌�de�l’orbiteur M‌�
adaptador M‌�de�acoplamiento M‌�

adattatore M‌�di�accoppiamento M‌�

amerikanisches�Experimentalmodul N‌�
U.S.�experiment�module
laboratoire M‌�américain

módulo M‌�experimental�americano
laboratorio M‌�americano

Robotersystem N‌�
remote�manipulator�system

télémanipulateur M‌�
sistema M‌�manipulador�remoto

sistema M‌�di�manipolazione F‌�a�distanza F‌�

Solarzellengenerator M‌�
photovoltaic�arrays
panneaux M‌�solaires

paneles M‌�fotovoltaicos
moduli M‌�fotovoltaici

ferngesteuertes�Servicemodul N‌�
mobile�remote�servicer

unité F‌�mobile�d’entretien M‌�télécommandée
unidad F‌�móvil�de�servicio M‌�por�control M‌�remoto

unità F‌�di�servizio M‌�mobile�a�distanza F‌�

japanisches�Experimentiermodul N‌�
Japanese�experiment�module
laboratoire M‌�japonais
laboratorio M‌�japonés
modulo M‌�di�sperimentazione F‌�giapponese

Landefahrzeug N‌�der�Sojus-Besatzung F‌�
Soyuz�crew�return�vehicle

vaisseau M‌�de�sauvetage M‌�Soyouz
nave F‌�de�rescate M‌�Soyuz

navetta F‌�di�salvataggio M‌�dell’equipaggio M‌�Soyuz
unbemanntes�Versorgungsfahrzeug N‌�

Automated�Transfer�Vehicle�(ATV)�
cargo M‌�spatial

vehículo M‌�automatizado�de�transferencia F‌�(VAT)�
veicolo M‌�di�trasferimento M‌�automatico

russisches�Modul N‌�
Russian�module
module M‌�russe
módulo M‌�ruso

modulo M‌�russo

Radiatoren M‌�
radiators
radiateurs M‌�
radiadores M‌�
radiatori M‌�

Raumfahrt�  |  ast�ronaut�ics  |  ast�ronaut�ique�
ast�ronáut�ica  |  ast�ronaut�ica

Raumfahrt�  |  ast�ronaut�ics  |  ast�ronaut�ique�
ast�ronáut�ica  |  ast�ronaut�ica

internationale Raumstation F‌ 
international space station  |  station F‌ spatiale internationale  |  estación F‌ espacial internacional  |  stazione F‌ spaziale internazionale

internationale Raumstation F‌ 

Experiment-Logistikmodul N‌�–�Unter�Druck M‌�stehende�Sektion F‌�
Experiment�Logistics�Module�–�Pressurized�Section�(ELM-PS)�

module M‌�pressurisé�d’expérimentation F‌�
sección F‌�presurizada�del�módulo M‌�experimental�de�logística F‌�

modulo M‌�logistico�per�esperimenti M‌�pressurizzato

Luftschleuse F‌�
airlock

sas M‌�
esclusa F‌�

camera F‌�di�equilibrio M‌�

Telemanipulator M‌�
remote�manipulator�system
télémanipulateur M‌�
sistema M‌�de�manipulación F‌�remota
telemanipolatore M‌�

Experiment-Logistikmodul N‌�
Experiment�Logistics�Module�(ELM)�

plateforme F‌�externe�d’expérimentation F‌�
módulo M‌�experimental�de�logística F‌�
modulo M‌�logistico�per�esperimenti M‌�

interorbitales�Kommunikationssystem N‌�
Inter-Orbit�Communication�System�(ICS)�

système M‌�de�communications F‌�inter-orbitales
sistema M‌�de�comunicación F‌�inter-orbital

sistema M‌�di�comunicazione F‌�interorbitale

Außenlager N‌�
Exposed�Section�(ES)�
module M‌�d’expérimentation F‌�externe
sección F‌�expuesta
modulo M‌�per�esperimenti M‌�esterno

unter�Druck M‌�stehendes�Hauptmodul N‌�
Pressurized�Module�(PM)�

module M‌�pressurisé
módulo M‌�presurizado

modulo M‌�pressurizzato

Querschnitt M‌ durch das japanische Experimentalmodul N‌ 
section of the Japanese experiment module

coupe F‌ du laboratoire M‌ japonais
sección F‌ del módulo M‌ experimental japonés

sezione F‌ del modulo M‌ sperimentale giapponese

Gesamtansicht F‌ 
general view�
vue F‌ d’ensemble M‌ 
vista F‌ general
visione F‌ di insieme M‌ 
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Flügel M‌�
wing
aile F‌�
ala F‌�
ala F‌�

Pollenbürste F‌�
pollen�brush�

brosse F‌�à�pollen M‌�
cepillo M‌�

spazzola F‌�del�polline M‌�

Sporn M‌�
spur

éperon M‌�
espolón M‌�
sperone M‌�

Mittelfuß M‌�
metatarsus
métatarse M‌�
metatarso M‌�
metatarso M‌�

Füh�lerputzer M‌�
antennae�cleaner

brosse F‌�d'antennes F‌�
limpiador M‌�de�antenas F‌�

streggh�ia F‌�per�le�antenne F‌�

Sch�iene F‌�
tibia

tibia M‌�
tibia M‌�
tibia F‌�

Sch�enkel M‌�
femur

fémur M‌�
fémur M‌�

femore M‌�

Putzsporn M‌�
velum

vélum M‌�
velo M‌�

rasch�iatoio M‌�

Pollensch�ieber M‌�
auricle

poussoir M‌�à�pollen M‌�
aurícula F‌�

sperone M‌�tarsale

Pollenzange F‌�
pollen�press

pince F‌�tibio-tarsienne
pinza F‌�tibiotarsiana
pinza F‌�del�polline M‌�

Pollenkamm M‌�
pecten

peigne M‌�à�pollen M‌�
peine M‌�de�polen M‌�

pettine M‌�del�polline M‌�

Pollenbürste F‌�
pollen�brush�

brosse F‌�à�pollen M‌�
cepillo M‌�

spazzola F‌�del�polline M‌�

Sch�enkelring M‌�
troch�anter

troch�anter M‌�
trocánter M‌�

trocantere M‌�

Fuß M‌�
tarsus
tarse M‌�
tarso M‌�
tarso M‌�

Hüfte F‌�
coxa
h�anch�e F‌�
coxa F‌�
coxa F‌�

Klaue F‌�
claw

griffe F‌�
uña F‌�

ungh�ia F‌�

Mittelbein N‌�
middle�leg

patte F‌�médiane
pata F‌�media

zampa F‌�mediana
Vorderbein N‌�

foreleg
patte F‌�antérieure
pata F‌�delantera

zampa F‌�anteriore

Antenne F‌�
antenna
antenne F‌�
antena F‌�
antenna F‌�

Facettenauge N‌�
compound�eye
œil M‌�composé

ojo M‌�compuesto
occh�io M‌�composto

Th�orax M‌�
th�orax

th�orax M‌�
tórax M‌�
torace M‌�

Hinterbein N‌�
h�ind�leg

patte F‌�postérieure
pata F‌�trasera

zampa F‌�posteriore

Hinterleib M‌�
abdomen

abdomen M‌�
abdomen M‌�
addome M‌�

Pollenkörbch�en N‌�
pollen�basket
corbeille F‌�à�pollen M‌�
cestillo M‌�
cestella F‌�

Stach�el M‌�
sting

aiguillon M‌�
aguijón M‌�

pungiglione M‌�

Mundwerkzeuge N‌�
mouth�parts
pièces F‌�buccales
apéndices M‌�bucales
parti F‌�boccali

Herz N‌�
h�eart

cœur M‌�
corazón M‌�

cuore M‌�

Rektum N‌�
rectum

rectum M‌�
recto M‌�
retto M‌�

Giftdrüse F‌�
venom�sac
poch�e F‌�à�venin M‌�
bolsa F‌�de�veneno M‌�
gh�iandola F‌�del�veleno M‌�

Mitteldarm M‌�
mid-gut

intestin M‌�moyen
intestino M‌�medio

ileo M‌�

Ösoph�agus M‌�
oesoph�agus
œsoph�age M‌�
esófago M‌�
esofago M‌�

Kropf M‌�
crop
jabot M‌�
buch�e M‌�
borsa F‌�melaria

Speich�eldrüse F‌�
salivary�gland

glande F‌�salivaire
glándula F‌�salivar

gh�iandola F‌�salivare

Speich�elkanal M‌�
salivary�duct
canal M‌�salivaire
canal M‌�salivar
dotto M‌�salivare

Ph�arynx M‌�
ph�arynx
ph�arynx M‌�
faringe F‌�
faringe F‌�

Geh�irn N‌�
brain

cerveau M‌�
cerebro F‌�
cervello M‌�

Rückengefäß N‌�
dorsal�aorta

aorte F‌�dorsale
aorta F‌�dorsal

aorta F‌�dorsale

Nervensystem N‌�
nerve�cord

ch�aîne F‌�nerveuse
cordón M‌�nervioso
cordone M‌�nervoso

Malpigh�i-Gefäß N‌�
Malpigh�ian�tubule

tubes M‌�de�Malpigh�i
tubo M‌�de�Malpigh�i

tubo M‌�malpigh�iano

Zunge F‌�
tongue
langue F‌�
lengua F‌�
lingua F‌�

Unterkiefer M‌�
mandible
mandibule F‌�
mandíbula F‌�
mandibola F‌�

Lippentaster M‌�
labial�palp

palpe M‌�labial
palpo M‌�labial

palpo M‌�labiale

Oberkiefer M‌�
maxilla

mâch�oire F‌�
maxilar M‌�superior

mascella F‌�

Oberlippe F‌�
upper�lip
lèvre F‌�supérieure
labio M‌�superior
labbro M‌�superiore

Antenne F‌�
antenna
antenne F‌�
antena F‌�
antenna F‌�

Facettenauge N‌�
compound�eye
œil M‌�composé
ojo M‌�compuesto
occh�io M‌�composto

Punktauge N‌�
simple�eye
œil M‌�simple
ocelo M‌�
occh�io M‌�semplice

Insekten und Spinnentiere  |  insects and arachnids  |  insectes et arachnides
insectos y arácnidos  |  insetti e aracnidi

Insekten und Spinnentiere  |  insects and arachnids  |  insectes et arachnides
insectos y arácnidos  |  insetti e aracnidi

Honigbiene F‌�
honeybee��|��abeille F‌���|��abeja F‌���|��ape F‌�

äußere�Merkmale N‌�einer�Honigbiene F‌:�Arbeiterin F‌�
morphology�of�a�honeybee:�worker
morphologie F‌�de�l’abeille F‌�:�ouvrière F‌�
morfología F‌�de�una�abeja F‌�trabajadora
morfologia F‌�di�un'ape F‌:�operaia

Hinterbein N‌�(Innenseite F ‌)�
hind�leg�(inner�surface)�
patte F‌�postérieure�(face F‌�interne)�
pata F‌�trasera�(superficie F‌�interior)�
zampa F‌�posteriore�(superficie F‌�interna)�

Mittelbein N‌�(Außenseite F ‌)�
middle�leg�(outer�surface)�

patte F‌�médiane�(face F‌�externe)�
pata F‌�media�(superficie F‌�exterior)�

zampa F‌�mediana�(superficie F‌�esterna)�

Vorderbein N‌�(Außenseite F ‌)�
foreleg�(outer�surface)�

patte F‌�antérieure�(face F‌�externe)�
pata F‌�delantera�(superficie F‌�exterior)�

zampa F‌�anteriore�(superficie F‌�esterna)�

Anatomie F‌�einer�Honigbiene F‌�
anatomy�of�a�honeybee
anatomie F‌�de�l’abeille F‌�

anatomía F‌�de�una�abeja F‌�
anatomia F‌�di�un'ape F‌�

Kasten F‌�
castes

castes F‌�
castas F‌�
caste F‌�

Königin F‌�
queen
reine F‌�
reina F‌�
ape F‌�regina

Arbeiterin F‌�
worker

ouvrière F‌�
obrera F‌�

ape F‌�operaia

Drohne F‌�
drone

faux�bourdon M‌�
zángano M‌�

fuco M‌�

Kopf M‌�
head
tête F‌�
cabeza F‌�
capo M‌�

Honigbiene F‌�

Page layout of the complete content, 
as featured in the standard, compact 
and small compact formats.
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MULTILINGUAL VERSION, ABRIDGED CONTENT
AN INDISPENSABLE REFERENCE FOR FINDING 
THE RIGHT WORD AT ALL TIMES

MINI FORMAT

Abridged content  
in our smallest format

•	 Up to 2 languages
•	 22,000 words per language
•	 5,000 illustrations

PAGES: 576 pages + index 
Up to 624 pages with index

FORMAT: 129 mm × 166 mm  
(5 1/16 in. × 6 1/2 in.)

TARGET AUDIENCE: College and 
university students, travellers

SRP: US$19.95

COMPACT FORMAT

Abridged content  
in a smaller format

•	 Up to 5 languages
•	 22,000 words per language
•	 5,000 illustrations

PAGES: 576 pages + index 
Up to 696 pages  
(5-language version)

FORMAT: 170 mm × 218 mm  
(6 11/16 in. × 8 9/16 in.)

TARGET AUDIENCE: Teachers,  
young professionals

SRP: US$29.95

“If the distinctive feature  
of a dictionary is to describe 

and name the world,  
no other comes close to 

competing with this one.”

Le Nouvel Observateur (France)
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station F‌ spatiale internationale
international space station

structure F‌ en treillis M‌ 
truss structure�

module M‌ d’habitation F‌ américain
U.S. habitation module�

laboratoire M‌ européen
Europe�an e�xpe�rime�nt module�

nœud M‌ d’arrimage M‌ de l’orbiteur M‌ 
mating adaptor

laboratoire M‌ américain
U.S. e�xpe�rime�nt module� télémanipulateur M‌ 

re�mote� manipulator syste�m

panneaux M‌ solaires
photovoltaic arrays

unité F‌ mobile d’entretien M‌ 
télécommandée

mobile� re�mote� se�rvice�r

laboratoire M‌ japonais
Japane�se� e�xpe�rime�nt module�

vaisseau M‌ de sauvetage M‌ Soyouz�
Soyuz cre�w re�turn ve�hicle�

cargo M‌ spatial
Automate�d Transfe�r Ve�hicle� (ATV)�

module M‌ russe
Russian module�

radiateurs M‌ 
radiators

vaisseau M‌ d’exploration F‌ spatiale
spaceship

Apollo (1961-1975)�
Apollo (1961–1975)�

écoutille F‌ d’accès M‌ 
side� hatch

habitacle M‌ 
flight de�ck�

revêtement M‌ thermique
surface� insulation

bouclier M‌ thermique
he�at shie�ld

laboratoire M‌ spatial
space�lab

télémanipulateur M‌ 
re�mote� manipulator syste�m

instruments M‌ scientifiques
scie�ntific instrume�nts

aile F‌ 
wing

navette F‌ spatiale (1981-2011)�
space shuttle (1981–2011)�

Orion (2015)�
Orion (2015)�

Soyouz (1967-)�
Soyuz (1967–)�

astronautique F‌�  |  astronautics astronautique F‌�  |  astronautics
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aile F‌ 
wing�

patte F‌ médiane
middle leg�

patte F‌ antérieure
foreleg�

antenne F‌ 
antenna

œil M‌ composé
compound eye

thorax M‌ 
thorax�

patte F‌ postérieure
hind leg�

abdomen M‌ 
abdomen

corbeille F‌ à pollen M‌ 
pollen basket

aiguillon M‌ 
sting�

pièces F‌ buccales
mouthparts

abeille F‌�
honeybee

morphologie F‌ de l’abeille F‌ : ouvrière F‌ 
morphology of a honeybee: worker

insectes M‌ et arachnides M‌   |  insects and arachnidsinsectes M‌ et arachnides M‌   |  insects and arachnids

papillon M‌�
butterfly

morphologie F‌ du papillon M‌ 
morphology of a butterfly

tête F‌ 
head

thorax M‌ 
thorax�

nervure F‌ 
wing� vein

cellule F‌ 
cell

antenne F‌ 
antenna

palpe M‌ labial
labial palp

œil M‌ composé
compound eye

trompe F‌ 
proboscis

patte F‌ antérieure
foreleg�

patte F‌ médiane
middle leg�

patte F‌ postérieure
hind leg�

abdomen M‌ 
abdomen

stigmate M‌ 
spiracle

aile F‌ postérieure
hind wing�

aile F‌ antérieure
forewing�

patte F‌ anale
anal clasperpatte F‌ ventouse

proleg�
patte F‌ ambulatoire
walking� leg�

mandibule F‌ 
mandible

œil M‌ simple
simple eye

segment M‌ abdominal
abdominal seg�ment

thorax M‌ 
thorax�

tête F‌ 
headchenille F‌ 

caterpillar

chrysalide F‌ 
chrysalis

castes F‌ 
castes

reine F‌ 
queen

ouvrière F‌ 
worker

faux bourdon M‌ 
drone

Page layout of the abridged content, as featured in the compact and 
mini formats. The abridged edition contains 54% of the complete 
edition’s content. The layout has been arranged accordingly.
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Personal Accessories and Articles
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Communications
Office Automation
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Society
Sports and Games
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With the evocative power of the illustrations of the classic Visual 
Dictionary, borrowing its themes and hierarchical organization, the 
Visual + adds definitions and encyclopedic notes that provide essential 
information and shed light on what cannot be seen or inferred by the 
word: the nature, function and characteristics of the illustrated object  
or phenomenon.

EXCELLENT BASE FOR RESEARCH WORK

238 239

H
U

M
A

N
 B

E
IN

G�

H
U

M
A

N
 B

E
IN

G�

sense organs sense organs

sight�
Vision: the ability to see. Sight, considered the most highly developed of the human senses, enables a person to perceive colors, shapes, size, distances and 
motion.
eye
Organ of vision that allows a person 
to see.

eyeball
Enclosed in a bony cavity (orbit) 
and moved by six muscles, this 
complex organ collects light signals 
and transmits them to the brain to 
form images.

lens�
Transparent flexible fibrous disk 

located behind the iris, acting as a 
variable lens refracting light rays.

s�uperior rectus� mus�cle
Muscle allowing the eyeball to 

move upward.

s�clera�
Strong fibrous opaque membrane 
covered by the conjunctiva; it 
surrounds the eyeball and protects the 
inner structures.

choroid�
Richly veined membrane located 
between the sclera and the retina, 
to which it carries nutrients and 
oxygen.

retina�
Inner membrane at the back of the eye covered in 
light-sensitive nerve cells (photoreceptors); these 
transform light into an electrical impulse that is 
carried to the optic nerve.

optic nerve
Nerve formed by the juncture of the 
nerve fibers of the retina; it carries 
visual information to the brain, 
where it is interpreted.

blind� s�pot
Region of the retina with no photoreceptors, 
where blood vessels and nerve fibers gather 
to form the optic nerve. It is also called the 
optic disk.

vitreous� bod�y�
Transparent gelatinous mass (almost 
90% of the eye); it maintains constant 
intraocular pressure so the eye keeps 
its shape.

cilia�ry� bod�y�
Muscle tissue secreting the aqueous 
humor; its muscles enable the lens to 

change shape to adapt vision for near or 
distant objects.

s�us�pens�ory� liga�ment
Fibrous tissue connecting the 

ciliary body to the lens, holding it in 
place inside the eyeball.

iris�
Colored central portion of the 
eyeball composed of muscles 
whose dilation or contraction 

controls the opening of the pupil.

conjunctiva�
Fine transparent mucous covering the 
sclera and inner surface of the eyelid; 

it facilitates sliding thus giving the 
eyeball its wide range of movement.

a�queous� humor
Transparent liquid contained in the 

anterior and posterior chambers; 
it nourishes the iris and maintains 

the pressure and shape of the eye.

pupil
Central orifice of the eye whose 

opening varies to regulate the 
amount of light entering the eye; 

light causes the pupil to contract.

cornea�
Transparent fibrous membrane 

extending the sclera and whose 
curved shape makes light rays 

converge toward the inside of the eye.

a�nterior cha�mber
Cavity of the eye between the 
cornea, the iris and the lens, 

containing the aqueous humor.

pos�terior cha�mber
Cavity of the eye surrounding the 
lens and containing the aqueous 

humor.

ma�cula� lutea�
Small area located at the centre 
of the retina, near the optic disk, 
where visual acuity is best.

rod�
Photoreceptor active in dim light 
and responsible for night vision (in 
black and white).

cone
Photoreceptor active in full light and 
responsible for perception of specific 
colors. There are three types: red-
yellow, green and blue-violet.

s�clera�
Strong fibrous opaque membrane 
covered by the conjunctiva; it surrounds 
the eyeball and protects the inner 
structures.

pupil
Central orifice of the eye whose 
opening varies to regulate the 
amount of light entering the eye; 
light causes the pupil to contract.

upper ey�elid�
Thin movable muscular membrane descending 
from the upper edge of the eye. The eyelids 
protect the eye, emit tears and discharge waste. 
Batting of the eyelashes is very frequent.

lower ey�elid�
Thin muscular membrane that is 

translucent and movable; it rises from 
the lower edge of the eye to protect and 

cleanse it.

iris�
Colored central portion of the 
eyeball composed of muscles 
whose dilation or contraction 

controls the opening of the pupil.

la�crima�l ca�runcle
Small reddish mass located at the 
inner corner of the eye formed by 

the fold of the conjunctiva.

ey�ela�s�h
Each of the hairs lining the free 
edge of the eyelid; they prevent 

dust and other particles from 
entering the eye.

sight�

vision defects
Images do not form on the retina, 

thus resulting in blurry vision; 
such defects are corrected by 

eyeglasses, contact lenses or even 
surgery.

myopia
The image of a distant object is formed 

in front of the retina due to a defect in 
the light rays' convergence. This makes 

distant objects hard to see.

focus�
Point where light rays converge to 
form an image; the brain interprets 
the retina's upside-down image as 
right-side-up.

astigmatism
Usually caused by a curvature of the cornea, it is 

manifested by blurred or imperfect vision when 
viewing both near and distant objects.

focus�
Point where light rays converge to 
form an image; the brain interprets 
the retina's upside-down image as 
right-side-up.

hyperopia
The image of an object is formed behind the retina 

due to a defect in the light rays' convergence 
as they pass through the lens. This makes near 

objects hard to see.

focus�
Point where light rays converge to 
form an image; the brain interprets 
the retina's upside-down image as 
right-side-up.

normal vision
The image of an object is formed on the retina 

after passing through the lens, which, depending 
on the distance of the object, expands or 

contracts to give a sharp image.

lens�
Transparent elastic area of the eye; 

focuses images on the retina to 
obtain clear vision. retina�

Inner membrane at the back of the eye covered 
in light-sensitive nerve cells (photoreceptors); 
these transform light into an electrical impulse 
that is carried to the optic nerve.

cornea�
Transparent fibrous membrane 

extending the sclera and whose curved 
shape makes light rays converge 

toward the inside of the eye.

focus�
Point where light rays converge to 
form an image; the brain interprets 
the retina's upside-down image as 
right-side-up.

light ra�y�
Line along which light emanating 

from an object propagates. The retina 
converts light rays into nerve impulses, 
which are then interpreted by the brain.
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leaf�
Usually thin and flattened outgrowth of the 
stem; it captures light and is the site of 
photosynthesis.�

berry�
Fruit in which the seed is surrounded by two 
visible layers: an outer exocarp and an inner 
fleshy layer of mesocarp and endocarp in 
direct contact with one or more seeds.�

host tree
Tree on which a parasitic plant 

lives.�

stem of� the dodder
Main part of the dodder.�

dodder’s f�lowers
Colored and scented structure 
of the dodder, containing its 
reproductive organs.�

host plant
Plant on which a parasitic plant 
lives.�

examples of parasitic plants
Parasitic plant: plant living on another plant and taking water and 

nutrients from it.�mistletoe
Parasitic plant growing on trees 
and inserting its sinkers (haustoria) 
into the host's xylem.�

operculum
Part of the pitcher that works as a 

lid to prevent the leaf from filling 
with water.�

peristome
Thick, brightly-colored rim around 
the opening of the pitcher, with 
dentate outgrowths and covered in 
a sweet substance.�

insect
One of a very large group of small 
invertebrate animals; it becomes 

trapped in the digestive liquid 
inside the pitcher.�

digestive liquid
Substance containing enzymes 

secreted by the inner wall of 
the pitcher, allowing it to digest 

captured insects.�

pitcher
Pitcher-shaped leaf with a slippery 

interior and special hairs that 
prevent an insect's escape.�

leaf�
Usually thin and flattened outgrowth 
of the stem; it captures light and is 

the site of photosynthesis.�

pitcher plant
Plant with pitcher-shaped leaves 

filled with fluid in which insects 
become trapped.�

petiole
Narrow stalk connecting the leaf 
to the stem.�

digestive gland
Organ secreting a liquid containing 

enzymes used to digest insects.�
tooth

All of the rigid outgrowths located 
on the edge of the lobe, which 

interlace when the two lobes are 
closed.�

sensitive hair
Hairlike outgrowth that signals the 

lobes to quickly close when it is 
touched by an insect.�

lobe
Each of the two halves of the leaf 
bordered by teeth and connected 
by a midrib.�

examples of carnivorous plants
Carnivorous plant: plant that traps and feeds on insects.�

f�ly�
One of a large group of winged 
insects.�

Venus flytrap
Plant whose lobe-shaped leaves 
capture flies attracted to its sweet 
sap.�

dodder
Parasitic herbaceous plant that 

twines itself around the stem of a 
host plant and inserts its sinkers 
(haustoria) into the host's xylem.�

leucoplast
Small colorless structure that is 
specialized to store starch, lipid, 
or protein.�

Golgi apparatus
Organelle composed of a series of pockets 

that receive proteins produced by the 
ribosomes and either transport them 

outside the cell or to other organelles.�

starch granule
Concentric layers of complex 

sugars (starch) produced by the 
cell and stored for food.�

nuclear envelope
A double-layered membrane 
enveloping the nucleus.�

mitochondrion
Ovoid organelle that produces the 
energy necessary for cell activity.�

endoplasmic reticulum
Interconnecting tubes allowing 
substances to be transported 

within the cell or between the cell 
and its exterior environment.�

nucleus
Organelle containing a cell's genes 
and controlling its activities.�

pore
Perforations in the nuclear 
envelope allowing for exchanges 
between the cytoplasm and the 
nucleus.�

nucleolus
Small spherical body located inside the 
nucleus, within which the ribosomes, 
or protein-synthesizing structures, are 
produced.�

plasmodesma
Channel in cell wall allowing 
two adjacent cells to exchange 
cytoplasm.�

chloroplast
Small structure, containing a green 
pigment called chlorophyll, which 
absorbs solar energy and uses it to 
produce glucose, the plant’s food.�

vacuole
Spherical cavity containing water, 

waste and various substances 
required by the cell.�

cell membrane
Flexible layer that encloses the cell’s 

cytoplasm; it acts as a filter, controlling the 
passage of substances in and out of the cell.�

lipid droplet
Small sac filled with essential fatty 

acids that are produced by the cell and 
stored for food.�

cy�toplasm
Clear gelatinous substance 

surrounding the various cellular 
structures.�

ribosome
Small structure, occasionally attached to 
the endoplasmic reticulum; it generates 
proteins essential to the formation and 

functioning of living things.�

cell wall
Stiff exterior layer that surrounds 
the cell membrane and gives the 

cell its shape.�

solar energy�
Energy derived from sunlight and 
absorbed by the chlorophyll, the 
green pigment found in leaves.�

stem
Main part of the plant, extending 
from the soil to the terminal bud.�

absorption of� water and mineral salts
Water and mineral salts are absorbed through 
the roots and carried up to the leaves by the 
stem and its offshoots.�

absorption of� carbon dioxide
The carbon dioxide in the atmosphere required for 
photosynthesis is absorbed by the leaf.�

glucose
Sugar produced through photosynthesis 
and used by the plant to ensure growth; 
it is transported throughout the plant in 

the sap.�

release of� oxy�gen
The process of photosynthesis 
releases oxygen, a gas essential 
to life.�

leaf�
Usually thin and flattened outgrowth of 

the stem or twig; it captures light and is 
the site of photosynthesis.�

plant life

plant cell
Smallest living structure and the constituent element of all plants; it varies in size and shape depending on its function.�

photosynthesis
Process by which a plant uses energy from sunlight to convert carbon dioxide and water into food (glucose) and releases oxygen into the atmosphere.�

plant life

unusual plants
Plants deriving water and nutrients from other living things; photosynthesis is usually limited or absent.�

sinkers of� the mistletoe
Structures linking the mistletoe 
plant to its host, through which 
water and minerals are drawn.�

sinkers of� the dodder
Structures linking the dodder plant 
to its host, through which water, 

minerals and food are drawn.�

•	 Up to 2 languages with definitions  
in 1 language

•	 330,000 words in the main  
language (with definitions)

•	 8,000 illustrations

PAGES: 1,072 pages + index 
Up to 1,152 pages  
(2-language version)

FORMAT: 194 mm × 248 mm  
(7 5/8 in. × 9 3/4 in.)

TARGET AUDIENCE: General 
audience, libraries, families, 
professionals

SRP: US$49.95

IT ILLUSTRATES . . . 
through detailed images that help 
the user understand or discover, 
observe or contemplate, discern  
or differentiate, express or 
demonstrate.

IT NAMES . . . 
to identify precisely the aspects 
and elements of a topic using a 
visual and thematic approach.

IT EXPLAINS . . . 
to help the user understand a 
phenomenon and quickly grasp  
the meaning of a term or the 
characteristics of an object, 
communicate with greater clarity 
or simply learn something new.
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pheasant�
Bird originally from Asia and 

characterized by its long tail; its meat 
is highly prized. Certain pheasants 

are raised solely for hunting.

peacock�
Omnivorous bird originally from 

Asia; during the mating season, the 
male lifts and spreads its colorful 
tail feathers to attract females.

ost�rich
Flightless bird of Africa reaching over 
7 ft in height, with powerful two-toed 
legs; it is raised for its feathers and 
meat.

domest�ic goose
Web-footed bird of the northern 

hemisphere better adapted to land 
than water; the domestic goose 
is raised for its meat, eggs, and 

feathers.

birds birds

examples of land birds
Land birds usually nest and feed on the ground (forests, fields, mountains, urban environments, etc.).

examples of land birds

part�ridge
Land-based bird that flies with 

difficulty.

night�ingale
Bird with a melodious song that 
feeds on insects and fruit; it is 
found in the bushes of forests 

and parks.

lapwing
Mainly insectivorous bird found in the 
wetlands and marshes of Eurasia and 

Africa; it has a tuft of upright feathers on 
its head.

European robin
European perching bird found in woods 
and gardens and emitting a fairly loud, 

lively, melodious song.

swallow
Widespread in the northern 
hemisphere and found in highly 
diverse habitats; it usually feeds on 
insects caught in flight.

jay�
Usually noisy, often brightly colored 

bird found in forests; it feeds 
mainly on fruits, nuts, and seeds.

raven
Strong-billed scavenger with 

usually black plumage.

bullfinch
Red-breasted bird found in the 
woods and parks of Eurasia; it 

feeds mainly on seeds and insects.

goldfinch
Brightly plumed songbird feeding 
mainly on the seeds of the thistle.

nort�hern saw-whet� owl
Nocturnal bird of prey found in the 

forests of North America.

hummingbird
Tiny brightly colored bird with a 
long thin bill found on the North 
American continent; it can hover 

and fly backward.

swift�
Widespread and very swift 

insectivore; it is usually airborne 
since its toes make perching 

difficult.

sparrow
Bird that feeds mainly on seeds 
and insects; it is widespread in 
cities and in the countryside.

chaffinch
Small bird with a melodious song 

that is commonly found in the 
woods and parks of Europe; it has 
a conical bill adapted to breaking 

the hulls of seeds.

condor
Diurnal scavenger of the Americas, 

with a bald head and neck; 
one California species is facing 

extinction.

falcon
Diurnal bird of prey with piercing 

eyes and powerful talons and beak; 
it captures its prey in flight and is 

sometimes trained to hunt.

great� horned owl
Nocturnal bird of prey found in the forests 
of North America, with a protruding tuft of 

feathers on each side of its head.

woodpeck�er
Stiff-tailed bird that uses its bill to 
proclaim its territory by drumming 
and to dig holes in tree trunks to 
search for insects and excavate 

nesting sites.

t�oucan
Large yet gentle bird found in the 

forests of tropical America; its 
dentate bill allows it to feed especially 

on fruits and insects.

vult�ure
Diurnal bird of prey of the Americas 

and Eurasia, mainly a scavenger, with 
a bald head and neck, powerful beak 

and weak talons.

cock�at�oo
Noisy perching bird with drab plumage and 
a tuft of upright feathers on its head, found 

mainly in Australia; it can mimic human 
speech.

eagle
Widely prevalent bird of prey with 
piercing eyes, a hooked beak and 

sharp talons allowing it to catch 
live prey.

hen
Domestic fowl (female of the 

rooster) with a small serrated comb 
raised in captivity for its eggs and 

meat.

roost�er
Domestic bird (male of the hen) 

with a large serrated comb and a 
long-plumed tail.

t�urk�ey�
Bird originating in the Americas 

with a bald head and neck covered 
with outgrowths; it is raised in 

captivity for its meat.

shrik�e
Hook-billed bird found in fairly open 
countryside; it feeds on insects and 

small animals and may cache its 
prey by impaling it on a thorn.

st�arling
Straight-billed omnivorous bird with 

dark plumage.

macaw
Noisy brightly colored perching bird 
found in the tropical forests of the 
Americas; it feeds mainly on seeds 
and fruit.

quail
Bird found in fields and meadows 
and much prized as game; certain 

species are domesticated.

pigeon
Generally grain-eating bird with 

powerful flight muscles, including 
one (carrier pigeon) prized for its 

sense of direction.

chick�
Newly hatched bird covered in 

down.

guinea fowl
Wild terrestrial bird with a bald head 

and horned comb originally from 
Africa and domesticated in Europe for 

its meat.

cardinal
Brightly colored bird with a crest on 
its head; it is found mostly in North 

American woods and gardens.
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D I C T I O N A R I E S

My First Visual Dictionary
The ideal language-learning tool  
for toddlers

My First Visual Dictionary is an exciting collection of dazzling images, 
labelled with accurate terms meticulously chosen by education experts 
to meet children’s interests and day-to-day reality. Toddlers will have fun 
identifying objects by looking at the illustrations; older children will enjoy 
looking at the illustrations while learning how the words are written. 
Unilingual, bilingual and trilingual editions are also available.

“Conceived as a modern picture book with true-to-life 
drawings, this dictionary is a practical tool that not only 

helps young children learn language skills but  
also teaches this living language in the classroom.”

Association Choisir un livre, Internet (France)

Precise terminology allows children  
to learn proper vocabulary.
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joueuse F  de soccer M 

 
soccer player

gardienne F  de but M 

 
goalkeeper

but
 M 

 
goal

maillot
 M 

 
shirt

ballon
 M  de soccer M 

 
soccer ball

protège-lame M 

 
skate guard

volant

 M 

 
shuttlecock

balle

 F  de tennis M 

 
tennis ball

raquette

 F  de tennis M 

 
tennis racket

raquette

 F  de tennis M  de table F 

 
table tennis paddle

gant

 M  de baseball M 

 
baseball glove

balle

 F  de baseball M 

 
baseball

planche

 F  à roulettes F 

 
skateboard

patin

 M  à roues F  alignées
 
in-line skate

raquette

 F  de badminton M 

 
badminton racket

boule

 F  de quilles F 

 
bowling ball

quille

 F 

 
pin

patin

 M  de patinage M  artistique
 
figure skate

Les sports 
 Sports

casque M 

 helmet

bâton M 

 stick

joueur M  de hockey M 

 hockey player

footballeur M 

 football player

balle F  de golf M 

 golf ball

joueur M  de 
basketball M 

 basketball player

ballon M  de basket M 

 basketball

panier M 

 basket

skieur M  alpin
 alpine skier

planche F  à neige F 

 snowboard

trampoline M 

 trampoline

karatéka F 

 karateka

ballon M  de football M 

 football

bâton M  de golf M 

 golf club

nageur M 

 swimmer

sprinteuse F 

 sprinter

tMPV4-68_9-M2b.indd   68-69 15-07-21   1:44 PM
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talon M 

 
heel

menton
 M 

 
chin

cheville
 F 

 
ankle

thorax
 M 

 
chest

dos M  de la main F 

 
back of the hand

ongle M 

 
fingernail

doigt
 M 

 
finger

pupille
 F 

 
pupil

paupière
 F 

 
eyelid

iris
 M 

 
iris

cil
 M 

 
eyelash

œil M 

 
eye

poignet M 

 
wrist

nombril
 M 

 
navel

ventre
 M 

 
belly

oreille
 F 

 
ear nez

 M 

 
nose

jambe
 F 

 
leg

bras
 M 

 
arm

épaule
 F 

 
shoulder

genou
 M 

 
knee

orteil
 M 

 
toe

pied
 M 

 
foot

cou
 M 

 
neck

tête
 F 

 
head

coude
 M 

 
elbow

Le corps 
 The body

gencive F 

 gum

auriculaire M 

 little finger

muscle M 

 muscle

os M 

 bone

intestins M 

 intestines

estomac M 

 stomach

poumons M 

 lungs

cœur M 

 heart

paume F  de la main F 

 palm of the hand

dent F 

 tooth

langue F 

 tongue

lèvre F 

 lip

bouche F 

 mouth

pouce M 

 thumb

index M 

 index finger

majeur M 

 middle finger

annulaire M 

 third finger

tMPV4-04_5-M2b.indd   4-5 15-07-21   1:45 PM

•	 Up to 3 languages
•	 1,600 terms per language
•	 1,300 illustrations
•	 Covering 36 subjects

PAGES: 80 pages
FORMAT: 216 mm × 270 mm  

(8 1/2 in. × 10 5/8 in.) 
AGES: 2+
SRP: US$18.95
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H E A LT H

Understanding  
the Human Body
A comprehensive survey of the processes  
occurring within the human body

Through stunning visual content, entirely updated for this new edition, 
Understanding the Human Body presents the various components of  
the human anatomy and details their functions. Combining text with 
charts, diagrams and hyperrealistic illustrations, this reference makes it 
easy to understand complex biological processes, from cell division  
to inflammatory reaction, and from phonation to digestion. It is the 
definitive guide to understanding human biology.

•	 About 31,000 words
•	 Over 350 illustrations 

PAGES: 128 pages
FORMAT: 248 mm × 195 mm  

(9 3/4 in. × 7 2/3 in.)
TARGET AUDIENCE: Families,  

students
SRP: US$19.95
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The nervous system

45

Cells that transmit nerve impulses

axon

axon terminal

dendrite

dendrite

cell body

axon

axon 
terminal

axon 
terminal

axon

cell body
dendrite

cell body

Dendrites are extensions 
of the cell body that  

receive nerve impulses.

THE AXON
The axon, a structure unique to neurons, is a cellular 
extension that is attached to the cell body at the axon hillock 
and is between 1 mm (in the cerebrum) and 1 m (in the leg) 
long. Most axons are covered with myelin, a white fatty 
substance. Schwann cells (or oligodendrocytes in the central 
nervous system) deposit the myelin in layers to form a 
sheath, which is divided into segments by narrow sections 
called nodes of Ranvier.

nucleus of 
Schwann cell

Schwann cell

The myelin sheath 
improves the electrical 
insulation of neurons.

Electrical signals 
propagate along the  
axon at a speed of up 

to 400 km/h.

The nodes of Ranvier, which 
separate Schwann cells, 

accelerate propagation of 
electrical signals.

axonal  
terminal bouton

Axon terminals have 
a branching structure.

Some neurons are 
contacted by up to  
30,000 synapses.

SYNAPSES
The nerve message passes from one neuron to 
another at a site called the synapse. Usually,  
two neurons are not in direct contact but are 
separated by a very thin cleft, so the electrical 
signal must be converted into a chemical signal 
in order for transmission to take place.

When a nerve impulse reaches the terminal 
bouton, neurotransmitters are released into  
the synaptic cleft from the vesicles that contain 
them. When these molecules come into contact 
with the receptors of the postsynaptic neuron, 
they generate an electrical signal.

DIFFERENT TYPES OF NEURONS
Neurons are classified into three categories, according to their function. 
Motor (or efferent) neurons direct nerve impulses toward muscles and 
glands. Sensory (or afferent) neurons transmit messages from the 
sensory receptors to the nerve centers. Finally, association neurons  
(or interneurons) connect two other neurons. About 90% of all neurons 
in the body are of the last type.

Neurons can also be distinguished by their structure. Multipolar 
neurons ①, the most common, have many dendrites and a long axon. 
Most are motor neurons and interneurons. Pseudounipolar neurons ②, 
which are always sensory neurons, have a single extension that divides 
into two branches. Finally, bipolar neurons ③ have two extensions.

The cell body contains 
the cell nucleus and  

other organelles.

axon hillock

endoplasmic 
reticulum

cell nucleus

mitochondrion

Golgi 
apparatus

The nervous system is based on neurons. These highly specialized cells are unique in that they can  
carry electrical and chemical signals and transmit them to other cells (nervous, muscular, glandular, 
etc.). Every motor, sensory, and association neuron is made of a cell body and a number of extensions, 
including dendrites, which receive electrical impulses, and axons, which transmit these impulses.

In a chemical synapse, a 
synaptic cleft separates 

the two membranes.

axonal 
terminal bouton

synaptic vesicle

neurotransmitter

neurotransmitter 
receptor

postsynaptic neuron

Neurons
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The architecture of the body

21

COMPACT BONE TISSUE
The outer layer of bones is formed of compact bone tissue, which is very dense and remarkably resistant to pressure and shocks. Compact 
tissue is composed mainly of osteons, small cylinders made of a number of concentric layers of hard matrix. Osteons are packed tightly 
together and are connected by longitudinal canals (haversian canals) and transversal canals (Volkmann’s canals), which contain 
lymphatic and blood vessels as well as nerve fibers.

In spite of its density and hardness, compact bone tissue is alive. Tiny cavities (lacunae) and canals (canaliculi) between the lamellae are 
filled with osteocytes, mature bone cells responsible for providing nutrition to the bone tissue.

trabecula The cavities between 
the trabeculae are filled 
with marrow, blood 
vessels, and nerves.

SPONGY BONE TISSUE
In adults, the interior of the epiphyses  
and metaphyses is formed of spongy  
bone in an irregular honeycomb formation.  
This structure gives the bone its lightness.

The shaft and metaphyses  
are completely covered by a  

fine vascularized membrane, 
the periosteum.

The medullary canal, in the 
center of the shaft, contains  

rich in fat yellow bone marrow.

Volkmann’s canals 
connect the haversian 
canals to the periosteum 
and medullary canal.

The shafts of long bones are 
frequently subjected to great 
pressure. They are made mainly  
of compact bone tissue.

The concentric lamellae 
of an osteon are composed  
of collagen fibers and mineral 
salts.

The epiphyses are composed mainly 
of spongy tissue covered with 
articular cartilage. They contain  
red marrow, a tissue that produces 
several types of blood cells.

Long bones, such as the femur, are composed of a hollow cylindrical 
central portion, the shaft, and two bulges at the ends, the epiphyses. 

Between the shaft and the epiphyses are the metaphyses.

An osteocyte is a bone 
cell completely surrounded by 

matrix. Its many extensions carry 
nutrient elements.

At the core of every osteon is a 
haversian canal, through 
which circulate blood vessels, 
lymphatic vessels, and nerves.

lamellaThe lacunae of the osteon 
 are connected by tiny canals, 
canaliculi, where extensions 
of the osteocytes are lodged.

The lacunae are filled 
with osteocytes.

A bone is six times as strong as a bar of steel of the same weight. This remarkable strength comes  
from the nature of the bone tissues. All bones are composed of groupings of compact and spongy  
(or cancellous) tissues in different proportions and positions depending on the type of bone.  
These tissues contain collagen, a protein that gives bones their flexibility, and mineral salts  
(calcium, phosphorus), which are responsible for their solidity.

Bone str ucture
Flexible yet strong tissues

proximal epiphysis

metaphysis

shaft

metaphysis

distal epiphysis

osteon

periosteum

The Visual Dictionary  
of the Human Body
An invaluable guide for exploring  
the human body from head to toe

The Visual Dictionary of the Human Body is a fascinating exploration  
of that wonderful machine we call the body. Some 350 high-resolution 
images, along with rigorous terminology and concise and clear 
definitions, allow readers to discover how the body works and explore 
the complexities of its various regions. This overview includes brief 
introductory texts and many amusing and informative sidebars that will 
be of interest to the entire family. Colourful illustrations, precise terms 
and definitions and educational and entertaining sidebars make this an 
indispensable tool at home, school and the office.

THE HUMAN BODY LIKE  
YOU’VE NEVER SEEN IT BEFORE!

•	 Up to 6 languages  
(with definitions: up to 2 languages)

•	 1,600 terms 
•	 6,600 words per language  

(with definitions: 30,800 words  
in the main language)

•	 Over 350 illustrations

PAGES: 144 pages + index 
FORMAT: 229 × 301 mm  

(9 in. × 11 7/8 in.) 
TARGET AUDIENCE: Families, students
SRP: US$24.95
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fígado M

liver | hígado M | foie M | Leber F | fegato M
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sistema M portal hepático
hepatic portal system

sistema M puerta hepática
système M porte hépatique

Leber-Portalsystem N

sistema M portale epatico

fígado M

lobo M direito do fígado M

right lobe of liver
lóbulo M derecho del hígado M

lobe M droit du foie M

rechter Leberlappen M

lobo M destro del fegato M

lobo M esquerdo do fígado M

left lobe of liver
lóbulo M izquierdo del hígado M

lobe M gauche du foie M

linker Leberlappen M

lobo M sinistro del fegato M

ligamento M falciforme
falciform ligament

ligamento M falciforme
ligament M falciforme

sichelförmiges Leberband N

legamento M falciforme

vesícula F biliar
gallbladder

vesícula F biliar
vésicule F biliaire

Gallenblase F

cistifellea F

ducto M hepático comum
common hepatic duct
conducto M hepático común
conduit M hépatique commun
gemeinsamer Lebergang M

condotto M epatico comune

ducto M cístico
cystic duct
conducto M cístico
conduit M cystique
Gallenblasengang M

condotto M cistico

ducto M colédoco
bile duct
conducto M colédoco
conduit M cholédoque
Ductus M choledochus
condotto M coledoco

aorta F abdominal
abdominal aorta
aorta F abdominal
aorte F abdominale
Bauchaorta F

aorta F addominale

O fígado, que atinge um peso médio aproximado 
de 1,5 kg, é o maior órgão interno do corpo 
humano. É também o órgão que realiza o maior 
número de transformações químicas.

Um Órgão Volumoso

fígado M

liver
hígado M

foie M

Leber F

fegato M

estômago M

stomach
estómago M

estomac M

Magen M

stomaco M

baço M

spleen
bazo M

rate F

Milz F

milza F

pâncreas M

pancreas
páncreas M

pancréas M

Bauchspeicheldrüse F

pancreas M

duodeno M

duodenum
duodeno M

duodénum M

Zwölffingerdarm M

duodeno M

colo M

colon
colon M

côlon M

Dickdarm M

colon M

veia F cava F inferior
inferior vena cava
vena F cava inferior

veine F cave inférieure
untere Hohlvene F

vena F cava inferiore

veia F hepática
hepatic vein

vena F hepática
veine F hépatique

Lebervene F

vena F epatica

veia F porta hepática
hepatic portal vein

vena F puerta hepática
veine F porte hépatique

Leberpfortenvene F

vena F portale epatica

veia F esplênica
splenic vein
vena F esplénica
veine F splénique
Milzvene F

vena F splenica

veia F mesentérica superior
superior mesenteric vein

vena F mesentérica superior
veine F mésentérique supérieure

obere Gekrösevene F

vena F mesenterica superiore veia F mesentérica inferior
inferior mesenteric vein
vena F mesentérica inferior
veine F mésentérique inférieure
untere Gekrösevene F

vena F mesenterica inferiore

fígado M: vista F anterior
liver: anterior view
hígado M: vista F anterior
foie M : vue F antérieure 
Leber F: Vorderansicht F

fegato M: vista F anteriore
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tipos M de músculos M

types of muscles
tipos M de músculos M

types M de muscles M

Muskelarten F

tipi M di muscoli M
M
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músculo M

muscle | músculo M | muscle M | Muskel M | muscolo M

37

M
Ú

S
C

U
LO

S

tecido M muscular
muscle tissue

tejido M muscular
tissu M musculaire

Muskelgewebe N

tessuto M muscolare

músculo M

fibra F muscular lisa
smooth muscle fiber
fibra F muscular lisa

fibre F musculaire lisse
glatte Muskelfaser F

fibra F muscolare liscia fibra F muscular estriada
striated muscle fiber

fibra F muscular estriada
fibre F musculaire striée
gestreifte Muskelfaser F

fibra F muscolare striata

projeção F

belly
cabeza F

chef M

Muskelkopf M

capo M

inserção F

insertion
inserción F

insertion F

Ansatzpunkt M

inserzione F

tendão M

tendon
tendón M

tendon M

Sehne F

tendine M

fibra F muscular cardíaca
cardiac muscle fiber

fibra F muscular cardiaca
fibre F musculaire cardiaque

Herzmuskelfaser F

fibra F muscolare cardiaca

músculo M cardíaco
cardiac muscle
músculo M cardiaco
muscle M cardiaque
Herzmuskeln M

muscolo M cardiaco

músculo M liso
smooth muscle
músculo M liso
muscle M lisse
glatter Muskel M

muscolo M liscio

Juntos, os cerca de 600 ossos do corpo 
humano representam quase metade do 
total da massa corporal.

Peso-Pesado

tendão M

tendon
tendón M

tendon M

Sehne F

tendine M fáscia F

fascia
fascia F

fascia M

Faszie F

fascia F

músculo M

muscle
músculo M

muscle M

Muskel M

muscolo M

feixe M de fibras F musculares
bundle of muscle fibers

fascículo M de fibras F musculares
faisceau M de fibres F musculaires

Muskelfaserbündel N

fascio M di fibre F muscolari

perimísio M

perimysium
perimisio M

périmysium M

Perimysium N

perimisio M

fibra F muscular
muscle fiber

fibra F muscular
fibre F musculaire

Muskelfaser F

fibra F muscolare

miofibrila F

myofibril
miofibrilla F

myofibrille F

Muskelfibrille F

miofibrilla F

sarcolema M

sarcolemma
sarcolema M

sarcolemme M

Muskelfaserhülle F

sarcolemma M

estrutura F de um músculo M esquelético
structure of a skeletal muscle

estructura F de un músculo M esquelético
structure F d’un muscle M squelettique

Aufbau M eines Skelettmuskels M

struttura F di un muscolo M scheletrico

origem F

origin
origen M

origine F

Ursprung M

origine F

músculo M esquelético
skeletal muscle
músculo M esquelético
muscle M squelettique
Skelettmuskulatur F

muscolo M scheletrico

motoneurônio M

motor neuron
neurona F motora
neurone M moteur

Motorneuron N

neurone M motore
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Family Guide to Health
Visualize, Heal, Prevent
The essential family reference when it comes  
to understanding the treatment and prevention  
of illnesses that affect the human body

The Family Guide to Health’s innovative approach addresses concerns 
common among the general public with plain-language explanations 
complemented by state-of-the-art visuals. All at once an atlas of the 
human body, an encyclopedia of illnesses and ailments, a guide to 
healthy living and a first aid manual, it is the essential reference that 
every parent should keep on hand.

“We love: the realism of the illustrations, the practical tips,  
the symptoms directory, and the first aid guide.”

Sophie Allard, La Presse

“Knowing what to do when an emergency occurs can make all the difference,  
and the Family Guide to Health makes it easy to learn those essential steps.”

St. John Ambulance

TOPICS

Prevention
Fundamentals
Cells
Skin
Bones, Joints  

and Muscles
Nervous System
Sensory System
Endocrine System
Blood
Cardiovascular System

Immune System
Respiratory System
Digestive System
Urinary System
Reproductive System
Reproduction
Childhood and Adolescence
Alternative Medicine
First Aid
Index of Symptoms
Links and Resources

AWARDS

AWARD FOR ILLUSTRATED 
MEDICAL BOOK, Illustrated Books  
of Scientific or Medical Nature – 
Association of Medical Illustrators 
(USA)

•	 250,000 words
•	 Over 1,000 illustrations
•	 More than 400 illnesses illustrated 

and explained
•	 Validated by some 300 physicians, 

medical specialists and university 
professors

•	 Information on first aid developed 
with St. John Ambulance, active in 
over 40 countries

PAGES: 592 pages + index 
FORMAT: 194 mm × 248 mm  

(7 5/8 in. × 9 3/4 in.)
TARGET AUDIENCE: Families
SRP: US$39.95

THE PULMONARY LOBES
The pulmonary lobes are subdivisions of the lungs. More 
voluminous than the left lung, the right lung consists of 
three lobes, while the left lung has two due to the space 
occupied by the heart between the two lungs, in the left 
center of the thorax.

Bronchus
Stemming from the trachea, the bronchi or bronchial tubes 

are conduits that allow the air to reach the inside of the 
lungs. They divide into multiple branches in the pulmonary 

tissue to form the bronchial tree.

THE LUNGS
Located inside the rib cage on either side of the heart, the lungs are 
responsible for gaseous exchanges between the air and the blood.
Connected to the upper respiratory tracts by the bronchial tubes and the 
trachea, these spongy, elastic organs, rich in blood vessels, inflate with 
air, then deflate, to the rhythm of breathing.

RESPIRATION
Respiration includes ventilation and hematosis. 
Ventilation is the circulation of air in the lungs, 
to the rhythm of inhalation and exhalation. 
Hematosis is the exchange of gases between the 
air and the blood, which takes place in the area of 
contact between a pulmonary alveolus and blood 
capillaries. The rhythm and amplitude of respiration 
may vary according to the level of carbon monoxide 
in the blood, age, state of health, physical activity, 
and environmental factors such as altitude and 
the quality of the inhaled air. The normal rhythm 
in an adult in good health and at rest is 12 to 20 
respirations per minute.

THE HICCUP
The hiccup is an involuntary spasm of the diaphragm that occurs in 
episodes whose duration generally does not exceed more than a few 
minutes. Each spasm is followed by a sound, which results in the 
sudden closing of the glottis and the vibration of the vocal cords.  
This is a harmless problem most often related to food ingestion: 
ingesting food too quickly, in excessive quantity, or that is too hot 
or too cold, etc. A hiccup attack that persists for several hours can 
require the use of antispasmodics.

COUGHING
Reflex or voluntary, the cough is an abrupt and noisy exhalation that 
forces the expulsion of air from the lungs. It allows the elimination 
of excess mucus or irritating elements (dust, foreign body, chemical 
agent) present in the larynx, trachea, or bronchial tubes. Normally 
temporary, it may also indicate a respiratory problem when it 
becomes chronic. Unlike dry cough, a loose cough is accompanied 
by expectoration. Persistent dry coughs may be relieved with 
antitussives, generally in syrup form, while loose coughs are soothed 
by taking expectorants, which liquefy the mucus and facilitate 
its expulsion. A spoonful of honey may also soothe slight coughs, 
because it contains antioxidants and natural antibacterials. 

Pulmonary vein
The pulmonary veins carry the blood 

oxygenated by the lungs to the heart.

Pulmonary artery
The pulmonary arteries carry the oxygen-

poor blood from the heart to the lungs.

Bronchioles
The bronchioles are the narrowest 
subdivisions of the bronchial tree, 

which end at the pulmonary alveoli.

Trachea
Almost five inches (10 cm) in length, the trachea allows the passage of air 

between the larynx and the bronchial tubes. Its interior wall is covered 
with a mucous membrane with cilia, whose movements expel the solid 

particles and excess mucus towards the upper respiratory tracts. 

Diaphragm
The diaphragm is a muscle that 
separates the thorax from the 
abdomen. During inhalation, it 
lowers while contracting, which 
enables the lungs to fill up with air.

Rib
The ribs protect the heart 
and the lungs. During 
respiration, they expand 
under the action of the 
intercostal muscles.

Pleura
The pleura is a double membrane 
that envelops the lungs and covers 
the inside of the ribs. Between its 
two layers is a small quantity of 
lubricating liquid that prevents 
it from being irritated during 
ventilation.
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THE LUNGS

Pulmonary alveolus
The pulmonary alveoli 

are small cavities 
located at the end of the 

bronchioles. Arranged 
in clusters, they are 

surrounded by a  
thin wall that permits 

gaseous exchanges  
with the adjacent  
blood capillaries.

Arteriole
The pulmonary 

artery is divided into 
multiple arterioles 

that carry the 
deoxygenated  

blood to the 
pulmonary alveoli.

Bronchioles

Blood capillary
The pulmonary alveoli 
are surrounded by 
numerous blood 
capillaries.

Venule
The oxygenated blood  
is transported by  
venules that meet in  
the pulmonary veins.

Air heavy with  
carbon monoxide

Oxygenated air

Alveolar cell

Red blood cell

Oxygen
The oxygen resulting from respiration 
is carried to the cells by the 
hemoglobin of the red blood cells.Carbon dioxide

Carbon dioxide is carried 
by the red blood cells 

towards the lungs, where it is 
eliminated by respiration.

Endothelial cell  
of the blood capillary

Right lung

Right upper lobe

Middle lobe

Right lower lobe

Left lung

Left upper lobe

The respiratory system
 | The bodyLeft lower lobe

The lungs contain approximately 300 million alveoli. The total surface of 
the pulmonary alveoli equals that of a tennis court. 

MILLIONS OF ALVEOLI

313

Placenta
The placenta forms in the uterus of the pregnant woman at 
nidation and permits exchanges between the fetus and the 
mother. The numerous blood vessels that run through  
it carry, through the umbilical cord, nutrients, antibodies,  
and oxygen to the fetus and evacuate its waste  
(carbon dioxide, urea).

THE FETUS
Between the 8th week of pregnancy and birth, the human being developing in the uterus is called a fetus. 
It undergoes significant growth, especially during the second trimester, growing from 3 to nearly 20 inches 
(from 8 to 50 cm). It straightens out and its features become finer while its weight increases from ¼ ounce 
to 7 pounds (8 g to 3.2 kg). From the 12th week, its kidneys function and it starts to urinate in the amniotic 
fluid. Its cardiovascular system develops until the 3rd month and its digestive system until the 7th month. 
The fetus is aware of tactile stimuli from the 4th month and begins to perceive sounds from the outside world 
at seven months. At birth, the skeleton is formed, but the bones are still partially cartilaginous. The bones, 
as well as several other organs such as the brain, the cerebellum, and the genital organs continue their 
maturation after birth.

Hair
From the  
4th month, the 
down, the hair, 
and the nails grow.

Eye
The eyes of the fetus perceive 
light, but sight continues to 
develop after birth.

Skin
The skin of the fetus progressively  
thickens until birth and is covered  

by a protective substance called vernix.

Genital organs
The external genital organs  

of the fetus are visible  
from the 3rd month.

Movements
The fetus begins to move from the 

3rd month (reflex movements). Very 
active in the 6th and 7th months, it 

kicks and sucks its own thumb. From 
the 8th month to the end of the 

pregnancy, it calms down due to lack 
of space.

Uterus

Amniotic sac
The amniotic sac contains the fetus and the amniotic 
fluid, a transparent liquid consisting mainly of water 
and fetal urine and which provides the fetus with 
protection against variations in temperature, external 
shocks, and the majority of infections. The rupture of 
the amniotic sac, or breaking of the water, is normally 
triggered by the uterine contractions during childbirth.

Umbilical cord
The umbilical cord connects the fetus to the 
placenta. It consists primarily of blood vessels  
(one vein and two arteries).

PREGNANCYPREGNANCY
Pregnancy is all of the physiological phenomena that occur 
in a pregnant woman between fertilization and childbirth. 
It normally lasts between 40 and 42 weeks from the last 
menstrual period. After fertilization, the egg divides to form 
an embryo, which implants itself in the uterine wall and 
progressively develops into a fetus. During pregnancy, the 
woman experiences a number of physical transformations, 
which often involve minor problems. In some cases, 
the pregnancy cannot continue to term and ends with a 
premature birth or a miscarriage. In industrialized countries, 
pregnant women benefit from prenatal examinations that 
make it possible to detect possible complications.

THE EMBRYO
From fertilization to the the 8th week of pregnancy,  the human being developing in the uterus is called an 
embryo. It develops from a fertilized egg (blastocyst) implanted in the endometrium. Some blastocyst tissues 
evolve to create the placenta, the umbilical cord, and the amniotic sac, while others are at the origin of 
different organs. From the end of the 3rd week, the embryo has an outline of a nervous system. Its heart begins 
to beat and blood circulation is in place, while an outline of its digestive system and urinary system appear. 
Subsequently, the organs develop and the skeleton hardens. At the end of eight weeks, the embryo appears 
human and its limbs are well-defined: it becomes a fetus.

Outline of the  
nervous system

Crystalline lens

Bud of 
a limb

Umbilical cord

Four-week embryo
A four-week embryo is bent over in the  

form of a C and measures approximately 
3∕16 inch (5 mm). It has the buds of limbs and 

its crystalline lenses begin to form.
The eye… page 190
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Six-week embryo
A six-week embryo measures almost 

½ inch (13 mm) and weighs approximately  
1.5 g. Its limbs are already differentiated and its 
face is beginning to have a human appearance.

Ear
During the 6th week,  

the ear and the hearing 
system are outlined.

Eye
The eyes of the  
embryo appear at the 
end of the 6th week.
They continue to develop 
during the 7th week and 
are then covered with an 
eyelid.

Mouth

Arms
The arms of the 

embryo are clearly 
differentiated 

into several parts: 
shoulder, elbow, 

wrist, hand.

Rudimentary hand
The embryo has a 
rudimentary hand in the 
form of a paddle, through 
which one can see the 
outlines of fingers.

Umbilical cordLeg
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Reproduction | The body
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Trout and char
Trout, char and grayling are fish in the salmon family (Salmonidae) that generally live in the fresh, cold waters of the 
lakes and rivers of North America, Europe and Asia. Some kinds of trout and char live in the salt waters of the American 
and European coasts, swimming up the rivers to spawn.

These carnivorous fish are favored by sport fishers not only for their fighting spirit, but also the quality of their flesh. 
The colors of this meat span from white to pink to bright orange, depending on the species and diet of the fish. Trout 
was one of the first kinds of fish to be bred in captivity. Initially begun to meet the demand of sport fishers, trout 
farming quickly took a commercial turn, and rainbow trout, which is easy to produce on an industrial scale, grew to 
dominate the market. It was introduced in many countries, sometimes to the detriment of local species.

 BUYING TIPS

Trout can be sold fresh or frozen, whole, dressed, filleted or as 
a steak. It may also be smoked or, more rarely, canned.

 USING AND PAIRING

Trout should be prepared as simply as possible to bring out its 
subtle taste. It is cooked like salmon and may be used to replace 
the latter in recipes. It is delicious with a dribble of lemon juice 
after being dipped in flour and browned in butter in the frying 
pan. It goes perfectly with almonds, bacon, onions, garlic, pota-
toes, cider or cream. The milt from rainbow and brown trout is 
edible; it may be mixed with breadcrumbs and serve as stuffing 
for the fish.

 NUTRITIONAL VALUE

Trout is an excellent source of Vitamin B12, Vitamin D and nia-
cin (Vitamin B3). Vitamin B12 is essential for forming red blood 
cells, while niacin allows the body to produce energy, promot-
ing growth and normal development. Trout is also a good 
source of selenium and phosphorus. When smoked, it retains 
larger amounts of sodium due to the different processes used 
in smoking, such as brining. Depending on the species, trout is 
considered to be a fatty or semi-fatty fish. For its part, the arctic 
char is an excellent source of Vitamin D and niacin as well as a 
good source of Vitamin B6 and thiamine (Vitamin B1), phos-
phorus and selenium. Trout and char are considerable sources 
of omega-3 fatty acids, well known for their beneficial effects 
on cardiovascular health and more specifically for their anti-
inflammatory and antithrombotic effects.

Arctic char

75 g

raw boiled

Amount %DV* Amount %DV*

Fat 2,0 g 3 % 3,8 g 6 %

saturated 0,5 g 2 % 0,7 g 3 %

monounsaturated 1,0 g - 1,9 g -

omega-6 
polyunsaturated

0,04 g - 0,13 g -

omega-3 
polyunsaturated

0,53 g - 0,83 g -

Cholesterol NA - 45 mg 15 %

Sodium 46 mg 2 % 38 mg 2 %

Carbohydrates 0,0 g 0 % 0,0 g 0 %

Proteins 14,6 g - 19,5 g -

Vitamin D 6,26 µg 42 % 7,52 µg 50 %

Niacin 4,43 mg 31 %** 8,32 mg 52 %**

Vitamin B6 0,47 mg 26 % 0,27 mg 15 %

Thiamine 0,23 mg 18 % 0,25 mg 19 %

Phosphorus 200 mg 18 % 188 mg 17 %

Selenium 7,5 µg 15 % NA -

Magnesium 23 mg 9 % 22 mg 9 %

Calories 77 kcal 118 kcal

*% daily value 
** % DV calculated from 

niacin equivalents

Trout
 

75 g

Rainbow, wild, 
raw

Rainbow, wild, 
cooked

Rainbow, farmed, 
raw

Rainbow, farmed, 
cooked

Amount % DV* Amount % DV* Amount % DV* Amount % DV*

fat 2,6 g 4 % 4,4 g 7 % 4,1 g 6 % 5,4 g 8 %

saturated 0,5 g 3 % 1,2 g 6 % 1,2 g 6 % 1,6 g 8 %

monounsaturated 0,8 g - 1,3 g - 1,2 g - 1,6 g -

omega-6 
polyunsaturated

0,25 g - 0,30 g - 0,55 g 0,73 g -

omega-3 
polyunsaturated

0,59 g - 1,00 g - 0,73 g - 0,92 g -

Cholesterol 44 mg 15 % 52 mg 17 % 44 mg 15 % 51 mg 17 %

Sodium 23 mg 1 % 42 mg 2 % 26 mg 1 % 32 mg 1 %

Carbohydrates 0,0 g 0 % 0,0 g 0 % 0,0 g 0 % 0,0 g 0 %

Proteins 15,4 g - 17,2 g - 15,7 g - 18,2 g -

Vitamin B12 3,34 µg 167 % 4,72 µg 236 % 2,83 µg 141 % 3,73 µg 187 %

Vitamin D 4,97 µg 33 % 5,25 µg 35 % 4,03 µg 27 % 4,79 µg 32 %

Niacin 4,04 mg 30 %** 4,33 mg 33 %** 6,17 mg 40 %** 6,59 mg 43 %**

Selenium 9,5 µg 19 % 9,9 µg 20 % 9,5 µg 19 % 11,2 µg 22 %

Phosphorus 203 mg 19 % 202 mg 18 % 212 mg 19 % 200 mg 18 %

Potassium 361 mg 10 % 336 mg 10 % 338 mg 10 % 331 mg 10 %

Calories 89 kcal 112 kcal 104 kcal 127 kcal

NAME DESCRIPTION, RANGE, AVAILABILITY USE

BROWN TROUT
(sea trout)
Salmo trutta

Copper-brown back; body is dotted with large 
black or orange spots encircled by a pale ring.

L: 35 to 60 cm on average. W: 1 to 4.5 kg.

Fresh and salt waters of Europe; introduced to 
North America and elsewhere.

Sport and commercial fishing; fish farming.

Fine, pink, semi-fatty, aromatic flesh; less savory 
than the rainbow trout.

Cook as you would rainbow trout.

RAINBOW TROUT
Oncorhynchus mykiss

Resembles the brown trout, with a dark pink to 
bright red horizontal band on the sides.

Fresh and salt waters of western North America; 
introduced to eastern America, Europe and 
elsewhere.

Sport and commercial fishing and fish farming; 
trout used for commercial purposes is mainly 
farmed rainbow trout.

Fine, red to white, semi-fatty, aromatic, savory 
flesh.

Scales may be left on the fish.

Any type of cooking; best à la meunière (lightly 
floured and fried in butter); may also be cooked 
au bleu.

Freezes well.

LAKE TROUT
(grey trout, touladi, lake 
char)
Salvelinus namaycush

Body is brown or gray spotted with pale, 
sometimes yellowish spots.

L: 35 to 70 cm. W: 1 to 5 kg.

Cold lake and river waters of North America; 
introduced to Europe and elsewhere.

Sport and commercial fishing; fish farming.

White to pink, fatty flesh that is excellent either 
fresh or smoked.

Remove skin from large fish before cooking them; 
it gives the flesh an unpleasant taste. Cook as you 
would rainbow trout.

Does not freeze well.

BROOK CHAR
(brook trout, 
speckled trout)
Salvelinus fontinalis

Olive-green back and gray sides dotted with many 
pale spots, orange belly.

L: 24 to 31 cm. W: 250 g to 1.5 kg.

Fresh and salt waters of eastern North America.

Sport fishing and fish farming.

White to orange, savory flesh; more popular than 
trout.

ARCTIC CHAR
Salvelinus alpinus

At sea: steel blue back, silvery sides with large pink 
spots. In rivers and lakes: green-blue back and 
bright orange belly. L: 20 to 50 cm. W: 1 to 5 kg.

Fresh and salt waters of the arctic regions of 
Europe and North America.

Sport fishing and fish farming.

Fatty, very fine flesh varying from red to white (red 
is most sought after), delicate flavor; comparable 
to that of salmon.

Braise, poach, grill or bake in the oven.

Does not freeze well.

COMMON GRAYLING
Thymallus thymallus

Dark blue or gray-blue back; body is dotted with 
spots.

L: 30 cm. W: 0.5 to 1 kg.

Cold lake waters of Europe. In the lakes of North 
America, the Arctic grayling (Thymallus arcticus) 
may be fished.

Sport and commercial fishing; fish farming.

White, firm flesh.

Scale by dipping quickly into boiling water and 
scraping with a knife.

Best grilled or fried; slide sprigs of thyme into the 
entire fish.

Simple and delicious
WHOLE STUFFED TROUT

Stuff a large whole trout with 
wilted spinach, a bit of chopped 
garlic and shallots, and orange 
zest. Bake in the oven or on the bar-
becue, brushing the fish regularly with oil 
and lemon juice.

Artic char

Rainbow trout

 MAIN SPECIES

fish trout and char trout and char fish 433432

E N CYC L O P E D I A

The visual Food Encyclopedia
Magnificently illustrated and written in a clear, easy-to-read style,  
this encyclopedia is a treasure trove of information.

• �Origin of each food and detailed description of varieties 

• �Tips on buying, preparing, cooking and preserving 

• �Suggestions for using and pairing 

• �Nutritional values 

• �Cooking techniques and over 1,000 photos and illustrations

• Nearly 350 simple recipes

PAGES: 624 pages
FORMAT: 203 mm × 273 mm  

(8 in. × 10 3/4 in.)
TARGET AUDIENCE: General audience
SRP: US$39.95

TOPICS
Vegetables
Legumes
Seaweed and mushrooms
Fruits, nuts and seeds
Cereals and grains
Seafood
Fish
Poultry and eggs
Meat
Deli meats
Dairy products
Seasonings and condiments

Cauliflower
BRASSICA OLERACEA VAR. BOTRYTIS, BRASSICACEAE

The primitive form of this edible plant is believed to have 
originated in Asia Minor. Closely related genetically to broccoli, 
cauliflower has been known since antiquity and may possibly have 
been cultivated in Italy and Greece. Today, it is especially popular in 
northern Europe and the British Isles. The biggest cauliflower-
producing countries in the world are China, India, Italy and Spain.

Cauliflower consists of a compact head (or “curd”) formed of tightly 
clustered undeveloped flower buds attached to a short center stem. If left 
to develop, these buds become little yellow flowers that are not very tasty. The 
cauliflower head is covered with several layers of green leaves attached to the stem. The outer leaves are long, tough 
and dark green. The inner leaves are smaller, more tender and yellowish green in colour and are edible.

white cauliflower

ORANGE CAULIFLOWER
Especially rich in beta-carotene and vitamin A, orange 
cauliflower is the result of a natural genetic mutation. It 
has a milder flavour than white cauliflower and keeps its 
lovely orange colour when cooked.

GREEN CAULIFLOWER
Also called broccoflower, green cauliflower is very close 
genetically to broccoli, from which it originates through 
cross-pollination. Its flavour closely resembles that of 
roma nesco.

ROMANESCO
The head of the romanesco is formed of pale green flower 
buds displayed in a spectacular pyramid shape. While 
botanists consider it to be a variety of cauliflower, it is 
often sold as broccoli. Its taste is reminiscent of 
cauliflower with a touch of hazelnut. It is often eaten 
raw or slightly cooked since its texture is tenderer than 
white cauliflower. Romanesco was developed near Rome, 
Italy, hence its name.

 BUYING TIPS

Choose a cauliflower that has a firm, compact head, is uniform 
in colour and still has nice green leaves. The freshness of the 
outer leaves is a guarantee that the head will be fresh. Avoid 
any discoloured cauliflower, with brown spots or areas that 
have begun to flower.

 USING AND PAIRING

Cauliflower can be eaten raw or cooked. Raw florets can be 
served with a dip, as an hors-d’oeuvre or in salads. Cooked cauli-
flower can be eaten hot or cold and is best when still firm. Ideal as 
a side dish or in soups, stews, sautés, en papillote dishes, curries, 
pasta, omelets and quiches, cauliflower is delicious served au gra-
tin with a mornay, hollandaise or béchamel sauce. Pureed, it can 
be eaten alone or added to soufflés and cream soups. It is also one 
of the ingredients in marinades and chutneys. Cauliflower and 
broccoli are interchangeable in most recipes.

 PREPARING

Discard the core and outer leaves (these can be used to make 
soups). Wash the cauliflower and cut it into florets of identical 
size, which will speed up cooking and make it more uniform. If 
there are worms or insects, soak the cauliflower in water with 
vinegar or lightly salted water. Blanch it a few minutes in salted 
water before preparing it to make it easier to digest.

 COOKING

Cauliflower cooks quickly, between 5 and 15 minutes steamed 
or simmered in water. Keep careful watch since it can easily 
break apart or become pasty and lose nutritional value. Cauli-
flower can also be sautéed in a wok, baked in an oven, or 
cooked in a microwave oven or on a barbecue. It is delicious 
braised, roasted, au gratin or fried.

 STORING AND PRESERVING

Unwashed cauliflower will keep for approximately one week in 
the refrigerator in a perforated plastic bag. The older the 
vegetable gets, the stronger its taste and smell will become. 
Cooked cauliflower will only keep two to three days. Once 
blanched, it can be frozen; however, it will be more watery 
when defrosted.

Simple and delicious
QUICK CAULIFLOWER AU GRATIN

Segment a cauliflower head. Blanch several minutes in salted water 
until the stems are tender. Drain and place the cauliflower in a 
greased baking dish. Prepare a sauce using 1 cup sour cream, 1 
cup cubed ham, ½ cup milk, ¼ cup fine bread crumbs, ¼ cup 
shredded Gruyère cheese and ¼ cup melted butter. Mix sauce in-
gredients together, season and pour over the cauliflower. Bake for 
30 minutes in a preheated 220°C (425°F) oven. Serve hot.

 NUTRITIONAL VALUE

Cauliflower is a good source of vitamin C and a source of 
folic acid, vitamins K and B6, pantothenic acid and potassium. 
Several scientific studies have shown that regularly eating 
vegetables from the family of brassicaceae (cruciferae), to 
which cauliflower belongs, has health benefits. The presence 
of glucosinolates, bioactive compounds, in these vegetables 
helps prevent the development of certain cancers. To opti-
mize their effect, they should be eaten raw or cooked lightly.

romanesco

WHITE CAULIFLOWER
White cauliflower is the best known and most widely 
grown variety. The head is shielded from the sun’s rays by 
green leaves, which are sometimes tied to help keep its 
pure white colour. White cauliflower has an especially 
pronounced taste.

PURPLE CAULIFLOWER
Purple cauliflower is the product of a cross with broccoli. 
It cooks more quickly and has a milder flavour than white 
cauliflower. It is often eaten raw since it loses its lovely 
colour when cooked and can stain other foods.

White 
cauliflower

½ cup

raw (53 g) boiled (66 g)

Amount % DV* Amount % DV*

Fat 0.2 g 0 % 0.3 g 0 %

Carbohydrate 2.6 g 1 % 2.7 g 1 %

Fiber 0.9 g 4 % 1.5 g 6 %

Protein 1.0 g - 1.2 g -

Vitamin C 25.5 mg 43 % 29.0 mg 48 %

Folic acid 30 µg 14 % 29 µg 13 %

Vitamin K 8.2 µg 10 % 9.0 µg 11 %

Vitamin B6 0.10 mg 5 % 0.11 mg 6 %

Pantothenic acid 0.35 mg 5 % 0.33 mg 5 %

Potassium 158 mg 5 % 93 mg 3 %

Calories 13 kcal 15 kcal

* % daily value

Green 
cauliflower

½ cup

raw (34 g) boiled (66 g)

Amount % DV* Amount % DV*

Fat 0.1 g 0 % 0.2 g 0 %

Carbohydrate 2.1 g 1 % 4.1 g 1 %

Fiber 1.1 g 4 % 2.2 g 9 %

Protein 1.0 g - 2.0 g -

Vitamin C 29.8 mg 50 % 47.6 mg 79 %

Folic acid 19 µg 9 % 27 µg 12 %

Vitamin B6 0.08 mg 4 % 0.14 mg 8 %

Pantothenic acid 0.24 mg 3 % 0.45 mg 6 %

Manganese 0.08 mg 4 % 0.16 mg 8 %

Potassium 101 mg 3 % 182 mg 5 %

Calories 10 kcal 22 kcal

Chef’s tip
To reduce the smell of cauliflower (or any other type of 
cabbage) when cooking, add a thick slice of baguette 
without the crust to the cooking water. You can also add 

a little vinegar or a combination of vinegar and sugar.

 MAIN VARIETIES

There are many varieties of cauliflower, including some originating from a cross with broccoli 
(p. 116), which complicates their classification.

purple cauliflower
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légumineuses lentille

Lentille
LENS CULINARIS, FABACÉES

Fruit d’une plante herbacée annuelle probablement originaire d’Asie centrale, la lentille 
est consommée depuis les temps préhistoriques et elle était cultivée au Proche-Orient il 
y a 8 000 ans. Suivant l’être humain lors de ses diverses migrations, elle a été apportée très 
tôt en Afrique, en Europe et en Inde, puis finalement en Amérique. Aujourd’hui, les plus importants 
producteurs de lentilles sont le Canada, l’Inde et la Turquie.

La lentille pousse sur une petite plante touffue à tiges très fines, qui atteint de 35 à 45 cm de hauteur. Les gousses 
courtes, plates et oblongues, mesurent rarement plus de 1,5 cm de long ; elles contiennent 1 ou 2 graines biconvexes 
de tailles et de couleurs variables selon les variétés.

 PRINCIPALES VARIÉTÉS

Les lentilles sont divisées en 2 groupes selon leur taille : la va-
riété macrospermae à gros grains et la variété microspermae à 
petits grains. À l’intérieur de ces groupes, il existe des dizaines 
de variétés que l’on classe en fonction de leur couleur.

LENTILLE VERTE

De taille variable, les lentilles vertes sont très consommées 
en France et de plus en plus au Canada. Elles n’éclatent pas 
à la cuisson et sont parfaites pour les salades. La plus popu-
laire est la lentille du Puy qui bénéficie d’une appellation 
d’origine contrôlée (AOC). De couleur vert foncé, elle a un 
goût prononcé de noisette légèrement sucrée et une texture 
peu farineuse. La lentille du Berry, de couleur bleu-vert 
et à saveur de châtaigne, est également très populaire en 
France.

LENTILLE BRUNE

La lentille brune est petite et plutôt ronde. Généralement 
produite en Chine, elle est destinée à la mise en conserve.

LENTILLE BLONDE

Les lentilles blondes sont de taille variable mais générale-
ment larges, plates et de couleur jaune-vert. Leur saveur 
est moins prononcée que celle des lentilles vertes. Elles 
sont pro duites principalement par la Turquie, l’Amérique 
du Sud et l’Amérique du Nord.

LENTILLE ROUGE

Plus petite que la lentille verte ou brune, la lentille rouge 
est très utilisée dans la cuisine asiatique sous sa forme 
entière. En Occident, on la trouve décortiquée, séparée en 
deux demies et vendue sous le nom de lentille rose ou 
lentille corail. Parfaite en purée, elle cuit rapidement en 
devenant jaune orangé et a une saveur poivrée. Elle est 
principalement produite en Éthiopie, en Australie, en Inde 
et en Turquie.

LENTILLE NOIRE
Petite lentille ronde et brillante, cette spécialité du Canada 
est aussi appelée lentille Béluga. Idéale en purée, sa 
texture légèrement farineuse et sa saveur douce évoquent 
la noisette.

LENTILLE ROSÉE DE CHAMPAGNE
Aussi appelée lentillon de Champagne, cette petite 
lentille rosée est très populaire en France, son pays d’origine. 
Sa texture est fondante et sa saveur délicate est très légè-
rement sucrée.

 SÉLECTION À L’ACHAT

Les lentilles sont vendues en conserve ou séchées, décortiquées 
ou non. Lorsqu’elles sont sèches, choisir des lentilles lisses et 
aux couleurs vives.

 UTILISATION ET ACCORDS

Cuites, les lentilles peuvent se manger froides ou tièdes dans 
les salades avec une vinaigrette, des lardons et de l’échalote. 
Chaudes, elles servent à préparer des soupes nourrissantes et 
sont un excellent accompagnement pour un plat de gibier 
(canard, perdrix) ou de viande mijotée comme le jarret de veau 
ou le fameux petit salé (porc) aux lentilles, un mets traditionnel 
français. Elles accompagnent également très bien le poisson.

Réduites en purée, les lentilles servent à confectionner des 
croquettes. En Inde, elles sont souvent associées au riz et on les 
cuisine en cari ou en soupe épaisse qui porte leur nom (dahl). 
Elles peuvent être assaisonnées avec des épices comme le cur-
cuma, le piment, le cumin ou le safran.

On peut faire germer les lentilles ou les transformer en farine. 
La farine est utilisée notamment pour confectionner des ga-
lettes, comme le papadum en Inde. On la mélange aussi avec 
de la farine de céréale pour en faire un supplément protéiné.

lentille rouge
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C’est simple et délicieux
SOUPE DE LENTILLE CON SALSICCIA

Faire chauffer de l’huile d’olive dans une sauteuse. Ajou-
ter 1 oignon émincé, 1 carotte coupée en petits dés, 
1 gousse d’ail, 4 saucisses coupées en rondelles et une 
pincée de cari. Faire rissoler le tout en remuant. Ajouter 
1 tomate coupée en dés, 240 g (un peu plus de 1 tasse) 
de lentilles vertes sèches et 4 fois leur volume d’eau. 
Couvrir et laisser mijoter une trentaine de minutes. Saler 
les lentilles en fin de cuisson, elles n’éclateront pas.

Le saviez-vous ?
La lentille a longtemps été considérée comme l’aliment des 
pauvres. Si ce n’est plus le cas aujourd’hui, cette réputation 
a perduré à travers certaines appellations comme celle de 
« caviar des pauvres » pour la lentille du Puy.

 PRÉPARATION

Rincer à l’eau froide les lentilles en conserve. 

Les lentilles sèches n’ont pas besoin de trempage, mais on ré-
duira le temps de cuisson des lentilles blondes en les faisant 
tremper de 1 à 2 h. Dans tous les cas, il faut les laver à l’eau 
froide pour éliminer les impuretés qu’elles pourraient contenir.

 CUISSON

Mettre les lentilles dans l’eau froide non salée et porter à ébul-
lition. Prévoir de 20 à 45 min pour les lentilles vertes, blondes 
et brunes, et de 15 à 20 min pour les lentilles corail, rosées de 
Champagne, vertes du Puy et noires. Cuire les lentilles jusqu’à 
ce qu’elles soient tendres ; éviter une cuisson trop longue qui 
transforme les lentilles en purée. Pour une cuisson à l’autocui-
seur, ajouter à l’eau une cuillère à soupe d’huile pour limiter la 
formation d’écume qui pourrait bloquer la valve de sécurité et 
prévoir 10 min pour les lentilles vertes, blondes et brunes. Pour 
les autres, ce mode de cuisson n’est pas recommandé.

 ENTREPOSAGE ET CONSERVATION

Conserver comme les autres légumineuses (voir l’introduction, 
p. 150).

 VALEUR NUTRITIVE

Tout comme les autres légumineuses, les lentilles représentent 
une source très élevée de fibres en plus d’être une excellente 
source de folate, de manganèse et de fer. Le folate, ou vita-
mine B9, est très important chez la femme enceinte puisqu’il 
permet de prévenir certaines anomalies congénitales telles que 
les malformations du tube neural. Le manganèse possède 
quant à lui des propriétés antioxydantes, alors que le fer est 
essentiel à la formation des globules rouges et au transport 
de l’oxygène dans le sang. Les lentilles seraient parmi les légu-
mineuses les plus facilement digestibles. Cela serait en partie 
attribuable à leur faible teneur en amidon résistant, une frac-
tion de l’amidon qui ne peut pas être dégradée au cours de la 
digestion normale et qui est fermentée par les bactéries intes-
tinales. Ce type d’amidon est présent en quantité variable dans 
les légumineuses et serait entre autres responsable des incon-
forts digestifs fréquemment attribués à leur consommation. 

* % valeur quotidienne

Lentilles
bouillies, variétés 
diverses (147 g)

¾ de tasse Teneur % VQ*

Matières grasses 0,6 g 1 %

Sodium 3 mg 0 %

Glucides 29,5 g 10 %

Fibres alimentaires 6,2 g 25 %

Protéines 13,2 g -

Folate 265 μg 121 %

Thiamine 0,25 mg 19 %

Manganèse 0,72 mg 36 %

Fer 4,88 mg 35 %

Phosphore 264 mg 24 %

Magnésium 53 mg 21 %

Zinc 1,86 mg 21 %

Calories 170 kcal

lentille verte
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Le saviez-vous ?
La fleur de la passion doit son nom à ses grandes fleurs dont 
les parties évoquent des éléments de la Passion du Christ : la 
couronne d’épines, les plaies et les clous.

Fruit de la passiflore, ou fleur de la passion, une plante grimpante 
originaire du Brésil, du Paraguay et d’Argentine. Découvert par les 
missionnaires espagnols, le fruit de la passion fut introduit en Europe 
au xvie siècle. La passiflore y fut cultivée pour ses fruits, mais aussi pour ses 
vertus calmantes, que la médecine exploita jusqu’à l’invention de médi-
caments de synthèse. Aujourd’hui, le fruit de la passion, aussi appelé grenadille, est cultivé 
dans la plupart des régions tropicales du monde ; ses principaux producteurs sont l’Équateur, 
le Brésil, le Pérou et la Colombie.

La fleur de la passion est une liane pouvant atteindre plusieurs mètres de hauteur ; elle s’accroche aux arbres grâce à 
des vrilles, comme la vigne. Le fruit de la passion est un fruit de forme ronde ou ovoïde de 4 à 7 cm de diamètre, qui peut 
peser de 50 à 100 g. Sa peau peut être pourpre foncé, jaune ou orangée selon les variétés. Non comestible, elle est 
d’abord épaisse, lisse et brillante, puis elle s’amincit et plisse en mûrissant. La pulpe du fruit de la passion, de texture 
gélatineuse, peut être vert rosé, jaune orangé, blanche ou même incolore. Elle est juteuse, sucrée, acidulée, très 
parfumée et rafraîchissante. Le fruit de la passion renferme des petites graines noirâtres, croquantes et comestibles.

 PRINCIPALES VARIÉTÉS

On dénombre 400 espèces de passiflores, dont seulement une soixantaine produit des fruits comestibles. Parmi celles-ci, la 
grenadille rouge (Passiflora edulis) et la grenadille jaune (Passiflora edulis f. flavicarpa) sont les espèces de fruits de la passion 
les plus commercialisées ; il en existe une centaine de variétés. Les grenadilles jaunes sont un peu plus grosses et plus acides que 
les rouges. Parmi les autres espèces cultivées, on trouve la grenadelle (Passiflora ligularis) ou grenadille douce, un fruit à la 
peau orangée toujours lisse, la barbadine (Passiflora quadrangularis), le plus gros des fruits de la passion (de 2 à 4 kg), de couleur 
vert-jaune, et le curuba (Passiflora mollissima), un fruit de forme allongée d’une dizaine de centimètres de long. Les deux der-
nières sont plus difficiles à trouver dans les épiceries européennes et nord-américaines.

 SÉLECTION À L’ACHAT

Choisir un fruit à la peau légèrement plissée, sans meurtris-
sures et le plus lourd possible. Si la peau du fruit est lisse, c’est 
qu’il n’est pas mûr (sauf pour la grenadelle) et il sera très acide ; 
si elle est très ridée, il risque d’être moins juteux.

 UTILISATION ET ACCORDS

La pulpe du fruit de la passion se consomme telle quelle, à la 
cuillère. On peut l’ajouter aux salades de fruits, où elle 
s’accorde particulièrement bien avec l’orange, le kiwi, la 
fraise, la banane, la pêche et l’ananas. Le fruit de la passion se 
mange également en sorbet, en crème glacée, en boisson 
frappée, dans les crêpes et les gâteaux. Il est délicieux avec du 
yogourt, de la meringue et du gâteau au fromage. On l’utilise 
pour faire de la confiture, de la gelée ou du coulis, qui sont 
excellents en tartines, mais aussi en accompagnement de la vi-
ande de gibier.

Le fruit de la passion donne un jus rafraîchissant qui peut aro-
matiser des cocktails et des punchs. On peut aussi l’ajouter aux 
marinades.

grenadille rouge

Fruit de la passion
PASSIFLORA EDULIS, PASSIFLORACÉES

grenadille jaune

 PRÉPARATION

Couper le fruit de la passion en deux et en retirer la pulpe à 
l’aide d’une cuillère. Passer la pulpe au tamis si on veut en 
éliminer les graines.

 ENTREPOSAGE ET CONSERVATION

Laisser mûrir le fruit de la passion à la température de la pièce, 
puis le conserver jusqu’à 1 semaine dans le bac à fruits du 
réfrigérateur. On peut congeler le fruit entier dans un sac de 
plastique ou sa pulpe seule dans un bac à glaçons pendant 
plusieurs mois.

 VALEUR NUTRITIVE

Le fruit de la passion regorge d’éléments nutritifs. Il s’agit en 
effet d’une source de vitamine A, de folate, de niacine, de 
riboflavine, de fer, de magnésium et de potassium, d’une bonne 
source de vitamine C et d’une 
source très élevée de fibres 
alimentaires. Le fruit de la pas-
sion contient également des 
composés ayant des propriétés 
antioxydantes parmi lesquels 
on retrouve des polyphénols 
et plus spécifiquement des 
anthocyanes. Ces substances 
peuvent contribuer à prévenir 
l’apparition de plusieurs mala-
dies chroniques dont le cancer 
et les maladies cardio vasculaires. 
Au Brésil, la passiflore était 
uti lisée autrefois comme anx-
iolytique, sédatif, diurétique et 
analgésique. En Amazonie, on 
l’utilisait plutôt pour traiter des 
désordres gastro-intes ti naux. 
Certaines études scientifiques 
ont mis en évidence des effets 
antioxydants, anti-inflamma-
toires et hypoglycémiants asso-
ciés à des extraits de feuilles 
de cette plante. Il existe peu 
de données concernant les 
effets sur la santé reliés à la 
consommation du fruit entier.

C’est simple et délicieux
GASTRIQUE AUX FRUITS DE LA PASSION

Dans une poêle, faire caraméliser 105 g (½ tasse) de sucre 
avec 1 c. à soupe d’eau. Déglacer avec 60 ml (¼ de tasse) 
de vinaigre de xérès ou de vinaigre de vin rouge. Ajouter 
125 ml (½ tasse) de sauce demi-glace et la pulpe de deux 
fruits de la passion. Laisser réduire jusqu’à l’obtention 
de la consistance désirée. Cette sauce est idéale pour accom-
pagner un magret de canard ou un foie gras poêlé.

grenadelle

Fruit de 
la passion

4 fruits

cru (72 g)

Teneur  % VQ*

Matières grasses 0,5 g 1 %

Glucides 16,8 g 6 %

Fibres alimentaires 7,4 g 30 %

Protéines 1,6 g -

Vitamine C 21,6 mg 36 %

Riboflavine 0,1 mg 6 %

Niacine 1,1 mg 6 %

Fer 1,2 mg 8 %

Magnésium 20 mg 8 %

Potassium 250 mg 7 %

Calories 70 kcal

Jus de fruit 
de la passion

½ tasse

frais (125 ml)

Teneur  % VQ*

Matières grasses 0,1 g 0 %

Glucides 17,8 g 6 %

Fibres alimentaires 0,3 g 1 %

Protéines 0,5 g -

Vitamine C 38,9 mg 65 %

Riboflavine 0,2 mg 11 %

Niacine 1,9 mg 9 %

Fer 0,3 mg 2 %

Magnésium 22 mg 9 %

Potassium 363 mg 10 %

Calories 67 kcal

curuba

* % valeur quotidienne
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Did you know ?
During World War II, the 
British government set out 
to conceal the fact that the 
Royal Air Force was using radar, 
a technological innovation that 
could detect enemy bombers at 
night. To trick the enemy, the gov-
ernment spread the rumor that Brit-
ish pilots had extraordinary night vi-
sion because of a diet rich... in carrots! 
The rumor spawned a veritable carrot 
craze. While carrots are good for night vi-
sion, they can hardly turn the tides of war.

Carrot
DAUCUS CAROTA VAR. SATIVUS, APIACEAE

An edible root plant that grows naturally in the wild in Europe and Asia, the 
carrot has been consumed since antiquity for its seeds, which were used as 
an aromatic. The whitish root, very small and bitter-tasting, was probably 
not eaten. Varieties of edible carrots were cultivated in central Asia and 
introduced by Muslims to Europe in the Middle Ages. These ancient varieties 
(sometimes called eastern carrots) were purple or pale yellow in colour. The 
orange-coloured carrot that we know today (sometimes called western carrot) 
was developed in the Netherlands in the 17th century.

The carrot is a biennial that is cultivated as an annual. More or less long or 
tapered depending on the variety, it measures between 6 and 90 cm in length 
and between 1 and 6 cm in diameter. Its colour can be orange, white, yellow, red, 
purple or black.

 MAIN VARIETIES

Carrots are generally classified into five major groups based on 
their shape.

IMPERATOR
Long and tapered, the Imperator carrot is generally less 
sweet than the other varieties but keeps longer. Very 
popular in North America, it comes in several colours and 
can be cooked in various ways.

NANTES
Cylindrical in shape, crunchy and very sweet, the Nantes 
carrot is usually a dark orange colour. Less fibrous than the 
Imperator carrot, it is delicious eaten raw.

CHANTENAY
Small, sweet and conical in shape, the Chantenay carrot is 
used extensively in the carrot industry for canning or 
freezing.

DANVERS
Conical in shape and a little longer than the Chantenay, 
the Danvers carrot is used primarily in food processing 
(e.g. juice and baby food).

BABY CARROT
Very small and sweet, baby 
carrots are found mainly 
in public or spe cialty 
markets. Excel lent eaten 
raw, they differ from the 
“baby-cut carrots” sold in 
super markets, which are made from large 
carrots that have been cut into cylindrical 
pieces.

 USING AND PAIRING

There are literally countless ways to use carrots, from hors 
d’oeuvres to desserts to wine making. Carrots can be eaten raw 
on their own or in salads, sandwiches and appetizers, or added to 
cake mixes and cookie dough. Cooked carrots can be served as a 
side dish with or without other vegetables. They can be creamed, 
prepared jardinière, glazed or buttered, and are delicious pureed 
with potatoes. Carrots can also be added to a wide variety of 
dishes, including soups, stews, quiches, soufflés and omelets, or 
pickled in vinegar.

Carrot tops, which are rich in mineral salts, make excellent cream 
soups or can be added to salads and sauces.

 PREPARING

Wash or brush the carrot gently; do not peel it unless the carrot 
is old. Green near the stem is an indication that the carrot has 
been exposed to the sun. Remove the green part since it is bit-
ter. Carrots can be eaten whole; cut into sticks, rounds, sections 
or matchsticks; diced; or coarsely or finely grated.

 COOKING

Carrots are well-suited for every type of cooking. Shorten cook-
ing time to preserve maximum flavour and nutritional value. 
Steam for 5 to 8 minutes; boil for 3 to 5 minutes.

 STORING AND PRESERVING

Carrots are easy to keep. They last between one and four 
weeks in the refrigerator (young carrots last less time). Make 
sure to wrap them, since they lose moisture when left in the 
open air. Do not store carrots in an airtight bag; the conden-
sation will make them spoil. Make a few holes in the bag or 
add an absorbent paper towel. Avoid storing carrots near 
fruits or vegetables that release ethylene gas, such as pears, 
apples and potatoes; they will ripen too quickly and become 
bitter.

Carrots can winter in the garden if well buried and covered 
with straw. As long as there is no cold snap, they will be 
ready for picking whenever you need them.

Carrots store well in the freezer. Blanch them for 3 minutes if 
cut, or 5 minutes if whole. They will keep for a year at -18°C.

 NUTRITIONAL VALUE

Carrots are an excellent source of carotenoids. These pigments 
that give them their colour have antioxidant properties and 
help the formation of vitamin A in the body. The amount of 
caro tenoids contained in carrots differs according to the variety; 
purple carrots have the most, followed by orange, red, yellow 
and white varieties. Purple carrots are also the only ones that 
contain anthocyanins, antioxidant compounds that give them 
their unusual colour. The amount of sugar is the same for all 
varieties, but purple carrots are sweeter to the taste. Consum-
ing foods that are rich in carotenoids is associated with a de-
creased risk of developing certain age-related diseases, such as 
cancer and cardiovascular diseases.

Simple and delicious
CARROTS IN MAPLE SYRUP

Slice carrots diagonally. Place in a frying pan and sauté 
with a dab of butter and maple syrup (to taste). Salt and 
pepper and cover with a little cold water. Bring to a boil 
and cook on high heat until the water has evaporated 
completely. These boiled carrots make a delicious side dish.

Chef’s tip
Carrots do not need to be peeled unless they are very 
big. Just scrub them with a vegetable brush and tap wa-
ter.

Nantes carrot

Imperator carrot

 BUYING TIPS

Choose carrots that are firm and evenly coloured. 
Carrots are usually sold without their tops (stems and 
leaves), which are removed during picking to prevent 
loss of humidity. If the tops are present, they should be 
firm and evenly coloured. Avoid any carrots that are soft, 
have wet sections or have begun to sprout.

Chantenay carrot

Carrot

1 medium

raw (61 g) boiled (78 g)

Amount % DV* Amount % DV*

Fat 0.2 g 0 % 0.1 g 0 %

Carbohydrate 5.8 g 2 % 6.4 g 2 %

Fiber 1.5 g 6 % 2.0 g 8 %

Protein 0.6 g - 0.6 g -

Vitamin A 509 µg 51 % 664 µg 66 %

Vitamin K 8.1 µg 10 % 10.7 µg 13 %

Vitamin C 3.6 mg 6 % 2.9 mg 5 %

Potassium 195 mg 6 % 183 mg 5 %

Manganese 0.09 mg 4 % 0.12 mg 6 %

Calories 25 kcal 27 kcal

* % daily value
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Icons make locating 
different headings quick 

and simple.

Description of  
the main varieties.  
When numerous,  
they are displayed  

in a table.

Practical advice  
for buying fresh  
seasonal produce.

Accurate and colourful 
illustrations of foods  

and varieties.

Anecdotes or amazing 
facts about a food.

Suggestions for classic  
or unusual ways  
to present each food.

Tips for selecting,  
using or preparing food.

Helpful hints  
for preparing each food.

Cooking methods to use  
or to avoid, and practical advice 
about time, temperature  
and cookware.

Description of how to 
properly store and preserve 
food after buying or using.

Heading that lists the 
nutritional properties,  
active ingredients and 
health benefits specific  
to each food.

Simple and delicious recipe 
suggestion to discover  
or rediscover a food.

Theme and subject 
tags make  
searching easy.
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CO N T E N T L I C E N C I N G

QA International knowledge bank 
features a vast catalogue of content 
available for licensing.

Images 

• Use the impact of our illustrations for your projects.

• 20,000 illustrations available in a vast topics range.

TOPICS
Animals

Architecture

Arts

Astronomy

Civilisation and Religion

Communications

Discoveries and Inventions

Do It Yourself

Earth

Energy

Food

Games

Gardening

Medical 

Music

Origin and Evolution of Life

Plant

Science

Sports

Transport and Machinery
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CO N T E N T L I C E N C I N G

The Virtual Human Body

Over 1,000 anatomical structures 
illustrated, named and defined 
11 systems of the human body

Video Library

HTML web content ready to imbed in any website.

TOPICS
The Earth
Weather
The Universe
The Human Body
Plants
Food & Cooking
Sports

450 videos

LANGUAGES AVAILABLE

French
English
Spanish



QA INTERNATIONAL
7240 Saint-Hubert Street,

Montreal, Quebec, Canada  H2R 2N1
Tel : +1 [514] 499-3000
Fax : +1 [514] 499-3010

qa-international.com
quebec-amerique.com

ikonet.com

RIGHTS QUERIES
Please contact our Sales Department :

sales@qa-international.com

About QA international

Ever since the release of its flagship reference title, The Visual 
Dictionary, some 25 years ago, QA International has been renowned 
for its visual approach to knowledge. Combining rigorous editorial 
content with unparalleled graphics and outstanding design, its 
practical guides, encyclopedias and dictionaries accessible in print 
and digital format shed light on subjects of great interest to contem
porary readers. Their “at-a-glimpse” presentation makes them an 
invaluable resource for anyone needing readily-accessible, precise 
information.

With licensing available for complete titles as well as fragmented 
content, QA International offers a variety of solutions for publi
shers looking to offer state-of-the-art material to their readers.

Trades, sports, gardening, food and cooking, the animal kingdom, 
space, Earth and the environment: all this and more is showcased  
in QA International’s image bank and catalogue of references for  
all ages.


