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[]] 1. 227772

[]] 2. 2722777

/1] 3. 2272272727277

Ol assMet hod Set Upl nputFile(filename As %String) As %ile

{
Set fileQh) = ##class(%ile). %WNewfil enane)
Set status = fileCbj.COpen("RU")
i f $$$1 SERR(st atus) {
do $system Status. Di spl ayError (status)
quit $$SSNULLOREF
}
quit filej
}

/1] 2?22?2727

[]] 1. 227222272727

[]] 2. 2727777

/1] 3. 2727722777

1] 4. 2222722777

O assMet hod Set UpQutputFile(filename As %Gtring) As %ile

{
set dir=##class(%ile).CetDirectory(fil enane)
do ##class(%-ile). CreateDirectoryChain(dir)
Set fileQh) = ##class(%ile). ¥%New(fil enane)
Set status = fil eCbj.Open("WSN")
If ($SYSTEM Status.|sError(status)) {
do $system St atus. Di spl ayError(status)
qui t $$SNULLOREF
}
quit fil eQbj
}
111 ?2?2?2?2?2?228REPLACE???7????27?7?7
Cl assMet hod ProcessLine(line As %Gtring = "") As ¥String
{
set newine = line
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}

111

set newl ine
set newl ine = $REPLACE(new i ne, "traditional", "innovative")
set newl ine
set newl ine
set newl ine

$REPLACE(newl i ne, "orange zest", "ginger")

quit new ine

QPP ??7??7?7?7?7?7

$REPLACE(new i ne, "Original", "Janmi can-Style")

$REPLACE(new i ne, "orange juice", "linme juice")

$REPLACE(newl i ne, "white sugar", "light brown sugar")

Cl assMet hod ProcessFile(inputfilenane As %8tring = , outputfilename As %Gtring =

)
{

|| 2722727777

if (inputfilenane="") || (outputfilename="") ({
wite !, "ERROR nissing file nane"
qui t

}

|| 2277797777

set inputfile = ..SetUplnputFile(inputfilenane)
if (inputfile = $$$NULLOREF) quit

|| 227222727777

set outputfile
if (outputfile

.. Set UpCQut put Fi | e(out put fil enamne)
$SSNULLOREF) qui t

[ 227227777777

|| 227227777

[] 1. 22777777

/1 2. ??ProcessLine() ?????
|| 3. 27277227277272777?

while (inputfile. AAEnd = 0) {
set line = inputfile.ReadLine(,.status)

i f $$3$I SERR(status) {
do $system St atus. Di spl ayError (status)

}

el se {
set newline = ..ProcessLine(line)
do outputfile. WiteLine(new ine)

}

|| 222777777

do inputfile.d ose()
do outputfile.d ose()

OO ProcessFile)U O OOOODO:

DHC- APP>do ##cl ass(Deno. Fi | eDenp) . ProcessFil e("e:\tenp\ new. txt",

Oo00O00O0deMemp\newtxt. txtO O OO O 0O:

"e:\tenp\old.txt")
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Oiginal Wole Berry Cranberry Sauce

This traditional whole berry cranberry sauce gets its distinctive flavor
fromthe freshly squeezed orange juice and the freshly grated orange zest.

2 tsp freshly grated orange zest

1 1/4 cups white sugar

1/4 cup freshly squeezed orange juice
3 cups cranberries (12 oz. package)

1. Grate orange zest into a bow and set aside

2. Conbine the sugar and orange juice in a saucepan. Bring to a boil over nediuml ow
heat and stir until sugar is dissolved.

3. Add cranberries and cook over nedi um high heat, stirring occasionally, until the
cranberri es have popped.

4. Add the cranberry mixture into the bow w th the orange zest, and stir. Let cool
5. Cover bowl and chill

do00o0O00eMemploldtxtD OO O OODO:

Janmi can-Styl e Wiol e Berry Cranberry Sauce

This innovative whole berry cranberry sauce gets its distinctive flavor
fromthe freshly squeezed linme juice and the freshly grated ginger

2 tsp freshly grated ginger

1 1/4 cups light brown sugar

1/4 cup freshly squeezed line juice
3 cups cranberries (12 oz. package)

1. Grate ginger into a bow and set aside.

2. Conbine the sugar and line juice in a saucepan. Bring to a boil over nediumlow
heat and stir until sugar is dissolved.

3. Add cranberries and cook over nediunthigh heat, stirring occasionally, until the
cranberries have popped.

4. Add the cranberry mxture into the bowl with the ginger, and stir. Let cool

5. Cover bow and chill.

#Caché

O
URL:
https://cn.community.intersystems.com/post/%E7%AC%ACY%E4%B8%83%E 7%AB%A0-%E5%B0%86%E6%96%
87%E4%BB%B6%E5%86%85%E5%AEY%BI%E5%A4%8D%ES5%88%B6%E5%88%B0%ES5%8F%A6%E5%A4%9
6%E6%96%87%E4%BB%B6
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