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PART A: Vocabulary
Directions: Choose the word or the phrase (1), (2), (3), or (4) that best completes the blank. Then

mark the correct choice on your answer sheet.

1-  The rising death toll is ---------- largely to the growing number of elderly people, who are
especially vulnerable to the flu.
1) attributed 2) converted 3) debilitated 4) transferred

2-  The couple were finally ---------- by the landlord after not paying their rent for six
months.
1) extended 2) elicited 3) evicted 4) evacuated

3- We have a ---------- clientele in our language program, with students from Asia, Europe
and South America.
1) complex 2) diverse 3) symmetrical 4) haphazard

4-  But the possibility of these adversaries acting like friends, despite their long-standing
---------- and mutual dislike, is on the horizon.

1) rivalry 2) advocacy 3) inclination 4) justification

5-  Debating that aliens exist cannot be deemed an ---------- truth as we have yet to see proof
of their existence,
1) unintelligible 2) insensitive 3) unforeseeable 4) incontrovertible

6-  The girls wanted to set the table, but they were more of a ---------- than a help.
1) compliment 2) hindrance 3) thrill 4) pretension

7-  The government is to consult the attorney general on whether the enacting of such a law
would be in ---------- of the constitution.
1) provenance 2) rationalization 3) breach 4) caprice

8- Someone once joked that man blames most accidents on ---------- , but feels a more
personal responsibility when he makes a hole-in-one on the golf course,.
1) legality 2) verdict 3) charge 4) fate

9.  The trial collapsed when it became clear that the main witness for the prosecution was
not ---===---- 5
1) credible 2) singular 3) subjective 4) conjectural

10- The rising number of minority inmates in prison only goes to ---------- the stereotype that
members of minority groups are bad people.
1) overlook 2) downplay 3) belie 4) perpetuate
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PART B: Cloze Passage
Directions: Read the following passage and decide which choice (1), (2), (3), or (4) best fits each

space. Then mark the correct choice on your answer sheet.

Fuel cell electric vehicles emit only water vapor and warm air, (11) --—-----— no tailpipe
emissions. Similar to electricity, hydrogen is an energy carrier that can be produced from
various feedstocks. These feedstocks and production methods should be considered when
(12) ===-==-—-- ;

Argonne National Laboratory’s (ANL) report, Fuel Choices for Fuel Cell Vehicles: Well-
to-Wheels Energy and Emission Impacts, analyzed greenhouse gas (GHG) (13) ---------- 10 of
the most common hydrogen production and distribution pathways. ANL found that gaseous
hydrogen produces (14) ---------- GHGs than liquid hydrogen in most cases. ANL also
investigated hydrogen’s effects on petroleum use and found that using hydrogen as a fuel
(15) -------—-- petroleum use by nearly %100 regardless of fuel production pathway.

11- 1) produce 2) that produces 3) to produce 4) producing
12- 1) to evaluate hydrogen emissions 2) evaluating hydrogen emissions

3) for hydrogen emissions to evaluate 4) hydrogen emissions evaluated
13- 1) emussions for 2) 1t is emitted as 3) 1s emitted for 4) to be emitted
14- 1) less of 2) as little 3) fewer 4) fewer of
15- 1) reduction 2) reduced 3) that reduces 4) to reduce

PART C: Reading Comprehension

Directions: Read the following three passages and answer the questions by choosing the best
choice (1), (2), (3), or (4). Then mark the correct choice on your answer sheet.

PASSAGE 1:

Food sector is one of the major beneficiaries of biotechnology development, being
able to ensure in the near future most of the elements needed for human feeding. Most
technological processes for obtaining food are biotechnologies that are based on the
use of microorganisms or their metabolites. Food production must be carried out in
accordance with domestic and international hygiene standards and also in accordance
with consumer requirements. The role of biotechnology is overwhelming in the food
industry, becoming, at the same time, one of the most dynamic areas of research. Thus,
global problems related to food, health, population aging, and sustainable development
can find many solutions in the field of biotechnology. In order to make products or
improve technological processes, food biotechnology involves the industrial
processing of various raw materials with the help of added biological agents, the most
important of which are enzymes and bacteria. Biotechnologies in the food industry
have developed impressively through the use of exogenous enzymes and starter crops.
The enzymes specific to plant and animal tissues are essential in the transformations
offered by agri-food products: ripening of fruits and vegetables, cheeses, and meat.
However, they can also have a deteriorating role with implications in changing the
sensory characteristics and nutritional value of agri-food raw materials until their
thermal processing. From the point of view of the management of enzymatic
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preparations used in the food industry, they must be produced under conditions similar
to food manufacturing practice, and by their use there should be no increase of the
total number of germs. The management of starter crops in the food industry assumes
that they contain a certain number of viable microorganisms and as few undesirable
germs as possible, and the primary and secondary metabolic products do not pose a
danger to the health of consumers. Starter cultures of microorganisms are used to
trigger biochemical processes that ensure the product a certain degree of safety and
conservation. It should be noted that there are differences between conventional
(traditional) starter cultures and concentrated starter cultures. In order to understand
their differences, both of them should be defined. Concentrated starter cultures are
defined as starter cultures developed and grown under closely controlled conditions,
concentrated into a small volume, and preserved by freezing or drying for storage and
transport.

According to the passage, all of the following statements are true EXCEPT ----------

1) Biotechnology is a very dynamic area of research, and plays a very important role in
the food industry.

2) Food production is based on domestic hygiene standards, international hygiene
standards, and consumer needs.

3) Technological processes, utilized for obtaining food, are based on the use of
macroorganisms or their metabolites.

4) Biotechnology can offer solutions for global problems related to food, health,
population aging, and sustainable development.

According to the passage, all of the following statements about concentrated starter

cultures are true EXCEPT ----------

1) They are developed under controlled conditions.

2) They are concentrated into a small volume.

3) They are preserved by freezing or drying.

4) They may not ensure the product’s safety.

The passage probably continues with a sentence about ---------- A

1) biochemical processes ensuring the safety of products

2) conventional or so-called traditional starter cultures

3) management of starter crops in the food industry

4) the primary and secondary metabolic products

The word ‘trigger’ in the passage (underlined) is closest in meaning to ---------- .

1) activate 2) brake 3) decelerate 4) repress

The word ‘they’ in the passage (underlined) refers to ---------- i

1) enzymes 2) products 3) tissues 4) transformations
PASSAGE 2:

The term ‘food industry’ encompasses any company that produces, processes,
manufactures, sells and serves food, beverage, and dietary supplements. In recent
times, the food industry has gone through rapid and constant changes caused by the
recent industrial revolution, Industry 4.0. The term ‘Industry 4.0° has been used to
refer to the innovative production processes which are partly or completely automated
via technology, and devices communicating autonomously with each other along the
value chain activities. Hence, it is basically based on intelligent networking of
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machines, electrical equipment, and novel Information Technology (IT) systems
enabling processes optimization and increased productivity of value creation chains.
The digital transformation is the key element of the ongoing industrial revolution.
Here, the digitalization concept does not refer to a simple transfer from analog to
digital data and documents. It rather represents the networking between the created
interfaces, the business processes, and the data exchange and management. Therefore,
rapidly growing digitalization has been extremely transforming the dynamics of most
industries, including the food industry. The manufacturing models are changing
through the development of smart technologies such as advanced robotics, a new
generation of sensors, Artificial Intelligence (Al), Big Data, Internet of Things (IoT),
Machine Learning, Cloud Computing, and Machine to Machine (M2M)
communication. The use of these key enabling technologies (KETs) facilitates a new
phase of automation that results in innovative and more efficient processes, products,
and services. The aforementioned digital technologies could be applied to new plants,
as well as to existing plants. Up to now, despite all the challenges, Industry 4.0 has
been regarded as a great opportunity for the progress of the food sector. Moreover,
food security has recently been a great concern, and food safety has been a top priority
internationally. IoT technology, one of the key technologies of Industry 4.0, has been
proven to be a solution to this concern, as it allows to identify the product, and
provides its traceability from cultivation to the production chain during food
processing.

It can be inferred from the passage that ----------

1) Smart technologies can only be applied to new plants.

2) Digitalization has transformed the dynamics of the food industry.

3) In the food industry, digitalization refers to a shift from analog to digital.

4) Industry 4.0 refers to the production processes which are completely automated.
According to the passage, all of the followings are among the key enabling technologies
EXCEPT ---------- ‘

1) Artificial Intelligence, Internet of Things, and Cloud Computing

2) advanced robotics, Artificial Intelligence, and Machine Learning

3) a new generation of sensors, data and documents, and Cloud Computing

4) Big Data, Machine Learning, and Machine to Machine communication

What is the main purpose of this passage?

1) To explain about IoT technology as a key technology.

2) To explain about the food industry and food security.

3) To explain about the recent industrial revolution.

4) To explain about Industry 4.0 in the food industry.

What is the author’s attitude toward Industry 4.0?

1) Admiration 2) Disregard 3) Indifference 4) Suspicion

The word ‘autonomously’ in the passage (underlined) is closest in meaning to ---------- ,
1) efficiently 2) vigorously 3) simultaneously  4) independently
PASSAGE 3:

The association between diet, health, and the presence of bioactive compounds in food
has received great attention in recent years. Consumers are increasingly interested in
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food products that, in addition to meeting nutritional requirements, improve physical
performance, promote well-being, and reduce the risk of developing diseases.
Polyphenols are compounds naturally synthesized by the secondary metabolism of
plants, which have attracted great attention from the scientific community due to their
potential therapeutic effects on health. They are widely distributed into plant kingdom,
mainly fruits and vegetables, and it is estimated that more than 8000 structures have
already been identified. Their biological effects are mainly attributed to the ability to
sequester or inhibit reactive oxygen and nitrogen species. The biological properties of
phenolic compounds are caused by several factors, including concentration in food,
bioaccessibility, their interaction with other molecules, and degree of polymerization.
These compounds also have great potential to be used in commercial applications
related to food dyes, bioactive packaging, cosmetic products, production of paints,
fertilizers, surfactants, textiles, rubber, plastics, and curing agents. In general, phenolic
compounds are involved in plant defense as signaling molecules to protect plants
against oxidative stress and ultraviolet radiation, or attracting pollinators and animals
to disperse seeds. The beneficial health effects of phenolic compounds are mainly
attributed to their metabolites. In this sense, phenolic compounds must be bioavailable
to exercise their bioactivity, and bioavailability is influenced by processes of digestion,
absorption, and metabolism, in addition to factors such as concentrations in the food,
release in the food matrix, chemical structure, conjugation with other compounds,
molecular size, degree of polymerization, and solubility. Phenolic acids are found
naturally in fruits and vegetables, and can be divided into two groups: those derived
from hydroxybenzoic and those derived from hydroxycinnamic acids. The biological
potential of them is as wide as their structural diversity since they may act as
antidepressant, antihypertensive, anti-inflammatory, neuroprotective, antihyperglycemic,
anticancer, and anti-diarrheal.

According to the passage, all of the following statements are true EXCEPT ----------

1) Polyphenols’ biological impacts are due to the ability to sequester or inhibit reactive
oxygen and nitrogen species.

2) By attracting pollinators and animals to disperse seeds, phenolic compounds can aid
in plant defense.

3) Because of their therapeutic influences on health, polyphenols attracted the
scientific community.

4) Phenolic compounds are by no means utilized in commercial applications related to
food dyes.

According to the passage, the biological properties of phenolic compounds are ascribed

to all the following factors EXCEPT ---------- :
1) adhesion capacity of probiotics 2) bioaccessibility
3) degree of polymerization 4) interaction with other molecules

According to the passage, bioavailability is affected by all the following processes and
factors EXCEPT ---------- .
1) chemical structure and molecular size  2) ingestion and release in the food matrix

3) digestion and absorption 4) metabolism and solubility
The word ‘diversity’ in the passage (underlined) is closest in meaning to ---------- .
1) essence 2) equity 3) variety 4) value
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30- The word ‘them’ in the passage (underlined) refers to ---------- 1
1) groups 2) phenolic acids
3) hydroxycinnamic acids 4) fruits and vegetables
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