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Directions: Choose the werd ov phrase (1), (2), (3), or (4) that best completes
each sentence. Then mark the correct choice on your answer sheet.

PART A: Vocabulary

— |
I- The two lawyers -—--—-— their contract and each opened a separate office. '
1) resigned 2} hindered 3) terminated 4) penalized
2-  The police ordered the robbers to — their weapons. :
1) cease 2) settle 3) collapse 4) surrender
3-  The nation’s economy was largely ——--—- by foreign aid.
1) imported 2) sustained 3) accompanied 4) disposed
4-  Unfortunately the current law ----——-—— any improvement in the country’s trade with
foreign couniries.
1) impedes 2) compels 3) abstains 4) exposes
3-  They are using that hall to hold their party —-———-—,
1) juncture 2) convention 3) circumstance 4) intersection
6-  Talking about money now would be a --—-——- from the main purpose of this meeting.
1) digression 2) detention 3) dispersion 4) disputation

7-  There have heen calls for the drug’s immediate sesse—— following reports that it has
dangerous side effects.

1) protest 2) discharge 3) suspension 4} disposition
8- I have not read any of the previous chapters of this book, so you will have to give me a
brief ---———,
1) outlook 2) synopsis 3 ) prospect 4) panorama
9-  Practical experience is an --—--emmx part of this course.
1) integral 2) adequate Jyexpository 4) accelerated
10-  Some of these plants are more —- to frost damage than others.

1) inherent 2) forthcoming 3) instrumental 4) susceptible

PART B: Cloze Test

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.

We have said earlier'that climates are eontinuously changing. (11) ---------- until quite
recently that climates only changed significantly on very long time scales, over tens of
thousands of years. In'the more recent past the changes in climate (12) ---------- are a result of
mankind’s own aetivities, Seientists have been able to reconstruct accurately the average
temperature of the Earth (13),---------- years using millions of individual thermometer readings
(14) -=-------=World. The result seems to suggest that since the end of the 19" century the Earth
has warmed up by abetit.5°C (1 °F ). The warmest years all occurred in the 1980s. Although it
is not yet known for cerain, (15) -------—-- explanation for this global-scale warming is the
ingréasing volume of pollutant gases that mankind is releasing into the atmosphere,

11- 1) There thought 2) It was thought

3) There has been thought 4) It has been thought
12- 1) we have séen 2)we saw them 3) that saw them 4) that have seen
13- 1) over 00 last 2) across 100 last 3) across the last 100 4) over the last 100
14- 1} of around 2pfrem arpund 3) from.around thie 4) of around the
15- 1) likely most 2) most likely 3) likely the 'most 4¥the most likely
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Part C: Comprehension

Caramel colour or caramel colouring is a soluble food colouring. It is made by a carefully
controlled heat treatment of carbohydrates, generally in the presence of acids, alkalis, or salts,
in a process called caramelization. It is more fully oxidised than caramel candy and has an
odour of bumnt sugar and a somewhat bitter taste. Its colour ranges from pale yellow to amber
to dark brown. Caramel colour is one of the oldest and most widely-used food colourings,
and is found in almost every kind of industrially produced food. Caramel eolour molecules
carry either a positive or negative charge depending upon the reactants used in their
manufacture. Problems such as precipitation, flocculation or migration can be eliminated with
the use of a properly charged caramel colour for the intended application. Caramel colour is a
colloid. Although the primary function of caramel colour isfor colouring, it also serves
additional functions. In soft drinks, it functions as.an emulsifier to help retard the formation
of certain types of "floc" and its light protective quality can aid in preventing oxidation of the
flavouring components in bottled beverages. Caramel colour has excellent microbiological
stability. Since it is manufactured under very high temperature, acidity, pressure, and specific
gravity, it is essentially sterile as it will not suppert microbial growth unless in a diluted
solution.

The passage mentions that ................

1) burnt sugar has an extremely bitter taste

2) carbohydrates are present in acids, alkalisand salts

3) soluble food colorings are caramel colours

4) caramel candy and colour differ in oxidisation level

The passage points to the fact that .o..............

1) caramel colour has only been recently developed

2) caramel colour 15 not used mainly for preéventing oxidation

3) industrially produced foods use mostly caramel colour
4) caramel molecules carry both positive and negative charges
The passage points to the fact that ..... ...

1) bottled beverages have a light protective quality
2) certain types of caramel colour can support microbial growth
3) precipitation is a major application of caramel colour

4) caramel ¢olour’s microbiological stability leads to high temperatures

A colloid mentioned in the passage (underlined) is a type of chemical mixture in which
1} two substances remain unmixed within the mixture

2) there i§ a difference between the colours in the same mixture

3) one substanceisdistributed evenly throughout another

4) there is clearly uneven distribution of a substance within another

The colour “amber’ mentioned in the passage (underlined) is closest to ..........

1) *brown’ 2) ‘grey’ 3) ‘green’ 4) ‘purple’
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Shelf life is different from expiration date; the former relates to food quality, the latter to food
safety. A produet that has passed its shelf life might still be safe, but quality is no longer
guaranteed. In most food stores, shelf life is maximised by using stock rotation, which
involves moving products with the earliest sell by date to the front of the shelf, meaning that
most shoppers will pick them up first and so getting them out of the store. This is 1

as some stores can be fined for selling out of date products, and most if not all will have to
mark such products down as wasted, leading to a loss of profit. Shelf life is most influenced
by several factors: exposure to light and heat, transmission of gases (including humidity),

- mechanical stresses, and contamination by things such as micre-organisms. Product quality is

often mathematically modelled around a parameter (concentration of a chemieal compound, a
microbiological index, or moisture content). For some foods, the shelf life is an important
factor to health. Bacterial contaminants are ubiguitous, and foods left unused too long will
often acquire substantial amounts of bacterial colonies and become dangerous to eat, leading
to food poisoning. However, the shelf life itself is not an accurate indicator to the food safety.
For example, pasteurized milk can remain fresh for five days after its sell-by date if it is
refrigerated properly. In contrast, if milk already has harmful bacteria, the use-by dates
become irrelevant. The expiration date of pharmaceuticals specifies the date the manufacturer
guarantees the full potency and safety of a drug. Most medications are potent and safe after
the expiration date.

It is stated in the passage that ..............

1) food safety and shelf life relate tcr food quaht:-,r

2) the quality of shelf life can never be guaranteed

3} humidity can affect shelf life to a great extent

4) food quality was formerly a matter of shelf life

The passage pumts to the fact that ..

1) stock rotation is, in fact, the same as t:‘:plrattﬂn date

2) the earliest sell by date is usually thelast itemn to be sold

3) the front of the shell is called sell by date in most stores

4) shelf life in not an important factor to health for all foods

We may understand from the passage that .............

1) wasted products are in most cases sold at a loss.to profit

2) mechanical stresses are usually harmful to microorganisms

3) out of date products are illegal to sell even if marked so

4} food quality is partly determined by microbiolagical indices

The passage mentions that ..................

1) the use-by date.in milk is important only ifit is kept fresh

2) we should never consume substantial amounts of bacterial colonies
3) expiration date may not particularly apply to medicine safety

4) pasteurized milk should not be refrigerated for over five days

The word “ubiquitous” in the passage is best related to ..............
1) “widespread” 2) *harmful’ 3) “dominant’ 4) ‘over-active’
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Inverted -or invert sugar, syrup is'a sucrosé-based syrup, produced by splitting each sucrose
disaccharide molecule into its component monomers, glucose and fructose. The splitting is
achieved through the action of invertase (a glycoside hydrolase enzyme), or an acid.
Comparing solutions with the same dissolved weight of sugar, inverted syrups are sweeter
than sucrose solutions. The glucose present in inverted sugar syrup is substantially more
hygroscopic than sucrose. This means that the syrup tends to keep products made with it
moist for longer than when sucrose is used alone. It is likewise less prone to crystallisation
and therefore valued especially by bakers, who refer to inverted sugar syrup as ‘trimoline' or
'‘invert syrup’. The term ‘inverted' is derived from the method of measuring the concentration
of sugar syrup using a polarimeter. Plane-polarized light, when passed through a sample of
pure sucrose solution, is rotated to the right (optical rotation). As the solution is converted to
a mixture of sucrose, fructose and glucose, the amount of rotation is reduced until (in a fully
converted solution) the direction of rotation has changed (inverted) from right to left. Inverted
sugar syrup can be easily made by adding roughly one gram of citric aeid or ascorbic acid,
per kilogram of sugar. Cream of tartar (one gram per kilogram) or fresh lemon juice (10
millilitres per kilogram) may also be used. The mixture is boiled for 20 minutes, and will
convert enough of the sucrose to effectively prevent crystallization, without giving a
noticeably sour taste, Invert sugar syrup may also be produced without the use of acids or
enzymes by thermal means alone: two parts granulated sucrose and one part water simmered
for five to seven minutes will convert a modest portion to invert sugar.

It is stated in the passage that ..............

1) sucrose disaccharide molecules are partly fructose

2) the dissolved weight of sugar makes sucrose solutions sweet
3) glycoside hydrolase enzymes can be easily broken

4) sucrose-base syrups produce sucrose disaceharide molecules
The passage mentions that inverted sugar syrup ................

1) does not crystallise easily 2) contains hygroscopic sucrose
3) quickly splits to sucrose 4) is much sweeter than trimoline
Inverted sugar syrup is developed throngh .................
1) sugar inversion 21 a converted solution
3) optical rotation 4} a polarimeter concentration
We may not produce inverted sugar syrup by the application of .......... to sugar.
1) “lemon juice’ 2} ‘trimoline” 3) * citric acid’ 4) ‘only heat’
*The cream of tartar’ mentioned in the passage (underlined) is used mainly as/ in
1) drink agent 2) sugar refinement agent
3) baking powder 4) food- packaging industry
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