WRITING IELTS — GRAPH DESCRIPTION

TASK 1:

The picture below shows the process of growing and making products from pineapples.
Summarise the information by selecting and reporting main features.
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OUTLINE:
INTRO: Paraphrase the given task.

OVERVIEW: 2 stages: GROWING & PREPARING PINEAPPLES AND PINEAPPLE PRODUCTS
= During the

BODY 1: STAGE OF GROWING PINEAPPLES

BODY 2: 3 WAYS OF PREPARING THE PRODUCTS
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Phan tich
Dang biéu d6: Quy trinh
Pac diém tong quan:

= Nhin chung, qua trinh nay bao gbm ca ycu t6 tur nhién va nhan tao va ¢o thé duoc chia thanh hai giai
doan chinh: trong va ché bién dira, cudi ciing dira sé tro thanh dé udng, thie phdm déng hop hodc hang
xudt khau.

Sép xép thong tin:
Poan 1 - Giai doan dau tién: Tré)ng dira.

« Pau tién, dira duoc trong trén dong voi cdc tin cach nhau 26 cm va & ving khi hau ¢6 nhiét dé dao
dong tir 23 dén 30 d6 C.

» Sau bay thang, ethylene dugc phun 1én cdy, sau do chang tiép tuc phat trién thém 5 thang nira cho dén
khi sén sang cho thu hoach O giai doan nay, dira phai cao 30 cm va nidng 2 kg.

Doan 2 - Giai doan thir 2: Ché bién dira.

e Qua trinh nay tiép tuc vai viée dira sau khi thu hoach duge rira sach truede khi phan loai theo kich cd
cua ching,

«  Sau khi dugc phén loai, nhirg qua dira ¢d nho va vira s€ duge loai bo phin ngon va got vo. Trong khi
nhirng qua dira nho dugc dura vao may chiét xudt dé tao nude ép, nhitng qua dira cd vira dugce cit thanh
tirng lat hodc khéi nho hon va déu duge duoc dong hop sau do.

« Nguoc lai, nhitng qua dira 16n nhat chi duoc phit mét 16p sap va dit vao thung trude khi van chuyén
ra nude ngoai.

Sample 1:
attain classified coated with wax cultivation cultivated with
extractor harvested in regards to rinsed off shipped by freights

The given diagram depicts the process in which pineapples are produced for sale.

Overall, it is evident that this pineapple production involves both natwual and man-made precesses, which are
divided into two main stages including (1) and preparation for usage.

To begin with, pineapples are grown under a relatively high temperature at 28-30 degrees Celsius. The fruit

would normallybe @ __________ a gap of 26 centimeter each. After 7 months, chemicals will be
added to encourage the size of pineapples to become bigger and (3) _ —_— the desired size,
which is 30 centimeters in total height. (2kg).

In the next step, the pineapples are (4) and cleaned with water before being
) ___________________based on their size, in which the smallest and medium ones will have theinteps cut off
and unds peeled. Following this, the eumen are then put into an(6) to make juice, while the

latten are sliced into pieces before being canned.

Furthermore, the preparation steps are different(# _______ those of bigger size. The 30-centimeter
pineappleswillbe () __________________afterbeing(® ___________________ with water and then loaded in
crates. After that, these containers will be (10) 0 _to consumers. The use of these products

depends on custemens’ prejenence and demands.
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The diagram below shows the process of growing and
preparing pineapples and pineapple products
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Sample 2:
canned coated farming graded harvesting  peeled
processed into processing ranges removed spaced sprayed on

The diagram shows the process by which pineapples are grown and (1) different products.

Overall, this process involves both natural and man-made elements and can be divided into two main stages:
(1178 101 R e of pineapplesandthe @) ___________________ofthe crop, which eventually turns into
a beverage, a canned food, or an export.

First, pineapples are grown in the field with their crowns (4) — __ 26 centimeters apart, and in
a climate where the temperature (5) ___________________ from 23 to 30 degrees Celsius. After seven months,
ethylene is (6) _the plants, after which they continue to grow for an additional five months
until they are ready for (#) ___________________. At this stage, the pineapples should be 30 centimeters high
and 2 kilograms in weight.

The process continues with the harvested pineapples being washed prior to being (8) ___________________
according to their sizes. Once sorted, the smallest and medium-sized pineapples have theiv tepa (9)
_ and theiv vinds (10) _ - . While the yeumev pineapples are then put into an
extractor to produce juice, the latter are cut into slices or smaHer chunks, both of which are subsequently (11)

_. In contrast, the largest pineapples are simply (12) in wax and placed
in crates before being shipped abroad.
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Band 8 Sample Answer:

categorized fully matured  involved in maintain packed in boxes peeled and chopped

requires subsequent treated with undergo reach a height sliced and juiced

The diagram illustrates the process (1) ___________________ the cultivation of pineapples and the (1)
preparation of various pineapple products.

Overall, growing pineapples3) ___________________atropical climate, and after harvesting, the fruits (4) ___________________
several different treatments depending on the final product, including juicing, canning, waxing, and exporting.

The pineapple plant begins with a crown and grows over a period of seven monthsto (®) ___________________ of 26 cm. It
requires a warm climate, ideally between 23 to 30 degrees Celsius. After this period, the plants are (6)
ethylene, which stimulates fruit development. After five more months, the pineapples are (7) — . weighing

around 2 kilograms and measuring about 30 cm tall.

Once harvested, pineapples are washed and 8) ___________________ for different processing purposes. The first category is
9 __________________ using an extractor to produce pineapple juice. The second type is (10) ___________________into
smaller pieces, which are then preserved in cans. The final group of pineapples is sprayed with wax to (11)
freshness and appearance, before being(12) ___________________ and exported to international markets.

Band 9 Sample Answer:

applied extract for distribution faor export growing
human intervention layer of wax manufacturing multi-stage packaged
optimal temperatures  propagated slices or chunks sorted stands

The diagram illustrates the complete processof (1) ___________________
products derived from them, including juice and canned fruit, as well as preparation (3)

pineapples and (2) different

Qverall, the cultivation and processing of pineapplesisa(® ___________________process that begins with planting and ends
with either product creation or fruit export. The operation involves both natural growth conditions and (5)
_ to achieve commercial outcomes.

Initially, pineapple plants are (6) o from crowns and grow for approximately seven months, during which
they reach a height of 26 cm under (7) s ranging from 23°C to 30°C, At this stage, ethylene is (8)
e to accelerate fruit development, leading to fully matured pineapples in an additional five months. The
ripe fruit typically weighs 2 kilogramsand (9 ___________________ at around 30 cm tall.

Subsequently, the harvested pineapples are washed and (10) for three distinct purposes. In the first

processing line, the pineapples are peeled and crushed ta (1) juice using a mechanical juicer, which is
then (12) i __. In the second line, the fruits are cut into (13) , placed in cans, and sealed
a4 o ____ Inthe third route, selected pineapples are coated with a (19) to preserve

freshness and appearance, packed into crates, and exported internationally.
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