READING PRACTICE 3
Read the passage and do the following tasks.

Preserving Food

For thousands of years, people have tried to find The problem is that all
ways to keep food for longer. In the past, this was food can grow bacteria
important as people needed to save fresh food for and bacteria spoils food,
times when it was hard to find, such as the winter. To preserve food you have
Today there are still many places without electricity | to destroy the bacteria or
and people living in these places need to preserve slow down their growth.
food in ways that don't use fridges. They need to There are different ways
make food last as long as possible, to do this.

2 Salting

wind until all its natural water was gone. This made meat has become a traditional
the fruit last a very long time. Drying fruit sometimes food and people still eat it today.
results in a completely new product. For example, For example, in Portugal the
grapes turn into raisins and plums turn into prunes. national dish is salt cod fish, and

Drying food in the sun does nat work in cooler or although people could buy fresh
wetter climates, but people have other mzthods to fish and refrigerate it, they prefer
preserve food in cold places. 1o eat the preserved fish.
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READING COMPREHENSION

I. Answer the question. Write D (drying), S (salting), F (freezing) or C (canning).

Which method of food preservation ...

1.

8.

takes the water out of the food?

. is the newest way to preserve food?

. works because air can't reach the food?

. only works in hot, sunny places?

. was particularly popular in America?

.is till a popular way to preserve fish in Portugal?

. is the oldest?

was invented in a very cold place?

Il. Write T (true) of F (false).

1.

In ancient times, people preserved food to eat in winter.

. Bacteria can grow in all types of food.

. Drying food words well in cold countries.

. Raisins are dried plums.

. Some people like salt fish more than fresh fish.

. Heating food to high temperatures destroys bacteria.
. Freezing food destroys bacteria.

. Food needs to be frozen in a factory to be preserved.

uoLIVEWORKSHEETS



