TN e s
Verngd oo
SIS
! iz ’/{:\\D
X N0 403016104 'D0 "YW VP JPYIN v = ,,f." -:;{‘?{;
ACCESS TO INFORMATION FROM WRITTEN TEXTS (100 points) ||f ! ;f-.if)‘{-’;'}
. - \ |
(G2 100) 5 5,000 4 gd (MmMP1 100) NP Mman ;{1:11;-?3\"::‘
gy e SR sl
oy calalal 2l Aalaill 130 2Y MY PIODW YOPN NN X _\{,l_/_‘ :-}:\%

¥ M1 Ny
J1-1 Ay e J1-1 mbvnwn ,"i;\i :.f_‘_\:\
1 . |\|a : '\'\1
Read the article below and then answer questions 1-11. 4 ,iq ,’?l:?j
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HOW SCIENCE IS TRYING TO HELP US EAT BETTER .»f\{il 4 '(f}-},
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Americans have been eating a lot more salt and sugar in the last 30 years, l": ;'v,‘"lﬁ
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According to an article in The Arlantic magazine. food companies are partly | |[<y 7 ?ﬁj
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People enjoy salt and sugar in their food. Unfortunately, eating too much {!‘,‘«:\‘:"’;‘{-}S'
5 salt or sugar can cause serious health problems. In 2007, the Campbell Soup j,ﬁ,‘ﬁ{)}h
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Company tried to make a change. It started using less salt in its soups (o make EH?{::Z\:\‘
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them healthier. However, the public wasn't happy with this change. By July
2011, sales had decreased so much that the company had to put the salt back
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into its soups.
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10 So how can companies make their products healthier without losing customers?
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Some rescarchcm think the an_swer might be in changing the way food smells. NP OV

Smells can improve the way food tastes to us. That is why the researchers are '.-{1.‘/‘;‘\'{1 -

H [ o z A4 ‘

developing 'phantom aromas’, These are aromas that make us think we are 1‘&?@;}:‘}

tasting flavors that are not really there. For example, in one 2012 study the ’-}',‘*l‘f;\‘f{f
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15 aroma of beef was added to a salt-free soup. Over 60% of the participants who .";':f i.il}rs';{'{

tasted the soup believed there was salt in it. In another study. the aroma of ?:{ifﬁff_‘.; :
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vanilla, which is associated with sweetness, was added to a sugarless cake and .!Ef'rx\ :._‘:‘\}’
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its sales increased greatly. T e :f{i
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Using phantom aromas won't make it possible for food companies to remove \~ '{if f‘

20 all of the salt or sugar from their food, but it's a good start," says Robert Sobel, f._r'_‘{. ~ ;}‘;}},
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the scientist who invented the term 'phantom aroma'. Sobel has been researching .';' L% :‘f{{'
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phantom aromas for the last five years and has already succeeded in removing ] = :‘-3"#{
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10% of the salt in foods like potato chips and soups. Some rescarchers believe _"'\‘!}\‘ o '{{:f
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that by using other techniques together with phantom aromas. they could iy = :-:.\\‘D.
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decrease the use of salt and sugar by more than 35%. I
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However, food expert Michacl White disagrees with the idea that phantom
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aromas may help Americans use less salt and sugar, "Mosi of the salt and sugar
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we eat still comes from what is added by food companies.” he says. Moreover,
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he argues that adding artificial smeils isn't the answer at all. He believes that
30 phantom aromas just add to a larger problem: the huge amount of artificial
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ingredients in American food.
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Answer questions 1-11 in English according to the article. In questions
1, 3.4, 9 and 11, circle the number of the correct answer. In the other
questions, follow the instructions.
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1. What is the main idea of lines 1-37 There has been an increase in (—).
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i) the number of articles about food
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ii)  the amount of salt and sugar Americans use
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iii} the number of food companies in America
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iv) the amount of food Americans eat .
(8 points)
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How did the Campbell Soup Company know that people didn't like the
change? (lines 4-9)
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What is the problem that food companies have today? (lines 10-18)
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i) How to change the smell of their food.
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ii) How to get new customers.
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iii} How to keep their old customers.
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iv)  How to improve their research.
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4. What do we learn about phantom aromas from lines 10-18?
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i)  They can make our food taste better.
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ii})  They have been used for many years,

e

-

AL N
RS
o

~ /7,
=

A
e

iii)  They can make us cat too much salt.
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iv)  They make us think sweet food is good for us. .
(8 points)
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5. Why did many of the participants in the 2012 study think there was salt in
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the soup? (lines 10-18)
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6. COMPLETE THE SENTENCE. (lines 10-18)
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People bought the sugarless cake because they thought ...

A T
2
i\
M
YR
—

A

rIN S
rd
a4
TS

\.
=
=

]

1
v
A
P

-~
M

(9 poinis)

o
oy
=, Ly
i
-~ Xh =N
VY5

~uNT

~
N
h

7. Robert Sobel says that using phantom aromas is "a good start". A good
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start to what? (lines 19-25)
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8.  Give ONE thing that Robert Sobel did. (lines 19-25) % ..{{,}_';ﬁ’;
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9.  What do we learn abount the "other techniques" mentioned in line 247 F‘El L1 Eé :
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i) They are better than phantom aromas. 2 = E\\.B’
AYLE i

. ; \ 7
ii)  They may work best with phantom aromas. :&_: - L"‘T‘i 2
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iii)  They can decrease the use of salt by 10%. ;_\:i},[_._ ,:?}f
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iv)  They were invenled by Robert Sobel. i naintid F..if%ﬁ";‘{‘;';
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10. PUT A ¥ BY THE TWQ CORRECT ANSWERS.

aromas? (lines 26-31)

i) Phantom aromas make food taste bad.

11. The main subject of the article is (-).
i) why people have changed the way they cat
i)  why food companies lose customers
iii)  how to convince people to buy American food

1v)  how researchers can help food companies
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iv)  Americans will add more salt and sugar to their food.
i W People will not buy food with phantom aromas.

ww Vi) Food companies still add too much salt to their food.

According to Michael White, what are the problems with phantom

sz A1) Food companies don't want to add phantom aromas to food.

<. iii)  There are already too many artificial ingredients in food.

(2x8=16 points)

(9 points)
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