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PART A: Vocabulary

The Ml ..coeaien of a server is to provide services to other computers over a network.
1) trip 2) position 3) function 4) situation

Time will show him to be a very .....ccocvvvvinnnen president in this country, because he
has made great long-term decisions.

1) successful 2) friendly 3) additional 4) sudden

She soon ......ccocvevnnn that the local people had no interest in her extraordinary stories.
1) discovered 2) happened 3) developed 4) existed

That dystopian movie was a perfect ..........covvvuenue of consumerism without morals.

1) reliance 2) prominence 3) improvement 4) demonstration

It is not unusual for teeth to “shift and drift” as you age and it tends t0 .........oovvvevenn
more in the bottom teeth than the top.

1) descend 2) occur 3) behold 4) abandon

To earn more money, Lydgate was forced to trade a creative career as an artist for a/an
.................... one.

1) ebullient 2) parsimonious 3) lucrative 4) impecunious

On a more enlightened planet, we would not need to .......cccevvenvenn ; we could, instead,
honestly tell our bosses we have not finished our work and that’s that.

1) adumbrate 2) prevaricate 3) disabuse 4) emulate

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.

Sigmund Freud began his career in the 1890s ................... (8) psychoanalysis, which is
both a theory of personality and a method of treating people. To Freud, human behavior is
largely determined by wishes and memories ...................(9) unaware. Psychoanalysis
as a method of treatment ................... (10) these memories to awareness and free the
individuals from their negative influence.

1) and formulated 2) who formulating

3) was formulated 4) when was formulating

1) which people have been 2) people of them have been

3) of which people are 4) of them people are

1) seeking bringing 2) seeking to bring

3) seeks bringing 4) seeks to bring
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PART C: Reading Comprehension

PASSAGE 1:

Quality control and liability of industrial products have been gaining importance since
the enforcement of ISO 9000. At present the quality control of food products relies
mostly on manual analysis by experts, and a simple and easy method to replace this
manual analysis is eagerly desired. Meat needs to be subjected to an aging process for
attaining its optimal eating quality before being distributed to consumers. The quality
control of meat is therefore totally different from the case of fish, for which being
fresh with as short as possible a time lapse after catching or maintaining the pre-rigor
state is important for high quality. On the other hand, meat quality is judged from the
eating quality, which is optimal just before bacterial spoilage begins during the aging
process.

Conventionally the method of counting colonies, the phase-difference microscope
method, and so on, have been used to evaluate the degree of aging and bacterial
putrefaction of meat. These methods are tedious and time-consuming for everyday
quality control of meat freshness, but no simpler method was available until a two-line
flow-injection system using enzyme sensors for putrescine and hypoxanthine was
developed recently for monitoring the aging process of meat.

The underlined word “liability” in paragraph 1 is closest in meaning to ..........ccovevvenns ‘

1) evidence 2) obligation 3) support 4) quantity

The underlined word “its” in paragraph 1 refers to ..........ccceaevin. :

1) quality 2) process 3) meat 4) aging

All of the following words are mentioned in the passage EXCEPT ..................... ’
1) contaminate 2) judged 3) lapse 4) putrescine

According to paragraph 1, currently, there is an urgent need for ...........ccceuenn. g
1) a totally different quality control in the case of fish

2) a convenient substitute method for manual analysis

3) the enforcement of ISO 9000 in food quality control

4) experts capable of maintaining quality control standards

According to the passage, which of the following statements is true?

1) Enzyme sensors for putrescine and hypoxanthine are used for counting colonies.
2) The two-line flow-injection system is less complex than the other methods.

3) Fish and meat quality are evaluated on the basis of the same criteria.

4) The best time for consumption of meat is prior to the aging process.

PASSAGE 2:

Most consumers would readily recognize the odor associated with rotten meat or spoilt
milk, and would instantly realize that these materials, if consumed, could be harmful.
Such odors are indicative of microbial spoilage, and the compounds responsible are
metabolites of some of the microorganisms present in the foodstuff. These compounds are
produced by the metabolic activity of microorganisms exerted on natural components of
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the food. Because of the association of unpleasant odors and flavors with the possibility of
food poisoning, the term ‘taint’ has frequently been used to describe the compound
responsible. Today, this term is widely applied to a range of off-odors and off-flavors
irrespective of their microbiological or chemical origins.

Microorganisms that can cause food taints are bacteria (including actinomycetes
and cyanobacteria), fungi and yeasts, and their growth in a food is usually limited only
by the physical environment and chemical composition of the foodstuff they infect.
The most important physical properties that will affect their growth are water activity
(aw), pH and the temperature and the atmospheric composition under which the food
is stored. Even so, most food spoilage microorganisms are extremely versatile. For
example, bacteria grow in foods at pHs from 2.5 to 10 and temperatures from 22 to 75
°C, and anaerobic bacteria can grow under a variety of gaseous compositions. Fungi
and yeasts are equally versatile: they grow at pHs from 1.5 to 10 and temperatures
from 23 to 50 °C, and certain species of both of these types of microorganisms can
grow in the absence of oxygen.

The underlined word “exerted” in paragraph 1 is closest in meaning to .........cccovvenenes .

1) confiscated 2) intoxicated 3) remarked 4) imposed

According to paragraph 1, all of the following are true about the word ‘taint’ EXCEPT

TNBERE cciismmmmmanenssonmrs

1) enjoys an extensive area of application in the domain of food quality control at present

2) denotes a relationship between disagreeable smells and the possibility of food poisoning

3) repudiates any connection between off-flavors and their microbiological or chemical origins

4) has been employed to refer to the compounds that are accountable for the odor of
rotten meat

According to paragraph 2, the factors affecting the growth of microorganisms responsible for

f00d tAMNIS . cociinisiscionoinens

1) solely include water actmty (aw), pH and the temperature and the atmospheric
composition under which the food is stored

2) go against the claim that most food spoilage microorganisms (i.e., bacteria, fungi
and yeasts) are extremely versatile

3) only depend on the type of microorganisms, e.g., bacteria vs. fungi and yeasts,
present in the infected foodstuffs

4) almost entirely consist of the environmental and chemical properties of the types of
food infected by them

According to the passage, which of the following statements is NOT true?

1) It is generally believed that a great number of microorganisms involved in food
spoilage are very adaptable to their environment regardless of their type.

2) It has been certified that every species of bacterial microorganisms (including
actinomycetes and cyanobacteria) can grow in the absence of oxygen.

3) The majority of consumers are aware that consumption of foodstuffs with peculiar
smells may have negative effects on their overall health.

4) Odors usually indicate microbial spoilage which is caused by metabolites of some
of the microorganisms existing in the foodstuff.

The passage provides sufficient information to answer which of the following questions?

L. Is there a relationship between the pH levels and temperatures of various environments?

I1. What is the main difference between fungi and yeasts?

I11. Are fungi and yeasts more versatile than bacteria in terms of temperature?

1) I and III 2)land Il 3) Only II 4) Only III
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PASSAGE 3:

There is an increasing demand for the provision of safety checks on food products and
processes, especially in terms of their bacterial content. As well as screening for the
presence or absence of defined pathogens, most routine surveillance programs include
an assessment of the total bacterial load. This is based on the premise that low counts
imply better quality and lower risk and that high counts risk not only the possibility of
food spoilage and reduced shelf-life, but also food poisoning organisms. [1] There is a
variety of available methods for the enumeration of organisms in foods, including pour
plates, most probable number, Miles and Misra (1938) and surface spread methods
including spiral plating devices. The spiral plating device was first described by
Gilchrist et al. (1973) as a method that could be employed to enumerate pure cultures
and inoculated milk and cream samples. [2]

The principal of spiral plating is that a constant volume of sample, or a dilution of
it, is dispensed on a rotating agar plate in the form of an Archimedes spiral, the volume
of the sample deposited decreasing across the spiral. As each area of the plate has a
known deposition volume, the numbers of colony-forming units (cfu) produced in each
sector are directly proportional to the original number of organisms per gram of food.
[3] Jarvis et al. (1977) evaluated the spiral plater in food microbiology and found that
it produced comparable results with conventional methods with the added advantage
of a 30% saving in operator time. Further time savings have been made by the
introduction of mechanical and automated plate readers. Laboratory accreditation
bodies require that all methodologies and processes are regularly checked for accuracy
and reproducibility. [4]

Which of the following techniques is used in paragraph 2?

1) Irony 2) Humor

3) Function description 4) Direct quotation

According to paragraph 1, it can be argued that the underlying principle of assessment

of the total bacterial load is that .....................

1) high counts indicate lower quality and greater risk and that low counts reduce the
possibility of food spoilage and mean longer shelf-life

2) most routine food quality surveillance programs include screening for the presence
or absence of specific types of pathogens

3) demand for the provision of safety checks on food products and processes,
especially in terms of their bacterial content, has increased

4) there is a variety of methods for the enumeration of organisms in foods, including
pour plates, most probable number, and surface spread methods

According to paragraph 2, assessment of spiral plating by scholars led to the finding

1 1] | S

1) although it mcreased operator time by 30%, as far as results were concerned, it was
rather superior to conventional microbiological approaches

2) not only is it less time-consuming, but it is also on a par with more established
methods of enumeration of organisms in foods in terms of accuracy

3) it did in fact satisfy laboratory accreditation bodies’ imperative that methodologies
and processes be regularly checked for accuracy and reproducibility

4) although it had the advantage of a 30% saving in operator time, as far as results
were concerned, it was rather inferior to conventional microbiological approaches
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24- Which of the following words best describes the author’s attitude to employing spiral
plating devices in food quality control?
1) Ambivalent 2) Disapproving
3) Positive 4) Suspicious

25- In which position marked by [1], [2], [3] and [4], can the following sentence best be
inserted in the passage?
This requirement applies especially to quantitative techniques, so it follows that reliable
and reproducible controls are essential to facilitate this requirement.

D[1] 2)12] 3) 3] 4) [4]
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