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PART A: Vocabulary

Directions: Choose the word or phrase (1), {2), (3), or (4) that best completes the blank. Then
mark the correct choice on your answer sheet.

10-

Working on the assembly line was --——-- work because I did the same thing hour after
hour.

1} efficacious 2) monotonous 3) momentous 4} erroneous

People are guilty of --———-- when they make judgments before they know all of the facts.
1) 1llusion 2) arrogance 3) avarice 4) prejudice

Justin -————- himself from the embarrassing situation by pretending he had to make a
telephone call,

1) extricated 2) extracted 3) exposed 4) expelled

He was accused of manipulating the financial records to cover his -————-,

1) suspicion 2) scrutiny 3) fraud 4} paradox

Since the jungle was -——--—, we had to find an alternate route to the village.

1) permanent 2) vulnerable 3) redundant 4) impenetrable
Management refused to ---——- the union’s demands, so a sirike costly to both sides
occurred.

1) capitulate to 2) withdraw from 3} 1impose on 4) grump about

We had nothing in common, but despite our -—-——--- backgrounds and interests, my new
roommate and | became good friends by the end of the semester.

1) comprehensive  2) conscious 3) heterogeneous 4) haphazard
Megan’s foreboding about going to class turned out to be -—-——- as the instructor gave a
surprise test for which she was completely unprepared.

1) quahified 2} justified 3) perplexed 4) wholehearted

If she had known how much of an ————--- her student debt would be, she would have
found a different way to finance her education.

1) apphcation 2) encumbrance 3 ) unmunity 4) optimism

The mechanic examined the engine carefully but said he was not able to -—---—- — the
cause of the problem,

1} pinpoint 2) derive 3) acquire 4) escalate

PART B: Cloze Passage

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.

Horticulture has a very long history. The study and science of horticulture dates all the
way back to the times of Cyrus the Great of ancient Persia, and has been going on
(11) =mmmmmeaeee . with present-day horticulturists such as Freeman S. Howlett and Luther
Burbank, The practice of horticulture can be retraced for (12) -——— . The cultivation
of taro and yam in Papua New Guinea dates back (13) - at least 69506440
cal BP. The origins of horticulture (14) ---———-———- in the transition of human
communities from nomadic hunter-gatherers to sedentary  or  semi-sedentary
horticultural communities, (15) =====e==-——- a varicty of crops on a small scale around
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their dwellings or in specialized plots visited occasionally during migrations from one
area to the next.

11- 1) ever since 2) yet 3) that far 4) stll
12- 1) many thousands years 2) many thousands of years
3) years of many thousands 4) many years of thousands
13- 1) from 2) for 3)in 4)to
14- 1) are laid 2) lay 3) lie 4) are lying
15- 1) cultivating 2) cultivated 3) that cultivated 4) to cultivate

PART C: Reading Comprehension:

Directions: Read the following three passages and answer the questions by choosing the best
choice (1), (2), (3), or (4). Then mark the correct choice on your answer sheet.

PASSAGE 1I:

Parmigiano-Reggiano or Parmesan cheese, 15 a hard, granular cheese. The name
"Parmesan” is often used generically for various simulations of this cheese, although
this 1s prohibited m trading m the European Economic Area (EEA) under European
law. Parmigiano-Reggiano 15 commonly grated over pasta dishes, stirred into soups
and risottos, and eaten on its own. It 15 often shaved or grated over other dishes like
salads. Slivers and chunks of the hardest parts of the crust are sometimes simmered in
soup. They can also be roasted and eaten as a snack. Parmigiano has many aroma-
active compounds, including various aldehydes and butyrates. Butyric acid and
isovaleric acid together are sometimes used {o imitate the dominant aromas.

Parmigiano is also particularly high in glutamate, containing as much as 1)2 g of
glutamate per 100 g of cheese. making it the naturally produced food with the second
highest level of glutamate, after Roquefort cheese. The high concentration of
clutamate explains the strong umam taste of Parmigiano. Parmigiano cheese typically
contains cheese crystals, semi-solid to gritty crystalline spots that at least partially
consist of the amino acid tyrosine. Generic parmesan cheese is a family of hard grating
cheeses made from cow's milk and inspired by the original Italian cheese. They are
generally pale yellow in color, and usually used grated on dishes like spaghetti.Caesar
salad, and pizza. Within the European Union (EU), the term Parmesan may only be
used, by law, to refer to Parmigiano-Reggiano itsell, which must be made in a
restricted geographic area, using stringently defined methods. In many areas outside
Europe, the name "Parmesan” has become genericized, and may denote any of a
number of hard Italian-style grating cheeses, often commercialized under names
intended to evoke the original: Parmesan, Parmigiana, Parmesana, Parmabon, Real
Parma, Parmezan, Parmezano, Reggianito.

16- It is stated in the passage that —————
1) spaghetti and pizza is made of vellow LhEEiE‘s in ltaly
2) Real Parma cheese crystals are not normally gritty
3) we can find the amino acid tyrosine in Parmesan
4) pasta dishes are stirred into soups and risottos
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17-

18-

19-

20-

21-

According to the passage, -————- -
1) hard grating cheeses are gernerally called Parmigiana
2} the onginal Italian cheese 1s not made from cow’s milk
3) Parmesan cheese is a particular kind of Parmabon cheese
4) Roquetort cheese contains more glutamate than Parmesan
The passage mentions that ---———--—--—-
1} dishes like salads can be completely mdde of different cheeses
2) simulations of Parmesan cheese are prohibited in the EEA
3) Butyric and isovaleric acid together form dominant aromas
4) the name "Parmesan” has not been genericized in the EU
The passage points to the fact that ———-— -
1} the umami taste of Parmesan is because of its glutamate
2) the original Italian cheese is not made from cow’s milk
3) shaved or grated Parmesan is made out of risottos
4) pasta snacks are roasted and eaten as slivers
The term word ‘simmer’ in the passage (underlined) is closest to ——-—-—---——
1) “suspend’ 2) ‘boil” 3) ‘melt’ 4) dx%ulvﬁ

PASSAGE 2:

A tin can, tin, steel can, steel packaging or a can, is a container for the distribution or
storage of goods, composed of thin metal. Many cans require opening by cutting the

end” open; others have removable covers. Cans hold diverse contents: foods,
beverages, oil, chemicals, etc. Steel cans are made of tinplate (tin-coated steel) or of
tin-free steel. In some locations, even aluminium cans are called "tin cans”. No cans
currently in wide use are composed primarily or wholly of tin; that term rather reflects
the nearly exclusive use in cans, until the second half of the 20th century, of tinplate
steel which combined the physical strength and relatively low price of steel with the
corrosion resistance of tin. Depending on the contents and available coatings, tin-free
steel is also used. In some locations any metal can, even aluminium, might be called a
"tin can". Use of aluminium in cins began in 1957, Aluminium is less costly than tin-
plated steel but offers the same resistance to corrosion in addition to greater
malleability. resulting m ease ol manufacture: this gave rise to the two-piece can,
where all but the top of the can 1s simply stamped out of a single piece of aluminium,
rather than laboriously constructed from three pieces of steel. A can usually has a
printed paper or plastic label glued to the outside of the curved surface, indicating its
contents. Some labels contain additional information, such as recipes, on the reverse
side. A label can also be printed directly onto the metal. In modern times, the majority
of food cans 1 the UK have been hined with a plastic coating contaiming bisphenol A
(BPA). The leaching of BPA into the can's contents is currently (as of 2013) being
investigated as a potential health hazard.

It is stated in the passage that ——-———- -,

1) tin cans are specifically made for holding foods

2) two-piece cans are enirely constructed from steel

3) the strength of tin is due to its resistance to corrosion

4) tin-plated steel and aluminium are both corrosion-resistant
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22-

23-

24-

The passage points to the fact that —-—-—- -

1) goods are ususally distributed or stored in steel cans

2)1t 15 possible to line food cans with plastic coatings

3) tin-free steel was a common coating in steel cans

4) most tin cans today are, in fact, aluminium cans

According to the passage, -————- -

1) high quality cans are composed primarily or wholly of tin

2) tin cans are stronger than aluminium cans for heavy items

3)acan’s label does not contain recipes next to its contents

4) steel packaging does not work without removable covers

The passage mentions that ——-——-—---—

1) cans used to be made only with stccl and tin

2) tinplates are made of heavy-duty tin-free steel

3) most cans were made of aluminium after 1957

4) all tin cans contain very small amounts of BPA

The word ‘malleability’ in the passage (underlined) is best related to ~-——---—- :
1) “shape’ 2) “duration’ 3) “availability’ 47 *weight

PASSAGE 3:

Biofortification is the idea of breeding crops to increase their nutritional value. This
can be done either through conventional selective breeding, or through genetic
engineering. Biofortification differs from ordinacy lortification because it focuses on
making plant foods more nutritious as the plants are growing, rather than having
nutrients added to the foods when they are being processed. This is an improvement on
ordinary fortification when it comes to providing nutrients for the rural poor, who
rarely have access to commercially fortified foods. As such, biofortification is seen as
an upcoming strategy for dealing with deficiencies of micronutrients in the developing
world. In the case of iron. WHO estimated that biofortification could help curing the 2
billion people suffering from iron deficiency-induced anemia. Biofortification can take
place through selective breeding. Using this method. plant breeders search seed or
germplasm banks for existing varieties of crops which are naturally high in nutrients.
They then crosshreed these high-nutrient varieties with high-yielding varieties of
crops, to provide a seed with high yields and increased nutritional value. Crops must
be bred with sufficient amounts of nutrients to have a measurable positive impact on
human health. As such. they must be developed with the involvement of nutritionists
who study whether the consumers of the improved crop can absorb the extra nutrients,
and the extent to which storage, pmccssing and cooking of the crops affect their
available nutrient levels. This method is prevalent at present, as it is quicker, cheaper,
and less controversial than genetically engineering crops. For example, HarvestPlus, a
major NGO in the development of biofortified crops primarily use conventional
breeding techniques, and have not yet spent more than 15% of their research budget on
genetically modified crops when conventional methods fail to meet nutritional
requirements.
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26-

27-

28-

29-

30-

plaf (r.0) i olies ol r(cosB+isingd) o pen 2=

We understand from the passage that, compared to ordinary fortification,
biofortifiaction -------——- -

1) can only be done on highly advanced farms

2} 1s not particularly good for iron deficiency

3) takes place in areas with sufficient rainfall

4)1s of more value to devloping conuntries

The passage points to the fact ———- -,

1) biofortification does not apply to commercially fortified foods
2) a crop’s nuiritional value depends largely on how 1t 1s cooked
3) storage of crops affects their type of processing and cooking

4) biofortified foods are of little help in curing severe anemia

It may be understood from the passage that ----——————- E

1} slow-growing plants can only take ordinary fortification

2} high-nutrient varieties are not usually high-yvielding varieties

3) genetically modified crops fail to meet nutritional requirements
4) most NGOs use genetically engineering crops for biofortification
It is stated in the passage that selective breeding ----------—-- .

1) results in extra and more precious nutrients

2) was practiced at both large and small scale levels

3) 1s not possible without equipped germplasm banks

4) 15 less time-taking than genetically engineering crops

An ‘upcoming strategy’ (underlined) is a strategy which ———-—— -
1) is easy to apply 2) has already proved useful
3) 15 about to happen 4) has been mostly efficient
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