Website: nextlevelenglish.vn

Next Level English Fanpage/Youtube: Next Level English
. . Group: Hoc IELTS 8.0+ cung Hanna
Take your English to the next level with IELTS teachers 8.0+ Phone: 0869.354.255 (Zalo — Nhuhao)
READING CHALLENGE 52

BUGC 1: POC VA HOAN THANH CAC CAU HOI
READING PASSAGE (Cam 20 - Test 3 - Passage 1)

Frozen Food

A US perspective on the development of the frozen food industry

At some point in history, humans discovered that ice preserved food. There is evidence that winter
ice was stored to preserve food in the summer as far back as 10,000 years ago. Two thousand years
ago, the inhabitants of South America's Andean mountains had a unique means of conserving
potatoes for later consumption. They froze them overnight, then trampled them to squeeze out the
moisture, then dried them in the sun. This preserved their nutritional value — if not their aesthetic
appeal.

Natural ice remained the main form of refrigeration until late in the 19th century. In the early 1800s,
ship owners from Boston, USA, had enormous blocks of Arctic ice towed all over the Atlantic for the
purpose of food preservation. In 1851, railroads first began putting blocks of ice in insulated rail cars
to send butter from Ogdensburg, New York, to Boston.

Finally, in 1870, Australian inventors found a way to make 'mechanical ice'. They used a compressor
to force a gas — ammonia at first and later Freon — through a condenser. The compressed gas gave
up some of its heat as it moved through the condenser. Then the gas was released quickly into a
low-pressure evaporator coil where it became liquid and cold. Air was blown over the evaporator
coil and then this cooled air passed into an insulated compartment, lowering its temperature to
freezing point.

Initially, this process was invented to keep Australian beer cool even in hot weather. But Australian
cattlemen were quick to realize that, if they could put this new invention on a ship, they could
export meat across the oceans. In 1880, a shipment of Australian beef and mutton was sent, frozen,
to England. While the food frozen this way was still palatable, there was some deterioration. During
the freezing process, crystals formed within the cells of the food, and when the ice expanded and
the cells burst, this spoilt the flavor and texture of the food.

The modern frozen food industry began with the indigenous Inuit people of Canada. In 1912, a
biology student in Massachusetts, USA, named Clarence Birdseye, ran out of money and went to
Labrador in Canada to trap and trade furs. While he was there, he became fascinated with how the
Inuit would quickly freeze fish in the Arctic air. The fish looked and tasted fresh even months later.

Birdseye returned to the USA in 1917 and began developing mechanical freezers capable of quick-
freezing food. Birdseye methodically kept inventing better freezers and gradually built a business
selling frozen fish from Gloucester, Massachusetts. In 1929, his business was sold and became
General Foods, but he stayed with the company as director of research, and his division continued
to innovate.
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Birdseye was responsible for several key innovations that made the frozen food industry possible.
He developed quick-freezing techniques that reduced the damage that crystals caused, as well as
the technique of freezing the product in the package it was to be sold in. He also introduced the use
of cellophane, the first transparent material for food packaging, which allowed consumers to see the
quality of the product. Birdseye products also came in convenient size packages that could be
prepared with a minimum of effort.

But there were still obstacles. In the 1930s, few grocery stores could afford to buy freezers for a
market that wasn't established yet. So, Birdseye leased inexpensive freezer cases to them. He also
leased insulated railroad cars so that he could ship his products nationwide. However, few
consumers had freezers large enough or efficient enough to take advantage of the products.

Sales increased in the early 1940s, when World War Il gave a boost to the frozen food industry
because tin was being used for munitions. Canned foods were rationed to save tin for the war effort,
while frozen foods were abundant and cheap. Finally, by the 1950s, refrigerator technology had
developed far enough to make these appliances affordable for the average family. By 1953, 33
million US families owned a refrigerator, and manufacturers were gradually increasing the size of the
freezer compartments in them.

1950s families were also looking for convenience at mealtimes, so the moment was right for the
arrival of the 'TV Dinner'. Swanson Foods was a large, nationally recognized producer of canned and
frozen poultry. In 1954, the company adapted some of Birdseye's freezing techniques, and with the
help of a clever name and a huge advertising budget, it launched the first 'TV Dinner'. This consisted
of frozen turkey, potatoes and vegetables served in the same segmented aluminum tray that was
used by airlines. The product was an instant success. Within a year, Swanson had sold 13 million TV
dinners. American consumers couldn't resist the combination of a trusted brand name, a single-
serving package and the convenience of a meal that could be ready after only 25 minutes in a hot
oven. By 1959, Americans were spending $2.7 billion annually on frozen foods, and half a billion of
that was spent on ready-prepared meals such as the TV Dinner.

Today, the US frozen food industry has a turnover of over $67 billion annually, with $26.6 billion of
that sold to consumers for home consumption. The remaining $40 billion in frozen food sales come
through restaurants, cafeterias, hospitals and schools, and that represents a third of the total food
service sales.

Questions 1-7
Complete the notes below.

Choose ONE WORD ONLY from the passage for each answer.

The history of frozen food
2,000 years ago, South America

e People conserved the nutritional value of 1 , using a method of freezing then
drying.
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1851, USA
o 2 was kept cool by ice during transportation in specially adapted trains.

1880, Australia
e Two kinds of 3 were the first frozen food shipped to England.
1917 onwards, USA
o Clarence Birdseye introduced innovations including:
o quick-freezing methods, so that 4 did not spoil the food.
o packaging products with 5 so the product was visible.
Early 1940s, USA
e Frozen food became popular because of a shortage of 6
1950s, USA

e Alarge number of homes now had a 7

Questions 8-13
Do the following statements agree with the information given in Reading Passage 17?
In boxes 8-13 on your answer sheet,
write:
TRUE if the statement agrees with the information
FALSE if the statement contradicts the information

NOT GIVEN if there is no information on this

8. The ice transportation business made some Boston ship owners very wealthy in the early
1800s.

9. A disadvantage of the freezing process invented in Australia was that it affected the taste of
food.

10. Clarence Birdseye travelled to Labrador in order to learn how the Inuit people froze fish.
11. Swanson Foods invested a great deal of money in the promotion of the TV Dinner.
12. Swanson Foods developed a new style of container for the launch of the TV Dinner.

13. The US frozen food industry is currently the largest in the world.
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BUGC 2: CHAM BAI, NOTE CAC LOI SAI, LY DO SAI, NOTE LAI PIEM VAO BANG TIEN PO

Cau|Pap an Vi tri / Tu khoa trong bai Giai thich chi tiét
' B2 1 ai3 tri dinh duG 2 khoa
1 |[|potatoes |[Poan 1:"..conserving potatoes..." téayo quan gia trl dinh duGng cda khoai
2 ||butter Poan 2: "...send butter... to Boston." Egigtudc gilt lanh trén cac toa tau cach
3 |lmeat Poan 4: "...Australian beef and Hai loai thit dau tién dugc gli dong lanh
mutton..." sang Anh.
4 |erystals Doan 7: "..damage " P\hucrlg phé;? njc'ii gilp tinh thé khéng
that crystalscaused... lam hong thirc an.
Poan 7: "...introduced the use Bao bi bong kinh giGp san pham nhin
5 ||cellophane . . .
of cellophane... thay dugc (visible).
6 |kin Doan 9: "...because tin was being Thuc pham déng lanh phé bién vi thiéu
used for munitions." hut thiéc lam dé hop.
. Poan 9: "..families owned Dén 1950, ti lanh d3 phé bién & cac gia
7 |refrigerator

a refrigerator..."

dinh M§.

Poan 2: "ship owners... had enormous

Bai chi ndi ho van chuyén bang, khong

NOT GIVEN . ¥ fa i R
8 oTe blocks of ice..." noi ho co "giau cd" (wealthy) hay khong.
9 |(ITRUE Poan 4: "..spoilt the flavor..." Cach lam cta Uc anh huong dén vi (taste
= flavor).
10 lEALsE Poan 5: "..went to Labrador... to trap ||Birdseye dén d6 dé budn 16ng thd do hét
and trade furs." tién, khong phai dé hoc dong bang ca.
DPoan 10: "..huge advertising Swanson da dau tu rat nhiéu tién quang
11 |[TRUE . .
budget..." cao cho "TV Dinner".
Poan 10: "...same... tray that was used ||Dung lai loai khay cua hang khéng,
12 ||FALSE e . gy e o
by airlines. khéng phai phat trién loai mdi.
13 INOT GIVEN DBoan 11: "...turnover of over $67 Chi n6i doanh thu cua My, khéng co

billion..."

thong tin so vdi thé gidi.
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At some point in history, humans discovered
that ice preserved food. There is evidence that
winter ice was stored to preserve food in the
summer as far back as 10,000 years ago. Two
thousand years ago, the inhabitants of South

America's Andean mountainshad a unique means

of conserving potatoes for later consumption.

They froze them overnight, then trampled them to

squeeze out the moisture, then dried them in the

sun. This preserved their nutritional value- if not

their aesthetic appeal.

G mot thdi diém nao do trong lich stt, con
ngudi da phat hién ra rang bang cé6 thé bao
quan thuc pham. C6 bang chiing cho thay
bang mua déng da dugc luu trit dé bao quan
thuc phdm vao mua hé tur cach day 10.000
nam. Cach day hai nghin nam, cu dan vung day
Andes ¢ Nam My c6 mot phudng thirc déc dao
dé bao quan khoai tdy dung vé sau. Ho lam
dong khoai qua dém, sau d6 giam lén dé ép
hét nudc, roi phai khé dudi anh nang mat trai.
Cach nay giup gilt lai gia tri dinh duéng, du
khong gilr dugc tinh tham my cla thyc pham.

Natural ice remained the main form

of refrigerationuntil late in the 19th century. In
the early 1800s, ship owners from Boston, USA,
had enormous blocks of Arctic ice towed all over
the Atlantic for the purpose of food preservation.

In 1851, railroads first began putting blocks of ice

in insulated rail cars to send butter
from Ogdensburg, New York, to Boston.

Bang tu nhién van la hinh thiic Iam lanh chu
yéu cho dén cubi thé ky 19. Vao dau nhiing
nam 1800, cac chu tau tu Boston (My) da kéo
nhitng kh&i bang Bac Cyc khéng 16 vugt Dai
Tay Duong nham muc dich bao quan thuc
pham. Dén ndm 1851, nganh dudng sat lan dau
tién bat dau dat cac khéi bang vao toa tau
cach nhiét dé van chuyén bo tir Ogdensburg,
New York, dén Boston.

Finally, in 1870, Australian inventors found a way
to make ‘mechanical ice’. They used

a compressor to force a gas — ammonia at first
and later Freon — through a condenser. The
compressed gas gave up some of its heat as it
moved through the condenser. Then the gas was
released quickly into a low-pressure evaporator
coil where it became liquid and cold. Air was
blown over the evaporator coil and then this
cooled air passed into an insulated
compartment, lowering its temperature

to freezing point.

Cubi cung, vao nam 1870, cac nha phat minh
ngudi Uc da tim ra cach tao ra “béang ca hoc”.
Ho st dung mot may nén dé ép mét loai khi —
ban dau la amoniac, sau dé la Freon — di qua
mét bd ngung tu. Khi di chuyén qua bé ngung
ty, khi nén tda ra mot phan nhiét. Sau do, khi
dugc giai phdng nhanh vao mét cuén bay haoi
ap suat thap, ngi n6 trd thanh chat Idng lanh.
Khéng khi dugc théi qua cudn bay hai va ludng
khong khi da dugc lam lanh nay di vao

mot ngan cach nhiét, khién nhiét do ha

xuéng diém déng bang.

Initially, this process was invented to
keep Australian beer cool even in hot weather.
But Australian cattlemen were quick to realize

Ban dau, quy trinh nay dugc phat minh nham
gilt bia Uc ludn mét ngay ca trong thdi tiét
noéng. Tuy nhién, cac chu trang trai chan

that, if they could put this new invention on a ship, nuéi Uc nhanh chéng nhan ra réing néu cé thé

they could export meatacross the oceans.

dua phat minh nay Ién tau, ho sé& cé thé xuat

In 1880, a shipment of Australian beef and mutton khau thit qua dai duong. Nam 1880, mét 16
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was sent, frozen, to England. While the food
frozen this way was still palatable, there was
some deterioration. During the freezing
process, crystals formed within the cells of the
food, and when the ice expanded and the cells
burst, this spoilt the flavor and texture of the
food.

thit bo va thit ctru Uc dugdc gli sang Anh trong
tinh trang déng lanh. Mac du thuc pham dugc
doéng lanh theo cach nay van an dudc, nhung
van xay ra mot sé suy giam chat lugng. Trong
qua trinh déng lanh, cac tinh thé bang hinh
thanh bén trong té bao thuc pham; khi biang né
ra va lam v@ té bao, diéu nay lam hong huang
vi va két caucla thuc pham.

The modern frozen food industry began with the
indigenous Inuit people of Canada. In 1912, a
biology student in Massachusetts, USA,

named Clarence Birdseye, ran out of money and
went to Labrador in Canada to trap and trade
furs. While he was there, he became fascinated
with how the Inuit would quickly freeze fish in
the Arctic air. The fish looked and tasted fresh
even months later.

Nganh céng nghiép thuc pham déng lanh hién
dai bat nguén tu ngudi Inuit ban dia & Canada.
Nam 1912, mot sinh vién sinh hoc

tai Massachusetts (My) tén la Clarence
Birdseyecan tién va dén Labrador (Canada) dé
san bay va buén ban 16ng tha. Trong thdi gian
G doé, 6ng bi cuén hat bdi cach ngudi Inuit lam
déng ca rat nhanh trong khéng khi Bac Cuc.
Nhiing con cé nay tréng va an van tudi ngon
ngay ca sau nhiéu thang.

Birdseye returned to the USA in 1917 and began
developing mechanical freezers capable
of quick-freezing food. Birdseye methodically

kept inventing better freezers and gradually built a

business selling frozen fish from Gloucester,
Massachusetts. In 1929, his business was sold
and became General Foods, but he stayed with
the company as director of research, and his
division continued to innovate.

Birdseye trd vé My vao nam 1917 va bat dau
phat trién cac ti déng co hoc c6 kha

nang déng lanh nhanh thyc pham. Ong kién
tri cai tién cac thiét bi nay va dan dan xay dung
mot doanh nghiép ban ca déng lanh

tu Gloucester, Massachusetts. Nam 1929,
doanh nghiép cua 6ng dudgc ban lai va tré
thanh General Foods, nhung éng van & lai
cong ty vdi vai tro giam doéc nghién ciru, va bo
phén cua 6ng tiép tuc déi méi.

Birdseye was responsible for several key
innovationsthat made the frozen food industry

possible. He developed quick-freezing techniques
that reduced the damage that crystals caused, as

well as the technique of freezing the product in
the package it was to be sold in. He also
introduced the use of cellophane, the first
transparent material for food packaging, which
allowed consumers to see the quality of the
product. Birdseye products also came

in convenient size packages that could be
prepared with a minimum of effort.

Birdseye chiju trach nhiém cho nhiéu dai méi
then chét gilp nganh c6ng nghiép thuc pham
doéng lanh trd nén kha thi. Ong phat trién cac
ki thudt dong lanh nhanh nham giam thiéu
thiét hai do tinh thé bang gay ra, déng thai
gidi thiéu phuong phap déng lanh san pham
ngay trong bao bi ban ra. Ong ciing dua vao su
dung cellophane, vat liéu trong su6t dau tién
dung dé dong géi thuc pham, cho phép ngudi
tiéu dung nhin thay chat lugng san pham. Cac
san pham cua Birdseye con dugc dong goi

v3i kich thuéc tién Igi, c6 thé ché bién véi no
luc t6i thiéu.
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But there were still obstacles. In the 1930s, few
grocery stores could afford to buy freezers for a
market that wasn't established yet. So, Birdseye
leased inexpensive freezer cases to them. He also
leased insulated railroad cars so that he could
ship his products nationwide. However, few
consumers had freezers large enough or efficient
enough to take advantage of the products.

Tuy nhién, van con nhiéu tré ngai. Vao nhiing
nam 1930, rat it ctra hang tap hoéa c6 du kha
nang mua tu déng cho mot thi trudng chua
hinh thanh. Vi vay, Birdseye cho ho thué cac tu
doéng gia ré. Ong ciing thué toa tau cach

nhiét dé cé thé van chuyén san pham trén toan
quéc. Tuy nhién, rat it ngudi tiéu dung sd hiru
ti déng du 18n hodc du hiéu qua dé tan

dung cac san pham nay.

Sales increased in the early 1940s, when World
War Il gave a boost to the frozen food industry
because tinwas being used

for munitions. Canned foods were rationed to
save tin for the war effort, while frozen foods
were abundant and cheap. Finally, by the 1950s,

refrigerator technology had developed far enough

to make these appliances affordable for the
average family. By 1953, 33 million US
familiesowned a refrigerator, and manufacturers
were gradually increasing the size of the freezer
compartments in them.

Doanh sé tang manh vao dau nhitng

nam 1940, khi Thé chién Il thic day nganh
thuc pham déng lanh vi thiéc dugc uu tién cho
viéc san xuat vii khi. Thuc pham déng hép bi
phan phéi theo dinh mc dé tiét kiém thiéc cho
chién tranh, trong khi thuc pham déng lanh

thi doi dao va ré. Dén nhirng nam 1950, cong
nghé tu lanh da phat trién du dé cac thiét bi
nay trd nén phu hgp véi kha nang chi tra cua
cac gia dinh binh thuong. Dén nam 1953,

c6 33 triéu gia dinh My s& h{tu tu lanh, va cac
nha san xuat dan ma rong kich thuéc ngan
dong bén trong.

1950s families were also looking for convenience

at mealtimes, so the moment was right for the
arrival of the “TV Dinner’. Swanson Foods was a
large, nationally recognized producer of canned

and frozen poultry. In 1954, the company adapted

some of Birdseye's freezing techniques, and with

Cac gia dinh thap nién 1950 ciing tim kiém su
tién Igi trong bira an, vi vay thai diém da chin
mudi cho su ra doi cta “TV Dinner”. Swanson
Foods la mot nha san xuat I8n, dugc cong nhan
trén toan quéc vé cac san pham gia cam dong
hop va dong lanh. Nam 1954, cong ty da ap
dung moét sé ky thuat déng lanh cla Birdseye

the help of a clever name and a huge advertising va, v3i su ho trg ciia mot cai tén théng

budget, it launched the first ‘TV Dinner'.

minh cung ngan sach quang cao khéng I6, da
tung ra “TV Dinner” dau tién.

This consisted of frozen turkey, potatoes and
vegetables served in the same segmented
aluminum tray that was used by airlines. The
product was an instant success. Within a year,
Swanson had sold 13 million TV dinners.
American consumers couldn't resist the
combination of a trusted brand name, a single-
serving package and the convenience of a meal

that could be ready after only 25 minutes in a hot

oven.

San pham nay bao gém ga tay, khoai tay va rau
cu dong lanh, dugc phuc vu trong khay nhom
chia ngan giéng loai dung trén may bay. San
pham nay da thanh céng ngay lap tirc. Chi
trong vong mot nam, Swanson da ban dugc 13
triéu suat TV Dinner. Ngudi tiéu dung My
khéng thé cudng lai su két hgp gilra

mét thuang hiéu dang tin cdy, khau phan an
ca nhan, va su tién Igi cia mot bira an c6 thé
san sang chi sau 25 phittrong 16 nudng néng.
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By 1959, Americans were spending $2.7 billion ~ Dé&n nam 1959, ngudi My chi 2,7 ty USD moi
annually on frozen foods, and half a billion of nam cho thyc pham déng lanh, trong dé nira
that was spent on ready-prepared meals such as  ty USD dudc ding cho cac bita &n ché bién sén

the TV Dinner. nhu TV Dinner.

Today, the US frozen food industry has a Ngay nay, nganh thuc pham déng lanh caa
turnover of over $67 billion annually, with $26.6 My c6 doanh thu hon 67 ty USD moi nam,
billion of that sold to consumers for home trong dé 26,6 ty USD dén ti ngudi tiéu dung

consumption. The remaining $40 billion in frozen mua dé sir dung tai gia dinh. 40 ty USD con
food sales come through restaurants, cafeterias,  lai dén tif cac nha hang, cang tin, bénh vién va
hospitals and schools, and that represents a third trudng hoc, chifm mét phan ba téng doanh
of the total food service sales. s6 dich vu thuc pham.

2/ VOCABULARY LIST:

. Phién am Loai . e .n Tu dong nghia / Trai nghia / Ghi
(IPA) Py Nghia tiéng Viét cha

Syn: preserve, protect

Conserve /kan’s3:v/ v Bao ton, bdo quan
Ant: waste, squander

Aesthetic /i:s'Oetik/ adj Thudc vé tham my  ||Syn: visual, artistic

Vat liéu ngan nhiét @6 thay déi bén

Insulated  |/'insjulertid/ |ladj  ||Cach nhiét trong.

) Syn: at first, originally
Initially /1 n1fali/ adv  ||Ban dau
Ant: finally, eventually

Ngon miéng, an Syn: edible, tasty

Palatable / peelatabl/ ad) dugc Ant: inedible, distasteful

Su suy giam chat  ||Syn: decline, worsening

Deterioration||/d1 tiaria're1fn/ ||n .
lugng Ant: improvement

C6 hé théng, bai Syn: systematically, orderly

Methodically ||/ma 'Bpdikli/ adv
y ban Ant: randomly

Innovate /'1navert/ v Cai tién, déi mdi Syn: modernize, transform

_ ] Syn: clear, see-through
Transparent ||/traen’spaerant/|jad] Trong sudt

Ant: opaque
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. Phién am Loai . iem en Tu dong nghia / Trai nghia / Ghi
(IPA) iy Nghia tiéng Viét chi
Syn: barrier, difficulty
Obstacle / pbstakl/ n Trd ngai, rao can '
Ant: advantage, aid
_ . . Syn: plentiful, copious
Abundant /2'bandant/ adj Doi dao, nhiéu
Ant: scarce, rare
_ ) . Syn: inexpensive, cheap
Affordable ||/a'fo:dabl/ adj Gia ca phai chang _
Ant: costly, exorbitant
Syn: utility, handiness
Convenience ||/kan'vi:nians/ ||n Su tién Igi
Ant: drawback
_ Syn: immediate, prompt
Instant /'instant/ adj Tuc thi
Ant: slow, delayed
Turnover /'t3:navva(r)/ ||n Doanh thu Syn: revenue, sales

3/ CAU TRUC HAY

e Unique means of doing something: Phuong phap déc dao dé lam gi.

e Towed all over the Atlantic: Dugc kéo di khap Dai Tay Duang.

e Low-pressure evaporator coil: Cuon day bay hai ap suat thap.

e Run out of money: Hét sach tién.

e A minimum of effort: M6t su nd luc t6i thiéu (rat it cdng suc).

« Squeeze out the moisture: Ep hét dd 4m ra ngoai.

o Lowering its temperature to freezing point: Ha nhiét d6 xuéng diém déng bang.

e Be quick to realize: Nhanh chong nhan ra diéu gi do.

o Give a boost to something: Tao don bay/thuc day cai gi d6

o Be rationed to save something: Dugc phan phéi theo dinh mic dé tiét kiém cai gi.

o Take advantage of: Tan dung diéu gi do.
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